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o THE CANADIAN HORTICUETURIST Dopciberie.

The Farmer Must Safeguard
His Own Market

In the fiscal year ending March 31st, 1918, Canadian Farmers sold to
the Allies abroad the following bill of goods:—

Butter and Eggs - 4 million dollars.
Cheese - - - Bl s
Grain and Flour S| 4
Vegetables - - [ ydans :
Meats - - - i TN

R tetal ofay D36 L

Yet, most of this was paid for with Canadian Money—the money sub-
scribed to Canada’s War Loans. Canada had to finance these sales to the
Allies—“carry” them, as a storeckeeper “carries” good farmers’ accounts.

If the money had not been available; if Canadians had not bought
heavily of Victory Bonds, most of that surplus crop would still be in Canada
—unsold: that highly profitable market would not exist.

Canada can sell abroad now, only as much merchandise as she herself
can finance. She must give “credit” to her best customer. Canada must
accumulate her own working capital if she wants to hold her market. She

must save the profits on this year's trade and re-invest them in Victory Bonds
—or the market, and the high prices that depend upon it, will pass out of -
her control.

Every Canadian Farmer should, therefore, realize the vital importance
at this moment, of the Victory Loan 1918. This is the time for building
a solid national structure. Canadian Farmers are making money. Let them
use it now to maintain their own market. Let them invest it now, in Canada’s
Victory Loan 1918 that there may be enough funds in Canada to pay for
the tremendous crops now seeking a market.

Get Ready to Buy Victory Bonds

Issued by Canada’s Victory Loan Committee
in co-operation with the Minister of Finance

Sier Bl of the Dominion of Canada.
5 ;@&\q :
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Grasselli

Spray Materials

_are as good as
con be made.

TR .
The Grasselli Chemical Co.
Limited
Hamilton Toronto Montreal

FEED THE LAND

By using the best Manure and get

GOOD CROPS

© For Nurseries, Fruit Growers and Gardeners.

Sure Growth Compost

(A Composition of all Natural Manures)

Makes poor land fertile and keeps fertile land most
productive.

Supplied by

S. W. Marchment

133 Victoria St.,, TORONTO
Teiephones: Main 2841;. Ruldence,‘Park. 951

Say you saw this ad. In The Canadlan Horticulturist.
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- FLORICULTURE AND LANDSCAPE GARDENING---2 Weeks---February 24th to March 8th

FRUIT GROWING---2 Weeks---January 27th to February 8th
'VEGETABLE GROWING---2 Weeks---February 10th to February 22nd

AT THE

Ontario Agricultural College, Guelph

Fruit Growing Course covers culture of tree and small fruits for amateur and commercial growers in all parts of the
Province. :
Vegetable Growing Course touches on all points of interest to large growers and back-yard gardeners.

Floriculture and Landscape Gardening Course gives instruction in the growing of plants and flowers for the home and
the market, and in the choice, arrangement and planting of trees, shrubs and vines for home grounds, schools, parks, etc.

OTHER SHORT COURSES ARE
Stock and Seed Judging (2 Weeks)—Jan. 14th to 25th. Drainage and Surveying (2 Weeks)—Jan. 14th to 25th.
Poultry Raising (4 Weeks)—Jan. 14th to Feb. 8th. Farm Power (2 Weeks)—Jan. 28th to Feb. 8th.
Bee Keeping (2 Wecks)—Jan. 14th to 25th, Factory Dairy Course (3 Mos.)—Jan. 2nd to Mar. 21st.
Farm Dairy Course (4 Weeks)—January 27th to February 2lst.

Expenses—Railway fare, board and lodging while at Guelph.
An illustrated Short Course Calendar will be mailed on application

|

FREE SHORT COURSES |

G. C. CREELMAN, President

Trees, Shrubs, Vines and Herbaceous Perennials

BY JOHN KIRKEGAARD

This is a magnificent volume on horticulture and arboriculture and con-
tains lists of the best selections of varieties for various purposes. It is an
every-day reference guide for every lover of plants; in fact it is just the book
for amateur gardeners, tree and plant lovers, park superintendents, landscape
architects, garden supervisers and schools and colleges. _

It contains over 400 pages with 2096 descriptive classifications and 59 full
page half tone illustrations. The price postpaid is $1. 50.

SPECIAL OFFER
One new yearly subscription to The Canadian Horticulturist
(Fruit or Floral Editions) free with each copy at - $1.50

Address BOOK DEPARTMENT

THE HORTICULTURAL PUBLISHING CO., Limited
PETERBORO _ ONTARIO
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Apple Scab and Its Control

TP HE essential cause of apple scab is a
: fungus. - The scab spots on the
% fruit and on the leaves are com-
posed of the threads of the fungus and
the spores produced from them. It is
not my intention to discuss the nature of
the fungus itself, but there are a few
points which "it is necessary to keep
clearly in mind if we are to understand
the nature of its work and the steps we
should take against- it. In the first
place it has the power of reproducing
with great rapidity if the conditions are
favorable. Fach scab spot may produce
spores in great numbers and each of these
spores may give rise to another scab
spot with ripe spores in two weeks or so.
Ii any considerable portion, therefore, of
-~ the spores produced attain their purpose
it is not difficult to understand the
rapidity with which the disease may
spread in an orchard. This form of re-
production may go on through the sum-
mer- and early fall, but these spores do
not usually last over winter to start the
disease in the spring. For this purpose
a different kind of spore, known as an
ascospore, is produced in the old leaves
lying under the trees during the winter,
and these are scattered,from about the
time the buds are beginning to break in
the spring until some time after the
blossoms have fallen.

Although the primary cause of the
disease is a fungus, there is one essential
condition for its growth and multiplica-
tion. This is surface moisture on the
leaves, flower stalks, fruit, or other
susceptible parts. Dew or occasional
showers are not sufficient for this pur-
pose. These may cause the spores to
germinate, but the young fungus will be
killed off by drying before it has a chance
to grow into the tissues and bring about
infection. The leaves, etc., must be
kept moist for two or three days at a
time, by rains close together or followed
by dull, muggy weather, so that the
trees have mnot a chance to dry off.
Under such conditions we may expect
- scab to.-appear rapidly.

PREVALENCE OF DISEASE.

As a consequence of this necessity for
moisture, we find that scab varies much

* A paper read at the Convention of the Western
Canada Irrigation Association, held at Nelson, B.C.

Prof. J. W. Eastham, Vernon, B.C.

in seriousness in different parts of the
province. It is a constant pest to be
reckoned with in the Coast and Lower
Mainland sections of British Columbia,
in Salmon Arm, the Upper Okanagan
and the Kootenays. In the real Dry
Belt it becomes negligible or entirely

Prof. J. 'W.
ment HExperiment Station, Vernon,

BEastham, in charge of the Gﬁ)xéern-

absent. At Vernon, for instance, it may
become epidemic in certain seasons, and
is generally sufficiently bad on suscep-
tible varieties to make spraying desirable.
From Summerland south to the Simil-
kameen T have never found it even on
the McIntosh, although I have been
informed that occasional spots are seen.
Owing to the different climatic condi-
tions prevailing at different points in
British Columbia, a series of experi-
ments was undertaken by the Depart-
ment three years ago at certain points to
determine what practical differences in
treatment are necessary or desirable
under different conditions. Most of the
recommendations I have to make are
based on the two years’ results of this
work now available. This is, of course,
not long enough to give us material for
any final statement, and unfortunately
we have not got very good data regard-

* amount of resistance.

ing rainfall, sunshine, etc., by which to
fully interpret our results. Still, we
have material from which’ to draw cer-
tain conclusions.

We have seen that the spread of the
disease ‘depends on surface moisture.
Rainfall and climate we cannot control,
but there are certain things which we
can do to hasten the drying off of sur-
plus moisture. Selection of an orchard
site with good air drainage, pruning to
admit light and air, and thinning of the
fruit - are all valuable. 'There is also
considerable difference in susceptibility -
in different varieties, McIntosh and Snow
are about the worst, whilst Ontario and
Blenheim Orange have shown a certain
Ploughing under
the old leaves before the buds break in
spring, if practicable, will prevent much
infection. When all has been done,
however, our main defence against the
disease is still to be found in timely and
thorough spraying. The important
questions are, ‘‘ How often do we need to
spray ?” ‘“What is the best material,
and the best strength at which to use
oy

SPRAYING NECESSARY.

Since the development of scab is
depéndent on moisture, it follows that
the number of sprayings will vary with
the locality and the season. It must be
emphasized that dormant spraying, that
is, before the buds break, is practically
useless dgainst scab whatever value it
may have otherwise, since the early
infection comes from the ground.

The two most important sprays are
the “pink,” given when the blossoms
begin to show color, and the ‘‘calyx,”
given when the petals have just fallen.
The former protects the flower stalks,
which are liable to be attacked by the
fungus so that the flowers fall off in-
stead of setting, whilst the latter pro-
tects the very young fruit at a time when
a scab infection would result in serious
stunting and malformation. At Creston
and Vernon last year these two sprayings
alone gave practically clean fruit. Scab,
however, was not bad, the check trees
at Vernon only -having 339, of scabby
fruit. Where scab is at all bad we have
found a spray given ten to fourteen days
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Harvesting Alexander apples at Macdonald
Sollege. Que.

later very desirable, these three forming
what we may term commercial sprayings.

A spraying given at this time has been

much more effective than one given
three to four weeks after blossoming.
At Salmon Arm, however, during the
two last seasons, one has been about as
effective as the other. The weather,
however, has been exceptional in giving a
wetter July and a drier June than usual.
In a very wet season no doubt both
sprays might be necessary, but in the
past two years the later spray has not
usually been worth while. Sprays later
than these do not seem to be necessary.

A SEMI-DORMANT SPRAY.

In recent years there has come into use
what is known as a semi-dormant spray
given when the opening leaves are about
the size of a ten cent piece. When the
weather continues cold and wet at the
time when the buds are unfolding, the
fungus may get such a footing on the
foliage before the pink spray is due, that
later sprayings do mnot control it.? In
such cases the semi-dormant spray is
~ likely to give good results. In this con-
_nection it is interesting to note that in

several of our experiments last season,
where the semi-dormant spray was given
and the pink omitted, the results in con-
trol were just as good as where no semi-
dormant was given, but the pink was.
In other words the semi-dormant re-
‘placed the pink satisfactorily. In some
cases this would be a decided practical
advantage. If aphis were found to be
developing on the leaves at this stage, by
combining the lime sulphur with the
black leaf for the semi-dormant spray it
would, in such @ case, be possible to omit
«the pink spray, thus saving a spraying.
T'his would only be safe procedure if the
weather proved to be good and the blos-
soms came on rapidly between the semi-
dormant and calyx spray. In one case
last season where much wet weather
supervened, the substitution of the semi-
‘dormant for the pink spray resulted in
259, increase in total scab.

‘thirty-five for later sprays.

"THE CANADIAN HORTI'CULT‘URIST

STRENGTH OF SOLUTION.

Most of our experimental work has
been done with a strength of one gallon
of concentrate testing 32}2 Beaume to
twenty-five gallons of water for the semi-
dormant, thirty gallons for the pink, and
Last year
at Vernon some trials were made with
weaker solutions. A test with one to
forty for the pink, and one to fifty for the
calyx and the spray three weeks later,
gave 999, clean fruit. At the same time
I am not recommending these strengths
for general use. As I have already said,
check McIntosh trees at Vernon last year
only showed about 339 infection. More-

_over, the great difficulty is to secure

thoroughness-in spraying. Any falling
behind in this regard would be more
serious if the spray solution were weak.
I believe, however, under most condi-
tions, with thorough spraying, it would
be sufficient to use one to thirty for the
semi-dormant, omne to thirty-five or
forty for the pink, and omne to forty for
later sprays. This would mean con-
siderable economy in lime sulphur.

In the earlier days of scab control
Bordeaux Mixture was the material
universally employed, and even to-day it
has no superior in controlling the fungus.
Unfortunately, it is liable to cause a
serious russetting and consequent blem-
ishing of the fruit. For this reason lime
sulphur, since its introduction in com-
paratively recent years, has gradually
and almost entirelysuperceded Bordeaux
mixture against scab. In our tests last
year at Salmon Arm three sprayings.
with Bordeaux mixture resulted in 53%,
of the apples being so badly russetted
that the grade was lowered.

CAUSES APPLES TO DROP.

In the last couple of seasons certain
work in the Maritime Provinces and par-
ticularly in the Annapolis Valley, has
tended to show that a serious drop of
apples may result from the use of lime
sulphur even at weak strengths. It is
stated that under the conditions there

« prevailing it is no uncommon thing for a

man to spray all’ the apples off his tree
with lime sulphur. Some of our own
growers who are keeping in touch with
what is being done elsewhere are now
inquiring whether their .poor crops in
some instances may not be due to the
same thing. Now I am sorry to say
that our work does not permit of a final
statement on the matter, since we had
almost decided to discard Bordeaux
from our tests at the time these experi-
ments were incepted. As a consequence
we have a direct comparison between
lime sulphur and Bordeaux mixture only
at Salmon Arm. The question at issue
is simply the set of fruit ; the efficacy of
Bordeaux as a fungicide being un-
questioned.
old MclIntosh trees unsprayed trees gave
3.3 boxes of fruit per tree, those sprayed '
three times with lime sulphur 8.5 boxes

In this case with ten-year-
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and those sprayed with Bordeaux 8.9.
This gives a very slight advantage in
favor of Bordeaux mixture, but not
more than might be due to accident.
Taken in conjunction with the fact that
53% of the apples sprayed with Bor-
deaux mixture were, as previously men-
tioned, severely russetted, the advan-
tage is entirely with the lime-sulphur.
At Nelson and Creston, whilst we
have no comparison with Bordeaux
mixture, we can say that there was no
diminution of yield of any consequence
between plots sprayed twice with lime
sulphur and five times. The evidence
then, as far as it goes, certainly does not

point to any diminution of yield due to

lime sulphur. - In these cases also the
yield was at least as good, and often
several times greater than on the check
plots.

The question of materials cannot of
course be final, since new compounds
are being brought out. Two of these,
Soluble Sulphur and Atomic Sulphur,
have been carefully tested since they
would-be very convenient to use. They
have not, however, proved satisfactory.
In two years’ tests at Salmon Arm,
where three spraying of Lime Sulphur
gave 899, clean fruit, three sprayings of
Atomic Sulphur, given at precisely the
same times, gave only 469, clean, with a
corresponding reduction for each spray
substituted.  So far as our work goes it
indicates that lime sulphur is still, all
things considered, the best spray in use.

Protect Young Trees

Orchard owners are warned by the
Department of Horticulture at the Ohio
Experiment Station to provide. protec-
tion for young fruit trees from rodents
before the first snowfall, as field mice
and rabbits may begin to do their
damage near the opening of winter.
Even in orchards where there is an
abundance of vegetation it has been
found that rabbits will leave the green
forage to gnaw the bark off the fruit
trees.

Horticulturists have found that field
mice do not attack trees when the
grass is completely hoed from the trunk
on an 18-inch radius. Mice avoid
tunneling in ground that’is not rovered
with grass and make no pascageways
through exposed patches. ;

A protector extending around the
trunk made of wire netting with a one-
fourth inch mesh and twenty-four inches
in height is effective in keeping wood-
chucks and rabbits from destroying
young trees. This kind of a protector
may be placed on trees planted during
the past season and should be left on the
tree for five years.

During the winter protect smoaoth bark
trees from the sun on the south side of
the tree, or expect injury thers next
spring from sunscald.
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"The Prist Tree Loat Bollor

Prof. L. Caesar, Provincial Entomologist, Guelph, Ont.

yvears that the Fruit-tree ILeaf-roller

has been known as a dangerous pest
in apple, pear or plum orchards in
Ontario. It has evidently, however,
been present in the province for many
years, for otherwise the writer would not
have been able the second year of the
outbreak to find it here and there in
small numbers in almost every *fruit-
growing district of the province.

Up to the present time only three bad
outbreaks have been discovered, and
these all occurred almost simultaneously
about six years ago. One of these was
in a ten-acre orchard in the county of
Northumberland, another in a larger
orchard in the county of Wentworth,
and the other in a still larger orchard in
the county of Norfolk. The history of
the insect in each of these three orchards
may prove of interest and possibly of
some value.

The first two years in all three orchards
much damage was done, and the owners
estimated that from 209, to 609 of the
fruit was ruined. In the third year the
insect began- to decrease in number in
both the Northumberland and Went-
worth orchards, and has now almost
. disappeared from them. In the Norfolk
orchard there was also a decrease in the
third year and comparatively little
injury since until this year, when a large
portion of the orchard is once more

IT is only during the last five or six

* From THE CANADIAN ENTOMOLOGIST.

.

The Land and Agricultural Company’s orchard at Kelowna, B.C.,

severely attacked. All surrounding or-
chards in each of these localities have
remained: practically free from the. pest.
‘This shows clearly its remarkable ten-
dency to. localize itself and remain
almost exclusively in its chosen abode.

The owners of the respective orchards
endeavored on the writer's suggestion
to control the insect by very heavy appli-
cations of arsenate of lead just before the
blossoms opened and again immediately
after they fell. After the second season
it was seen that arsenicals would not
contiol it, and following the experience
of experimenters in the United States
scalecide (a miscible oil) ‘'was used both
in the Wentworth and Norfolk orchards.
Fairly good results were obtained in both
orchards, but as this mixture is costly it

‘was used only one season in the Went-

worth orchard and two seasons in the
Norfolk one. It was then thought that
natural agents would probably furnish
the work of control and that the insect

- would gradually disappear. This proved

true in the case of the Wentworth
orchard just as it had done in the North-
umberland, but failed in the Norfolk.
It is interesting, therefore, to know that
in one locality, even apart from any
effective spray, natural foes,—parasites,
disease and unfavorable weather—were
able in a few years to remove or control
a very dangerous pest, and that in
another district they failed to do so even
though aided by an application of one of
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the most effective sprays known. The
explanation probably lies in the fact that
there is considerable difference in climate
in winter, spring and autumn between
Norfolk and Northumberland counties,
and also to a lesser extent between Nor-
folk and Wentworth counties. Our
studies in Norfolk showed that there
were at least two species of dipterous
parasites there and four or five spegies of
hymenopterous parasites ; so that the
persistence of the Leaf-rollers there was
not due to the absence of parasites,
though cooler weather during the larval
stages of the insect may have prevented
the parasites from being se active as in
the other orchards.” This, however, is

- by no means certain.

ANOTHER INSECT.

Lest fruit growers finding a few rolled
leaves with greenish or yellowish green
larvee in them become alarmed and think
that they are going to have an attack of
this dangerous pest,'we may mention
that there is another very common Leaf-
roller, known as the .oblique-banded
Leaf-roller which occurs almost every
year in small numbers in almost every
orchard. The larva of this species is not
easily distinguished from its more dan-
gerous relative and, therefore, may easily
be mistaken for it. The adult moths,
however, are easily distinguished.

The proper course for fruit growers to
pursue is not to worry about the Fruit-
tree Leaf-roller until it is known to be
present in the orchard and to be doing
considerable damage—enough damage
to justify special measures. When this
state of affairs exists spray the trees very

cne of hundreds f fine orchards in the Okanagan Lake D[strict.‘
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A general view of the apple orchards at Macdonald College, Que.,

thoroughly with scalecide or some other
" good miscible oil a few days before the

buds burst. This substance will kill all
. the eggs that'it covers, but to insure that
the egg masses are all covered means
that the spray must be forced right
through the tree to the farthest twigsand
branches on the opposite side, otherwxse
many egg masses sitiated on the inner
side of these twigs and small branches
will not be hit.

THE CANADIAN HORTICULTURIST

The introduction of the new spray
guns makes it a great deal easier to con-
trol these insects than it was a few years
ago. It should be remembered that
each barrel of scalecide should be diluted
enough with water to make sixteen

barrels of mixture for the orchard, and

also that this substance is very effective
against San Jose scale. In nearly every

case the scalecide should be used two .

years in succession to inswire full success.

Orchard Cover Crops

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

LLEVEN varieties of cover crops, in
E addition to check plots on which
weeds are allowed to grow, have
been grown in-one of the orchards of
Macdonald College since its planting in
1907. 'This orchard has been inter-
cropped with vegetables, the tree rows
only being seeded to cover crops about
the first week of July of each year ; but
during the last two years as the trees are
‘ larger and bearing well the whole area
has been seeded to the various crops.
Of the legumes, red clover, crimson
clover, hairy vetch, cow peas, and soya
beans are grown and of these the first
three are the niost satisfactory from the
standpomt of the trees and the harvest-
ing of fruit. However, they are legumes
and leave considerable quantities of
nitrogen in addition to large quantities
of humus in the soil, and cause a rather
heavy, even rank growth of foliage and
wood. . Further, these crops are the
most expensive in initial cost of seed,
running as high as $6.00 and up to $12.00
an acre in the case of hairy vetch, depend-
ing somewhat on the rate of seeding.
Barley, oats, fall wheat and winter rye
are grown in other parts of this orchard

¥

and although satisfactory from the
standpoint of protection and amount of
humus and also reasonable in initial
cost, they are not so satisfactory from
the standpoint of harvesting the crop,
as they make it very wet underfoot and
difficult to gather windfalls. Winter
rye and fall wheat have been found to be
most satisfactory of this group.

OTHER CROPS,

Rape and buckwheat are the other
two crops grown in this block, and also

very largely in the other orchards at the .

College, because they are comparatively
cheap in initial cost and satisfactory for
winter protection and in the amount of
humus left behind. Rape is the cheapest

of all cover crops used, not so much be- \

cause of the low cost of seed, but on
account of small amount, six pounds, per
acre, required for-seeding. The rape is
cut with a mowing machine about the
end of August, in advance of the harvest.
By cutting it somewhat high a strong
second growth develops and continues
to grow until late in the fall or uatil the
ground is frozen. By cutting in this.
way once and sometimes a second time

in which experiments have
‘been conducted in the growing of cover crops, as described on this page by Prof. Bunting.
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the difficulty of wetness underfoot and
the harvesting of windfall apples is
somewhat overcome.

In the check plots weeds are allowed
to grow and this has the advantage of
entailing no cost for seed and affords
usually a fair protection. Where the
orchard is under good cultivation and
sufficient manures or fertilizers are used

‘to maintain soil fertility this method

may be found fairly satisfactory.
USEFUL. CROFS.

The clovers and vetches seem to be
the ideal cover crop, from the standpoint
of the orchard, but are very high in cost
of seed. In addition, a fruit grower
must bear in mind that they are legu-
minous crops adding nitrogen to the soil
and there may be danger from their
continuous use on some soils of stimu-
lating too rank a wood and foliage
growth at the expense of erop produc-
tion and color in the fruit, and so must
be carefully used. Wood ashes, potash
and phosphoric acid fertilizers should be
used with these leguminous cover crops.

Rape makes; a fairly satisfactory
orchard cover crop when cut early and
allowed to grow again and affords the
best of protectiéni. One can be reason-
ably sure of getting a good stand of rape,
whereas it is uncertain in a dry season
with clovers and vetch.

Clean up the Orchard

Mummied fruits in orchards left un-
disturbed, either on the trees or on the
ground, give rise to an outbreak of
brown rot in spring. Ploughing under
affords only limited protection, since it
safely buries all fungus material which
spring ploughing will bring to the sur-
face of the soil once more after suecessful
hibernation. Prevention, as usual, is
decidedly better than cure, and sanitary
measures are just as important in field,
garden or orchard as in stables and
dwellings,

As soon as possible after the harvest of
each crop—or better, after the growing
season is over—a general clean-up is
most essential. Where possible, all re-
fuse should be collected ; diseased or
rotten fruits, leaves, stalks, haulms, etc.,
should be gathered and the whole des-
troyed by fire. Material that will not
burn readily, such as is common on the
fields after harvesting—roots, potatoes,
etc.—should be buried in a pit. In
orchards, where such measures are fol-
lowed by the usval dormant sprays, the
results will be most beneficial, and field
and garden crops will also greatly
benefit.

S L el

As soon as the frost cuts the foliage
on the dahlia remove all but five or six
inches, lift the plant out of the earth
and let it dry in the sun for an hour
or so, then put in a eool dry storage cel-
lar. The tubers must not be dry enough
to shrivel or moist enough to grow be-
fore spring.
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- What is the Best Hive for Wintering?

N my apiary I use a double walled hive,
in fact have used them for a good
many years, and would not think of

going back to a single walled one of
seven-eighths lumber, and the trouble of
packing it for winter. We use thin
lumber for our hives, and when packed
with re-granulated cork, are no heavier
than the ordinary single walled hive of
seven-eighths lumber. We use southern
~cypress, and by using a thin re-saw have
no trouble in getting three quarter-inch
~ boards out of inch lumber, Using pine,
we get two boards and plane them three-
eighths thick. :

On the outside of the inner wall and

the inside of the outer 'wall we glue
Neponset insulating paper, which makes
those thin walls much more impervious
to frost than seven-eights pine, which is
a first-class conductor of heat or cold.
The ordinary “‘cork chips” such as is
used in packing grapes, is a very good
non-conductor, but not nearly so good
as the kind we use. We live but a few
miles from one of the very few.cork
factories in America, and anficipating
the difficulty of procuring cork until
after the war secured an ante bellum
supply. The company’s source of
supply is now cut off, the main factory
being at Portalegre. They manufacture
cork boards in sheets several inches
‘thick, and eight feet or more square.
The cork is first treated to remove the
volatile oil, again treated to drive every
bit of moisture out of it, then com-
pressed into blocks of required size, then
baked. The trimmings are ground up,
- regranulated ' until about like flour.
- This material is taken in insulation at
100 per cent, and so far there is nothing
that approaches it in its resistance to
heat or cold. ;

I have just returned from a wvisit to
the Ontario Agricultural College at
Guelph, and spent a very interesting
half-hour with Prof. Day, who with
Prof. R. R. Graham, has just com-
pleted exhaustive experiments in insula-
tion. This re-granulated cork they
place just where I have always con-
sidered it at 100 per cent asbestos (and
we have used lots of it in hive con-
struction), also rating well up but
nothing like this fine black cork.

A few years ago the Cork Company
during a very severe winter when the
ground was frozen twelve or sixteen
inches below the surface threw out a.lot
of this cork along a fence. It covered
- the frozen ground about six inches
thick. Then followed a very warm
summer, and in the autumn they wished
to take the posts out of the ground.and
remove the fence. After removing the
cork they found the ground frozen and
_had to use a pickaxe to get the posts out.

I F Dunn, Ridgway

Just below our village there stood a
few years ago quite a large wood from
which our bees in a good honey year
would pile up 100 or more pounds of
comb honey from basswood alome. A

- portable sawmill was installed and the

forest cut down. After the ground was
well frozen the logs came in and there
was frequently five to six feet of saw-
dust over the frost. It was subject to
exactly the same conditions as the cork.
Take this pile of sawdust away, say in
July, and the ground will be found free
from frost.

Those who were present at the artiual
convention of the Ontario Beekeepers’
Association in 1916 will remember the
writer giving the result of his experience
with different packing materials, and
while at Guelph last week it was with a
great deal of satisfaction I learned from
Prof. Day that according to their careful

Part of the apiary of Mr. J. F. Dunn, Ridgway,

Ont. The apiary is so situated that it is hard
to get a picture of more than a part of the yard.

experiments my non-professional opinion
of the value of the different packing
materials almost exactly coincided with
the professional tests as to percentages
of insulation, the writer giving his figures
and Prof. Day his from the lowest to the
highest. At the 1916 convention a
certain professor from the United States
took exception to my figures, and said
there was not more than 10 per cent
difference between any of the packing
materials ; which brought the retort
from your uncle Dudley, “It is a good
deal better to have a little common
sense all of the time than to possess
knowledge in such great chunks you
can’t use it.”’ Not having the skill to
conduct scientific experiments, I have
succeeded very well by giving my bees a
chance to settle the matter. I have
hives of three-eighths lumber in use
about twenty-five years, and they have
three inches of space between the walls
packed with planer shavings. The bees
winter well in them, but they are not
light enough to suit me. :

My hives of thin lumber with insu-
lated walls and one inch of cork packing

»

give better results, Bees seldom swarm
in those hives or cluster outside on a hot
day. They are so perfectly insulated
the bees have no trouble in keeping their
hives at any temperature they choose
even in the coldest weather, and are very
quiet at all times. A space between
bottom bars of brood frames of one and
a half inches, and an entrance ome inch
high clear across the hive in summer. A
block ome inch square reaching clear
across the entrance closes the front
completely ; a notch cut in this strip

. three-eighths high and thirteen and a

half inches long is my winter entrance.
Another cut on another edge of the strip
three-eigths by four inches comes handy
for spring and feeding time in the fall.
We have probably sixty or more colonies
‘at our out apiary that are in those cork
packed hives. We have quite a number
in the same yard in single walled hives
packed in one colony cases. Did I ever
try the four-colony case ? Sure ; win-
tered bees in them for years ; used them
until they sprouted whiskers ; Iumber
enough in them to make chicken coops ;
gave them away to the man who owned
the farm at our out apiary. They come
handy when one runs an incubator.
What a lot of time I wasted packing and
unpacking bees in those big, clumsy
colony cases ! Did the bees winter well

n them ? They certainly did. But
four of my cork-packed hives cost less
than four single walled ones plus cost of
a winter case ; and the time consumed
in. preparing for winter is almost negli-
gible. Perfectly insulated in the sum-
mer the bees are more contented and
better crops are the result of a contented
colony, and the bees that in a single
walled hive are working to regulate the
temperature are released for other work.
A few years ago the Department at
- Guelph asked me to send them one of
my hives and the bill for same. I sent
the hive minus the bill and asked them
to put a colony in it to test for honey
yield, and especially wintering. Instead
of testing this hive they put it in the
basement and brought it up at the short
course for the students to look at. Like
four-legged chickens and two-headed
girls; it at least will prove something of a
curiosity.

SuppLIES.—This is the best time to
prepare all necessary supplies for the
following summer. All combs should be
carefully stored away in some cool place
to prevent injuries from the wax moth ;
25° of frost will destroy the larva: of this
pest. They should also be protected
from mice and other pests. ~New frames
should be made up and wired ready to
receive foundation.
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When to Put Bees in Cellar’

O the beekeepers who winter their
T bees in cellars, the month of
November brings some anxious
moments, for usually one of its 30 days.
is the right one for putting the bees into
the winter repository. I find occa-
sional records in the bee journals of bees
having been put into cellars the latter
part of October, and quite a number for
early December ; but, throughout the
region in which cellar wintering is
practiced, the great majority of bees
. apparently are put in during this month
—November.

Our own experience in cellar wintering
is confined to a region considerably
south of the imaginary line forming the
-present southern boundary of cellar
wintering in this country ; yet, even
here, the right day for putting the bees
in for best results in wintering usually
occurs before Thanksgiving Day. In
case of the few exceptions to this, when
the expected flight day did not come
until the last of November or early in
December, there was always room for
some doubt as toits being the right day
after all, the probability being for those
years that the early part of the month, or
even late October, had offered a better
day. Reports from regions far north of
this would indicate that there is less
difference in the date for cellaring result-
ing from latitude than one would expect.

The literature on this subject seems
to attach less importance than our own
experience would indicate, to a selection
of a certain day as pre-eminently better
for this purpose than any other day in
the month. We think this is because
most beekeepers who winter in the cellar
have better winter stores than ours have
been. During a number of years our

«colonies that were wintered in the cellar

were put in in two instalments, with
sometimes an interval of several weeks
between times. A part of the colonies
in each installment had been given
granulated sugar syrup for winter stores,
while the remainder were wintered on
matural stores. We soon learned that
when we failed to select the best day for
«cellaring, the after effects were much less
destructive when the stores were good
than when they were poor.  Here, as
elsewhere, the presence of inferior winter
stores so magnifies the results that
differences which might otherwise escape
attention are easily detected.

VERY EARLY CELLARING NOT DESIRABLE.

The colonies are not in condition for
their winter confinement until some time
after the beginning of the broodless
period. It frequently has been noticed
that after a week of confinement to their
hives by bad weather at the close of

# Gleanings in Bee Culture.

Belva M. Demuth

brood—rearmg, there may be an accumu-
lation of feces and. an eagerness for
flight, equal to 'that resulting from
several months of confinement at similar
temperatures and with similar food
some time later. Evidently, some little
time is required for the bees to change
their mode of life from summer activities
to the quiescence of autumn ; and

-cleansing flights, after such a.ctlwtles

have ceased, are necessary for their
comfort and subsequent quiescence.
Furthermore, the last of the young bees
that emerge at the close of brood-rearing
musf have a cleansing flight to prevent
discomfort and restlessness on their
part. It is, therefore, several weeks
after brood-rearing ceases before the
colony reaches the greatest degree of
comfort and repose so noticeable during
the mild weather of autumn.

After once having reached this con-
dition, the instinct for repose is so strong
that it continues in temperatures that
at other times would cause extreme

Year Date put in Date last flight Remarks
1888 | Ot 28 s e e i S Began taking in
Ve RO s T [ R [ o B A o [ AR i s s e
1891 | Probably Nov. 1| Last week Oct.| ..............
TRODCLINGY STB:: -5 1l Sl sl R e e
ER03 e S S Neov. 103 - ol Zimns se s
1894 = Now, SO Es - S O ru e sy After two hard
freezes .
: (g B L | e MR e e ol s e B e B
RS I B e Y e | e g e L
1898 | Nov. 24 Nov. 5 Poor wintering
" followed
1899 | Dec. 1 and 2 Nl?;('). 27-28-29.
1900 | Nov. 20 Bloy 29 e e e L
1001 e Now I8 S ik e s e S R P S et
)12 i B T L SR S IR Y el et Delay on ac-
count of in-
stallation of
furnace. Poor
wintering re-
sulted, ;
OO L NONC AR ) Dol o T | st s
1904 | \Nov. 14-19 | cciiinnnaein Flight days
after Nov. 19
TUDf PN R 20000 S e e R T e
1906 | Nov. 19 NOV: P i e e e ey
1907 | Nov. 21 Nov I819-20 1. L0 20 Vo,
L e e B P e e
1911 | Nov. 13 ............................
D | N O B e e e b s o s S e
;g}.g Nov 27 @) Nov.24-25-26 | ..coiiivuianen
1916 Nov 20 (?) Nov. 19 No flight be-
tween Nov. 1
and Nov. 18

Table giving the dates of Dr, C. C. Miller’s cellaring.

activity. For this reason the flights at
this time are meagre or partial at best,
even on warm days. Under such con-
ditions we cannot expect a definite and
thorough cleansing flight, in which all
the workers take part, until some time
later after a period of bad weather. We
usually have this condition during the
latter half of October, and sometimes
early in November. Since it is highly
desirable that all the bees of each colony
have a flight not more than a day or two
before being put into the cellar, bee-
keepers usually wait until the bees have

been confined to their hives long enough
to desire a flight.

DATE FOR CELLARING DETERMINED BY
CHARACTER OF FLIGHT.

Fortunately, such a day usually occurs
sometime during November—a veritable
summer day set in like a jewel among
the sombre days of this season. The
clusters then unfold completely, and
probably every bee except the queen of
each colony goes forth into the sunshine
before the flight ceases. This is the day
that determines when the bees should be
put into the cellar. Sometimes there
are two or three such days, but one is
enough for the bees. If the next day is
cool and cloudy, the bees should be put
in at once, whether it be the first week
or the last week of November.

CARRVYING THE BEES IN.

The first cool day after such a flight
the bees are so quiet that they can be
carried into the cellar with but little dis-
turbance. If the day is cloudy scarcely
a bee will fly out of the hives, if they
are handled carefully, at temperatures
even up to 50 degrees F.; but it is less
trouble to carry them in, if the tempera-
ture is 10 or 15 degrees lower than this.
We prefer that the hives be carried (not
wheeled) into the cellar and piled in
separate piles, five hives in each pile.
The bottom-boards are left on, and the
lower hive of each pile rests on a box
about the size of a brood-chamber.
When our colonies are cellared under
such conditions, we can be sure we have
made no mistake. If another perfect
day for a flight should occur later, and
we are inclined to wish the bees had
been left out, we need only to look at the
quiet and contented mass of bees hanging
below ‘the bottom-bars of the brood
frames, to dispel any doubts.

It sometimes happens, perhaps once
or twice in a lifetime, that Nowember
fails to furnish such a flight day as I have
described. When this happens peor
wintering is inevitable, unless the bee-
keeper by some rare instinet was induced
to put them in the latter part of October.

In this connection, I have tabulated
the dates on which Dr. Miller has cel-
lared his bees since 1888, as far as I have
been able to find the record from Stray
Straws and elsewhere. What a store-
house of information his accumulation
of record books must be, and how for-
tunate for the rest of us that a few care-
ful people take time to record such facts
as these ! In most cases, the records
indicate that the bees had a good flight
the day before being carried into the
cellar.

During the 24 years for which data
are available,the average date for setting
in is November 20. They were put in
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_Out-apiary belenging to R. F. Holtermann, near Hagersville, .Ontario.

ters better and produces more honey than any other yard he has.
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This yard is located in
second-growth timber, and its owner says that the windbreak is so perfect that this yard win-

The hives are 12-frame, and

are 4 and 5 stories high. This would make 48 and 60 frames respectively, or the equivalent of
6-, 7~, and 8-story hives, if the bees were in an 8-frame hive. :

twice in October, three times in Decem-
ber, and nineteen times in November.
They were put in before November 20
ten times, after November 20 eleven
times and on November 20 once.

Raw Sugar

&

O it seemed, when we commenced to
feed our bees for the winter with
raw sugar syrup, to make the

experiment whether it will take the
place of the granulated sugar for winter
store for our bees. We received two
sacks of this raw sugar, found it pretty
clean, a little dark in color, and the
syrup of it as dark as buckwheat honey,
with a slight blackstrap flavor. The
syrup was made the same as usual, dis-
solved in hot water, and it dissolved
readily. The syrup tasted nearly as
good as the granulated sugar syrup. We
never expected that the bees would
reject that new kind of food. On Oct.
12th we prepared about sixteen hives

for this experiment and supplied them .

with from fifteen to twenty-five pounds
of feed in our usual way, with honey pail
feeders right on top of the frames, but
judge our surprise the next day when we
found the bees in some colonies cluster-
ing on top of the frames and around the
feeders, but very little of the syrup
taken down. I sprinkled some of the
syrup on top of the frames and over the
bees, but they were very slow to take
that up. I also placed them some
' Alexander feeder on top of frames and
filled them, but they clustered around
- that feeder and hardly touched the feed.
We left the feed on for a full week. The
temperature was not too low for feeding
granulated sugar syrup, as it was at the
same time taken down over night by
other colonies. Now by this time I had
lost all confidence in feeding the bees

Throughout these reports there are
many expressions of regret that the bees
were not put in earlier, but no indica-
tions that he ever regretted putting
them in too early.

Crystals and Refined Bees

Jacob Haberer, Zurich

raw sugar syrup for winter. Most of
the syrup we took off again-and replaced
it with granulated sugar syrup, which
was used up nicely by next day. Only a
few of this colony took down within that
full week from ten to twenty pounds ;
almost nothing at all. One colony
I tried 'with one quarter of honey

in the syrup, but they did not take it.

Now I would really like to hear from any
of our beekeepers who have been suc-
cessful with this raw sugar in a former
season. We would find it a very slow

feeding with several hundreds of colonies. -

Wintering Experience*
A. Coppin

AST fall I had 160 colonies in 8-frame -

single-walled hives. I commenced
packing them for winter in good
time, putting them in clumps of either

.six or twelve hives.

My bees were in rows, one facing east
and the other west, with about four feet
of space between the rows, which gave
me ample room to work with them.

When I got ready to pack them for
the winter I moved each row back
almost two feet, thus leaving them al-
most back to back, or, in other words,
just enough space between the two rows
to put in packing.

I then filled this space in with forest
leaves and straw and covered them all in
with the exception of the fronts, which
were not protected.

S8 Wi R A
* American Bee Journal.
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I got 153 of the 160 packed before the
big snow came, thus leaving seven that
were not packed, and as the snow stayed
with us practically all winter, these |
seven were never taken-“are of.

Six of those seven were in one-story
hives, and the odd one was a two-story
hive. '

The result was as follows : The six in
the one-story hives were dead this spring,
while the two-story was alive. '

From the 153 that were packed I lost
twenty-four, thus leaving 129 from what
were packed, and one from what wasn't
packed.

I talked with two other parties that
have bees ; one of these had ten hives
packed in one clump and reports them all
alive.

The other party had 26 hives and did
not pack them at all, and reports twenty

dead.

- While we had an unusually hard
winter, I yet believe that it is better to
either pack your bees or put them in a
cellar. :

“WINTERING.—Bees can be. wintered
either in a cellar or in specially con-
structed cases outside. The bees should
be brought into the cellar soon after the
last good. cleansing flight they are likely
to get. If the cellar is used, it should be
well ventilated, dark, fairly dry and
mouse proof. The temperature should
be kept between 40° and.50° F. For a
small number of colonies a corner of the
basement of the owner’s residence can be
partitioned off for this purpose. For
large apiaries specially constructed cel-
lars are desirable. For outside wintering,
the individual or quadruple cases can be
used ; in both cases about two to six
inches of packing is required. The
entrance of the case should be reduced
to one and a half inches high and three-
eighths inches wide, ; this can be regu-
lated by a revolving block. After the
last of March, all snow should be re-
moved from the front of the case.

FEEDING IN EMERGENCY.—TIf the bees
run short of stores in the early spring
through neglect to leave, or supply a
sufficient quantity in the autumn, or
through excessive consumption of un-
wholesome stores, it will be necessary to
resort to feeding. The safest food to
give them while still wintering, is candy,

‘the making of which is fully explained in

Bulletin No. 26 (Second series) ‘‘Bees,
and How to Keep Them.”

I inspected a yard of Italians once er
twice for fifteen consecutive years. It
contained from fifty to one hundred and
twenty-five colonies, and during that
time was owned by four different bee-
keepers; and although surrounded by
bee disease, I never found hut one col-
ony infected, and that was cured by in-
troducing a young Italian queen.—Chas.
Stewart,* Albany, N.Y. Lo
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‘System in the Apiary

OW that we have reached the end of
the active season’s work in the bee
yard it may not perhaps be out of
place to consider our methods of operation
during the past season. Are there ways
whereby we may increase our output with
less labor or cheapen our cost of production
by substituting other methods in place of
. the ones which we practice at present?
" Can we profitably make use of more mech-
anical assistance? “Muscle power” is a
valuable and expensive item in the handl-
ing of bees and the production of honey.
It is especially valuable for the reason that
almoest without exception both large and
small producers of honey both plan their
work and actively assist in putting these
plans into operation. Beekeeping for honey
production with one or two exceptions is
not a company enterprise, in the sense that
the planning and direction is in the hands
of one or two individuals, and the putting
“into operation of these plans is in the hands
of another set of individuals. Honey pro-
duction is practically an individual enter-
prise, and the successful exploiting of the
crop rests to a large degree on the ability
of the person directly engaged.

In the case of the large producers they
have perfected a system of their own which
gives them the largest return for the mini-
mum of effort. They have studied the best
way to handle their bees, their way of col-
lecting the crop is well considered and com-
pact with no unnecessary motions, they
have a market for their honey which looks
to them for its supply each season, in brief,
one operation dovetails into another and
the result of the whole makes up the suc-
cessful beekeeper.

_Ag the conditions under which we work
are varied one can only suggest' certain
ways, and it ig for the beekeeper personally
to consider if he can make any alterations
in his way of doing things.

At the time when this appears in print

. we will already have finished the most im-
portant part of our preparations for next
year’s operations. When we culled out our
old queens in August and made sure that
the new queens that we had introduced
were laying well, we insured that the col-
onies would have a vigorous hardy lot of
young bees to maintain their strength dur-
ing the winter and also, because the .queen
is a good layer and full of “pep” we are sure
that as soon as spring comes along the
queen will begin to expand brood produc-
tion, and ‘backed by the young ‘bees of this
fall will be able to more than make up the
losges of the spring and to bring a big
strong colony into June ready to absorb the
honey flow from any quarter. Good queens
alone, however, will not do it all, we have

_ to consider the problem of stores for win-
ter and wintering itself. Beekeeping
anthorities pretty well agree that to insure
the hest results the winter feeding should
be finished by about the first of October, in
order to insure that the stores are properly
ripened before settled cool weather sets in.
Right here the question may be asked,
“How do you feed your bees?” It is to be
hoped that one does not have to feed very
much. but when we do feed how do we go
about it? Do we have any unnecessary mo-
tions about it which take more time and
~enerey than is required. Your outfit for
feedine may vary from a regular stove and
vat for heating the water and mixing the
sugar to the wash boiler arrangement on

Harry W. Jones, Bedford, Que.

the kitchen stove. If one has much feeding
to do it is a profitable investment to have
regular utensils to do the work with. How
do you proceed to distribute the feed, do
you put your feeders on the hives first and
then carry the syrup to them or do you
bring the feeders into the place where the
syrup is and then carry them back to the
hives again. The first way is the quickest
and handiest and offers the least chance for
gpilling or getting things stuck up. As re-
gards the kind of feeder to use, there are
several kinds on the market, of which the
tin feeder and the Miller wooden feeder are
probably the best. The wooden feeders
should be gone over occasionally, at a time
when we are not in need of them and in-
gspected carefully for leaks. If any are
found they can be filled with melted para-
fine, beeswax, or a mixture of beeswax and
rosin. ‘They should be fixed at a time when
we have no use for them so that they will
be in order when we need them.

As regards wintering of bees, which is a
very important item here in Canada, there
has been so much written about this and as
it is almost a standard subject for discus-
sion at our bee conventions it would be a
waste of good space to go into the subject
exhaustively. The opinion of the beekeeping
public varies through the years. At one
time inclining to outdoor wintering and at
other times favoring the indoor method.
From out of the welter of discussion which
has taken place about wintering one may
be fairly safe in deducing that there is no
best way, that both indoor and outdoor
methods are good. Good wintering depends

on the thoroughness with which you make

your preparations and on making the right
kind of preparations. There is no way of
getting our bees through the winter year
after year that will guarantee that we will

not have more or less severe losses during.

some winters. The best that we can do is
to adopt the method which hest suits our
convenience and -circumstances and then
practise that method to the best of our
ability.

There is one thing about beekeeping

~which places it in a class by itself, and that

is that although we are worked to the limit
of our strength and ability for six or seven
months of the year we also have four or
five months in which to repair our equip-
ment, make alterations and improvements,
and to get our supplies together and every
thing in the best possible order for the next
season’s work, TUnder the head of altera-
tions and improvements we should not for-
get that this includes visiting at least one
‘bee convention. There's nothing like a
bee convention to polish up our ideas at,

and incidentally to get some new ones.

In June when the honey crop begins in
most localities, we should plan to have
everything ready for immediate use. A
beekeeper’s time is very valuable during the
summer months especially, and work should
be planned in such a way that nothing is
to be dome but strictly seasonal work.
Frames and sections should be made up and
filled with foundation before the time comes
to use them. Any repairs to the honey ex-
tractor or honey tanks should be attended
to so that everything is in readiness for
prompt use. If we are producers of ex-
tracted honey we should see to it that we
have an adequate supply of containers on
hand, containers as a rule are not easy to
get and shipments are slow, so get them
early.

Other items of good management suggest
that we have our hives in regular even
rows, so that we can use a wheel barrow
to good advantage between them. A light
wheel barrow rightly used can save a lot
of “muscle power.” S

As regards marketing the honey crop, this
is another question on which there ig a wide
diversity of opinion. It is unnecessary o
remark that we should look for the market
which pays us best whether local or at a

distance. The character of our market will

' determine to a great extent the kind of

package which we must employ to hold that
market. The selling of the honey crop is
a question which will stand some study
from éach of us as we naturally wish to ob-
tain the maximum from our efforts.

This is another outyard belonging to R. F. Holtermann. The fence is 12 feet high,

boards are not nailed close together.

shives, they would need a prop to keep them from tipping over.

and the

If these 12-frame hives could be converted into 8-frame

It pays to bave windbreaks,

says Mr. Holtermann; and the proof of the statement is here shown.



it does not look nice.
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Making Failure Impossible”.

F. W. Lesser

HY do many who engage in beekeep-

\X/ ing as a business fail? From my ob-
gervations I would say that poor loca-

tions cause a large per cent of the failures,

~but we see many financial failures in the

best of locations and it is these that I wish
to discuss. : -

First, the investment is usually too much,
Fancy priced bees are bought with the ex-
pectation that good stock alone will make
success. High-grade hives are used when
just ag good or better hives could be made
at home or in a planing mill at less than
one-half the factory cost. A few sound

knots in a hive do not hurt it a particle for -

practical use.

Then, too much stress is put on books.
Some would not have an unpainted hive in
the yard, no matter what the saving was as
‘When a good eight-
frame hive-body can be made at a planing
mill for about thirty cents, it certainly does
not pay to paint it at a cost of ten or fifteen
cents, and especially when such men as Doo-

little, Dr. Miller and others, say an unpaint-

ed hive is best for the bees. And honey-
houses which are much too expensive for
the purpose are often built. Of course we
all like to have model yards fit for pictures
and visitors, but I know of several beekeep-
ers who cannot manage more than one yard
because of too much fussy work and too
much capital invested.

One of the biggest losses I know of comes
from wintering outdoors in a climate where
cellar-wintering is successful. At the pres-
ent value of honey, it costs about one dollar
more to winter a colony outdoors than in
the cellar. We may think that outdoor
wintering requires less labor, but I have
found it to be less labor to carry a yard of
bees into a cave or cellar than to pack them
in any kind of a case, and less labor to carry
them out in the spring than to overhaul
outdoor wintered 'bees to examine for
stores, ete., in spring. The cost of a cave
or cellar is much less than cases and it will
last much longer, Quimby, Blwood, Hether-
ington, Doolittle, Dr. Miller and scores of
others have found cellar-wintering prefer-
ahle. Occasionally we have a winter in
which one-half or more of all out-door bees
die. This is avoided in cellar-wintering.
At the present price of honey and sugar,
we should economize as much as possible
and this. saving of about a dollar a colony
in stores may make success instead of fail-

_ ure.

Then, too, at the gelling end, 1s a chance
to make success. We can, by a little hustl:
ing and advertising sell our honey to the re-
tailer and consumer at a profit of one to
three cents above jobbers’ prices and much
more than this if sold in small packages.

I have found that it has cost me about
five cents per pound to produce ripe ex-
tracted honey. This is an average for
thirteen years with an average production
of fifteen to twenty tons a year. The cost
now will be some higher as bees. supplies
and labor have all advanced in price. Now
if we sell to the iobber at seven cents per
pound, (Prices have advanced perceptibly
since this article was written—REd.) our

-profit per colony is one dollar and twenty

cents. fieuring on an averare of sixty
pounds gurnlus per colony. Retailers should
pay nus eicht to nine cents which nearly
doubles our profit. It we are fortunate
enough to be situated where we can retail
some of our cropn, the retail profit should

equal or exceed the production profit. Many
* From “The Domestic Beekeeper."

of us who have been gelling to the jobbers
would do much better to keep fewer bees
and market our own honey during the win-
ter. We would have less investment and
risk, less labor and rush in the summer and
a good winter’s job. Algo, be independent
of the market manipulations by the jobbers.

In conclusion, I would say, to make suc-
cesg, buy your bees and supplies right, cut
cost of production by less fussy methods,
winter in the cellar where successful, and
sell as much of your crop to retailers and
consumers as you possibly can. Save even
fifty cents per colony on wintering and get
fifty cents per colony’s produect above job:
ber’s prices and you have success if your
location is at all good.

Some Qualifications™of a

Beekeeper
By John Moore, Strathroy.

BEEKEEPER should be a man of close
observation, so that when he looks at
a colony, either- from the inside or
outside, he can tell what that colony re-
quires and its condition. It is wonderful
what yeu may learn from bees by a close
study of their habits. It is well to read and
study about them, but nothing will take the
place of close observation, combined with
practical experience.
Some people go through the world with
their eyes half shut, but I never yet met a

HAVE YOU A PHOTO OF YOUR®
. APIARY? s

‘We are always glad to receive from
readers of “The Beekeeper” photos of
their apairies or of scenes of interest
to Beekeepers, and to publish such as
are worth while. If you have any
photos on hand send them along with
a short description of each one. Ad-
dress
The Editor, The Canadian Horticul-

turist and Beekeeper,

Peterboro’ - - Ontario

true beekeeper who was not a man of close
observation. So much are we dependent on
weather conditions that the true beekeeper
must be able to forecast the weather, study
the flora and adapt himself accordingly.

He should be a man of practieal intelii-
gence, not a mere theorist, but one who has
tested things and can speak from a practi-
cal knowledge, A stupid, careless man who
does not study and take an interest in his
calling, or is a mere dreamer, will not sue-
ceed in beekeeping. Nature has many things
hidden and she only reveals herself to the
diligent student who seeks and studies ana
finds out from practical experience. Take
for example, swarming. To find out the
causes of swarming and remove these is to
reduce swarming to a minimum that need
not trouble anyone.

The true beekeeper must be a man prompt
and in time. How much honey is lost every
year by delays. Full preparation should be
made during the winter months for the fol-
lowing season, in racks, comb foundation,
hives, pails and all else. Then when the
flow opens and a rush comes, as it some-
times does, you are better able to meet it.
A few days of delay at a critical time in giv-
ing room and air to strong colonies, may

BEEKEEPER s S

lead to swarming that you can’t control.

A beekeeper should be neat, tidy and sys-
tematie in his work. You have only to look
at some bee yards and their surroundings to
gsee how this is lacking. The bee is the
cleanest and most industrious of all insects.
Give it a chance and it will give you clean,
sweet, wholésome food. ?

A heekeeper should rear his own queens
and do it under the most favorable cond-
tions. Till he does this he is not master of
the situation.

He should be generous. If he has found
out anything new, anything that will help
his brother beekeeper, he should be willing
to impart that knowledge. Some beekeepers
seem to act upon the principle, tell ag little
as possible and let the other fellow find out
as best he can. Langstroth needs no monu-
ment to his memory, except the fact that he
gave freely and willingly to hisg brethren of
what he discovered and knew. We are all
indebted to his queens and generosity.

Has not the time eome in Ontario when all
beekeepers should be licensed? Foul-brood
is on the increase, and if 2 man does not and
will not take the proper eare of his bees
his license should be cancelled.

e e

Bees May Be Saved By Feed-
ing Sugar Syrup

To insure a normal supply of_honey dur-
ing the 1919 season, beekeepers in Ohio are
being urged to protect their colonies 1'_or
winter. The death rate of colonies last win-
ter wag go high that even a loss of 10 per
cent which is the normal winter loss \will
geriously injure the honey industry. In
gome parts of the state the honey flow dur-
ing the fall months has been low, not furn-
ishing enough for the bees to gather.

Entomologists at the Ohio Xxperiment
Siation recommend that colonies be either
wintered in cellars, garrets, or out—buildjngs
or elge out-of-doors in suitable hives. If left
out-doors, place a platform beneath to ex-
clude dampness, and cover with a box larger
than the hive, packing the space between
the four walls of the hive and under its bot-
“tom and under its cover with sawdust, chaff,
waste paper or dried leaves. A tenement
hive of four colonies may be set on a plat-
form large enough to accommodate them all,
two of them faced east, the other two west,
and then a box large enough to cover all
four hives may be used as a cover and the
spaces between the walls properly packed.
According to specialists the packing should
be four inches thick beneath the hives, 8
inches around the sides and 12 inches over
the top, which should be wholly rain and
damp proofed. A small opening must be left
in front of each hive through which the bees
can escape and re-enter and carry out their
dead. Sheltering hives behind-a heavy ever-
green hedge is a practical means of saving
bee vitality. >

Where bees have insufficient stores sugar
gsyrup may be fed. If the total stores of a
good colony are less than 30 pounds of comb
honey feed 10 or more pounds of sugar made
into a thick syrup. Granulated sugar is best,
but cane sugar or the best grades of mo-
lasses or sorghum may be used in emergen-
cieg where granulated sugar is unobtainable.

“Breed from the best” is a good slogan,
and another that might well go with it is
this; “Kill all queens that fall below the
average.” The trouble with some beekeep-
ers is that while they breed only from the
best, so far as they do any special breeding
at all, they are inclined to leave to itself any
colony having a laying queen, no matter
how poor the work done. A poor queen is
working against food conservation, and
should be treated as a Hun.



. 26%

THE CANADIAN "HORTICULTURIST

New Varietiesof Peaches

OME time since The Canadian Horti-
S culturist was requested to publish as

authentic the descriptions of soma of
the new varieties of peaches, compiled by
Chas. E. Plumb, based on the descriptions
given in the well known book, “Peaches. of
New York.” Before doing so we submitted
the list to Mr. E. F. Palmer, director of the
Horticultural Experiment Station, Vineland,
~Ont. The original list, with Mr. Palmer’s
eomments on it, is here published. The
varieties, as compiled by Mr. Plumb, were
as follows: ;

Arp Beauty:—(Same as , June Elberta)
gemi-cling. A good early variety, one month’
earlier than Elberta. Is somewhat subject
to brown rot. Yellow shaded with red. Of
good quality. -

Golden Swan:—The greatest -peach for
the Canadian growers. The first yellow
flesh real good peach on the market. Is full
free stone when thoroughly ripe. - Ripens
with Triumph and commands fancy prices.
Off the market before Yellow St. John
comes on:. Medium size, mottled with red.
Fine quality.

J. H. Hale:—The Iargest peach known, A
much better commercial sort than the EHi-
berta, and while it may not drive the latter
out of the market, it will divide honors with
it. Is of the Elberta type, but flesh is firm-
er and heavier; will ship better and keep
longer than the Elberta, Colored much the
same, but is entirely round. Ripens a few
days earlier than the Elberta.

Mayflower:—A beautiful peach—red all
over. The very earliest peach known. Semi-
cling. Splendid quality. Bears second year
from planting. Heavy crops right from the
start.

Rochester:—Is very popular in New York
State, but is of the Crawford type and will
not do well on all soils. Is from a few days
to two weeks earlier than Early Crawford.
A beautiful freestone, yellow flesh peach,

well covered with red. Fine quality.

On the foregoing, Mr. Palmer has com-
mented as follows:

Taking the varieties in order the descrip-
tion of Arp Beauty is more or less correct.
< except that the real Arp Beauty and the
real June HElberta are distinct varieties,
though with some nurserymen the one is
sold as the other, but incorrectly so. With
us also, the Arp Beauty is a semi-free stone
and not a semi-cling, though ‘“Peaches of
New York” by Hedrick, notes it as being
semi-cling. However, “Peaches of New
York is’ unfortunately, quite frequently in
error. '

“Golden Swan. I cannot agree with the
first gtatement. ‘The greatest peach for the
Canadian grower.” Also the statement, ‘is
full free stone when thoroughly ripe’ is con-
fusing, and possibly misleading, in as much
ag though it may be free stone when
‘thoroughly ripe,” yet while in proper state
for shipment it is most certainly a semi-
cling. Otherwise the description is O. K.

“J. H. Hale. The description, so far as
my knowledge goes, is correct. . However,
I would make this comment, that if it is a
_much better commercial variety than the
Elberta, it would miost certainly drive the
Elberta off the market. The description
states that it is a better commercial variety
than the Elberta, but that it will only divide
honors with the Elberta. The description is
inconsistent.

“Mayflower. The description is correct
with the exception of quality and scason.
There is one earlier variety that I know of,
that is, the Red Bird Cling. This, however.
is a very poor quality peach—Ilike rubber!
Algo its quality is fair only, being very wal-
ery. Of course, it tastes good, being so
early. I might algo state that it Is subject
to brown rot and the stones split padly,
about three-quarters of the fruit usually be-
ing affected in this way.”

Quebec FruitiGrowers Discuss Their Problems

EMBERS of the Quebec Pomological
M Society held an interesting two-days

session near Berthierville, Que., dur-
ing September. The losses in orchards that
took place this year as a result of the un-
A1sual cold weather that prevailed last win-
ter, and which resulted in the winter-killing
of many trees, were a cause of considerable
discussion. The discussion grew out of a
paper by Mr. W. T. Macoun, Dominion Hor-
ticulturist, which is published in full in this
issue. The secretary, Mr. Peter Reid, re-
ported that root killing was general in
Chateauguay, although the trunk and bark
of the trees showed little or no damage. The
Alexander variety was least affected, fol-
lowed by the Duchess and Wealthy. The
chief losses weére sustained among Ben
Davis, Gano, Fameuse, Pewaukee and the
St. Lawrence® varieties. At Oka and St.
Joseph du Lac, MclIntosh trees were badly
killed.

Along the Lower St. Lawrence, according
to Mr. J. C. Chappis, apples were not as
badly affected as plums. Last winter's de-
struction was the greatest since the, winter
of 1895-96.

The results of experiments to determine
the comparative value of dust versus liquid
sprays in apple orchards, were given by

Mr. C. E. Petch, Field Officer of the Entomo-
logical Branch, Office. The experiments had
been conducted at Hemmingford, forty-five
trees being used in each test. The tests in-
dicated that the cost of dusting on the
whole was less than the application of liquii
sprays, owing to the difference in time re-
quired in favor of the dust sprays. The cost
of the materials used in the liquid sprays
was less than the cost of the dusting ‘ma-
terial.

A resolution was passed petitioning the.

Dominion Government to pass legislation re-
quiring all peddlers and dealers in nursery
stock to be licensed and that all nursery
stock; sold by dealers should be identified by
permanent labels bearing the name of the
vendors and the name and grade of the
trees. Another resolution advocated the
appointment of Mr. Baxter as Dominion
Fruit Commissioner.

Mr. F. H. Grindley, of the Dominion Frui
Division, stated that because of the unsettied
marketing conditions and poor fruit crops
many orchards of late have been badly
neglected, with the result that the position
of the fruit industry is already being seri-
ously affected. The new regulations govern-
ing the marketing of fruit and potatoes were
explained by Mr. Grindley.
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The Manufacture of Cider

Prof. D. H. Jones, Ontario Agr[cultural
N College, Guelph.

" Sweet cider is unfermented apple juice
and hard cider is fermented apple juice.
To get the juice the apples are either
crushed or ground in a cider mill and the
juice expressed from the pulp. The fer-
mentation of apple juice or any other fruit
juice iz brought about by the development
in it of yeast. Yeast cells are miscroscopic
plants invisible to the naked eye and are
always present on the surface of fruit.
‘When the fruit is crushed to get the juice
many of these yeast cells get into the juice
and if these are not destroyed they will in-
duce fermentation. Consequently in the
manufacture of sweet cider we must destroy
the yeast cells that are present and pre-
vent others from getting in. The surest
way of doing this is to’ pasteurize the juice
immediately after it is obtained from the
fruit and store away in well sealed con-
tainers. In the case ©of cider the pasteuri-
zation process meansg heating the juice to
170 degrees F. for ten minutes and then
filling into containers that have been scald-

- ed and can be tightly corked. Care slould

be taken not to let the temperature get
above 170 degrees F. during pasteurization
or the character of the juice will be in-
jured. The juice is then stored away at a
low temperature to allow it to clear.

Hard cider is produced by allowing the
fresh apple juice to ferment in the cask.
The fermentation is naturally induced by
the activities of the yeast cells that get into
the juice from the surface of the apples.
As, however, there are various kinds of
veast cells and also many mold spores liable
to be on the fruit which may injure the
quality of the cider spoiling the flavor, it is
a good plan to control the fermentation
either- by first pasteurizing the juice and
then adding a good yeast or simply by ad-
ding a good yeast to the raw juice as soon
as obtained from the apples. The addition
of this good yeast will hasten the desired
fermentation and check the mold develop-
ment. The best temperature for fermenta-
tion is 75 degrees F. ;

Are you doing what you can to increase
the circulation of The Canadian Horticul-
turist? Our present low subseription rates
are given in the expectation that they will
result in a material increase in our circula-
tion. We are constantly receiving letters
from our readers expressing their appre-
ciation of the benefits they have derived
through reading The Canadian Horticul-
turist. There are many people not now re-
ceiving 'The Canadian Horticulturiét who
would be glad to do so were its merits
drawn to their attention. This affords our
present subscribers an opportunity to bens-
fit both such people as well as us and there-
by to promote the cause of horticulture.

There has been considerahle rivalry in the
city markets of the Prairies this fall, as
usual between boxes of British Columbia
and Washington State apples. ILeading con-
tenders for honors have been the Skookum
apples from Washington and the 0. K.
Brand from British Columbia. Both brands
were featured by beautiful colored litho-
graphs on the end of the boxes.

The 1latest edition of “British Columbia
Fruit, Its Qualities and Uses.” a liftle book-
let dssued by the British Columhia Fruit
Growers’ Association, iz as usunal very at-
tractively printed. It contains 225 recipes
for fruit.
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Annapolis Valley Notes

Eunice Buchanan.

UR first fall of damp snow came on
O _October 18th, 1leaving the ground

white. At this date some orchardists

had finished picking the fruit, while others*

were only half through. The forest leaves
were beginning to fall, but the apple trees
were mostly green.

There is a great shortage of apple bar-
rels; at first they sold for thirty cents, but
now they are difficult to get at fifty. Staves
are scarce, and much sickness has left the
coopers short of men. By using bags for
potatoes, culling out poor fruit, and putting
gome in bins for a time, there may be
enough barrels in the end. Fruit sent to
the evaporators will also ease the situation.
With regard to markets, the demand is
slacker, and buyers are writing to see how
things shape. :

Men are very scarce. Wages are about
$2.00 a day with board, and $2.50 to $3.00
without board. Girls receive $1.50 to $2.00,
the latter price being pald to packers, with-
out board. On the west side of the bog
which divides Aylesford from Berwick,
prices for labor and other things are gen-
erally cheaper.

The potato harvest was hindered by a
succession of rainy days. The crop has
. been abundant, but in some sections much
rot is prevalent. Shipments are going to
Cuba, but the submarines have made ship-
ping difficult. The damp weather has pro-
duced an abundance of slugs, and the fall
web worms have been unusually destructive,

A Big Fruit Land Deal

An important sale of fruit land took place
recently when Mr. Ralph E. Burnaby, of
Jefferson, Ont., purchased the property of
the Ontario Fruit Lands, Limited, compris-
ing 640 acres in Norfolk County, adjoining
the town of Simcoe. There are some 38,000
apple trees on this property, which is locat-
ed all in one block. This company was or-
ganized some ten years ago. Included in
the property is 100 acres of land, which
some six years ago were purchased by the
company from Mr. J. E. Johﬁston, the well
known fruit grower. At that time Mr. John-
ston had put this land into such a highly
productive condition that his orchard was
visited by large numbers of fruit growers
from all over the country. On the property
purchased by Mr. Burnaby, there are seven
complete sets of farm huilﬁngs, besides six
cottages for farm help. Mr. Burnaby is the
president of the United Farmers’ Co-Opera-
tive Co., Ltd.

Mr. Burnaby has some twenty-six horses
on the farm in addition to a Cleveland trac-
tor. The latter, he states, has been doing

fine work. It is a 24-horse-power machine.
Recently it has been ploughing as much as
eight acres a day. The property adjoins
the Canadian Pacific Railway station and

is within two miles of the Grand Trunk,

station. Mr. Burnaby has appointed Mr. G
C. L. Carpenter, B.S.A., of Grimsby, as man-
ager of this farm.

Save Your Wood Ashes .

The experience of many generations of
farmers and gardeners has proven the high
value of unleached wood ashes as a fertil-
izer, especially for clover, corn, farm roots,
vegetables and fruit crops generally. Wood
ashes contain no nitrogen and supply no
humus, but as far as mineral plant food is
concerned there is probably no compounded

mineral fertilizer on the market that is-

more effective and more lasting. They fur-
nish potash, lime and phosphoric acid in the
very best form and combinations, thereby
supplying the mineral plant food reguired
by our crops.

According to analyses made by the Divi-
sion of Chemigtry, Experimental Farms, un-
leached hardwood ashes, free from sand,
etc., will contain between five and six per
cent of potash, about two per cent of phos-
phoric acid and from 20 to 30 per cent of
lime. Before the war Germany supplied all
the potash used for fertilizing purposes;
since that supply has been cut off, potash has
tremendously increased in price so that now
it is worth almost ten times what it was in
the early part of 1914, and as a consequence
it has practically disappeared from com-
mercial fertilizers. The potash in 100 Ibs.
of good quality wood ashes is now worth
from $1.00 to $1.50.

Owing to the scarcity and high price of
coal, people will be burning more wood this
winter than has been customary for many
years. We. counsel them to save carefully
the ashes from their stoves, storing them in
a dry place protected form the rain. Leach-
ed ashes contain very little potash, for this
element is readily soluble in water.

The soils most benefited by wood-ashes
are light sandy and gravelly loams, and
mucks and peaty soils. They are also es-
pecially valuable for sour soils deficient in
lime, The application may be from 600 to
2,000 pounds per acre, preferably broad-
casted in the spring on the prepared land
before seeding, and harrowed in.

Successful Experiments

The Canadian Horticulturist has been in-
formed that Professor Caesar, Ontario Pro-
vincial Entomologist, and Mr. W. A. Ross,
of the Dominion Entomological Branch, have
completed their joint study of the Apple
Maggot or Railroad Worm, and have now
a simple, well-tested, very practical and in-
expensive method of control to present to
fruit growens. The result of their studies
will be given later in The Canadian Horticul-
turist and also in bulletin form.

Messrs. Gibson, Caesar and Brittain have
each been working separately during the
last season on the Root Maggot of Cabbage.
Good progress, we understand, has been

' made and vegetable growers will profit from

the joint knowledge gained by these investi-
gators.

Professor Caesar has been studying the
Blackberry Leaf-Miner in the Burlington dis-
trict#during the past two seasons, with the
special object of discovering a method of
control. All efforts so far to discover any
practical method of combating the pest have
failed. Fortunately, natural enemies of this
pest, we are told, always come to the rescue
and after a few years reduce its numbers
until it ceases to be important.

Mr. W. A. Ross, of the Dominion Entomo-
logical Branch, has devoted at least two
seasons to the study of Pear Psylla, and as
a result of his work is able to recommend
methods of spraying which have given ex-
cellent results in his experiments.

Messrs. Kidd, Caesar and Ross have car-
ried out, for the most part independently,
a series of experiments on dusting and spray-
ing apple orchards, with the object of deter-
mining the value of different spray mixtures
and of dusting compared with spraying.

Victory Loan—Did you ever meas-
ure and weigh these two words?r
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'CANADA'’S
VICTORY
BONDS

Each one of us in these great times

can be-a maker of history. The man

or woman who invests to the utmost
in Victory Bonds iz helping to speed
the issues of Civilization and Freedom

Buy
MORE
Victory Bonds

A. E. AMES & CO.

Montreal TORONTO New York

REES & SHRUBS
ROWN BROTHERS (o

HURSERYMEN LIMITED

OWNS NURSERIES, ONT

The Fruit & Produce Market

The Commission firms undernoted

wish consignments of fruit and genera)

produce. They will be pleased to have
you write them for Information, shipping
stamps, etc., If you have fruit or
vegetables for sale.

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

CONSIGNMENTS OF FRUIT & VEGE-
TABLES SOLICITED
Shipping stamps furnished on request.
Canada Food Board License Nos. 3-043,
3.044 and 3.-517.

DAWSON - ELLIOTT CO.

32 West Market St., Toronto, Ont.
Wholesale Fruit and Produce. Con-
signments Solicited. ‘

Canada Food Board License No. 3-045,
Class 1l., Div. BI:').I ang 3-046, Class II.,
V.

HERBERT PETERS
88 Front St. E.,, Toronto, Ont.
See advertisement on page 266.

Canada Food Board License Nos. 3-807,
3.008 and 3-009.
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BEEKEEPER’S
DIRECTORY

The following beekeepers will be able to suppl: II;?; \ ﬂ

and Queens in any quantity for the season 0

W
W

Order Early.

S E&€ke

W. R. STIRLING, -
Ridgetown, Ontarlo.

Breeder of fine Italian Queens.

_ E. E. MOTT, _
Glenwood, MIichigan, U.S.A.
Northern bred Italians, E.F.B. resisting.

L. PARKER,
R.F.D. No. 2, Benson, N.C., U.S.A.

Dr. Miller’'s Strain of Italian Queens.

EASTERN LABEL CO.,
Clintonville, Conn., U.S.A.

Attractive Honey Labels. Catalogue Free.

WM. BEUGLASS,
R. R. No. 3, Bright, Ontario.

Full Colonies of Bees, Spring, 1919. ~

F. W. JONES & SON,
Bedford, Quebec.

Cholce Italian Queens. Italian Bees in
Pound Packages.

List your name_and stock in this directory.
Write for speclal rates.

BEE SUPPLIES

of every description.

Root goods made in Canada, Beeswax made
into foundation. Ask for priceson honey and
wax, Canadian catalogue on request.

The Canadian Bee Suwly and Honey Co., Ltd.
73 JARVIS ST. TORONTO, ONT.

~ PRACTICAL
QUEEN REARING

is the title of the new 'bee book, cloth bound,
110 pages, finely 1llustrated, which has just
been written by Mr. Frank C. Pellett, former
State Apiarist of Iowa and well known bee-
keeping writer.

For many years there has been a demand
for a book which would give In concise form
the many different methods of queen rearing,
as the Doolittle, Pratt, Alley, Miller, Dines
and others with variations as practised by
the large queen breeders.

You have this in this new bee book.
Send for your copy now and learn for
yourself how to rear gqueens from your best

colonies to advantage, Variationas of plans
may be of great value also to queen breeders.

Price postpald, $1.00, or with the Ameri-
can Bee Journal, one year only, §1.76.

(Canadian postage 15 cents extra.)

AMERICAN BEE JOURNAL
HAMILTON, ILLINOIS
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Apple Marketing Blunders

J. A. Grant, B.C. Fruit Markets Commis-
sioner, Calgary.

We constantly find growers and shippers
of fruit shipping or trying to sell f.0.b. ship-
ping point boxes of apples that are un-
seasonable, thereby injuring their own sales
and that of others on seasonable varieties.

In one window here we noticed Wealthy,
MecIntosh Red, Jeffries, Gravensteins, Cox
Orange, Winter Bananas, Wagner, Baldwin
and Spies all offered for sale. The casual
buyer does not know that they are of dif-
ferent seagsons and keeping qualities, so he
buys with his eye, usually preferring the
bright colors. The salesman may lead the
buyer, if he is well versed in the business,
but unfortunately the reverse is often the
case.

Another big blunder is to have too many
varieties to offer. The trade calls for a
few varieties in each season. When offer
ing car lots they demand straight cars of
but few well-known varieties, and such cars
usually command fop prices. Unpopular
and little known varieties are nmever want-
ed in straight car lots but are usually sand-
wiched in a car lot on which the buyer de-
mands a big proportion to be of well known
and specified varieties. We often get the
most ridiculous assortments gent to us, ask-
ing us to help place them, all of which goes
to show that the average grower is no sales-
man.

Recently we were asked to seek a pur-
chaser for five cars of Salomes. This is a
practically unknown variety, and should be
introduced in mixed cars in small quanti-
ties, or sent on consignment to sell on their
merits. We doubt if there is a single job-
ber on the prairies that would willingly pur-
chase a whole car of Salomes or any other
variety their customers do not know. Our
advice to orchardists that have the misfor-
tune to have too many varieties growing
and thriving is to top work a good sized
block of them into a variety that is known
to sell readily and is known to do its best
in their district

Potato Spraying Results

G. E. Sanders, Annapolis Royal, N. S.

Last spring several letters to the press
were written from the Entomological Labor-
atory at Annapolis Royal urging the spray-
ing of potatoes. Results dquoted show-
ed an average increase in yield, due to
spraying, from 90 to 100 bushels per acre.

In many ways the season of 1918 was
most unusual. The potato beetles were not
present in injurious numbers in many locali-
ties. The late blight, the one that is most
destructive and at the same time the most
easily controlled, did not appear until much
later than usual and then in a comparatively
few fields. FEarly blight, which is less de-
structive than late blight and which is very
difficult to control, was unusually abundant.
In view of these circumstances the value of
potato spraying was probably lower in 1918
than in any of the previous seven. seasons
in Nova Scotia. In spite of this most re-
markable differences are showing in the
yvield of sprayed and unsprayed plots in
some localities.

In a field at St. Annes College, Church
Point, N. 8., that was sprayed under the
direction of Rev. P. Le Chantoux one hun-
dredth of an acre in the sprayved portion of
the field gave at the rate of 276 bushels of
larre or marketable potatoes and 3015
bushels of small or unmarketable potatoes.
One hundredth of an acre in the same field
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but unsprayed yielded at the rate of 183
bushels of large or marketable potatoes.
The benefit in marketable potatoes on the
acre at Church Point College this year is
96 bushels of marketable potatoes. As
usual the unsprayed portion is giving the
largest yield of unmarketable potatoes.

Store Apples Quickly

Storing apples in cool, dark basements as
soon as possible after picking contributes
largely to the keeping qualities of the fruit
as determined by the department of horti-
culture at the Ohio Experiment Station. A
favorite method used is to allow the crated
or barreled apples to remain in the orchard
over night and then take them into the stor-
age each morning during the picking sea-
son. In this condition they keep well in a
basement room.

Leaving apples piled under trees for sev-
eral weeks exposed to the sun and wind
tends to make them ripen more rapidly, and
when stored following such treatment they
decay much more quickly. Under storage
conditions with a fairly uniform tempera-
ture, apples will ripen slowly and with the
minimum waste as compared with fruit
which is forced into maturity by piling un-
der trees for a short time Contrary to the
old opinion, apples do not require a “sweat-
ing” process to keep well.

Certain varieties, like the Russets, Mann,
Ben Davis and Black Ben' are improved in
quality by burying as these are long keep-
ers and require a long storage period to
-make them palatable. Cellar storage con-
ditions cause varieties like the Russets to
wither, but when kept in a- pit their flavor,
quality and firmness are retained until they

More Beeswax Wanted

We will pay the Highest Price.
Write, stating quantity and quality.

F. W. JONES & SON -
“ JONES-WEED” Process Comb Foundation
Beekeepers’ Supplies
BEDFORD - QUE.

-

Notice to Beekeepers

All previous prices on Bee-
keepers’ Supplies cancelled
November 1st. Send for
new list, which will be sub-
ject to usual early cash
order discounts.

The Ham & Nott Company, Limited

Manufacturers of Beekeepers® Supplies

Brantford - Ont.
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mature. HEven these varieties should not
he allowed to remain in piles in the orchard
before being buried.

Profit Off Ten Acres

In response to a request for information
as to the value of the fruit that can be
grown on ten acres of land in the Niagara
district, Mr. W. E. Biggar, of Hamilton,
Ont., Chief Provincial Fruit Inspector, has
secured the following figures from a fruit
grower giving hig sales for the years 1915,
and 1916.

1915.
Sour SeHertien == it so T $ 468.75
GOoHe- OO Awant Tan e 11.00
Rodeearrantas e St 0a o 25.00
Blaeksemrrantsg oro ooy oo, 23.98
L e SRR B v L e 106.58
Begchas s inrs el s ahare 485.00
1es by b Lot R S g e 273.16
Pears and crab apples ........ 3.40
B B0 (o P R n el g e Sl g e S G it 424.95
$1,825.82
1916

Biackigivrants S s $ 46.70
S SR e i i SR e A R - 2,00
Gooseherries sl n it e 3.20
Red-capranis . o et ey 25.33
Steaw. berrles V=i s 23.20
Sonreelerries’ o RS R a TS 508.56
Sweet cherrieg -...:i..v.iis. 6.00
180015011 B e e e s A SR ER e 429.00
BeRaler 5 e Bl e 149.00
BEane s s S E R et L e e 218
$1,460.74

Such figures as the foregoing are apt to
prove misleading where the expense figures
also, are not given. For instance, the ex-
penses of picking and packing alone would
be about $500. :

Gather the Nuts

Throughout Canada there is a generous
supply of nut-bearing trees which yield an
abundance of edible nuts rich in food value,
as the butternut, bla. k walnut, the hickories,
hazelnuts and beechnuts. Nuts are more
nutritious than milk, eggs, bread and meat,
one ounce of nut kernels being equal in food
value to a pint of milk, Nuts are ready to
eat without the labor and cost of cooking.
They may be served in the form of delicious
sandwiches, in salads, in fruit jellies and
cakes, or a handful may be kneaded into a
loaf of bread before it goes into the oven.
A few kernels put through the nut chopper

and s®attered over the breakfast cereal ade-
quately supply the place of bacon.

This important food crop is waiting in the
woods to be gathered in. A few afternoons
spent nutting in the woods during the bright
autumn days will supply the home with nuts
for the winfer and will save the meat sup-
ply for our country’s defence. After gath-
ering the nuts should be spread on the at-
tic floor or on shelves in a dry place to al-
low the surface moisture to escape. They
may be cracked at leisure by the boys and
girls in dull weather and stored in air-tight
glass jars.

A few of the finest nuts should be saved
for planting nearer home. Nothing will give
the children greater pleasure than to choose
and plant their own nut trees. If space
allows, a future nut-orchard might be plan-
ned or young trees transplanted as shade
trees. The beech is a very heautiful tree,
both in winter and summer and the butter-
nut, walnut and hickory make good garden

shade trees and their wood is very valu-
able.

The "butternut occurs from New Bruns-
wick to Ontario, while the black walnut is
found in the southern part of Ontario. The
shaghark hickory ranges from Quebec to
the north shore of Lake Huron, the mocker-
nut hickory occurring in Ontario only. The
hazelnut extends from the Maritime Prov-
inces to Saskatchewan; the beaked hazel-
nut has an even greater range, extending in-
to British Celumbia. The beech ranges from

Nova Scotia to Ontario.—Experimental
Farms Note. ct

]

Boiled Cider

There exists in Canada a potential mai-
ket for boiled cider that would consunie
many times the amount now produced if the
product could only be, obtained. Boiled
cider is the fresh juice concentrated by
evaporation in the ratio of five gallons re-
duced to one. In this form it will remain in
a perfect state of preservation for years.
It is dark brown in color and of a syrupy
consistepcy. It has an extensive use both
commercially and in the kitchen, being
especially desirable for making mince meat
and apple butter as well as having a multi-
tude of other culinary uses.

By continuing the evaporating process
till the cider is reduced to the ratio of seven
to one, the product becomes jelly, which
makes a delightful tart spread. To. please
varied tastes it may be sweetened and any
desired flavoring may be-added. A ready
market at attractive prices awaits all apple
jelly offered.
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We Build

GREENHOUSES

and Glass Enclosures ;é*ﬁ

For over half a
Century it has
been our Busi-
HESS o h

Send for Catalog

Lord & Burnham Co.

Limited, of Canada

TORONTO MON
Ro_va] Bank Bldg,

o

!
/

TREAL
Transportation Bldg.

KINNER
YSTEM OF IRRIGATION

Qontrol complete. Prevents drought loss-
es, Reduces labor bills. Increases profit
Speclal Portable Line flor $15.75. Send for
new Bullem
The inner Irrigation Go.
217 Water Street Troy, Ohnilo.

SEEDS

Wholesale

Improved Farm Root Seeds
[Improved Vegetable Seeds
Improved Flower Seeds

ﬂ d n p 1

enquire for our SPECIAL PRICES

KELWAY & SON, . Wholesale

? Seed Growers

LANGPORT, England

Cable Address: KELWAY, LANGPORT

AT
M g"ﬂ >

OFg

C"J’q &y

("
B a’*’#ﬂs en\iq‘.
3 IN‘~ PU\-

Porcupine.

We Snlicit Your
Consignment

Send for
Shipping Stamp

vegetables or gemeral produce.

outlet through these branches.

Branch Warehouses:

Sudbury, North Bay,

Cobalt, Cochrane and
Porcupine.

Good Prices Always

For Your Fruit and Vegetables

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

Canada Food Board License Nos. 3-007, 3-008 and 3-009.

H. PETERS

88 Front St. East, Toronto

References: The Cana- ”
dian Bank of Com-
merce (Market Branch)
and Commercial
Agencies.

——
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Our Catalogue of Poultry
Supplies gives prices and
full descriptions of the fol-

lowing:

Water Fountains

Grit and Shell Boxes .

Dry Feed Hoppers
QOat Sprouters

Trap Nests ‘

Brood Coops

Egg Boxes
Sprayers, etc.

Also a Full Line of Feeds

We also carry the follow-
ing kinds of Leg Bands in

stock :

Spiral Celluloid
Smith Sealed
Double Clinch
Leader Adjustable
Colored Adjustable
Climax, Challenge

Geo. Kelth & Sons

124 King Stree:t East
TORONTO
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Points thatDetermine Success

Feed and eggs will probably be expensive
this winter. More than ever then it will be
necessary to make every pound of feed teil
in eggs or flesh. To do this, it will require
vigorous culling of the flock, good housing
and care, and business methods in buying
the feed and selling the produect.
laying only those birds that will likely lay
winter eggs or produce good strong-germed
egegs for hatching in the spring. This means
that, in the American or heavier breeds,
hens over two years old will be sold or
eaten, only the best of the one-year-olds
kept and none of the lafe pullets. Even
the well-matured pullets should be carefully
selected, keeping out any that may lack
vigor or constitution.

In a test covering three years at several
branch Experimental Farms during the
months of Novembeyp, December and Janu-
ary, early pullets produced ‘eggs at a cosl
per dozen, for feed, of 18.3 cents; ldte pul-
lets, 56 cents; one-year-old hens, 78.2 cents
and old hens, $5.73.

There are a lot of pullets this fall too late
hatched to keep for laying, at the present
price of feed. Any pullet that is not near-
ing maturity by November will not pay to
hold. Feed such with the cockerels, and
market. It does not pay to feed a pullet till

. February before she lays.

A two-year-old Leghorn hen may be worth
keeping but a two-year-old Rock hen is us-
ually a loss. If all these old hens were not
sold in the spring or during the summer, get
rid of them now.

In selecting the one-year-old hens to keep
for breeding, pick out the ones that moult
late in the year. Those that are in full new
feather in November are not the layers.

Even at the present cost of feed, it does
not pay to sell thin birds. Three and a half
pounds of ground grain will produce one
pound of flesh. Don’t sell all at the same
time, sell those that are ready first, spread
the sale over several months, keeping if
convenient, some of the cockerels till after
Christmas.

Housing and Care.

Before the pullets are put into wintel
guarters, see that the house has a good
cleaning and a coat of white-wash. Stop all
cracks, but open the south side.

Don’t be afraid of plentv of fresh alr and
sunshine.

Pullets should be housed before they start
to lay. When nearing maturity they should
not be excited. Keep the dog away. Every
time they are frightened means a loss ot
money.

Start with November to keep track of the
receipts and expenditures. Write Poultry
Division, Experimental Farm, Ottawa, re
forms for this.

Now is the time to look up a new-laid egg
trade. Those who have fresh eggs now will
get good prices and can secure customers
for the whole year. Sell all produce as dI-
rectly to the consumer as practicable.

Wheat fit for milling purposes should not
be used for pounltry feed. Oats, buckwheat,
barley, corn, screenings, buckwheat screen-
ings, etc., can be used. Feed a mixture of

Keep for .

In -the

grains in litter morning and night.
mash, dry or moist, use bran, shorts, ground
oats, ete. Give milk to drink and table scraps
and if there is no milk, use beef scraps.
Give grit and shell, green feed, and keep
birds and houses free from vermin.

®

Poultry Pointers

Too many poultrymen ecare little for the
quality of eggs when produced. Their aim
seems to be quantity to the utter neglect of
quality; yet no one ean make a big success
of poultry work without a study of the care
of eggs.

Food affects the shell ag well as the flavor
of the eggs. Poultry which is constantly kept
without range needs watehful care to prevent
the shells from being brittle and porous, yolks
pale and flavor flat.

If hens are given proper feed, infertile eggs
will be sweeter and keep longer than if males
run with the flock. Ten days after every male
has been taken from the flock, the hens should
lay better and the eggs be better. Male birds
not needed for breeding pens are a nuisance
as well as an expense, and the roosters which
are kept as breeders should be penned away
from the females.

The shape of eggs varies with the age of
layers, those of old hens being larger and
rounder than those 'of pullets. There is no
foundation of fact for the superstition that
the sex of a chick can be determined by the
shape of the egg.

Eggs stay full longer in an air-tight pack-
age than in a loosely made crate. Oats and
bran draw moisture from the eggs like a poul-
tice, so are not good packing material. Wash-

ing an egg removes its natural waxy covering

and permits rapid evaporation of moisture, so
that eggs stale quickly. This is the reason
for the admonition never to wash an egg.
D]irigr eggs may be cleaned with a greasy
clot.

Remedy for Scaly Leg

Scaly leg of poultry, a disease often no-
ticed on fowls during the late fall and win-
ter, may be controlled by an acaricide test-
ed at the Ohio Experimental Station. From
a number tried out the following gave ihe
best results:

0il of caraway, one part, and lard or vase-
line, four parts.

Flour of surphur, one dram; carbonate of
potash, 20 grains; and lard or vaseline one-
half of an ounce.

The crusts formed by the mites on the
legs of fowls should be softened by soaking
the feet and legs in warm water for several
minutes; a portion of the scales may be re-
moved and the mite killer applied.

Healthy birds may come in contact with
the disease on perches or nests. It may also
be introduced into a healthy flock by the
purchase of infested birds.

-—

The Victory Loan affords us stay-
at-home Canadians a chance to do our
bit—with a bond—and thus to give
expression to our pocket patriotism.
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Save the Shade Trees

Editor, The Canadian Horticulturist:
About 30 to 40 years ago I am told that
there was a general policy of bonuses given
for the p:.anting of shade trees on our roads.
Reasons were given for this: Our foresis
were being depleted and the winds were
having a greater sweep of country. This
in many places, was causing the soil io
drift. “hen there was the question of
moisture. A large number of reasons were
given why there should be trees on our
» highways.

In many of the older sections of Ontario
there are no trees on the farms, trees can
only be found on the roads, and from them
all the protection from winds must come.
We now find that the Hydro, the Beil Tele-
phone Company and other line men are de-
stroying these trees. Instead of, in many
places, erecting poles high enough to carry
the wires over the trees, they are erecting
cheaper poles and then butchering the trees
to suit the poles, it being their policy to de-
stroy what it has taken half a century to
grow, for the sake of saving a few cents on
a pole.

We are now reaching the stage wherse
every individual and municipality must im-
mediately take action or we will be face
to face with conditions which will be un-
natural to this country. We must at once
stop the destruction of our shade trees by
these corporations.

I want your co-operation in making public
to your readers that mo matter what cor-
poration or Hydro Commission are at work
running their lines, the private individual
and the municipality has rights and trees
fronting on his property cannot be trimmed
or destroyed without the consent of thse
property owner and the municipality.

The Ontario Tree Planting Act provides
for this, and I would be pleased to see you
publish for your readers’ benefit-a copy of
said act.

"By doing so you will assjst in making
known to our people what their rights are,
If this is done I am satisfied that no more
of our trees will be butchered. The ecor-
porations have in the past got away with
the bluff that “They had the right to go
where they wanted to and to eut any trees
that were in their way.”—J. E. Carter, Sec’y,
Horticultural Society, Guelph, Ont.

A Use for Apple Cider

. Sugar and "sugar products are searce and
high these war times and a practical use of
the generous sugar content of apples is,
therefore, especially acceptable. An exten-
give series of experiments by the Depart-
ment of Agriculture at Washington, resull-
ed in the development of a method of mak-
ing apple table syrup which produces an at
tractive acticle of very fine flavor.

The process -is as follows: Stir intc
geven gallons of sweet cider five onnces of
powdered calcium ecarbonate—a harmless,
lowpriced chemical—and boil in a large
kettle five minutes, If a large vessel is not
available'the cider may be boiled in batches.
Pour the cider, after boiling, into glass jars
and allow it to settle until perfectly clear,
which requires about seven hours. Return
the clear liguid to the preserving kettle, be
ing careful not to pour off any of the sedi
ment. Fill the vessel only about half fuii,
as it foams up when boiling. Add a leve®
teaspoonful of the lime of carbonate for the
geven gallons of liquid and boil rapidly un
til a temperature of 220 degrees is reached.
or unti! it is about one-seventh of the orig
inal volume and the consistency of maple

THE CANADIAN HORTICULTURIST AND

syrup when cooled rapidly and poured from
a spoon. : L

To insure clear syrup the cooling must
‘be done glowly. A good way is to set the
jars of syrup in a wash boiler of hot water
and allow the whole to cool. Use this syrup
like any other table syrup, and as a flavos-
ing adjunct., Also as sauce for puddings.
and for making brown bread, fruit cake,
candy, ete.

Must be Licensed

Licensed dealers in apples, turnips, pota-
toes and other fruits and vegetables, often
have men living in different parts of the
country, acting as their agents, in buying or
contracting such produce, superintending the
loading of same on carg ready for shipment,
and receiving a commission from said dealers
for such work.

The Canada Food Board has pointed out
recently that all such agents operating in
the manner mentioned, without first having
secured a license from the Board, are doing
so contrary to the order dated 13th day of
December, 1917, wherein it states:—*“That
on and after the first day of February, 1918,
no person shall deal wholesale in fresh fruits
or fresh vegetables, without first having ob-
tained a license from the Food Controller,”
and in violating such order are guilty of an
offence, and subject to a penalty not to ex-
ceed $1,000.00, and not less than $100.00.

Remarkable success in the production of
fruit and vegetables off 934 acres of land
was achieved last year by Mr. J. L. Hilborn,
formerly of Leamington, Ont., in Essex
County, but now in charge of one of the
illustration fruit and vegetable farms in
British Columbia. From this small area Mr,
Hilborn produced fifteen crops of different
varieties of fruit and vegetables which sold
for. $7,195.00. His expenses were $2,237.00.
His net return was $4,958.00,

I have taken The Canadian Horticulturist
for one year and am very pleagsed with it.
I look out for it every month.—J. Dennis,
North Cobalt, Ontario.
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Deafness

Perfect hearing is now beitig re.
A stored in every condition of deaf-
) mess or defective hearmF from
causes such as Catarrhal Deaf-
ness, Relaxed or Sunken Drums,
Thickened Drums, Roaring and
Hissing Sounds, Perforated
Wholly _or Partially Destmyed
) &=>9) Drums,Discharge from Ears, etc.
Wilson Common-Sensé Ear Drums
“Little Wireless Phones for the Ears' require no
medicine but effectively replace what is lacking or
defectiveinthenatural ear drums. They are simple
devices, which the wearer easily fits into the ears
where they are invisible. Soft, safe and comfortabie.
Write foday for our 168 page FREE book on DEAF-
58S, giving you full particulars and testimonials.

WILSON EAR DRUM CO., Incorporated
204 Inter-Southern Bldg. LOUISVILLE. K ¥

SANDER & SONS

ORCHID GROWERS
The Finest Stock in the World
Catalogue on Application
ST. ALBANS . ENGLAND

Northern Ontario

A vast new land of promise and free-
dom now open for settlement at 50c an
acre in some districts—in others, Free.

Thousands of farmers are respond-
ing to the call. Here, right at the door
of Southern Ontario, a home awaits
you. :

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

H. A. MACDONELL,
Director of Colonlzation,
Parliament Bldgs.,, TORONTO, CAN.

G. H. FERGUSON,
Minister of Lands, Forests and Mines.
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Standardized Grading—a Square Deal forYou
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SOCIETY NOTES

- Hamilton

Through the aectivities of the Hamilton
Horticultural Society as well as of various
local organizations, supported and assisted
by it, war time gardening received a great
impetus this year in the eity. During the
past two months a number of the local or-
sanizations have held exhibitions of the
products of their members with most sat-
isfactory results.

The pupils of the Victoria Avenue School
staged a very fine exhibition. The exhibits
were so numerous several of the rooms of
the school were required for their proper
display. Prizes were not given, but awards
were made, that greatly pleased the sue-

OSHAWA > : ONTARIO-
Visitor: The Lord Bishop of Toronto.

A Residential School for Girls

¥Young Chlldren also recelved.

Preparation for the TUniversity. Art
Department, including drawing, painting,
mood carving and art needlework. To-
ronto Conservatory Degree of A.T.C.M.
may be taken at the School. Fine, health-
ful situation. Tennis, basketball, skating,

+ snowshoeing, and other outdoor games.

For terms and particulars apply to the
Sister-in-Charge, or to the Sisters, of St.
John the Divine, Major Street, Toronto.

FRUIT GRADERS

for your Apples and Pears. Grades
more correctly and more quickly than
it is possible to do in any other way.
Send for price list. Manufactured
and sold by the

Hantsport
Fruit Basket Co.,

HANTSPORT - - - - - N.S.

The Underwood is sold in Canada by a
Canadian Company operating with Canadian
Capital and Canadian enthusiasm. It has
400 employees, all Canadians. It is the
finest typewriter organization in the world.

It is Canadian in scope as well as in per-
sonnel. It has offices in St. John, Halifax,
Montreal, Ottawa, Quebec, Toronto, Hamil-
ton, London, Winnipeg, Regina; Saskatoon,
Calgary, Edmonton, Vancouver and Vic-
toria.

The services of the Company are at the

- disposal of the Underwood users anywhere

in Canada:

We have built up this business by selling
the best typewriter and making good with
our customers. The service which goes
with the Underwood costs you nothing, but
you can’t get it with any other typewriter
at the price. United Typewriter Co., Limit-
ed, 135 Victoria St., Toronto.

(Advertisement)

‘thelr work.
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cessful winners. Every well known class of
vegetable was shown ag well as numerous
varieties of flowers. The exhibits included
poultry, rabbits, and the products of the
domestic science classes.

The Mount Hamilton Community Garden
Club held a fine exhibition in the Parisa
Hall of the Holy Trinity Church, a feature
of which was the giving of a number of
addresses, including an address on “Insect
Pests,” by W. G. Biggar, Fruit Pest In-
gpector. The prizes won at the show and
in the garden competition were presented
by Mrs. R. B. Potts, and by Mrs. Schumach-
er of the Horticultural Society. One of the
speakers was Mr. J. M. Webber, the Presi-
dent of the Society.

Somewhat similar exhibitions were held
by the St. Giles Church Home Garden As-
sociation of the Hamilton Horticultural So-
ciety, and by the West Hamilton Horticul-
tural Club. At the latter, the prizes won by

.the St. Margaret’s- group of Boy Scouts

were presented by Mrs. Potts. Mrs. Potts,
who has accomplished a great work among
the boy scouts, spoke enthusiastically of

St. Thomas

The St. Thomas Horticultural Society
have maintained a constant exhibit of sea-
sonable flowers throughout the past season
in the beautiful windows of The C. H.
Hepinstall & Sons store, exhibits of gladioli
heing the leaders. The bloom shown were
the latest hybrids of Diener of Kentfield,
California; Groff of Simcoe; and Kimderd
of Goshen, Indiana. Some beautiful varie-
ties in Holland stock were also shown.

Mr, J. A. Washburn brought down a mag-
nificent collection of dahlias, over 100 varie-
ties in all, from his summer home, “Part-
ridge Lodge,” near Portland, Ont. These
were on display for three days and were
admired by thousands.

On account of extraordinary expenses in-
curred by the Society in creating a beauti-
ful park out of the waste land in the im-
mediate vieinity of the M.C.R. station, a
deficit was created. A subscription list
was circulated. Thef Board of Trade en-
dorsed the idea in a practical way by do-
nating $100.00. The Industrial Committee
asked the City Council for $100.00 towards
the subscription, and it was unanimously
granted; two $25.00 private subseriptions,
two $20 ones, one $15.00, 38 $10.00, 43 $5.00

" and about $30.00 in smaller amounts, or

$1,000.00 in all were received. The happy
feature of the whole thing was that every
cent was given ‘heartily and not over ten
refusals were recorded. The Horticultural
Society’s park has reclaimed an eyesore of
many years standing at a cost fo date of
$2,000.000; the M.C.R. contributing $500.00
per year for five years for its maintenance.
The plans were furnished free by Mr. H. J.
Moore, of Queen Victoria Park, Niagara
Falls.

Notwithstanding all predictions to the
contrary, the Society duly received their
supply of tulips and other Holland bulbs as
usual with the exception of their arriving
about one month earlier this year than
formerly. The shimpents were made via
England and Montreal and an import license
was required frem the Canada War Board.
This latter fact seems little known by the
average bulb importer.

The planting of nut trees along all the
public highways of the country would, in
less than twenty years, result in a erop, the
food value of which would be greater tha
at present produced by the entire livestock

industry of the country.—Dr. J. H. Kellogg.

N

November, 1918.

A National Flower for Canada

Editor, The Canadian Horticulturist: Our
American cousing in selecting a national
flower for the United States of America,
canvassed all the States of the Union be-
fore deciding.

After great care in finding a flower In-
digenous to all the states, they finally set-
tled on the “Golden Rod,” the generic name
of which is solidago, and which was settled
by Act of Congress as the national flower.
It is a general favorite among our autum-
nal wild flowers, and has many varieties. I
know of three natives of Wentworth County.

The flower which I would modestly sug-
gest for-Canada is the “Trillium Alba"”
(three 1leaved night shade) commonly
known as the “White Lily,” or “Trinity
Lily,” the most beautiful of our spring wild
flowers, with a slightly pleasant odor like
some rare Japanese perfume. John Macoun,
M.A.,, F.L.S. F.R.S.C., Naturalist of the
Geological and Natural History Survey of
Canada, gives it ag a habitant of all the
provinces -of Eastern Canada, and it ds
found in all the woods of the Pacific coast.

It decorates the altars in the churches,
teaching the same lesson the Shamrock
taught the Irish, when St. Patrick explain-
ed the doctrine of the Trinity.

HORTICULTURAL CONVENTION
: POSTPONED.

Owng to the influenza epidemic the
Annual * Convention of The Ontario
Horticultural Association, which was
to have been held in the Parliament
Buildings, Toronto, on November 13,
14 and 15 has been postponed until
the first week of February, when it is
expected that reduced rates on the
railways will be again available.

For the same reason, it was neces-
sary to postpone the meetings of the
different local Horticultural Societies.
We are advised by Mr. J, Lockie Wil-
son that these may now be held any
time, without making petition to the
Minister.

It beautifies our homes, in drawing room,
or on supper table; and will last far longer
than most flowers, as it turns a delicate
lavender from the purest of white.

As a motif for decoration, it will lend
itself to the most beautiful™ of designs,
whether natural or conventionalized.

The children bring them to their teachers
in school, as you often see them adorning
the kindergarten windows; an innocent of-
fering of love.

Blooming as they do about “Empire Day’
(the foundress, Mrs. Clementine Fessenden,

. who has just passed to her rewards in Ham-

ilton), they could be used in the years to
come to decorate the monuments to our
noble and sacred dead, who lie in “Flanders
Fields,” as they can be made into beautiful
wreaths. :

The passage of a bill through parliament
could be sponsored by the members from
Halifax and Vancouver; and its passage
through the Senate by a member from Que-
bec and Ontario.

Maybe in the the future Canadians will
see it in the forest alleys of St. Cloud, Fon-
tainebleu and Rambouillet.

It will grow and bloom with no special
attention by first planting it in leaf mold,
and will stay in bloom for some weeks, turn-
ing to delicate lavender as it fades.—J. H.
C. Dempsey, Hamilton, Ont.
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cause quite a bit of inconvenience to Hor-
ticultural Societies who import direct. A
three months license was given to the St.
Thomas Society to import 100,000 bulbs.

Never have the hospitals, the churches
and the sick received as many flowers from
the Society as this season: The Society
has a garden containing some 6,000 H. T.
roses, which were bought and planted to
be used later as options and to sell to mem-
bers. These kept on blooming most pro-
fusely all season, notwithstanding dry
weather, thanks to cultivation, and as many
as a clothes basket full at a time have been
picked. Hundreds of gladiolus bloom were
also available. As soon as frost destroys
the outdoor flowers the bloom from the
City’s Municipal Green House are available
to the Society.

The 'Society again exhibited at London

Fair in September. A space 30’/x5’ was
filled to overflowing with the choicest varie-
ties of roses, dahlias, gladioli, pansies, as-
ters, etc. As an educational feature this
exhibit created the greatest interest, sur-
rounded as it was at all times by enthus-
iasie horticulturists eager to learn (the
namesg of the newer creations of famous
hybridists.

London

Our society has had a most successful
season, our membership having been in-
creased from 600 to 1100. We give The
Canadian Horticulturist as part of our prem-
iums, and it is much appreciated. Six
flower shows were held, the first for prem-
inm tulips from last fall, then the show for
Daruins and spring flowering varieties. Our
rose show in July was wunsurpassed. for
variety and quality, those shown by Mr. Mec-
Naughton and Mr. Wood being especially
fine. Peonies were next, and this good old
flower, which should be in every garden,
brought forth the best bloom ever shown in
Western Ontario, as some of the best and
most expensive varieties grown have found
their way to London.

In August Gladiolus came in for their
share of attention, and the varieties of
Diener, Kunderd, Groff, and the other big
originators were shown in abundance, along
with the fine new hybridizations of our presi-
dent. An enthusiast who was at the big
show at Buffalo, made the remark, that for
quality and size there was nothing there to
beat. those shown in London. A continual
showing of seasonable bloom has been kept
at the Public Library, and the results have
been far reaching.

Winnipeg

Few cities have entered into the cam-
paign to promote war gardens with more
energy and success than Winnipeg. It has
been estimated that this year there were
over 20,000 war gardens in the city and
vieinity. In order that the season might
be brought to a fitting close and stock be
taken of the results achieved, the second
annual exhibition of horticultural products
for the province was held in Winnipeg dur-
ing November. . An illustration of a por-
tion of these exhibits appears on page 256
of this issue. :

An indication of the great increase in in-
terest this year was furinished by the num-
ber of entries, which amounted to 1558, as
compared with 475 last year. This made
it necessary to secure nearly 5,000 more
square feet of space to stage the exhibita.
The exhibits by amateurs exceeded those of
the professionals by six {0 one.

Twelve teams of children from provincial
points gave demonstrations of canning and
dehydrating vegetables. There ig talk of
establishing a cold storage plant to stock
the vegetables grown in the amateur gar-
dens of the city. j

Among the special exhibits were group

THE CANADIAN HORTICULTURIST AND BEEKEEPER =

displays by the Winnipeg Parks Board and
the Agricultural College, as well as displays
by the Greater Winnipeg Water Distriet
Agrieultural Societies, The Tuxedo Con-
valescent Hospital and the Boys’ Home.
About half a dozen schools competed in a

_8pecial school competit_,ion.

Call at

of the year’s business.

of the year.

The Book is given without charge. It i
explanatory and there is a place in it for everything you
plant, raise, buy, sell, have on hand; with a summary

It contains instructions for correctly preparing the
Income Tax Returns(thus preventing any chance of your
being over-taxed) besides many other valuable features.

It enables you to put your farming on a business
basis and shows you just where you stand at the end

Write or call for a copy at _any Branch of the
Bank or a post card request addressed to the

Rurar Service DeparTMENT
Mzrcuants Bank or Canapa, Montreal or Winnipeg,
will bring you a copy of the book by first mail.

THE MERCHANTS BANK

Head Office: Montreal. OF CANADA

have this
Book.

We have a copy for you.

is self-

49E

Established 1864.

DOUGLAS GARDENS
Catalogue for 1918

Contains a complete list of a number of new
plants that will interest customers this season.

A fine assortment of Paeonies. Perennial
plants of ‘all kinds. Shrubs and roses.

BEDDING PLANTS

Standard Fuchsias from 2 to 3 feet. = Carna-
tions of the finest varieties. Heliotrope,Cowslips
Salvia, Salpiglossis, Snapdragons, Pentstemon,
Lobelias, Pansies, Ageratum, Verbenas, Asters
and Stocks.

ERICK ERICKSON

OAKVILLE - ONTARIO

Holland Bulbs

Hyacinths
Tulips
Narcissus
Easter leies, ete.

Write for: Price List

Wm.Rennie Co.,Limited
King Street East  Toronto, Ont.
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CLASSIFIED ADVERTISEMENTS

Advertisements In this department In-
serted at the rate of 15 cents a line, each
line averaging seven words. Part lines
sount as whole lines, minimum of two
lines accepted. Strictly cash In advance.

BEE SUPPLIES

FOR SALE—1 second-hand Sibbald wax press,
8 new double-walled hives, 15 new shallow
supers. Mrs. C. Boyd, Petrolea, Ont.

FOR SALE—40 double wall 10-frame hives,
price $1.50 each., J. D, Evans, Islington, Ont.

REAL ESTATE

ALL KINDS OF FARMS—Fruit farms a speci-
alty. Write, stating requirements. W. B.
Calder, Grimsby. !

GOOD FARMS for sale, in the vicinity of Thorn-
foe, New Ontario. Write, stating iequire-
ments, Wm. Agar, Thornloe, Rt. 1.

SEEDS, BULBS, PLANTS, SHRUBS

BULBS—Our IHolland Bulbs have just come
to hand, and on account of the short selling
season, we have decided to dispense with our
FALL CATALOGUE, and sell tnem all from
our IMPORT PRICE LJIST. These prices are
away below regular fall prices. Write for
our IMPORT BULB CATALOGUIE at once.
You can plant any -time in November. Our
bulbs bave come through in fine shape. Mor=
gan’s Supply House, London, Can.

C. KEUR & SONS, Hillegom, Holland. Bulbs ;

of all descriptions. Write for prices.
York Branch, $-10 Bridge St.

We have a large
stock of all sizes

FLOWER POTS

FERN OR BULB PANS

4 AZALEA POTS
and Rimless Pans
Send for Prices

T MADE
—
e

FOSTER'S |

STANDARD

THe g g

Orders Filled Promptly.

THE - FOSTER POTTERY CO., Ltd.

HAMILTON, ONT.

oW oy ment are, (1) high temperature, (2) humid-
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Apple Scald and Jonathan Spot

CALD in apples is a browning of the
S skin and outer tissue. It is different
from rots because in rots the brown-
ing goes very deep into the tissue, whereas
scald only affects the skin and the flesh im-
mediately beneath. Rot spots are usually
definite in outline, while scald areas are
often more or less irregular in shape. How-
ever, scald areas are very often invaded by
rot fungi so that ordinarily one may expect
to find all sorts of combination of the two.
The “Jonathan Spot,” so called from its
being found very frequently on the Jona-
than variety, also develops in storage on
several standard varieties such as Northera
Spy, Greenings, ete. The spots are usually
small, less than one-quarter inch in diamet-
er, and are sunken’and brown. The flesh
under the skin is brown and somewhat dry
and corky. There is another spot disease,
the Baldwin Spot, or Stippen, which may
be mistaken for the Jonathan Spot. .The
Baldwin Spot, however, develops when the
apple is growing and will be present when
the fruit is picked, whereas' the Jonathan
Spot develops during storage. Moreover
the Baldwin Spot may be found all through
the fruit, while the Jonathan Spot occurs
as small sunken brown spots on the surface
only. .
Both Spot and Scald arise from improper
storage conditions and will likely be worse
on fruit that has not matured properly be-
fore being picked. The three storage con-
ditions that favor spot and scald develop-

ity, and (3) stagnant air. It should be un-
derstood that the fruit is not completely
dormant during the storage period, but
there is a constant, if small, continuation of
growth processes throughout the whole per-
iod. These processes result in maturing or
mellowing the apple, and the chemical pro
cesses which occur during them; involve the
absorption of oxygen from the air and the
giving out of carbon dioxide. It is, in fact,
a slow breathing process. When apples are
stored in a place where they have no free
access to air they are “smothered,” and the
scald which develops on them is due to ab-
normal chemical changes brought about be-
cause of an inadequate air supply. If the
room is too warm, the growth processes are
quickened and scald or spotting is increas-

getting through.

heavy open hearth steel

welded in one solid piece, and braced like a steel bridge.
. ho wearing out. Ask your dealer to show you Peerless Gates, also

s A Ppeerless Perfection Farm and Poultry fencing with the famous Peerless
i [ - lock at all intersections.

' SEND TODAY FOR CATALOG.

e ; 4% o
; Down the road or far across
the fields is often an ““entrance;”” a mere hole
in the fence, a constant source of danger to stock o =™
The best way to

Keep Your Stock Where You Want Them W

is to provide real gates, strong and durable. !
5 b : wire on strong tubular steel frames electrically

All Peerless Farm Gates are

No sag, no rust,

It tells you how to put
up a fence to ‘'stay put."

Hamilton, Ontario

The Banwell-Hoxie Wire Fence Co., Ltd.
a4 “Winnipég, Manitobas i

ed. Very moist or humid air also aggra-
vates these troubles.

It is abvious that in an ordinary cellar,
spotting and scalding can be largely avoid-
ed by a little attention to the needs of the
fruit for cool, dry conditions and a con-
tinuous supply of fresh air during the stor-
age period. 3

It is recommended, (1) that apples should
be stored in small lots rather than in large
close piles or bins. They should preferably
be kept in open slatted boxes or other sim-
ilar containers which will allow all the fruit
to have free access to air. (2) That the
temperature be kept as low as is consistent
with protection from frost and (3) that
plenty of ventilation be provided. If the
air is changed frequently in the cellar, the
incoming supply will not only remew the
oxygen, but will drive out the old, stagnant
air which is laden with moisture and over-
charged with carbon dioxide. The method
of ventilation can best be determined by
conditions; in some instances air shafis can
be used, while in others the opening of doors
.and windows on mild days will be possible.
In almost all cases some simple means of
securing frequent change of air ean be read-
ily adopted and the fruit thus kept free from
geald and spot troubles.—Extract from Ex-
perimental Farm Note.

Ravages of Peach Canker

In passing through the peach orchards of
Niagara Peninsula, or elsewhere in Ontario,
where peaches are grown, one constantly
meets with large, dark, gummy lesions on
the trunks or limbs of the trees. This dis-
eased condition of the branches was form-
erly given the name of “gummosis” on ac-
count of the gum exudations which are so
regularly associated with it, but a closer
study of its nature indicates that this dis-
ease clearly belongs to the type of affection
known as canker, for which reason the lat-
ter name is now adopted, according to Mr.
W. A, McCubbin, M.A., Assistant in charge
of Fruit Diseases of the Dominion Plant
Pathological Laboratory, St. Catharines.
Ont., in bulletin No. 37, second series, en-
titled “Peach Canker.” This bulletin can be
had free on application to the Publications
Branch, Department of Agriculture, Ottawa
Mr. McCubbin gives a description of the dis-
ease, some account of the extensive damage
caused by it, its prevalence in the Niagara
Peninsula, Lambton, Essex, and Kent, Ont.,
the nature of the trouble, and steps that
should be taken to control and remedy the
evil.

“The apple is the king of fruits. Whether
fresh, dried, evaporated or canned, it is a
wholesome food, easily prepared, attractive
and palatable at all- times.”—"Always cook
apples in earthen or granite utensils and
use silver, granite or wooden spoons for
stirring. The use of the apple as the basis
for all ‘'manufactured jam is well known.
This is due to the large amount of pectose
which it contains. There is no waste to @
good apple; even the paring and core may
be utilized for jelly. Fruits are classified as
flavor fruits and nutritive fruits—the apple
comes under both of these heads.” Ex-
tracts from a booklet issued by the Fruit
Branch of the Dominion Department of
Agriculture, giving 160 recipes for the use
of the apple. The book ean be had free
from the Department of Agriculture, Ot-
tawa. -
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THREE CHRISTMAS PRESENTS
for $1.00

If you are looking for a useful, economical and interesting way to re-
member your friends this Christmas, try sending them The Canadian
Horticulturist for one year.

Especially if they are interested in war gardening they will find it very
helpful in giving them the most up-to-date information and methods. You
will also be doing a national duty by encouragmg them to aid in the Great-
er Production of Fruit.

Those who are interested in fruit growing, will find the Fruit Edition
a very valuable aid. It contains from month to month the very latest in-
formation on Canadian fruit growing problems.

Lastly, The Canadian Horticulturist, going into the homes of your friends
each month will prove a pleasing and lasting reminder of your thoughtfulness.

Our Special Christmas Offer

‘Good till December 31st, 1918

Three one-year subscriptions (new) to The Canadian Horticulturist %
(Fruit or Floral Editions only) for only $1.00. If your friend is a com-

mercial fruit grower order the Fruit Edition. If an amateur gardener

order the Floral Edition.

HOW TO DO IT

Just cut off the attached coupon and fill in the names and addresses of
Three of your friends and send it to us, together with a $1.00 bill or a Money
Order for that amount. We will enter the names on our mailing list, and
send to each of these friends a beautiful Christmas card bearing your greet-
ings and the information that you have asked us to send them a year’s sub-
scription to The Canadian Horticulturist. This will be sent to reach your
friend Christmas morning. Send in your Order early.

COUPON

THE HORTICULTURAL PUBLISHING COMPANY
PETERBORO, ONTARIO
Please send The Canadian Horticulturist to each of the following Three friends for one year, commencing with the
Christmas Number. Herewith is $1.00 to pay for the same.

Full name of one to whom subscription’ is to be sent Address

Name of Donor- S he il Address

The Canadlan Horticulturist, Peterboro, Ont

%M%@M%WWM%M@
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Pruning Will Pay

If time is available before next Spring, it will certainly pay to prune the orchards
that have not been touched for some time- Where this has {been {neglected for

several years, the expense becomes greater every year.

Time to Prune

The best months to prune would be in March and April, but no very bad results
have been noticed when the work was done at any time during the Winter.

Heading Back

High trees should be lowered to about 20 feet because of impossiblity of thorough \
|

spraying and the expense of picking. This heading back means removal of large
limbs, and this ought to be done in March and April when the cuts would heal
more quickly. Always cut back to strong branch or lateral.

General Instructions

Thinning out small branches which is slow work caa be done at any time. Remove all cross
branches and others likely to injure fruit when the crop is heavy. :

Cuts should be made as close to the main limbs as possible. Stubs die back and allow disease
to enter. / ' :
All suckers or water sprouts should be removed except those necessary to fill in bare limbs or
form a new top.

Where trees are growing together, cut back the growth on all sides to allow sunlight to enter.

For specific information wpon any phase of fruit growing, manuring,
cover cropping, the choice and use of insecticides, cultivating, etc., to
suit your special case, you are invited to write the office of the Com-
missioner of Agriculiure, Parliament Buildings, Toronto, giving full 1
details and full information will bz sent to you. :

. The Ontario Department of Agriculture

Parliament Buildings, Toronto

HON. GEO. S. HENRY, DR. G. C.'CREELMAN,
Minister of Agriculture Commis ioner of Agriculture

ONTARIO
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