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Everywhere on

Everything
To Safeguard Your Crops

Spraying is a necessity. Every crop has its natural enemy that must

be fought with science. To select the right spray is therefore a mat-

ter of vital importance. You cannot run risks—the poison must strike

home surely and swiftly.

The sure and swift safeguard is Glidden Spray. You will find

sureness in this name. Furthermore you will find it on every kind

you need.

Glidden Dry Powdered Arsenate of Lead, Glidden Dry Powdered

Arsenate of Calcium, Glidden Dry Powdered Bordeaux Mixture,

Glidden Dry Powdered Bordo-Arsenate, Glidden Pure Paris Green,

Glidden Lime Sulphur and Glidden Dry Lime Sulphur.

"More Farm Dollars"
This is the title of our new book of practical help for the farmer. It is a

"brass tacks" book full of money making and money saving suggestions.

Write for a free copy today. Ask the Glidden Dealer for color cards.

THE GLIDDEN COMPANY
National Headquarters,\Cleveland, Ohio.

Factories:—Cleveland, Chicago, San Francisco, Oakland, Reading,

Baltimore, New Orleans, St. Louis, St. Paul, Brooklyn, Toronto.

Branches: — New York, Chicago, Kansas City, Boston, Scranton,

Evansville,Birmingham, Baltimore, Pittsburgh,Portland,Atlanta,

Dallas, Houston, Beaumont, El Paso, Olympia, Wash., Des

Moines, Memphis, Seattle, Oklahoma City ,'Montreal,Winnipeg.

Stocks in principal cities.

Here too you 11 find
a kind for every

.need from Glidden
Endurance Paint to

Glidden Jap-a-lac
Household Finishes.

Just as Glidden
Spraying Materials

will save your crops

so will Glidden

Paints & Varnishes

save your buildings

and equipment.
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Kill the Pests

or Pay the Penalty

NationWid<
Service

Fairbanks-Morse & Company
Distribute Hayes Power Sprayers'

Engines and Repairs. Therefore Hayes
users are within 24 hours of a service
station at all times. In case of accident
at a critical time this quick service
may save your fruit crop. Hayes Hand
Sprayers are distributed by hardware,
implement and seed jobbers.

FLIGHT now millions of vicious unseen

£^ pests are preparing to ruin next

year's fruit crop.

Send the coupon for our FREE Book
and read how Hayes guaranteed 300 lbs.

pressure and the scientific Hayes nozzle

produce Fruit- Fog — the scientifically

atomized super-spray. Learn how Fruit-

Fog covers every.limb and twig like a fog

or mist—does an absolutely thorough job.

This is why the Hayes System of Fruit-

Fog Spraying kills not only the outside

pests, but ALL the pests.

And, by killing disgusting, tormenting

bugs, lice and mites, Hayes Spraying also

adds amazingly to farmers' potato, hog
and poultry profits. It will add thousands

of dollars to your profits.

Hayes Power Sprayers are scientifically

made to give endurance and greatest effi-

ciency under high pressures. The famous
Fairbanks-Morse "Z" Engine insures re-

liable engine services.

Send the Coupon Today
Tell us what you want your sprayer to

do and we will tell you the style best

suited to your needs, and its price. We
will also send the new Book of Hayes

Sprayers and Valuable Spraying Guide

FREE.

Hayes Pump & Planter Co.,

Dept. K, Galva, Illinois

Please send FREE and without obligation,
your Big New Book of Hayes Sprayers and your
Valuable Spraying Guide.

Number of trees Average age

Other uses

Name

P. O

State R. F. D

HAYES PUMP & PLANTER CO.

Dept. K, Galva, Illinois
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Choice

Nursery Stock
We are wholesalers to the trade

only and believe we can make it to

the advantage of Nurserymen gener-

ally to buy of us, as we are obliged

to hold nothing back for retail

trade.

If you are interested in stock for

next year, it will pay you to cor-

respond with us.

Portland Wholesale Nursery Co.

971 Sandy Blvd.

Portland, Oregon

OUR TREES
Carefully Grown
Carefully Selected
Carefully Packed

Will give satisfaction to the

planter

Salem Nursery
Company

428 Oregon Building

Salem, Oregon

Additional Salesmen
Wanted.

Blight-Proof

Surprise Pear Stock on Japan Root
Don't worry about blight taking your pear orchard. Plant the blight-proof

Surprise and insure against loss. The following year topwork it to Bartlett,

Bosc or any desired variety and you have a blight-proof trunk and frame-
work. This method is endorsed by Professor Reimer of the Southern Oregon
Experiment Station, Talent, Oregon, and recommended by him after exten-
sive experiments. Thousands of these trees have been planted the last few
years in California and Southern Oregon, and to some extent in the Yakima
Valley, Washington. Our buds were secured direct from Professor Reimer.

Twenty thousand discriminating families last year secured stock of us.

This year our business is better than ever. "There's a reason," and that is

the class of stock we deliver and the service we render.

For other dependable fruit trees, shade trees, roses, vines, etc., write

WASHINGTON NURSERY CO.
Toppenish, Washington

Salesmen everywhere. More wanted.

»Trustworthy
|Trees& Plants

Capital City

Nursery Co.
Our Specialty:

Apple, Prune and
Walnut Trees
ORNAMENTAL AND FRUIT
BEARING SHRUBBERY

A good line of trees for

WINDBREAK AND SHADE

Address, Salem, Oregon

Oregon Nursery Company
OKENCO, OREGON

Since 1867 Growers of

DEPENDABLE

TREES

Fruit and Ornamental
Trees, Shrubbery,
Berries, Roses,

etc.

Large Illustrated Catalog
sent on request.

Prune and Apple

TREES
We offer choice Prune, Pear and

Apple Trees, Black Walnut Seed-
lings, Marshall and New Oregon
Strawberry Plants, Currants, Logan-
berry Tips and a full line of other
nursery stock for fall delivery at

very attractive prices while they
last.

Write today for prices.

Benedict Nursery Co.
185 East 87th Street North

Portland, Oregon

New FALL Catalog
Our new

64-page Fall

Catalog of

FLOWERING
BULBS,
ROSES,
FRUIT,

SHADE and
ORNAMENTAL TREES
and SHRUBS is now
ready for you.

INCUBATORS, BROOD-
ERS, POULTRY SUP-
PLIES.
Write for new Poultry
Supply Catalog.

POULTRY, BIRDS, PET STOCK
AND SUPPLIES

Routledge Seed and Floral Co.

145 Second St., PORTLAND, OREGON

Trees, Shrubs, Vines

and Plants

We are Growers,
not merely Dealers.

Bartlett Pears on resistant Japan
stocks in quantity.

Most Extensive Assortment of

Hardy Ornamentals in the

Pacific Northwest.

J. B. Pilkington, Nurseryman

Portland, Oregon
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The Pruning and Care of Young Apple Trees
Written for Better Fruit by An Experienced Orchardist

SO
MUCH has been written upon

the subject of the pruning of

a young orchard that one won-
ders what possibly remains to be
said upon that subject, but, as surely

as the different methods of pruning
are based somewhat upon theory, so

surely will it remain undecided as

to which of the different methods
and theories are correct. Then, again,

it is surprising to find how many
orchardists, or rather people who own
young orchards, there are who are so

ignorant regarding the simplest princi-

ples of pruning, an example of which
the writer recalls in looking over a

young orchard, to see half inch to inch

stubs left and carefully covered with
walnut wax and, when asked why he
left such long stubs, the owner said

that was the way he was told to do it

by one whom he thought knew. So,

possibly, some of the points brought out

in this little article may prove of value

to the owner of a young orchard.

It is hardly necessary to state that

the tree should be planted just as soon
as possible in the spring and the bud
placed from 2 to 4 inches under the

surface of the ground, the whole tree

slanted silghtly to the prevailing wind.
It is advisable not to cut the tree back
immediately after planting as in cer-

tain sections the bud weavil is apt to

make its appearance at this time. The
weavil always climbs to the top of the

tree and eats up the buds. The writer

has sometimes headed newly set trees

where there were often 6 to 8 weavils

eating the buds from the top of a single

tree. Incidentally, the weavil is very
hard to control, the only satisfactory

method of a great many tried is to

fasten a cone of tin with the apex up-
ward on the trunk of each tree.

Before the leaves start to open cut

the tree back to a good bud 28 to 32

inches above the ground. Cut at an
angle of 45 degrees and preferably to

a bud on the windy side of the tree.

Cut one-fourth inch above the bud as

the trunk of the tree does not swell

very much the first year and the wood
dies back probably one-eighth inch;

then the second year cut the trunk
again close to the top limb and the
wound will quickly heal over. If the

tree is branched, cut off the lower limbs,

but save some of the upper limbs if

one should be in a desirable place, as,

if the limb should be removed, a bud
might not force itself out at that place,

but prune these limbs back rather
hard. Sometimes in May after the trees

have leafed out, rub off all shoots
within 16 to 18 inches of the ground
and, if all the buds come out above,
possibly a few of these may be rubbed
off. This is all the pruning for the

first year.

'

Beginning the second year prune any
time before the leaves start and cut off

the top stub, if there be any, flush with
the top limb. Leave 4 to 6 limbs be-
cause the more limbs left the fewer
crotches there will be after the third

pruning and, later, should the snow or
a heavy load of fruit break off a limb,

the tree will not be crippled as it other-
wise would be were there only three
limbs. Have the bottom limb 16 to 18

inches from the ground, thus spreading
the head approximately a foot or more
and let the limbs be divided equally in

that distance. It is sometimes advisable
to take out the top limb to open up
the center with varieties that shoot up
too straight, such as the Arkansas
Black. Always take out the second

Two year old tree pruned.

limbs, i. e., the ones just below the top,

as before long this limb forms a perfect
crotch with the top limb and is always
the first to break in a deep snow. The
writer has seen after a bad winter a
whole row of trees where the second
limb and only the second limb has split

in every tree in the row. Prune to

an outside bud and cut off one-sixteenth
to one-eighth inch above the bud, quite
near, but not too near as the bud may
dry out and not start to grow. In
pruning lumps off from the trunk cut
close but not exactly up to the trunk,
but to a little collar at the base of the
limb, because when the cut is close

to the tree and the tree swells it leaves
a little hole in the trunk for water and
disease to enter and if the cut is out
from the tree the following year the
trunk swells to the cut and grows over
it. However, this is more important
with the larger limbs than with the
smaller, but never leave a stub. Cut
the limbs back to about 10 inches of
their growth, maybe 12 inches, if the
tree makes a good growth, otherwise
shorter. If the limbs are pruned quite

short and there are not many limbs, the
following year the forks will be too
close to the trunk. Carry a can of
thick white lead around and paint the

top of the trunk and the larger wounds.
White lead or red lead is more satis-

factory than any of the waxes as the
hard waxes all crack and split off

when the tree swells. The latter part
of May rub off some of the inside and
superfluous limbs and the pruning for

that year is done.
This brings us to the spring of the

third year and the tree is a two-year-
old. It is now necessary to choose be-

tween the two fundamental types of

trees, the central leader or the open
centered. There are certain advantages
in both types, but on the whole the

writer is inclined to a modified form of

the central leader where the tree is

started writh a leader in the center and
is opened up to suit the variety and
the conditions of the locality. It is

quite difficult to fill in a tree that is too
open after it is allowed to bear fruit,

but very easy to open up a tree that

does not allow sufficient sunlight to

color the fruit. An open centered tree

is not as strong as the leader tree, is

more susceptible to splitting and needs
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more bracing. Then there are so many
varieties that open up as they get older
and bear fruit, such as the Jonathan,
Winter Banana, Spitzenburg and Ortley,

that it is very advisable in dealing with
these varieties to have plenty of limbs
and not to have the tree too open. The
third year prune off one-half to two-
thirds of the new growth allowing one
or two more limbs to be added to the
system, but being careful of crotches,
formed by two limbs coming from buds
too near together on the older limb,
also continuing the leader in the center.

Prune usually to outside buds, except
where there is considerable wind and
in the case of a variety like the Jona-
than when it is advisable to prune all

limbs to the wind. Take the can of
white lead around again and paint all

large wounds. Be careful not to prune
all the limbs the same height from the
ground, thus making the top of the
tree look as though it had been sheared
and giving the whole tree a storied ap-
pearance. Should the tree be headed
too high, or there being no limb in
the trunk where the grower might de-
sire one, often the insertion of a bud in
August will start a limb the following
spring. This bud will not always grow,
but will frequently remain dormant
for a season and sometimes start the
following spring. By the end of this

season we should have a fairly well
shaped tree. The writer does not be-
lieve in summer pruning (heading back
in the summer) a very young tree. The
theory is that it is unnecessary to se-

cure a long thin growth, and checking
the flow of sap at the terminals makes
the limbs and trunk larger on that ac-

count. This is very often true but we
find that entirely checking the growth
of the tree devitalizes it so much that
in the long run it will not measure up
in size with a tree that has been let

alone in the summer time. Then again,

this checking starts a tender growth at

the terminals which usually grows later

in the fall and the wood does not ripen
up as well as it should to enter the

winter and the limbs are therefore
more susceptible to winter killing.

Summer pruning for fruit a year or

two later is entirely a different matter,

but the first few years we want only to

get as strong and large a tree as pos-
sible.

Our tree is now three years old. This
year two new steps enter into the
shaping of the tree, the addition of

laterals and natural braces. We have
not mentioned natural braces (the

weaving together of two cross limbs)
heretofore, as it is desirable to have
them rather high up above the head of

the tree, thus allowing less leverage
upon the limb in question when the
strain of a heavy load of fruit is upon
it. The writer believes in being very
generous in the use of the natural
brace,—it may be somewhat of a

nuisance to remove the water sprouts
each year from the braces when the
tree is young, but that is far preferable
to having a limb split and ruining the
shape of the tree. Again prune off one-
half the new growth, opening up the

leader in the center and allowing pos-

sibly one lateral to each main limb to

come out radially from the center of

the tree. Choose the laterals several

buds below where the second year's

growth is pruned off so as to eliminate

the tendency to crotch and prune the

laterals more severely than the up-
right limbs. From now on the grower
will probably have ideas of his own
as to the shaping of his trees and will

need no more advice so we will here
leave him for better or for worse.

Protecting Young Trees.

Not included in the category of prun-
ing is the care of young trees where
they are apt to be hurt by storms.

Should they not be cared for the prob-
lem of pruning becomes a complicated
one. In sections where deep snows and

silver thaws are likely to occur young
trees should be staked and tied. Should
the tying prove useful only once in
four or five years, the saving of the
trees that one year will justify the ex-
pense. The writer has tied up trees
for several years, but only once during
that time was there a very bad storm,
then every tied-up tree was completely
untouched while there was consider-
able breaking of limbs and trunks in
orchards that were not protected.
There need be no fear whatsoever that
the limbs, no matter how tightly they
may be gathered together, will not
spring back to their original place when
the cords are cut in the spring. Bind-
ing twine is best for this tieing. For
the one-year-old trees it is safer to
stake each tree, driving the stake about
a foot from the base of the trunk and
slanting it slightly inwards,—then the
branuches are gathered tightly in two
places and they are first tied to the
trunk and the whole is then tied to

the stake. This absolutely protects a

young tree from any injury due to

storms in winter.

When the tree has had two seasons
growth, the trunk is usualy strong
enough to do away with the staking, but
the branches are gathered in above the
head as tightly as they can be drawn
without breaking and then tied. They
are tied again at the top and this

gives great stiffness to the tree and
eliminates any center where there can
collect a ball of snow or ice. It is bet-

ter for this work to be done by two
persons, one to gather in and hold the

limbs and the other to do the tieing.

After the third season the trees should
be able to take care of themselves,

though it is a simple protection to run
one cord around the branches at about
the middle of the tree and to draw in

rather tightly. It might be thought that

this is going to considerable trouble

and expense to insure the safety of the

trees, but the total cost for several

years will not equal the damage a

young orchard might receive during a

single storm.

Young tree tied up to protect it from snow and
sleet.
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Smoke and Direct Radiation in Frost Protection
By Floyd D. Young, Meteorologist U. S. Weather Bureau

SMUDGING, or the creation of dense
blankets of smoke over fields and
orchards on frosty nights through

the burning of damp straw or other ma-
terial, has been practiced since the be-
ginning of the Christian era. In his "Na-
tural History", published A. D. 77, Pliny
the Elder advised farmers of his day
when frost threatened to "make bon-
fires in the fields and vineyards of cut-

tings or heaps of chaff, or else of weeds
that have been rooted up; the smoke
will act as a good preservative". The
degree of faith in the efficacy of this

method of protection that prevailed in

Germany near the end of the 17th cen-
tury is shown by the fact that smudg-
ing was compulsory in one part of that

country.
Only comparatively recently have

some orchardists come to believe that

actual warming of the surface air is of

greater importance than creating a

smoke cover, and the belief is still held
by many that the smoke and other pro-
ducts of combustion from the fires

check the loss of heat from the ground
and prevent a further fall in tempera-
ture.

In order to determine accurately just

how effective the smoke cover is in di-

minishing the rate at which heat is lost

to the sky, instruments for measuring
the rate of nocturnal radiation were in-

stalled in the Pomona Valley, Cal., in

the fall of 1918. Observations were
made every half hour from sunset to

sunrise during two clear nights when
there was no firing, in order to find out
whether there was much variation in

the rate at which heat was radiated to

the sky. These radiations, reduced to a

common temperature basis, showed the
rate of radiation to be relatively uni-
form throughout both these nights.

The 1918-19 frost season proved to be
the most severe in years. Firing was
general over the entire valley and was
continued for from nine to ten hours
on four different nights. Radiation ob-
servations were begun before the heat-
ers were lighted, to obtain the rate at

which heat was being lost to the clear

sky, and were continued all night under
a smoke cover that increased in density
as the night progressed. Since the rate

of radiation was fairly uniform during
clear nights when there was no smoke
cover, any decrease in the rate after the
heaters were lighted could be attributed

to the influence of the smoke.
As the smoke often remains near the

ground, the first observations were
made from the top of a fourteen-foot
tower, at about the height of the tops
of the trees in an orange grove, in order
to find out whether the lower portion
of the trees does not receive more bene-
fit from diminished radiation than the

top. (See figure 1.)

During the two nights on which ob-
servations were made from this tower,
very little smoke rose above the top of

the instrument shelter and the rate of

radiation showed no appreciable de-

decrease as a result of the firing.

The radiation instruments were then
moved to a location on the ground in a
small open space in the same grove, and
observations were made on two nights
during which the smoke was probably
as heavy as will ever be experienced
anywhere. Despite this heavy smoke,
the rate of radiation was diminished by

Tower shelter for radiation instruments. It
was found that practically all the smoke re-
mained below the top of the shelter and
showed practically no influence on the rad-
iation.

only about 10 per cent during any con-
siderable period of time, although in-

dividual readings showed a decrease
amounting to as much as 25 per cent.

(See figure 2).

Additional observations of the same
kind were made at Medford, Oregon,
during the spring of 1920, outside and
under a dense blanket of smoke pro-
duced by open lard-pail heaters. The
average decrease in the rate of radia-

Radition instruments in shelter on ground.

tion due to the smoke was 9 per cent,

with an individual reading which
showed a decrease of 26 per cent.

The rate at which heat is radiated
from the ground decreases very rapidly
as the temperature falls. As the orchard
heaters are not lighted until the tem-
perature has reached a comparatively
low point, a reduction of even 25 per
cent in the radiation at this time is not
very important; in order to prevent
damage through the use of the smoke
cover alone, the rate of radiation would
have to be cut down at least 80 per
cent. It is evident that the smoke would
be of far greater value in protection

against frost damage if it were com-
pletely consumed in the heaters.

The smoke may often be of indirect

benefit in preventing a too rapid thaw-
ing of frozen fruit or blossoms at sun-

rise, but from the data at hand it ap-

pears that neither in this connection
nor in its influence in reducing the rate

of radiation of heat to the sky, is dam-
age from a moderately severe frost to

be prevented by a smoke cover alone.

When the lowest temperature during
the night is only slightly below the dan-
ger point, a heavy smoke from smudge
fires may lessen or prevent damage, but

to combat a frost which would other-

wise cause widespread damage, it is

necessary to supply great quantities of

heat to the surface air to replace that

which has been lost by radiation to the

sky. In most cases the straw or manure
burned to create a smoke over the or-

chard would do more good if used for

fertilizer, making the trees more vigor-

ous and therefore better able to resist

damage by low temperature.

Radiation From Heaters to Trees.

Some careful observers of orchard
heating operations have noted for years

that when heaters are placed in alter-

nate rows between the trees, the great-

est damage from low temperatures is

always found in the rows in which no
heaters are placed; in other words, "the

dark rows are the cold rows." One fruit

grower of Pomona, Cal., estimated he
had fully 50 per cent more damage dur-

ing the severe 1918-19 season in rows

How You Can Get

Better Fruit's

Apple Packing Chart

Better Fruit's apple packing chart printed

on cardboard so that it can be hung in the

packing house, will be mailed to anyone

desiring it on the following terms:

One card FREE with a new subscrip-

tion to Better Fruit.

One card without subscription 10c

Twelve cards without subscription ... $1.60

For quantity prices write us.

BETTER FRUIT PUBLISHING CO.

703 Oregonian Building

Portland, Oregon
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without heaters than in those in which
the heaters were set.

This brought up the question as to

the amount of benefit derived by the

fruit and foliage from heat radiated di-

rectly from the fires, and steps were
taken to find out exactly how important
this radiated heat is in affording protec-

tion against frost damage.
When exposed to a clear sky, all sub-

stances steadily lose heat by radiation.

Fruit and foliage exposed to the sky and
also to the direct light of a burning
orchard heater, will be losing heat by
radiation to the sky and receiving heat
by radiation from the heater. The
amount of radiant heat received de-

creases very rapidly with increasing
distance from the heater.

The simplest way to show the amount
of radiant heat thrown off by an or-

chard heater is to note the distance

from the heater at which it counterbal-
ances the radiation to the sky.

Measurements of the rate at which
heat is radiated from different types of

orchard heaters, burning at different

rates, were made by Professor H. H.
Kimball, of the Weather Bureau. It was
found that the radiation from a Scheu
high-stack heater, burning at full capac-
ity, if absorbed by the fruit and foliage

of the tree, would be sufficient to offset

the radiation to the sky up to a distance

of 15 feet; if the lower section of the

stack only was red hot, nocturnal cool-

ing would be offset at a distance of

about 10 feet. The radiation from a

short-stack California heater, burning

THE horticultural show presented an-
nually by the horticultural depart-

ment of the Oregon Agricultural College
was larger this fall than ever before
and the general arrangement and qual-
ity of the exhibits drew favorable com-
ment from professional horticulturists

and the interested crowds which saw it.

The show was unique in character,
presenting a high degree of finish and
artistic decoration often lacking in

shows and fairs. Festoons of cedar
boughs, hanging fern baskets, and quan-
tities of chrysanthemums were used in

decorating the large gymnasium in

which it was held. A covering of moss
fresh from the woods offered an attrac-

tive setting for the exhibits on the dis-

play tables.

The most notable thing in the sec-

tion given over to fruit was a collec-

tion of 200 varieties of pears which,
according to Prof. Walter S. Brown,
chief of the division of horticulture at

the college, was the largest and most
comprehensive shown in the United
states up to the present time.

A very complete exhibit of nuts in-

cluding varieties from the tropics drew
much attention but the most popular
display was a collection of sub-tropical
fruits assemble by F. A. Gillette of La
Verne, Cal. Plates of avocados, figs,

guavas, olives and other sub-tropical
fruits seldom seen in the northwest
were new to many and received much
attention from the visitors.

at full rate, was sufficient to counter-
balance outgoing radiation at a distance

of about 8 feet.

With the amount of radiant heat re-

ceived from an old style 5-quart open
lard-pail heater at a distance of 10 feet

considered as 100 per cent, other types
of heaters radiate heat as shown below.

Renter Ha,te of
-tlt'd' UJr Burning Radiation

Lard-pail Full rate 100%
California (short-stack) .Full rate 125%
Adamson (high-stack) . .Low rate 146%
Adams on (high-stack) . .Full rate 315%
Scheu (high-stack) Low rate 181%
Scheu (high-stack) Medium rate 369%
Scheu (high-stack) Full rate 400%

This table shows that heat radiated
directly from the heater to the tree is of
much greater importance with the high-
stack heaters than is the case when
other types are used. High-stack heat-
ers should be placed in the orchard in

such a position as to throw light on the
greatest possible area of foliage.

The efficiency of an orchard heater
is not determined by the amount of
heat radiated directly from it. A large
percentage of this radiant heat is lost

directly to the sky without appreciable
effect on the temperature of the air or
of the plants. As radiant heat travels

in straight lines and is completely ab-
sorbed or reflected by fruit and foliage,

any fruit shaded from the heaters by
leaves or branches can receive practi-

cally no direct benefit from the radiated
heat. In the ideal orchard heater the
heat units in the fuel would be entirely

expended in raising the temperature of

the air near the surface of the ground.

District displays from California, Ore-
gon, Washington and British Columbia
were shown, first award in this class

going to Moore and Hartman of Wenat-
chee, Wash., and second to B. C. Wood-
ward of Victoria, B. C.

The section devoted to the vegetable
gardening phase of horticulture was ar-

ranged under the direction of Pro. A.

G. Bouquet. This department had a
large and compelte display of vegeta-
bles, most of which came from Oregon
and Californa. The high quality of these
products was apparent even to the cas-

ual observer. A novel arrangement of
exhibits on bracketed pannels was very
effective in showing cauliflower, Swiss
chard, celery and other bunch vegeta-
bles.

Another section of the show was com-
posed of exhibits of canned goods, pre-
serves, jells, jams and juices. Dried
prunes and cherries bearing the labels

of the new "Mistland" brand of the Ore-
gon Grower's Co-operative association
occupied a portion of this side of the
room. Oregon and California canners
occupied a large part of the space with
their products.
Flowers from the college greenhouses

filled the fourth section and vases of im-
mense chrysanthemums neatly arranged
on a green lawn of cedar foliage against
a background of plants and flowers
were admired by all who saw them.
A judging contest was carried on in

connection with the show and a cash

prize of $25 presented by C. I. Lewis,
organization manager of the Oregon
Grower's Co-operative Association, was
distributed to the four students scoring
highest in judging plate and box dis-

plays of apples and in the identification

of varieties. Winners were W. B. Mur-
ray, Grants Pass, Ore., first; A. F. Gil-

lette, La Verne Cal., second; B. H.
Campbell, Amity, Ore., third; and H. L.

Wilson, Hemet, Cal. In addition Mr.
Murray as winner of the contest will

have his name engraved on a silver lov-

ing cup which was presented to the

show by A. B. Cordley, dean of the

school of agriculture.

One of the chief benefits derived from
the show is the training afforded stu-

dents of horticulture in the preparation
of exhibits but in addition to this the

educational value of the show brings in

many visitors from over the state.

Much of the success of the undertak-
ing is attributed to the efforts of Prof.

Walter S. Brown, chief of horticulture

at the college, and his faculty staff con-
sisting of C. E. Schuster, A. L. Peck, A.

G. Bouquet, Henry Hartman, and E. H.
Wiegand. The student committee was
headed by E. L. Smith of Pasadena, Cal.

as general manager assisted by C. E.

Baker, Los Angeles, Cal.; W. B. Bollen,

Portland, Ore.; B. H. Campbell, Amity,
Ore.; A. F. Gillette, La Verne, Cal.; T.

E. Hall, Yakima, Wash.; W. B. Hayes,
Pasadena, Cal.; W. B. Murray, Grants
Pass, Ore.; E. B. Shannahan, Dundee,
Ore.; W. W. Weed, Beaverton, Ore.; H.
L. Wilson, Hemet, Cal.; and B. C. Wood-
ward, Victoria, B. C.

Bibbons were awarded the winners
in the competitive exhibits of fruit and
vegetables, C. I. Lewis acting as judge.

Tiffan and Storz with fruit from the Oa-
co orchards at Amity, Ore., won first

on three-tray displays of Grimes, Ort-

ley, and Spitzenburg. They were also

awarded first place on single tray ex-

hibits of Yellow Newtown, Northern
Spy, King, and a tray of Patrick Barry
pears.

Many students took ribbons in the

classes they entered and winners of

first places were G. Cifre, single tray of

Northern Spy; E. L. Smith, single plate

of Clairgeau pears; E. H. Hesseltine,

general plate display of walnuts; A. F.

Gillette, Whittier supreme walnut ; C. E.

Baker, Placentia walnut. G. F. Bell won
second on the Eureka walnut. A. F.

Gillette was awarded first on a group
display of almonds and plate exhibits

of ne plus ultra, IXL, nonpareil and
Texas prolific. M. Wharton, Garden
Grove, Cal., was awarded first on Va-
lencia oranges, Eureka lemons, Prolific

walnuts, Eureka walnuts, Anaheim and
Chinese Giant peppers.

Competition was keen in the vegeta-

ble section and winners of first awards
were F. H. Hughson, Albany, Ore., on
turnips and squash varieties; J. C. Lea-

dy, Beaverton, Ore., on cauliflower. F.

B. Chase, Eugene, Ore.; H. C. McGinnis,

Troutdale; and the Labish Meadows cel-

ery farm were winners in the celery

classes. First award in the various

classes of cabbage went to C. W. Kruse,

Oswego, Ore.; D. P. Allen and George

The 0. A. C. Horticultural Show Attractive
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Emker, Brownsmead, Ore.; and F. B.

Chase, Eugene, Ore.

A. F. Gillette and the Aggeler and
Musser company were winners in the
sub-tropical entries.

Certificates of merit were awarded
for the best exhibits of horticultural
products as follows: the A. Rupert com-
pany of Portland, a display of canned
goods, preserves, jams and jellies; Wad-
hams & Kerr of Portland, a display of

canned goods and exhibit of Monopole
Brand jams and jellies; Starr Products
company of Portland; Knight Packing
company of Portland; Phez company of

Salem; and the Brownsville Canning
company of Lebanon, Ore. California

was also represented in the display of

canned goods, the Taylor Tamale com-
pany of Los Angeles, the Curtis Corpor-
ation of Long Beach, and the Ocean
Shore Canning company of Half Moon
Bay sending attractive exhibits of their

products.

Controlling the San Jose Scale
San Jose scale was discovered in this

country in 1874 in San Jose County,
California. It was probably introduced
from China. Now it is found in nearly
every fruit growing country of the
world.

San Jose scale is an insect. The scale

proper is a waxy secretion covering
the soft yellow sac-like body of the in-

sect beneath. Adult insects appear in

May and the females mature and begin
giving birth to living young during the
latter part of June.

A single female may give birth to

about 400 young, and as the life cycle
covers but a few weeks, there may be
several generations in a year. In this

latitude there are usually four. It has
been estimated that the progeny from a

single female would amount to the
enormous total of 1,608,040,240. Knock
off 50 per cent for error and we still

have a pretty good argument for
spraying.

The principal means of the scale get-

ting from your neighbor's orchard to

yours are, birds, wind and on the bodies
of other insects. It is spread from one
district to another on nursery stock.

Control.— Through annual spraying
with lime-sulphur solution testing 4 de-
grees in the tank. I might also add that
the control is measured largely by the
thoroughness. This spray may be ap-
plied in the fall after the leaves are
down. In the winter, when the tem-
perature is above freezing, or in the
spring before the foliage appears. II

is well to remember that the scale is

no larger than the head of a pin; that

the insect itself is well protected under
the scale.

It is therefore necessary to hit each
scale and not only hit them but thor-

oughly cover them. To do this requires
powerful pumps, good nozzles and most
of all, an experienced and determined
man behind the gun, who can shoot
straight and thoroughly cover the bark
from the tips of the twigs to the sur-

face of the ground.

mm

TOP-DRESSING TALK No. 1
Why you should fertilize your orchard—

Upper pkotograpk:—
Average yield from un-

fertilized tree,BenDavis
variety.

/ Lower pkotograpk:—
Average yield from fer-

tilized tree, Ben Davis
variety.

Orchard Fertilization Experiment—1918.

Everett Craig, Mt. Healthy, Ohio
Variety: Ben Davis. Variety: Rome Beauty. Average Yield per Tree

Grades

Figs refer to diameters of apples.

Fertilizer
Treatment

Below
2X in. iK in.

Above
2^ in

Total
Picked

No Fertilizer.

Sulph. of Am-
monia, 4 lbs.

per tree

4.5 bu.

7.0 bu.

1 .0 bu

.

7-5 bu.

0.25 bu.

2.5 bu.

6.75 bu.

17.0 bu.

Gain 2
.
5 bu

.

5-5 bu. 2. 2 y bu. 10.25 bu.

Grades

Figs refer to diameters of apples.

Fertilizer
Treatment

Below
I 1
/* in.

2K-
iK in

Above
iK in.

Total
Picked

No Fertilizer.

Sulp. of Am-
monia 4 lbs

per tree . . .

0.375 bu.

0.25 bu.

1 .0 bu

.

1 .0 bu.

5 .0 bu

.

13 5bu.

6.375 bu

14.75 bu

0 1 2 5 bu

.

none. 8.5 bu. 8.375 bu.

These tables give a very clear idea as to the value of fertilization in

orchards. Fruit growers should study the results carefully, and draw
their own conclusions as to why they should fertilize their orchards.

Fertilize Your Orchard With

Arcadian Sulphate of Ammonia
Nitrogen (usually termed ammonia) is the most important fertilizer element in

fruit production. It is ammonia that promotes the vigorous wood growth so

necessary for the formation of fruit spurs and fruit buds.

Arcadian Sulphate of Ammonia applied about two or three weeks before

blossom time (100 to 150 lbs. per acre) will invigorate the fruit buds and increase

the amount of fruit set. It will also tend to overcome off-year bearing of the

apple.

The failure of fruit to set and the early falling of fruit is often due entirely

to nitrogen starvation. In some sections an early application of quickly available

nitrogen has increased the yields of fruit from four to ten times.

Arcadian Sulphate of Ammonia is for sale by all the larger fertilizer

companies or their agents.

Be sure you get Arcadian.

For information

as to application,

write Desk 9.
The Company *

510 First National Bank Building, Berkeley, California

ricultural

Department
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Western NutGrowers DiscussTheir Problems
THE annual meeting of the Western

Walnut Association held in Port-
land November 17 and 18 demonstrated
that although the walnut growing in-

dustry received a severe set-back during
the winter of 1919-1920, that growers
are undismayed and that many new
plantings will be made when the stock
is obtainable. The lesson learned
through the experience of the freeze

last winter is that safety demands that
walnuts' be planted on the uplands
rather than on the lowlands. In the
Oregon walnut growing districts it was
stated that very little winter injury de-
veloped in the upland sections and that

the yield of nuts this year in many in-

stances was the largest on record. It

was also shown by the data presented
that filberts are extremely hardy and
sustained little or no damage from the
extremely low temperatures.
There were in attendance at the meet-

ing about 100 nut growers from Oregon
and the nearby states and many phases
of value to the industry discussed.

Among other important points brought
out was the fact that experts in passing
on the quality of nuts in the big
Eastern markets have stated that the
nuts grown in this section of the Paci-

fic Coast are superior to those grown
elsewhere and that there is an almost
unlimited market for them provided
that the cheap and inferior nuts from
foreign countries can be kept from com-

LikeMoney in the Bank
Available when a need presents itself is the reserve power of

The Hardie
Triplex Power Sprayer

,

Its sturdiness, reliability and power will appeal to you
more strongly when adverse conditions or emergencies

arise. If there is need for more rapid work, greater pres-

sure or any extra spraying need you will then personally

realize the benefit of its ownership.

No matter what fruit sells for, the best grades bring

the most money. A Hardie is the surest way to get clean

fruit and the easiest way to cut your spraying cost. You
both make and save more money when you

Get A Hardie

The Hardie Mfg. Co.
55 North Front Street PORTLAND, OREGON

peting with the home grown article.

Even with this situation existing it was
declared that one firm in the East had
said that they could market annually
25,000,000 pounds of filberts of the qual-
ity grown in Oregon at profitable prices
if they could get them.

Action taken at the meeting to aid the
industry was the appointment of a com-
mittee to re-classify filbert varieties and
with the view of obtaining a more sat-

isfactory nomenclature for this nut on
the Pacfic Coast than now exists; the
appointment of a legislative committee
to take up the matter of a tariff on im-
ported nuts and other matters and a
resolution asking the Oregon State
Highway Commission to change the
name of the Capital Highway to the
Walnut Highway and to plant walnut
trees along it. The county commission-
ers of the counties through which the
highway passes and the officials of the
various towns it touches are requested
by the resolution to co-operate toward
this end.

J. C. Cooper, of McMinnville, Oregon,
the veteran president of the association
refusing to longer serve in this capacity,
H. A. Henneman, of Portland was elect-

ed to this office. The other officers

chosen are: Ferd Groner, Hillsboro,
vice-president for Oregon; A. A. Quarn-
berg, Vancouver, vice-president for
Washington; Ben F. Doris, Eugene, Ore-
gon, secretary-treasurer.

Those who delivered addresses to the
convention were : Chas. Trunk, Dundee,
Ore., "The Development of the Walnut
Orchard"; A. M. Gray, Portland, Ore.,

"The Commercial Filbert Grove of the
Pacific Northwest"; Knight Pearcy, Sal-

em, Ore., "Chestnut Growing"; D. F.

Fisher, Plant Pathologist U. S. Dept. of
Agriculture, "Winter Injury to Fruit
and Nut Trees"; Ferd Groner, Hills-

boro, Ore., "Lessons From the Decem-
ber Freeze"; R. A. Booth, State Highway
Commissioner, Eugene, Ore., "Nut Bear-
ing Trees Along Highways"; C. I. Lewis,
Organization Manager Oregon Grow-
ers' Co-operative Association, "Some
Observations on California Nut Culture
and Lessons We Here in the Northwest
Can Learn Therefrom"; Ben F. Doris,
Eugene, Ore., "Planting a Filbert Or-
chard"; A. A. Quarnberg, Vancouver,
Wash., "European Investigations"; H.
A. Henneman, Portland, Ore., "Fil-

berts"; W. S. Brown, Chief Division
Horticulture, Oregon Agricultural Col-
lege.

0 Gents
WORTHOPCOMMON
ORDINARY

No
Wicks
to Trim I

KEROSENE
or Coal OH will kaep this
lamp in operation for 30
HOURS and will produce

300CANDLEPOWER
pf the purest, whitest and best light
known to science. Nothing to wear
outergetout of order. Simple. Safe.
Absolute satisfaction guaranteed.
Send for catalog showing lamps for
vevery purpose; also special intro-

ductory offer and agency pro»
position. Write today.

KNIGHT LIGHT & SODA FOUNTAIN
COMPANY. Dept. 609 Chicago
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The
"Bean"
Giant

for

Large
Capacity

and
High
Pressure

Sprayers

The Bean Giant at work

in 600-acre Baker-Langdon

Orchards at Walla Walla,

Washington

In large orchards where they have to cover

the ground quickly— where High Pressure

and Large Capacity are absolutely essential

—the Bean is the universal choice.

The Bean shown above supplies several

lines of hose, delivers from 5^ to 10 gallons

of liquid per minute, and drives the material

onto the trees at tremendous pressure.

The Bean has the Pressure and the Ca-

pacity because of Bean Underneath Suction,

Bean Direct-gear Connection, Bean Smooth
Porcelain-lined Cylinders and Bean Eccen-

trics (which are used instead of cranks).

Send the Coupon
Get the new Bean Catalog, which explains these and
all other Bean features in detail. You will be especially

interested in the Bean Super-Giant.

BEAN SPRAY PUMP CO.
Originators of the first High Pressure Sprayers

19 HosmerSt., Lansing, Mich. 118 W.Julian St., San Jose,Cal.

/
/A

/
/
/
/
/

' ^ s

Two Factories, promptly
serving the East and West

I 50-S 22
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Ripening and Storing of Bartlett Pears
By J. R. Magness, Plant Physiologist, Horticultural and Pomological Investigations,

U. S. Bureau of Plant Industry

PERHAPS there is no major fruit crop
grown in the Pacific Coast States

that offers greater difficulty in the

handling and marketing than does the

Bartlett pear. This is due to its being

a highly perishable fruit, to the fact

that there is a wide variation in the

keeping quality of fruit from various

sections, and to a misunderstanding on
the part of many handlers of the effect

of such factors as time of picking, tem-

perature at which stored, etc., on the

keeping quality and dessert quality of

the ripened fruit.

During the summer of 1919 a series

of studies was made to determine the

changes taking place in Bartlett pears

as they devolop on the tree and as they

ripen after being picked. The effect of

storing the fruit at different temper-
atures was also studied. Fruit was se-

cured from typical orchards of the Sac-

ramento River district, and from Suisun,

Cal., from the Medford district, Oregon,

and from Selah in the Yakima Valley,

Washington. Pickings were made three

weeks before the commercial season

opened in each of these districts and
at intervals thereafter until after the

last commercial fruit had been removed
from the trees.

Chemical analyses for sugar, acid,

starch and dry matter were made when
fruit of each picking was removed from
the tree and again when this same fruit

was full yellow ripe and in prime eat-

ing condition. The fruit was analyzed

after being held in storage at 70, 45 and
30 degrees F.

It was found that there is a progres-

sive increase in the sugar content of

the fruit from early summer until after

the end of the commercial season. Be-

tween the time of the first and of the

last commercial pickings the sugar in-

creased from an average of about 6 per
cent to an average of about 8 per cent

of the weight of the fruit. Between the

time of picking and the time the pears

are full yellow ripe there is a further

increase in sugar due apparently to the

change of starch and similar materials

into sugar. Early picked pears, which
contained about 6 per cent of sugar
when first taken from the trees, con-

tained about 8 per cent when soft ripe,

and pears picked toward the end of

the picking season and containing about
8 per cent sugar when removed from
the tree contained about 10 per cent

when full yellow ripe. It is thus ap-

parent that to obtain the fruit richest

in sugar it should be left on the tree as

long as possible.

The total amount of sugar found in

the fruit at the various stages of devel-

opment was very nearly the same in

pears from the different regions studied.

This did not hold true for acids, how-
ever, as a considerably greater amount
of acid was found in the northern
grown fruit. Since acid and sugar are

equally important factors in determin-
ing the flavor of the fruit, the greater
amount of acid in the northern fruit

probably accounts for the idea preva-

lent in pear trade circles that the Cali-

fornia pears contain more sugar.

If the pears were held from the time
of picking until soft ripe at ordinary
temperature, rather than in cold stor-

age, there was an increase in the amount
of acid in the fruit during that time.

Pears ripened at cold storage tempera-
tures, however, contained about the
same amount of acid when ripe that

they did at the time of removing from
the tree. There was about 1 per cent
more sugar in the fruit ripened at 70 de-
grees than in that ripened in cold stor-

age at 40 degrees.

Fruit ripened at 70 degrees was richer
and better flavored than that ripened in

cold storage. Fruit held at 30 degrees
for two to three months, then taken out
while still hard green and ripened at

a temperature of 70 degrees, was richer
in sugar and much higher in quality
than that held until ripe at temperatures
of 40 to 45 degrees.

Cold Storage Temperatures for Bartlett

Pears.

There is a widespread belief among
handlers of Bartlett pears, particularly
in California, that this fruit, when put
in cold storage, should be held at tem-
peratures of 35 degrees to 40 degrees,
or even higher. A careful study of the
response of the fruit under different
temperatures has shown this belief to

have no foundation. Pears stored at

40 degrees, if put in storage as soon as
picked, will last from three to six weeks,
depending upon the degree of ripeness
at the time of picking and the locality

in which they are grown. If allowed to

ripen at this temperature they will be
lower in sugar and of poorer quality
than if handled in any other way.

Storing at about 30 degrees gave by
far the best results for Bartlett pears.
Fruit picked while still hard and green
and held at this temperature from six

weeks to three and one-half months was
to all appearances in this condition
when removed from storage and re-

quired five to six days after placing in

a room at 70 degrees before it was in

prime eating condition. The quality of
this fruit when ripe was much higher
than that of fruit stored until ripe at

40 degrees. Furthermore, the period
that it is possible to hold the fruit is

much longer.

As the Bartlett pear acreage on the
Pacific Coast increases, the season, both
for fresh shipping and cannery or dry-
ing trade, must be lengthened. Cold
storage must be utilized more and more.
If the following rules for storage are
closely adhered to, a product of excel-
lent dessert quality, which may be
stored for a considerable period, will

be obtained.

1. Leave the fruit on the tree until

it has attained a high sugar content.

This is not always possible for fruit in-

tended for fresh shipment, but for can-
ning or drying it is especially im-
portant.

2. Remove the fruit to cold storage

at once after picking from the tree.

Every day at high temperatures after

the fruit is picked will shorten its stor-

age life very considerably.
3. Cool the fruit to 30 degrees as

quickly as possible. Fruit does not re-

ceive the benefit of the low tempera-
tures until it is actually at those tem-
peratures. Use a pre-cooling room
where available to rapidly cool the fruit

to the refrigerating temperature.
4. Hold the fruit at 30 degrees. A

few degrees below this temperature the
fruit is liable to injury and a few de-
grees above will shorten very consid-
erably the time it is possible to hold
the fruit.

5. When the fruit is desired for use,

remove it from cold storage and allow
it to ripen at temperatures of 60 to 70
degrees. This will give a higher quality
produce than will storing the fruit until

ripe at temperatures of 35 to 40 degrees.
Bartlett pears, picked when well ma-

tured but while still hard green and
handled according to these suggestions,
will readily last two to three months
in storage, and in many cases may even
exceed this time very considerably.
The data upon which this article is

based and a more complete discussion
of the results are given in a paper en-
titled "Investigations in the Ripening
and Storage of Bartlett Pears," Journal
of Agriculture, Research, Vol. 19, No. 10,

August 16, 1920.

Strawberry Plants
Standard Sorts and Everbearing

Peach Trees
June Budded

Apple Trees
One Year

Send us your wants for prices

Chattanooga Nurseries
CHATTANOOGA, TENNESSEE

CUSHMAN
£ Light Weight Ail-Purpose >

Engines
Weigh about one-
fourth as much as
ordinary engines. 4
H. P. weighs only 190
lbs. Just the enginefor
power sprayers be-
cause of very steady
speed, giving uniform
distribution and a
thorough job. 8 H. P.
weigh9 only 320 lbs.—

for heavier work. 15 H. P. and 20 H. P. double cylinder
Cusbmans are wonderful power for all jobs. Book Free.

CUSHMAN MOTOR WORKS
978 N. 21st Street Lincoln, Neb.

Northwest Branch: 248 Hawthorne Av., Portland, Ore.

Full Stock of Repairs at Portland

More Power per Pound
WHEN WRITING ADVERTISERS MENTION BETTER FRUIT



December, 1920 BETTER FRUIT Page

Potash arriving at an American factory

Plenty of Potash
AFTER five years of Potash famine

L there is now plenty of Potash to

be had at prices that will permit it to

be used at a good profit.

When Potash in mixed fertilizers

was sold at five dollars per unit, every-

body exclaimed that the price was
"prohibitive". This was a state of

mind. As a matter of fact, when the

records of long continued experiments

east, south, and west, were carefully gone
over it was found that there were plenty

of cases where the crop increase from
the use of Potash on corn, wheat, oats,

cotton, tobacco, potatoes, vegetables

and fruit returned over five dollars per

unit, even valuing the crops at prices

current before 1914.

Now prices of Potash are less than one-

half of these "prohibitive prices" and prices

of farm products are still high enough to

make the purchase of the five to ten per cent.

Potash fertilizers a very profitable invest-

ment when yields alone are considered.

But this is not all. The shipping and
keeping quality of many of our truck, fruit

and special crops has suffered from lack of

Potash.

Plant diseases have increased for the same
reason.

Our best lands have been overworked to

the limit and need restoration.

The fertilizer manufacturer who really has
the foresight to understand that he serves

his own and his customers' interest best by

furnishing what his community really needs
will return to the formulas that were found
most profitable for his community before the
Potash famine upset things. Indeed this is

putting the case mildly, for provision should
be made not only to restore the old high
Potash formulas, but to use additional
Potash to restore the drain on the soil during
the past five years.

We never advised the use of Potash on
soils where we had reason to believe it would
not prove profitable, and never shall do so.

There is not a single crop on which Potash
has not been found profitable on many types
of soil.

In the readjustment period when farmers
must use every means to assure success it is

of the utmost importance that they should
not be turned aside in their efforts to buy
fertilizers with a reasonable (five to ten) per
cent, of Potash.

Potash Pays
and after five years of Potash famine it will

pay better than ever.

It takes time to produce and ship Potash
and large stocks are not earned at Potash
works.

Therefore it is imperative that you notify

your dealer at once what brands of fertilizer

you will require and that you should not be
induced to change your order on any claim
that the right kind of goods cannot be se-

cured. Stick to it and you can get what you
know you want.

SOIL AND CROP SERVICE, POTASH SYNDICATE
H. A. HUSTON, Manager

42 Broadway New York
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Orchards of England Show
Heavy Decrease

SOME 10,000 acres in top fruit alone

(apples, pears, plums, cherries, etc.)

will be required to be planted in Eng-
land to bring the area of productive
fruit plantations and orchards back to

the pre-war acreage, according to the

Ministry of Agriculture. The estimated
acreage, based on the returns for the

years 1913 and 1919, were 243,609 and
232,378, respectively, showing a de-

crease of 11,231 acres. Apples went
from 160,357 acres to 147,401, a decrease

of 12,956 acres.

In soft fruits there was in the same
period a reduction of 18,139 acres (from
76,857 to 58,718 acres). The Ministry

of Agriculture has not yet tabulated re-

turns relating to top fruit for 1920, but
for soft fruit (strawberries, raspberries
and currants) the statistics show that

the downward movement of war years
has been arrested and that the area
under such fruit has been extended
from 58,718 in 1919 to 60,318 acres for

1920. There remains, however, a short-

age of 16,539 acres for soft fruit as com-
pared with the 1913 acreage.

Owing to the fact that supplies of

fruit trees are short, it is not likely that

any progress can be made in the imme-
diate future, although land is available

for the extension of fruit planting. In

view of these facts, American nursery
stock should find a good market in

Great Britain. English fruit growers
usually plant by the middle of October.

In early, dry seasons planting may be
done sooner, because the wood is ripe;

in wet seasons it is done not later than
the end of November. The Ministry of

Agriculture is taking considerable inter-

est in the question of fruit tree planting

on small holdings and has already made
some arrangements for the supply of a

limited number of trees during this sea-

son, and in the autumn of 1921.

Fall and Spring Tree Planting

While some authorities advise plant-

ing fruit trees in the spring many oth-

ers are of the opinion that it is much
better to plant in the fall. In fact hor-
ticulturists of wide experience state

that trees properly planted in the fall

will in a few years show a more sturdy
growth than those planted the previous
spring, and that some varieties of trees

such as the cherry get a much better

start if planted in the fall. In planting
cherry trees they should not be set in

clay soil that will hold water. In fact

an important point in planting cherry
trees is to place them on a slope that

will give them good drainage and suf-

ficient elevation to protect them from
frost.

In planting in the fall the work
should commence as soon as dormant
trees can be obtained and can be con-
tinued until the soil commences to

freeze. The planting, however, should
not be done when the ground is too wet
to be well packed around the roots.

cf/ie avatim ofa label in

tflucli colorforce is balanc-

ed by beauty ofdeskjti is

an art .

Our artist?possess the

skillnecessanj to liarnw~

nize t/iese qua/Mies* i/va
labeland qipe it sellinq

force

Schmidt J^hograph Go
SEATTLE
PORTLAND

LOS ANGELES FRESNO
SACRAM ENTO HONOLULU

SAN FRANCISCO

BUSINESS COLLEGE
Fliedner Building

Tenth and Washington Streets

IMPROVE YOUR TIME, DAY AND EVENING

Fruit growers who will be in Portland during the winter will have an excellent

opportunity to brush up in bookkeeping, shorthand, office work, etc.

TAKE SPECIAL WORK, OR A REGULAR COURSE
Public Speaking, Foreign Trade

Monday,Wednesday and Friday Evenings— Enter Anytime

Catalogue Free Conducted by J. Madison Allen, B. A., B. C. Phone Broadway 1821
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Spraying With Bordeaux
By Leroy Childs, Entomologist, Hood River

Experiment Station

Apple tree anthracnose is causing
more damage in apple orchards of Ore-
gon than any other disease. In order
to effectively combat this disease, grow-
ers must be more vigilant than they
have been in the past. The Bordeaux
spray should be applied to every orch-
ard, and to be effective it must go on
as soon as possible. Every grower
should arrange his work so that the
spray machine will follow up the pick-
ing as fast as the fruit is removed.
Don't plan to do this, but do it. Early
rains may have caused infection to take
place, but this is only a fraction of what
will follow if the spray is not applied.

The approved way of mixing Bordeaux
follows:

Manufacture: Use wooden containers
for dissolving the bluestone formula:
Six pounds bluestone, '6 pounds lime
(stone of best grade), 50 gallons of
water.

Stock solution: Take a 50-gallon bar-
rel of water and suspend near the top
of the water a grain sack containing 50
pounds of bluestone, it will dissolve in

about an hour. Take 50 gallons of quick
lime and slack carefully, constantly
stirring, adding water as needed to pre-
vent it from becoming dry and burning.
When thoroughly slackened add water
to make 50 gallons. These stock solu-
tions then contain 1 pound each of the
original material to 1 gallon of water.

Method: We have been placing the
materials direct into the tank diluted
with water, but the following proced-
ure is believed to give a better mixture.
It is as follows: (Use the "1-pound to

the gallon stock solution" mentioned
above). 1. Take 6 gallons of the cop-
per sulphate solution and add 19 gal-

lons of water. 2. Stir up the stock so-
lution of the milk of lime and take 6
gallons and add 19 gallons of water.
Pour together slowly into another bar-
rel (it takes two men to do this in order
that the amounts may be kept in equal
proportions) and stir thoroughly. It

will be found more convenient to pre-
pare the two solutions on an elevated
platform and run them simultaneously
from the dilution tanks into the spray
tank. Pour the mixture into the spray
tank, start the agitator and fill with
water. These proportions may be
mixed in larger units, but remember
to keep the proportions the same.

Use plenty of material while spray-
ing and be sure to cover the large limbs
thoroughly. Bordeaux shows up nicely
on the tree and it is very easy to note
whether the spraying is being done well
or not.

TREES iSSHRUBS
Fruit trees budded from bearing orch-
ards. Apple, Pear, Cherry, Peach, Plum,
Prune, Apricot, Quince, Grape Vines,
Shrubbery, Plants, Raspberries, Black-
berries, Logans, Dewberries, Asparagus,
Rhubarb, Flowering Shrubs, Roses,
Vines. Hedge, Nut and Shade Trees.
Carriage paid. Satisfaction guaranteed.

WASHINGTON NURSERY CO.
Toppenish, WasMng-ton.

Salesmen everywhere. More wanted.

Planted for Keeps
These fine heavy-bearing trees were planted in

1897, every tree being set in a hole blasted with

AND REPAUNO STUMPING POWDERS

The results are not only indicated by the thrifty appear-
ance of the trees themselves but are shown every year by
their heavy yield of fruit.

Tree planting with dynamite is successful because it

—

thoroughly loosens and shatters the sub-soil

makes root-penetration easy

puts great stores of plant food in easy reach

destroys fungus and nematode
causes early maturity

cuts down tree losses

and pays a heavy return on the investment through increased

yields.

Ask your dealer for Du Pont Dynamite and Blasting Acces-

sories. He will be glad to get them for you.

Write for free book, "Development of Dogged-off Lands,"
which has complete details on tree-planting and other farm
work that can be done profitably with Du Pont Explosives.

E. I. du Pont de Nemours & Co., Inc.

Portland, Ore. Seattle, Wash. Spokane,Wash.

Expert Orchard Service
We contract the planting and care of Nut Groves, Fruit Orchards and Berry Farms.

Run down properties inspected and methods of renovation outlined.

Inspection of orchards for absentee owners and for prospective buyers.

Sales of choice Nut, Fruit and Berry Properties.

/We are Agricultural College Graduates 1

*

\ with a wide orcharding experience /

PEARCY BROS., Salem, Oregon
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BETTER FRUIT
An Illustrated Magazine Devoted to the Interests

of Modern Fruit Growing and Marketing.
Published Monthly

by

Better Fruit PublishingCompany
703 Oregonian Building
PORTLAND, OREGON

Tree Surgery.

Considering the price and the diffi-

culty in securing nursery stock to re-

place trees that have been injured, tree

surgery is becoming a very important
factor. In calling attention to this fact

experts connected with the United
State Agricultural Department state

that up to the present time tree-repair

work has not received the recognition
and approval from tree owners that it

deserves. Continuing, these experts
say:

"This may be due at times to unfa-
vorable experiences with dishonest or
ignorant tree surgeons, at other times
to the reluctance of the owners to

spend much money in preserving their

trees, or from their ignorance of the
benefits that may result when tree-

repair work is properly done.
"Reliable tree surgeons are doing

much in a practical way to educate the
public as to the benefits of tree-repair
work. A few states have laws regu-
lating tree-repair work on a commer-
cial basis.

"Tree owners are urged to remember
that the necessity for tree-repair work
15 or 20 years hence may be reduced
materially by promptly attending to the
fresh injuries of today.

"Most persons can, at least with a
very little preliminary practice on the
simpler types of work, undertake or-

dinary tree surgery provided they are
familiar with the use of a gouge and
mallet, a saw and a paint brush. A
steady head and ability jo climb will be
necessary for work in the top of the
tree.

"A badly diseased or injured tree

should be removed and replaced by a
healthy one unless there is some very
special reason for trying to preserve
the tree.

"Two axioms for tree-repair work
that should be borne in mind constant-
ly are: That prompt treatment of
freshly made wounds is the surest and
most economical method of preventing
disease and decay in the future, and
that all wounds made in tree surgery
should be cleaned, sterilized and pro-
tected from infection just as thoroughly
as in animal surgery, and for the same
reasons."

The orchardist should always bear in
mind that his trees are his stock in
trade; his producing element in other
words; that it takes years to bring them
into bearing on a paying basis and that
watchful care at the proper time will
avoid a loss that cannot be made up in
after years. Where the injury is slight

it may be taken care of by the or-
chardist himself, but bad cases require
the attention of a trained man in the
profession, and it pays to have expert
advice.

The Nut Growing Industry.

Due to a large extent to the thorough
investigations made by government
and state experts and the experience
of growers this year it is shown that
it will not be necessary to call a halt
in the rapidly growing walnut industry
in the Northwest on account of winter
injury which was a more or less pre-
dominant feeling among growers last

spring. These investigations show that
the greatest injury was sustained in

districts where the sites and soils were
not best adapted to the growing of
walnuts and that the trees most easily

affected were those that were devital-

ized. Another feature is that damag-
ing temperatures such as visited the
Northwest during the past winter are
of rare occurrence and are part of the
hazards of growing nuts and fruits.

The recovery of trees in many or-

chards and the fact that walnuts on the
uplands were very little injured and
bore large crops this year coupled
with the experience growers gained
from the freeze generally has put new
life into the industry rather than in-

jured its advancement. The knowledge
also that the demand for nuts grown on
the Pacific Coast leads all others in
the big markets is inducing many to

plant new orchards while a number of
those already in the business are con-
templating enlarging their acreage. In
fact with 10,000 to 12,000 acres of wal-
nuts and filberts planted in the North-
west nut growing is taking a prominent
place with the other orchard enter-
prises of this region, and time only is

necessary to see the annual tonnage
assume large proportinos.

Bulge or Flat Pack.

The attempt of the railroads entering
the Florida fruit districts to have the
bulge pack abolished is commented on
by the Fruit trade Journal as follows:
"Undoubtedly the sentiment of grow-

ers and the tendency of the present is

toward the bulge pack. By its adop-
tion less cars will be required to move
the crop than otherwise; because more
fruit can be put in each box than in

the package which the Atlantic Coast
Line Railroad seems to favor. Its use
will also mean less decay in normal
times inasmuch as the fruits do not
shift or rub against each other in a
tightly packed box as in the case in a
flat packed container. Not even those
who favor the latter package can deny
that after citrus fruits are packed a
few days, what at loading time was a
flat pack becomes a slack pack and
presents that appearance at destination
as a car of oranges from Florida is

usually six or seven days in transit.

What is called a 'bulge pack' seems like

an overfilled box at loading time, but
after being a week or so in transit it

proves to be nothing more than a box
of full measure. The vibration of the
car during its trip to northern markets
reduces the bulge to merely full meas-
ure and that is what buyers expect. If

they fail to get it, the growers will
have to accept a reduced price for their
fruit. It is not difficult to see that a

flat pack means a slack box, or an im-
properly filled one at points of des-
tination. The jobber who is a connect-
ing link between the producer and con-
sumer, dislikes purchasing a slack
packed box of fruit because such a

package when turned over to the ex-
press man, or the truckman, will not
reach the consumer in good condition
as a result of the shifting of the fruit

around in the box. Nearly all growers,
jobbers and leading receivers share this

view. Upon the necessity of reducing
the damage to Florida citrus fruits in

transit and making the problem of

transportation as easy for the Atlantic
Coast Line Railroad and other carriers

as possible, there is general concur-
rence, but we doubt if the general use of

the flat pack will bring about this de-
sired result, or be conducive to the per-
manent good of the citrus industry."

At a meeting of the Florida citrus

growers held at Orlando, in conference
with the railroad officials so many ar-

guments were brought to bear for the
retention of the bulge pack that it is

believed now that there will be no
further objections to it. This is as it

should be, as years of experience have
shown that it insures a satisfactory box
package to both dealer and consumer.

Spotted Apples.

Expert investigation into the cause
of the spotting of apples, especially

of the Newtown variety this fall, has
resulted in the decision that either the

August bordeaux must be eliminated
or some other agent than copper sul-

phate must be used, says the Hood
River Glacier. Contrary to the per-

sistent conviction of some ranchers, the

tiny red spots that covered a number
of their Newtowns this fall are not the

result of scab, but have been definitely

traced to a combination of two causes,

the unusually wet season and the cop-
per sulphate in the bordeaux spray.

Leroy Childs, of the Hood River Ex-
periment Station, says there can no
longer be any doubt about this, for it

is now recognized that spotting to a

lighter degree takes place under ad-

verse weather conditions even in or-

chards in which bordeaux had not been
applied in August.
The spotting is explained by Pro-

fessor H. P. Barss, of the O. A. C. Ex-
periment Station, who says that the
rain and copper together had caused a

drying out of the lenticles of the apples,

with an eventual breaking down of the

tissues. Wherever this breakdown of

the tissues occurred a red spot devel-

oped. The reason why the apples in

some orchards appeared to be more
seriously damaged than in others is ex-

plained by the relative strength of the

copper sulphate in the spray used.

Filbert Propagation.

Time and cost of getting filbert stock

for new plantings can be saved by
layering the shoots that arise from the

base of the tree during the first sum-
mer. Well-rooted plants have been ob-
tained the first growing season in trials

at the Oregon Agricultural College and
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are ready for setting in the orchard the
next year. This is a saving of an en-
tire year over present practices, from
the beginning of propagation till the
stock is readv for the orchard.

Gassing the Peach Tree Borer
The result of what is known as the

para-dichlorobenzene treatment for the
eradication of the peach-tree borer lead
experts of the United States Department
of Agriculture to believe that a practical
means has finally been found of ridding
orchards of this disastrously destruc-
tive pest. Previously the only effective

method of fighting the borer was by re-

moving the soil around the base of the
tree and digging the grubs out of their

galleries with a knife. It is estimated
that the borers have done $6,000,000
damage a year than that $2,000,000 a
year has been spent fighting them.

The para-dichlorobenzene method
was first used extensively by orchard-
ists in 1919. It consists in sprinkling
fine crystals of the insecticide on the
soil around the base of the infected tree

and covering with earth to hold the gas.

The substance is highly volatile and
forms gas when the soil is between 74°

and 80° F. This gas is five times heavier
than air and sinks down through the
soil. It is highly effective against the
borer; and a pound of the insecticide,

costing not more than 25 cents, is suf-

ficient for 8 or 10 trees. The labor is

scarcely one-third of that formerly re-

quired. The saving therefore is great.

This year the para-dichlorobenzene
process has been used extensively in the
Georgia peach belt, some localities buy-
ing as high as 50,000 pounds and large
individual growers as high as 2 tons
each. Growers declare that it is one of
the greatest accomplishments in the his-

tory of the department, comparable to

the self-boiled lime-sulphur treatment
for control of brown rot and scab of the

peach.

9 CORDS IN 10 HOURS

£2.
L
S?*.y£!L5.S2CKET KNIFE. ONE MAN with theFOLDING SAWING MACHINE saws down trees-saws any

kind oi timber on any kind of ground. One man can saw mora
limber with it than two men in any other way, and do it easier.
Send for free illustrated catalog No. DJ.40- showing Lew Price
and latest improvements. In use 30 years. First order gets agency.
folding Sawing Machine Cc ... 161 West Harrison St. Chicago, III.

SHASTA
OLEOMARGARINE

Butter's only rival. Churned in sweet
cream. Try it. You'll like it.

1 lb., 48c; 2 lbs., 90c; 5 lbs., $2.15;
10 lbs., $4.20.

KOKO
NUT MARGARINE

A most wholesome spread for any bread.
1 lb., 43c; 2 lbs., 80c; 5 lbs., $1.80;

10 lbs., $3.45.

Delivered anywhere in Oregon and
Washington by Parcel Post. Above
prices include postage.

M. G. BERGE & CO.
249 Ash St., Portland, Oregon

Ed4ie says-

ECCO barrel"

'a

Help!!!!!!!
Whether your trees were overburdened with fruit,

Or overrun with insects,

They need the help of ZENO.
By cleansing the tree, softening the bark,

The tree is rested in Winter and

Stimulated in the Spring

—

It will bear more and better fruit in the Fall.

ZENO
Is an internationally used

Miscible oil tree spray, and these are reasons

Why it has proved the best by years of test.

MANUFACTURED ONLY BY

Eastbay Chemical Company
of Emeryville, California

IZENO MAY BE HAD OF YOUR LOCAL DISTRIBUTOR, FRUIT COMPANY EXCHANGE,
OR BY WRITING TO US DIRECT)

MUSICAL WE SAVE YOU MONEY! SHEET
MERCHANDISE

W. Martius Music House Inc.
MUSIC

WRITE 1009 First Avenue, Seattle, Washington WRITE
US Everything Known in Music US

Learn Auto&tractor
business

MODERN
AUTOMOBILE
AND TRACTOR &
SCHOOLS "<e

EAEN In Six to Eight Weeks
Up to $500 a Month

Automobile, airplane and tractor mechanic?, vuleanizers, acetylene

welders needed everywhere. We teach you to be an expert so that

tou can make the biggest kind of money. Our graduates demand
the biggest pay. We are the only automobile and tractor school

west of Missouri which was approved and employed by the U. S.

government war department for training soldier auto mechanics.
You can learn attractive, well-paying business in a school that

has complete equipment. Transfers to all schools—St. Paul. Seat-

tle, Spokane and San Francisco. The largest trade school system
in America. Day and evening classes. Learn to repair and operate

your tractor or car.

i vp i t ii Send for free 100-page illustrated catalogue
"^^^™_T XV_CjJ-J booklet No. 27, which will explain everything

in full. Write for it today.

MODERN AUTOMOBILE &. TRACTOR SCHOOLS, INC.

700 Mercer St., Seattle. 1803 Third Ave., Spokane, Wash.
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T.J.POUPART
(John Poupart :: William Ravenhill)

COVENT GARDEN, LONDON, W.C.2
REGISTERED

TRADE MARK

The Largest Firm of Fruit
Salesmen in Great Britain

(ESTABLISHED OVER A QUARTER OF A CENTURY)

SALES BY PRIVATE TREATY ONLY (Gives best results)

COMMISSION THE EXCLUSIVE BASIS (Purchase propo-
sitions cannot be considered)

ADVANCES OFFERED TO COVER FREIGHT CHARGES

Special Facilities for Handling Consignments from Co-operative and Other Organizations

SPRAY with DORMOIL
The Miscible Oil for Dormant Use

FOR THE CONTROL OF

Leaf Roller, Scale,
Aphis, Red Spider,

Blister Mite, Pear Psylla,
Mosses and Lichens

DORMOIL is Uniform in Quality. Years of use have demonstrated

it to be the best and most efficient MISCIBLE OIL

MANUFACTURED BY

HOOD RIVER SPRAY COMPANY
HOOD RIVER, OREGON

State Distributors of the "FRIEND" Sprayers
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Preparing Soil for Strawberries
In starting a strawberry patch one of

the most important features for the
prospective grower to remember is to

have the soil in the right condition be-
fore setting the plants. The prepara-
tion of the soil for strawberries should
usually begin a year or two before the
plants are to be set, unless they are to

be set in soil which has received the

proper cultivation in growing other
crops. Newly plowed sod land should
not be used. The grass roots often
prove objectionable and there is also

the possibility of injury to the plants

from insects. If the soil is deficient in

humus a green manure crop should be
grown, such as clover or some other le-

gume, or stable manure where available

should be applied.

Setting the plants so that the crowns
are even with the surface of the ground
after the soil has been packed about the
roots, and making the soil very firm
about the plant are important. If the
soil is not properly firmed about the
roots, air gets to them and they are like-

ly to dry out, resulting in a feeble

growth or none at all.

In localities subject to late spring
frost a site for strawberries should be

somewhat elevated, as cold air settles

in low places and frosts occur there

more frequently than on the elevated
spots. Strawberries thrive best on soil

which is naturally moist, but not wet.

Plants on wet soil usually make very
little growth in the summer and are

likely to be killed when the ground
freezes in the winter. Therefore the

site chosen for strawberries should be
well drained. Ordinarily a site having
a gradual rather than a steep slope

should be selected. By choosing differ-

ent slopes it is possible to vary the

period of ripening several days, as the

berries having a southern exposure
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POULTRY FEEDS
Make a Healthy, Productive Flock
POULTRY feeds must contain the proper ingredients, correctly blended

and accurately balanced, to produce maximum results. That is why every
comparative test proves Olympic Poultry Feeds to be without either equal

or superior.

THE PORTLAND FLOURING MILLS CO., Sebaatopol, Cal., Sept. 22, 1920

Gentlemen

:

I have checked up my egg record for the first three weeks of September, during
which time I used your OLYMPIC SCRATCH FEED and OLYMPIC EGG MASH, and
I find my flock showed a remarkable increase, the average of the last three days of
the test over the first three showing 137 1 /3 eggs per day increase, or 70% gain.
My hens are also laying the largest eggs I have ever had, weighing over 26 ounces to
the dozen. The pullet eggs went to 19 and 22 ounces on the OLYMPIC feeds. This
I call remarkable.

I have been breeding for forty-five years and exhibiting for thirty-five years.
I am delighted with your special molt and spring laying mash.
Enclosed find my full egg record for the twenty days, September 1st to 20th.

Yours very truly, WM BACON.

Dried Buttermilk
The drying of butter-

milk for the various

OLYMPIC Feeds, is

proven the only prac-
tical method of intro-

ducing this most val-

uable ingredient into

prepared feed. It does

not become rancid
when shipped or
stored, nor lose any of

its desirable qualities.

The water has simply
been removed, leaving

the Buttermilk in high
ly concentrated form

OLYMPIC Scratch Feeds
Baby Chick Scratch consists of small,
uniformly ground grains suited for the
critical first three weeks' feeding.

Growing Chick Scratch — Of slightly

larger grains for the youngsters up to 8 or

9 weeks of age.

Scratch Feed—For full grown chickens.
Properly balanced proportions of Wheat,
Cracked Corn, Kafir Corn, Milo Maize,
Hulled Barley, and Oats, Buckwheat and
Sunflower Seed.

OLYMPIC Dried Buttermilk Feeds
Dried Buttermilk in the following feeds
not only supplies its share of nutrition, but
the lactic acid multiplies the digestive and
assimilative properties of all other ingredi-
ents contained therein.

Chick Mash is a body builder and feather
grower. It eliminates the dangers of White
Diarrhoea or bowel trouble.

Egg Mash is the egg-making feed and tonic
for health and strength. It increases lay-

ing to a greater extent, over a longer period
and with 20 per cent less feed consumed.

Crate Fattener tears down the muscles and builds up the flesh; making
the meat whiter, sweeter and more tender in the shortest possible time.

If your Dealer cannot supply you, address

The Portland Flouring Mills Company
PORTLAND, OREGON

The Puget Sound Flouring Mills Company
SEATTLE AND TACOMA, WASH.

WHEN writing advertisers mention better fruit
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will ripen earlier than those located on
a cooler northern slope.

Strawberries not only have a wide cli-

matic adaptation but may be grown suc-

cessfully upon almost any type of soil,

from coarse sand to heavy clay, provid-
ed it is well supplied with moisture and
at the same time well drained. When
early fruit is desired sandy soil is often

chosen, since the berries ripen some-
what earlier than on clay soil.

Pruning the Grape
In pruning the grape some successful

vineyardists do not prune at all until

the latter part of winter or early spring.

In this case the pruning is done so as to

leave only the buds wanted to bear fruit

for the coming season. Grape vines,

however, may be safely trimmed any
time bteween the falling of the leaves
in the fall and the beginning of sap flow
in the spring.

In general practice the pruning of

grape vines is usually commenced as

soon as the leaves drop in the fall. If

the wood is to be used in starting new
vines, it is best to cut it from the
vines, before freezing weather comes.
When pruning in the fall or during the
winter, the vines should not be cut

back to the bud or buds that are wanted
for fruit.

A few weeks before the buds start the
vines should be gone over and the extra
buds cut off. The second pruning should
be done before the cold weather is over
for if put off too long the sap will ooze
from the wound and injure the vines.

Should the vines be pruned in the fall

down to the buds wanted for fruit,

some of them might be winter-killed
and the amount of fruit expected cut
short.

If vines are laid down and protected
during the winter, the pruning may be
all done before they are laid down in

the fall.

Tractor Depreciation
Many farmers look upon the tractor

proposition with disfavor because of a
mistaken idea of excessive depreciation,
says a writer in discussing the value
of the tractor. Tractor depreciation is

figured at 20 per cent per year, while
the average depreciation upon draft
horses will not exceed 10 per cent.

A standard rate of depreciation can-
not be determined, for the care or abuse
which a tractor gets is the one deter-
mining factor, and matters of care are
purely individual.

We have known of many tractors
which went into the scrap heap at the
end of three years. But there are just
as many and more which have kept on
year after year for eight, ten or twelve
years. When sold, the depreciation of
all was figured alike. When they got
into the hands of users, depreciation
became a personal problem, and one
farmer had to charge off more than 30
per cent a year, while his neighbor
charged off only 10 per cent.

Investigation of the 30 per cent class
will invariably show that the owner
knew very little about the care of his
machine; that he changed the oil when

he thought of it and that his tractor

stood out in the open most of the time.

This fresh air treatment has been found
quite successful for humans suffering

from tuberculosis, but it has never been
known to add to the life of a piece of

farm machinery.

On the other hand, the same farmer
will spend an hour or more each day
keeping his horses fit. Metal and horse-
flesh are so dissimilar that he fails to

recognize the tractor's need of intelli-

gent care, and when it fails he blames
the dealer and the maker for his loss.

To spray, to whitewash, to coldwater paint, to apply

disinfectants — use MYERS SPRAY PUMPS and
MYERS SPRAYING ACCESSORIES. Like all other

MYERSproducts,MYERS SPRAYPUMPSare"Honor-
Bilt"—they are reliable and can be counted on for de-

pendable, economical and rapid application of spraying mixtures.

You are assured the same efficient service whether you purchase

one of the smaller capacity MYERS BUCKEJ or BARREL
SPRAY PUMPS for hand operation, or a medium or large size-

gasoline engine operation - MYERS AUTOMATIC POWER SPRAY PUMP or

complete MYERS POWER SPRAY RIG. Regardless of size or style, the Quality

for which MYERS products are noted is there, and the craftmanship of the Myers pump
experts is in evidence from the time you start to spray. Ease of operation, scientific

application of mixtures and powerful penetrating spray are all important factors in the

continued success and popularity of MYERS SPRAY PUMPS and ACCESSORIES.

Insist on your dealer supplying you with MYERS SPRAY PUMPS. Remember
the name MYERS and look for it when purchasing. If offered a substitute, write us.

64 Page Catalog mailed
to anyone interested in

Spraying — No obligation

to purchase entailed.

F.E.MYERS&BRO
I ASHLAND,OH 10.

MANUFACTURERS OF PUMPS FOR EVERY
• PURPOSE-HAYUNLOADING TOOLS DOOR HANGERS

Pacific Northwest
Distributors

Portland, Oregon
Spokane,Wash.

BUY FROM THE LOCAL MITCHELL DEALER

and you'd be surprised"

explains the Boss Packer

"how much difference there is in the

strength and durability of boxes. We've
solved this problem, though, by always get-

ting ours from the Bloedel Donovan Mills.

You can't beat them for quality.

Standard apple boxes, crates and cases

of selected material, carefully constructed.

It will pay you to send for our prices.

Our large and complete stock enables us to

make prompt shipment.

Bloedel <^^> Donovan
Lumber XT-ills

1018 White Slag. Seattle U.S.A.
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BE.EMAM
Garden Tractor

Takes the Place of
A Horse

Plows, Harrows, Culti-

vates — Operates
Cream Separator,

Pump, Washing
Machine,

Etc.

The Beeman
Garden Tractor

Will also do anything that a four-horse-

power stationary gasoline engine will do.

Ideal for the rapid cultivation of berries.

A necessity for any fruit grower.

Come in and let us tell you of its many
uses, or write for catalog and full infor-

mation.

WENTWORTH &IRWIN
S. E. Corner Second and Taylor

PORTLAND, OREGON

UNQUESTIONABLY
<L Modern methods applied

to fruit growing have made
the Northwest a great fruit

growing center, with possi-

bilities of extensive develop-

ment.

<L Modern methods applied

to banking have made the

FIRST NATIONAL BANK
pre-eminently the ally of the

horticulturist. Its facilities,

service and the personal in-

terest of its officers are at

your disposal.

THE FIRST NATIONAL BANK
OF PORTLAND . ORLCON <i.

THE FIRST • NATIONAL- BANK WEST |4
OF THE ROCKY MOUNTAINS a^fcs»

Now, if you go over to his neighbor's
place, you will find the reason for his

success just as apparent. His tractor is

clean, the oil is fresh, bearings are tight

and when it isn't at work he keeps it in

a weatherproof shed or puts a cover
over it to keep out the rain. His horses
were profitable and his tractor is even
more profitable.

Why Trees Fail to Grow
The reason why trees fail to grow is

usually blamed on the nurseryman, but
more often there is some other cause.
Trees are subject to more or less hard-
ship between the time they are standing
in the nursery rows and the time they
are again set in the ground. Tracing
the history of the tree through the
several steps in its digging and trans-
planting, we find that it may have been
injured or broken in digging. After
removal from the ground it may have
received more drying wind and hot sun
than was good for it. The tree may
have been packed too wet or too dry,
or the materials used may have given
off heat, to the injury of the tree. In
being transported it may have been
placed against hot pipes or against
some other heated object. It may have
been delayed in transit, or the pur-
chaser may have neglected them on
their arrival, exposing them to the sun
and wind.

The greatest cause of loss to trees,

however, is stated to be in the work of
planting. When trees are dug nursery-
men frequently leave about three-quar-
ters of the roots in the soil. The tops,

therefore, must be cut back hard. In
planting the young trees they should
not be set in soil that is too wet or too
dry. If the soil is dry water should be
used in planting, a bucketful or more
when the hole is three-quarters of the

way filled up with soil. Most import-
ant of all, the soil should be tightly

packed around the roots by hand. Tight

packing is one of the essential things to

successful tree planting.

The Honey Bee.

There is no creature by which man
has surrounded himself that seems so

much like a product of civilization, so

much like the result of development on
special lines and in special fields, as the

honey bee. Indeed, a colony of bees,

with their neatness and love of order,

their division of labor, their public

spiritedness, their thrift, their complex
economies, and their inordinate love of

gain, seems as far removed from a con-

dition of rude nature as does a walled

city or a cathedral town.

—

John Bur-

roughs.

Nice Bright Western Pine

FRUIT BOXES
AND CRATES

Good standard grades. Well made. Quick shipments.
Carloads or less. Get our prices.

Western Pine Box Sales Co.
SPOKANE, WASH.

SERVICE
a PRIC

MP
|f PERFECTION IN

( FRUIT
vLABELS

OELLER
1423-24 NORTHWESTERS* BANK BLDG.

PORTLAND, OREGON.

E.Shelley Morgan
NORTHWESTERN MANAG E

R

WE CARRY -AND CAN SHIP IN 24
HOURS-STOCK LABELS FOR PEARS,

APPLES.CHERRIES a STRAWBERRIES.
fUlfll

'

I I

I

- - - '"mi

Established 1882

f-m-Balte$

$Company
Printers
WE print anything

from the smallest
to the largestand always
welcome orders of any
size or quantity, giving
prompt, personal and
efficient service.
Mail orphone inquiries
are solicited.We do not
specialize — experience
and equipment enable
us to print everything
equallywell.We render
service in preparing
copy and illustrations
and furnish plans and
estimates for catalogs,
booklets, publications,
billboard and any other
kind of advertising.

First and Oak Streets

Main 165; A uto 51 1 -65

Portland, Oregon
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Northwest Fruit Notes From Here and There
OREGON.

The total apple crop of Oregon for 1920 as
estimated by F. L. Kent, Field Agent for the
Bureau of Crop Estimates, is now placed at
3,471,000 boxes, so that earlier estimates of
60 per cent of last year's crop for this year
still hold good. The report states that owing
to the unfavorable weather conditions during
the earlier part of the picking season, picking
was more expensive than usual, growers pay-
ing from 7 to 8 cents a box as compared to
pre-war prices of 3 to 4 cents per box.

Prunes packed in cartons with an attractive
Oregon label are being shipped to the big
Eastern markets by the Phez Company of
Salem. It is believed by the company that
this form of package will prove very attrac-

tive to prune buyers and that they will find
a ready sale.

The Eugene Fruit Growers' Association this
year packed out 825,000 pounds of Bartlett
pears, more than doubling the pack of last
year according to figures recently made public.
It is believed that nearly 1,000,000 pounds of
pears were packed in the Eugene district this
year.

Although handicapped by bad weather har-
vesting the apple crop of Hood River was com-
pleted successfully. Up to the middle of No-
vember the Apple Growers Association had re-
ceived approximately 500,000 boxes and over
200,000 boxes had been delivered to other apple
handling concerns.

In The Dalles-Hood River district the Libby,
McNeil & Libby Company recently opened the
market for canning apples by offering growers
$12 per ton. The company requires that the
fruit shall be 2% inches in diameter or
larger.

The Hood River Glacier notes that apples
are being shipped out of the Hood River dis-
trict by parcels post at the rate of a car and
a half a week. The bulk of the shipments it
is stated go to interior, central and eastern
Oregon points and reach their destination on
motor stages.

Statistics recently prepared show that Jack-
son county leads Oregon in pear acreage and
stands second in apple acreage. According
to the figures given out this county has 5264
acres of bearing pear trees and 2767 acres of
non-bearing trees. Douglas county, with 785
acres, has the second largest pear acreage in

makes vigorous fruit trees
THE FACT that many big commercial orchardists use

Scalecide year after year can mean only one thing—that

the use of Scalecide pays. These men must protect heavy
investments; they must get results. They know every kind of

spray material, yet they use Scalecide because it produces results

which no other dormant spray can produce.

The invigorating effect of Scalecide is shown in the orchards of

Tyson Bros. , Flora Dale, Pa. , now a part of the American Fruit

Growers, Incorporated, where one York Imperial orchard has

been sprayed with Scalecide for fifteen years. This orchard, when
18 years old, bore a crop of 30 bushels per tree. This was the

tenth consecutive crop, each larger than the preceding.

Scalecide Requires Less Labor
One barrel of Scalecide, which makes 800

gallons of spray, will cover, until they drip,

as many trees as three and a half barrels of

lime-sulfur, which make 1600 gallons of

spray. And of course you can apply 800

gallons of Scalecide with much less labor

than 1600 gallons of lime-sulfur.

Scalecide Is Pleasant To Use
Scalecide is soothing, healing and antiseptic

to the skin of man or beast, whereas lime-sul-

fur is caustic and disagreeable. Scalecide

does not injure even the eyes. It does
not corrode the spray pump nor clog the

nozzles, and being an oil, it makes the pump
run easiertand last longer.

Avoid Disappointment Order Scalecide Now
If there is a dealer in your section, ask him to reserve enough Scalecide for you. Ifthere is no agent nearyou, worite

for our booklet, prices and guarantee, and gi<ve us the name ofyour dealer. Use the coupon belonxj. Address Dept. 25.

Scalecide kills the hold-over cankers, which cause fire-blight and
allows new cambium to form. It kills insects, eggs and larvae

of insects, and diseases that winter on the trunk and branches of

the tree. It kills the adults and controls Pear Psylla when applied

in the Fall or on warm days in the Winter. It controls aphis,

too, when applied as a delayed dormant spray.

The invigorating effect of Scalecide is noted in increased

terminal growth; larger darker foliage on bearing trees, and the

holding of the foliage later in the Fall, thus accumulating starch

and sugar, which results in a plumper fruit spur and insures a
larger crop the following year. Scalecide makes ^vigorous, healthy

fruit trees.

Every Claim Has Been Proved
Every claim we make for Scalecide has

been proved in our own large orchards,

which now total 26,000 trees, and verified

by growers throughout the U. S. We speak

to you from 10 years' experience as fruit-

growers, and our recommendations are

based upon profitable orchard practice.

B. G. PRATT CO. 50 Church Street
Manufacturing Chemists

NEW YORK CITY

THE COMPLETE DORMANT SPRAY~7

Makes a Tree Outgrow Its Troubles
(Coupon) , __ _

B. G. Pratt Company, 50 Church Street, New York City
Gentlemen: Please send me prices, copy of Guarantee and free booklet on Scalecide, "Figuring the Cost of Spraying." I have.

bearing trees ; young trees. I have been using...
(number)

My dealer is :

(Name)

Name p. o.

.barrels of

.

(number)

(P.O.)

(kind of dormant spray)

State

(number)

(State)

25
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Cooking and Canning
IS A REAL PLEASURE

Note the picture. You cook everything
at once, over one fire. Everything
cooked perfectly under steam pressure

—

no burning, no mixing of flavors, no
shrinkage of the food. With it you can
everything by the cold pack method

—

fruit, vegetables, meats, etc. Thousands
are using Conservo and say it's worth
its weight in gold.

Conservo Cooker
No. 20—Conservo, 21% inches high,

11% inches square; 4 removable shelves;
2 pans; cooks for 3 to 15 persons; holds
14 one-quart jars for canning. No. 9

—

Conservo is 13% inches high; 2 shelves; 1
pan; cooks for 2 or 3 persons; holds 6

one-quart jars for canning.
Works on any stove—wood, coal or gas

Write for Free Book and Information
"Conservo" is a time and money saver. It is a

blessing to the housekeeper. Every home should have
one. It will pay for itself in a few months' time by
the saving in food and fuel. Foods cooked in it are
delicious—they retain all their flavor and natural
juices. Canning is done perfectly and with least
possible effort.

Write today for booklet and information.

OUTWEST SUPPLY CO.
Portland, Oregon

the state and Hood River is third with 385
acres. In apple acreage Hood River county
leads the state with 8,827 acres of hearing
apples and 1,619 acres in non-bearing trees.

Winter Nelis Pears
Sweet Cherries

Apricots and
Grapes

A SPECIALTY

Home Nursery Co,
RICHLAND, WASH.

The Old Reliable

BELL & CO.
Incorporated

WHOLESALE

Fruit and Produce
112-114 Front Street

PORTLAND, OREGON

The commercial cluh at Oregon City is being
urged to take up a campaign there to stimulate
the planting of loganberries. The acreage
there is now 100 and the suggestion is to bring
it up to 500 during the coming year.

The Department of Entomology of the Oregon
Agricultural College Experiment Station has
recently issued a fruit growers handbook of
apple and pear insects compiled by A. L. Lov-
ett and B. B. Fulton. The little volume is full
of valuable information for the grower and
can be had by application to the college.

Final installation of new machinery in all
its packing plants is announced by the Oregon
Growers Cooperative Association, with the ex-
ception of Scotts Mills where there has been
some delay. The new processing machines are
of the very latest type, R. C. Paulus, sales
manager, announces. They are capable of giv-
ing prunes a more thorough washing and they
also carry the prunes longer in the steam per-
mitting a higher temperature. During the past
season the heaviest packing was done at the
Sutherlin and Salem plants on account of de-
lay in shipment of machinery which inter-
fered with operations. The plants already in
operation with the new machinery are lo-
cated at Salem, Dallas and Yamhill. Installa-
tion of new machinery is under way in the
packing plants at Forest Grove, Myrtle Creek,
Dallas, Riddle, and Scotts Mills.

J. O. Holt, packing manager of the Oregon
Growers Cooperative Association with head-
quarters at Eugene, announces that the chemist
at the Eugene plant is putting out an apple
syrup that is likely to be the real thing. Here-
tofore, in the apple syrups produced, there
was an acid that rather spoiled the effect. By
a chemical process, this acid has been removed
and syrup made from apples is very likely,
within another season, to become popular.

Pear growers who are members of the Ore-
gon Growers Association received the highest
prices this season ever known west of the
Cascade mountains. On November 1 a car lot
of Bosc, grown at Medford, Oregon, topped
the New York City market at 37.38 a box. On
November 2, part of another shipment of Bosc
pears was sold for $7.09 a box.

WASHINGTON.
The annual meeting of the Washington

State Horticultural Association and Northwest
Fruitgrowers Conference will be held in Spo-
kane, December 13 to 17. Other meetings that
will be held at the same time will be those of
the Washington State Grade and Pack Con-
ference, the Northwest Potato Growers' Confer-
ence, the Washington State Beekeepers' Asso-
ciation and the Inland Empire Beekeepers' As-
sociation. An interesting program has been
prepared for all these events and a general
invitation is extended to fruit and potato grow-
ers and beekeepers throughout the Northwest
to attend.

The Grays Harbor County Berry Growers'
Association was recently organized at Satsop,
Wash. A constitution and by-laws were adopt-
ed for the new organization and the following
officers elected: J. W. Strubel, Elma, Wash.,
president; A. H. Fleming, also of Elma, sec-

retary and treasurer. The plan is to hold
meetings in the various towns in the county
to secure additional members and to acquaint
growers in all sections with the objects and
activities of the association.

An apple crop of 13,420,000 bushels is es-

timated for Washington this year by the U.
S. bureau of crop estimates. The 1919 crop
aggregated 23,190,000 bushels. Cash buyers
are few in number and growers are prejudiced
against consigning. Large quantities of ap-
ples therefore are going into storage, and
there is a general expectation that market con-
ditions will improve when the heavy volume
of early fall shipments has been absorbed.
Fortunately the country is better equipped
for storage than ever before. The Washing-
ton pear crop is placed at 532,000 bushels, 71

per cent of normal.

Five hundred seventy-nine cars of Yakima
apples rolled to market during the week end-
ing November 13. These shipments bring the
record for the season to 6,309 cars, as com-
pared with the 1919 mark of 10,916 cars dur-
ing the corresponding period. The value of

nomes^
Bishopric

wall>|board

MAKE
YOUR
HOUSE
DAMP
PROOF.
LINE
THE
INTERIOR
WITH

"BISHOPRIC" WALL BOARD
and do away with lath and plaster.

Save labor, money ana nave the walls and
ceilings of your house smooth, sanitary and
beautiful.

For new houses—for remodeling—for repairing,
its use will result in cheaper, better and more
substantial interiors.

"Bishopric" is the only
wall board stiffened with
lath, toughened and water-
proofed with Asphalt-Mas-
tic and surfaced with heavy
fiber board—can't warp or
buckle.

Before you build find out
what "Bishopric" Wall
Board is—send for sample
and further particulars.

461 Glisan Street

CENTRAL
DOOR and
LUMBER CO
Poriland,Orc-

Easiest,
[to apply)

NOW is the time to send to

Milton Nursery Company
MiLTON, OREGON

FOR THEIR 1921 CATALOG
FULL LINE OF NURSERY STOCK

"Genuineness and Quality"

Pruning

Implements

Catalogue
mailed on
request.

Northwest Fence &
Wire Works

PORTLAND, OREGON
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Wood-Lark"

They like it in the summer, but they LOVE it in

the winter, and it KILLS them!

Be sure to sprinkle in each run-way some
"Wood-Lark" Rodent Poison; for the gopher,
remember, does not *'hole-up" for the winter, but
works havoc in your orchard under cover of

the snow.

If your dealer hasn't any, write us.

CLARKE-WOODWARD DRUG CO.
PORTLAND, OREGON

American Grown Apple Seedlings
STRAIGHT AND BRANCHED

ALL GRADES
Frequently Sprayed. Absolutely Free from Insects ot Diseases

CAR LOTS TO CENTRAL POINTS
Will Exchange for Such Stock as We Need

Now is the Time to Grow High Priced Apple Trees

ALSO A

General Assortment of Foreign Fruit Tree Stocks
(Apple, Pear, Mahaleb, Mazzard, Plum, Quince, Etc. ) All Grades

We will have a Complete Line of General Nursery
Stock in Storage for Spring Trade

Shenandoah Nurseries
D. S. LAKE, President

November 1, 1920 SHENANDOAH, IOWA
„ ^
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this season's output is $9,000,000. One year
ago by this time the growers had received
over $16,000,000. The total Yakima apple crop
this season is estimated at 8,000 cars.

When orchardists meet in Spokane this
month for the annual grade and pack confer-
ence it is stated that Yakima growers will
fight to take Jonathans out of the "solid
color" class and place them back into the
"striped" class. Selah growers voted for a
change and elected E. D. Collins, A. F. Guinan
and P. W. Cornue as delegates. Selah grow-
ers declare that to leave Jonathans in the
"solid color" class cuts down profits from
that variety as only a few of the apples can
be placed in the extra fancy grade.

Two new cold storage warehouses, with a
capacity of 2,000 cars of apples, are assured
for the Wenatchee Valley as a result of ar-
rangements made by H. G. Bohlke in New
York. One warehouse and cold storage plant
will be located in Wenatchee and another in
Cashmere.

Apple shipments up to November 13 out of
the Wenatchee district were 5,400 cars besides
1,017 cars of summer fruit. There is ample
storage in the district for all the remaining
apples, estimated at about 2,500 cars.

O. D. Webb, a Selah, Wash., fruit grower,
writes Better Fruit as follows: "In the No-
vember issue of your paper I read a little
piece about everbearing strawberries grown in
Spokane county so I think it will be of inter-
est to your readers to tell what I have done
this year with 4,500 Americus strawberry
plants that I set out on the 20th of last
March. These plants only cover 100 Square
rods of ground. From this patch I sold 161
crates and 6 boxes which brought me $677.55,
and average of $4.20 per crate. The first
picking was on July 15 and the last on Oc-
tober 30."

IDAHO.
Over 50,000 boxes of apples are reported to

have been harvested in the Stephens orchards
near Nampa this year. Some of the leading
varieties grown in this big orchard are the
Delicious, Jonathan, Stayman, Grimes Golden
and Rome Beauty. A study of the production
of these varieties over a period of four years
by Mr. Stephens shows that the Rome Beauty
is the most productive. Mr. Stephens attri-
butes this to the natural vigor of the Rome
Beauty tree, its excellent root system and its
habit of lengthened late bloom and also to
his practice of feeding the land by cutting
successive crops of grass and allowing it to
lie on the ground. He states that his Rome
Beauties have yielded for several years as
high as 800 orchard run boxes per acre. In
marketing his crop he finds that the Delicious
leads in demand and value while the Stayman
has proved the best variety for use in Febru-
ary and March.

Prof. E. R. Longley, of the University of
Idaho, County Agricultural Agent P. T. Fortner
of Payette county, and County Agricultural
Agent Guy D. Noel and John Moulton, county
farm bureau committeeman of Washington
county are cooperating in the study of the
life history of the codlin moth in that sec-
tion in order to compile data on the number
of sprayings most desirable. The work will
be carried on for at least another year before
the conclusion of the investigators will be
ready for publication.

With the object of carrying on a general
fruit handling business the Valley Warehouse
Association has been incorporated at Lewis-
ton, Idaho. The incorporators are F. W.
Baker, J. W. Wilkes, J. Florence and H. G.
Darwin.

Plans are being completed by the Lewiston
district to equip an exhibit train with a com-
plete display of the fruit and other products
of that section to be operated through the
Middle West.

What They Are Doing in

California
This year's raisin crop in California is es-

timated to be about 175,000 tons of which the
California Associated Raisin Co. will handle
about 150,000 tons.

A remarkable incident is related in regard to
a Los Angeles county apple orchard by H. J.

Ryan, county horticultural commissioner, who
says that there is in that county a 35-year-old
apple orchard sixty acres in extent that has
never been sprayed and that has no codling
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moth or other insect pests. From the orchard
this year 15,000 boxes of fancy grade apples
were packed out. According to Mr. Ryan the
owner of the orchard posted a notice in his
packing house offering a dollar for each and
every apple showing injury from codling moth
turned in, but has not had to pay out a cent on
this account.

Monterey county which has heretofore been
almost exclusively devoted to agriculture and
dairying is turning its attention to fruit. The
climate of the county is stated to be well
suited to all varieties of deciduous fruits and
nuts and berries and it is stated that many
orchard plantings are contemplated there next
spring.

The additions that are being made to the
plant of the California Almond Growers' As-
sociation at Sacramento will make it the
largest institution of its kind in the world.

The University of California Fruit Show was
held November 18th, 19th and 20th at Berkeley.
The exhibit included many fresh fruits as well
as a large variety of sun-dried and dehydrated
fruits and vegetables.

In showing the benefits of a state inspec-
tion service for fruits and vegetables at ship-
ping point the Weekly News Letter of the
State Department of Agriculture of California
publishes the following:
A car of Tokay grapes was shipped out of

the Lodi district on September 18 to a concern
in Louisiana at $2.25 a lub box F. O. B. When
the car arrived the shipper received the fol-
lowing wire:
"Tokays here show fully fifteen per cent

decay and mold want thirty-five cents allow-
ance answer quick."
The shipper replied that acording to the

state inspection report the car was in good
shape when it left California and the receiver
must accept at invoice. The buyer replied:
"Accept car Tokays without allowance mail

certificate regarding condition when loaded
we will file claim."

If the shipper had not had state inspection
on this car he would have had to allow the
buyer 35 cents per crate or about $375.00 on
the entire load. On this car alone, therefore,
the growers saved enough money to pay for
inspection charges on about seventy-five cars.

Bits About Fruit, Fruitmen
and Fruit Growing

The announcement that the English maxi-
mum price control on apples which was to
have gone into effect November 4 has been
indefinitely postponed it is stated by apple ex-
porters should be of great aid to apple grow-
ers of the Northwest whose exports from now
on are expected to be heavy. J. S. Robinson,
sales manager of the Earl Fruit Company, in
commenting on the new situation, says that
American apples should now command a higher
price and exportations be increased. Mr. Rob-
inson believes the postponement of the English
regulation is a great encouragement to all fruit
growers and that the apple business should
pick up immediately.

Reports from all parts of the country show
that National Apple Day and Week resulted in
greatly stimulating consumption and in caus-
ing a firmer tone in prices in the big markets
of the East. In New York the campaign was
carried on along educational lines as well as
from a sales point of view. In the public
schools 150,000 apples were distributed free
and lectures on this history and economics of
the fruit given. Joseph H. Steinhardt, who is

given credit for starting National Apple Week
distributed 150,000 apples to the poor of the
city, while from other sources 1,500,000 apples
were given to the orphan asylums, hospitals
and charitable institutions. Chain stores and
wholesale merchants throughout the city took
a wide interest in the celebration, as did also
many of the theatres, which had streamers ad-
vertising the fruit and telling their patrons to
eat apples.

If the recommendantions of the American
Railroad Association through James Menzies,
freight traffic manager of the Atlantic Coast
Line Railroad in regard to prohibiting the
bulge pack on Florida fruits is extended to
other sections of the country fruit shippers
will be up against a serious proposition. The
recommendation states that a great deal of loss
ocurred last season in handling citrus fruits
because the bulge forced the tops of the boxes
loose at the ends, spilling the fruit on the floor
of the car. A strong protest has been made
by the Florida Citrus Fruitgrowers Exchange
against eliminating the bulge pack and the

GHIRARDELLIS

raw mornings

Somehow, Ghirardelli's never tastes so good,
so warming, so comforting, as on raw morn-
ingswhenyou' re up just a bitahead of the sun,
with lots of chores to be done. Then it is that

you're doubly grateful for a strong cup of this

delicious food-drink. It nourishes and sustains

!

Ask for Ghirardelli's at the store where you do your trad-

ing; and write for our Book, of Chocolate Recipes^it'sfree!

Say

'

(
Gear-ar-delly

Since 1852 D. GHIRARDELLI CO. San Francisco

RHODES DOUBLE CUT

RHODES MFG. CO.
520 S. DIVISION AVE., GRAND RAPIDS, MICH.

"THE only

pruner

made that cuts
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the limb and does not
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all styles and sizes. All

shears delivered free

to your door.

Write for

circular and
prices.

Absolutely Fireproof 20O Rooms -- lOO Baths

Hotel Hoyt
Elbert S. Robe, Manager

Corner Sixth and Hoyt Streets, PORTLAND, OREGON
Phone, Broadway I960

Rates, $1.00 per Day and Up
Special—Week or Month

Convenient to Union, North Bank and Oregon Electric Stations, Principal
Docks and Street Car Lines to all parts of the city.
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matter is now up for a reconsideration by the
railroads entering Florida.

The tenth Indiana apple show was held at
Indianapolis, November 15, with what is said
to be the largest and best fruit exhibit ever
held in the central West. There were displays
from nearly every state in the middle region,
and the leading orchard men were united in
putting forth a great effort to bring a closer
cooperation among the fruit growers of this
section. The crowning feature which held the
center of interest, and attracted the growers
was the prize of §300 offered for the best bar-
rel of Stark's Delicious. A prize of $250 was
offered for the best box of this variety, and $50
for the best plate. The exhibits of this brand
were exceptional, and the competition for the
prize money was very keen. In addition to the
apple displays a full line of spraying machin-
ery and materials, pruning tools, ladders and
other orchard equipment were shown.

Cannery Notes
The formation of a five-million dollar cor-

poration for the manufacture of machinery for
canners and dried fruit packers is announced
by the Berger and Carter Company interests
of San Francisco. The new company will be

WE HAVE been trying to find out
more about apple scald, why it

occurs and how it can be prevented.
One of the things that makes the disease

puzzling is that cause and effect are

often so far removed that it is easy
to overlook the connection. Scald
makes its most rapid development just

after the apples are brought out of
storage and it would be natural to con-
clude that the shock resulting from the
sudden change of temperature is re-

sponsible for the trouble. But instead
of being traceable to any such near at

hand condition the cause runs much
further back in the life of the apple;
back to the operation of the storage
house, to the condition of transporta-
tion, to the methods used in the pack-
ing house, the kind of package, the
time of picking and even to orchard and
weather conditions.

These different factors are not
equally responsible for the occurrence
of scald yet any one of them or all

of them may play a part in producing
it. Where so many agencies are con-
cerned it naturally raises the question
of relative responsibility and when ap-
ples come out of storage with an un-
usual amount of scald next to the
question of how to dispose of the fruit

is that of why did it happen and who
is to blame.
The time of picking and packing the

fruit is one at which ownership and
responsibility often shift and we may
make this a dividing point in consider-
ing the different factors concerned in

the production of apple scald. We will
turn first to the orchard side of the
problem and consider the scald de-
termining factors inherent in the fruit

when picked. The most important of
these is the maturity and in fact the
most generally recognized method of
scald prevention in the past has been
that of picking the fruit at proper ma-
turity. Well matured apples scald less

than green ones and highly colored
fruit scalds less than poorly colored
fruit. When the trees have been pruned
so as to let in the sunlight and the
apples left on the tree till well ma-

known as the Berger, Fleming and Brown Co.,
and will have its main offices and factories
at San Jose.

The new corporation absorbs the following
companies: B. & C. Machinery Co., Hayward,
California, manufacturers of fruit and vege-
table canning machinery; Smith Manufactur-
ing Company, San Jose, California, manufac-
turers of machinery and equipment for pack-
ers of dried fruit; Wonder Dehydrator Compa-
ny, San Francisco, California, manufacturers
of "Wonder" Portable and Custom Dehydra-
tors operating under the Hammond Process
Patents; Natinoal Axle Corporation, San Jose,
California, manufacturers of auto truck axles.
The factory equipment of the B. & C. Machin-
ery Co. will be moved to the plant of the
Smith Manufacturing Company, while a new
unit to be added to the National Axle Corpora-
tion plant will take care of the building of de-
hydrators.

The officers of the Berger, Fleming and
Brown Co. are Otto A. Berger, chairman of the
board of directors, W. W. Fleming, president
and general manager, and E. W. Brown, vice-
president and treasurer. Otto A. Berger is

president and chairman of the board of direc-
tors of the Berger and Carter Company, San
Francisco, W. W. Fleming, vice-president and
secretary and E. W. Brown, treasurer.

tured a great deal has been accom-
plished in the way of scald prevention.
The remedy is a valuable one and
should be used to the greatest extent
possible yet we should not overlook the
fact that at best it is very incomplete.
Even in the irrigated sections where
there is almost constant sunlight some
of the apples will of necessity be poorly
colored and in fact most of them have
a green side or greener areas of some
sort that serve as vulnerable points for

scald. In the non-irrigated sections,

comprising the larger part of the apple
producing area of the country, the
growers are far more at the mercy of
weather conditions. There may be
weeks of cloudy rainy weather in the
fall that make it impossible to secure
color and impractical to delay picking.
Even in the most favorable seasons and
with a reasonable degree of care a large
part of the fruit must of necessity go
into storage in a condition that makes
it fairly susceptible to scald. The fact

that the remedy is not complete does
not, however, justify overlooking it and
every possible effort should be made
to have the fruit come from the tree

in a well colored and well matured
condition.

In this connection it perhaps should
be mentioned that green apples do not
scald more quickly than ripe ones. The
fact that green apples scald worse than
ripe ones has sometimes led to the in-

ference that they scald sooner but fre-

quent examinations of fruit where the
green and ripe apples are stored to-

gether will convince one that this is

not true. The riper apples that scald
at all develop the disease before the
green ones but if the fruit is held in

storage until the green ones become
scalded they are then far more serious-

ly affected than the ripe ones.

Another orchard condition that has
a bearing on the scald problem is the
amount of irrigation or rainfall late

in the season. Apples that are forced
into rapid growth late in the year by
excessive soil moisture are more sus-

ATTENTION !
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ceptible to scald than those receiving a

more moderate water supply and also

more susceptible than those that have
made a more even growth throughout
the season. In general large apples

scald earlier and more seriously than
small ones yet the question of size is

closely tied up with the orchard condi-

tions that produce the size and it is

often the forcing the apples have re-

ceived late in the season rather than
the largeness of the fruit that is really

responsible for the increased suscepti-

bility to scald.

Another orchard condition that has
an influence upon the susceptibility of

the fruit to scald is the occurrence of

disease. Apples that have been rus-

setted by powdery mildew are more
susceptible to scald than those that are

free from it, but in general fruit from
diseased trees is more resistant to scald

than that from healthy ones. The most
striking example of increased resist-

ance to scald through the presence of

an orchard disease is found in the case

of cedar rust. York Imperial apples

from trees that have suffered from a

severe attack of cedar rust will re-

main free from scald four to eight

weeks longer than apples from similar

York Imperial trees that have been free

from the disease.

The inherent susceptibility to scald

that the apple carries with it at pick-

ing time is then an extremely variable

characteristic dependent upon the
various orchard conditions that pre-

vailed throughout the season. A fail-

ure to give due consideration to the

quality of fruit at this time might re-

sult in blaming the cold storage man-
agement for the spoilage of apples that

really could hardly have been made to

keep or possibly in some cases to giv-

ing him credit for keeping fruit that

could hardly have been made to spoil.

But turning to the other side of the

question and taking the fruit as it comes
from the tree: What can still be done
to extend the storage life of the scald

susceptible varieties? In considering
this phase of the subject it should be
borne in mind that the apple as it goes
into storage is still a living organism
carrying on various complex life ac-

tivities. It is continually giving off

moisture and also odorous substances
and it is carrying on a respiration simi-

lar to that of man—taking up oxygen
and giving off carbon dioxide. These
life processes can not and should not
be stopped but the more slowly they
can be made to act the longer the apple
will live and the longer it will keep
it good qualities. The most satisfactory

and the almost universal method of
slowing down plant activities is to

lower the temperature and building on
this principle we have developed in
comparatively recent years our enor-
mous system of refrigerator cars and
cold storage plants. The apple has
claimed its share of space in all this

development and as a result the apple
market and the apple season have been
greatly extended and the quality of the
fruit improved. But along with the de-
velopment of our modern storage
methods apple scald has come to the

front as one of our most serious apple
diseases. The apple rots appear to have
been with us always but apple scald is

essentially a modern disease. This
coincident development of the new dis-

ease and the modern storage has
naturally led many to suspect some
cause and effect relationship. Powell
and Fulton of the U. S. Department of

Agriculture investigated the question
some 17 years ago and reported that

they found no indication that cold
storage temperatures favored the de-
velopment of scald but rather that they
retarded it. The cold storage com-
panies have insisted that it was the
delay in reaching storage rather than
what happened in storage that was re-

sponsible for the trouble. But on the
other hand it has often been found
that apples stored in cellars or in air-

cooled plants have come out of stor-

age perhaps riper but with far less

scald than those held in commercial
cold storage. We decided to go over the
subject very carefully, covering a wide
range of temperatures so that we might
get not only the immediately practical
side but also the principle of scald de-

velopment. We carried on the work for
three consecutive years and included
practically all of the scald susceptible
commercial varieties in our tests. The
results were consistent throughout.
Varieties like Grimes scalded one to

four weeks earlier than York Imperial
or Black Twig, but in general apples
held at 60° or 70° scalded three or four
weeks earlier than those at 50°; those
at 50° four weeks earlier than those at

40°; those at 40° about three weeks ear-

lier than those at 32°, and those at 36°

also earlier than those at 32°. Between
60° and 32° each drop of 10 degrees
meant a delay of three to four weeks in

the time that scald would appear. The
higher temperatures tested are, of

course, out of the range of storage

practices but they are not higher than
those the apple is compelled to tolerate

in delayed storage. We have found
that a week to ten days delay in a

warm packing house or in an unrefrig-
erated car results in two to three times
as much scald on the delayed fruit as

on that stored immediately at 32° and
that the scald appears three to five

weeks earlier on the delayed fruit.

The period immediately following the

removal of the fruit from the tree is

a time when refrigeration is most
seriously needed and while 32° is the
most desirable temperature it should
not be overlooked that every degree
of cooling is valuable.

One of the interesting things that de-

veloped in our temperature studies was
the fact that at temperatures above 40°

scald becomes evident as it is produced
but that at 32° it does not. Apples held
constantly at 32° may be badly scalded

for months without showing any sign

of the trouble but given a day or two
in the warm air and they will go all

to pieces. The abnormal diseased con-
dition of the skin may develop at 32°

but the temperature is too low for the

death and spoilage processes to be com-
pleted. In the average commercial
storage plant where the doors are open

almost every day the apples usually get
enough gusts of warm air to develop
evident traces of scald but in rooms
that are little disturbed the potentially
scalded apples show no sign of their
actually diseased condition. This pe-
culiarity of apple scald makes it a very
deceptive disease and one that is capa-
ble of causing serious misunderstand-
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ings in the trade. Apples may appear
to be in most excellent condition when
removed from storage and loaded for
shipment and yet if they should en-

counter a day or two of warm weather
in transit, arrive at their destination in

a practically worthless condition. Trou-
bles like this are likely to be particu-

larly serious in after-storage shipments
to southern markets.
With the prevailing cool weather in

the more northern markets scalded ap-

ples can usually be disposed of before
the disease has had time to become
seriously evident. At least they can be
passed along to the consumer and if he

eats them or cooks them at once every-
body is satisfied. But if he holds them
a few days for table use and finds that
his good apples of today look like rot-

ten ones tomorrow he is not left in a

frame of mind to repeat his order or to

do his part in apple consumption. The
farther south the market the more
serious is the difficulty of handling
scalded apples. The larger amount of

scald is not due to any shock resulting
from bringing the fruit directly into
warmer temperatures but merely to the
fact that the higher temperatures al-

low the scald that is already present
to become evident before the fruit can
be sold.

Along with the temperature work the
effects of ventilation and aeration were
tested and the results were most sur-
prising. We found that we could en-
tirely prevent scald on any variety and
at any temperature either high or low
by giving the fruit fresh air. This
threw a new light on the nature of the
disease; it was apparently due to some
condition in the air that was produced
by the apples themselves. It also
offered promise of a practical solution
of the problem by means of ventilation.
Our first tests were made in our own
small refrigeration plant and for the
past three years we have been carrying
on aeration and ventilation experiments
in various commercial storage plants.
Under commercial conditions the great
difficulty is to really secure an aeration
that will reach the apples themselves.
In the cold storage room everything is

conducive to air stagnation. The rooms
are stacked as full as possible and
everything stands at practically one
temperature. There is nothing in the
general nature of things to start the
air in motion and it seems practically
impossible to do so with any efficiency

by resorting to special equipment. Fans
send a current down the aisles but the
air back in the stacks is little disturbed.
Where the rooms are cooled by the air

circulation or bunker system there is

a very slight breeze across the top of
the room but it seems to have little

effect upon the mass of the storage air.

If windows are thrown open it is

usually done when the temperature out-
side is practically the same as that in-

side and unless there is a strong wind
prevailing in the proper direction the
air in the storage room is but little af-

fected. All of these things have been
tested as to their effects upon scald
and in spite of the very slight aeration
secured all have been found to be of
some value especially to the more ex-
posed fruit.

(To be concluded in January number.)

Nitrate of soda applied to the soil at

the rate of 5 pounds per prune tree, ac-

cording to the Oregon Agricultural Col-

lege, resulted in an increase of one-

third the untreated crop in one Oregon
orchard last year. Beneficial results

both in the tree growth and fruitful-

ness were obtained in almost every

trial in the Oakland sandy loam, the

Lookingglass light hill soil and The
Dalles reddish hill soil.

B. T. S.
DRY POWDERED

BARIUM-SULPHUR COMPOUND
PATENTED APRIL 23, 1918

B. T. S. is a definite chemical compound of sulphur with barium in which all

of the sulphur and all of the barium are available as active ingTedients. Although
barium belongs to the same chemical group as calcium (or lime), it possesses in
addition certain properties which when combined with sulphur greatly increase
the efficiency of both materials, rendering the compound remarkably effective in
killing scale insects. Barium sulphur compounds possess a stability that cannot
be secured in dry compounds of either lime or soda with sulphur. This means
that B. T. S. has the advantage of being more dependable as a spray, and less
liable to cause serious injury to plants.

It dissolves readily in cold water. By the elimination of the water and reducing
to dryness, the weight in shipping is reduced about 80% as compared with lime-
sulphur solution, loss from leakage is eliminated, and transportation costs are cut
to a minimum.

B. T. S. may be substituted for lime-sulphur solution in all spraying operations,
in both dormant and growing period applications on deciduous and citrus trees.

Growers who have used B. T. S. have found it in all respects equal in efficiency
to the solution, and owing to- the greater convenience of handling, prefer it to the
more bulky and inconvenient liquid.

Our interests are the same as yours. Write us about your tree troubles, and
ask for Bulletin No. 3 on Dormant Spraying of Deciduous Fruit Trees.
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SIMONS, SHUTTLEWORTH & CO.
LIVERPOOL AND MANCHESTER

SIMONS, JACOBS & CO. GARCIA, JACOBS & CO.
GLASGOW LONDON

Agencies and Representatives in Every Important European Market

European Receivers of American Fruits
FOR MARKET INFORMATION ADDRESS

SIMONS, SHUTTLEWORTH & FRENCH CO.
204 Franklin Street, New York

SIMONS FRUIT CO.
Toronto and Montreal

SIMONS, SHUTTLEWORTH, WEBLING CO.
12 South Market Street, Boston
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Sulphur
It has been proven

and so recommended
by the University of
California that if you
sulphur your grape
vines and orchards 6

times they will not be
affected by MILDEW
or RED SPIDERS.
ANCHOR Brand Vel-

vet Flowers of Sulphur,
also EAGLE Brand,
and Fleur de Soufre,
packed in double sacks,
are the fluffiest and
PUREST sulphurs that
money can buy; the

best for vineyards; the best for bleaching
purposes, LEAVING NO ASH.
VENTILATED Sublimed Sulphur— Impalpable Powder.

100% pure, in double sacks, for Dry Dusting and making
Paste Sulphur.

For LIME-SULPHUR SOLUTION, use our DIAMOND
"S" BRAND REFINED FLOUR SULPHUR. We can fur-
nish you this sulphur at such a low price that it would pay
you to mix your own solution and net you a profit equal to
the amount paid out for labor in spraying your orchard,
even if you pay your men $5 per day for making the solu-
tion and applying same.

To create additional available plant food, and prevent
smut in grain, drill into the soil 110 pounds per acre of

DIAMOND "S" BRAND POWDERED SULPHUR, 100%
pure, or our COMMERCIAL POWDERED SULPHUR.
This soil treatment has increased various crops up to 500%.
Send for Circulars No. 6, 7 and 8.

Ask us for prices on PREPARED DRY DUSTING
MATERIALS, Tobacco Dust, Dusting Sulphur Mixtures,
etc.. Fungicides and Insecticides, carried in stock and
mixed to order.

SAN FRANCISCO SULPHUR COMPANY
624 California Street, San Francisco, Cat.

We are equipped to make immediate shipments. Send
for Price-list and Samples.
Ask us for prices for Carbon Bisulphide, the surest

remedy for destroying ground squirrels.

66You may foe
says the Good Judge

That you are getting full

value for your money
when you use this class of

tobacco.

The good, rich, real to-

bacco taste lasts so long,

you don't need a fresh

chew nearly as often—nor
do you need so big a chew
as you did with the ordi-

nary kind.

Any man who has used the

Real Tobacco Chew will

tell you that.

Put up in two styles

W-B GUT is a long fine-cut tobacco

RIGHT GUT is a short-cut tobacco

Weyman-Bru'to'n' Company, 1107 Broadway, New York City
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WRAPPER'

"Caro"Protects
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"Caro" from DessiCARE (to dry up)

"Caro"
Prolongs the

Life of Fruit

Why?
FRUIT MATURITY is retarded by cold or refrigeration and hastened by heat or atmospheric exposure.

The soft fibrous silk-like texture of "Caro" provides just sufficient ventilation to retard the ripening process.

FRUIT DECOMPOSITION starts from a bruise which opens tiny holes and permits juice to escape and BACTERIA to enter.

"Caro" clings closely and dries up the escaping juice. "Caro" ingredients harden the spot, kill the BACTERIA, arrest the decomposition

.

United States Distributors, AMERICAN SALES AGENCIES CO.
112 Market Street, San Francisco, Calif.
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Classified Advertisements
RATE, 4 CENTS PER WORD

FARMS FOR SALE.

A GENUINE INVESTMENT. 70-acre apple
orchard just entering its prime. Trees 13
years old; have been scientifically cared for
since planting; are healthy and vigorous.
1919 crop netted $7,000.00 profit above all
expenses. 1920 crop 15,000 packed boxes
high grade apples. Varieties : Jonathan,
Romes, Gano. Located in well known Imbler
district in Grande Ronde Valley, Eastern
Oregon, just % mile from railroad shipping
point. Five-room dwelling, good barn and
frostproof warehouse of 25,000 boxes capa-
city, all in excellent condition. Soil highest
quality, all in excellent cultivation. Equipped
with power sprayer, Cutler grader, truck,
wagons, horses, orchard boxes, plow, disk,
harrow, ladders, bags, etc. Will sell for
$500.00 an acre, including equipment men-
tioned. Easy terms if desired. A real bar-
gain. Address Wm. Miller, Drawer 873, La
Grande, Oregon.

256-ACRE equipped fruit and dairy farm;
large house and barns; 2,000 apples trees;
near Pike; 3 miles to station and 50 to
Washington; large springs for gravity power
system for spraying, grinding, milking,
lights, etc.; excellent neighborhood. Address
Orchard Owner, City Hotel, Winchester, Va.

WANT TO HEAR from party having farm for
sale. Give particulars and lowest price.
John J. Rlack, 197th St., Chippewa Falls,
Wisconsin.

NURSERY STOCK.

PLANT STRAWBERRY PLANTS NOW. Send
for our 1920-21 Fall Catalog and read about
the New Giant Everbearing Strawberry—it's

a wonder. 1,000,000 New Oregon, Marshall,
Marvel and other popular varieties now
ready to ship. Fall seeds of all kinds. Ask
for special prices if wanted in large
amounts. Routledge Seed & Floral Co.,
Portland, Oregon.

BERRY PLANTS DIRECT FROM GROWER—
Loganberry, Cuthbert Raspberry, Trebla,
Oregon and Wilson Strawberries, and
other best varieties. Priced right and
plants dug when ordered. Write Paul F.
Burris, 1270 N. Summer St., Salem, Oregon.

SALESMEN WANTED.

MEN with proven ability capable of selling a
line of high grade nursery stock on a com-
mission contract. Weekly cash advance.
Splendid territory may be had by answering
immediately.

SALEM NURSERY CO.
427 Oregon Building Salem, Oregon

MISCELLANEOUS.

TRESPASS SIGNS.
Don't allow trespassers to destroy your

property. Our big waterproof and sunproof
"No Trespassing" signs will keep out tres-
passers. Send $1 for six signs, size 11x14
inches. Twelve for $1.75. Sent postpaid.
Out West Supply Company, Portland,
Oregon.

jLANS FOR POULTRY HOUSES
All Styles. 150 Illustrations. Also copy of "The Full Egg

Basket." These will surely please you--send 25c.

Inland Poultry Journal, Dept.BF, Indianapolis, Ind.

PAY. Easy interesting work.
Send $1.00 today for 9 months
trial subscription to theAmer-

ican Bee Journal and get free 24-page BEE PRIMER.
Just the thing for the beginner.
American Bee Journal, Box 36, Hamilton, Illinois

A General Line of Nursery Stock
Prune, Apple, Pears, Cherry, etc.

Strawberry, Raspberry, etc.

Buy direct from nursery; save your money.
Do this by buying from us through our
Mail Order System. 29 years in business.

CARLTON NURSERY CO.
Carlton, Oregon

Increase Your Profits
By packing your fruits in strong,

standard size^ Universal
Package

Pevents crushing, permits good ventil-

ation, easy to inspect, ideal for storage,

makes sales easier and at higher prices.

Write for prices today.

PACKAGE SALES CORPORATION
106 East Jefferson Street, SOUTH BEND, INDIANA

PEARL OIL
(KEROSENE)

HEATAND LIGHT

Like Qood Coffee

Like good coffee, a good oil heater

makes a breakfast. Filled with Pearl
Oil its ready heat chases away the chill

of the morning and cheers up the whole
room. Pearl Oil is clean-burning, with-

out smoke or odor. Economical. Sold in

bulk by dealers everywhere

Order by name—Pearl Oil.

STANDARD OIL COMPANY
(California)

WHEN WRITING ADVERTISERS MENTION BETTER FRUIT
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SOON you will put the calendars of a new year up on
your walls. You have weathered the labors of the past

four seasons—with what benefits and damages you recall

full well. Now the cycle of a new year looms ahead, and we
must prepare to gather the fruits of 1921.

It is a time when conservative manufacturing enterprises

and business houses are reviewing the past, taking stock of

resources, and building future campaigns. Leaks are

stopped, needs are reckoned with, and plans are made with

extreme care.

Winter is the best time in most sections for complete

farm inventory, for overhauling machines and making
repairs, for accurate reckoning of profit and loss, for plan-

ning crop changes, for discarding old habits and considering

new methods.

Every farmer knows this. It is good to see that there is

more and more definite planning of full year's work at the

close of every December, on the farms of America. It is so

easy a matter to slide through the comparative resting

period ofWinter, and then Spring with its hundred duties

bursts forth and finds many important matters and details

unattended to.

We are glad to note this trend toward business-farming

because we hope to be allied with Agriculture many more
years and because our interests are so closely mingled with

the interests of the farming world. So then, while we are

setting ourown house in order for 1921,we pause to publish

the hope that you, the reader, may set forth into a new year

offarming enterprise with all plans laid for a most profitable

twelve-month.

International Harvester company
OF AMERICA

(INCORPORATED)

Billings, Mont. Cheyenne, Wyo. Denver, Colo. Helena, Mon.
Los Angeles, Cal. Portland, Ore. Salt Lake City, Utah

San Francisco, Cal. Spokane, Wash.
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