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P R E F A C E T O N I N E T E E N T H E D I T I O N . 

T H E f i r s t e d i t i o n of the " F r u i t C u l t u r i s t , " the basis of the 
present w o r k , was w r i t t e n more than t h i r t y years ago, and a 
year be fo re the appearance of D o w n i n g ' s f i r s t e d i t i o n of the 
" F r u i t s and F r u i t - T r e e s of A m e r i c a . " I t was subsequent ly 
m u c h en la rged t h r o u g h several r ev i sed edi t ions . T h e r a p i d 
progress made of la te years i n the cu l tu r e of f r u i t has r e q u i r e d 
a s t i l l f u r t h e r r ev i s ion , and the w o r k is n o w b r o u g h t d o w n to 
the present date. B e i n g i n t ended as a gu ide to the p rac t i ca l 
c u l t i v a t o r , i t s ob j ec t is to f u r n i s h u s e f u l d i rec t ions i n the man­
agement of the nursery , f r u i t - g a r d e n , and orchard , and to as­
sist i n the select ion of the best var ie t i es f o r c u l t i v a t i o n . I t 
a ims to g i v e f u l l descr ip t ions o n l y of va luable and p r o m i s i n g 
f r u i t s su i ted to the c o u n t r y at la rge , or w h i c h m a y have been 
popu la r i f l ce r t a in d i s t r i c t s . M a n y sorts, however , w h i c h are 
less k n o w n , or whose p o s i t i o n or va lue is unde t e rmined , and 
several exce l len t new var ie t ies , w i l l be f o u n d no t i ced i n the 
genera l " D e s c r i p t i v e L i s t and I n d e x , " where t he i r l e ad ing 
character is t ics are b r i e f l y described. 

A s some con fus ion w o u l d resu l t f r o m a promiscuous assem­
blage of a l l the d i f f e r e n t var ie t ies , a sys temat ic c lass i f ica t ion 
has been adopted f o r the p r i n c i p a l f r u i t s . B y p l a c i n g t h e m 
under separate and charac ter i s t ic heads, the c u l t i v a t o r is ena­
b l e d to d i s t i n g u i s h and r e m e m b e r each sort w i t h more readi ­
ness t han where a l l are t h r o w n i n d i s c r i m i n a t e l y together . 
T h e names of those var ie t i e s w h i c h have been p r o v e d of the 
greatest genera l va lue , or w h i c h have rece ived a la rge vote i n 
t h e i r f avo r , e i ther i n p a r t i c u l a r regions or t h r o u g h o u t the 
coun t ry , are d i s t i ngu i shed b y b e i n g p r i n t e d i n s m a l l capi tals .* 
One of the ch ie f po in t s f o r d e t e r m i n i n g the c lass i f ica t ion is 
the t i m e of r i p e n i n g ; and the p r i n c i p a l f r u i t s are separated 

* In this edition by an asterisk following the name. [EDITOR.] 
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into summer, autumn, and winter sorts. Although the pe­
r iods of r i p e n i n g v a r y several weeks i n d i f f e r e n t par ts of the 
c o u n t r y , these d iv i s ions of t i m e w i l l be s u f f i c i e n t l y exact f o r 
genera l purposes. 

T h e d i s t i n g u i s h i n g character is t ics of t h i s w o r k are the f o l ­
l o w i n g : i . T h e a r rangement of the chapters. 2. T h e syste­
m a t i c c lass i f ica t ion of most of the la rge f r u i t s , and m o r e espe­
c i a l l y of the apples and pears. 3. T h e condensed desc r ip t ions 
of f r u i t s , w h i c h have been m o s t l y t aken f r o m the r i p e n e d spe­
cimens. 4. T h e copious i l l u s t r a t i o n s of the va r ious opera t ions . 

T h e reader w i l l unders tand the comprehens ive charac ter o f 
the " D e s c r i p t i v e L i s t and Index" b y r e f e r r i n g to the note a t 
i t s head. 

J O H N J. T H O M A S . 



E D I T O R ' S P R E F A C E T O T W E N T I E T H E D I T I O N . 

I N p r e sen t i ng the present e d i t i o n of T h o m a s ' A m e r i c a n 
F r u i t C u l t u r i s t , " i t seems necessary b r i e f l y to state the reasons 
f o r the numerous changes w h i c h w i l l be f o u n d , and also to 
o f f e r an apo logy f o r w h a t e v e r shor t comings m a y be no t iced . 
M r . T h o m a s was m y l i f e l o n g f r i e n d , and, w h e n the i n f i r m i t i e s 
of h i s l a t e r years p r e v e n t e d h i m f r o m m a k i n g the needed re­
v i s i o n h i m s e l f , he requested tha t I shou ld pe r sona l ly under­
take i t . T h o u g h the cares and re spons ib i l i t i e s of an ac t ive 
business l i f e seemed to f o r b i d so arduous a task, congenia l as 
i t was to an amateur f o r t h i r t y years i n h o r t i c u l t u r a l w o r k , 
nevertheless, the g rea t va lue of the book, and i t s p robable con­
t i n u e d usefulness to a l l in te res ted i n f r u i t - c u l t u r e i n A m e r i c a , 
were so apparent , t h a t I consented to under take i t under M r . 
T h o m a s ' supe rv i s ion . U n f o r t u n a t e l y , a lmos t be fore i t was 
begun his dea th d e p r i v e d me of the suppor t upon w h i c h I had 
so g r e a t l y ca lcula ted . T h e w o r k has, therefore , been com­
p le t ed under disadvantages w h i c h those o n l y w h o persona l ly 
k n e w i t s g i f t e d au thor can apprecia te . 

John J. Thomas , the son of D a v i d Thomas , the ch ie f eng i ­
neer i n b u i l d i n g the E r i e Canal f r o m Rochester to B u f f a l o , 
was b o r n at L e d y a r d , Cayuga County , N . Y . , January 8th, 1810. 
H e was c h i e f l y educated at home, and ea r ly deve loped an i n ­
tense in te res t i n n a t u r a l science, especia l ly d e v o t i n g h i m s e l f 
to bo tan ica l s tudy . A f t e r some years spent w i t h his f a t h e r i n 
the nu r se ry business, he es tabl ished a nu r se ry of h i s o w n i n 
W a y n e Coun ty , and f o r over t h i r t y years c o n t i n u e d i n the 
business, e a r n i n g a r e p u t a t i o n w h i c h p laced h i m i n the f r o n t 
r a n k as a p r ac t i c a l p o m o l o g i s t and a u t h o r i t y i n e v e r y t h i n g 
p e r t a i n i n g to the p r o p a g a t i o n and r a i s i n g of f r u i t s of a l l k inds . 
H e was an i ndus t r i ous w r i t e r , b o t h of books and as c o n t r i b u t o r 
to j ou rna l s . H e was an associate ed i to r of the Country Gentle­
man, f r o m i t s f o u n d a t i o n u n t i l 1894, w h e n f a i l i n g s t r eng th 



v i PREFACE TO TWENTIETH EDITION. 

prevented him from continuing his connection with that paper. 
O n F e b r u a r y 22d, 1895, he d ied . M r . E . W- L i n c o l n , secre tary 
of the Worces te r C o u n t y (Mass.) H o r t i c u l t u r a l Socie ty , w r o t e 
of h i m : H e " was ever the peer of B a r r y and the D o w n i n g s , 
and s u r v i v e d t h e m to take his p rope r place, uncha l l enged , at 
the v e r y head of the pomolog i s t s of A m e r i c a . " 

T h e changes w h i c h have been made i n th i s e d i t i o n o f 
T h o m a s ' w o r k are such o n l y as seemed to conf ine i t s m a t t e r 
s t r i c t l y to the p ropaga t ion and c u l t i v a t i o n of f r u i t s i n the open 
air , and to b r i n g i t i n a l l respects f u l l y up w i t h ou r present 
knowledge". T h e f e w sections w h i c h t r ea t ed of r a i s i n g or 
r i p e n i n g under glass, of p r e s e r v i n g f r u i t , and the l i s t s of such 
as c o u l d be g r o w n o n l y i n houses, have been o m i t t e d . T h e 
selected l i s t of f r u i t s r ecommended f o r d i f f e r e n t par t s of the 
U n i t e d States has also been o m i t t e d , because n o w the a g r i ­
c u l t u r a l e x p e r i m e n t s tat ions of each State a f f o r d a m o r e re­
l i ab le gu ide . T h e M o n t h l y Calendar of W o r k " has been 
dropped , on account of i t s unsui tableness f o r eve ry l o c a l i t y . 

T h e c u l t i v a t i o n of f r u i t i n C a l i f o r n i a and the Pac i f i c States 
is no t especia l ly t rea ted of, there b e i n g a l ready a v o l u m i n o u s 
w o r k u p o n th i s subject . 

O n the o ther hand, numerous chapters have been added 
u p o n subjects w h i c h have become of p r a c t i c a l va lue a n d of 
a lmos t v i t a l i m p o r t a n c e to the wou ld -be successful f r u i t ­
g rower . 

T h e chapter on " Insects and Diseases" has been g r e a t l y ex­
tended, the inves t iga t ions of the past ten years h a v i n g added 
m u c h to our knowledge u p o n these i m p o r t a n t topics . 

T h e second sect ion of the book, t r e a t i n g of the va r i e t i e s of 
the " D i f f e r e n t K i n d s of F r u i t s , has been v e r y t h o r o u g h l y re­
vised, and i t is be l i eved w i l l be f o u n d to embrace p r a c t i c a l l y 
comple te descr ip t ions of a l l the a c k n o w l e d g e d s tandard and 
approved newer sor ts ; w h i l e the " D e s c r i p t i v e I n d e x , " as here­
to fo re , inc ludes also v e r y m a n y k inds n o w nea r ly or q u i t e 
superseded, and others w h i c h have been so r e c e n t l y i n t r o ­
duced tha t t h e i r rea l va lue is no t ye t es tabl ished. 

A n e n t i r e l y n e w chapter has been added on " N u t s . " 
T h e new chapter on " W i l d F r u i t s " closes t h i s sect ion. 
T h e t h i r d sect ion has been express ly p repa red f o r th i s w o r k 

b y M r . E . H . H a r t , of F l o r i d a , xipon the r e c o m m e n d a t i o n of M r . 
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P. J. Berckmans, of Augusta, Ga., the veteran and learned ex-
pres ident of the A m e r i c a n P o m o l o g i c a l Socie ty . I t covers a l l 
the sub- t rop ica l f r u i t s w h i c h can be successfu l ly c u l t i v a t e d , 
save, perhaps, i n the l i m i t e d ex t reme southern p a r t of F l o r i d a . 

One of the mos t unsa t i s f ac to ry po in t s i n connec t ion w i t h 
i l l u s t r a t i o n s of f r u i t s , wherever f o u n d , is the u n c e r t a i n t y as 
to the ac tua l size of the v a r i e t y represented, w h i l e i t is p r e t t y 
g e n e r a l l y unde r s tood t h a t the engrav ings i n nu r se rymen ' s 
catalogues are u s u a l l y of a b n o r m a l l y l a rge specimens, and too 
o f t e n , especial ly w i t h the smal le r f r u i t s , the same cut is made 
to do d u t y i n d i f f e r e n t l i s t s f o r several sorts. * 

I n t h i s w o r k a l l i l l u s t r a t i o n s of f r u i t are f r o m average-sized 
specimens, and are l i fe-s ize , unless o therwise d e f i n i t e l y stated. 

T h e i m p o r t a n c e of t h i s f ea tu re i n i d e n t i f y i n g var ie t i es has 
been considered so grea t tha t , i n ce r t a in chapters, as, f o r i n ­
stance, t ha t u p o n " Grapes" and t ha t on " S t rawber r ies , " i l l u s ­
t r a t i ons have been w h o l l y o m i t t e d , f r o m the i m p o s s i b i l i t y of 
o b t a i n i n g pho tographs i n the t i m e a l l o w e d me b y the p u b l i s h ­
ers. I n f u t u r e edi t ions , i t is hoped these and other omissions 
i n the same l i n e m a y be suppl ied . 

I am i n d e b t e d to Prof . L . H . B a i l e y , of the Corne l l State 
E x p e r i m e n t S ta t ion , I thaca , N . Y . , f o r the chapter on " Spray­
i n g ; " t o Prof . J. L . B u d d , of the State E x p e r i m e n t S ta t ion at 
A m e s , I o w a , f o r descr ip t ions of Russ ian apples, i nco rpo ra t ed 
i n the chapter on tha t f r u i t ; to M r . E . H . H a r t , of Federa l 
Po in t , F l a . , f o r the en t i re section on " S u b - T r o p i c a l F r u i t s ; " 
to the D i r e c t o r s of a l l the e x p e r i m e n t s tat ions of the c o u n t r y 
f o r t he i r courtesy i n sending me, as f a r as possible, comple te 
f i les of t h e i r pub l i ca t ions , of w h i c h I have made copious use, 
especia l ly i n the w a y of i l l u s t r a t i ons . 

F o r k i n d pe rmiss ion to copy wood-cuts , I have also to t hank 
Prof . C. C. Georgeson, of Manha t t an , K a n . ; and W i l l i a m 
P a r r y , of Pa r ry , N . J. 

I mus t also acknowledge m } 7 indebtedness to M r . S. B . 
Heiges , p o m o l o g i s t of the D e p a r t m e n t of A g r i c u l t u r e , Wash ­
i n g t o n , D . C M f o r courtesies rece ived . 

W I L L I A M H . S. W O O D . 

N E W Y O R K , JANUARY 2d, 1897. 
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2 PRINCIPLES OF THE GROWTH OF TREES. 

minute seed, which cannot be planted deep, as the portulacca, 
mus t be kep t mo i s t b y a t h i n c o v e r i n g or shad ing . I t i s o f t e n 
requ i s i t e to b u r y seeds to a considerable dep th , i n o rde r to 
secure a p roper degree of m o i s t u r e to s ta r t t h e m . O n the 
o ther hand, t hey w i l l sprout on the surface u n b u r i e d , i f k e p t 
cons t an t ly showered. 

T h e t h i r d requis i te , air, is an i m p o r t a n t one. Seeds m a y be 
kep t d o r m a n t a l o n g t i m e b y deep b u r y i n g . N u r s e r y m e n 
have o f t e n r e t a ined the v i t a l i t y of peach-stones f o r a year or 
t w o , b y b u r y i n g t h e m a f o o t or more i n compac t ear th . O t h e r 
seed m i g h t doubt less be kep t f o r a t i m e i n the same way. 
P l a n t i n g too deep is o f t e n f a t a l to the success o f a c rop . T h e 
seeds of nox ious weeds r e m a i n m a n y years b u r i e d beneath the 
soi l , u n t i l c u l t i v a t i o n b r i n g s t h e m up, m i x e s t h e m w i t h the 
sof t m e l l o w surface, accessible to air , w h e n t h e y s p r i n g u p i n 
p r o f u s i o n over the g r o u n d . 

A s a general ru le , seeds g e r m i n a t e and g r o w m os t r e a d i l y 
w h e n b u r i e d to a dep th of f r o m three to f i v e t i m e s t h e i r 
d iameter , i n soils of o r d i n a r y mo i s tu r e . 

I n order to produce g e r m i n a t i o n , m o i s t u r e m u s t find r eady 
access to the i n t e r i o r o f the seed. I t is o f t e n exc luded , i f the 
coats have been a l l o w e d to become too d r y . T h e t h i c k cover­
ings of the chestnut , horse-chestnut , and m a n y seeds o f s i m ­
i l a r character, i f l e f t a f e w days exposed to the a i r , become 
so h a r d as to p reven t i t . T o secure success, t h e y m u s t be 
kep t m o i s t b y i m b e d d i n g t h e m i n m o i s t sand, l e a f - m o u l d , or 
moss, f r o m the m o m e n t t hey separate f r o m the t ree u n t i l 
p l an ted i n the ear th . A p p l e seeds and some others , w h i c h 
have been a l l o w e d to become too d r y , m a y f r e q u e n t l y be 
s tar ted b y sca ld ing and then expos ing t h e m to the a c t i o n of 
the f r o s t ; and b y r e p e a t i n g the process severa l t imes , the re is 
greater c e r t a i n t y of g e r m i n a t i n g . A s the s c a l d i n g a n d coo l ­
i n g mus t be q u i c k l y done, po r t i ons n o t l a r g e r t h a n t w o or 
three pounds shou ld be taken at a t i m e . T h e o b j e c t i n crack­
i n g peach and plum-stones before p l a n t i n g , is to a d m i t a i r and 
mois ture—a process w h i c h is also has tened b y s u b j e c t i n g 
t h e m to f r e e z i n g and t h a w i n g . 

The Structure of the Plant or Trce.—k\\ p lan t s , i n t h e first 
place, are m a n u f a c t u r e d or b u i l t up of i n n u m e r a b l e l i t t l e 
cells, sacs, or cavi t ies . These are u s u a l l y n o t ove r a five-
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h u n d r e d t h p a r t of an i n c h i n d iameter , and i n m a n y plants 
they are s t i l l smal ler . F i g . i e x h i b i t s a sect ion of the w o o d 
of the m a p l e cu t across—present ing m a n y thousands of these 
l i t t l e vessels, o n l y v i s i b l e under a good microscope. T h e 
branch of an apple-tree, an i n c h i n d iameter , cu t across, shows 
about one m i l l i o n . T h i s c e l l u l a r s t ruc tu re exists t h r o u g h o u t 
the roots, stems, shoots, leaves, f lowers , and f r u i t . 

T h e cells of p lan t s u s u a l l y v a r y f r o m i-3ooth to i-5ooth of an 
i nch i n d iameter , and i t is obv ious t ha t d u r i n g v igo rous 
g r o w t h the p l a n t f o r m s t h e m w i t h g rea t r a p i d i t y . A shoot of 

FIG. I.—Cross Section of Tree Trunk 

asparagus increases the l e n g t h of one ce l l every ten seconds; 
and as i t s d iamete r embraces m a n y thousands, f r o m f i f t y to a 
hunred m i l l i o n are f o r m e d every day. T h e b u i l d i n g up of the 
p l an t of these cells has been compared to the e rec t ion of a 
house b y the successive a d d i t i o n of b r i c k s ; b u t i f as m a n y 
br icks were d a i l y added to a s t ruc ture , t hey w o u l d be enough 
to make a b u i l d i n g d a i l y l a rge r t h a n the grea t p y r a m i d of 
E g y p t , or the Col i seum at Rome . Y e t every one of these 
cells is as pe r fec t and f in i shed as the f inest w o r k of ar t . 

THE ROOT. 

T h e root consists o f several par t s ( F i g . 2). T h e main root , 
ca l led also the tap root , is the l a rge cen t ra l p o r t i o n , extend­
i n g d o w n w a r d . I n m a n y p lan t s or trees, however , i t is 
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d i v i d e d as g r o w t h advances, u n t i l los t i n laterals or si 
branches. T h e fibres or rootlets are the s m a l l t h r e a d - l i 
roots p roceed ing f r o m the l a t e ra l s ; and l a s t l y , the smal les t 
a l l , the new f ibres are f u r n i s h e d w i t h root-hairs, scarcely v i 

n y bark, i m b i b e a lmos t none. T h e roo t -ha i r s convey mo i s ­
tu re i n t o the f ibres w i t h r a p i d i t y . Y o u n g trees, w h e n d u g 
u p f o r t r a n s p l a n t i n g , have mos t o f the f ibres and roo t -ha i r s 
t o r n f r o m t h e m , and they w o u l d su f fe r serious i n j u r y or die , 
b u t f o r the power w h i c h t hey possess o f r a p i d l y r e p r o d u c i n g 
t h e m under f avo rab l e inf luences . 

T h e collar is the p o i n t of u n i o n be tween the roo t and the 
stem, b u t i t s place m a y be easi ly changed i n man}* y o u n g 
p lan ts b y b a n k i n g u p the stem, w h i c h w i l l e m i t new roots 
above. Or, a b ranch m a y be bu r i ed , as i n l a y e r i n g grape­
vines, honeysuckles, gooseberries, and m a n y o ther w o o d y 
plants . S m a l l po r t ions of roots a t tached to a g r a f t w i l l o f t e n 
produce a new p l a n t ; t h i s is espec ia l ly the case w i t h the 
grape and rose, w h i c h are ex t ens ive ly p ropaga ted i n th i s w a y ; 
and also i n some degree w i t h the apple, of w h i c h , however , 
w h e n thus roo t -g ra f t ed , l a rge r po r t i ons should be e m p l o y e d of 
the roots of one-year, or at most two-year , seedlings. 

Fig. 2.—Root System of Two-year-old Apple. 

b le w i t h o u t a 
m i c r o s c o p e . 
T h e w h o l e 
s u r f a c e of 
roo ts con t inue 
to a b s o r b 
m o i s t u r e f r o m 
the s o i l so 
l o n g as t h e y 
are f r e s h and 
n e w ; and the 
newer p o r ­
t ions , near the 
t i p s , absorb 
m o s t f r e e l y 
O l d r o o t s , 
covered w i t h 
a h a r d or hor -
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T H E S T E M A N D B R A N C H E S . 

A s roots are annual, biennial, or perennial, as they cont inue 
l i v i n g one, two, or more seasons ; so the s tem is herbaceous or 
woody, as i t g r o w s o n l y one year or m o r e — i n the l a t t e r i n ­
stance h a r d e n i n g i n t o w o o d . W o o d y plants , w h e n smal l , are 
cal led shrubs, as the rose, gooseberry, and cur ran t . W h e n 
large, t hey are trees, as the apple, p ine , and oak. A d w a r f 
apple, made s m a l l b y b u d d i n g any c o m m o n v a r i e t y on the 
s m a l l Paradise stock, becomes a shrub. Suckers are branches 
s p r i n g i n g u p f r o m u n d e r g r o u n d s tems; some t imes t hey come 
f r o m m u t i l a t e d roots . Runner s are c reep ing stems, w h i c h 
s t r ike roots a t the t ips and f o r m leaves there, as i n the s t raw­
ber ry . A s ingle s t r a w b e r r y p l a n t w i l l i n th i s w a y produce a 
hundred new ones or more i n a s u m m e r ; and b y care ten 
thousand b y the end of the second year, a m i l l i o n the t h i r d , 
and so on. 

Stated i n general t e rms the stems or t r u n k s of ha rd w o o d 
trees (d icoty ledons) are f o r m n d of bark , c a m b i u m layer , wood, 
and p i t h . T h e outer ba rk on some trees g r a d u a l l y f o r m s i n t o 
a t h i ck , hard , c o r k y substance, t e r m e d cortical layers, b u t w h i l e 
y o u n g i t is the green bark of g r o w i n g shoots. T h e inner l ayer 
of bark, nex t the c a m b i u m , is ca l led the bast l ayer or liber, 
f r o m the resemblance of the concentr ic plates of w h i c h i t is 
f o r m e d to the leaves of a book. 

T h e cambium l aye r is the act ive, ce l lu l a r agent i n the 
g r o w t h of the t r ee ; t h r o u g h i t the sap more f r e e l y circulates . 
F r o m i t s i nne r surface is p roduced the g r o w t h of wood , and 
f r o m i t s ou ter the ba rk is f o r m e d . T h u s the newest bark is 
ins ide, and the newest w o o d outside. 

Wood.—The outer wood , w h i c h is the younges t and freshest, 
is ca l l ed the a l b u r n u m or sap-wood. T h e hear t -wood is the 
older, harder, and u sua l ly more d r i e d p o r t i o n ; and i t bears 
the same r e l a t i o n to the sap-wood as the co r t i c a l layers do 
to the l i be r . 

T h e pith, i n y o u n g plants , p e r f o r m s a u s e f u l office b y re­
t a i n i n g m o i s t u r e ; b u t i n o ld trees i t becomes d ry , sh r ive l l ed , 
and useless, and trees g r o w as w e l l where i t has been cut out . 

Branches.—These consist of main branches, or l i m b s ; second­
ary or sma l le r branches; and shoots, or the ex t r emi t i e s , b e i n g 
one year s g r o w t h . Thorns are a m o d i f i c a t i o n of branches, 
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and are sometimes s imple , as i n the c o m m o n t h o r n , or 
branched, as i n the honey-locust . U n g r a f t e d pear-trees o f t e n 
present a l l the i n t e rmed ia t e f o r m s be tween pe r f ec t branches 
and per fec t thorns . Prickles g r o w o n l y f r o m the b a r k a n d 
w h e n the bark is s t r ipped off they are a l l t a k e n o f f w i t h i t ; 
b u t t ho rns r e m a i n a t tached to the w o o d . 

Buds are of t w o k inds , leaf ^ f l o w e r . T h e f o r m e r g r o w 
i n t o branches, the l a t t e r produce f r u i t . T o d i s t i n g u i s h these 
buds is of great i m p o r t a n c e to the c u l t i v a t o r of f r u i t - t r e e s . 

of the b r a n c h of a pear- t ree; 
b, b are f l o w e r or f r u i t -

F i g . 3 represents a p o r t i o n 

buds on the e x t r e m i t i e s of 
shor t spurs t e r m e d f r u i t -
spurs, and c is a l e a f - b u d on 
a one-year 's shoot. F i g . 4 
e x h i b i t s these t w o k i n d s of 
buds as seen on the cher ry , 
b, b, b e i n g the r o u n d f r u i t -
buds, and c, c, the sharper 
leaf-buds . 

Causes of this Difference.— 
W h e n y o u n g trees g r o w 
r a p i d l y , a l l t h e i r buds are 
l ea f -buds ; w h e n t h e y be­
come o lder and g r o w more 
f eeb ly , m a n y of t h e m be­
come flower or f r u i t buds. 

One is the r e su l t o f r a p i d and the o ther of s low g r o w t h . Check 
the g r o w t h of a y o u n g tree by t r a n s p l a n t i n g i t , or b y roo t -
p r u n i n g , or by n e g l e c t i n g c u l t i v a t i o n , or a l l o w i n g i t to grow* 
w i t h grass, and m a n y f r u i t - b u d s w i l l be f o u n d u p o n i t , and i t 
w i l l bear ear ly . Bu t as the g r o w t h is u n n a t u r a l l y enfeebled , 
the f r u i t is no t a lways of the best q u a l i t y . T h e n a t u r a l d i ­
m i n u t i o n of v i g o r f r o m increased age fu rn i shes be t t e r f r u i t . 
F r u i t - b u d s are l i k e w i s e p roduced b y check ing . the f r e e flow of 
the sap i n g r a f t i n g on d i s s imi l a r s tocks; as, f o r example , the 
pear on the quince, p r o d u c i n g d w a r f pear-trees. T h e f r u i t -
spurs shown b y b, F i g . 3, are n o t h i n g more t h a n s tun ted 
shoots, o r i g i n a l l y p roduced f r o m leaf-buds, b u t w h i c h , m a k ­
i n g l i t t l e g r o w t h , have become f ru i t -bea re r s . T h e v igo rous , 
one-year shoot of the cher ry , F i g . 4, is m o s t l y s u p p l i e d w i t h 

• A 1 
FIG. 3. 

Leaf and Flower Buds. 
buds ; c, c, leaf-buds. 
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leaf-buds, b u t the short spurs on the second year 's wood , 
w h i c h are bu t d w a r f e d branches, are covered w i t h f r u i t - buds , 
w i t h o n l y a l ea f -bud i n the centre. 

I t is no t , however , a lways the s l o w e s t - g r o w i n g k inds of 
f r u i t - t r e e s t ha t bear soonest. T h e r e appears to be a cons t i tu ­
t i o n a l p e c u l i a r i t y , w i t h d i f f e r e n t sorts, tha t cont ro ls the t i m e 
of b e g i n n i n g to bear. T h e B a r t l e t t , Jul ienne, and H o w e l l 
pears, v i g o r o u s g rowers , bear m u c h sooner t h a n the D i x and 
T y s o n , w h i c h are less v igo rous . 

B y p r u n i n g away a p a r t of the leaf-buds the f r u i t f u l n e s s of a 
t ree m a y be increased; a n d b y p r u n i n g away the f ru i t - spu r s , 
b e a r i n g m a y be preven ted , a n d more v i g o r t h r o w n i n t o the 
shoots. 

Buds are lateral, w h e n on the side of a shoot; and terminal, 
w h e n on the end. T e r m i n a l buds are nea r ly a lways leaf-buds, 
and, u s u a l l y b e i n g l a rge r and s t ronger t han others, make 
s t ronger shoots. A l l buds are o r i g i n a l l y f o r m e d as leaf-buds, 
b u t the more feeble are gene ra l l y changed to f r u i t - b u d s . 
N o w , i t happens t h a t on m a n y k i n d s of trees the feeb le r buds 
are on the l o w e r par t s of shoots (by lower is mean t f u r t h e s t 
f r o m the t i p ) , and these consequent ly o f t e n change t o f r u i t -
buds. T h i s change i n some k i n d s of trees, as che r ry and 
p l u m , takes place the year a f t e r they are f o r m e d ; and i n 
others the same year, as, f o r instance, i n the peach and a p r i ­
cot. T h i s t r a n s f o r m a t i o n is a v e r y cur ious process, and is 
e f fec ted b y the e m b r y o leaves chang ing to the organs of the 
flowers. A c o n t r a r y change of stamens to flower-leaves p ro ­
duces double flowers. 

Latent Buds.—Only a s m a l l p r o p o r t i o n of a l l the buds 
f o r m e d g r o w the second year ; the rest r e m a i n d o r m a n t or 
l a t en t f o r years, and are made to g r o w and produce shoots 
o n l y w h e n the others are des t royed. 

Adventitious Buds are p roduced b y some trees i r r e g u l a r l y 
anywhere on the surface of the wood , especia l ly where i t has 
been m u t i l a t e d or i n j u r e d ; and t hey f o r m on the roots of some 
trees w h i c h are cu t or wounded . I n these cases such trees 
m a y be u s u a l l y p ropaga ted b y cu t t i ngs of the roots . 

Leaves.—These are c o m m o n l y made up of t w o p r i n c i p a l 
parts , v i z . , the framework, cons i s t ing of the leaf-s ta lk , r ibs , 
and veins, f o r s t r e n g t h e n i n g the leaf, and s u p p l y i n g i t w i t h 
sap; and the green pulp, w h i c h f i l l s the meshes or inters t ices . 
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n C D c p c Q a c D Q Q g a a p 

T h e w h o l e is covered w i t h a t h i n sk in or epidermis. T h e 
green p u l p consists of cells of va r ious f o r m s , w i t h m a n y a i r 
spaces between. T h e cells are c o m m o n l y p laced v e r y c o m ­
pac t ly toge the r on the upper side of the leaf , a n d m o r e loose ly , 
or w i t h air-spaces, on the l o w e r side—hence the reason t h a t 

leaves are u s u a l l y l i g h t e r -
co lo red be low. F i g . 5 is 
a h i g h l y m a g n i f i e d sec­
t i o n of a leaf , s h o w i n g the 
green cel ls , a i r - spaces, 
and e p i d e r m i s above a n d 
be low. Leaves have also 
breathing pores, t h r o u g h 
w h i c h m o i s t u r e a n d a i r 
are absorbed, a n d v a p o r 
g i v e n o f f . T h e y are so 
s m a l l as t o r e q u i r e a g o o d 
microscope t o d iscover 
t h e m ; and t h e y v a r y i n 
d i f f e r e n t p l an t s f r o m 1,000 

to 170,000 on a square i n c h of surface. T h e apple and pear 
have about 25,000 or 30,000, and the w h i t e l i l y abou t 60,000 to 
the square i nch . T h e y are most ­
l y on the l o w e r side of the leaf. 
F i g . 6 represents the pores on 
an apple-leaf. Leaves are a con­
t r ivance f o r inc reas ing the sur­
face exposed to the a i r and sun. 
Professor Gray says the Wash­
i n g t o n e l m at Cambr idge was 
es t imated to bear " seven m i l l i o n 
leaves, expos ing a surface o f 
200,000 square feet , or about five 
acres of f o l i a g e . " A c o m m o n 
f u l l y g r o w n apple-tree has f r o m 
three to five h u n d r e d thousand leaves, and the breathino-
pores t hey a l l con ta in mus t be more t h a n a thousand m i l l i o n . 

FIG. 

FIG. 6. 

T H E PROCESS O F G R O W I N G . 

Water is absorbed by the roots, and undergoes a very slight 
change; m a t t e r f r o m the cells of the r o o t is added (as sugar, 
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i n the map le ) , and i t is t hen denomina t ed sap. I t passes f r o m 
ce l l to ce l l u p w a r d , t h r o u g h the sap-wood, u n t i l i t reaches 
the leaves. T h e cells b e i n g separate, and no t cont inuous 
tubes, i t is conveyed f r o m one to another t h r o u g h a grea t 
n u m b e r of p a r t i t i o n s ; i n the basswood, f o r example , w h i c h 
has v e r y l o n g cells, i t passes abou t 2,000 p a r t i t i o n s i n r i s i n g a 
foo t . 

W h e n the sap enters the leaf, i t emerges f r o m the dark cells 
t h r o u g h w h i c h i t has been passing, and is spread ou t to the 
l i g h t of the sun. A la rge p o r t i o n is evapora ted t h r o u g h the 
b r e a t h i n g pores, and i t becomes th i ckened . T h e carbonic 
ac id of the air , and the s m a l l p o r t i o n of the same ac id w h i c h 
the sap con ta ined before i t entered the roots , n o w f o r m s a 
c o m b i n a t i o n w i t h the o x y g e n and h y d r o g e n of the sap, and 
produces the t r i p l e c o m p o u n d of oxygen , h y d r o g e n , and car­
bon, w h i c h cons t i tu tes w o o d y fibre—the o x y g e n of the car­
bonic ac id escaping. T h i s escape of o x y g e n m a y be seen b y 
p l a c i n g leaves under wa t e r i n the sunshine. I n n u m e r a b l e l i t ­
t l e bubbles of o x y g e n f o r m on the surface of the leaves, and 
g i v e t h e m a s i l v e r y appearance. I f con t inued , a i r -bubbles 
rise i n the water , and i f a glass t u m b l e r f u l l of wTater is i n ­
v e r t e d over t h e m , pure o x y g e n i n s m a l l quan t i t i e s m a y be 
procured . A p l a n t g r o w i n g i n carbonic ac id gas takes the 
carbon, and leaves the o x y g e n ; i n t h i s w a y chang ing the 
ac id to oxygen . G r o w i n g p lan ts thus p e r f o r m a mos t i m p o r ­
t an t off ice b y p u r i f y i n g the a tmosphere. F i res i n b u r n i n g , 
and an ima l s i n b rea th ing , consume carbon, combine i t w i t h 
oxygen , and then t h r o w of f the carbonic ac id thus f o r m e d . 
T h i s acid , b e i n g poisonous, w o u l d a f t e r a w h i l e become so 
abundant as to p rove i n j u r i o u s to a n i m a l l i f e , were i t no t f o r 
the wise p r o v i s i o n b y w h i c h p lan ts consume i t and restore the 
oxygen . Connected w i t h th is , there is another i n t e r e s t i ng 
p roo f of crea t ive design. I f there were no carbonic ac id i n 
the air, p lan t s c o u l d n o t g r o w ; b u t one - twen ty - f ive -hundred th 
part , as n o w exists, suppl ies f o o d f o r vege ta t ion , and does no t 
a f fec t the h e a l t h of an ima l s and man . 

Leaves r equ i r e s u n l i g h t to enable t h e m thus to decompose 
carbonic ac id . I t does no t go on i n a da rk r o o m , or i n the 
n i g h t . A n excess of o x y g e n i n a p l an t makes i t pale i n color, 
and e i ther sour or i n s i p i d i n taste; an excess of carbon makes 
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i t dark-green, h igh - f l avo red , or b i t t e r . Hence , a po ta to g r o w ­
i n g i n a dark ce l la r is pale or w h i t e ; hence the process o f 
b l a n c h i n g ce lery and sea-kale to r emove the b i t t e r taste. 
Hence also the reason tha t a po ta to m u c h exposed to the sun 
imbibes too m u c h carbon, and becomes b i t t e r . Hence , too, 
s t rawberr ies and o ther f r u i t s are more ac id w h e n h i d d e n b y 
leaves or i n c loudy wea the r ; and apples on the t h i c k l y - s h a d e d 
pa r t of an u n p r u n e d t ree are m o r e sour and i m p e r f e c t t h a n 
where , b y good p r u n i n g , the leaves w h i c h f e e d t h e m are f u l l y 
exposed to the l i g h t , and receive a p rope r share of carbon. 

T h e sap, t h i ckened , reduced i n b u l k , and p repa red i n the 
leaves, t hen descends the branches and t r u n k , f o r m i n g a l a y e r 
of f resh , h a l f - l i q u i d substance, be tween b a r k and w o o d , ca l l ed 
the cambium—most o f w h i c h , b y h a r d e n i n g , cons t i tu tes a n e w 
layer of wood—a s m a l l pa r t m a k i n g a n e w l a y e r of ba rk . T h e 
annua l deposits of n e w w o o d f o r m d i s t i n c t concen t r i c r i ngs , 
by w h i c h the age of the t ree m a y be coun ted w h e n the t r u n k 
is cu t t h r o u g h . T h a t t h i s is the mode b y w h i c h w o o d i n ex­
ogenous trees i s deposi ted, m a y be p r o v e d b y an i n t e r e s t i n g 
expe r imen t , p e r f o r m e d b y s l i t t i n g the ba rk of a y o u n g tree, 
l i f t i n g i t u p c a r e f u l l y , and then s l i p p i n g i n b e t w e e n w o o d a n d 
bark a sheet of t i n - f o i l , and b i n d i n g the ba rk on aga in . T h e 

b a r k w i l l deposi t l ayers of w o o d outside t he t i n ­
f o i l , and none i n s i d e ; and a f t e r a lapse o f years 
the concent r ic r i n g s w i l l be f o u n d to cor respond 
exac t l y w i t h the t i m e since the o p e r a t i o n was 
p e r f o r m e d . 

T h e descent of the f o r m i n g w o o d i n the i n ­
ner ba rk m a y be shown b y t y i n g a l i g a t u r e 
a round a g r o w i n g branch , or b y r e m o v i n g a 
r i n g of bark . T h e d o w n w a r d cur ren t s are ob­
s t ructed, l i k e t ha t of a s t ream b y a dam, a n d 
the new w o o d accumulates above the obs t ruc-

FIG. 7.-Effects of t i o n , and no t be low, as shown i n F i g . 7. 
a Constriction T jr.- • , . , 
upon the Growth I n Grafting, i t is essential t ha t some p o r t i o n s 
of a Sapling. of the cu t surfaces u n i t i n g the s tock and shoot 

shou ld be p laced so accura te ly toge the r tha t 
the sap m a y flow up t h r o u g h the a l b u r n u m or sap-wood f r o m 
the stock to the shoot, and back aga in t h r o u g h the i nne r b a r k 
of the shoot to t ha t of the stock. W h e n t h i s u n i o n takes 
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place, the rest of the cu t faces, even i f some distance apart , 
are soon cemented b y the n e w l y - f o r m i n g wood , w h i c h f i l l s a l l 
the vacant space. 

In Budding, the newly - se t b u d is cemented to the w o o d of 
the stock b y the c a m b i u m , w h i c h hardens and fastens i t . T h e 
n e x t s p r i n g the b u d grows , f o r m s a shoot, and the t w o por­
t ions become securely u n i t e d b y the new wood . Unless there 
is enough of the c a m b i u m to cement the w o o d to the stock, 
the ope ra t ion cannot succeed; and th i s is the reason w h y , w i t h 
v i g o r o u s l y g r o w i n g stocks, i n w h i c h the sap is f l o w i n g f r e e l y , 
w h i c h are consequent ly r a p i d l y f o r m i n g new wood, b u d d i n g 
succeeds be t te r t h a n w i t h feeble growers , where b u t l i t t l e of 
t h i s n a t u r a l cement exists. 

T h e r a p i d i t y w i t h w h i c h leaves exhale mois tu re is shown 
b y sever ing t h e m f r o m the s tem i n d r y weather . T h e y soon 
w i t h e r and become d r y . Cut a shoot f r o m a tree, and t h r o w 
i t d o w n i n the sun's rays, and i t w i l l q u i c k l y sh r ive l , i n con­
sequence of the r a p i d escape of i t s mois tu re t h r o u g h the 
leaves. B u t f i r s t cut o f f a l l the leaves, and the shoot w i l l re­
m a i n p l u m p a l o n g t i m e . T h i s is the reason t ha t i t becomes 
necessary to r emove the leaves at once f r o m scions cut f o r 
b u d d i n g . 

Hence also the reason tha t plants- and trees are so l i ab l e to 
die i f t r ansp lan ted w i t h the leaves on, a disaster w h i c h m a y 
be p a r t i a l l y p reven ted i n trees by r e m o v i n g the leaves; and 
i n p lants or cu t t i ngs w i t h leaves on, b y cove r ing t h e m i m m e ­
d ia t e ly w i t h a bel l-glass w h i c h , by h o l d i n g the w a t e r y vapor, 
keeps a h u m i d atmosphere about t h e m . I t is f o r th i s reason, 
also, t h a t w h e n y o u n g trees lose a large p o r t i o n of the i r roots, 
a pa r t of the t op mus t be cu t off , to p reven t the heavy evap­
o ra t ion w h i c h a l l the leaves w o u l d occasion. 

A sun f lower p lan t , about three fee t h i g h , was f o u n d to ex­
hale f r o m i t s leaves i n v e r y d r y weather be tween one and two 
p in t s of wa te r i n a day. A bunch of g r o w i n g grass p laced be­
nea th a cool i n v e r t e d glass, soon covered the sides of the glass 
w i t h condensed drops f r o m the vapor, and i n a f e w minutes 
the wa te r ran d o w n the sides. These exper imen t s show the 
grea t a m o u n t of wa t e r needed b y g r o w i n g p l an t s ; and also 
p rove the mis take w h i c h some persons c o m m i t , b y l e a v i n g 
weeds to g r o w to shade the g r o u n d and keep i t mois t , w h i l e 
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these weeds are a c t u a l l y p u m p i n g the wa te r r a p i d l y u p f r o m 
the so i l , and d i s s ipa t ing i t t h r o u g h t h e i r leaves. 

T h e absolute necessity of leaves to the g r o w t h of a t ree is 
shown b y the f a c t t ha t w h e n t h e y are s t r i p p e d of f b y cater­
p i l l a r s , the tree ceases to g r o w t i l l n ew ones e x p a n d ; a n d i f 
o f t e n repeated i t perishes. W h e n the leaves of y o u n g pear -
stocks cease to act, i n consequence of l e a f - b l i g h t , the t ree no 
longer g r o w s ; c a m b i u m ceases to f o r m , a n d t h e y cannot be 
budded . A n in t e r e s t i ng i l l u s t r a t i o n of the off ice of leaves oc­
c u r r e d to the w r i t e r a f e w years s ince : A y e l l o w gage p l u m -
tree set a heavy c r o p ; b u t w h e n the f r u i t was n e a r l y g r o w n 
a l l the leaves dropped. T h e f r u i t r e m a i n e d green , f lavor less , 
and s ta t ionary , u n t i l a n e w crop of leaves came ou t . I t t hen 
f in i shed g r o w i n g , acqu i r ed a go lden color , and a r i c h , excel ­
l en t f lavor . 

Pe r fec t f r u i t requi res pe r f ec t leaves; a n d t h i c k , c rowded , 
h a l f - g r o w n leaves g i v e s m a l l f r u i t w i t h poor f l avo r . T h e 
grea t ob jec t of p r u n i n g , a n d of s u m m e r p r u n i n g espec ia l ly , is 
to g i v e p l e n t y of good, hea l t hy , and n o t c r o w d e d f o l i a g e , and 
the crop w i l l also be good. 

T h e green bark of trees and p lan ts p e r f o r m s an of f ice s i m i l a r 
to t ha t of the leaves; and, i n connec t ion w i t h the ce l l s a d j o i n ­
i n g , appears to f u l f i l somet imes an off ice w h i c h the leaves f a i l 
t o accompl i sh . T h i s is, preserving the identity of the species or 
variety. F o r example , b u d a pear-tree on a quince. A l l the 
w o o d above the place of u n i o n w i l l be p e a r - w o o d ; a l l b e l o w 
w i l l be quince. A l l the suppl ies w h i c h come f r o m the pear-
leaves change to qu ince -wood the m o m e n t t h e y pass t h i s p o i n t ; 
and i f the b u d d i n g is p e r f o r m e d w h e n the quince-s tock is 
smal le r than a q u i l l , y e t a l l the w o o d be low, w h e n i t becomes 
a large tree, w i l l s t i l l be pe r f ec t qu ince -wood , as is shown 
w h e n any chance shoots or suckers s p r i n g u p f r o m be low. 
Or bud , f o r example , the N o r t h e r n Spy, w h i c h has d a r k bark , 
w i t h the B e l l f l o w e r , w h i c h has y e l l o w ; a n d again , b u d the 
snow-apple, w h i c h has da rk-co lo red bark , on the B e l l f l o w e r , 
and the l i g h t - c o l o r e d Sweet B o u g h on th is—each b e i n g an 
i n c h above the las t b u d d i n g . Successive d a r k a n d l i g h t bark , 
the p e c u l i a r i t y of each v a r i e t y , w i l l r e m a i n as l o n g as the 
tree g r o w s : s h o w i n g conc lus ive ly t ha t the b a r k p e r f o r m s the 
finishing process i n the m a n u f a c t u r e of the n e w w o o d . 
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F L O W E R S . 

T h e ob jec t of the flower is the p r o d u c t i o n of seeds, and 
t h r o u g h t h e m the r e p r o d u c t i o n of new plants . T h e pro tec t ­
i n g organs of each are, the 
c a l y x outs ide, w h i c h is usual­
l y , n o t a lways , g r e e n ; and the 
corolla, or flower leaves, of 
va r ious colors, w h i c h are n e x t 
w i t h i n the ca lyx . T h e essen­
t i a l par ts of the flowers are 
the stamens and pistils. F i g . 8 
represents an en la rged flower F l G ' 8 - F l o w e r o £ t h e C h e r r y -
of the cher ry , cu t t h r o u g h the m i d d l e , s h o w i n g the s m a l l 
ca lyx , the l a rge coro l la , the m a n y stamens, and the s ingle 
p i s t i l . F i g . 9 is a m a g n i f i e d flower of the purslane, s h o w i n g 
several p i s t i l s . T h e head of the s tamen (b, F i g . io) is ca l l ed 

FIG. g.—Purslane Flower. FIG. io.—Stamen. FIG. II.—Pistil. 

the anther . I t conta ins a powder ca l led pollen, w h i c h is dis­
charged b y the b u r s t i n g of the anther , the po l l en b e i n g the 
f e r t i l i z i n g m a t t e r essential to the p r o d u c t i o n and g r o w t h of 
the n e w seed. T h e th read- l ike s ta lk of the stamen, a, is ca l led 
the filament. T h e p i s t i l ( F i g . n ) consists of the stigma, c, at 
the t o p ; the style, b, i t s suppor t ; and the ovary, a, or f u t u r e seed-
vessel. T h e ovules, d, are the r u d i m e n t a r y seeds. T h e po l l en 
of the stamens f a l l s on the s t igma, and the ovules are f e r t i l i z e d 
or i m p r e g n a t e d , and become seeds. 

Somet imes the stamens and p i s t i l s are i n d i f f e r e n t flowers, 
on d i f f e r e n t par ts of the p lan t . A f a m i l i a r instance occurs i n 
Ind ian -co rn , the " s i l k " b e i n g the p i s t i l s , and unless these are 
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i m p r e g n a t e d by the po l l en of the anthers at the top, no g ra in s 
of corn w i l l be produced . 

Somet imes the s tamina te and p i s t i l l a t e f l ower s are n o t o n l y 
separate, b u t are on d i s t i nc t p lants , as the B u c k t h o r n and 

H e m p . T h e p i s t i l l a t e f l ower s are 
said to be fertile, a n d t h e s t amina te 
sterile, and b o t h m u s t be " p l a n t e d 
near each o ther i n order t o o b t a i n 
f r u i t or seed. 

Somet imes the stamens, w h e n n o t 
absent, are so de f ec t i ve tha t t h e y 
cannot f e r t i l i z e the p i s t i l s , or b u t 

i m p e r f e c t l y . T h i s is the case w i t h w h a t are t e r m e d p i s t i l l a t e 
s t r awber r i e s ; such, f o r example , as H o v e y s Seed l ing and 
B u r r s N e w Pine . I n order t o produce good crops, some o ther 
v a r i e t y tha t has pe r fec t f lowers or p e r f e c t l y - d e v e l o p e d stamens, 
as the scarlet, or W i l s o n , mus t be p l a n t e d near, f r o m w h i c h the 
w i n d m a y w a f t or the bees ca r ry the p o l l e n to the i m p e r f e c t 
f lowers . F i g . 12 represents the f l o w e r o f a s t amina te s t raw­
ber ry , or one i n w h i c h stamens as w e l l as p i s t i l s are p e r f e c t ; 
F i g . 13 is a p i s t i l l a t e f lower , the stamens b e i n g s m a l l , and con-

FlG. 12. FIG. 13. 
Staminate Flower. Pistillate 

Flower. 

FIG. 14.—Stamens of Scarlet 
Strawberry. 

FIG. 15.—Stamens of Hovey's 
Seedling-. 

t a i n i n g b u t l i t t l e p o l l e n i n the anthers . F i g . 14 is an en l a rged 
v i e w of the f o r m e r , a b e i n g the stamens, and b the p i s t i l s . F i g . 
15 is a flower of H o v e y s Seed l ing s h o w i n g at a the d w a r f e d 
and useless stamens. Somet imes v e r y f avo rab l e c i rcumstances 
w i l l enable these d w a r f s to a f f o r d a p o r t i o n of p o l l e n , a n d 
berr ies w i l l be produced, even i f t hey are r emote f r o m o the r 
f e r t i l i z i n g var ie t ies . 

S P E C I E S A N D V A R I E T I E S . 

Plants and an imals of one species are supposed never to 
produce a p rogeny of a d i f f e r e n t one, no m a t t e r h o w m a n y 
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successive generations may intervene. Thus, for example, 
the seed of a pear never produces an apple, these b e i n g dis­
t i n c t species; bu t i t g ives m a n y d i f f e r e n t sorts of pears, w h i c h 
are o n l y varieties. So the apple produces i n n u m e r a b l e va r i e ­
t ies, b u t i t can never y i e l d a pear, a quince, or a peach. 

T h e k n o w l e d g e of the character of species, and t h e i r a f f i n i ­
t ies, w o u l d f r e q u e n t l y p reven t the b lunder s w h i c h g r a f t e r s 
c o m m i t , i n t r y i n g to make the peach g r o w on the w i l l o w or 
b u t t e r n u t 



C H A P T E R I I . 

P R O D U C T I O N O F N E W V A R I E T I E S . 

THE tendency is more or less common with all plants, 
w h e n successively p roduced f r o m seed, t o depar t f r o m the 
character f i r s t s tamped u p o n t h e m . These depar tures g i v e 
rise to new var ie t i es . T h i s t endency to v a r y i s increased as 
p lants are r e m o v e d f r o m t h e i r n a t i v e l o c a l i t i e s ; a n d i n an 
eminen t degree b y c u l t i v a t i o n . P l a n t e d i n gardens, and sub­
jec ted to h i g h cu l tu r e , repeated and successive sowings o f t e n 
develop s t r i k i n g changes i n those w h i c h f o r p r e v i o u s cen tu­
r ies h a d r e m a i n e d unchanged. B y a constant se lec t ion o f 
seeds f r o m the best, a g r a d u a l i m p r o v e m e n t on the o r i g i n a l is 
e f fec ted . Most of ou r f ines t f r u i t s doubt less owe t h e i r ex is t ­
ence to t h i s i m p r o v i n g process. 

W h i l e a f e w of the seedlings f r o m such i m p r o v e d va r i e t i e s 
m a y become s t i l l f u r t h e r i m p r o v e d , a f a r g rea te r n u m b e r w i l l 
p robab ly approach t o w a r d the o r i g i n a l or w i l d state. T h e 
more h i g h l y i m p r o v e d the f r u i t , the grea ter the d i f f i c u l t y to 
f i n d one of i t s p rogeny w h i c h sha l l excel or equa l the parent . 
I n t en thousand seedlings f r o m those h i g h - f l a v o r e d apples, the 
Swaar and Esopus Spi tzenberg , i t m a y be q u i t e d o u b t f u l i f 
any sha l l equal i n q u a l i t y those f r u i t s themselves , w h i l e mos t 
may f a l l cons iderably b e l o w t h e m . 

T h e i m p r o v e m e n t s e f fec ted i n f o r m e r ages were doubt less 
the resu l t of accident , as the ancients were i g n o r a n t of the 
means f o r t h e i r sys temat ic accompl i shment . T h e grea tes t 
progress i n the a r t made i n m o d e r n t i m e s was e f f ec t ed b y V a n 
Mons i n B e l g i u m and K n i g h t i n E n g l a n d . 

V a n Mons, w h o d i r ec t ed his labors c h i e f l y to the pear, ob­
t a ined m a n y new and exce l len t var ie t ies , b y a cons tant and 
successive se lect ion of the best seedlings. H e f i r s t made a 
large co l l ec t ion of n a t u r a l stocks, or w i l d pears, choos ing 

16 
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those w h i c h , f r o m the appearance of the w o o d and leaf, he 
h a d reason t o be l ieve w o u l d be mos t l i k e l y to g i v e the best 
f r u i t . A s soon as the f i r s t of these bore, he selected the best, 
and p l a n t e d the seeds. Select ions were aga in made f r o m the 
first o f these, and so on i n c o n t i n u e d succession, the best and 
soonest i n b e a r i n g were u n i f o r m l y chosen. H e thus ob ta ined 
f r u i t f r o m the e i g h t h g e n e r a t i o n ; each successive e x p e r i m e n t 
y i e l d i n g an i m p r o v e d re su l t on the p reced ing . H e had, i n the 
ea r ly pa r t of t h i s series of exper iments , no less t h a n e i g h t y 
thousand t rees ; hence, i n se lec t ing f r o m so l a rge a number , 
h i s chance f o r fine sorts was f a r greater t han f r o m a s m a l l co l ­
l e c t i o n ; and hence too the reason w h y , a f t e r seven or e i gh t 
i m p r o v i n g generat ions , he had ob ta ined so m a n y good va r i e ­
t ies. I n the ea r ly stages of h i s operat ions, he f o u n d " tha t 
t w e l v e or fifteen years was the mean t e r m of t i m e f r o m the 
m o m e n t of p l a n t i n g the first seed of an ancient v a r i e t y of the 
domest ic pear, t o the first f r u c t i f i c a t i o n of the trees w h i c h 
sprang f r o m t h e m . " W h e n h i s seedlings were at the age of 
three or f o u r years, he was able to j u d g e of t h e i r appearances 
t h o u g h t hey had no t as ye t bo rne ; such o n l y were taken f o r 
f u r t h e r t r i a l as e x h i b i t e d the s t rongest p r o b a b i l i t y of excel ­
lence. I t i s h a r d l y necessary to r e m a r k tha t i n a l l these 
t r i a l s the y o u n g trees were k e p t i n the h ighes t state of c u l t i ­
v a t i o n . 

V a n Mons m a i n t a i n e d tha t b y se lec t ing and p l a n t i n g the 
seeds of the first crop on the y o u n g tree, the p roduc t w o u l d 
be less l i a b l e to t u r n back to the o r i g i n a l v a r i e t y t han where 
the seeds were t aken f r o m the f r u i t of an o ld -bear ing or 
g r a f t e d t r ee ; and to th i s pract ice he c h i e f l y ascr ibed his suc­
cess. T h e m a n y instances, however , of fine seedlings f r o m 
o l d g r a f t e d sorts t h r o w a shade of doub t over t h i s theory . 
The re is scarcely a ques t ion tha t the same ex ten t of labor 
expended i n cross ing var ie t i es w o u l d have g i v e n greater 
success. 

NEW VARIETIES BY CROSSING, 

N e w var ie t i es are p roduced i n crossing b y f e r t i l i z i n g the 
s t i g m a of one w i t h the p o l l e n f r o m another, as described i n 
the p reced ing chapter. T h e s imples t instance w h i c h occurs 
is t ha t of the s t r awber ry , the p i s t i l l a t e var ie t ies of w h i c h 

2 



18 PRODUCTION OF NEW VARIETIES. 

must always be impregnated with pollen from *^*£J££e 

T h u s the seed ob ta ined f r o m the berr ies of eve ry p i s t i l l a t e 
L w b e r r y are crosses, and i f p l a n t e d w i l l ^ c e n e w v a n 

eties. i n f ru i t - t r ees , the stamens a n ^ ^ ^ Z 
flower and the chances of acc identa l m i x i u i e 
beTome v e r y sma l l , unless e f fec ted b y insects, w h i c h , becom­
i n g t h i c k l y dusted w i t h p o w d e r f r o m one flower, p l u n g e i n to 
the recesses of another , and e f f ec t a c ross - fe r t ihza t ion . 
W h e r e m a n y va r i e t i e s g r o w i n one garden , m close p r o x i m ­
i t y , cases of p romiscuous i n t e r m i x t u r e are cons t an t ly occur­
r i n g . T h e crosses thus produced are s h o w n o n l y b y ra i s ing 
f r u i t f r o m the seedlings. 

I n the annexed figure of the pear-blossom ( F i g . 16), the five 

FIG. 16.—Flower of the Pear. FIG. 17.—Flower of the Pear. 
a, Stigmas ; b, anthers. With the anthers cut out. 

central organs a are the pistils; the upper extremity of each is 
the stigma. T h e s u r r o u n d i n g th read- l ike organs, b, are the 
stamens, s u r m o u n t e d b y the anthers. W h e n the flowers open, 
the anthers burst , and discharge the p o l l e n on the s t igma, 
w h i c h operates on the e m b r y o f r u i t at i t s base. 

T h e p r o d u c t i o n of new var ie t ies is g r e a t l y f a c i l i t a t e d by 
cross- impregnat ion , or b y f e r t i l i z i n g the p i s t i l o f one v a r i e t v 
w i t h the po l l en of another. T h i s was p e r f o r m e d w i t h g rea t 
success b y K n i g h t . Se lec t ing t w o var ie t ies , w h i l e y e t e a r l v 
i n flower, and before the anthers had burs t and d i scharged 
the po l l en , he cu t out w i t h a fine pa i r of scissors a l l the sta­
mens, l e a v i n g the p i s t i l s un touched ( F i g . 17). W h e n the 
s t i g m a became s u f f i c i e n t l y mature , w h i c h was i n d i c a t e d b y i t s 
g l u t i n o u s surface, he t r ans fe r r ed the p o l l e n of the o the r sor t 
on the p o i n t of a camel ' s -hai r penc i l . Some propaga tors p re ­
fe r the p o i n t of the finger f o r a p p l y i n g the p o l l e n . T h e f r u i t , 
thus y ie lded , was unchanged ; b u t i t s seeds, p a r took v a r i o u s l y 
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of the na tu re of bo th parents, and the trees g r o w i n g f r o m 
t h e m bore n e w and i n t e r m e d i a t e var ie t ies . 

F o r the success of such exper iments , several precaut ions 
are r equ i s i t e . T h e f l o w e r mus t be d e p r i v e d of i t s stamens 
before i t has f u l l y expanded, or be fore the anthers have a l ­
ready bu r s t and scat tered t h e i r dus t ; the p o l l e n mus t be p ro­
cured f r o m a b u r s t i n g or f u l l y m a t u r e d anther , w h e n i t w i l l 
be d r y and p o w d e r y ; the s t i g m a m u s t be i nocu l a t ed as soon 
as i t becomes adhesive or g l u t i n o u s , o the rwise i t m a y be fe r ­
t i l i z e d f r o m another source, and t hen the i n t ended p o l l e n can­
not poss ib ly take e f fec t . F o r a s t i g m a once i nocu l a t ed can­
no t be i nocu la t ed again . I t is safest, where prac t icable , to 
force the trees b y a r t i f i c i a l heat i n t o flowering a f e w days 
ear l ie r t han others, so as to be secure f r o m acc identa l i nocu­
la t ions of p o l l e n floating i n the a i r ; and to p reven t i t s spread 
b y bees, to app ly a t e m p o r a r y c o v e r i n g of gauze, or t h i n o i l ­
c lo th . A w a n t of a t t e n t i o n to these minut iae has l e d some ex­
per imente rs t o f a n c y t h e y had ob ta ined crosses, w h e n they 
had o n l y n a t u r a l seedlings. 

T o ob ta in n e w va r i e t i e s of ce r t a in desi red qua l i t i es , select 
t w o w h i c h possess those qua l i t i e s separately, and seedlings 
f r o m cross ing w i l l be l i k e l y to e x h i b i t these qua l i t i e s com­
bined . Thus , a v e r y ea r ly pear de f i c i en t i n flavor, as the 
A m i r e Joannet, m i g h t f u r n i s h one of super ior q u a l i t y b y a 
cross w i t h a be t te r and l a te r sort , as Dea rborn ' s Seedl ing. 
Or, a s m a l l and v e r y r i c h pear, as the Seckel, m i g h t g i v e us 
one of the l a rge r size b y f e r t i l i z i n g the B a r t l e t t . A s low-
g r o w i n g and tender peach, as the E a r l y A n n e , m i g h t be r en ­
dered ha rd ie r and more v igo rous b y an i n t e r m i x t u r e w i t h the 
E a r l y Y o r k or Cooledge's Favo r i t e . B u t i t mus t be r e m e m ­
bered, t ha t there is a t endency i n such h i g h l y i m p r o v e d sorts 
to deter iorate , and t ha t ou t of thousands of seedlings, perhaps 
o n l y one or t w o m a y be f u l l y equal to the o r i g i n a l . 

T h e f o l l o w i n g mode of r a i s i n g crosses of the grape 
is descr ibed b y G. W . Campbe l l , w h o has expe r imen ted 
l a r g e l y : 

" T o be ce r t a in of success, the grape blossom m u s t be 
opened a r t i f i c i a l l y , before i t s n a t u r a l p e r i o d of flowering, and 
a l l the anthers or stamens r e m o v e d before the p o l l e n or f e ­
c u n d a t i n g dust is f o r m e d , l e a v i n g the bare ge rm, w i t h the 
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s t i gma u n f e r t i l i z e d . T o p r even t the poss ib i l i t i e s of i m p r e g ­
na t i on b y bees or insects, or the w i n d c o n v e y i n g p o l l e n f r o m 
other sources, the prepared b lossom-bunch is inc losed i n a 
t i g h t , o i l - s i l k case, and p o l l e n supp l i ed at the p rope r t i m e 
f r o m wha teve r v a r i e t y i t is proposed to cross, o r h y b r i d i z e 
w i t h . W h e n the berr ies swe l l , and commence g r o w i n g , i t is 
an i n d i c a t i o n tha t the process has been success fu l ; a n d the 
o i l - s i l k c o v e r i n g m a y t hen be r emoved , the b u n c h c a r e f u l l y 
labe l led , and the seeds f r o m these berr ies , w h e n p l an t ed , are 
expected to produce crosses or h y b r i d s h a v i n g charac ter i s t ics o f 
b o t h parents. 

" I have also tes ted the accuracy o f m y e x p e r i m e n t s i n va­
r ious ways. I n one instance I p repared a bunch , as i f f o r 
crossing, b y r e m o v i n g a l l the stamens, and inc lo sed i t i n the 
usual manner , b u t app l i ed no po l l en . U p o n r e m o v i n g the 
c o v e r i n g some days a f te r , eve ry b e r r y b u t one h a d blas ted, 
and f e l l o f f at a touch . T h i s one be r ry , b e i n g f r o m some 
cause l a t e r t h a n the rest, was j u s t i n c o n d i t i o n t o rece ive 
po l l en , w h i c h I supp l i ed f r o m the Chasselas Musque , and p r o ­
duced a grape, f r o m w h i c h I have a seed l ing t h a t m a y p r o v e 
va luable . O the r bunches, p repared at the same t i m e , u p o n 
the same v ine , and supp l i ed w i t h p o l l e n a t the p r o p e r t i m e , 
were a l l f e r t i l i z e d , and p roduced f u l l a n d p e r f e c t bunches . 
T h e Logan , and T a y l o r ' s B u l l i t t b o t h set t h e i r f r u i t u n e v e n l y 
and i m p e r f e c t l y , and produce u s u a l l y sma l l , s t r a g g l i n g , a n d 
unhandsome bunches. W h e n f e r t i l i z e d i n the manne r above 
stated t hey have p roduced handsome and compac t bunches, 
the o n l y ones of tha t character u p o n the vines . 

" Seedlings a lmos t u n i f o r m l y ind ica te t h e i r parentage b y 
t h e i r fo l i age . T h a t of h y b r i d s w i t h the f o r e i g n v ines is usu­
a l l y deeply l o b e d ; o f t e n h a v i n g m u c h m o r e the f o r m of the 
f o r e i g n t han the na t ive Jeaf , a l t h o u g h g r o w n f r o m the seed 
of the na t ive parent . Some have f o l i a g e i n t e r m e d i a t e or re­
s e m b l i n g b o t h i n some degree. Al so , i n the crosses be tween 
nat ives , some resemble one paren t and some the other . 
Others aga in seem a m i x t u r e of b o t h . " 

A n easier process is to p l a n t t h e m i n close contact , so t ha t 
the f r u i t i n g branches m a y i n t e r m i n g l e . O u t of a la rge n u m ­
ber of seedlings thus obta ined, there is a chance of a f a i r por­
t i o n of t h e m be ing crosses. I t was i n t h i s way t ha t D r . K i n -
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land produced the seed of all his new and excellent varieties 
of the cher ry . 

T h e i n t e r e s t i n g f ac t t ha t f r u i t trees w h i c h g r o w alone and 
d i s tan t f r o m any o ther sorts are more apt t o reproduce these 
sorts f r o m seed w i t h bu t l i t t l e v a r i a t i o n , t han seeds f r o m the 
same sorts i n m i x e d orchards, shows to w h a t ex ten t the spon­
taneous crossing or m i x t u r e of va r ie t i e s m a y be cons tan t ly 
g o i n g on i n such orchards. 

W h e n a cross is ob ta ined be tween t w o d i f f e r e n t species, i n ­
stead of be tween mere var ie t ies , i t is t e r m e d a hybrid. B u t 
w h i l e va r ie t i e s of the same species i n t e r m i n g l e f r e e l y , the 
opera t ion r a r e l y succeeds be tween f r u i t s of d i f f e r e n t species. 
T h e gooseberry, cur ran t , and b lack cur ran t , species of the 
same genus, and nea r ly re la ted , have never p roduced a h y ­
b r i d . N e i t h e r has any ever been ob ta ined be tween the apple 
and the pear, or the pear and the quince. B u t d i f f e r e n t species 
of o ther plants , as the Heaths, and some of the Cact i , i n t e r ­
m i n g l e f r e e l y . T h e Rhododendron w i l l f e r t i l i z e the Azaleas, 
and the R e d Cedar has been made to inocu la te the A m e r i c a n 
Arborv i t se , t h o u g h b o t h these examples are be tween plants of 
d i f f e r e n t genera. H y b r i d s are f r e q u e n t l y s t e r i l e ; or i f t hey 
possess the power of r e p r o d u c t i o n b y seed, the p rogeny re tu rns 
to the state of one or the o ther of i t s parents . 



C H A P T E R I I I . 

P R O P A G A T I O N B Y B U D D I N G A N D G R A F T I N G , B Y 
L A Y E R S A N D B Y C U T T I N G S . 

WHEN trees are raised from seeds, as before stated, there is 
no c e r t a i n t y t ha t the same i d e n t i c a l v a r i e t y w i l l be r ep ro ­
duced. I n m a n y cases, the shade of v a r i a t i o n w i l l be scarcely 
pe rcep t ib l e ; i n others, i t w i l l be w i d e and d i s t i n c t . I t hence 
becomes desirable i n p r e v e n t i n g a r e t u r n t o w a r d the o r i g i n a l 
w i l d state, or, i n o ther words , to perpe tua te the i d e n t i c a l i n ­
d i v i d u a l thus h i g h l y i m p r o v e d , to adopt some o ther mode 
of p ropaga t ion , f o r the purpose of m u l t i p l y i n g trees of such 
var ie t i es as possess a h i g h excellence, ins tead o f cons t an t ly 
c r e a t i n g n e w ones, w i t h the hazard of mos t of t h e m p r o v i n g 
wor th less . 

I t w i l l be d i s t i n c t l y r emembered , t h a t n e w va r i e t i e s m u s t 
a lways s p r i n g f r o m seeds; b u t the same i n d i v i d u a l v a r i e t y 
can be m u l t i p l i e d o n l y b y separa t ing the buds, or shoots bear­
i n g the buds, of such i n d i v i d u a l p l an t . A s an example , the 
F a l l P i p p i n , w h e n f i r s t p roduced f r o m seed, was a s ing le t ree 
of a n e w v a r i e t y . T h e m y r i a d s of F a l l P i p p i n trees n o w ex­
i s t i n g are o n l y m u l t i p l i c a t i o n s of the branches o f the o r i g i n a l . 
T h i s m u l t i p l i c a t i o n or p ropaga t ion of va r i e t i e s is e f f e c t e d i n 
several w a y s : i , b y C u t t i n g s : 2, L a y e r s ; 3, G r a f t i n g ; 4, B u d ­
d i n g . W i t h o u t these means o f p ropaga t ion , such de l i c ious 
sorts as the Green Gage p l u m , the E l t o n che r ry , and the 
Seckel pear, c o u l d never have been tas ted except as p i c k e d 
f r o m the s ingle paren t tree. 

I n the m u l t i t u d e of d i f f e r e n t modes of g r a f t i n g and b u d d i n g 
success mus t depend on the observance o f ce r t a in f u n d a ­
m e n t a l p r i n c i p l e s ; a b r i e f r e cap i t u l a t i on , i n par t , of some of 
these l a i d d o w n i n the second chapter m a y no t be ou t o f 
place. 

22 
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D u r i n g the g r o w i n g season of a f r u i t - t r e e , the sap enters at 
the f i b rous roots , passes u p t h r o u g h the a l b u r n u m or sap-wood, 
ascends to the e x t r e m i t i e s of the branches, and is d i s t r i bu t ed 
t h r o u g h the leaves. E m e r g i n g thus f r o m the dark and m i n u t e 
vessels of the wood , i t is spread out and exposed to the ac t ion 
of the l i g h t . I t n o w becomes essent ia l ly changed i n char­
acter, enters i n t o n e w combina t ions , and is charged w i t h the 
ma te r i a l s f o r the n e w l y f o r m i n g w o o d ; i t descends, no t 

The Downward Flow of Sap, Causing Swellings, Callus, and Roots. 

through the sap-wood, but through the inner or living bark, 
and deposits a new l aye r of ba rk and w o o d i n i t s passage. 
T h i s new l aye r be ing sof t and f resh , in te rposed be tween t h e m , 
causes tha t separat ion k n o w n as the. peeling of the bark . 

T h e sap is capable of f l o w i n g sidewise, t h r o u g h l a t e ra l 
openings i n the vessels or microscopic tubes. Hence some 
trees m a y be cu t at one p o i n t more than h a l f t h r o u g h on one 
side, and at another p o i n t more t han ha l f t h r o u g h on the other 
side, w i t h o u t i n t e r c e p t i n g the u p w a r d f l o w of sap, as i n F i g . 
18. T h e l a t e r a l m o t i o n exp la ins the reason w h y a g r a f t set 
i n the l o n g i t u d i n a l c l e f t of a s tock receives the sap f r o m the 
sp l i t surfaces of the c l e f t , and succeeds as w e l l as w h e n cross 
sections of b o t h are b r o u g h t i n t o contact. 

FIG. 18 FIG. 19. FIG. 20, FIG. 21. FIG. 22. 
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I . C U T T I N G S . 

W h e n a l i g a t u r e is b o u n d c lose ly r o u n d a b ranch , the ob­
s t r u c t i o n w h i c h i t imposes to the descending ju ices causes an 
en la rgement or swo l l en r i n g above the l i g a t u r e , as i n F i g . 19. 
T h e same resu l t is p roduced i f a s m a l l r i n g of b a r k i s cu t out , 
as i n F i g . 20. I f a shoot is t aken f r o m the t ree be fo r e the 
leaves expand, and p l u n g e d i n t o m o i s t e a r t h t i l l i t commences 
g r o w t h , the descending c u r r e n t e x u d i n g f r o m the l o w e r ex­
t r e m i t y f o r m s a callus or r i n g of the n e w l y f o r m e d w o o d , as i n 
F i g . 2 1 ; and under f avorab le c i rcumstances , t he g r a n u l a t i o n s 
f o r m i n g the cal lus e m i t roots i n t o the s o i l ( F i g . 22), a n d thus 
a new p l a n t is f o r m e d . 

E v e r y l ea f -bud on a f r u i t - t r e e m a y be r e g a r d e d as an e m ­
b r y o branch , and capable o f f o r m i n g a t ree w h e n s u p p l i e d 
w i t h separate roots . B u t s ingle buds do n o t c o n t a i n w i t h i n 
themselves su f f i c ien t n u t r i m e n t t o sus ta in v e g e t a t i o n t i l l roo ts 
are f o r m e d , w i t h o u t a considerable p o r t i o n o f the sap-wood a n d 
c a m b i u m l a y e r a t t ached ; hence the super io r 
advantage of t a k i n g an en t i r e shoot or c u t t i n g . 

P ropaga t ion b y c u t t i n g s is the s imples t mode 
of m u l t i p l y i n g a v a r i e t y . I t consists i n the i n ­
se r t ion o f a shoot of one year 's g r o w t h i n t o the 
s o i l ; the mo i s tu r e of the so i l r enews the sup­
p l y of sap, the buds swe l l , the leaves expand , 
and the descending ju ices e x t e n d themselves 
i n the p r o d u c t i o n of new roots , w h i c h shoot 
d o w n w a r d i n t o the so i l , F i g . 23. 

U n d e r o r d i n a r y circumstances, or i n open 
g r o u n d , t h i s mode is o n l y appl icab le to such 
species as r e a d i l y t h r o w ou t roots, as the cur­
ran t , gooseberry, quince, and grape. C u t t i n g s 
of the apple and pear can o n l y be made to 
s t r ike roo t i n the N o r t h e r n and M i d d l e States 
b y c o n f i n i n g the moi s tu re under glass, w h i l e 
a r t i f i c i a l heat is app l ied . 

I t m a y be stated, i n general , t ha t c u t t i n g s made of the r i p ­
ened w o o d of such trees as have a l a rge p i t h succeed best 
w h e n t aken off w i t h a p o r t i o n of the p r e c e d i n g year ' s w o o d , 

FIG. 23.—Rooted 
Cutting. 
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such as the gooseberry, cur ran t , v i n e , f i g , etc. W i t h la rge 
and s t rong shoots, the best success w i l l r e su l t i f cu t t i ngs are 
separated at the p o i n t be tween the one and t w o year s 

- g r o w t h . W h e n s m a l l side-shoots are used, t h e y 
/ shou ld be cu t c losely to the m a i n stem, so as to 

secure the collar or en la rged p o r t i o n of the w o o d at 
the base of the shoot, F i g . 24. Roots are more 
r e a d i l y t h r o w n out , i f the cu t i s made i m m e d i a t e l y 
b e l o w a b u d . 

T h e best t i m e to take of f cu t t ings , i n o r d i n a r y 
cases, is i n a u t u m n and w i n t e r . T h e a u t u m n is pre­
fe rab le , b y g i v i n g t i m e f o r the w o u n d e d sect ion to 
c ica t r ize , p r e p a r i n g i t f o r the ea r ly emiss ion of roots 

FIG. 24.— i n s p r ing . B u t where the so i l is heavy or l i ab l e 
m g ' t o heave b y f ros t , or where the cu t t i ngs are of 

tender trees, t hey shou ld be kep t i n damp m o u l d i n a cellar, 
to be p l an t ed as soon as the f r o s t disappears f r o m the g round . 
I f n o t t aken o f f t i l l s p r i ng , the opera t ion m us t be p e r f o r m e d 
as ea r ly as possible. I n o r d i n a r y instances, t o p reven t d r y ­
i n g , about t w o - t h i r d s or three-quar ters of the shoot should be 
b u r i e d beneath the su r face ; and the moi s tu re m a y be s t i l l 
f u r t h e r r e t a ined b y a c o v e r i n g of manure , leaves, or moss, or 
b y p l a c i n g t h e m under the shade of a w a l l or 
close fence. W h e n l o n g , l i k e the grape, t hey 
shou ld be placed s lop ing , so as no t to be b u r i e d 
too deep or b e y o n d the in f luence of the sun's 
w a r m t h . F a i l u r e o f t e n resul ts f r o m a neglec t t o 
press the so i l c losely about the c u t t i n g . 

T o procure y o u n g p lan ts of the gooseberry and 
cu r r an t w i t h s t r a igh t , c lean stems at the surface, 
and f r ee f r o m suckers, i t is o n l y necessary to re­
move every b u d except a f e w at the upper end, 
F i g . 25. T h e l e n g t h m a y be f r o m e igh t inches 
to a foo t . 

™ , -, , F l G - 25-Cut-
I here are m a n y p lan ts easi ly p ropaga ted b y t i n g o f C u r . 

cu t t ings , i f the t w o grea t requis i tes of vege ta t ion , rant. 
n a m e l y , m o i s t u r e and w a r m t h , are increased b y a r t i f i c i a l 
means, as i n a ho tbed under glass; or i n a p ropaga t ing -
house, under sash, or bell-glasses, w i t h fire heat g e n t l y ap­
p l i e d beneath. 
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I I . L A Y E R S . 

A laye r is a l o w side-shoot bent d o w n and b u r i e d a t t he 
m i d d l e i n the so i l , F i g . 26. T h e b u r i e d p o r t i o n s t r ikes roo t , 
w h e n i t is taken of f and p l a n t e d separately. I t s advantages 
over a c u t t i n g is, t ha t i t is nou r i shed b y the pa ren t p l a n t 
w h i l e the roots are f o r m i n g . Hence m a n y p lan t s w h i c h can­
no t be increased b y cu t t ings , and indeed w i t h g rea t d i f f i c u l t y 
b y b u d d i n g and g r a f t i n g , m a y be p ropaga ted r e a d i l y b y 
layers . 

W h e n roots are f r e e l y e m i t t e d , as f r o m the grape, s i m p l y 
b e n d i n g the m i d d l e of the b r anch i n t o the so i l is enough to 

FIG. 26.—Layering. FIG. 27.—Slitting layers. 

insure success. B u t i n cases of d i f f i c u l t y , o ther expedients 
are resor ted t o ; one of the mos t c o m m o n is to s p l i t a p o r t i o n 
u p w a r d , i m m e d i a t e l y under a b u d ( F i g . 27), w h i c h enables 
the n e w l y f o r m i n g roots to pass f r e e l y and at once i n t o the 
soi l w i t h o u t the resistance of the t h i c k ba rk w h i c h t h e y o ther ­
wise m u s t pierce. Somet imes the b ranch is cu t p a r t l y o f f to 
i n t e r cep t the d o w n w a r d passage of the fluids, and ' induce 
t h e m to f o r m i n t o roots . A t o ther t imes a w i r e l i g a t u r e , or 
the r e m o v a l of a n a r r o w r i n g of bark, e f fec ts the same pur ­
pose. B u r y i n g the layer several inches under the surface is 
necessary, to keep i t i n mo i s t e a r t h ; and i n d r o u t h , m u l c h i n g 
w o u l d be benef ic ia l . A sma l l excavat ion of the so i l at the 
spot is conven ien t ; and w h e n the b ranch is s t i f f , i t m u s t be 
fas tened d o w n w i t h a f o r k e d s t ick. 

T h e excava t ion should be made w i t h a spade. Use b o t h 
hands i n b e n d i n g the shoot, so tha t i t m a y not be ben t too 
short and break. I f p r o p e r l y done, i t w i l l press against the 
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nearest side o f the hole, rest on the b o t t o m , and r ise up , press­
i n g against the opposi te s ide.Svhen i t should be fas tened up­
right, and, i f necessary, to a s m a l l stake. A t the t i m e of bend­
i n g , a sod or o ther w e i g h t m a y be l a i d on to keep i t d o w n t i l l 
the hole is f i l l e d ; and i f the m e l l o w ear th be pressed firmly 
d o w n w i t h the foo t , no f o r k e d s t i ck w i l l be u s u a l l y necessary. 

T h e mos t f a v o r a b l e state of a p l a n t f o r l a y e r i n g is w h e n the 
ba rk is somewhat s o f t and no t too r ipe , and the wor s t shoots 
are those w h i c h are s tunted , and w i t h a ha rd bark. The re 
are, however , no shoots whatever , n o t a c t u a l l y diseased, tha t 
w i l l no t r o o t b y layers , i f suf f ic ien t t i m e be g i v e n . Layers , 
l i k e cu t t i ngs , m a y be made of the r i pened w o o d i n a u t u m n or 
s p r i n g ; or of the g r o w i n g w o o d at or a l i t t l e before m i d s u m ­
mer, w h e n the p a r t i n t ended to roo t is somewhat m a t u r e and 
firm i n t ex tu re . T h e pear, the apple, and the quince, i f l ay ­
ered ea r ly i n the sp r ing , or the grape i n summer , w i l l u sua l ly 
be w e l l roo ted i n a u t u m n . 

A m o i s t season is the most f avorab le to the r o o t i n g of 
layers , b y p re se rv ing a so f te r bark . F o r th i s reason, m a n y 
plants m a y be more easi ly propagated i n E n g l a n d than i n the 
U n i t e d States; and more r e a d i l y i n I r e l a n d t han i n Eng land . 

L a y e r i n g is l a r g e l y made use of f o r p ropaga t i ng the grape, 
occasional ly f o r the quince, and somet imes f o r the apple. I t 
is also of v e r y extens ive a p p l i c a t i o n i n p r o p a g a t i n g m a n y or­
namen ta l trees and shrubs. 

Suckers m a y be regarded as spontaneous layers , the new 
shoots b e i n g sent u p f r o m buds on the roots or por t ions of 
the stem beneath the surface of the g r o u n d . T h e y are m u c h 
e m p l o y e d i n m u l t i p l y i n g most species of the raspberry . T h e 
runners of s t rawber r ies m a y be regarded as layers or suckers 
above g r o u n d . 

III. GRAFTING. 

Upwards of twenty different modifications of grafting were 
m e n t i o n e d b y the ancient R o m a n w r i t e r , V a r r o ; and T h o u i n , 
of Paris, has descr ibed and figured more t han a h u n d r e d 
k inds . T h e great n u m b e r of modes g i v e n i n books has tended 
ra ther to b e w i l d e r t h a n to e n l i g h t e n beg inners ; the f o l l o w i n g 
remarks , the re fore , are more f o r the purpose of l a y i n g d o w n 
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reasons on w h i c h success depends, t h a n f o r po in t ing- ou t the 
pecu l ia r modes of opera t ion , w h i c h m a y be v a r i e d a c c o r d i n g 
to convenience, p r o v i d e d a t t e n t i o n is g i v e n to the essent ia l 

pa r t i cu la r s . 
P ropaga t ion b y g r a f t i n g d i f f e r s m a i n l y and essen t i a l ly f r o m 

increas ing b y cu t t ings , by i n s e r t i n g the c u t t i n g i n t o the g r o w ­
i n g stock of another t ree ins tead of d i r e c t l y i n t o the so i l . 
T h e stock thus suppl ies the sap, as the s o i l does i n the case 
of a c u t t i n g ; and the g r a f t , ins tead of m a k i n g roo ts o f i t s 
o w n , extends i t s f o r m i n g w o o d d o w n w a r d , at the i n n e r sur­
face of the bark , i n t o the stock i t se l f . Hence the re are t w o 
ch ie f r equ i s i t e s f o r success: the first, t h a t the g r a f t be so set 
i n the stock, t ha t the 
sap m a y f l o w u p w a r d 
w i t h o u t i n t e r r u p t i o n ; 
and the second, t ha t 
the f o r m i n g - w o o d m a y 
ex t end d o w n w a r d u n ­
i n t e r r u p t e d l y t h r o u g h 
the i n n e r bark . T o 
e f fec t these t w o r e q u i ­
sites, i t i s n e e d f u l , 
first, t h a t the ope ra t ion 
be p e r f o r m e d w i t h a 
sharp k n i f e or g r a f t i n g 
chisel , F i g . 28, t ha t the vessels and pores m a y be cu t s m o o t h l y 
and evenly , and the t w o par ts b r o u g h t i n t o i m m e d i a t e a n d even 
contact . Secondly, t ha t the ope ra t ion be so c o n t r i v e d t h a t a 
pe rmanent and considerable pressure be a p p l i e d to keep a l l 
parts of these cu t faces c lose ly together . Thirdly, t h a t the 
l i n e of d i v i s i o n be tween the i n n e r b a r k and the w o o d co inc ide 
or exac t ly correspond i n each; f o r i f the i n n e r b a r k o f the one 
sets w h o l l y on the w o o d of the other, t he u p w a r d c u r r e n t 
t h r o u g h the w o o d a n d back t h r o u g h the b a r k is b r o k e n , and 
the g r a f t cannot flourish or g r o w . A n d , fourthly, t h a t the 
wounded par ts made b y the ope ra t ion be e f f e c t u a l l y e x c l u d e d 
f r o m the ex t e rna l air , c h i e f l y to r e t a i n a due q u a n t i t y of m o i s ­
tu re i n the g r a f t , b u t also to exc lude the we t , u n t i l , b y the 
g r o w t h of the g r a f t , the u n i o n is e f fec ted . 

1. T h e first r equ i s i t e is best a t t a ined b y k e e p i n g a keen, 

FIG. 28.—Grafting Chisel. 
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flat-bladed k n i f e to cu t the faces, and another k n i f e f o r other 
purposes. F i g . 29. 

2. T h e second requi res tha t the j aws of the stock, i n c l e f t -
g r a f t i n g , press w i t h some force , b u t no t too m u c h , against the 

wedge-shaped sides of the g r a f t . A 
stock one - th i rd of an i n c h i n d iameter 
w i l l somet imes do th i s s u f f i c i e n t l y ; 
b u t three quar ters of an i n c h is a more 
convenien t size. I n w h i p - g r a f t i n g , 
the tongue and s l i t should be f i r m l y 
c rowded or b o u n d together . 

3. T h e t h i r d requ i s i t e is a t t a ined 
b y close e x a m i n a t i o n w i t h the eye. 

4. T h e f o u r t h is accompl i shed b y 
plasters of g r a f t i n g - w a x , or by the 
a p p l i c a t i o n of g r a f t i n g - c l a y . G r a f t ­
i n g - w a x m a y be purchased of any 
seedsman, or i f p r e f e r r e d f o r any 
reason i t m a y be made by m e l t i n g to­
gether ros in , t a l l o w , and beeswax. 
A n exce l l en t g r a f t i n g - w a x is made of 
three par ts of ros in , three of beeswax, 
and t w o of t a l l o w . A cheaper com­

pos i t ion , b u t more l i ab l e to adhere to the hands, is made of f o u r 
par ts of ros in , t w o of t a l l o w , and one of beeswax. These ing re ­
dients , a f t e r b e i n g m e l t e d and m i x e d together , m a y be app l ied 
i n d i f f e r e n t ways . T h e w a x m a y be d i r e c t l y app l i ed w h e n 
j u s t w a r m enough to r u n , b y means of a b r u s h ; or i t m a y be 
spread t h i c k l y w i t h a b rush over sheets of m u s l i n , w h i c h are 
a f t e r w a r d , d u r i n g a co ld day, cu t up i n t o plasters of conve­
n i e n t size f o r a p p l y i n g ; or, the wax, a f t e r b e c o m i n g cold , m a y 
be w o r k e d up w i t h w e t or o i l e d hands, d r a w n i n t o t h i n s t r ips 
or r ibbons , and w r a p p e d closely a round the inser ted g r a f t . I n 
a l l cases success is more cer ta in , w h e n the wax is pressed 
so as to f i t to eve ry part , and leave no in te rs t ices ; and i t is 
indispensable t ha t every p o r t i o n of the w o u n d on the stock 
and g r a f t be t o t a l l y exc luded f r o m the ex te rna l air . I n cool 
weather , a l an t e rn , or ho t b r i ck , or some other m e t h o d of 
o b t a i n i n g heat w i l l be f o u n d necessary to sof ten the plasters 
before a p p l y i n g t hem. 

FIG. 29. — Grafting, Budding 
and Pruning Knives. 
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C U T T I N G G R A F T S . — C u t these i n a u t u m n i f y o u have a g o o d 
place to pack them, b u t i f w e l l k ep t t hey m a y be t aken at a n y 
t i m e be tween the cessation of g r o w t h i n la te s u m m e r or au-

FIG. 32. FIG. 30. 
t u m n , and the commencement of vege t a t i on i n sp r ing . Those 
cut i n a u t u m n , however , w i l l have more v i g o r i n s p r i n g t h a n 
i f exposed to the co ld of any severe w i n t e r — t h i s is espec ia l ly 
the case w i t h p lums , pears, and cherr ies . Pack t h e m i n boxes 
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o f d a m p (not we t ) moss, or i n s m a l l boxes of damp (not we t ) 
sawdust—large boxes of sawdust w i l l heat. M a r k every sort 

c a r e f u l l y and p l a i n l y . A n o t h e r good w a y to keep 
scions t h r o u g h w i n t e r is to place t h e m snug ly i n a 
b o x t i l l i t is more than h a l f f u l l ; n e x t n a i l i n t w o or 
three cross-pieces to h o l d them, and then b u r y the 
b o x i n v e r t e d w i t h several inches of ear th over i t , on 
a d r y spot or k n o l l . T h e y w i l l thus be kep t f r o m 
contact w i t h the w e t ear th , and w i l l receive enough 
m o i s t u r e f r o m be low to keep t h e m f r e s h and p l u m p . 
C u t t i n g s of currants , grapes, quinces, gooseberries, 

v U etc., are to be t aken of f i n a u t u m n , and they m a y be 
U \4 k e p t t i l l ea r ly s p r i n g i n the same w a y as g ra f t s , or 

t hey m a y be set ou t at once, press ing the ea r th 
c o m p a c t l y against t h e m and c o v e r i n g w e l l t i l l s p r i ng 
w i t h manure , l i t t e r , leaves, or evergreen boughs. 

T h e a c c o m p a n y i n g en­
g rav ings (F igs . 30 to 36), 
serve to show more d i s t i nc t ­
l y t han the d i rec t ions g i v e n 
i n the p reced ing p a r t of t h i s 
chapter, the deta i ls of the 
operat ions of b u d d i n g and 
g r a f t i n g . F i g . 30 represents 
the appearance of a shoot of 
the pear, of one summer ' s 
g r o w t h , at the t i m e i t is cut 

f r o m the parent tree to f u r n i s h the 
buds, and w i l l answer as an i l l u s t r a ­
t i o n f o r the apple, cher ry , or o ther 
f r u i t . T h e p o r t i o n be tween the cross-
l ines fu rn i shes the best developed and 

r i pened 

FIG. 36. 

U 

FIG. 37. FIG. 38. FIG. 39. 
Making and Packing Grafts. 

FIG. 40.-

buds. F i g . 31 is the 
appearance of the shoot a f t e r 
the leaves are cu t off . F i g . 36 
shows h o w the buds m a y be 
t aken off . F i g . 32 shows the 

manner i n w h i c h the b u d d i n g - k n i f e is inser ted under the bud 
f o r i t s r e m o v a l ; and F i g . 33 the p o s i t i o n i n w h i c h the shoot 
is h e l d d u r i n g the opera t ion . 

-Grafts Packed for Sending 
by Mail. 
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C A R E O F G R A F T S . — I n c u t t i n g , the name m a y be k e p t t e m ­
p o r a r i l y b y w r i t i n g w i t h a c o m m o n lead-penc i l on a shaved 
p o r t i o n of the shoot ( F i g . 37); b u t f o r p a c k i n g a w a y pe rma­
n e n t l y , w r i t e the name on b o t h sides o f a s t r i p of sh ing le , say 
a f o o t l o n g and h a l f an i n c h w i d e ( F i g . 38), and t i e t h i s u p 
w i t h the scions, the outs ide w r i t i n g r e a d i l y s h o w i n g the name, 
the inne r to r e f e r to i n case the outs ide is erased ( F i g . 39). 
Scions no t f u l l y ha rdy , as of mos t sorts of p l u m s , shou ld be 

F I G FIG. 43- FIG. 44. 

b e f o r e t h e y h a ™ «* 

by wrapping the oil-silk about the scions anr, hat;hnlnS>. 
and then pass ing a fine t h r ^ ' ^ T t e ^ ^ l , ^ 
end, m a k i n g the w h o l e a i r - t i g h t ( F i g aol T Z l 6 n d *° 
- r e is thus preserved, and f h e y eanno s h d t l l T h f ' m ° i S t -
h o u M be w r i t t e n w i t h pene i l on the ends a n d n J M m e S 

th i s purpose wrapped a round t h e m as i t »h= , , P 3 p e r f o r 

G r a f t s have been s h r i v e l l e d and spo i l d t " V * * " " -

in alternating layers orV, slighfty Z^]^™ 
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i m p o r t a n t , whe the r p a c k i n g g r a f t s f o r keep ing or f o r d is tant 
conveyance, to preserve the n a t u r a l mois tu re precise ly , and 
no more . I f the p a c k i n g is too wet , t hey w i l l become water-
soaked and ro t . 

G r a f t s w h i c h have become d r y m a y be res tored i f the 
m o i s t u r e is app l i ed so g r a d u a l l y tha t 
i t s abso rp t ion m a y requ i re several 
weeks, b y b u r y i n g t h e m as above 
stated. 

T h e f o l l o w i n g f igures represent 
the t w o most c o m m o n modes of 
g r a f t i n g f r u i t - t r e e s : F igs . 41 to 44 
represen t ing successive stages of 
whip or tongue grafting, f r o m the 
s l o p i n g cu t of the scion and stock, 
to the c o m p l e t i o n of the opera t ion by 
the c o v e r i n g w i t h the w a x plaster. 

W h i p - g r a f t i n g m a y be e m p l o y e d 
f o r la rge as w e l l as sma l l stocks. I n 
order tha t the l i n e of separat ion be­
tween the ba rk and w o o d m a y co in ­
cide i n bo th , unless the g r a f t be as 
la rge as the stock i t mus t be p laced 
at one side ( F i g . 45), a, s loped and 
tongued f o r the recep t ion of the g r a f t , 
b, t h e i r u n i o n be ing represented b y 
F i g . 46. T o f a c i l i t a t e the w r a p p i n g 
of the w a x plasters, one side and the 
upper p o i n t of the stock are pared off w i t h a k n i f e , before the 
t w o are j o i n e d , as shown b y the do t t ed l i ne . T h i s is a good. 
mode of g r a f t i n g any stocks n o t over th ree - four ths of an i n c h 
i n d iameter , i n the nur se ry r o w . 

F i g . 47 shows a stock cu t o f f f o r c l e f t - g r a f t i n g , w i t h the 
u p r i g h t c l e f t separated b y the g r a f t i n g - c h i s e l ready f o r the 
g r a f t ; F i g . 48, the g r a f t cu t w e d g e - f o r m to f i t i t ; F i g . 49, 
the g r a f t i n i t s place, and F i g . 50 a f t e r the wedge has 
been w i t h d r a w n , the p r o j e c t i n g angle of the stock s loped off 
w i t h a k n i f e , and the w h o l e ready f o r the a p p l i c a t i o n of the 
wax . 

W h i p - g r a f t i n g is p a r t i c u l a r l y appl icable to sma l l stocks, or 

FIG. 4 5 . FIG. 46. 
Whip-grafting Large Stocks. 
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where the g r a f t and stock are nea r ly of equal size; and c l e f t -
g r a f t i n g to stocks cons iderably l a rge r t han the g r a f t . I n a l l 
cases, where the stock is any degree larger , the g r a f t m u s t be 
p laced t o w a r d one side, so tha t the l i ne be tween the b a r k 

FIG. 47. FIG. 50. 
Cleft-grafting. 

FIG. 48. FIG. 49-

and w o o d m a y e x a c t l y co inc ide at one p o i n t at least i n bo th , 
as i n the cross-section of c l e f t - g r a f t i n g , F i g . 50. A u s e f u l 
i m p l e m e n t f o r the r a p i d and pe r f ec t p e r f o r m a n c e o f c l e f t -
g r a f t i n g is the g r a f t i n g chisel , here shown. 

I n S A D D L E - G R A F T I N G , the stock is s loped o f f on each side, 
g i v i n g i t the f o r m of a wedge, 
F i g . 51, a; the g r a f t is s p l i t i n 
the m i d d l e , and each side 
t h i n n e d away w i t h the k n i f e , 
as i n F i g . 51, b, u n t i l i t w i l l 
c losely fit w h e n placed l i k e 
a saddle upon i t . T h e mos t 
pe r fec t w a y to fit the g r a f t 
is to make a l o n g s l o p i n g 
cut f r o m the outer edge or 
bark, by d r a w i n g the blade 
f r o m heel to po in t , t i l l i t 
reaches the centre of the 
g r a f t ; and then another s i m i ­
l a r cu t completes the acute 
c a v i t y f o r fitting the wedge of the stock. A sharp, broad, and 
t h i n blade is needed f o r t h i s opera t ion . A w a x plaster , d r a w n 
closely r o u n d the place of un ion , comple tes the w o r k . W h e n 

FIG. 51- FIG. 52. FIG. 5 3 . 
Saddle-grafting. 
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the s tock and g r a f t are v e r y nea r ly of equal size, t h i s is a v e r y 
pe r fec t mode of g r a f t i n g , as large cor responding surfaces are 
made to fit, and the g r a f t receives f r e e l y the ascending sap. 

I n a l l these modes of g r a f t i n g , whenever a wedge is made 
to enter a c l e f t , i t shou ld be th ickes t on the side where the fit 
is made be tween the t w o parts, so as to receive the f u l l pres­
sure of the cut faces a t t h a t side, as s h o w n i n F i g . 50. 

A m o d i f i c a t i o n of sadd le -g ra f t ing , v e r y successful i n i t s re­
sults, is thus p e r f o r m e d : L a t e i n spr ing , a f t e r g r o w t h has 
commenced, the scion, w h i c h is m u c h smal le r t han the stock, 
is s p l i t up , nearer to one side, more than ha l f i t s l e n g t h ( F i g . 
53). T h e s t ronger side i s t hen sharpened i n t o a wedge at i t s 
po in t , and i n t r o d u c e d be tween the ba rk and the wood , a s l igh t 
l o n g i t u d i n a l s l i t b e i n g made t h r o u g h the ba rk o f the stock, 
t ha t i t m a y open s l i g h t l y and a d m i t the g r a f t . T h e t h i n n e r 
d i v i s i o n of the g r a f t is fitted to the opposite s lop ing side of 
the stock. T h e whole is t hen covered w i t h wax. T h e great 
l e n g t h of t ha t p o r t i o n of the g r a f t i n contact w i t h the ba rk 
and f r e s h wood g r e a t l y f a c i l i ­
tates t h e i r u n i o n ; w h i l e the 
cut face of the stock is 
speedi ly covered w i t h a n e w 
g r o w t h b y tha t pa r t of the 
g r a f t w h i c h rests upon i t . 

V e n e e r - g r a f t i n g is s t i l l 
another method , s t rong ly ad­
vocated by some. M r . E . S. 
Cranda l l of M i c h i g a n thus 
describes the process. F i g . 
54 w i l l e x p l a i n the veneer-
g r a f t : A shows the cuts upon 
stock and sc ion ; these cuts 
are n o t to ex tend i n t o the 
wood, b u t s i m p l y t h r o u g h 
the back, so tha t w h e n placed 
i n p o s i t i o n the exposed 
broad surfaces of c a m b i u m come toge the r ; B shows stock and 
scion i n contact , and bound w i t h r a f f i a or o ther m a t e r i a l ; C 
shows a veneer -g ra f t ed apple-tree a f t e r one season's g r o w t h . 
W h i l e the cuts are easier to make than those of the w h i p - g r a f t 

Veneer-grafting. 
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there is th i s disadvantage, w h i c h to men w h o g r a f t i n q u a n t i t y 
is an i m p o r t a n t cons idera t ion—tha t i t r equ i res more care i n the 
t y i n g . T h e band mus t be s t rong and shou ld be firmly ad ju s t ed , 
to insure keep ing the scion i n place u n t i l u n i o n is e f fec ted . 

I t seems a lmost unnecessary to r e m a r k t h a t i n g r a f t i n g , 
w h e n cut surfaces of ha rd w o o d are p laced toge ther , no u n i o n 
takes place be tween t h e m , and y e t I have n o t u n f r e q u e n t l y 
me t p rac t i ca l men , w h o c o u l d g r a f t w e l l , w h o were n o t clear 
on th i s po in t , b u t supposed t ha t u n i o n t o o k place over the 
whole cu t surface. I t is i n the c a m b i u m a n d y o u n g sap-wood, 
and there on ly , tha t the p o w e r of u n i o n and g r o w t h l ies . 

N o w , i n the veneer -gra f t , the on ly cu t surfaces of w o o d 
are the ob l ique end-cuts, and as s tock and scion are p laced 
together, the ob l ique cu t on the scion is covered b y the tongue 
of ba rk on the stock, so t ha t i f the w o r k is w e l l done u n i o n 
takes place a l l a round the cu t wood , and i t is secure ly p r o ­
tec ted f r o m outs ide in f luence . T h e o b l i q u e end-cut on the 
stock b e i n g sur rounded b y g r o w i n g t issue is u s u a l l y i m b e d d e d 
i n new g r o w t h the first season. T h e u n i o n b e t w e e n the side-
cuts, w h i c h shou ld be of the same w i d t h , and f r o m an i n c h to 
an i n c h and a ha l f i n l e n g t h , is comple te t h r o u g h o u t . T h i s I 
have p r o v e d b y m a k i n g transverse and l o n g i t u d i n a l sections 
of a large n u m b e r of g r a f t s . 

I n g r a f t i n g the peach, w h i c h , f r o m i t s l a rge p i t h and spongy 
wood, scarcely ever succeeds as c o m m o n l y p e r f o r m e d , i t is 
f o u n d advantageous, i n se lec t ing the g ra f t s , to leave a qua r t e r 
of an i n c h of the more compact two-years ' w o o d at the l o w e r 
e x t r e m i t y . 

I n g r a f t i n g the p l u m and cher ry , success is f o u n d t o be 
m u c h more cer ta in w h e n the w o r k is p e r f o r m e d v e r y e a r l y i n 
spr ing , before the buds commence s w e l l i n g , or even be fo re the 
snow has disappeared f r o m the g r o u n d . A p p l e s and pears 
may be g r a f t e d later , and i f the scions have been k e p t i n good 
c o n d i t i o n i n a d o r m a n t state, t hey w i l l m o s t l y g r o w i f i n se r t ed 
even a f t e r the trees are i n leaf. 

A f t e r a g r a f t is inser ted, and as soon as the t ree commences 
g r o w t h , the buds on the stock must be r u b b e d of f , i n o rder t o 
t h r o w the r i s i n g sap i n t o the scion. I f la rge trees are g r a f t e d , 
the buds need o n l y r u b b i n g of f the b ranch w h i c h ho lds i t . 

W h e r e i t becomes desirable to preserve rare sorts, w h i c h 
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have been g r a f t e d late i n spr ing , a loose wrapper of w h i t e 
paper r o u n d the g r a f t w i l l p ro tec t i t f r o m the d r y i n g and 
sco rch ing rays of the sun ; or s h r i v e l l i n g and f a i l u r e w i l l 
o f t e n be p r e v e n t e d b y c o v e r i n g the w h o l e g r a f t w i t h a w a x 
p las te r ; or b y encasing i t i n moss kep t damp b y occasional 
app l i ca t ions of water . 

R O O T - G R A F T I N G . T h i s is done by w h i p or tongue g r a f t i n g , 
a l ready descr ibed on a p rev ious page. I t is w h o l l y p e r f o r m e d 

FIG. 55-

w i t h i n doors, and consequent ly the seedlings mus t be taken 
up the p reced ing a u t u m n . 

R o o t - g r a f t i n g is w e l l unders tood b y n u r s e r y m e n ; b u t there 
are m a n y w h o desire i n f o r m a t i o n on the subject , and espe­
c i a l l y on the exped i t ious pe r fo rmance of t h i s opera t ion . A 
g r a f t e r m a y w o r k h a r d a w h o l e day, and b y an inconven ien t 

FIG. 56.—Showing a Cut from Shoot, Natural Size. 

a r r angement of tools and mater ia l s , inse r t n o t a t h i r d as m a n y 
as another , w h o gives c a r e f u l a t t e n t i o n to a l l these par t i cu la rs . 
T h e f o l l o w i n g m e t h o d is the r e su l t of l o n g pract ice , and by i t 
we have k n o w n a s k i l f u l w o r k m a n to inser t three thousand 
g ra f t s , w i t h an assistant to a p p l y the w a x plasters, d u r i n g 
ten hours i n a s ingle day, i n the best manner , and three t h o u ­
sand five h u n d r e d on another occasion, i n e leven hours . 

FIG. 57. 

T h e tools consist, first, of a sharp, t h in -b laded k n i f e , of 
w h i c h the best is made f r o m the blade of an o l d scythe, 
g r o u n d to i t s p roper f o r m on a g r i n d s t o n e ; second, a bench 
or table p laced i n f r o n t of a l i g h t w i n d o w , and on w h i c h the 
w o r k is done; t h i r d , an apron, w o r n b y the g r a f t e r , the t w o 
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l o w e r corners be ing hooked fas t to t w o sharp na i l s on the 
near edge of the table, f o r h o l d i n g the scions w h i l e c u t t i n g 
t h e m ; f o u r t h , s t r ips of w a x e d paper, about an i n c h w i d e , 
made by b r u s h i n g over sheets o f t h i n , t o u g h paper a m e l t e d 

FIG. 58. 

w e l l - s t i r r e d m i x t u r e of f o u r par t s of ros in , t w o of t a l l o w , and 
one of beeswax, and t hen cut i n t o s t r ips w h e n prec i se ly at a 
p roper degree of coldness to separate w e l l b y means of a 
k n i f e c u t t i n g u p o n a smoo th board . A su f f i c i en t n u m b e r of 

FIG. 59. 

these f o r i m m e d i a t e use shou ld be h u n g near enough to the 
stove w h i c h heats the r o o m , to keep the w a x u p o n t h e m about 
the consistence of b u t t e r on a summer day, so as to fit a n d ad­
here to the g r a f t e d root , w i t h o u t m e l t i n g a n d r u n n i n g . 

FIG. 60. 

T h e first opera t ion is to cu t up the g r a f t s f r o m the shoots or 
scions. I t is p e r f o r m e d b y h o l d i n g the scion i n the l e f t hand, 
the t h i c ke r end p o i n t i n g t o w a r d the r i g h t hand, w h i c h holds 
the k n i f e . Such a shoot is represented of d i m i n i s h e d size b y 

FIG. 61. 

F i g . 55, the points , a, a, a, the places where i t is cu t i n t o 
g ra f t s , and the do t ted l ines show h o w the cuts are made . 
F i g . 56 shows a p o r t i o n of the shoot the n a t u r a l s ize; 1, 
the first cu t nea r ly d i r e c t l y across; 2, the second or s l o p i n g 
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cut , and 3, the s l i t f o r the t ongue ; and the w h o l e finished 
and separate i n F i g . 57. T h r e e strokes of the k n i f e are thus 
r e q u i r e d to cu t and prepare each g r a f t , and a r a p i d and s k i l ­
f u l opera tor has done one h u n d r e d and t w e l v e i n the manner 
descr ibed, i n five m i n u t e s . Each shoot is thus cu t u p w h i l e 
y e t h e l d i n the l e f t hand , and the g ra f t s , as fas t as t hey are 
severed, d rop i n t o the c a v i t y of the apron a l ready described. 
T h e c o u n t i n g is done d u r i n g the process of c u t t i n g , and at no 
o ther t i m e . 

T h e second opera t ion is s e t t i n g these g r a f t s i n t o the roots . 
Each r o o t is h e l d i n the l e f t hand prec i se ly as the scion has 
been ( F i g . 58); the three cuts are g i v e n i t ( shown b y the 

FlG. 62.—Piece Roots. 

d o t t e d l ines i n F i g . 59), to prepare i t f o r the g r a f t (as repre­
sented i n F i g . 60). T h e g r a f t s h a v i n g been placed d i r e c t l y 
under the opera tor ' s fingers, and i n the r i g h t pos i t ion , each 
one is successively taken and firmly f i t t e d to the prepared 
root , as shown i n F i g . 61, and as soon as th is is done, another 
cu t of the k n i f e , three inches l o w e r d o w n the root , severs i t , 
and the r o o t - g r a f t is finished, and drops o f f o b l i q u e l y on the 
table . A n o t h e r s l o p i n g cut on the same root , and a s l i t f o r 
the tongue , are q u i c k l y made, and another g r a f t p i c k e d up 
and inser ted , the roo t b e i n g h e l d a l l the w h i l e i n the l e f t 
hand, u n t i l w o r k e d up. T h e great p o i n t is to p e r f o r m m u c h 
w i t h l i t t l e h a n d l i n g . A s ingle roo t w i l l somet imes make b u t 
one g r a f t , w h i c h is then ca l led whole - roo t g r a f t , b u t more 
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c o m m o n l y t w o or three, and somet imes more , p iece- root 
g r a f t . Each p o r t i o n of r o o t shou ld be about th ree inches 
l ong , a n d the g r a f t about f i v e inches. 

T h e compara t ive advantages and disadvantages o f w h o l e -
r o o t a n d piece-root g r a f t i n g have been sub jec t f o r con t rove r sy 
ever since T h o m a s A . K n i g h t i n t r o d u c e d the l a t t e r i n 1811. 
I t is apparen t tha t the economy of piece r o o t - g r a f t i n g , i n tha t 
one r o o t is made to serve as the f o u n d a t i o n f o r severa l trees, 
mus t c o m m e n d i t u p o n c o m m e r c i a l g r o u n d s — b u t i t has advo­
cates w h o also s t r i c t l y m a i n t a i n t h a t i t p roduces as m a n y and 
as good roots as the who le - roo t process. T h e w e i g h t o f e v i ­
dence, however , appears against i t — a n d there are f e w , p r o b -

FiG. 63.—Whole Roots (Budded). 

ab ly , w h o at the same p r i c e w o u l d n o t p r e f e r t o t r y s tock 
w h i c h had been g r a f t e d or budded u p o n w h o l e roo ts . 

F igs . 62 and 63 b y M r . L . H . B a i l e y show the cha rac te r i s t i c 
appearance o f b o t h processes. 

R o o t - g r a f t i n g m a y be p e r f o r m e d at any t i m e d u r i n g w i n t e r , 
and those w h o have m u c h of i t to do o f t e n c o n t i n u e the p r o ­
cess the w i n t e r t h r o u g h . T h e roots w h e n t a k e n u p i n a u t u m n 
shou ld be w e l l washed, the tops cu t of f , and the roo ts packed 
i n boxes w i t h a l te rna te l ayers of damp moss. T h r i f t y one-
year roots are be t t e r and more easi ly w o r k e d t h a n t w o - y e a r 
roots . Side roots, or branches, shou ld never be used. T h e 
scions may be kept i n the same w a y . T h i s is be t t e r t h a n 
p a c k i n g t h e m i n sand, w h i c h i m p a r t s a g r i t t o t h e m a n d d u l l s 
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the k n i f e . D i f f e r e n t modes are adopted f o r p a c k i n g away the 
g r a f t s . T h e best is to place t h e m flat i n boxes, i n a l ternate 
layers w i t h sand, l i k e m i n i a t u r e cord-wood, keep ing the outer 
or g ra f t -ends v e r y even, and c a r r y i n g u p each l ayer separately 
and one at a t i m e , so t ha t one m a y be t aken up f o r s e t t i ng 
out, w i t h o u t i n t e r f e r i n g w i t h the nex t succeeding p i l e . T h e 
sand shou ld be s l i g h t l y m o i s t and n o t wet . T h e var ie t ies 
shou ld be d i s t i n c t l y m a r k e d on s t r ips of board separa t ing 
each k i n d , where there i s more t han one i n a b o x ; and i n ad­
d i t i o n to th i s , a card should be n a i l e d on the outside, n a m i n g 
the k inds , a t the p o i n t of separat ion be tween t hem. A record 
should also be made as t hey are deposited, of the sorts, t h e i r 
order, and the n u m b e r of each. Boxes t w o fee t l ong , a f o o t 
w ide , and s ix inches deep, are a convenien t size, and w i l l h o l d 
f r o m one to t w o thousand each. I f f u r n i s h e d w i t h bow han­
dles, t h e y are eas i ly ca r r i ed at once to the f i e l d f o r s e t t i ng out . 
Boxes h o l d i n g t w e n t y thousand or more keep the g r a f t s equa l ly 
w e l l , b u t r equ i r e a d d i t i o n a l l abor i n u n p a c k i n g when set. 

T h e y shou ld be set ou t i n s p r i n g as soon as the so i l is su f f i ­
c i e n t l y d r y , and there is no f u r t h e r danger of i t s f r e e z i n g se­
v e r e l y . Special pains shou ld be taken to pack the ear th w e l l 
about t h e m , as they are d i b b l e d i n . T h e t ips of the g r a f t s 
shou ld p r o j e c t about h a l f an i n c h above the surface. T h e 
proper dep th of s e t t i ng is c o n t r o l l e d somewhat b y c i r c u m ­
stances; i f deep, the so i l m a y be too co ld to s tar t t h e m w e l l ; 
i f n o t deep enough, the d rough t of summer m a y destroy t hem. 
A n ac t ive hand w i l l set t w o or three thousand i n a day, and 
i n rare instances f ive thousand. 

IV BUDDING. 

Budding consists in introducing the bud of one tree, with a 
p o r t i o n of b a r k and a l i t t l e adhe r ing wood , beneath the ba rk 
of another , and upon the face of the n e w l y f o r m i n g wood . I t 
mus t be p e r f o r m e d w h i l e the stock is i n a state of v igorous 
g r o w t h . A n inc i s i on is made l eng thwise t h r o u g h the ba rk of 
the stock, and a sma l l cu t at r i g h t angles at the top, the who le 
somewhat r e s e m b l i n g the l e t t e r T , F i g . 64. A b u d is then 
taken f r o m a shoot of the present year 's g r o w t h , b y shav ing 
of f the ba rk an i n c h or an i n c h and a h a l f i n l eng th , w i t h a 
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s m a l l pa r t of the w o o d d i r e c t l y beneath the b u d , F i g . 65. I t 
is no t a c o m m o n prac t ice i n t h i s c o u n t r y to take the t h i n 
sh ie ld of w o o d ou t of the b u t t , b u t i t is somet imes done ad-

FIG. 64. FIG. 65. FIG. 66. FIG. 68. 
Successive Stages of Budding. 

vantageously when this portion of wood is too old or hard to 
f i x the stock r e a d i l y . T h e edges of the bark , a t the i n c i s i o n 
i n the stock, are then ra ised a l i t t l e , F i g . 66, a n d the b u d h e l d 

as s h o w n i n F i g . 67, pushed d o w n ­
w a r d unde r the bark , F i g . 68 and 
F i g . 70. A bandage o f bass, co rn -
husk, or o the r substance, i s w r a p p e d 
r o u n d , c o v e r i n g a l l pa r t s b u t the 
bud . T h e pressure s h o u l d be j u s t 
su f f i c ien t t o keep the in se r t ed por­
t i o n c losely to the stock, b u t no t 
such as to bru ise or c rush the bark , 
F i g . 69 and F i g . 71. 

T h e shoots c o n t a i n i n g the buds 
shou ld be cu t w h e n so m a t u r e as to 
be ra the r firm and h a r d i n t e x t u r e ; 
they are u s u a l l y i n the best c o n d i ­
t i o n a f t e r the t e r m i n a l b u d has 
f o r m e d . T o p r e v e n t w i t h e r i n g , the 
leaves m u s t be i m m e d i a t e l y cu t o f f , 
as t hey w i t h d r a w and exhale r a p i d l y 

the mo i s tu r e f r o m the shoot ; about one-quar ter o f an i n c h of 
the foo t s t a lks of the leaves shou ld r e m a i n , t o serve as handles 

FlG. 67.—Manner of Holding 
Bud. 
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to the buds w h i l e i n s e r t i n g t hem, F i g . 72. A f t e r be ing thus 
d ives ted of leaves, t hey m a y be safe ly kep t a week i n a cool, 
damp place, or sent hundreds of mi l e s i n d a m p moss, or en-

FlG. 70. 

cased feparately in thin oil-cloth. 
W h e n , b y g r o w t h of the stock, 

the bandage cuts i n t o i t , u sua l ly 
i n t en days or more, i t mus t be 
removed . T h e b u d remains dor­
m a n t t i l l the f o l l o w i n g spr ing , 
w h e n the stock is cu t o f f t w o 
inches or more above i t , before 
the s w e l l i n g of the b u d . I f cut 
closer, the end of the stock be­
comes too d r y , and the b u d o f t e n 
perishes. A l l o ther buds mus t 
be then removed , and a l l the 
v i g o r of the stock or b ranch 
t h r o w n i n t o the r e m a i n i n g bud , 
w h i c h i m m e d i a t e l y commences 
a r a p i d g r o w t h . 

T o secure a s t r a igh t and erect 
FIG. 72.—Stick 

with Buds. 
FIG. 73.—Tying the 

Young Shoot. 
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t ree, the new shoot, w h e n a f e w inches l o n g , is t i e d to the re ­
m a i n i n g s tump of the stock, F i g . 73. B y another m o n t h , no 
f u r t h e r suppor t w i l l be needed, and the s t u m p m a y be w h o l l y 
cut away, and the w o u n d a l l o w e d to heal b y the r a p i d f o r m a ­
t i o n of new wood . 

Buds inser ted b y m i d s u m m e r m a y be made to g r o w the 
same season b y head ing d o w n the stock w h e n adhes ion has 
taken p lace ; b u t a l t h o u g h o f t e n a t t e m p t e d , no advan tage has 
resu l ted f r o m th i s prac t ice , as the g r o w t h is c o m p a r a t i v e l y 
feeble , and i n consequence of i t s b a d l y m a t u r e d w o o d o f t e n 
perishes the f o l l o w i n g w i n t e r . E v e n where i t escapes i t does 
no t exceed i n size at the close of the second season the 
s t r a i g h t and v i g o r o u s shoots of the s p r i n g . 

T E R M I N A L B U D D I N G . — I t somet imes happens, whe re buds are 
scarce, tha t the t e r m i n a l b u d on the shoot m a y be used to ad­

vantage . I n t h i s case, the w o o d is cu t slop­
i n g d o w n w a r d , and the i n s e r t i o n i s made as 
usual , F i g . 74, except t h a t i t becomes nec­
essary to a p p l y the w h o l e of the l i g a t u r e 
be low the b u d . T h e buds on s m a l l side-
shoots w h i c h are n o t m o r e t h a n an i n c h or 
t w o l o n g , m a y be success fu l ly used i n th i s 
way , as the t e r m i n a l eyes are s t r o n g ^ - t h a n 
any of the others . T h i s p rac t ice m a y some­
t imes be adopted w i t h advantage w i t h the 
peach, whe re scions o f f eeb le g r o w t h o n l y 
can be ob ta ined , as t e r m i n a l buds u s u a l l y 
escape the s e v e r i t y o f w i n t e r w h e n mos t 
of the others are des t royed . 

S P R I N G B U D D I N G is successful ly p rac t i sed as soon as trees 
are i n leaf , the buds h a v i n g been kep t d o r m a n t i n an ice-house 
or cool cel lar . A s soon as t hey have adhered, the s tock is 
headed d o w n , and a good g r o w t h is made the same season. 
T h e peach, the nectar ine , the apr ico t , and the m u l b e r r y , a l l 
d i f f i c u l t to propagate b y g r a f t i n g , m a y i n t h i s w a y be eas i ly 
increased b y b u d d i n g . F o r a de sc r ip t i on w h a t is ca l l ed " June 
budding' see chapter x x v i i i . on the peach. I f the buds are k e p t 
i n a cellar , i t w i l l be f o u n d i m p o r t a n t to preserve w i t h t h e m 
as u n i f o r m a degree of mo i s tu r e as possible, and i n as s m a l l 
a degree as w i l l keep t h e m f r o m w i l t i n g . 

FIG. 74—Terminal 
Budding. 
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A N N U L A R B U D D I N G is app l icab le to trees of h a r d wood , or 
t h i c k or r i g i d bark , as the w a l n u t and magno l i a . A r i n g of 
bark is r e m o v e d f r o m the s tock; and another cor responding 
r i n g , c o n t a i n i n g the bud , s l i t open on one side, 
is made to fit the denuded space ( F i g . 75). 

T h e essential requis i tes f o r success i n b u d ­
d i n g are, first, a t h r i f t y , r a p i d l y g r o w i n g stock, 
so t ha t the b a r k w i l l peel v e r y f r e e l y . Second­
ly, a p roper t i m e ; no t so ea r ly t ha t there w i l l 
be too l i t t l e c a m b i u m or m u c i l a g i n o u s cement 
between the ba rk and the wood , f o r the adhe­
sion of the b u d ; no r so la te tha t the bark w i l l 
no t peel , nor the subsequent g r o w t h s u f f i c i e n t l y cement the 
bud to the stock. Thirdly, buds s u f f i c i e n t l y ma tu re . Fourthly, 
a keen, flat k n i f e , f o r shav ing o f f the bud , t ha t i t m a y l i e 
close i n contact upon the w o o d of the stock. Fifthly, the ap­
p l i c a t i o n of a l i g a t u r e w i t h modera te pressure, caus ing the 
b u d to fit the stock closely. 

W h e n stocks are i n the best c o n d i t i o n , i t is unnecessary to 
raise the ba rk any f u r t h e r than to a d m i t the l o w e r p o i n t of 
the bud , w h i c h as i t is pushed d o w n w a r d , p e r f o r m s th i s op­
era t ion i n the most pe r fec t manner . W h e n the bark does n o t 
peel f r e e l y enough f o r t h i s purpose, success becomes unce r t a in . 

B u d d i n g is p e r f o r m e d i n summer , g r a f t i n g i n sp r ing , and 
b o t h have t h e i r advantages. B u d d i n g is a s imp le r opera t ion , 
and more successful ly p e r f o r m e d b y a novice . I t is the best 
means to m u l t i p l y the peach and nectar ine, g r a f t i n g r a r e l y 
p r o v i n g successful at the N o r t h . I t is more r a p i d l y per­
f o r m e d , and at a season no t c rowded w i t h the labors of t rans­
p l a n t i n g . I t admi t s a r e p e t i t i o n the same summer , i n cases 
of f a i l u r e , the stocks r e m a i n i n g u n i n j u r e d . B u t i n a l l cases 
t h r i f t y stocks are needed, w h i l e g r a f t i n g w i l l succeed on those 
older and less v igo rous . G r a f t i n g requires less care subse­
quen t ly , as no l i ga tu re s need r e m o v i n g , nor stocks head ing 
d o w n , and m a y be c o n v e n i e n t l y e m p l o y e d as a r emedy f o r 
f a i l u re s i n the p rev ious summer ' s b u d d i n g . 

LIMITS OF BUDDING AND GRAFTING. 

I n f o r m e r ages of the w o r l d , i t was er roneous ly supposed 
t ha t g r a f t i n g c o u l d be p e r f o r m e d be tween every species of 
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t ree and shrub. " Some apples," says P l i n y , " are so r e d t h a t 
they resemble b lood, w h i c h is caused by t h e i r b e i n g at first 
g r a f t e d upon a m u l b e r r y stock." Roses, i t was said, became 
b lack w h e n g r a f t e d on b lack currants , and oranges c r i m s o n i f 
w o r k e d on the pomegranate . B u t the ope ra t ion is never suc­
cessful unless the g r a f t and stock are n e a r l y a l l i e d , and the 
greater the a f f i n i t y the more ce r t a in the success. " V a r i e t i e s 
of the same species u n i t e mos t f r e e l y , t h e n species of the 
same genus, t hen genera of the same n a t u r a l o rde r ; beyond 
w h i c h the power does no t ex tend. F o r instance, pears w o r k 
f r e e l y upon pears, v e r y w e l l on quinces, less success fu l ly on 
apples or thorns , and no t at a l l u p o n p l u m s or che r r i e s ; w h i l e 
the l i l ac w i l l take on the ash, and the o l i v e on the P h i l l y r e a , 
because t hey are p lan ts of the same n a t u r a l o rder . " 

The re are, however , some except ions to t h i s r u l e . Thus , 
the c u l t i v a t e d cher ry , and most species of w i l d che r ry , t h o u g h 
of the same genus, w i l l no t agree. T h e pear succeeds be t te r 
on the quince than on the apple, a l t h o u g h the apple and pear 
are w i t h i n the same genus, and the pear a n d - q u i n c e are 
b y most regarded as of d i s t i n c t genera ; the supe r io r firm­
ness of the w o o d of the quince, a q u a l i t y so i m p o r t a n t to 
successful g r a f t i n g , more than compensates the d i f f e r e n c e i n 
a f f i n i t y . 

L i n d l e y men t ions also some except ions w h i c h are apparent 
on ly . I n one case, the fig was supposed to g r o w on the o l i ve . 
B u t the g r a f t , be ing be low the surface of the so i l , r oo t ed 
independen t ly of the fig-stock. " I have seen," says P l i n y , 
" near T h u l i a , i n the c o u n t r y of the T i b u r t i n e s , a tree g r a f t e d 
and laden w i t h a l l manner of f r u i t s , one b o u g h b e a r i n g nuts , 
another ber r ies ; here h u n g grapes, there f i g s ; i n one pa r t y o u 
m i g h t see pears, i n another pomegrana tes ; and to conclude, 
there is no k i n d of apple or o ther f r u i t b u t there was to be 
f o u n d ; bu t th i s tree d i d no t l i v e l o n g . " T h i s is e x p l a i n e d b y 
the process n o w somet imes p e r f o r m e d i n I t a l y , f o r g r o w i n g 
jasmines and other flexible p lan ts on an orange-stock, b y the 
ingenious t r i c k of b o r i n g out the orange s tem, t h r o u g h w h i c h 
the stems of the other p lan ts are made to pass, a n d w h i c h 
soon g rows so as to f i l l i t c losely, and to appear as i f g r o w i n g 
together . Such a c r o w d e d mass of stems mus t , of course, 
soon per ish . 
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S A V I N G M I C E - G N A W E D T R E E S . — A M O D I F I C A T I O N O F 

G R A F T I N G . 

Young orchards which are kept perfectly clean by cultiva­
t i o n , are se ldom i n j u r e d b y mice under snow. T h e r e are 
some instances, however , where mice w i l l a t tack those w h i c h 
stand near the bounda ry fences or i n p r o x i m i t y to grass; and 
somet imes a ha rd crust of ice or snow may be f o r m e d on the 
surface, over w h i c h mice w i l l t r a v e l beneath a second f a l l of 
snow, i n c o m m i t t i n g t h e i r depredat ions. M a n y y o u n g orch­
ards are more or less encumbered w i t h grass and weeds, and 
the trees are o f t e n f o u n d g i r d l e d i n spr ing . A p reven t ive t ha t 
r a r e l y f a i l s , t ha t of e m b a n k i n g sma l l mounds of smooth ear th 

round the trees i n a u t u m n , is no t o f t e n adopted, and hence we 
have f r equen t inqu i r i e s , " W h a t shal l we do to save our mice -
gnawed trees?" 

F i g . 76 represents the s tem of a y o u n g tree e n t i r e l y g i r d l e d 
near the surface of the g r o u n d . T h e tree w i l l , of course, per­
ish unless a connect ion is made be tween the t w o po r t i ons of 
bark. 

A n easy w a y to repa i r th i s damage is represented i n F i g . 
77. I t consists m e r e l y i n f i t t i n g i n t o openings, made w i t h a 
ha l f - i nch chisel , shor t pieces of r o u n d w o o d sharpened at bo th 
ends to fit the chisel-cuts. These cuts are made b y p l a c i n g 
the chisel , w h e n m a k i n g the l o w e r cuts, nea r ly u p r i g h t or 
s l i g h t l y i n c l i n i n g o u t w a r d f r o m the tree, and then p l a c i n g 
the p o i n t u p w a r d i n a cor responding d i r e c t i o n w h e n m a k i n g 
the upper cuts. T h e sharpened pieces or shoots are then bent 

FIG. 76. FIG. 7 7 . FIG. 78. 
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o u t w a r d i n the m i d d l e u n t i l the po in t s w i l l en te r the open­
ings, when t hey are f i r m l y c r o w d e d i n w i t h the h a n d u n t i l 
b r o u g h t nea r ly s t ra igh t , as shown i n the f i g u r e . F i g . 78 ex­
h i b i t s a section of the tree and the exact p o s i t i o n o f these 
pieces w h e n inser ted . W h e r e a la rge n u m b e r o f t rees are i n ­
j u r e d , f o u r or f ive pieces to each t ree are enough . T h e y w i l l 
r a p i d l y enlarge as the tree g rows , and i n a f e w years become 
conf luent . I f a f e w choice trees have been g i r d l e d , a l a rge r 
n u m b e r m a y be inser ted , so tha t t h e y m a y be n e a r l y i n con­
tac t—thus secur ing a comple te cure i n a year or t w o . T h e 
w o r k m a y be covered w i t h g r a f t i n g w a x or w i t h a s m a l l 
m o u n d of earth—perhaps the ope ra t ion w o u l d be successful 
w i t h o u t any cover ing . I t is no t necessary t ha t i t be p e r f o r m e d 
v e r y ea r ly i n s p r i n g — i t w i l l even answer a f t e r the buds have 
begun to s w e l l . 



C H A P T E R I V 

S O I L , M A N U R E S , S I T U A T I O N , A N D E N C L O S U R E S . 

THE soil for fruit-trees, as well as for farm crops, should be 
of good q u a l i t y . W h a t e v e r w i l l produce a v igorous g r o w t h 
of corn and potatoes w i l l i n genera l be the best f o r f r u i t -
trees. S ter i le so i l is u n f a v o r a b l e f o r b o t h ; b u t d o u b l y so f o r 
the l a t t e r ; f o r w h i l e i t o n l y lessens i n quantity the g r o w t h of 
f a r m crops, i t lessens the q u a n t i t y and g r e a t l y i n j u r e s the 
quality of f r u i t . 

Good soils v a r y i n m a n y p a r t i c u l a r s ; bu t as a genera l ru le , 
one w h i c h is d ry , f i r m , m e l l o w , and f e r t i l e , is w e l l su i t ed to 
th i s purpose. I t should be deep, to a l l o w the ex tens ion of the 
roo t s ; d ry , or else w e l l dra ined, to p reven t i n j u r y f r o m stag­
nant wa te r be low the surface ; f i r m , and n o t pea ty or spongy, 
to preclude i n j u r y or des t ruc t ion f r o m f ros t . 

F e w soils exis t i n th i s coun t ry w h i c h w o u l d no t be m u c h 
benef i ted, f o r a l l dec idedly ha rdy f r u i t s , as the apple and pear, 
b y en r i ch ing . Sha l low soils shou ld be loosened deeply b y 
heavy f u r r o w s ; or i f the whole surface cannot be thus t reated, 
a s t r i p of g r o u n d e igh t fee t wide , where the r o w of trees is to 
stand, should be rendered i n th i s w a y deep and f e r t i l e f o r 
t he i r g r o w t h . Manure , i f appl ied , shou ld be t h o r o u g h l y i n ­
t e r m i x e d w i t h the soi l b y repeated h a r r o w i n g s . A n a d m i r ­
able me thod of deepening soils f o r the f ree admiss ion of the 
f ine f ibrous roots is, f i rs t , to loosen i t as deeply as prac t icable 
w i t h the subso i l -p lough ; and then to t r ench-p lough th i s 
deeply loosened bed f o r the i n t e r m i x t u r e of manure . T h e 
previous subso i l ing admi t s the t r ench-p lough to a greater 
depth than cou ld be a t t a ined w i t h o u t i t s a id . T h e o n l y trees 
w h i c h w i l l no t bear h i g h f e r t i l i t y are those b r o u g h t o r i g i n a l l y 
f r o m w a r m e r countr ies , and l i ab le to suf fe r f r o m the f r o s t of 
w in t e r , as the peach, nectar ine, and apr icot ; , f o r they are 
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s t i m u l a t e d to g r o w too la te i n the season, and f r o s t s t r ikes 
t h e m w h e n the w o o d is i m m a t u r e . I t h o w e v e r happens, i n 
the o r d i n a r y prac t ice of the c o u n t r y , t ha t whe re one peach o r 
apr ico t t ree i s i n j u r e d b y too r i c h a c u l t i v a t i o n , m o r e t h a n a 
h u n d r e d suf fe r b y d i m i n i s h e d g r o w t h f r o m neglec t . 

C layey and l i g h t soils i n some cases r equ i r e oppos i te m a n ­
agement . T h e f o r m e r , f o r instance, is m u c h b e n e f i t e d b y the 
a d m i x t u r e of ch ip -d i r t , w h i c h renders i t looser, l i g h t e r , and 
more r e t e n t i v e of mo i s tu re . B u t on l i g h t soils the e f f ec t is 
no t so benef ic ia l , and is somet imes p o s i t i v e l y i n j u r i o u s . 

Pea ty and spongy soils are p a r t i c u l a r l y u n f i t t e d f o r tender 
f r u i t s . T h e y become v e r y w a r m b y day, and r ad ia t e the heat 
r a p i d l y i n clear f r o s t y n i g h t s ; hence, peaches and apr icots 
g e n e r a l l y pe r i sh w h e n g r o w i n g on t hem, the heat of the sun 
p r o m o t i n g a r a p i d succulent g r o w t h , w h i c h is the m o r e easi ly 
des t royed b y the succeeding i n t e n s i t y of c o l d . 

M A N U R E S . 

Nothing for general use is equal to stable manure, and in 
o r d i n a r y cases i t w i l l be f o u n d to g i v e the mos t u n i f o r m and 
sa t i s fac to ry resul ts—more especia l ly i f i t is made the basis of 

FIG. 79.—Draining Orchards. 

a compost w i t h peat, muck , or t u r f f r o m o l d pastures, w i t h a 
t en th or a fifteenth of bleached ashes, and h a l f t ha t of bone-
dust. I f these are t h o r o u g h l y m i x e d w i t h the so i l d o w n to a 
dep th of a f o o t or more , b y subso i l ing , t r e n c h - p l o u g h i n g and 
cross-ploughing, i n connect ion w i t h repeated h a r r o w i n g s ' fi 
trees and excel lent f r u i t m a y be c o n f i d e n t l y expected even 

ne 
on 
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soils of n a t u r a l l y moderate f e r t i l i t y . M a n y par ts of the 
Wes t e rn States possess a so i l qu i t e r i c h enough, p r o v i d e d 
good c u l t i v a t i o n is g i v e n . A well-drained subsoi l is of course 
a l l - i m p o r t a n t , f o r a l l manure is nea r ly lost on l a n d kep t soaked 
w i t h water . E v e n o ld bea r ing trees have been m u c h i m ­
p roved b y l a y i n g t i l e t w o and a ha l f or three fee t be low the 
surface, m i d w a y be tween the rows ( F i g . 79). T h e y o u n g 
fo rming- roo t s , be ing the most remote f r o m the tree, receive 
the greatest benef i t f r o m drains thus placed, and the t i l e is 
less l i ab l e to be t h r o w n out of pos i t i on b y large roots or filled 
b y smal le r ones. 

SITUATION. 

After a suitable soil is obtained, hardy trees, .such as the 
apple, w i l l u sua l ly succeed i n a lmost any s i tua t ion . B u t w i t h 
tender f r u i t s , as the peach and apr icot , the case is v e r y d i f f e r ­
ent. I n m a n y local i t ies i n the N o r t h e r n States, t h e y are soon 
des t royed b y the sever i ty of win te r s , and t h e i r c u l t i v a t i o n is 
accord ing ly no t a t t empted . I n others, crops are no t y i e l d e d 
o f tener than once i n t w o years. B u t some s i tua t ions are so 
favorable , t ha t a f a i l u r e scarcely ever occurs. I n p l a n t i n g out 
tender f r u i t s , i t is consequently desirable to k n o w w h a t places 
w i l l p rove the best. E v e n the apple, i n regions where the 
w i n t e r s are r igorous , is somet imes des t royed b y f ros t , and in 
v e r y un favorab le places r a r e ly escapes. 

I t is f a m i l i a r to many cu l t iva to r s , tha t w a r m , l o w va l l eys 
are more subjec t to n igh t - f ros t s than more e levated loca l i t ies . 
Objects at the surface of the ear th are c h i l l e d b y the r a d i a t i o n 
of heat to the co ld and clear sky above, and t hey cool b y con­
tact the s u r r o u n d i n g air, w h i c h thus, b e c o m i n g heavier , r o l l s 
down the sides of dec l iv i t i e s and settles l i k e the waters of a 
lake, i n the lowest t roughs . T h i s coldness is f u r t h e r increased 
by the st i l lness of those shel tered places f a v o r i n g the more 
r a p i d coo l ing , b y r ad i a t i on of the exposed surfaces; w h i l e on 
h i l l s the e q u i l i b r i u m is p a r t i a l l y res tored b y currents of w i n d . 
Superadded to these causes, vege ta t ion i n l ow , r i c h , and shel­
tered places is more l u x u r i a n t , and w o o d less r ipened , and 
hence p a r t i c u l a r l y l i ab l e to i n j u r y f r o m f ros t . T h e m u c k y 
so i l of va l l eys radiates heat r a p i d l y f r o m i t s surface. T h e 
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w a r m t h of l o w places, d u r i n g the m i l d weather , o c c u r r i n g i n 
w i n t e r , o f t en swel ls f r u i t - b u d s , and succeeding c o l d des t roys 
t hem. On more e levated lands, v e g e t a t i o n escapes a l l these 
disastrous inf luences. 

T h e existence of colder a i r i n va l l eys , on s t i l l , c lear n igh t s , 
is o f t e n p l a i n l y observed i n r i d i n g over a r o l l i n g or b r o k e n 
face of coun t ry . T h e t h e r m o m e t e r has shown a d i f f e r e n c e of 
several degrees be tween a creek b o t t o m a n d a n e i g h b o r i n g 
h i l l no t fifty f ee t h i g h . A s t r i k i n g p r o o f was e x h i b i t e d a f e w 
years since a f t e r a severe n i g h t - f r o s t ea r ly i n summer . T h e 
y o u n g and succulent leaves of the h i c k o r y were b u t p a r t i a l l y 
expanded; and where the trees s tood i n a v a l l e y , t w e n t y fee t 
deep, a l l the leaves had been f ros t ed , and were b lack and 
dead, up to the l e v e l of the banks on each side, w h i l e a l l 
above the surface of t h i s l ake of co ld a i r were f r e s h and 
green. 

D u r i n g the co ld of a clear w i n t e r n i g h t some years ago, 
w h i c h sank the t h e r m o m e t e r several degrees below zero, a f t e r 
the peach buds had been swe l l ed b y a f e w w a r m days, trees 
w h i c h s tood on a h i l l t h i r t y f ee t h i g h e r t h a n the n e i g h b o r i n g 
creek v a l l e y los t n ine- tenths of t h e i r b lossoms; w h i l e on an­
other h i l l s i x t y fee t h i g h , n ine- ten ths escaped. T h e lake of 
co ld a i r w h i c h covered the t op of the sma l l e r h i l l d i d no t 
reach the s u m m i t of the la rger . 

T h e c u l t i v a t i o n of the peach is r a r e l y a t t e m p t e d i n the 
southern t i e r of count ies i n the State of N e w Y o r k . Proofs 
are no t w a n t i n g , however , t ha t i t m i g h t be e n t i r e l y success­
f u l on selected g r o u n d . A n u m b e r of instances have been ob­
served where peach orchards, p l an ted on the d r y lands of the 
h i l l s i n d i f f e r e n t par ts of th i s r eg ion , have flourished and bore 
r e g u l a r l y ; at the same t i m e tha t orchards i n the w a r m va l l ey s 
be low r a r e l y y i e l d e d crops, and the trees themselves were 
somet imes destroyed. 

These cases show the impor t ance o f e leva ted sites. A d r y , 
firm soi l is, however , of grea t consequence. T h e in f luence of 
a compact k n o l l , r i s i n g bu t s l i g h t l y above the rest of the field, 
has been observed to save f r o m f r o s t the co rn w h i c h g r e w 
upon i t ; w h i l e on the more m u c k y or spongy p o r t i o n s of the 
rest of the field, r a d i a t i n g heat more f r e e l y , the crop has been 
destroyed. C u l t i v a t o r s of d ra ined swamps have f o u n d i t nec-
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essary to p l an t such lands w i t h tender crops t w o or three 
weeks la te r i n s p r i n g than the usual pe r iod on up land . T h e 
successful c u l t i v a t i o n of the peach and the grape, on the gen­
t l e s w e l l i n g h i l l s ca l led mou?ids, i n the Wes te rn pra i r ies , w h i l e 
the crops are des t royed on the adjacent dark and porous soils 
of the p la ins , a f fo rds another example . Somet imes the e f fec t 
of un favorab le so i l more than overbalances tha t of s i tua t ion . 
I n some of the h i l l y par ts of wes te rn N e w Y o r k , where the 
highest l a n d is peaty, spongy, or sp r ingy , and the va l l eys d r y 
and firm, the l a t t e r are f o u n d best f o r the peach. 

T h e p reced ing fac ts f u r n i s h s t rong reasons f o r b e l i e v i n g 
that , i n large por t ions of the N o r t h e r n States, where the c u l ­
t i v a t i o n of the peach has been e n t i r e l y r e l i n q u i s h e d i n conse­
quence of the o n l y a t t empts h a v i n g been made i n the w a r m 
va l l ey , abundant crops m i g h t be r e g u l a r l y ob ta ined b y a 
proper select ion of so i l and l o c a l i t y . E v e n m u c h f a r t h e r 
south, the occasional des t ruc t ion of tender f r u i t s po in t s out 
the great impor tance of c a r e f u l a t t en t i on to s i tua t ion . 

I N F L U E N C E OF D E E P L A K E S A N D R I V E R S . — L a r g e bodies of 
u n f r e e z i n g wa te r i n the bo t toms of va l l eys w i l l reverse some 
of the p reced ing rules, and the banks of such waters are pecul ­
i a r l y adapted to the c u l t i v a t i o n of tender f r u i t s . T h e y sof ten 
the sever i ty of the cold , by the large and w a r m surface con­
s tan t ly presented; on the other hand, t hey c h i l l the dangerous 
w a r m a i r w h i c h starts the buds i n w i n t e r , and t hey a f f o r d 
great p ro tec t ion b y the screen of f o g w h i c h they spread before 
the m o r n i n g sun. A l o n g the borders of the l ower par ts of 
the Hudson , and on the banks of the Cayuga and Seneca lakes, 
tender f ru i t - t r ee s o f t e n a f f o r d abundant crops, w h i l e the same 
k inds are des t royed o n l y t w o or three mi l e s dis tant . A l o n g 
the southern shore of L a k e Onta r io , the peach crop scarcely 
ever f a i l s , and the s o f t e n i n g inf luence of tha t large body of 
u n f r e e z i n g wa te r extends m a n y mi l e s i n t o the i n t e r i o r . T h e 
same resul t is observed i n n o r t h e r n Ohio , b o r d e r i n g on L a k e 
E r i e ; and i n wes tern M i c h i g a n , a d j o i n i n g the great lake of 
tha t name. 

F ru i t -buds , as w e l l as tender trees, are occasional ly de­
s t royed b y t h a w i n g by the m o r n i n g rays, a f t e r a co ld n i g h t . 
T h e p ro t ec t ion f r o m these rays a f fo rded b y an eastern h i l l , 
bu i ld ings , or o ther screen, has l ed to the erroneous conc lu-
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sion t ha t the des t ruc t ion a l l u d e d to was caused b y the east 
wind. 

I t has f r e q u e n t l y been observed t ha t w h e n the l o w e r 
branches of a peach-tree have been b u r i e d i n a s n o w - d r i f t , 
the crop thus covered was saved. T h i s has suggested the suc­
cessful pract ice of t r a i n i n g peach-trees l o w , a n d c o v e r i n g the 
branches i n w i n t e r w i t h masses of evergreen boughs . T h e 
r i g i d i t y of the stems preven ts t h e i r b e n d i n g d o w n ; b u t as the 
roots are more f l ex ib l e , l a y i n g d o w n has succeeded b y d i g g i n g 
under on one side, the trees h a v i n g been p r e v i o u s l y t r a ined 
f l a t f o r th i s purpose. 

I n loca l i t i e s exposed to the sweep of w i n t e r w inds , bel ts of 
evergreen or deciduous trees w i l l be f o u n d of g rea t service. 
I n a l l instances where the side of an orchard , exposed to pre­
v a i l i n g winds , is less successful and p r o d u c t i v e t han the op­
posi te side, p roo f is a f f o r d e d t ha t shel ter w o u l d be b e n e f i c i a l ; 
belts, especial ly i f of deciduous trees, s t a n d i n g too near f r u i t -
trees have, however , r a the r i n j u r e d t h a n benef i t ed t hem. 
T h e orchards should be b e y o n d the reach of t h e i r shade and 
roots , and be w e l l exposed to sun and a i r . 

ENCLOSURES. 

The skilful cultivator, after having prepared his ground, 
p rocured the best trees the c o u n t r y a f fords , c a r e f u l l y t rans­
p lan ted them, and g i v e n t h e m w a t c h f u l and l abor ious a t ten­
t i o n f o r years, feels a v e r y n a t u r a l desire to pa r take of t h e i r 
f r u i t s . B u t th i s he cannot do, i n m a n y places, unless his 
f r u i t - g a r d e n is pro tec ted f r o m rambles of i d l e boys. I t can­
no t be denied tha t our c o u n t r y is r a the r r e m a r k a b l e f o r i t s 
f r u i t - p i l f e r e r s . I t is f ea red i t w i l l con t inue to be so, u n t i l 
p u b l i c o p i n i o n sha l l place the y o u n g m a n w h o steals a pocket -
book, and the depredator of fine f r u i t , w h i c h 1 has cost the 
owner as m u c h care and labor , and w h i c h m o n e y cannot re­
place, on precisely the same l eve l . 

T h i s f o r m i d a b l e e v i l has de ter red m a n y f r o m p l a n t i n g f r u i t -
gardens. T h e most qu ie t and secure p r o t e c t i o n is a f f o r d e d 
b y a good barbed wire- fence . T h e E n g l i s h h a w t h o r n , f a r t o 
the no r th , w i l l gene ra l ly succeed qu i te w e l l f o r t h i s purpose. 
T h e b u c k t h o r n is e x t r e m e l y ha rdy , has a t h i c k dense g r o w t h , 
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and is eas i ly raised and t r ansp lan ted ; but , except on v e r y 
r i c h soils and w i t h good c u l t i v a t i o n , i t does no t f o r m a s tout 
ba r r i e r . T h e H o n e y Locus t is also v e r y hardy , bu t requires 
more care i n c u t t i n g back and t h i c k e n i n g ; i t may , however , 
be made i n t o an exce l len t hedge f o r a f r u i t - g a r d e n i f the most 
t h o r n y p lan ts are selected. T h e Osage Orange, where the 
w i n t e r s are no t too severe, is also good. I t is so l i a b l e to 
w i n t e r - k i l l , however , t ha t hedges of i t are o f t e n ragged and 
u n s i g h t l y . I t i s densely a r m e d w i t h sharp thorns and i f w e l l 
k ep t soon becomes impassable. I t is o n l y h a r d y on d r y 
g r o u n d or near the l i n e of an unde rd ra in . 

T w o reasons have opera ted i n p r e v e n t i n g a more general 
and successful adop t ion of hedges. One is the avers ion so 
p reva len t to under take a n y t h i n g w h i c h does no t produce i m ­
media te resul ts , several years b e i n g r e q u i r e d to make a per­
f ec t hedge. T h e other is the a lmos t un ive r sa l n o t i o n adopted 
w i t h o u t a m o m e n t ' s t h o u g h t tha t e v e r y t h i n g i n the f o r m of a 
t ree mus t g r o w and take care of i t se l f . Hence we see f o r 
every good we l l -managed hedge at least one h u n d r e d bad and 
neglec ted ones. T h i s r e m a r k appl ies w i t h more force to the 
a t t empts made w i t h the Osage Orange t han w i t h any other 
p l a n t ; f o r n o t h i n g t ha t is ever used f o r hedges is more sensi­
t i v e under bad usage or succeeds be t te r i f w e l l t r ea ted than 
th is . T h e p r i v e t and the b u c k t h o r n w i l l u sua l l y present 
s o m e t h i n g of a hedgy appearance w i t h any k i n d of manage­
m e n t ; bu t the Osage unless w e l l c u l t i v a t e d and p r o p e r l y 
sheared w i l l n o t e x h i b i t even the semblance of a hedge. 
Hence the c o m m o n n o t i o n t h a t i t has p roved a f a i l u r e . 

T h e Osage Orange g r o w s r a p i d l y i f w e l l c u l t i v a t e d ; and in 
order to insure a p e r f e c t l y cont inuous and even hedge, the 
y o u n g p lants mus t be a l l o w e d to s w e l l t h e i r buds before they 
are set out, t ha t a l l dead and feeble p lan ts m a y be re jec ted . 
T h e first w i n t e r a l i g h t f u r r o w should be p loughed upon i t , 
to p ro tec t and d r a i n i t at the same opera t ion . T h e so i l should 
be kep t deep and m e l l o w b y c u l t i v a t i o n , at least f o u r or five 
fee t on each side, ins tead of a l l o w i n g i t to g r o w u p w i t h 
weeds and grass, as is u sua l ; and, i f possible, i t shou ld be 
p laced n e a r l y over a t i l e d ra in , w h i c h w i l l con t r i bu t e g r e a t l y 
to i t s endurance of w i n t e r . 

Evergreen hedges are m o s t l y e m p l o y e d as screens f r o m ob-
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se rva t ion and f r o m w i n d s ; b u t as i n t r u d e r s scarcely ever at­
t e m p t to pass where they cannot l o o k t h r o u g h , perhaps t h e y 
m a y ye t be used as e f f i c ien t bar r ie rs . T h e A m e r i c a n A r b o r -
V i t a ; is w e l l adapted f o r t h i s purpose, b u t l i k e the b u c k t h o r n 
i t w i l l n o t g r o w w e l l i n the shade; hence w h e n c lose ly sheared 

FIG. 80. FIG. 8 I . 
Trimming Hedges. 

FIG. 82. 

the i n t e r i o r branches are bare. Ins tead, therefore , of being 
sheared i n the c o m m o n w a y i t shou ld be shortened back. 
T h e close g r o w t h of a smooth ly - shorn surface darkens and 
k i l l s t he i n t e r i o r f o l i a g e as shown i n F i g . 80. F i g . 81 repre­
sents the same shor tened back, or r a the r thinned back, admit ­

t i n g the l i g h t w i t h i n . F i g . 82 shows 
h o w t h i s is done, the c u t b e i n g made 
at a f o r k b, or s t i l l shorter at a. 

FIG. 83.—Badly Pruned Hedge. FIG. 84. 

T h e hemloek, a l t h o u g h h a r d l y s tou t enough f o r a h e d r e u n t i l 
r t has g r o w n m a n y years, f o r m s one o f the 

b e a n t t f u l screens . „ existence, and i t w o u l d p rove a f ine shel ter 
f o r trees agatnst the w i n d . I t s f r e sh decp!green co lo r is nn 
surpassed ; and i t s denseness of g r o w t h i n c ! n s e q n e n « of i u 
q u a l f t y of g r o w m g , n the shade is scarcely equa l l ed T h e 
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N o r w a y spruce w i l l also make a f ine hedge-tree. I t g r o w s 
w i t h grea t v i g o r and m a y be f r e e l y shortened back. 

P r o b a b l y the ve ry best shrub f o r m a k i n g a handsome, qu ick -
g r o w i n g hedge is the C a l i f o r n i a P r i v i t ( L i g u s t r u m o v a l i f o -
l i u m ) . I t can be purchased f r o m n u r s e r y m e n e ighteen inches 
to three fee t h i g h i n lo ts of one hundred , at modera te prices. 
Set ou t f r o m ten to t w e l v e inches apart i n good so i l , i t w i l l , 
w i t h p rope r c u t t i n g back each spr ing , f o r m a dense hedge five 
or s ix f ee t h i g h i n a v e r y f e w years. T h r e e l ines of barbed 
w i r e r u n n i n g t h r o u g h the m i d d l e w i l l e f f e c t u a l l y p reven t 
passing t h r o u g h i t , and at the same t i m e be e n t i r e l y con­
cealed. 

T h e f o l l o w i n g figures (some of w h i c h are produced f r o m 
those i n W a r d e r on Hedges) w i l l show h o w . 

FIG. 86.—Result of Omitting to Prune. FIG. 87.—First Year, FIG. 88.—Begin 

T h e neglec t o f c u t t i n g d o w n at the commencement causes 
the hedge to become t h i n and na r row, and f u l l of gaps at the 
b o t t o m where i t shou ld be the t h i ckes t ; and dense and impene­
t rab le o n l y at the top, where th i s is less essential . I n o ther 
words , the hedge becomes wrong-s ide-up, or m o u n t e d on 
s t i l t s (Figs . 83 and 84). T h e appearance of the y o u n g hedge 
j u s t before c u t t i n g d o w n the f i r s t t i m e is shown at a, F i g . 85, 
and the cu t p o r t i o n at b. I t is a lmost imposs ib le to induce a 
novice to cut " th i s fine g r o w t h ; " he t h i n k s i t w i l l " r u i n " his 
y o u n g and p r o m i s i n g fence. Y e t i f the w o r k is o m i t t e d , i t 
w i l l i n a f e w years appear as i n F i g . 86. 

T h e f o l l o w i n g is the r egu la r order of w o r k i n g each succes­
sive year. F i g . 87 represents the p l a n t the first year, or a 
f e w weeks a f t e r s e t t i ng o u t ; i t has been cut d o w n nea r ly to 
the surface of the ear th , the tap-root t r i m m e d off, and the 

Newly Set Out. ning of Second 
Year. 
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y o u n g shoots as s t a r t i n g f r o m i t at a. I t shou ld g r o w un­
touched at least one year—some p re fe r t w o years, i n order 
tha t the roots m a y become t h o r o u g h l y es tabl ished. I t s ap­
pearance the b e g i n n i n g of the second year is s h o w n i n F i g . 88, 
w h e n i t is cut d o w n aga in near the l i n e , b, to t h i c k e n i t at the 

FIG. 89.—Beginning of Third Year. FIG. 90.—Summer of Third Year. 

bottom. The result of this cutting down is shown in Fig. 89, 
w h i c h is the same p l a n t a f t e r f u r t h e r g r o w t h , and w h i c h is 
aga in to be cu t d o w n at the l i n e c; t h i s m a y be done i n the 
s p r i n g of the t h i r d year, i f the hedge has been w e l l managed 
and kep t v igorous . T h i s shear ing w i l l no t be m o r e t h a n f o u r 
or f ive inches h i g h . N e r v o u s people " cannot bear" thus to 
cut d o w n t h e i r b e a u t i f u l g r o w i n g hedges—and of course never 
have a good one. B u t i f the w o r k has been u n f l i n c h i n g l y 
done, the hedge w i l l present b y ea r ly s u m m e r o f the t h i r d 

FIG. 91.—Beginning of Fourth Year. FIG. 92.—End of Fourth Year or Begin­
ning of Fifth. 

year, the f ine broad-based, t h i c k e n e d appearance at the bot­
t o m , as represented b y F i g . 90. T h e n e x t p r u n i n g , to be 
done at the b e g i n n i n g of the f o u r t h year, is s h o w n i n F i g . 91, 
as i nd i ca t ed by l ines m e e t i n g at e, w h e n the hedge f o r the f i r s t 
t i m e begins to assume the f o r m of a roof . T h e p r e v i o u s 
shearings (or r a the r m o w i n g s ) are shown b y the d o t t e d l ines 
c and d. F i g . 92 shows the subsequent c u t t i n g s — f i r s t b y the 
l ines m e e t i n g at h, and a f t e r w a r d at 0. T h e l a t t e r m a y be 
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s t r a igh t , as the p r ev ious ones, or i n the f o r m of a go th ic arch, 
as s h o w n b y the figure. T h i s b r ings the hedge to the close 
of the f o u r t h year, w h e n i t w i l l beg in to f o r m an e f f ic ien t bar­
r i e r , i f i t has been w e l l c u l t i v a t e d and p runed . I t s b read th 
at b o t t o m w i l l be nea r ly double i t s he igh t . F u t u r e years w i l l 
g i v e i t more h e i g h t ; b u t i t mus t be especial ly observed to 
keep i t a lways n a r r o w at top, so tha t the fo l i age above sha l l 
no t shade tha t be low, n o r i n j u r e the broad t h i c k g r o w t h at 
b o t t o m . 

H O O K T O T R I M H E D G E S . — W i t h a c o m m o n corn k n i f e , l i k e 

FIG. 93.—Corn Knife. FIG. 94.—Hedge Shears. 

tha t shown i n F i g . 93, one m a n has t r i m m e d f r o m ha l f to three-
quar ters of a m i l e of f o u r years ' hedge on b o t h sides i n a day 
— s t r i k i n g upwards and c u t t i n g i t to a peak i n the m i d d l e , l i k e 
the r o o f of a house. Hedge shears, F i g . 94, m a y be had of 
any dealer i n seeds, w i t h w h i c h more neat and accurate w o r k 
can be done. 



C H A P T E R V 

TRANSPLANTING. 

ORCHARDS are usually set out, where the soil is good, with 
no other p repa ra t ion t han good p l o u g h i n g . B u t where the 
so i l possesses o n l y modera te f e r t i l i t y , i f the best g r o w t h and 
finest f r u i t is desired, i t m u s t receive a d d i t i o n a l p repa ra t ion . 
W h e n m a r k e t i n g and p r o f i t i s the ch ie f ob jec t , t h i s prepara­
t i o n is of grea t impor t ance , as the finest f r u i t o f t e n b r ings 
double the p r i ce ob ta ined f o r tha t of c o m m o n q u a l i t y . T h e 
f o l l o w i n g d i rec t ions are t he re fo re w o r t h y of a t t e n t i o n . 

P R E P A R I N G T H E G R O U N D A N D M A N U R I N G . — G r o u n d i n t ended 
f o r trees mus t be secure f r o m danger of b e i n g f l ooded i n w e t 
seasons, and f r o m a l l l i a b i l i t y o f b e c o m i n g water -soaked be­
neath the surface. I f no t n a t u r a l l y d r y enough , i t m u s t be 
t h o r o u g h l y underd ra ined . 

T h e nex t r equ i s i t e is to deepen and e n r i c h the so i l b y 
trenching, unless n a t u r a l l y or p r e v i o u s l y e x a c t l y fitted f o r 
trees. T h e same resu l t m a y be a t t a ined b y d i g g i n g v e r y 
large holes, say e igh t fee t i n d iameter , and a f o o t and a ha l f 
deep, and filling t h e m w i t h r i c h ear th . B u t a be t t e r w a y is 
to p l o u g h the w h o l e surface to nea r ly tha t dep th , and to en­
r i c h i t w e l l b y m a n u r i n g . A c o m m o n p l o u g h w i l l descend 
s ix or seven inches ; b y passing another p l o u g h i n the f u r r o w 
—tha t is, b y t r ench-p lough ing—the so i l m a y be loosened to t en 
inches or a foo t . B u t b y means of a good subso i l -p lough i n 
the c o m m o n f u r r o w , a dep th of fifteen to e igh teen inches m a y 
be reached. N o w , to w o r k the manure d o w n to t h a t dep th , 
and make the who le one b road deep bed of r i c h so i l , i t m u s t be 
first spread on the surface e v e n l y a f t e r the w h o l e has been 
w e l l subsoiled, then h a r r o w to break i t fine, and m i x i t w i t h 
the top soi l , and then t h r o w n d o w n b y a t h o r o u g h t r e n c h -
p l o u g h i n g . F o r a l t hough the t r e n c h - p l o u g h i n g can h a r d l y be 

60 
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w o r k e d a f o o t i n dep th of i t se l f , ye t a f t e r a good loosening 
w i t h the subsoi l -p lough, i t m a y be at once extended d o w n a 
f o o t and a ha l f . I f th i s is done i n the f a l l , and another good 
p l o u g h i n g g i v e n i n spr ing , the w h o l e w i l l be i n fine c o n d i t i o n 
f o r the r ecep t ion of trees. Does th i s seem l i k e a great deal 
of cost and labor? I t is the v e r y cheapest w a y of o b t a i n i n g 
fine crops of the best f r u i t ; f o r the s t rong , l o n g , and h e a l t h y 
shoots w h i c h w i l l r u n up even the first year, and the size, 
beauty, and richness of the f r u i t soon a f f o r d e d f r o m such an 
orchard, kep t w e l l c u l t i v a t e d d u r i n g i t s ear ly years, w i l l as­
ton i sh those w h o have never seen any b u t s l ipshod cu l tu r e . 

I n s e t t i ng out l a rge orchards, i f the w h o l e field cannot be 
deepened, a s t r i p of l a n d ten fee t w i d e e x t e n d i n g across the 
orchard m a y be t rea ted i n the same way , i n the centre of 
w h i c h each r o w is to be set; and the i n t e rmed ia t e spaces, 
c o n s t i t u t i n g two- th i rds or more of the whole , may , i f neces­
sary, be prepared a f t e r w a r d , b y the t i m e the roots have 
passed the boundaries of the first. 

LAYING OUT ORCHARDS. 

E v e r y one w i l l a d m i t tha t an orchard handsomely l a i d ou t 
i n p e r f e c t l y s t ra igh t rows is i n every respect be t t e r t han 
where the trees are i n c rooked l ines . A n owner can f e e l no 
p r ide i n g i v i n g proper c u l t i v a t i o n to an a w k w a r d l y p l a n t e d 
o rcha rd ; and trees s tanding ou t of l i n e w i l l be a constant an­
noyance to every p l o u g h m a n w h o is i n the prac t ice of l a y i n g 
p e r f e c t l y even f u r r o w s . 

Some planters take great pains i n se t t ing t h e i r trees, so tha t 
one tree at the end of the r o w w i l l h ide a l l the rest w h e n the 
eye ranges t h r o u g h the l i ne . B u t i n secur ing th i s desirable 
object , a great deal of labor is o f t e n expended i n s i g h t i n g i n 
d i f f e r e n t d i rec t ions w h i l e s e t t i ng each successive tree, so tha t 
every r o w m a y be s t ra igh t every w a y . T h e f o l l o w i n g mode 
of l a y i n g out and p l a n t i n g w i l l no t r equ i re one - twen t i e th of 
the labor c o m m o n l y devoted, m a y be p e r f o r m e d under the 
d i r ec t i on of any c o m m o n w o r k m a n , and w i l l g i v e rows tha t 
w i l l range pe r fec t ly , no t o n l y i n bo th d i rec t ions , b u t d iago­
n a l l y . T h e w r i t e r has f o u n d tha t t w o men w o u l d thus l a y out 
f r o m t h i r t y to f o r t y acres i n a day, w i t h pe r fec t prec is ion f o r 

p l a n t i n g . 



62 TRA NSPLA N TING. 

T h e first t h i n g to do is to p rocure as m a n y shor t p ins or 
stakes, a f e w inches l o n g , as there are to be trees i n the or­
chard . These m a y be made b y s i m p l y s p l i t t i n g shor t b locks or 
boards w i t h an axe, say h a l f an i n c h i n d i a m e t e r ; or corn-cobs 
w i l l answer a good purpose, and m a y be more eas i ly seen. 
T h e n procure a s t rong cord as l o n g as one side of the o rcha rd , 
or, i f the o rchard is v e r y large, as l o n g as each sect ion m a y b e , 
i f necessary to d i v i d e i t . T h e n , w i t h a pole or o ther meas­
ure, m a r k off the distances of the trees on t h i s l i n e , s t i c k i n g a 
c o m m o n brass p i n t h r o u g h at each place f o r a t ree, b e n d i n g 

i t a r o u n d the c o r d so tha t 
i t w i l l n o t come out . R e d 
y a r n sewed t h r o u g h and 
t i e d a r o u n d the co rd 
w o u l d be m o r e v i s i b l e 
t h a n p i n s ; b u t the l a t t e r 
are q u i c k l y f o u n d i f the 
w o r k m a n measures the 
dis tance b y p a c i n g be­
t w e e n t h e m as he w 7alks 
f r o m one to the o ther . A 
new co rd w i l l stretch^ a 
l i t t l e a t first, b u t w i l l 
soon cease to do so. T h e 
easiest w a y to m a r k the 

spaces on the co rd is to w r a p i t a round the ends o f a boa rd 
cu t at the r i g h t l eng th , so t h a t eve ry t h i r d c o i l sha l l be 
a place f o r a p i n . Thus , i f the b o a r d is five f ee t l o n g , b y 
m a r k i n g every t h i r d c o i l at the end of the boa rd w e o b t a i n 
spaces of t h i r t y feet . T h e field h a v i n g been p l o u g h e d and 
fitted f o r p l a n t i n g , we are n o w ready f o r ope ra t ion . Select a 
s t i l l day, so tha t the w i n d w i l l no t b l o w the co rd ou t o f place, 
and then s t re tch the l i n e a long one side of the field, a t a su i t ­
able distance f r o m the fence where the first r o w is t o be. 
Make i t as s t r a igh t as possible, b y d r a w i n g on i t f o r c i b l y ; a 
s tout co rd b e i n g be t te r t han a weak one on t h i s account . I f 
the l a n d be t o l e r a b l y l eve l , t w e n t y or t h i r t y rods m a y be 
measured of f at a t i m e . Place flat stones or o ther h e a v y 
we igh t s upon i t at in te rva l s , to keep i t i n p o s i t i o n ; i f the re is 
some w i n d , care w i l l be necessary i n m a k i n g i t p e r f e c t l y 

FIG. 95.—Staking out Orchards. 
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s t r a igh t be fore thus f i x i n g i t . N e x t , d r i v e i n one of the short 
pegs or s t icks at each p o i n t m a r k e d b y the p i n a l ready de­
scr ibed. W h e n th i s is done, one r o w w i l l be marked . T h e n 
remove the l i n e , and m a r k each end of the f i e l d at r i g h t angles 
to t h i s i n the same way . L a s t l y , m a r k the r e m a i n i n g side. 
Before m a r k i n g b o t h ends, i t is safest to s t re tch the l i n e on 
the f o u r t h side, t ha t a l l may be accura te ly spaced. N e x t , to 
f i l l up th i s h o l l o w square w i t h the proper marks , s t re tch the 
l i n e successively be tween cor responding s t icks on the oppo­
site sides, and m a r k as before t i l l the who le is comple ted . I f 
the w o r k has been c a r e f u l l y done, every stake w i l l be f o u n d 
to range p e r f e c t l y . E v e r y co rd w i l l s t re tch more or less, b u t 
i f s t re tched so tha t the ends w i l l come ou t even each t i m e , 
w h i c h is a t tended w i t h no d i f f i c u l t y , the r o w s w i l l be per fec t , 
as shown i n F i g . 95. 

N e x t take a s t r i p of board, say about e igh t fee t l o n g and 
six inches wide , as shown i n F i g . 97, and cut a no tch i n one 

side at the midd le , j u s t large enough to l e t i n the s tem of a 
tree. Bore a hole t h r o u g h each end, exac t ly at equal dis­
tances f r o m th i s no tch . T h e n , whenever a tree is to be 
planted, place the m i d d l e no tch a round the peg, and t h r u s t 
other pegs t h r o u g h the holes at the ends. T h e n take u p the 
board, l e a v i n g these t w o pegs, d i g the hole, replace the 
board, and set the tree i n the notch . Proceed i n th i s w a y t i l l 
the whole o rchard is p lanted . I t is obvious t ha t the trees w i l l 
s tand precisely where the f i r s t pegs were placed, and w i l l 
range i n per fec t rows. A large n u m b e r or series of the t w o 
pins m a y be set successively b y the board, so tha t a n u m b e r 
of w o r k m e n m a y be d i g g i n g and p l a n t i n g at the same t i m e . 
I t is of no impor tance i n wha t d i r e c t i o n the boa rd is placed, 
as the p i n and the tree w i l l occupy the same spot, as shown 
i n F i g . 97, the r o w ex t end ing f r o m a to b. 

T R A N S P L A N T I N G . — V e r y f e w f r u i t or o rnamen ta l trees ever 
r ema in where t hey f i r s t came up f r o m seed, b u t nea r ly a l l are 

FIG. 96. 
3 

FIG. 97. 
Tree Markers. 
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removed one or more times, to the spot where they are finally 
to r e m a i n . F o r th i s reason, t r a n s p l a n t i n g becomes a mos t 
i m p o r t a n t opera t ion . I f a tree cou ld be r e m o v e d w i t h a l l i t s 
roots, i n c l u d i n g the numerous t h r e a d l i k e radic les , and a l l the 
spongelets, and placed compac t ly i n the so i l , p rec i se ly as i t 
s tood before , i t w o u l d suf fe r no check i n g r o w t h . T h e nearer 
we can approach th i s cond i t ion , the re fo re , the grea ter w i l l be 

our success. 
A s a genera l ru le , roots ex t end as f a r on each side of the 

FIG. FIG. 99. FIG. 100. 
Modes of Digging Nursery Trees. 

FIG. IOI. 

t ree as the h e i g h t of the tree i t se l f . I f , f o r ins tance a t ree be 
five fee t h i g h , the roots w i l l be f o u n d to e x t e n d five f ee t on 
each side,, or to f o r m a c i rc le ten fee t i n d iamete r . T h i s ru le 
w i l l no t app ly to slender trees, w h i c h have become t a l l b y 
close p l a n t i n g , bu t to those tha t are s t r o n g and w e l l deve l ­
oped. T h e great l e n g t h of the roots is o f t e n s h o w n b y trees 
w h i c h send up m a n y suckers, as the s i l v e r p o p l a r and locust , 
w h i c h m a y be seen to ex tend over a c i r c l e m u c h g rea te r i n 
d iameter t han the h e i g h t of the tree. 

M a n y persons " wonder" w h y trees are so m u c h checked i n 
g r o w t h b y c o m m o n t r a n s p l a n t i n g , or w h y t h e y so o f t e n d ie 
f r o m the opera t ion . T h e y w o u l d n o t be surpr i sed , i f t h e y saw 
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the c o m m o n des t ruc t ion of the roots i n t a k i n g t h e m up. F i g . 
100 represents a nurse ry tree w i t h i t s roots e n t i r e ; the do t ted 
l ines show where the spade is c o m m o n l y set f o r the purpose of 
l i f t i n g ; F i g . 98 is the tree a f t e r t aken up, w h e n more than 
nine- tenths of the roots are cu t o f f—somet imes i t is as bad ly 
m u t i l a t e d as i n F i g . 99. F i g . 101 exh ib i t s the same as re­
moved b y c a r e f u l nu r se rymen . 

I n t a k i n g up the tree, the spade should be set i n t o the ear th 
at a distance f r o m the tree, and the whole c a r e f u l l y l i f t e d , not 
f o r c i b l y w i t h d r a w n , f r o m 
the soi l . Or, so m u c h of the 
ear th should be separated i n 
a c i rc le by the spade, tha t 
when the tree is w i t h d r a w n , 
a large p o r t i o n of the so i l 
may be l i f t e d w i t h i t w i t h 
the smal l f ibres. I n the f o l ­
l o w i n g f igure , a indicates 
the t r u n k of the t ree ; bb the 
c i rc le of roots cut off w i t h 
the spade i n a hasty re­
m o v a l ; and w i t h o u t t h i s 
c i rc le , the rest of the roots 
w h i c h are l e f t i n the ear th 
( F i g . 102). T h e same is shown b y the do t t ed l ines i n F i g . 100. 

I n o r d i n a r y or even v e r y ca r e fu l pract ice, a pa r t of th i s w i d e 
n e t w o r k of f ibres mus t necessari ly be separated f r o m the tree. 
I t is ev iden t then, t ha t the usual supplies of sap to the leaves 
must be i n par t cut off . N o w the leaves are cons tan t ly (dur­
i n g day) t h r o w i n g of f insensible mois tu re i n t o the a i r ; and 
good-sized trees thus g i v e off d a i l y m a n y pounds* Reduce 
the supply f r o m below, and the leaves cannot flourish; and 
i f the r educ t ion is severe, the tree w i t h e r s and dies. 

The r emedy consists i n lessening the n u m b e r of leaves, so 
as to correspond w i t h the d i m i n i s h e d supply . T h i s m a y be 
done b y shor t en ing back every shoot of the previous year to 
one-quarter of i t s l eng th , and i n ex t reme cases every shoot 
m a y b e shortened back to one strong bud, j u s t above the pre­
vious year 's wood . C u t t i n g off large branches at r a n d o m 
of t en qu i te spoils the shape. F i g . 103 represents an u n -

5 

FIG. 102. 
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p r u n e d tree, and F i g . 105 the same w i t h the shoots shor t ened 
back. 

Where peach and other trees have been once a year t r i m m e d 
up to a s ingle stem, w h i l e i n the n u r ­
sery, the mode of s h o r t e n i n g is shown 
b y F igs . 105 and 106. 

A f e w exper imen t s o n l y are needed 
to convince any one of the advantages 
of thus c u t t i n g i n the shoots. Some 
years ago an orchard i s t c a r e f u l l y 
t r ansp lan ted one h u n d r e d and e i g h t y 
apple-trees i n t o good m e l l o w so i l . 
T h e roots h a d been cu t r a t h e r shor t 
i n d i g g i n g . One-ha l f h a d t h e i r tops 
shor tened back, so as to leave o n l y one 
b u d of the p rev ious season's w o o d ; 

the heads of the 
o ther h a l f were 
su f f e r ed to r e m a i n 
un touched . T h e 
season p r o v e d f a ­
vorab le . O f the 
n i n e t y w h i c h had 
t h e i r h e a d s 
p runed , o n l y two 
died, and n e a r l y 
a l l m a d e f i n e 
shoots, m a n y be-
i n g e i g h t e e n 
inches l o n g . Of 
t h e n i n e t y u n -
pruned , eight died; 
most of t h e m made b u t l i t t l e g r o w t h , and 
none more t h a n s ix inches. B o t h the f i r s t 
and second year, the deep green a n d l u x ­
u r i a n t f o l i a g e of the p r u n e d trees a f f o r d e d 
a s t rong contrast w i t h the pa ler and more 

feeble appearance of the others. A s i m i l a r e x p e r i m e n t was 
made w i t h seventy-e ight peach-trees, of la rge size, th ree years ' 
g r o w t h f r o m the bud. One-half were headed b a c k ; the rest were 

FIG. 103. —Three-Year-Old 
Pear-Tree. 

FIG. 104. —Pear-Tree 
Pruned. 
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u n p r u n e d . T h e season was ra ther d r y , and twelve of the t h i r t y -
n ine u n p r u n e d trees pe r i shed ; and o n l y one of those w h i c h 
were headed back. T h e u n p r u n e d w h i c h s u r v i v e d los t par ts 

or the w h o l e of the uppe r po r t i ons of 
t h e i r branches; the p r u n e d made f ine 
bushy heads of new shoots. I n another 
instance, trees o n l y one year ' s g r o w t h 
f r o m the bud , t r ansp lan ted i n the 
usua l manner unp runed , were p laced 
side b y side w i t h others of f o u r years ' 
g r o w t h , and w i t h t r u n k s an i n c h and a 
h a l f i n d iameter , the heads b e i n g 
p r u n e d to one quar te r t h e i r size. T h e 
g r o w t h of the f o r m e r was f eeb le ; the 
large trees, w i t h 
p r u n e d h e a d s , 
g r e w v i g o r o u s l y . 

T h e degree to 
w h i c h th i s shor t ­
e n i n g should be 
ca r r i ed mus t de­
pend m u c h on c l i ­
mate . I n the cool , 
mois t atmosphere 
of Eng land , the 
leaves p e r s p i r e 
less, and a la rger 
number m a y re­
m a i n w i t h o u t ex­
haus t ing the sup­
p l y f r o m the roots . 

I n th i s coun t ry the persp i ra t ion is more 
rapid , and f ewer leaves can be fed , u n t i l 
new roots f u r n i s h increased supplies. 

C u t t i n g back a f t e r the buds have swo l ­
len, or the leaves expanded, ser iously 
checks g r o w t h , and should never be p e r f o r m e d except on 
ve ry sma l l 'trees, or on such as the peach, w h i c h q u i c k l y re­
produce new shoots. 

Trees w h i c h q u i c k l y reproduce new shoots, as the peach, 

FIG. 105.—Yearling Peach-
Tree. 

FIG. 06.—Peach-Tree, 
Pruned. 
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m a y be more closely shor tened back t han others h a v i n g a less 
r ep roduc t ive power , as the apple. T h e che r ry t h r o w s ou t a 
new g r o w t h s t i l l more r e l u c t a n t l y , and hence m o r e care is 
needed i n d i g g i n g up the roots en t i re . 

Preparing "the roots.—-Before a tree is set i n the ear th , a l l the 
bruised or w o u n d e d parts , where cu t w i t h the spade, shou ld be 
pared off smoo th ly , to p reven t decay, and to enable t h e m to 
heal over b y g ranu la t ions d u r i n g the g r o w t h of the tree. 
T h e n d i p t h e m i n a bed of m u d , w h i c h w i l l coat eve ry pa r t 
over evenly , and leave no p o r t i o n i n contact w i t h air , w h i c h 
acc iden t ly m i g h t n o t be reached b y the ea r th i n filling the 
hole . T h e bed of m u d is q u i c k l y made b y p o u r i n g i n t o a 
hole a p a i l of water , and m i x i n g i t w i t h the soi l . 

Setting the tree.—It shou ld n o t be set deeper t h a n i t stood 
before r e m o v a l . S e t t i n g i t u p o n the surface o f the g r o u n d 
w i t h o u t any hole , and p l a c i n g a bed of fine ea r th u p o n the 
roots to the usual depth , is p re fe rab le , a n d on s h a l l o w or u n ­
prepared soils, or such as are q u i t e c l ayey a n d r a the r wet , has 
been qu i t e successful . W h e n p laced i n the u n f i l l e d ho le , i f i t 
is f o u n d to be too deep ly sunk, a m o u n d or h i l l o c k i s t o be 
made under the centre to raise i t s u f f i c i e n t l y , a n d the roots 
separated and extended to t h e i r f u l l l e n g t h . F i n e r i c h m o u l d 
is then to be s p r i n k l e d or s i f t e d over, t a k i n g care to fill a l l the 
inters t ices , and u s ing the fingers to spread ou t a l l the fibres 
d u r i n g the opera t ion . T h e m e l l o w ea r th shou ld r i se t w o or 
three inches above the s u r r o u n d i n g surface, to a l l o w f o r i t s 
subsequent s e t t l i ng . 

Stiffening against the winds.—Newly-planted trees, b e i n g 
acted on as levers b y the w i n d , o f t e n press aside the ear th 
about t he i r stems, and make an o p e n i n g d o w n to the roots, 
w h i c h i n consequence suf fe r f r o m b o t h d r o u t h and d i s t u r b ­
ance. T h e r e are t w o ways to p r even t t h i s disaster. I n au­
t u m n t r ansp l an t ing , the best w a y is to embank a m o u n d of 
ear th about the stems, f r o m ten to e igh teen inches hio-h as 
the size of the tree m a y requ i re , F i g . 107. T h i s m o u n d per­
f o r m s the t r i p l e off ice of s t i f f e n i n g the tree, e x c l u d i n g mice , 
and cove r ing the roots f r o m f ros t . O n l y a f e w seconds are re­
q u i r e d to t h r o w up one of these con ica l heaps o f ea r th . A f t e r 
the tree commences g r o w i n g , the mounds are r e m o v e d . 
Trees w h i c h have had t he i r heads l i g h t e n e d b y the shor ten-
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i n g process a l ready described w i l l no t o f t e n need any other 
p ro tec t ion . 

B u t w h e n the trees are large, or the s i tua t ion is w i n d y , staking 
becomes necessary. I f d r i v e n before the roots are covered, the 
stakes m a y be erect, as i n F i g . 108; i f d r i v e n a f t e r w a r d , they 

FIG. 107. FIG. 108. FIG. 109. 
Transplanting Trees on the Surface. 

m a y be s l a n t i n g ; and i n b o t h cases s t raw bands shou ld be first 
wrapped once round , to p revent the trees f r o m chaf ing . 

The accompanying figure (109) shows the mode i n w h i c h the 
stake is d r i v e n i n t o the b o t t o m of the hole before filling i n . 

Transplanting trees on the surface.—On another page the ad­
vantages are po in ted out of sometimes s e t t i ng trees on the sur­

face of the soi l . T h i s mode 
of t r an sp l an t i ng is undoubted­
l y the best on a l l heavy soils 
tha t cannot be t h o r o u g h l y 
drained. T h e annexed figure 
( n o ) exh ib i t s d i s t i n c t l y t h i s 
mode of p l a n t i n g , the do t ted 
l i n e i n d i c a t i n g the c o m m o n 
surface of the ear th , on w h i c h 
the tree is set, and the l o w 
m o u n d ra ised upon the roots . 
T h i s no t o n l y g ives the roots 

a deeper soi l , bu t prevents the la ter f r o m s e t t l i n g a m o n g 
them. B y t h r o w i n g the f u r r o w s occasional ly t o w a r d the 
rows, the raised surface w i l l be ma in t a ined , and a f u r r o w l e f t 
between f o r drainage. 

FIG. 
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Watering.—A v e r y c o m m o n e r ro r i s t he b e l i e f t h a t trees 
need f r e q u e n t w a t e r i n g before t h e y are i n leaf. D e l u g i n g the 
roots w h i l e i n a p a r t i a l l y d o r m a n t state is as h u r t f u l to trees 
as to greenhouse plants , and a con t inued r e p e t i t i o n o f i t is 
a lmos t ce r ta in death. W h e n a p l a n t is i n a state of r a p i d vege­
t a t i on , la rge quan t i t i e s of m o i s t u r e are d r a w n u p b y the leaves 
and t h r o w n o f f ; b u t w h i l e the buds are unexpanded , the amoun t 
consumed is v e r y sma l l . F ru i t - t r e e s somet imes r e m a i n w i t h 
f r e s h and green branches, b u t w i t h u n s w o l l e n buds, t i l l m i d ­
summer . Ins tead of w a t e r i n g such a t t he roots , l e t the tops 
be w e t d a i l y at even ing , and i t w i l l i n n e a r l y a l l cases b r i n g 
t h e m i n t o ac t ive g r o w t h . W h e n the tree is m u c h sh r ive l l ed , 
w r a p p i n g i t loose ly i n s t raw, or be t t e r i n moss, and keeping 
the w h o l e i n a damp state, w i l l i n mos t cases restore i t . 

A f t e r the leaves are expanded, a m o r e copious app l i ca t ion 
of wa te r becomes u s e f u l ; b u t i t shou ld never be pe r fo rmed , 
as so f r e q u e n t l y done, b y f l o o d i n g the t ree a t one t i m e and 
a l l o w i n g i t t o d r y at ano ther ; or b y p o u r i n g the wate r on 
the surface, w h i c h i t hardens, and never reaches the roots. 
K e e p i n g the so i l f i n e l y p u l v e r i z e d , and, i f necessary, w i t h 
an a d d i t i o n a l shad ing of hay or s t r aw t h i c k l y spread over 
the surface, w i l l preserve a su f f i c i en t and u n i f o r m degree of 
mois tu re . 

W a t e r i n g the roots, even of f a s t - g r o w i n g trees, w i l l r a r e ly 
become n e e d f u l i f the so i l is deep and is k e p t m e l l o w . B u t 
whenever i t is p e r f o r m e d , the surface ea r t h s h o u l d be t h r o w n 
off , the wa te r poured i n , a n d the ea r th rep laced . T h i s w i l l 
a d m i t the wa te r at once to the roots , and leave the surface 
m e l l o w ; w h i l e b y w a t e r i n g the t op of the g r o u n d , t he wate r 
w i l l perhaps f a i l t o reach the d r y so i l b e l o w , b u t o n l y serve to 
harden and bake the surface. 

Mulching, or c o v e r i n g the g r o u n d about a t ree w i t h s t raw, 
coarse b a r n y a r d l i t t e r , or, w h a t is s t i l l bet ter , leaves f r o m the 
woods, w i l l i n nea r ly a l l cases obvia te the necess i ty of water ­
i n g . I t is an exce l len t p r o t e c t i o n against m i d s u m m e r drouths , 
w h i c h so o f t e n prove de t r ac t ive to n e w l y t r a n s p l a n t e d trees 
a f t e r they have appeared i n leaf, and is a good subs t i tu t e f o r 
m e l l o w cu l tu r e i n places where good c u l t i v a t i o n cannot be 
g iven . I t should never be o m i t t e d f o r n e w l y set cher ry- t rees . 
A correspondent of the Horticulturist m u l c h e d f i f t y trees ou t 
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of one h u n d r e d and f i f t y , a l l of w h i c h had commenced g r o w t h 
a l ike . Those w h i c h were m u l c h e d a l l l i v e d . Of the h u n d r e d 
not m u l c h e d , f i f t e e n per ished. T h e weather was ho t and d r y 
at m i d s u m m e r . 

Trees received from a distance, and i n j u r e d b y d r y i n g , should 
i m m e d i a t e l y have t h e i r roots coated by i m m e r s i o n i n a bed of 
m u d ; and then the who le stems and branches b u r i e d i n moder­
a te ly m o i s t ea r th f o r a f e w days. T h e y w i l l g r a d u a l l y absorb 
mois ture , t h r o u g h the pores i n the bark, and resume t h e i r f r e sh ­
ness. P l u n g i n g i n t o water , as somet imes pract ised, is more 
l i ab le to induce decay b y water -soaking. 

Season for Transplanting.—Trees m a y be r e m o v e d f r o m the 
soi l at any t i m e be tween the cessation of g r o w t h i n a u t u m n 
and the s w e l l i n g of the buds the f o l l o w i n g sp r ing . T h e oper­
a t ion m a y be p e r f o r m e d f i r s t i n a u t u m n w i t h those w h i c h d rop 
the i r leaves soonest; b u t any tree, w h e n no t g r o w i n g , may , b y 
s t r i p p i n g i t s leaves, be r e m o v e d safely. I f l e f t on, they w i l l 
i n v a r i a b l y cause the s h r i v e l l i n g of the bark, i n consequence of 
the large amoun t of mo i s tu re they are a lways exha l ing , and 
w h i c h cannot be res tored t h r o u g h the roots w h i l e they are ou t 
of the g r o u n d . 

T h e r u l e mus t v a r y somewhat w i t h circumstances. Tende r 
trees, as the peach and apr ico t gene ra l ly succeed best i f set i n 
spr ing, unless i n a w a r m , d r y so i l i n a shel tered place, and i n 
a c l imate no t severe. I t m a y be added, tha t soils r a the r wet , 
or l i ab l e to become soaked w i t h wa te r before f reez ing , should 
never receive trees i n a u t u m n . T h e r u l e should be ca r r ied 
one step f a r t h e r ; such so i l should never be set w i t h trees at 
a l l . T h e y are u n f i t u n t i l w e l l dra ined. M u c h of the " bad 
luck" tha t occurs is f r o m we t subsoils. 

I t is c o m m o n l y best to d i g up trees i n the a u t u m n f r o m 
nurseries i n any case, whe the r f o r f a l l or sp r ing se t t ing . I f 
sent l o n g distances, t hey w i l l be on hand and m a y be sent ou t 
early. T h e y m a y be heeled i n , and be more e f f e c t u a l l y secured 
f r o m f reez ing , t han i f s t and ing i n the nursery rows . I n heel­
i n g i n , select a d ry , clean, m e l l o w piece of g round , w i t h no 
grass near to i n v i t e m i c e ; d i g a w i d e t rench , l a y i n the roots 
s lop ing ( F i g . i n ) and cover t h e m and h a l f the stems w i t h fine 
m e l l o w e a r t h ; fill in carefully and solid all the interstices among the 
roots; d o i n g th i s w o r k i m p e r f e c t l y o f t e n resul ts i n loss; i f w e l l 
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performed, it never can. If much danger is feared from mice, 
i t is bet ter to place the trees erect i n the t r ench ( F i g . 112), and 
r o u n d up the w h o l e surface about t h e m ; but , b e i n g m o r e ex­
posed i n t h i s pos i t ion , t hey should be p laced i n a she l te red 

s i t ua t ion f r o m the winds . 
W i t h the precaut ions above men t ioned , i t is, however , a 

ma t t e r of sma l l consequence at w h i c h season trees are p u t out , 
p r o v i d e d the w o r k is w e l l done. I t is at least a hundred times 
more important to give them good mellow cultivation afterward. 

FIG. H I . — Heeling-in Sloping. FIG. 112.—Heeling-in Erect. 

H e r e is where so m a n y f a i l . Some d i g l i t t l e c i rc les about 
t h e i r trees, w h i c h is scarcely bet ter . T h e w h o l e surface must 
be cu l t i va t ed . I t is f o r t h i s reason t h a t trees o f t e n do best set 
i n spring—because i n one case the so i l settles, hardens, and 
crusts t h r o u g h w i n t e r , b u t is l e f t m e l l o w a f t e r s p r i n g se t t ing . 
T h i s d i f fe rence c o u l d n o t ex is t i f t he m e l l o w i n g o f the so i l 
were p r o p e r l y a t tended to . 

W h e n the so i l is a heavy clay, and holds w a t e r l i k e a tub , 
tender trees are i n great danger f r o m a u t u m n t r a n s p l a n t i n g , 
unless p r o v i s i o n is made f o r d r a i n i n g the holes, w h i c h m a y be 
ef fec ted b y r u n n i n g a deep f u r r o w f r o m one hole to the other , 
a long the l i ne of trees, and u s ing brush , corn-stalks, or s t raw, 
as a t e m p o r a r y unde rd ra in f o r the wa te r to soak away . 

T r a n s p l a n t i n g m a y be p e r f o r m e d i n w i n t e r , w h e n e v e r the 
g r o u n d is open and the a i r above f r e e z i n g ; b u t roots w h i c h are 
f rozen w h i l e out of the g r o u n d w i l l pe r i sh unless t h e y are 
b u r i e d before t h a w i n g . 

T h e size f o r t r a n s p l a n t i n g mus t v a r y w i t h c i rcumstances . 
F i v e to six fee t h i g h is c o m m o n l y l a rge enough , b u t those 
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m u c h la rger m a y be successful ly r e m o v e d i f t hey have been 
p r e v i o u s l y p repared b y shor t en ing the l o n g roots to induce 
the emiss ion of a mass of smal ler f ibres near the centre or s tem. 
T h i s is done one year p rev ious ly , by r u n n i n g a spade i n t o the 
ear th i n a c i rc le about the f o o t of the stem, i f the tree ye t 
stands i n the nursery , or b y c u t t i n g a c i r cu l a r t r ench a round 
the t ree i f i t is a la rge s tandard i n open g round . 

O n a r e v i e w of the essential requis i tes f o r successful trans­
p l a n t i n g , t hey m a y be summed up b r i e f l y as f o l l o w s : 

i , A p rev ious p repara t ion of a r i c h deep bed of m e l l o w ear th 
to receive the roots, and l and w h i c h cannot be water-soaked. 

2. R e m o v i n g the tree w i t h as l i t t l e m u t i l a t i o n of the roots 
as pract icable . 

3. P a r i n g off the b ru i sed parts . 
4. Shor ten ing- in the head, i n a greater or less degree (before 

• the buds swel l ) , to correspond w i t h the necessary loss of roots . 
5. I m m e r s i n g the roots i n m u d . 
6. F i l l i n g the f ine ear th c a r e f u l l y a m o n g the roots, spread­

i n g t h e m a l l out w i t h the f ingers . 
7. P l a n t i n g no deeper than before . 
8. S t ak ing or embank ing , w h e n necessary, to p reven t i n j u r y 

b y the w i n d . 
9. W a t e r i n g the stems and branches on ly , before the appear­

ance of the leaf. 
10. M u l c h i n g , where danger of m i d s u m m e r d r o u t h is feared. 
The f o l l o w i n g a d d i t i o n a l rules, se l f -ev ident to men of expe­

rience, are c o n t i n u a l l y disregarded b y novices i n s e t t i ng ou t 
orchards and f r u i t gardens : 

1. I f the roots of a tree are f rozen ou t of the g r o u n d , and 
thawed again i n contact w i t h air , the t ree is k i l l e d . 

2. I f the f rozen roots are w e l l bu r i ed , f i l l i n g a l l cavi t ies be fore 
t h a w i n g any at a l l , the tree is u n i n j u r e d . 

3. Manure should never be placed i n contact w i t h the roots 
of a tree, i n se t t ing i t out, b u t o l d f i n e l y p u l v e r i z e d ea r thy com­
post answers w e l l . 

4. A smal l or moderate sized tree at the t i m e of t ransplant ­
i n g w i l l usua l ly become large and bea r ing sooner than a l a rge r 
tree set out at the same t i m e , and w h i c h is checked i n g r o w t h 
b y r emova l . 

5. T o gua rd against mice i n w i n t e r w i t h pe r fec t success, 
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make a smal l , compact , smooth ear th m o u n d n e a r l y a f o o t 
h i g h , a round the s tem of each y o u n g o rcha rd tree. 

6. T h e roots of a tree ex tend nea r ly as f a r on each side as 
the h e i g h t of the t r ee ; and hence to d i g i t u p b y c u t t i n g a c i r ­
cle w i t h a spade h a l f a f o o t i n d iameter , cuts o f f m o r e than 
nine- tenths of the roots . 

7. W a t e r i n g a t ree i n d r y wea ther a f fo rds bu t t e m p o r a r y re­
l i e f , and o f t e n does more h a r m t h a n good, b y c r u s t i n g the sur­
face. K e e p i n g the surface cons tan t ly m e l l o w is m u c h more 
va luab le and i m p o r t a n t — o r i f t h i s cannot be done, m u l c h w e l l . 
I f w a t e r i n g is ever done f r o m necessity, r e m o v e the t op ear th , 
pour i n the water , and t hen replace the ea r th—then m u l c h , or 
keep the surface v e r y m e l l o w . 

8. S h r i v e l l e d trees m a y be made p l u m p before p l a n t i n g , by 
c o v e r i n g tops and a l l w i t h ea r th f o r several days. 

9. Y o u n g trees m a y be m a n u r e d to g rea t advantage by 
spreading manure over the roots as f a r as t h e y ex tend , or over 
a c i rc le whose rad ius is equal to the h e i g h t o f the tree, i n 
a u t u m n or ea r ly w i n t e r , and spad ing t h i s m a n u r e i n sp r ing . 

10. Neve r set y o u n g trees i n a grass f i e l d , or a m o n g wheat , 
or o ther sowed g r a i n . C love r is s t i l l worse, as the roots g r o w 
deep, and rob the tree-roots. T h e w h o l e surface shou ld be 
clean and m e l l o w ; or i f any crops are su f fe red , t hey shou ld be 
potatoes, carrots, t u rn ip s , or o ther l ow-hoed crops. 

11. Constant, clean, and m e l l o w c u l t i v a t i o n is abso lu te ly 
necessary at a l l t imes f o r the successful g r o w t h of the peach-
tree, at any age; i t is as necessary f o r a y o u n g p l u m - t r e e , bu t 
no t qu i te so m u c h so f o r an o l d one; i t is n e a r l y as essential 
f o r a y o u n g apple-tree, bu t m u c h less so f o r an o l d o r c h a r d ; and 
s t i l l less necessary f o r a midd le -aged cher ry- t ree . 

Registering Orchards.— M u c h inconvenience and o f t e n m a n y 
mistakes arise f r o m no t p r e s e r v i n g the names of va r i e t i e s i n 
y o u n g orchards. T h e trees are rece ived , c o r r e c t l y l abe l l ed , 
f r o m the n u r s e r y ; the labels are l e f t on t i l l the w i r e s cu t the 
l i m b s , or u n t i l effaced b y t i m e , and the sorts are f o r g o t t e n . 
A l w a y s d raw on paper a p l an of the o rchard , m a r k i n g the place 
of each tree and i t s name; i t saves m u c h subsequent c o n f u ­
s ion w h e n labels a r e i o s t . 
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D I S T A N C E S FOR P L A N T I N G T R E E S . 

Persons about to plant orchards and fruit-gardens are often 
at a loss to k n o w the most sui table distances to place the trees. 
T h e g u i d i n g r u l e shou ld be to a l l o w space enough tha t w h e n 
the trees a t t a in f u l l size, the sun's rays m a y f r e e l y enter on each 
side. T h e roots as w e l l as the tops shou ld have f r ee space. 
A s a genera l ru le , the tops shou ld never approach nearer than 
one-half t h e i r d iameter . 

Some var ie t i es of the same k i n d o f f r u i t g r o w to a m u c h 
greater size t h a n others, b u t as an average the f o l l o w i n g dis­
tances m a y be adop ted : 

Apples.—In f e r t i l e d i s t r i c t s of the coun t ry , where the trees 
m a y a t t a i n great size, and where there is p l e n t y of l and , f o r t y 
fee t is the greatest distance r equ i r ed . T h e usual distance is 
t w o rods or t h i r t y - t h r e e feet . W h e r e the most is to be made 
of the land, and where t h i n n i n g - i n the l i m b s is prac t i sed w h e n 
the trees become too large, t w e n t y - f i v e f ee t distance m a y be 
adopted. I t is an economica l p l a n to set apples t h i r t y fee t 
apart and a pear be tween ; f o r t en or fifteen years, a t least, 
they can a l l g r o w together , and i f t hen too t h i c k such as are 
least desirable m a y be cu t out . I t saves m u c h r o o m and gives 
more f r u i t to the acre w h i l e g r o w i n g . F o r p y r a m i d s on apple-
stocks, fifteen fee t f o r p y r a m i d s or d w a r f standards on D o u -
c in stocks, t en f e e t ; f o r d w a r f round-headed trees on Paradise 
stocks, e i gh t feet . 

Pears.—Large g r o w i n g s tandard var ie t ies , on pear-stocks, 
t w e n t y to t w e n t y - f i v e f e e t ; d w a r f standards on quince ( w i t h 
stems p r u n e d up, t w o or three feet , the heads w i t h n a t u r a l 
g r o w t h , or s l i g h t l y t h i n n e d b y p r u n i n g b u t once a year, f o r 
orchard cu l tu re ) , t w e l v e f ee t ; p y r a m i d s on pear stocks, t w e l v e 
to fifteen f ee t ; on quince, t en or t w e l v e feet . I t shou ld never 
be f o r g o t t e n tha t pears on quince shou ld be so p laced as to 
a d m i t of h i g h or e n r i c h i n g c u l t i v a t i o n . 

Peaches.—It is usual to a l low about t w e n t y feet f o r peach-
trees tha t are never shortened-in, b u t p e r m i t t e d to spread ou t 
and take t h e i r na tu r a l course. B u t i f shortened-in a n n u a l l y as 
they should be, or even t r i e n n i a l l y , b y c u t t i n g back three-year 
branches, t hey m a y occupy o n l y t w e l v e or fifteen feet . Peach-
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trees budded on the p l u m , w h i c h reduces t h e i r g r o w t h a l i t t l e , 
may be kept cu t back so as to r equ i r e a space of o n l y e i g h t or 
n ine feet . 

Cherries.—Common standards, t w e n t y f ee t apa r t ; p y r a m i d s 
on c o m m o n stocks, fifteen f e e t ; on Maha leb stocks, t en feet . 
Dukes and More l los r equ i re o n l y t h r ee - fou r th s of t h i s space. 

Plums.—Standards, fifteen f e e t ; p y r a m i d s , e i g h t t o t en feet . 
Apricots.—One-fourth more space t h a n f o r p l u m s . 
Quinces.—Six to e igh t feet . 
Grapes.—Most v i g o r o u s l y g r o w i n g n a t i v e sorts, on enr iched 

soils, m a y be ten to fifteen fee t apa r t ; on a poore r so i l , moder­
ate g rowers m a y be s ix to e i g h t fee t apart . 

Gooseberries and Currants.—Four to five fee t . 
Raspberries.—Three or f o u r fee t i n r o w s five f ee t apart . 
Blackberries.—In r o w s five fee t apart . 
F o r the above distances, the f o l l o w i n g is the n u m b e r of trees 

r e q u i r e d f o r an acre : 

40 feet apart, 27 trees. 
33 
25 

108 

10 
12 

8 
6 

193 
302 

^35 
680 

it 1,208 
4 2,720 



C H A P T E R V I . 

C U L T I V A T I O N O F T H E S O I L . 

IN passing through the country, and visiting the grounds of 
f r u i t - g r o w e r s , and e x a m i n i n g the e x h i b i t i o n s of p o m o l o g i c a l 
societies, a m a r k e d d i f fe rence is observed i n the same v a r i e t y 
as g r o w n on d i f f e r e n t grounds . I n one case i t is s m a l l and 
poor f l a v o r e d ; i n another i t is large, b e a u t i f u l , r i c h , and excel­
lent . T h e owner of the poor f r u i t is m u c h d i sappoin ted i n 
w h a t he expected to see, and considers h i m s e l f as " b a d l y 
humbugged" b y the n u r s e r y m a n w h o sold h i m the trees. T h e 
successful c u l t i v a t o r takes h i s specimens to a f a i r , and sweeps 
off the p r e m i u m s b y t h e i r de l ic ious q u a l i t y and excel lent ap­
pearance. N o w , t h i s ques t ion at once arises: W h a t is the 
cause of th i s dif ference? A n d i t is j u s t such quest ions as we 
l i k e to hear asked. 

T h e first, and perhaps the most p r o m i n e n t cause, is cultiva­
tion. Place a tree i n grass-land, or g i v e i t no c u l t i v a t i o n — l e t 
the surface become baked hard , l i k e f l agg ing , or a l l o w weeds 
to cover the surface—and the tree w i l l have a feeble g r o w t h , 
and the f r u i t , as a necessary consequence, w i l l par take of the 
cond i t ion of the tree. A feeble tree w i l l , of course, bear sma l l 
f r u i t . Hence, one reason w h y y o u n g trees o f t e n produce la rger 
and finer specimens t han o l d and s tunted trees. C u l t i v a t i o n 
alone has o f t e n changed bo th size and q u a l i t y i n a s u r p r i s i n g 
degree. Some years ago a f e w trees of the Seckel pear were 
observed to bear v e r y s m a l l f r u i t — t h e y were then s t and ing i n 
grass. Subsequent ly the w h o l e surface was subjec ted to good 
c u l t i v a t i o n . T h e nex t crop had pears at least t r i p l e the size 
of the f o r m e r . A St. Gh i s l a in tree, on another place, bore at 
first when s t and ing i n grass-land, and d i sappo in tmen t was f e l t 
by the owner at the s m a l l size and poor q u a l i t y of the f r u i t . 
A herd of swine acc iden ta l ly roo ted up the grass and reduced 
the g r o u n d to a m e l l o w surface. T h e pears tha t year were 

77 
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grea t l y increased i n size, and so m u c h i m p r o v e d i n flavor t h a t 
they w o u l d no t have been recognized as the same sort . T h e 
d ' A n g o u l e m e w h e n la rge and w e l l g r o w n , i s an exce l l en t 
f r u i t . W h e n smal l , i t is p e r f e c t l y wor th less . T . G. Yeomans , 
of W a l w o r t h , N . Y . , w h o has been e m i n e n t l y successful i n i t s 
c u l t i v a t i o n , and ob ta ined t h i r t y - f i v e do l l a r s pe r b a r r e l f o r i t , 
has f o u n d h i g h c u l t u r e o f v i t a l impor t ance , a n d has r e m a r k e d 
t ha t w h e n the specimen does n o t w e i g h over f o u r ounces, i t is 
no bet ter t han a r a w p o t a t o ; and th i s , w e t h i n k , has g e n e r a l l y 
been f o u n d t rue . T h e r e is no ques t ion w h a t e v e r t ha t t h i s fine 
pear, as w e l l as m a n y other f r u i t s , has been p laced on the re­
j ec ted l i s t by some p lan te rs f o r w a n t of good managemen t and 
proper c u l t i v a t i o n . 

Good cultivation and thinning the crop cause a l l the d i f fe rence 
be tween those superb specimens of the pear w h i c h o f t e n grace 
the ex tended tables a n d fill the vast ha l l s of our finest f r u i t 
e x h i b i t i o n s , and such miserab le f r u i t as we somet imes see 
borne on the grass-grown, weed-choked, m i c e - g n a w e d trees of 
the s l ipshod f a r m e r ' s g rounds—plan ted ou t w i t h h a r d l y the ex­
pec ta t ion , b u t r a the r w i t h a sort of d i m hope t h a t t h e y w o u l d 
g r o w and take care w h o l l y of themselves . 

One of the best t h i n g s tha t a h o r t i c u l t u r a l or p o m o l o g i c a l 
society cou ld do, w o u l d be to place consp icuous ly on e x h i b i ­
t i o n a co l l ec t i on of such f r u i t as m i g h t be ra i sed w i t h every 
advantage r e s u l t i n g f r o m good c u l t u r e and j u d i c i o u s t h i n n i n g ; 
and another co l l ec t i on beside i t w i t h a l l the m a r k s of s m a l l 
size and scabbiness w h i c h m i g h t be expected f r o m u t t e r neg­
lect . One co l l ec t ion shou ld be m a r k e d , " F R U I T R A I S E D U N D E R 

T H E E V E OF V I G I L A N C E A N D I N D U S T R Y : " the o ther l abe l l ed , 
" F R U I T G R O W N U N D E R N E G L E C T . " 

C u l t i v a t i o n is the more i m p o r t a n t , because i t is n o t com­
menced and finished i n a day, b u t needs constant a t t e n t i o n f o r 
years ; and i n o r d i n a r y pract ice i t receives g rea te r neglect . 
For , of the thousands of trees w h i c h are eve ry year t rans­
p lan ted i n a l l par ts of the coun t ry , the asser t ion m a y be made 
w i t h safety, tha t more are lost from neglected after-culture than 
from all other causes put together. 

T o purchase and set out fine f r u i t - t r e e s of rare sorts, i n a 
baked and hardened so i l , whose en t i re m o i s t u r e and f e r t i l i t y 
are consumed by a crop of weeds and grass, m i g h t v e r y a p t l y 
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and w i t h o u t exaggera t ion be compared to the purchase of a 
fine horse, and then p e r p e t u a l l y to exclude h i m f r o m f o o d and 
d r i n k . 

Here i s the grea t and f a t a l e r ror w i t h a large p o r t i o n w h o 
a t t e m p t the c u l t i v a t i o n of f r u i t . W e m a y n o t i n c o r r e c t l y 
d i v i d e these i n t o three classes: 

i . Those who , h a v i n g p rocured t h e i r trees, des t roy t h e m at 
once b y d r y i n g t h e m i n the sun or w i n d , or f r e e z i n g t h e m i n 
the co ld , before se t t i ng out . 

2. Those w h o dest roy t h e m b y c r o w d i n g the roots i n t o s m a l l 
holes cu t ou t of a sod, where , i f t hey l i v e , t hey m a i n t a i n a 

s tunted and feeble existence, l i k e the ha l f - s ta rved cat t le of a 
n e g l e c t f u l f a rmer . 

3. Others set t h e m out w e l l , and then consider t h e i r labors 
as h a v i n g closed. T h e y are subsequent ly suf fe red to become 
choked w i t h grass, weeds, or crops of gra in—some l i v e and 
l inger , others die under the ha rdsh ip ; or else are demol i shed 
by cat t le , or b roken d o w n b y the t eam w h i c h cu l t iva tes the 
ground . 

The annexed i l l u s t r a t i o n s are a f a i r e x h i b i t i o n of the d i f f e r ­
ence i n results be tween neglec ted management , as seen on 
the l e f t , and good c u l t i v a t i o n , on the r i g h t , as seen i n trees 
five or ten years a f t e r t r an sp l an t i ng (F igs . 113 and 114). 

A ne ighbor purchased fifty fine peach-trees, handsomely 
rooted, and of v igo rous g r o w t h ; t hey were w e l l set out i n a 
field con t a in ing a fine crop of heavy c lover and t i m o t h y . T h e 
f o l l o w i n g summer was dry ; and a l u x u r i a n t g r o w t h of meadow-
grass nea r ly h i d t h e m f r o m s ight . W h a t was the consequence? 
T h e i r fa te was prec ise ly w h a t every f a r m e r w o u l d have pre­
dicted of as m a n y h i l l s of corn , p l an t ed and o v e r g r o w n i n a 
th ick meadow—very f e w s u r v i v e d the first year. 

A n o t h e r person bough t s i x t y , of worse q u a l i t y i n g r o w t h ; he 

FIG. 113.—Neglected Trees. FIG. 114.—Well Cultivated Orchard. 
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set t h e m ou t w e l l , and k e p t t h e m w e l l hoed w i t h potatoes. H e 
lost bu t one t ree ; and c o n t i n u i n g to c u l t i v a t e t h e m w i t h l o w -
hoed crops, t hey n o w a f f o r d y e a r l y loads of r i c h peaches. 

A n o t h e r ne ighbo r p rocured f i f t y good trees. Passing h i s 
house the same year la te i n summer , he r e m a r k e d : " I t h o u g h t 
a crop of whea t one of the best f o r y o u n g peach-trees!" " Just 
the reverse ; i t is one of the w o r s t — a l l sown crops are i n j u ­
r ious ; a l l l ow-hoed ones bene f i c i a l . " " W e l l , " answered he, " I 
have f o u n d i t so—my f i f t y trees a l l l i v e d , i t is t rue , b u t I have 
lost one year of t h e i r g r o w t h b y m y w a n t of k n o w l e d g e . " O n 
examina t i on , t hey were f o u n d i n exce l l en t so i l , and h a d been 
w e l l set out . A l l the r o w s were i n a f i e l d o f wheat , except 
one, w h i c h was hoed w i t h a c rop of potatoes. T h e r e su l t was 
s t r i k i n g . O f the trees t ha t s tood a m o n g the wheat , some had 
made shoots the same year an i n c h l ong , some t w o inches, and 
a v e r y f ew , f ive or s ix inches. W h i l e on n e a r l y eve ry one tha t 
g r e w w i t h the potatoes, new shoots a f o o t and a h a l f l o n g cou ld 
be f o u n d , and on some the g r o w t h had been t w o feet , t w o and 
a hal f , and even three feet . O the r cases have f u r n i s h e d nea r ly 
as decis ive contrasts . A n e m i n e n t c u l t i v a t o r of f ine f r u i t , 
whose trees have borne f o r m a n y years, r e m a r k s : " M y garden 
w o u l d be w o r t h t w i c e as m u c h as i t is i f the trees had been 
p lan ted i n t h i c k r o w s t w o rods apart , so t h a t I c o u l d have cu l ­
t i v a t e d t h e m w i t h the p l o u g h . Unless f r u i t g r o w s on t h r i f t y 
trees, we can f o r m no p rope r j u d g m e n t of i t . Some t h a t we 
have c u l t i v a t e d th i s season, a f t e r a l o n g neglect , seem l i k e new 
kinds, and the f l avo r is i n p r o p o r t i o n to the size." 

T h e thick rozas here a l luded to m a y be composed o f trees 
f r o m s ix to t w e l v e fee t apar t i n the rows . T h i s mode admi t s 
of deep and t h o r o u g h c u l t i v a t i o n , and the t eam can pass f r e e l y 
i n one d i r ec t ion , u n t i l close to the r o w , where the s o i l need no t 
be t u r n e d up so deeply so as to i n j u r e the roots . F i g . 115 ex­
h i b i t s t h i s mode of p l a n t i n g , and F i g . 116 another mode, where 
the trees are i n hexagons, or i n the corners of e q u i l a t e r a l t r i ­
angles, and are thus more equa l ly d i s t r i b u t e d over the g r o u n d 
than by any other a r rangement . T h e y m a y thus be c u l t i v a t e d 
i n three d i rec t ions . F o r landscape effect , t h i s is u n d o u b t e d l y 
bet ter t han any other r egu la r order. 

Trees are f r e q u e n t l y m u t i l a t e d i n c u l t i v a t i n g the g r o u n d 
w i t h a t e a m ; to obvia te t h i s d i f f i c u l t y , a r range the horses 
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w h e n t h e y w o r k near the l i ne of trees, one before the other, 
or tandem. L e t a boy r ide the f o r w a r d one, use l o n g traces 
and a short whifflctrec, and place the whole i n the charge of a 
c a r e f u l m a n w h o knows tha t one tree is w o r t h more than f i f t y 
h i l l s of corn or potatoes, and no danger need be feared. I n 
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FIG. 116. 

FIG. 117. 

the absence of th i s a r rangement , oxen w i l l be safer than horses. 
A s t rong s ingle horse w i l l be su f f i c ien t f o r w o r k i n g near the 
rows, where the p l o u g h should r u n shal low, p r o v i d e d the so i l 
is no t hard . 

The annexed cut ( F i g . 117) shows a mode of cons t ruc t i ng 
whi f f le t rees f o r th i s purpose, so as to pass the trees f r e e l y . 

I t is made as shor t as the f ree ac t ion of 
the an imals legs w i l l a l l o w (about s ix­
teen inches f o r a s ingle w h i f f l e t r e e ) . 
A n i r o n s trap is r i v e t e d so as to bend 
r o u n d the end of the wood , t u r n i n g i n 
and f o r m i n g a hook ins ide . 

I n ve ry s m a l l trees, most of the roots 
are w i t h i n a f e w fee t of the stem, bu t 
t he i r c i r cumference f o r m s an a n n u a l l y 

increasing c i rc le . Hence the f r e q u e n t pract ice of a p p l y i n g 
manure, or d i g g i n g the g r o u n d closely about the base, as ex­
h ib i ted i n the annexed f igure (118), is c o m p a r a t i v e l y useless. 
Hence, too, the pract ice of p l o u g h i n g a f e w f u r r o w s o n l y on 
each side of a r o w of la rge trees i n an orchard , is g r e a t l y i n ­
f e r io r to the c u l t i v a t i o n of the w h o l e surface. 

A m o n g the crops w h i c h are best su i ted to y o u n g trees are 
potatoes, ruta-bagas, beets, carrots, beans, and a l l l ow-hoed 
crops. I n d i a n corn w i t h i t s sha l low and spreading roots, and 
the cu l tu re usua l ly g i v e n i t , is a good crop f o r orchards. A l l 
sown crops are to be avoided, and grass is s t i l l worse. Mead­
ows are ru inous . 

A chief reason of the f a t a l effects of sown crops is i n the 
6 
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i m p o s s i b i l i t y of m e l l o w i n g the g r o u n d b y repea ted c u l t i v a t i o n . 
F o r t h i s reason, a l o w crop of peas has been f o u n d m u c h worse 
than a heavy g r o w t h of I n d i a n corn . 

Renovating Old Trees.— W h e n o l d trees become feeb le , there 

FIG. 118.—Faulty Manuring-. 

is no better way of imparting to them vigor than by manuring. 
Instead of a d o p t i n g the more c o m m o n prac t i ce of d i g g i n g a 
c i r cu la r t r ench a round t h e m and filling t h i s w i t h manure , the 
opera t ion m a y be p e r f o r m e d i n a m o r e p e r f e c t and ef f ic ient 
manner by d i g g i n g n a r r o w r a d i a t i n g t renches f r o m w i t h i n a 
f e w fee t of the t r u n k , d i r e c t l y f r o m i t — t h i s w i l l p r e v e n t cut­
t i n g m a n y of the roots . T h e an­
nexed d i a g r a m ( F i g . 119) w i l l show 
the pos i t i on of these trenches. 
These m a y then be filled w t h a 
compost made of t u r f , stable manure , 
ashes, and perhaps a l i t t l e bone 
manure—the t u r f to be the ch ie f 
const i tuent , say one-half or t w o -
th i rd s — and the ashes say one-
t h i r t i e t h . T h e bone manure is no t 
essential, as i t s cons t i tuen t parts are 
i n c o m m o n manure i n s m a l l quan­
t i t i e s . I f th i s is done i n a u t u m n , 
the roots w i l l be prepared to penetra te i t ea r ly i n s p r i n g , and 
i f the tree is not past recovery , i t m a y make a new g r o w t h . 

FIG. iig.— Diagram for Trenches 
for Renovating Old Trees. 
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T h e roots p r o b a b l y reach as f a r each w a y as the h e i g h t of the 
tree, and the trenches should ex tend about the same distance. 
T h e y need no t be cut v e r y near the tree, as the roots are a l l 
l a rge there , and w o u l d be more l i k e l y to be i n j u r e d and 
w o u l d be l i t t l e benef i ted . T h e trenches shou ld be o n l y the 
w i d t h of a spade, and be f r o m t w o to f o u r f ee t apart . 

O l d apple orchards a lways g r o w and bear best w h e n kep t 
under c u l t i v a t i o n . I f the soi l is, however , n a t u r a l l y or a r t i ­
ficially f e r t i l e , t h e y succeed w e l l i n grass c o n t i n u a l l y grazed 
short b y sheep and swine . These an ima l s are u s e f u l i n de­
v o u r i n g the insects of the f a l l e n f r u i t , and assist i n m a n u r i n g 
the surface. A n annua l a u t u m n a p p l i c a t i o n of y a r d or stable 
manure, w i t h a s m a l l p o r t i o n of ashes—or, i n the absence of 
ashes, of l i m e — w i l l c o m m o n l y be u s e f u l . I f the o rchard is 
on ly top-dressed, the app l i c a t i on i n a u t u m n is of grea t i m p o r ­
tance, t ha t the so i l m a y be soaked i n w i n t e r or sp r ing . I f 
p loughed i n i t shou ld be done i n spr ing , a f t e r the manure has 
remained a l l w i n t e r on the surface. 

When to Manure Orchards.—Inquiry is o f t e n made as to the 
f requency and a m o u n t of m a n u r i n g or c u l t i v a t i o n f o r trees. 
The answer mus t b e : act according to circwnstances. T h e ques­
t i on again r ecur s : h o w shal l we k n o w w h a t our soils need? 
The answer i s : observe the results of growth. A n e x a m i n a t i o n 
or analysis of the so i l w i l l be of l i t t l e use. B u t the trees w i l l 
t e l l t he i r o w n s tory . I f the so i l is so r i c h t h a t t h e y make annua l 
shoots of t w o or three fee t or more i n l e n g t h , w i t h o u t any c u l ­
t i v a t i o n or m a n u r i n g at a l l ( w h i c h , however , i s r a r e l y the case), 
then i t w i l l be needless to g i v e a d d i t i o n a l care. The annual 
growth is the best guide to treatment. The re are v e r y f e w apple 
or other orchards w h i c h , a f t e r r each ing a good b e a r i n g state, 
t h r o w out annual shoots more than a f o o t or a f o o t and a ha l f 
long, and m a n y no t ha l f th i s l e n g t h . T h e owner m a y l a y i t 
down as an una l te rab le ru le , t ha t w h e n his trees do n o t g r o w 
one f o o t annua l ly , t hey need more m a n u r i n g or c u l t i v a t i o n , 
or both . B y observ ing the g r o w t h he can answer a l l quest ions 
of the k i n d r e f e r r ed to, w i t h o u t d i f f i c u l t y . 

Management of Western Orchards.—Lewis E l l s w o r t h , one of 
the most successful and i n t e l l i g e n t f r u i t - g r o w e r s i n I l l i n o i s , 
says tha t the loss i n f ru i t - t r e e s i n tha t State w i t h i n the last 
three years is millions of dollars—that i t is a t t r i b u t e d to the 
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co ld w i n t e r s and d r y summers . B u t he asserts tha t , to a g rea t 
extent , th i s resu l t has ar isen f r o m t h e i r s tand ing unprotected 
i n a so i l u n d e r l a i d w i t h a r e t en t i ve c l ayey - loam subsoi l , w h i c h 
characterizes most of the p r a i r i e l and . H e has adopted the 
pract ice of r i d g i n g h is l and , b y repeated p l o u g h i n g s , com­
m e n c i n g at the same r idges and e n d i n g at the same dead f u r ­
r o w s ; and where nursery- t rees were f o r m e r l y t h r o w n ou t by 
f reez ing , a f t e r r i d g i n g t h e y s tand t h r o u g h o u t the w i n t e r w i t h ­
out i n j u r y , and make a be t te r g r o w t h i n summer . H e recom­
mends the r i d g i n g sys tem f o r a l l orchards, each r o w of trees 
be ing p laced on the centre of the r idge . 

W e have no doubt t h a t d ra inage w o u l d lessen the effects of 
severe w i n t e r s on f r u i t - t r e e s i n o ther reg ions t han the West . 

Arrangements to Facilitate Cultivation.—The f o l l o w i n g is an 
a r rangement of k inds of d i f f e r e n t sizes, i n t o r o w s f o r cu l t i va -
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FIG. i2o.—Fruit-Garden. 

tion both ways with horse-labor (Fig. 120). The larger sorts 
are i n w i d e rows, as exp la ined on page 139. F r u i t s w h i c h are 
s tung b y the cu rcu l io are p l an t ed at one end, and w h e n the 
f r u i t is f o r m i n g , p igs and geese are conf ined to t h a t p a r t by 
the hurdle- fence a a, r u n across f o r the occasion. 

A p lan of a f r u i t - g a r d e n , a r ranged i n a s i m i l a r manner , w i t h 
f u l l detai ls , is g i v e n on page 138. 

Implements for Tilling Orchards. — I t is i m p o r t a n t , a f t e r trees 
have begun g r o w t h i n sp r ing , to i n j u r e the roots as l i t t l e as 
possible i n c u l t i v a t i n g . O n th i s account a h a r r o w w h i c h w i l l 
r i de over the roots w i t h o u t t e a r i ng t h e m up is indispensable . 
A s m o o t h i n g h a r r o w operates i n a s i m i l a r w a y , f o r m i n g a 
v e r y smooth surface, and is t he re fo re successfu l ly e m p l o y e d 
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t o w a r d the l a t t e r par t of the season f o r g i v i n g the g r o u n d a 
f in i sh , to fit i t f o r r e c e i v i n g the f a l l i n g f r u i t , or f o r d r i v i n g a 
wagon easi ly among the trees f o r g a t h e r i n g the crop. A hoe 
shou ld be i n constant use on the rows be tween the trees, and 
a round t h e i r t runks , to keep d o w n the weeds and grass, w h i c h 
the use of the ha r row, or corn-p lough, on the rest of the l a n d 
w i l l cause to g r o w most l u x u r i a n t l y . 



C H A P T E R V I I . 

P R I N C I P L E S A N D P R A C T I C E O F P R U N I N G . 

A GREAT deal has been said and written on this subject, and 
m u c h bad prac t ice s t i l l p reva i l s . Orchards are seen a l l t h r o u g h 
the c o u n t r y w h i c h have e i the r been never p r u n e d or, i f the 
w o r k has been p e r f o r m e d , i t has done m o r e h a r m t h a n good. 
Trees w i t h t r u n k s t r i m m e d up to three t i m e s the p rope r he igh t , 
m u t i l a t e d b y the needless l o p p i n g of l a rge branches, one-sided 
and t o t a l l y des t i tu te o f s y m m e t r y , or f i l l e d w i t h a mass of 
brush, m a y be seen t h r o u g h the c o u n t r y . A pe r f ec t orchard 
is a r a r i t y . T h e same r e m a r k w i l l a p p l y t o nurser ies . The 
trees have been g r o w n and t r a i n e d w i t h v e r y l i t t l e a t t en t i on 
to a pe r fec t shape, the ch ie f ob j ec t of the o w n e r b e i n g to raise 
la rge trees i n as l i t t l e t i m e as possible. T h e purchasers of 
such trees, a f t e r s e t t i n g t h e m out , e i the r g i v e l i t t l e a t t en t ion , 
or, i f t hey c u l t i v a t e t h e m w e l l , a l l o w t h e m to f o r m t h e i r o w n 
heads. T h e y m a y be too t a l l or one-sided, or d i s t o r t e d and 
i r r egu la r , no a t t e n t i o n b e i n g g i v e n to shap ing the heads w h e n 
they are y o u n g . 

Pruning Young Trees at Transplanting.—When y o u n g trees 
are d u g f r o m the g r o u n d , the roots f r o m necessi ty are more or 
less b ru i sed or m u t i l a t e d . A l l these bru ised or t o r n surfaces 
should be pared of f s m o o t h l y w i t h a sharp k n i f e . I f l e f t u n ­
touched they induce decay, and are u n f a v o r a b l e to the best 
hea l thy g r o w t h of the t r ee—in the same way tha t a b r o k e n or 
b ru ised l i m b above g r o u n d w o u l d f u r n i s h a dead s tub or make 
a bad scar, w h i l e p r u n i n g i t smoo th w i l l cause i t t o hea l over 
r ead i l y . Mos t n u r s e r y m e n p r e f e r the p r u n i n g - k n i f e , F i g . 121. 
f o r trees at t h i s stage of t h e i r g r o w t h , cons ide r ing t h a t i t makes 
a cleaner cu t—but the pruning-shears , F i g . 95, n o w made m a k e 
a d r a w i n g cut , w h i c h leaves a clear and u n b r u i s e d surface , 
and can be used m u c h more r a p i d l y . 

Pruning the Tops.—Thrifty y o u n g trees u s u a l l y have roo t s 
86 
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e x t e n d i n g as f a r each w a y f r o m the f o o t o f the s tem as the 
h e i g h t o f the tree. A c a r e f u l e x a m i n a t i o n w i l l d iscover the 

FIG. 121.—Forms of Pruning-Knives. 

whole surface of the subsoi l occupied w i t h the s m a l l f ibres of 
f u l l - g r o w n nursery-trees ( F i g . 122). I t is obv ious ly imposs ib le , 
therefore, i n d i g g i n g up to a v o i d c u t t i n g and l e a v i n g most of 

FIG. 122.—Nursery Rows—Roots extending under the whole surface. 

the roots behind; and the tree when reset is unable to sustain 
or feed f o r a t i m e i t s leaves and branches. A pa r t mus t there­
fore be cut off to restore the balance, cor responding i n some 



88 PRINCIPLES AND PRACTICE OF PRUNING. 

FlG. 123. — Figure 
of thinned and 
shortened - back 
young tree. 

degree w i t h the loss of the roots . T h i s m a y be done b y t h i n ­
n i n g ou t a l l the feeble shoots, so as to leave an even, w e l l -
shaped head, and then c u t t i n g back a p a r t of each r e m a i n i n g 
one-year shoot ( F i g . 123). J u d g m e n t m u s t be exercised as to 

the amoun t to be cu t a w a y f r o m the tops. T h e 
g r o w t h of n e w roots depends on the assistance 
a f fo rded b y the leaves a t the t o p ; i f the leaves 
are too f ew , the roots w i l l n o t ex t end f r e e l y ; 
i f t hey are too m a n y , the roots cannot f u r n i s h 
proper supp ly f o r t h e m , and t h e y w i l l be feeble 
and s i c k l y . P lan te rs w i l l l e a rn a g rea t deal 
on t h i s p o i n t b y c u t t i n g away m o r e or less on 
d i f f e r e n t trees, a n d o b s e r v i n g the resul t . D i f ­
f e r e n t k i n d s o f trees r e q u i r e v a r y i n g manage­
m e n t i n t h i s respect. T h e peach, f o r example , 
r e a d i l y reproduces new shoots, a n d i t may, 
consequent ly , be cu t back v e r y f r e e l y ; t w o -
t h i r d s to n ine- ten ths o f each p r e v i o u s season's 
shoot m a y be r e m o v e d w i t h o u t d e t r i m e n t . 
T h e grape, also, m a y be v e r y h e a v i l y p runed , 

as i t t h r o w s ou t new v ines w i t h g rea t v i g o r . T h e cher ry , on 
the con t ra ry , is v e r y sensi t ive , and y o u n g trees have been 
nea r ly k i l l e d b y a severe s u m m e r p r u n i n g . T h e y o u n g cher ry 
shoots shou ld never be cu t back i n s p r i n g m o r e t h a n h a l f t he i r 
l eng th . T h e pear and apple are i n t e r m e d i a t e , and the heads 
shou ld be mode ra t e ly and no t severe ly p runed . 

T h e m u t u a l r e l a t i o n be tween the roo ts and leaves has been 
a l ready a l l u d e d to . T h e leaves cannot ex is t w i t h o u t the mois t ­
ure rece ived t h r o u g h the roo t s ; and the roots cannot g r o w 
w i t h o u t the n o u r i s h m e n t a f f o r d e d b y the leaves. T h e o n l y 
except ion is the t e m p o r a r y supp ly f u r n i s h e d b y the cel ls i n the 
body of the tree. N e w roots are commenced be fo re the leaves 
expand, as m a y be seen on y o u n g seedlings, the roo ts o f w h i c h 
have been t r i m m e d , and where the new w h i t e f ib res p r o t r u d e 
j u s t as the buds are s w e l l i n g . T h e same occurs on the roots 
of trees t ransp lan ted i n a u t u m n , a f t e r the leaves have f a l l e n ; 
b u t t h i s e f fec t is o n l y t empora ry , c o n t i n u e d g r o w t h r e q u i r i n g 
t ha t b o t h leaves and roots shou ld w o r k toge ther . O n the o ther 
hand, the n u t r i m e n t l a i d up i n the cells w i l l somet imes s u p p l y 
the leaves f o r a short pe r iod , p r o v i d e d care is taken to f u r n i s h 
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the r equ i s i t e mo i s tu re at t h e i r surfaces by means of a bell-glass 
to r e t a i n a damp atmosphere. Cu t t i ngs are o f t e n thus s tar ted, 
a s m a l l p o r t i o n of leaves be ing a l l o w e d to r e m a i n upon t h e m 
to assist i n the emiss ion of new roots . Bu t , i f the leaves are 
p laced i n a d r y air , they soon p u m p out and car ry off the 
mois tu re , and the shoot, leaves and a l l , w i t h e r s i n a short 
t i m e . I f a l l the leaves had been cut off , the shoot w o u l d re­
m a i n p l u m p m u c h longer—a f a c t w e l l k n o w n to nu r se rymen 
and others w h o reserve scions f o r b u d d i n g . 

Proper Time for Pruning.—Many c u l t i v a t o r s have been mis ­
led i n t o the o p i n i o n tha t ea r ly summer is the best t i m e to prune, 
f r o m the f a c t t ha t the wounds hea l more r ead i ly . P r u n i n g 
a f t e r the tree has commenced g r o w t h has 
a tendency i n n e a r l y every instance to 
check i t s v i g o r . F o r t h i s reason, where 
the r a p i d f o r m a t i o n of y o u n g w o o d is de­
sired, the w o r k mus t be p e r f o r m e d before 
the buds begin to swell. Some planters 
have ob jec ted to shor t en ing- in the shoots 
of n e w l y set trees, because b y d o i n g the 
w o r k too late, or a f t e r the leaves were 
p a r t i a l l y or w h o l l y expanded, t hey have 
i n j u r e d and no t benef i ted t hem. A n y 

one m a y easi ly sa t i s fy 
h i m s e l f on t h i s p o i n t b y 
p run ing-back the heads 
of a dozen trees ear ly i n 
the season, and l e a v i n g 
those of another dozen 
u n t i l the leaves have opened. T h e y w i l l 
present the appearance represented i n the f o l ­
l o w i n g figures, before the close of summer— 
the first ( F i g . 124), w i t h s t rong, t h r i f t y 
shoots: the l a t t e r ( F i g . 125), w i t h short , 
s tunted g r o w t h . The re m a y be an except ion 
to th i s genera l ru le , where a s l i g h t a m o u n t of 

p r u n i n g i n summer, no t suf f ic ien t to produce any m a t e r i a l 
check i n g r o w t h , m a y be u s e f u l i n i m p r o v i n g the shape of the 
t ree ; such, f o r example, as the r e m o v a l of an occasional u n ­
necessary shoot or one-sided branch. 

FIG. 124.—Head of Young 
Tree pruned before the 
leaves had expanded. 

FIG. 125.—Head of 
Young Tree prun­
ed after the leaves 
had expanded. 
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A s f r e sh wounds a lways render trees more l i ab le to be af­
f ec t ed b y intense cold , qu i t e ha rdy trees o n l y m a y be p r u n e d 
any t i m e d u r i n g w i n t e r . O n those i n c l i n i n g to be tender the 
opera t ion shou ld be de fe r r ed t i l l t o w a r d spr ing . 

Pruning, as Affecting Fricitfulness.—As a genera l ru l e the 
r a p i d f o r m a t i o n of leaves and w o o d is adverse to the produc­
t i o n of f r u i t . O n the o ther hand, the s low g r o w t h of the wood 
f a v o r s the f o r m a t i o n of f r u i t - b u d s and the p r o d u c t i o n of heavy 
crops. These t w o adverse tendencies m a y be more or less 
c o n t r o l l e d b y p r u n i n g . 

W h e n the too numerous branches of a tree produce more 
leaves than can be p r o p e r l y supp l i ed w i t h nour i shment , re­
s u l t i n g i n a feeble or d i m i n i s h e d g r o w t h , new v i g o r may be 
o f t e n i m p a r t e d b y j u d i c i o u s p r u n i n g , d i r e c t i n g the sap in to a 
smal le r n u m b e r of channels, and thus increas ing i t s f o r c e ; f o r 
example—peach-trees, a f t e r b e a r i n g some years and y i e l d i n g 
smal le r f r u i t t han on f r e s h y o u n g trees, w i l l assume a l l the i r 
f o r m e r t h r i f t i n e s s b y p a r t l y cu t t ing -back the heads. D w a r f 
pear-trees, w h i c h have no t been s u f f i c i e n t l y m a n u r e d and cu l ­
t i va t ed , whose p r u n i n g has been neglected, and heavy bear ing 
a l l o w e d f o r a n u m b e r of years, have been res tored b y severely 
p run ing-back the branches and t h i n n i n g out the f ru i t - spurs . 
I n a l l such operat ions as these, i t is indispensable to observe 
the ru l e a l ready g i v e n , to do the cu t t ing -back i n w i n t e r or 
ear ly i n spr ing , before the buds have swol len . I f trees are 
too t h r i f t y and do no t bear, a check m a y be g i v e n , and m a n y 
of the leaf-buds thus changed to f r u i t - b u d s b y a con t inued 
p inch ing-back d u r i n g summer . 

T h e p r o d u c t i o n of f r u i t - b u d s m a y be accompl i shed a r t i ­
f i c i a l l y b y check ing the g r o w t h of v igo rous t rees; b u t such 
t rea tment , out of the o r d i n a r y course of nature , t h o u g h some­
t imes usefu l , shou ld be cau t ious ly app l i ed , as the f i r s t crop 
gives s t i l l another check, and o f t e n m a t e r i a l l y i n j u r e s the tree 
and the q u a l i t y of i t s subsequent crops. 

Summer Pruning.—Another and an unob jec t ionab le mode 
of a t t a i n i n g the same end, \s summer pruning, w h i c h is e f fec ted 
b y p i n c h i n g of f the sof t ends of the side-shoots a f t e r they have 
made a f e w inches g r o w t h . I n these the sap i m m e d i a t e l y ac­
cumulates , and the y o u n g buds upon the r ema inde r of these 
shoots, w h i c h o therwise w o u l d produce leaves, are g r a d u a l l y 



PRINCIPLES AXD PRACTICE OF PRUNING. 91 

changed into fruit-buds. To prevent the breaking of these 
buds i n t o n e w shoots b y too great an accumula t ion of the sap, 
a p a r t i a l o u t l e t is l e f t f o r i t s escape t h r o u g h the leading-shoot 
of the branch , w h i c h at the same t i m e is af fec t ­
i n g the desi red en la rgement of the tree. I n the 
annexed f i gu re ( F i g . 126), a b ranch is repre­
sented w i t h i t s side-shoots thus u n d e r g o i n g con­
v e r s i o n i n t o f r u i t - s p u r s , the do t t ed l ines show­
i n g the p o s i t i o n w h i c h these shoots w o u l d have 
t aken i f l e f t u n p i n c h e d . 

I t w i l l be seen t h a t t w o grea t objects are here 
a t t a ined—the f r u i t f u l n e s s of the tree, and the 
increased v i g o r of the leading-shoot , b y d i rec t ­
i n g the surp lus sap to i t s g r o w t h . FIG. 126.—Sum -

T h i s cons t i tu tes essent ia l ly the a r t of summer m e r P r u m n £ -
pruning d w a r f and p y r a m i d a l trees, more especial ly the pear 
and apple . I t m a y be a p p l i e d w i t h advantage to y o u n g stand­
ards, to p roduce ea r ly f r u i t f u l n e s s . 

I t o f t e n happens, and especia l ly when the p i n c h i n g is done 
too ear ly , t ha t the new buds send out shoots a second t i m e the 
same season. W h e n th i s occurs, these second shoots are to be 
p i n c h e d i n the same manner as the f i r s t , b u t shor te r ; and 
t h i r d ones, shou ld t h e y start , are to be s i m i l a r l y t rea ted. T h e 
b r u i s i n g g i v e n b y p i n c h i n g o f f w i t h the t h u m b and f inge r is 
more ap t to p r e v e n t t h i s resu l t t han c l i p p i n g w i t h a sharp 
k n i f e . 

Giving Desired Form to Trees by Pruning.—A tree may be 
m o u l d e d i n t o a lmos t any desired shape b y a p roper use of the 
k n i f e , or even by the r u b b i n g and p i n c h i n g process.* I f a 
y o u n g t ree f r o m the nurse ry is too t a l l and slender, or has too 
h i g h a top , i t shou ld n o t be a l te red m u c h the first year a f t e r 
r e m o v a l b u t a l l o w e d to become t o l e r a b l y established w i t h i ts 
n e w set of roots. T h e second year i t m a y be cut back f r e e l y 
(Fiprs i-7 and 128), t a k i n g care to leave buds f o r the f o r m a ­
t i o n of an even ly d i s t r i b u t e d head. Some k inds of trees w i l l 

. . . w r i t e r s a v s - « The finest standard pear-trees we ever saw, had never 
, „ knife o r w - b o u t them. The thumb and forefinger had only been used. 
I H £ a1 unnecessary buds that grow in a tree-and remove as they appear. 
J h . s £ e p . the tree clean, and the growth in the proper channels. It ,s ea,,y 
done." 
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bear cu t t ing-back f r e e l y the same year they are r emoved , as 
f o r example , the peach, w h i c h , as a l ready observed, r e a d i l y 
produces new shoots. T h e same charac ter is t ic is possessed 

b y the sugar-maple and some other trees, 
w h i c h , as m a n y have observed, w h e n p l an ted 
a long the borders of streets, and cu t back to 
s ingle poles, f o r m heads at once of new 
branches. 

W h e n the tops are too l o w ( w h i c h is r a r e ly 
the case), the l o w e r branches m a y be p r u n e d 
of f and the top ca r r i ed up to 
any desired he igh t . T h i s 
shou ld no t be done u n t i l 
the s tem has t h i ckened su f f i ­
c i e n t l y to sustain the t o p — 
the side-shoots a lways t end­
i n g to increase the d iamete r 
of the s tem w h i c h bears 
t hem. I f the y o u n g tree pos-

FIG. 127.—Mode of sesses grea t l u x u r i a n c e i t 
m a y be desirable to t h r o w 
more of the g r o w t h u p w a r d F l G . I 2 8.-Thesame, 
t han these side-shootS WOUld after the operation 
a l l o w , i f r e m a i n i n g t i l l the 

f o l l o w i n g sp r ing , the usua l t i m e f o r p r u n i n g . 
the ends of the s ide - l imbs m a y be c l i p p e d or p inched off , and 
a p o r t i o n of the l o w e r ones r e m o v e d w i t h the k n i f e . 

Pruning Nursery and Young Trees.—Brief suggestions have 
been a l ready f u r n i s h e d on th i s subjec t i n connec t ion w i t h the 
exp l ana t i on of genera l p r inc ip le s . D i r e c t i o n s of a more m i ­
nu te and p r ac t i c a l character, a n d app l i cab le to the d i f f e r e n t 
k inds of trees, w i l l doubtless be u s e f u l and acceptable. I t is 
of great impor t ance tha t a tree be p r u n e d r i g h t , on the s ta r t ; 
f o r the misp laced shoot, w h i c h m i g h t be eas i ly r u b b e d off 
w i t h the finger, w h e n j u s t b e g i n n i n g to g r o w , m a n y u l t i m a t e l y 
become the heavy l i m b and the misshapen top . 

Pruning Single Shoots.—Young shoots are cu t back f o r va­
r ious purposes, such as head ing-down to an i n se r t ed b u d 
shor ten ing- in those that are too long , or c u t t i n g ou t super­
numerar ies . I t is i m p o r t a n t tha t even these s imp le opera t ions 

R e d u c i n g t h e 
Height of a tall 
y o u n g tree by 
cutting at the dot­
ted line. is completed. 

In such a case 
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be r i g h t l y pe r fo rmed , i . T h e cut is usua l ly made w i t h a 
sharp k n i f e , w h i c h does the w o r k smoother, better , and more 
c o m p l e t e l y at the con t ro l of the operator. 2. T h e cut surface 
should bo as sma l l as 
prac t icable , i n order tha t 
i t m a y hea l over r ead i l y . 
T h e t w o annexed f igures 
show the r i g h t and the 
w r o n g w a y of d o i n g th is 
w o r k , F i g . 129 b e i n g a 
wel l -made cut and F i g . 
130 b e i n g one p e r f o r m e d 
b y a careless w o r k m a n , 
exposing a la rge cu t sur­
face and l e a v i n g an incon­
ven ien t and sharp stub 
above the b u d in t ended to g row. 3. T h e cut should no t 
be made too h i g h above the bud , nor too near i t . I f too 

FIG. 129. FIG. 130. FIG. 131. FIG. 132. 

FIG. 133.—Pruning Down to 
Insert Bud. — The dotted 
line, a, shows the proper 
place to make the cut—b, 
is too near the bud. 

FIG. 134.—The Bud 
after starting and 
tying up. 

FIG. 135.—Nursery-
tree P r u n e d too 
High. 

h i g h above ( F i g . 131), i n the space be tween the buds or 
jo in t s , th i s p o r t i o n , not b e i n g f e d by leaves, dies, and the 
wood mus t be a f t e r w a r d p runed again i n order to make a 
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smooth stem. I f the cut is made too near the b u d , as i n F i g . 
132, the d r y i n g surface abstracts mo i s tu r e and enfeebles the 
bud , w h i c h e i ther f a i l s to g row, or g r o w s f e e b l y . Trees t h a t 
are sof t and porous, as the peach and grape, shou ld have more 
w o o d l e f t above the bud, to p reven t 
d r y i n g ; and i n p r u n i n g d o w n to a l l 
inser ted buds, i t is gene ra l ly safest to 
leave an i n c h or t w o u n t i l the y o u n g 
shoot has f a i r l y 
commenced g r o w ­
i n g , w h e n t h e 

FIG. 136.—Well-formed 
Young Tree. 

FIG. 137.—Unformed 
Tree. 

FIG. 138. — Unformed Tree, 
left unpruned t i l l older. 

s tump m a y be pared d o w n close to i t b y a s ingle d r a w - c u t of a 
sharp k n i f e , made sideways, so t ha t the p o i n t of the k n i f e 
m a y no t s t r ike the shoot (Figs . 133 and 134). 4. I n shap ing 
the heads of y o u n g trees, p rune d o w n to an inside b u d , where 
an u p r i g h t shoot is r e q u i r e d ; b u t p rune d o w n to an outside 
b u d where a more h o r i z o n t a l or sp read ing g r o w t h is sought, 
as, f o r instance, i n such v e r t i c a l g rowers as the N o r t h e r n Spy 
and E a r l y S t r a w b e r r y apple-trees. 

Pruning Young Apple-Trees.—Directions have been a l ready 
g i v e n i n r e l a t ion to f o r m i n g a h i g h or l o w top . I n conse­
quence of the c rowded g r o w t h of nursery- t rees , t h e y are apt 
to push u p w a r d to reach the l i g h t , at the expense of the side-
branches. I n a d d i t i o n to th i s in f luence , b e i n g c losely t r i m m e d 
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on the sides to make t h e m t a l l , such mismanaged trees assume 
the appearance of the annexed cut ( F i g . 135), and have been 
compared to a l o w - b o w i n g dancing-master . A bet ter-shaped 
t ree is shown i n F i g . 136. A s a l l nursery- trees succeed bet­
ter, are more sure to l i v e , and are more v igo rous and make 
handsomer trees w h e n set ou t qu i t e y o u n g , or at no t more 
than t w o years f r o m the b u d or g r a f t , the f o l l o w i n g d i rec t ions 
app ly to such trees at the t i m e o f p l a n t i n g and i m m e d i a t e l y 
a f t e r w a r d . T h r e e or f o u r side-shoots on the u n f o r m e d tree 
(Figs . 137 and 138) shou ld be at . f i r s t selected, to f o r m the 
m a i n branches and to cons t i tu te the f o u n d a t i o n or f r a m e w o r k 
of the f u t u r e top (see F i g . 123). I n order to secure a w e l l -
f o r m e d and n i c e l y balanced head, these shoots mus t be f r e ­
q u e n t l y wa t ched t h r o u g h the first summer of g r o w t h , and i f 
any of t h e m are disposed to take the lead 
of the others t h e y shou ld be p inched and 
checked to m a i n t a i n an equa l i ty . T w o 
buds w i l l be enough to g r o w on each of 
these shoots, m a k i n g e igh t at the end of 
the season, t a k i n g care tha t a l l are d i s t r i b ­
u ted at equal distances ( F i g . 139). A l l the 
other shoots should be r u b b e d of f w i t h the 
t h u m b and finger as soon as t hey f o r m . 
T h e second year the same process is 
repeated on the new shoots, and con t i n ­
ued u n t i l a handsome, even, s y m m e t r i c a l 
f r a m e w o r k f o r the f u t u r e head is obta ined, 
a f t e r w h i c h c o m p a r a t i v e l y l i t t l e a t t en t i on 
w i l l be necessary. A la rge orchard of 
y o u n g trees m a y be managed i n th i s w a y 
w i t h a v e r y f e w days ' l abo r—fa r less than F ' G . 139-—Well-formed 
tha t a f t e r w a r d r e q u i r e d i n c u t t i n g out Head. 
large l i m b s and g i v i n g shape to the d i s to r t ed tops of f u l l -
g r o w n , neglected orchards. These rules w i l l app ly , substan­
t i a l l y , to the p r u n i n g of s tandard pears, except tha t t hey 
genera l ly requ i re less t h i n n i n g out . 

N e a r l y the same course is to be pursued i n f o r m i n g the 
heads of d w a r f apple-trees, w i t h the except ion t ha t the base 
of the head should be o n l y about ten inches f r o m the 
g r o u n d ( F i g . 145); or, i f they be half-s tandards on D o u c i n 
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stocks, the heads should be about twenty inches or two feet 

h igh . 
Pyramids.— F o f p y r a m i d s (a f o r m of t r a i n i n g a p p l i e d most 

f r e q u e n t l y to d w a r f pears), the ea r ly t r e a t m e n t i s q u i t e d i f f e r ­
ent f r o m tha t of standards. A s the sap tends to the s u m m i t 
of the tree, p r o d u c i n g the s t rongest side-shoots t o w a r d the 
top, and the shortest and mos t feeble t o w a r d the b o t t o m , the 
n a t u r a l f o r m of the tree g r a d u a l l y becomes a t r u n k or stem 
w i t h a b r anch ing head. T o p r even t t h i s resul t , and g i v e a 
s t rong, broad set of branches at the b o t t o m , a t h o r o u g h and 
regu la r system of sho r t en ing -down m u s t be adopted at the 
outset. T h e f o l l o w i n g is a b r i e f o u t l i n e of the course usua l ly 
pu r sued : 

A f t e r the s ingle shoot f r o m the bud has g r o w n one season 
( F i g . 140), i t is cu t d o w n so as to leave n o t over one foo t , and 

i f the t ree i s weak n o t over six 
inches ( F i g . 141). A s a conse­
quence, the buds on t h i s r e m a i n i n g 
p o r t i o n , r e c e i v i n g a l l the sap, 
make a v i g o r o u s g r o w t h . T h e 

t V ~ \ J K Z > ' ' upper one m u s t be conve r t ed i n t o 
a leader, b y p i n c h i n g o f f e a r l y the 

"T '^ZT" t i ps of the others , b e g i n n i n g f i r s t 
FIG. 140. FIG. 141. FIG. 142. L . . 

w i t h the upper ones, w h i c h w i l l be 
the strongest, and g r a d u a l l y descending as the season advances 
to the l ower ones, w h i c h shou ld be l e f t the longes t i n o rder to 
g ive t h e m the mos t s t r eng th ( F i g . 142). S i x inches of naked 
s tem be low the branches shou ld be l e f t , b y r u b b i n g o f f a l l 
shoots b e l o w ; and i f i n a r eg ion l i a b l e t o deep snows, th i s 
space should be a foo t , t o p reven t s p l i t t i n g o f f the l i m b s b y 
the w e i g h t of the snow, and f o r w h i c h ob jec t the t ree shou ld 
not be cu t d o w n l o w e r t han e ighteen inches a t the close of the 
first season. T h e p r u n i n g a f t e r the second year ' s g r o w t h , 
consists i n c u t t i n g d o w n again the leader f o r a second c rop of 
side-shoots; and these side-shoots, and the n e w leader, are to 
be t rea ted precisely as those be low were t rea ted the year be­
fore . A t the same t i m e , the last year ' s side-shoots, on the 
lower part , are to be cu t back (the longest at the b o t t o m so 
as to g i v e a p y r a m i d a l f o r m ) , i n order to insure the g r o w t h of 
the buds upon them. T h e new side-shoots thus caused m a y 
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be p i n c h e d o f f so as to conver t t h e m i n t o f r u i t - s p u r s (accord­
i n g to the process descr ibed hereaf te r i n th i s chapter) , except 
one shoot l e f t on each as a leader, and another, i f needed, to 
fill up the space made b y the w i d e n i n g l imbs . T h e p y r a m i d 
m a y n o w be said to have 
been f a i r l y f o r m e d ; and i t 
is o n l y requ i s i t e to con t inue 
and p r o l o n g the same p ro ­
cess f o r successive years. 
F i g . 143 represents a f o u r -
year p y r a m i d three t i m e s 
pruned, each sect ion b e i n g 
shown at the figures 1, 2, 3, 

FlG. 143.—Four-year Pyramid. FIG. 144.—Bearing Dwarf Pear. 

and the cross-lines indicating the place for the fourth pruning. 
F i g . 144 represents a p e r f e c t l y p r u n e d p y r a m i d i n bear ing . 

A f t e r the tree has a t t a ined suf f ic ien t size, i t s f u r t h e r ex­
tension is p reven ted b y p r u n i n g back the shoots. 

I f the f ru i t - spu r s become too numerous , a pa r t o f t h e m are 
to be p r u n e d closely out, so as to g i v e an even and n o t c rowded 
crop. W h e n spurs become too o ld , t hey m a y be m o s t l y re­
moved f o r new ones to sp r ing f r o m the i r bases. 

Some var ie t ies of the pear t h r o w out side-shoots spontane­
ously the first year. Such trees m a y be t rea ted i n a manner 
not u n l i k e the o r d i n a r y two-year p y r a m i d . On the con t ra ry , 

7 
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such sorts as have s m a l l or f l a t buds m a y need a m o r e severe 
cu t t ing-back t han others, i n order to arouse the buds i n t o 
ac t ion and induce t h e m to break i n t o shoots. 

T . G. Yeomans, a successful c u l t i v a t o r of the d w a r f pear 
f o r marke t , g ives the f o l l o w i n g exce l len t p r ac t i c a l d i rec t ions 
f o r p r u n i n g the trees, su i ted to o r c h a r d management :— 

Exper ience has conv inced me, t ha t w i t h good trees of 
wel l -chosen var ie t ies , on any good corn - l and w h i c h is never 
too w e t ; and w i t h the c u l t u r e a good f a r m e r g ives h i s other 
crops, and the i m p o r t a n t — n a y more , the indispensable r equ i ­
site to success—thorough pruning, no one need f a i l of a t t a i n i n g 
a degree of success h i g h l y sa t i s fac tory and p ro f i t ab l e . 

" A d w a r f pear-tree shou ld never be p l an t ed at one year 
o ld . A good one-year-old tree consists of a s ingle u p r i g h t 
shoot or s tem, f r o m three and one-hal f to f i v e f ee t h i g h , and 
shou ld be cut o f f at about t w o fee t f r o m the g r o u n d ; and i n 
order to g i v e a smooth , handsome s tem or t r u n k , l e t the buds 
be r u b b e d of f to the he igh t of one f o o t f r o m the ground—leav­
i n g on the upper p o r t i o n s ix to n ine buds, more or less; w i t h 
the tree s t and ing i n i t s o r i g i n a l p o s i t i o n i n f u l l v i g o r , and cut 
back as above stated, each one of these buds w i l l t h r o w out 
a good s t rong branch, w h i c h g ives a f u l l r o u n d d i s t a f f - f o r m 
to the t r ee ; and th i s is the t i m e and manner , and the on ly 
t i m e , w h e n tha t desirable shape can be g i v e n , on w h i c h the 
f u t u r e f o r m of s y m m e t r y and beau ty so m u c h depends; and 
to a v o i d a f o r k - t o p p e d tree, i n w h i c h the t w o uppe rmos t 
branches are about of equal v i g o r and he igh t , l e t the second 
branch f r o m the t op be p i n c h e d off , w h e n about n ine inches or 
a f o o t l ong , w h i c h w i l l check and weaken i t , w h i l e the upper­
most one becomes a s t r ong cen t ra l leader. Whereas , i f the 
t ree be t r ansp lan ted at one year o ld , and cu t back as' above 
stated, the v i t a l forces of the tree w i l l be weakened h a l f or 
th ree - four ths b y t r ansp l an t i ng , and, as the resul t , o n l y t w o or 
three (more or less) of the buds o n the t r u n k w i l l g r o w so as 
to f o r m branches, and they , perhaps, o n l y a t the t op or a l l on 
one side, w h i l e the r e m a i n i n g buds r e m a i n d o r m a n t never 
a f t e r w a r d to be developed, as the o ther branches f o r m n e w 
channels, w h i c h w i l l more r e a d i l y ca r ry the sap to the o ther 
and upper por t ions of the tree. 

" F o r t r ansp lan t ing , therefore , l e t a tree be t w o years o l d 
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from the bud, well cut back at one year old, and with six to 
n ine m a i n branches, w h i c h f o r m the f r a m e w o r k or f o u n d a t i o n , 
w h i c h is to g i v e f o r m and character to the f u t u r e tree, w i t h 
p rope r care and management . 

" The f o l l o w i n g cu t ( F i g . 145) w i l l i l l u s t r a t e a two-year-
o l d tree, as above described, i t s l o w e r branches about one 

f o o t f r o m the g round , i t s upper branches 
b e i n g the s trongest and most u p r i g h t , and 
those be low less v igo rous and more h o r i ­
zonta l . 

" T h e do t t ed l ines ind ica te where the 
branches shou ld be cu t back at the t i m e of 
p l a n t i n g . 

" I n c u t t i n g a tree, w i t h branches f o r m e d 
as above described, l e t the leader be cut 
d o w n w i t h i n f o u r to s ix inches of the place 
where the one-year-old tree was cu t off , 
and j u s t above a good bud on the side of 
the tree, over the p rev ious year 's cut, thus 
k e e p i n g the leader i n a pe rpend icu la r posi­
t i o n over the o r i g i n a l t r u n k or b o t t o m of 
the tree. 

FIG. 145.—Dwarf Pear, « j f ^ e side-branches are too ho r i zon-
marked for trimming . . . . . 
and transplanting. t a l > upper buds are l e f t f o r t h e i r exten­

s i o n ; i f too u p r i g h t , l o w e r buds are l e f t . 
Side d i r e c t i o n m a y be g i v e n , i f desirable, to fill w i d e spaces, 
i n the same w a y . Cu t the o ther branches at such a distance 
f r o m the t r u n k , t ha t the ends of a l l of t h e m w o u l d f o r m a 
p y r a m i d , the base of w h i c h shou ld no t be over t w e l v e to six­
teen inches i n diameter , and i n sma l l i sh trees m u c h less; thus 
the lowest branches w i l l be l e f t the longes t ; the ob jec t of 
w h i c h is to check the n a t u r a l flow of sap to the uppe r branches 
and induce i t to flow more f o r c i b l y to the l o w e r ones, increas­
i n g the v i g o r and force of the l a t t e r as m u c h as possible, w h i c h 
must be done at t ha t t i m e , or never. 

" F i g . 146 represents a two-yea r -o ld tree a f t e r i t has been 
p runed at t w o years o ld , and made the t h i r d year 's g r o w t h , 
and s h o w i n g where i t should be cut back at t ha t t i m e . A l l 
subsequent p r u n i n g w i l l become easy to any one w h o has 
a t tended to these d i rec t ions thus f a r — o b s e r v i n g the same 



i o o PRINCIPLES AND PRACTICE OF PRUNING. 

pr inc ip l e s , t h i n n i n g out or c u t t i n g back any secondary or 
o ther branches, as sha l l seem necessary to a d m i t l i g h t and 
air , or g i v e v i g o r or s y m m e t r y of f o r m to the t r ee ; b u t as the 
greatest fo rce of sap w i l l flow to the cen t r a l a n d u p r i g h t 
branches, t hey w i l l need to be cu t back most , r e t a i n i n g as 
near as m a y be the p y r a m i d a l f o r m ; ever b e a r i n g i n m i n d th i s 
fact , t ha t no one prunes too m u c h ; and, a f t e r h a v i n g p r u n e d 
w e l l and ga thered r i c h harvests of lusc ious pears, i f y o u s t i l l 

w i s h to g r o w t h e m larger and better t h a n ever be fo re , p r u n e a 
l i t t l e closer, and tha t r esu l t w i l l c e r t a i n l y be a t t a i n e d ; and 
the vigor, beauty, and longevity o f y o u r trees w i l l be increased 
thereby ." 

T h r o u g h o u t the whole process of p r u n i n g a n d t r a i n i n g 
p y r a m i d s , as w e l l as every o ther tree, the f r e q u e n t e r ro r of 
a l l o w i n g the shoots and branches to become t h i c k a n d c r o w d 
each other, shou ld be c a r e f u l l y avo ided . T h e size a n d beau ty 
of the f r u i t , and i t s p e r f e c t i o n i n r ichness and f l avor , whe re 
there is p l e n t y of r o o m f o r the f u l l , v igo rous , a n d h e a l t h y 
deve lopment of the L E A V E S which supply the material for the 
growing fruit, w i l l repay w e l l the l abor r e q u i r e d f o r t h i s ex­
cel lent resul t . 

Dwarf apples (on Paradise stocks) are u s u a l l y t r a i n e d to a 
r o u n d and ra ther spreading open head, the same p r i n c i p l e s to 

FIG. 146.— Two-Year-Old Tree 
marked for trimming. 

FIG. 147.—Dwarf Apple. 
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be applied as in forming dwarf pears, with the exception of 
the f o r m g i v e n to t hem, and be ing more dwar f i sh i n g r o w t h , 
less s h o r t e n i n g of the shoots is r e q u i r e d ( F i g . 147). 

S m a l l , s l o w - g r o w i n g var ie t ies , as the Me lon , E a r l y Joe, 
Red Canada, H a w l e y , Jonathan, Lad ies ' Sweet, Summer 
Pearmain , D y e r , L a d y A p p l e , and L o w e l l , m a y be p runed 
i n t o p y r a m i d s and kep t sma l l , so as to s tand no t f a r t h e r than 
ten f ee t apar t . T h r i f t i e r var ie t ies , on D o u c a i n stock, may be 
t rea ted i n the same way . 

The Cherry a?id Plum m a y be p r u n e d i n the f o r m of p y r a ­
mids on the same p r inc ip l e s as the apple and pear. T h e Mo-
re l l o and D u k e cherr ies , m a y be t rea ted e i ther as p y r a m i d s 
or as smal ler , rounded , open-headed dwar f s . 

Pruning Apple-Orchards in Bearing.—The mode of p r u n i n g 
o ld neglec ted apple-trees, w i t h a v i e w to r e s to r ing t h e i r v i g o r 
and f r u i t f u l n e s s , is more p a r t i c u l a r l y p o i n t e d out on another 
page; i t m a y be o n l y necessary here to r e m a r k tha t the chief 
requisi tes to keep s tead i ly i n v i e w d u r i n g the opera t ion , are : 
1. T o a v o i d c u t t i n g of f la rge l i m b s except i n cases of absolute 
necessity. 2. T o a d m i t l i g h t e q u a l l y i n t o a l l parts of the tree 
by t h i n n i n g ou t the branches. 3. T o remove a l l crooked or 
bad ly g r o w i n g l i m b s , and reserve a handsome even ly d i s t r i b ­
u ted top. 4. T o do the w o r k g radua l ly , or i n successive 
years, and c o m m e n c i n g b y preference at the a 
top or centre, w h i c h w i l l f a v o r an open top. j I 
5. T o g i v e a coa t ing on a l l f r e s h wounds an u j l 
inch or more i n d iameter , of the compos i t ion - t L 
made of shellac d isso lved i n a lcohol , jus t f 2 j j | mS 
t h i ck enough to be of the consistence of Jap" 
paint . T h e surface shou ld be a l l o w e d to re- | p i i ! ! i | i 
ma in uncovered a f e w days a f t e r the cu t is ||| 
made, i n order to become d r y . T h e handle of I H 
the brush be ing inse r ted i n the cork, i t is kep t l l i l ' l l ™ 
a i r - t igh t i n d r y i n g , and a lways ready ( F i g . FIG- -Bottle of 

0 1 , « 1 1 • 1 * , , -1 Shellac and Brush. 
140); b u t f ine sand, br ick-dus t , or powdered 
chalk, m i x e d w i t h w a r m gas-tar, is a goodapp l i ca t ion and 
much cheaper. G r a f t i n g - w a x does w e l l , and m a y be ap­
p l i ed w i t h a b rush w h e n me l t ed , or i n the f o r m of t h i c k 
plasters. 

Pruning-saws are r e q u i r e d f o r th i s w o r k , w h i c h should 
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a lways be kep t sharp and i n good c o n d i t i o n ; those made w i t h 
coarse t ee th on one edge, and s l i g h t l y f i ne r o n the other , w i l l 

FIG. 149.—Two-edge Pruning Saw. 

I 
FIG. 150.—Tree-Pruner. 

be f o u n d mos t handy ( F i g . 
149). 

F o r t r i m m i n g branches no t 
over one i n c h i n d iamete r on 
the more inaccessible par ts of 
the trees, a p o w e r f u l c u t t i n g -
shears on the end o f a pole 
has been devised, w h i c h is ex­
t r e m e l y u s e f u l (F igs . 150 and 
151). 

Pruning the Peach.—No t ree requires 
con t inued p r u n i n g so m u c h as the peach. 
T h e r e is a s t r ong t endency i n the ter­
m i n a l buds to push u p w a r d and ou tward , 
at the expense of the side-shoots, w h i c h 
soon d y i n g , the t ree u l t i m a t e l y i s com­
posed of l o n g , bare poles w i t h o n l y t u f t s 
of leaves a t t h e i r e x t r e m i t i e s ( F i g . 152). 
I t is w e l l k n o w n tha t y o u n g trees bear 
large , handsome, and exce l l en t f r u i t , w h i l e 
the o ld , enfeeb led trees y i e l d n o t h i n g b u t 
smal l specimens of i n f e r i o r q u a l i t y . Con­
t i n u e d p r u n i n g w i l l p r e v e n t t h i s b a d re­
sul t , and preserve the heads o f o l d trees 
i n a state of t h r i f t y g r o w t h , and t h e y w i l l 
con t inue to y i e l d as l a rge a n d f ine f r u i t as 
i n the f i r s t years of bea r ing . A s the peach 
a lways bears i t s f r u i t on the p r e v i o u s years ' 

g r o w t h , and buds never s tar t f r o m o l d w o o d , i t is i m ­
por t an t to keep a con t inued supp ly of y o u n g w o o d , e v e n l y 
d i s t r i b u t e d t h r o u g h o u t the head. T h i s can o n l y be done 

FIG. 151. — Walter's 
Tree-Pruner. 
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by continued cutting-back. The best way to perform this 
ope ra t ion is to commence at the close of w i n t e r or ear ly 

FIG. 152.—Neglected Peach-tree. 

i n spr ing , and cut o f f the upper h a l f or t w o - t h i r d s of every 
one-year shoot. I f t h i s process is con t i nued f r o m year to 
year, i n connec t ion w i t h c u t t i n g e n t i r e l y ou t a l l the feeble 

FIG. 153.—Correctly Trimmed Peach, best method and form. 

shoots where t hey g r o w too t h i c k l y , the desired ob jec t w i l l be 
f u l l y a t ta ined, and the trees, as they g r o w older, ins tead of 
present ing the appearance of F i g . 152, w i l l f o r m the s y m -
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metrical, evenly distributed heads shown in Fig. 153. An 
i m p o r t a n t advantage of thus p r u n i n g the peach w i l l be: the 
t h i n n i n g - o u t of the f r u i t - b u d s ; and w h i l e the t ree w i l l bear 
perhaps o n l y one - th i rd or one-quarter t he n u m b e r of speci­
mens, t h e y w i l l be so m u c h l a rge r as t o g i v e as m a n y bush­
els, w h i l e the q u a l i t y w i l l be i n c o m p a r a b l y super ior . 

A n o b j e c t i o n is made t h a t too m u c h l abo r is r e q u i r e d fo r 
t h i s opera t ion . B y the use of a good p a i r of prumng-shears , 
however , i t m a y be done w i t h grea t e x p e d i t i o n , and hal t a 
dozen trees f i n i shed i n the same t i m e t h a t w o u l d be requi red 
f o r a s ingle t ree i n u s i n g the k n i f e . 

A n o t h e r mode, more r a p i d l y p e r f o r m e d , a n d answering 

•A« to. 

FIG. IS+. FIG. l i ­

n e a r l y the same purpose , is to cu t o f f t w o or three years' 
g r o w t h at a t i m e , f r o m a l l the longer branches, t a k i n g care to 
leave a su f f i c iency of y o u n g wood , and a lways c u t t i n g back to 
a f o r k , so as not to make a dead s tub. 

I n cases where the p r u n i n g has been neg lec ted on y o u n g 
trees, u n t i l t hey have a t t a ined several years of age, and the 
shoots have j u s t begun to die ou t i n the centre , a s t i l l more 
wholesale k i n d of p r u n i n g m a y be adopted . T h r e e or f o u r 
fee t m a y be taken off , i n cases of necessi ty, at a s ing le s troke, 
and i f j u d i c i o u s l y p e r f o r m e d , w i l l conver t the b r o a d head 
w h i c h is b e g i n n i n g to become enfeebled , i n t o a smal l e r , neat, 
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r o u n d , and open head, possessing the t h r i f t i n e s s of a y o u n g 
tree, and bea r ing as la rge and exce l len t f r u i t . F i g . 154 shows 
the tree before b e i n g thus cu t back, and F i g . 155 the same, 
w i t h a l l the ends of the branches ( shown b y do t t ed l ines) re­
moved . I t mus t be r e m e m b e r e d here, as i n a l l o ther instances, 
tha t the ou te r shoots mus t be s u f f i c i e n t l y thinned back to a d m i t 
l i g h t to the i n t e r i o r . T h e shearing, w h i c h is somet imes 
adopted, l i k e tha t of a c o m m o n hedge, o n l y th ickens the f o l i ­
age on the outside, and increases ins tead of d i m i n i s h i n g the 
e v i l . 

Pruning the Cherry.—The c h e r r y u sua l l y needs b u t l i t t l e 
p r u n i n g , a f t e r the y o u n g tree has been p r o p e r l y f o r m e d . A s 

FIG. 156.— Untrimmed Quince. FIG. 157.—Trimmed Quince. 

wounds made i n w i n t e r are ap t to f o r m g u m , and the r e m o v a l 
of m u c h fo l i age i n summer i n j u r e s the tree b y check ing i t s 
g r o w t h , the r u b b i n g and p i n c h i n g process should be exc lu ­
s ively resorted to, i n f o r m i n g an even and w e l l - d i s t r i b u t e d 
head, near ly i n the same manner as a l ready described f o r the 
apple. T h e o n l y care, as the trees become older, is to see 
that no shoots, by o u t g r o w i n g the others, f o r m a d i s to r t ed top . 

N e a r l y the same rules a p p l y to the p l u m ; b u t as s ingle 
shoots somet imes make a l o n g g r o w t h i n one season, an eye 
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mus t be kep t to them, and the necessary r u b b i n g and p i n c h ­
i n g p e r f o r m e d , tha t they do no t o u t g r o w the others. 

Pruning the Quince.—Young quince-trees, as sold b y nurs­
e r y m e n i n th i s coun t ry , have, i n m a n y instances, rece ived 
no p r u n i n g or t r a i n i n g , and resemble F i g . 156. T o g i v e t h e m 
a s ingle s t ra igh t stem, and to i m p a r t su f f i c i en t v i g o r to f o r m 
a good wel l -ba lanced head, such trees shou ld be cu t d o w n 
near the g r o u n d as soon as t hey become w e l l establ ished, and 
a s ingle u p r i g h t shoot a l l o w e d to g r o w f o r the f u t u r e tree 
( F i g . 157). T h e second year a good 
head m a y be commenced, acco rd ing 
to the d i rec t ions g i v e n f o r the d w a r f 
apple . 

Special d i rec t ions f o r p r u n i n g the 
Grape, Raspber ry , B l a c k b e r r y , Goose­
ber ry , and Cur ran t w i l l be f o u n d i n 
the chapters devoted to these d i f ­
f e r en t f r u i t s . 

Pruning the Roots.—This has been 
t r i e d to a l i m i t e d ex ten t on ly , and 
has p r o v e d u s e f u l i n c h e c k i n g over-
l u x u r i a n t g r o w t h a t tended w i t h u n -
f r u i t f u l n e s s . I t s tendency, by less­
en ing the s u p p l y of sap, is to render 
trees more dwar f i sh , and operates 
no t u n l i k e g r a f t i n g on d w a r f s tocks ; 
or i n the same way , b u t i n less de­
gree, t ha t t r a n s p l a n t i n g produces a 
l i k e resul t . I t should u s u a l l y be done 
ear ly i n sp r ing , and w i t h a spade 
g r o u n d sharp and kep t so le ly f o r th i s 
purpose, so tha t the roots m a y be cu t 
off smoo th ly , and no t t o r n or b ru ised , 
as w i t h a d u l l spade. A n y r e q u i r e d 
degree of check m a y be g i v e n to the t ree b y c u t t i n g the roots 
short or near the f o o t of the stem—a less check b y a l l o w i n g 
greater l e n g t h . 

Trees w h i c h are kep t i n good shape w h i l e y o u n g w i l l n o t 
r equ i re heavy p r u n i n g i n a f t e r years. B u t orchards r a r e l y 
receive th i s pe r fec t management , and more or less p r u n i n g 

FIG. 158. 
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occas ional ly becomes necessary. T h e owner is o f t e n unable 
to a t t e n d i n person to a l l the detai ls , or to d i rec t the laborer 
i n the r e m o v a l of each successive l i m b . 

T o obv ia te t h i s d i f f i c u l t y , a t tach a c y l i n d e r of chalk to a 
r o d several fee t i n l e n g t h , i n the manner represented i n F i g . 
158, and t a k i n g th i s r o d i n the hand, make a d i s t i nc t w h i t e 
cha lk -mark at the precise spot where the p run ing-saw is to 
cut t h r o u g h f o r the r e m o v a l of the r e j ec ted branch. T h e 
w o r k m a n f o l l o w s w i t h the saw, and cuts o f f every b ranch at 
the r i g h t place, w i t h greater accuracy than ve rba l d i rec t ions 
could p o i n t out, and w i t h o u t hes i t a t ion or delay. T h e owner 
may m a r k out enough w o r k w i t h the cha lk i n an hour to oc­
cupy the laborer t h r o u g h the day, and the who le opera t ion be 
p e r f o r m e d w i t h s k i l l and accuracy. I f the trees are t a l l the 
m a r k i n g m a y be done on horseback. 



C H A P T E R V I I I . 

I M P L E M E N T S U S E D B Y F R U I T C U L T I V A T O R S . 

THE more common tools needed are the shovel, the spade, 
the f o r k and the hoe, f o r d i g g i n g holes, t r ansp lan t ing , and cu l ­
t i v a t i n g the g r o u n d . T h e f o r k and rake are u s e f u l i n m i x i n g 
manures w i t h the so i l f o r f i l l i n g the r emote par ts of large 
holes. 

T h e pru?iing-knife ( F i g . 159) is a la rge , u sua l ly hooked kn i f e , 
f o r r e m o v i n g useless branches. 

FlG. 15Q.—Various Forms of Pruning-Knives. 

T h e prititing-saw (F igs . 160 and 161) is needed i n t a k i n g 
off l a rger l i m b s ; a t tached to a handle several fee t l ong , i t 
w i l l reach those at a distance f r o m the g r o u n d . 

T h e Jraw-saw ( F i g . 162) has the d i r e c t i o n of the t ee th the 
108 



IMPLEMENTS USED BY FRUIT CULTIVATORS. 109 

reverse of the c o m m o n saw; tha t is, they should p o i n t t o w a r d 
the operator . B e i n g thus o n l y subject tc a pulling s t ra in , i t 

FIG. 160. 

i i K i P l i l ^ 9 
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FIG. 161.—Pruning-Saws. 

does n o t r equ i r e so t h i c k a blade as the thrust-saw, w i t h the 
teeth i n the usua l w a y . F o r t h i s reason i t is less l i a b l e to 

FIG. 162.—Draw-Saw. 

become broken or twisted. The two-edged saw (Fig. 163) 
can be r e a d i l y purchased anywhere and is v e r y u s e f u l . 

FIG. 163.—Two-edged Pruning-Saw. 

The budding-knives ( F i g . 164) shou ld have a broad , f l a t blade, 
the edge of w h i c h is to be r o u n d e d o u t w a r d , f o r the more 
ready inc is ion of the 
bark. T h e t h i n i v o r y 
blade or haft at the 
e x t r e m i t y of the 
handle, as p r o v i d e d 
on some b u d d i n g -
knives, m a y be dis­
pensed w i t h i n near­
l y a l l cases, the bud , 
when set i n , l i f t i n g 
the bark as i t slides 
d o w n w a r d , more p e r f e c t l y than by any other mode, a f t e r the 
corners of the ba rk are l i f t e d w i t h the p o i n t of the blade. 

FIG. 164.—Budding-Knives. 
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The grafting-chisel ( F i g . 165) is u s e f u l i n c l e f t - g r a f t i n g large 
apple-trees. I t is made of i r o n , the edge set w i t h steel. I t 

is used f o r s p l i t t i n g the 
stock, a f t e r i t is sawed 
o f f and pared . T h e cut­
t i n g p a r t shou ld be no t 
less t h a n t w o i n c h e s 
b r o a d , w i t h a sharp 
edge, w h i c h s h o u l d 
curve i n w a r d , t h a t the 
bark, i n s p l i t t i n g , may 
be cu t first, to g i v e i t a 

FIG. i65.-Grafting-Chisei. smooth , flat face. T h e 
wedge at the end opeus the s tock to receive the g r a f t . 

T h e p r u n i n g shears s h o w n i n F igs . 166 and 167 are, taken 
a l l i n a l l , the mos t u s e f u l t o o l the o rchard i s t can have. The re 

FIG. 166. 
Forms of Pruning-Shears. 

FIG. 167. 

are a v a r i e t y of pa t terns of these shears, d i f f e r i n g m a i n l y i n 
the f o r m of s p r i n g used to keep the blades apart . 

I n u s ing the long-hand led prun ing-saw, the p r u n i n g - c h i s e l , 
the g ra f t - cu t t e r , or the f ru i t -ga the re r , the opera tor m a y s tand 
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FIG. 168.— Orchardist's Hook. 

on a l adder or h i s s tool , as an a d d i t i o n a l assistance i n reach­
i n g the h i g h e r par ts of the tree. 

T h e orchardist's hook consists of a l i g h t rod , w i t h an i r o n 
hook at one end, and a piece of w o o d made to s l ide a long i t . 
I n u s i n g i t the f r u i t - g a t h ­
erer d raws d o w n the end 
of a b ranch w i t h the hook, 
and fastens i t by the s l i d -
ing-piece to another branch below. T h e s l ider passes f r e e l y 
a long the rod , b u t ceases to sl ide b y the f r i c t i o n of the side-
s t ra in whenever i t is i n use, F i g . 168. 

F r u i t on the ends o f l o n g and t a l l branches m a y be ga th­
ered b y means of the f r u i t - p i c k e r shown i n the annexed f i g ­
ures (F igs . 169 a n d 170). F i g . 169 con­
sists of a piece of s t i f f w i r e about t w o 
feet l ong , bent i n t o the f o r m shown at a , 
the t w o ends are then t h r u s t t h r o u g h 
g imle t -ho les i n the end of a pole ; a sma l l 
bag, la rge enough to h o l d half-a-dozen 
apples, is sewed to the w i r e . T h i s com­
pletes the i n s t r u m e n t . T h e n a r r o w par t 
of the w i r e assists i n r e m o v i n g the stem 
f r o m the branch. A p i cke r of some sort 

= 0 

FIG. FIG. 170. 
Fruit-Picker. 

is especial ly va luab le i n g a t h e r i n g any va luable f r u i t , such 
as pears or peaches, w h i c h w o u l d o therwise be bru ised and 
spoi led. 

Vine Scissors.—Neat and convenient i n s t rumen t s f o r t h i n ­
n i n g out the ber r ies f r o m bunches of grapes w h i c h have g r o w n 
too t h i c k , f o r r e m o v i n g unnecessary shoots, leaves, etc., and 
f o r g a t h e r i n g the f r u i t , as shown i n the annexed cuts (Figs . 
171, 172, and 173). 

Garden Reel.—Fig. 174 represents the ree l f o r the garden-
l ine and stake f o r s t r e t ch ing the same, a l l made of i r o n . The 
stakes should be at least a f o o t l ong . The l i ne should be a 
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strong, well-twisted hemp cord, about one-fifth of an inch in 
d iameter , w h i c h , 
w h e n no t i n use, 
is q u i c k l y w o u n d 
tap on the reel . 
I t i s e m p l o y e d f o r 
s e t t i ng trees i n 
rows . 

Self - sustaining 
fruit-ladders are 
v e r y u s e f u l i n 
g a t h e r i n g fine 
f r u i t , t o p revent 
m u t i l a t i o n a n d FIG. 171, 172, and 173.—Forms of Vine Scissors. 

b r u i s i n g of the b a r k a n d branches. F i g . 175 is one of smal l 
size and s imp le cons t ruc t ion , i s eas i ly ca r r i ed i n one hand, 
and w i l l raise one s fee t a y a r d or more f r o m the g r o u n d . I t 
consists of a s m a l l piece of l i g h t p l a n k at the top , suppor ted 

FIG. 176. 
Fruit-tree Ladders. FIG. 177.-Pointed Ladder. FIG. 174.—Garden Reel. 

on legs no t l a rge r t h a n c o m m o n chair- legs. F i g . 176 repre­
sents one f r o m e igh t to t w e l v e fee t h i g h , the t w o s ing le legs 
m o v i n g on jo in t s , f o r c los ing i n c a r r y i n g , and sp read ing l i k e 
a t r i p o d i n s e t t i ng up under the tree. 
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C D 

A n i m p r o v e m e n t has been made b y c o n t i n u i n g the t w o 
m a i n bars to a po in t , w h i c h more r e a d i l y enables the operator 
to t h r u s t i t up a m o n g the branches, and o f t e n to suppor t h i m ­
self b y g r a s p i n g th i s e levated po in t . T h e legs t u r n at the 
h inges b ( F i g . 177). 

T h e folding-ladder m a y be closed toge ther w i t h the f a c i l i t y 
of a pa i r of compasses; i t then becomes a r o u n d s t ick easi ly 

ca r r ied i n one hand. I t is made 
of s t rong, l i g h t wood , and i t s 
cons t ruc t ion m a y be r e a d i l y u n 
derstood by the annexed f igu re 
( F i g . 178), r epresen t ing the l ad ­
der as open, as h a l f closed, and 
as closely shut. A n enlarged 
l o n g i t u d i n a l section shows the 
manner i n w h i c h the rounds 
l i e i n the grooves or concave 
beds i n the sides or s ty les ; 
above w h i c h is a cross-section 
e x h i b i t i n g the semi-oval f o r m 
of the styles. T h e ends of the 
rounds t u r n on i r o n pins, s l i gh t ­

ly r i v e t e d outside. T h e rounds r e s t i ng on shoulders, w h e n the 
ladder is opened, render the whole s t i f f and f i r m . A ladder of 
th is cons t ruc t ion is f o u n d v e r y u se fu l , no t on ly i n f ru i t -houses , 
where a c o m m o n ladder cou ld no t be conven i en t l y carr ied , 
but i n p r u n i n g s tandard trees, because i t can be th rus t t h r o u g h 
the branches l i k e a r o u n d pole, w i t h o u t d i f f i c u l t y , and when 
once there, i t is eas i ly opened. 

Tree Scraper (Fig. 179).—This is used f o r r e m o v i n g the rough 
and shaggy bark, moss, 
etc., f r o m o l d f ru i t - t r ee s . 
I t consists of a t r i a n g u ­
lar pla te of steel, at­
tached to a handle at the 
centre. T h e sides of the t r i ang l e are about f o u r inches, and 
the handle m a y be f r o m one to several fee t i n l eng th . 

Garden Syringe (F igs . 180, 181).—This is made of var ious 
sizes, or d i f f e r e n t mater ia l s , and w i t h d i f f e r e n t caps or orif ices. 
The cheapest is made of t h i c k sheet-t in, and the best and 

8 

FIG. 178.—Folding Ladder. 

FIG. 179.—Tree-Scraper. 
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most durable of brass. F o r t h r o w i n g a s ingle s t ream, the j e t 
represented i n the f i gu re is a t t ached ; f o r w a s h i n g dus ty f o l i ­
age w i t h a so f t shower, a rose w i t h m a n y f ine holes i s screwed 

FIG. 181.—Garden Syringes. 

on. T h e sy r inge is used f o r wash ing , w a t e r i n g , de s t roy ing 
insects, etc. 

Garden Engine ( F i g . 182).—This m a y be used f o r a l l the 
purposes of a syr inge , 
i n w a s h i n g and water ­
i n g plants , as w e l l as 
f o r w a s h i n g w i n d o w s , 
carriages, and pro tec t ­
i n g b u i l d i n g s against 
fire. I t w i l l h o l d about 
a ba r re l of water , and 
is easi ly m o v e d b y i t s 
handles on the cast-
i r o n wheels. I t w i l l 
t h r o w wate r f o r t y fee t 
h i g h . FIG. 182.—Garden Engine. 

Net screens are u s e f u l i n p r e v e n t i n g the a t tack of b i r d s on 
rare and va luab le f r u i t s upon y o u n g or d w a r f trees. T h e net 
should be d ipped i n a decoct ion of t an to p r e v e n t m i l d e w 
w h e n r o l l e d up wet . 

Labels f o r s tandard trees are u s e f u l i n r e t a i n i n g the names 
of the var ie t ies . Purchasers of trees u s u a l l y neg lec t the 
names, and the labels rece ived w i t h the trees b e i n g soon lost, 
n o t h i n g more is t h o u g h t of t h e m t i l l t hey b e g i n to bear! 
C u r i o s i t y is then exc i t ed to k n o w the " n e w k i n d s . " Conjee-
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FIG. 183.—Tree-tag. 

t u re is set on foo t , and the greatest con fus ion f o l l o w s . Ser i ­
ous and i n n u m e r a b l e mistakes are made and perpe tua ted i n 
th i s w a y i n a l l par ts of the c o u n t r y . 

Pe rmanen t labels are the re fo re i m p o r t a n t . T h e s imples t 
is made of a s l ip of wood , three inches l o n g and h a l f an i n c h 

wide , suspended to the branch b y a loop 
of w i r e ; copper w i r e is the best ( F i g . 183). 
T h e name w i l l las t three or f o u r years, i f 
w r i t t e n w i t h a penc i l on a t h i n coat of f r e sh 
w h i t e pa in t . Be t t e r and more durable 
labels are made of s m a l l pieces of sheet 
zinc, w r i t t e n upon w i t h a m i x t u r e of t w o 
par ts (by w e i g h t ) of v e r d i g r i s , t w o of sal-
ammoniac , one of l ampblack , and t h i r t y 
of water . T h e ing red ien t s are to be m i x e d 
i n a m o r t a r w i t h a s m a l l p o r t i o n of wa te r 

at f i rs t , and the w h o l e added a f t e r w a r d . Preserve the m i x t u r e 
i n a w e l l - c o r k e d bo t t l e , shak ing i t repea tedly at f i r s t , and keep 
the cork d o w n w a r d to p reven t the escape of ammonia , and i t 
w i l l r e m a i n fit f o r use f o r years. Or ju s t as good, use Pay-
son's or o ther i n d e l i b l e i n k , sold eve rywhere f o r m a r k i n g l i n e n . 
A c o m m o n steel pen m a y be used. W a s h the zinc first w i t h 
v inegar to r emove the oi l iness w h i c h is gene ra l ly 
on the me ta l . 

T h e pieces of zinc m a y be suspended b y copper 
w i r e or, bet ter , ga lvan ized- i ron w i r e , as the copper 
and zinc, w h e n wet , set up a ga lvan ic ac t ion w h i c h 
soon cuts the l abe l loose; i t should be firmly t w i s t e d 
r o u n d the zinc, so as not to r ema in loose ( F i g . 184), 
or else the constant m o t i o n f r o m w i n d w i l l soon 
wear ou t the w i r e . T h e w i r e shou ld be nea r ly as 
large as a s m a l l kn i t t i ng -need l e , to p reven t crack­
i n g o f f b y l o n g use. T h e loop shou ld be la rge ,and 
pass r o u n d a side-shoot ins tead of a m a i n branch, to 
prevent the danger of c u t t i n g - i n by the g r o w t h of 
the t r ee ; and shou ld be a t tached be low a s m a l l f o r k , to pre­
vent i t s b l o w i n g of f the end of the branch. 

T h e w i r e m a y be w h o l l y dispensed w i t h b y the f o l l o w i n g 
con t r i vance : cut the zinc i n t o l o n g t r i a n g u l a r s t r ips , ha l f an 
i n c h w i d e and f r o m six to ten inches l ong . D r a w the na r row 

FIG. 184.— 
Zinc Tag. 
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or slender end r o u n d the t w i g , b r i n g i t t h r o u g h a hole 
punched m i d w a y be tween the ends, and c l i n c h or t w i s t i t 
w i t h the fingers or a s m a l l pa i r of p incers ( F i g . 185). These 
labels m a y be cut and punched b y a t i n m a n at a cheap rate. 

A good, durable , and cheap labe l is 
made of sheet t i n . Cu t the t i n i n 
s t r ips about s ix inches l o n g , somewhat 
i n the f o r m of a wedge, abou t a f o u r t h 
of an i n c h w i d e at one end and three-
f o u r t h s at the o ther . W r i t e the name 

FIG. 185.—Zinc Tag. FIG. 186.—Zinc Tag. 

near the w i d e end, w i t h any sharp steel i n s t r u m e n t , as an 
a w l , or end of a file g r o u n d sharp, b e a r i n g on h a r d enough to 
go t h r o u g h the t i n coa t ing , so as to reach the i r o n . I n a f ew 
m o n t h s the r a in , b y p e n e t r a t i n g to the i r o n , w i l l rus t i t , and 
make the name qu i t e conspicuous. T h e l a b e l is then at­
t ached to the tree by b e n d i n g the n a r r o w end once about a 
s i de - l imb ( F i g . 186). A s the t ree g r o w s th i s c o i l w i l l expand, 
and n o t cu t the bark . O n th i s account t h i n t i n p la te is better 
than t h i c k . T h e c o i l shou ld pass a round b u t once, or i t w i l l 
no t g i v e w a y f r e e l y to the increase of g r o w t h . 

A n y t i n - w o r k e r w i l l cu t t h e m of scrap or refuse p la te f o r 
about ten or fifteen cents per h u n d r e d . 

L e a d labels, i n the f o r m of those represented i n F i g . 182, 
s t amped w i t h t ype , and suspended w i t h copper w i r e , w e l l 
t w i s t e d agains t the hole , to p r even t w e a r i n g b y the m o t i o n of 
the w i n d , are v e r y durab le . F i g . 187 shows the mode of 
s t amp ing , b y s l i d i n g the sheet-lead be tween t w o pla tes of i r o n , 
A , B , screwed together , and s e t t i n g the types successively 
against the uppe r pla te , A , and s t a m p i n g one at a t i m e . T h e 
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l e t te r s are thus kep t i n a s t r a igh t l i ne . T h e i m p r i n t e d end 
of the sheet-lead is t hen cut off , and f o r m s the labe l . 

C o m p o s i t i o n lead labels w i t h the names cast on t h e m are 
m u c h used i n E n g l a n d , are very-
neat and durable b u t expensive. 
( F i g . 188). T h e y m a y be i m p o r t e d 
f r o m any of the lead ing seedsmen 
abroad. 
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ng Lead Tags. 

FIG. 188.—English Cast 
Metal Tag. 
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FIG. 190.—Notched Num­
ber Wooden Tag. FIG. -Numbering by a Notched Stick. 

St icks or t a l l i e s at the ends of nurse ry rows, or labels sus­
pended on the successive trees of a r o w of standards, m a y be 
d u r a b l y n u m b e r e d on r e d cedar, a f t e r the f o l l o w i n g manner , 
to cor respond w i t h a w r i t t e n reg is te r i n a book. F i g . 189 
shows the mode of n o t c h i n g w i t h a k n i f e , to indica te the ten 
figures. T o p reven t mis takes b y g e t t i n g t h e m inve r t ed , they 
are a lways read d o w n w a r d on a stake, or f r o m the loop of a 
suspended labe l . F i g , 190 exh ib i t s a l abe l on a tree m a r k e d 
w i t h the n u m b e r 47. 

N o person w h o p lan t s an o rchard or f r u i t - g a r d e n should 
depend f o r d i s t i n g u i s h i n g the names of his trees w h o l l y on 
labels, w h i c h m a y be lost off . T h e rows, and the k inds i n 
each r o w , shou ld be reg is te red i n successive order, i n a book 
kep t f o r the purpose. T h i s w i l l f a c i l i t a t e the replacement of 
any lost l abe l . 
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M A R K E T I N G . 

THINNING. 

NEXT to good cultivation, nothing contributes more to 
b r i n g ou t the excel lent qua l i t i e s of f r u i t , and to g i v e i t size 
and a handsome appearance, t h a n t h i n n i n g the y o u n g f r u i t on 
the tree. I f c rowded , i t is s m a l l and o f t e n c o m p a r a t i v e l y 
f lavorless . O v e r b e a r i n g a lways i n j u r e s the g r o w t h of the 
tree, ye t t h i n n i n g the f r u i t is scarcely ever prac t i sed . T h e 
f a r m e r w h o takes care n o t to have more t h a n f o u r s talks of 
co rn i n a h i l l , and w h o w o u l d consider i t f o l l y to have t w e n t y , 
never th ins any of the t w e n t y peaches on a s m a l l shoot. T h e 
gardener w h o w o u l d a l l o w t w e n t y cucumber v ines i n a h i l l , 
w o u l d be ca l led an i gno ramus b y his ne ighbor , w h o at the 
same t i m e suffers a d w a r f pear to bear f i v e t i m e s as m a n y 
specimens as i t cou ld p r o f i t a b l y ma tu re . 

E . Moody , of L o c k p o r t , a successful f r u i t - m a r k e t e r , s tated 
before the F r u i t - G r o w e r s ' Socie ty a t Rochester , t ha t he had 
f o u n d grea t p r o f i t i n t h i n n i n g the f r u i t on his peach-trees; tha t 
w h i l e he had m u c h f e w e r specimens i n consequence of t h i n ­
n i n g , he had about as m a n y bushels ; the l a rge r peaches cou ld 
be p i c k e d i n f a r less t i m e , and w h i l e h is fine crop so ld r e a d i l y 
at a do l l a r and a ha l f per basket, h i s ne ighbor , w h o d i d no t 
practise t h i n n i n g , f o u n d i t d i f f i c u l t to sel l h i s f o r t h i r t y - s e v e n 
or fifty cents. 

President W i l d e r said, i n an address before the A m e r i c a n 
Pomolog ica l Soc i e ty : " O n e of the best c u l t i v a t o r s i n the 
v i c i n i t y of Bos ton has reduced th i s t h e o r y to prac t ice , w i t h 
the happiest ef fect , i n the c u l t i v a t i o n of the pear. H e p r o ­
duces every year super ior f r u i t , w h i c h commands the h ighes t 
pr ice . Some have doub ted whe the r t h i s p rac t ice can be made 
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r e m u n e r a t i v e , except i n i t s a p p l i c a t i o n to the finer f r u i t s . B u t 
ano ther c u l t i v a t o r , w h o raises an annual crop of the best 
apples, assures us t ha t the secret of h is success is the t h i n ­
n i n g of the f r u i t , and he has no doubt of the economy of the 
p rac t i ce . " 

A p p l e s and pears, w h e n h a l f g r o w n , w i l l show any defects 
or i n j u r i e s f r o m insects. I n t h i n n i n g the f r u i t these defec t ive 
specimens shou ld , i n a l l cases, be r emoved . A s m a n y bushels 
of good f r u i t w i l l be ob ta ined f r o m the trees i n a u t u m n as 
there w o u l d have been of good and bad m i x e d together , h a d 
a l l been l e f t to g r o w . T h e labor of assor t ing w i l l be lessened, 
and the f r u i t b r i n g a h i g h e r p r ice i n marke t . A n exper ienced 
orchard i s t says t ha t one day s w o r k to fifty barre ls of apples 
w i l l thus take ou t n e a r l y a l l the i m p e r f e c t f r u i t ; w h i l e the i n ­
creased l abo r of h a n d - p i c k i n g so m a n y poor specimens w i l l 
be as g rea t as t a k i n g t h e m of f i n summer , w h e n less care w i l l 
be r e q u i r e d w i t h t h e m . 

GATHERING. 

Mankind consists of two grand divisions—the careless and 
c a r e f u l . Each i n d i v i d u a l m a y be assigned his place under 
these t w o grea t heads b y obse rv ing h o w he p icks or gathers 
f r u i t . T h e careless shake the crop d o w n on the g round , or, i f 
p i c k e d b y hand, thraiv the specimens i n t o the basket, ra ther 
than ca r ry and deposi t t h e m c a r e f u l l y . Such persons wonder 
w h y they have such poor l u c k i n keep ing f r u i t — i t nea r ly a l l 
rots p r e m a t u r e l y . 

T h e f o l l o w i n g is the r i g h t way : Gather b y means of hooked 
baskets suspended i n the t r ee ; the apples, as gathered, should 
be l a i d one at a t i m e i n the b o t t o m of the basket, and when 
filled the m a n comes d o w n a n d places t w o at a t i m e i n the 
two-bushe l basket . T o p reven t the p o s s i b i l i t y of b r u i s i n g , 
these shou ld be d r a w n to the f ru i t -house on a s p r i n g wagon, 
and t w o apples o n l y shou ld be taken out at a t i m e , t i l l a l l are 
c a r e f u l l y depos i ted on the f loor . A f t e r b e i n g ba r re l l ed , they 
can be s tored t i l l w a n t e d or ca r r ied to the cars or steamboat, 
and ca r r i ed , no t r o l l e d , on board. I f t hey are sh ipped to 
E n g l a n d , one b a r r e l mus t be hois ted at a t i m e and caught on 
a man ' s shoulder at the ship, and ca r r i ed by two m e n and 
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deposited in place. When again unloaded the same care is 
observed, the bar re l s b e i n g ca r r i ed off on a hand-barrow. 
T h r o u g h o u t the w h o l e process the same care is observed as 
i n c a r r y i n g a looking-glass . 

V a r i o u s modes are adopted f o r h a n d - p i c k i n g apples and 
o ther f r u i t . Ladde r s shou ld a lways be p r o v i d e d f o r reach ing 
the d i f f e r e n t par t s o f the tree. Step-ladders, f i v e or s ix feet 
h i g h , m a y be used f o r the l o w e r l i m b s ; longer ladders, r e s t ing 
against the branches, or suppor t ed b y legs as shown i n the 
chapter on I m p l e m e n t s , are e m p l o y e d f o r h i g h e r por t ions . 
T h e r e m a i n i n g scat tered f r u i t m a y be co l l ec ted w i t h a f r u i t -
ga therer a t t ached to the end o f a po le . These are a l l f i gu red 
and descr ibed i n the chapter on I m p l e m e n t s . Baskets are 
c o m m o n l y e m p l o y e d f u r n i s h e d w i t h hooks f o r suspending to 
the l i m b s or rounds o f the ladder w h i l e f i l l i n g . I n p i c k i n g , 
apples shou ld be l i f t e d up to break o f f the s tem, ins tead of 
p u l l i n g t h e m of f , as m a n y of the stems w i l l p u l l out of the 
apples, caus ing decay. T h e y shou ld be l a i d i n the basket 
( ins tead of b e i n g p i t c h e d or d r o p p e d i n ) t o a v o i d b ru i s ing . 
A be t te r w a y is t o buck le a s t rap pass ing over the shoulder 
and beneath the a r m , to w h i c h the basket m a y be hooked, 
l e a v i n g b o t h hands f r ee f o r w o r k . These baskets shou ld be 
r o u n d , so as to be s m a l l enough to a l l o w t u r n i n g f o r e m p t y ­
i n g w h i l e i n the ba r re l , t ha t the f r u i t m a y f a l l as shor t a dis­
tance as possible. A n o t h e r mode is to wear a coat, made f o r 
the purpose , of s t r ong canvas, f u r n i s h e d w i t h la rge pockets 
on b o t h sides, h o l d i n g a peck or more each. T h e coat is 
s l i pped o f f and the pockets e m p t i e d i n t o l a rge baskets or bar­
rels . A be t te r and more exped i t i ous m e t h o d is to take a 
c o m m o n clean g ra in -bag and place a s t ick , sharpened at each 
end and about a f o o t l o n g , so as to p r o p the m o u t h open, leav­
i n g a t r i a n g u l a r open ing , r eady f o r the r e c e p t i o n of apples as 
fas t as p i c k e d b y b o t h hands. T i e the uppe r a n d l o w e r corner 
together , b y p l a c i n g a pebble i n the l o w e r corner, so as to 
f o r m a knob or b u t t o n , and t h e n t i e the bag-s t r ings c losely 
above i t . I t is t hen s l u n g over the shoulder , as shown i n F i g . 
183. A piece of s t i f f lea ther b u t t o n e d on the shoulder serves 
to p ro tec t i t f r o m the w e i g h t of the bag. W h e n the b a g is 
f i l l e d i t is p laced i n the b o t t o m of the b a r r e l or basket, and 
e m p t i e d b y c a r e f u l l y w i t h d r a w i n g the bag and a l l o w i n g the 
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apples to s l ide ou t w i t h o u t danger of b r u i s i n g . I n th i s re­
spect i t is more pe r f ec t t han a basket, the contents of w h i c h 
mus t be d ropped , unless handed out one b y one. 

T h e degree of m a t u r i t y at w h i c h f r u i t shou ld be p i c k e d 
var ies w i t h c i rcumstances. M a t u r i t y is i n d i c a t e d i n apples or 
pears by the d a r k - b r o w n color of 
the seeds, b u t as these cannot be 
examined , ex t e rna l appearances 
must serve as a gu ide . E a r l y ap­
ples are best w h e n t h e y have at­
ta ined f u l l color , and have begun 
to sof ten , except such as are l i ab l e 
to become d r y or mea ly , w h i c h 
should be p i c k e d some days before 
f u l l y r ipe . W i n t e r apples shou ld 
be m a t u r e bu t n o t r i p e . A l l late 
w i n t e r var ie t i es shou ld be ga th ­
ered w h e n too h a r d to y i e l d to the 
pressure of the t h u m b , and a lways 
before heavy a u t u m n f ros ts . W h e n 
a good keeper begins to d rop f r o m 
the tree, as somet imes happens, 
the crop shou ld be ga thered i m ­
media te ly . W i n d f a l l s s h o u l d 
never be m i x e d w i t h hand-p icked 
f r u i t , as t hey have been b ru i sed 
by f a l l i n g , and o f t e n heated b y the 
sun's rays so as to d i m i n i s h t h e i r keep ing qua l i t i es . T h e y 
should be assorted and reserved f o r i m m e d i a t e use. M a t u r i t y 
i n pears is i n d i c a t e d b y a s l i g h t change i n the color of the 
skin, and b y the readiness w i t h w h i c h the s tem separates f r o m 
the tree w h e n the pear i s l i f t e d b y the hand. T h e r e are, h o w ­
ever, except ions to t h i s ru le—the B a r t l e t t , f o r instance, m a y 
be p i c k e d even before i t has a t t a ined f u l l size, and, i n a week 
or t w o , w i l l r i p e n i n t o a f ine, m e l t i n g t e x t u r e and exce l len t 
flavor. R i p e n i n g summer pears i n the da rk m u c h i m p r o v e s 
the i r appearance. A B a r t l e t t , f o r instance, f u l l y exposed to 
the sun and a l l o w e d to r i p e n on the tree, or i n a w e l l - l i g h t e d 
apar tment , w i l l show perhaps o n l y a l i g h t - b r o w n cheek; but , 
i f i n a dark drawer , the l i g h t - b r o w n w i l l become a b e a u t i f u l 

FIG. 191.—The Proper Way to Pick 
Apples. 
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ca rmine or c r imson . W h e n drawers are n o t at h a n d the 
matur ing- process m a y be accompl i shed on shelves, b y first 
sp read ing a t h i c k piece of w o o l l e n c l o t h , l a y i n g the pears on 
th is , and c o v e r i n g t h e m w i t h the same. 

N e a r l y a l l pears r i p e n w i t h a m u c h finer f l avo r i f p i c k e d 
and a f t e r w a r d m a t u r e d i n the house. T h e except ions are v e r y 
f e w . Some, w h i c h p r o v e o n l y second or t h i r d ra te w h e n 
a l l o w e d to r e m a i n t i l l t h e y so f ten on the tree, become r i ch , 
m e l t i n g , and de l i c ious i f house-r ipened. G a t h e r i n g the f r u i t 
w h i l e y e t h a r d w i l l , i n n e a r l y a l l cases, p r e v e n t or g rea t ly 
d i m i n i s h the rotting at the. core, w h i c h o the rwise n e a r l y de­
s t roys the va lue of m a n y ea r ly sorts. 

Mos t va r i e t i e s of w i n t e r pears shou ld hang as l o n g on the 
trees as sa fe ty f r o m f r o s t w i l l p e r m i t , i n order t h a t t h e i r fine 
qua l i t i e s m a y be f u l l y pe r fec t ed . N o t h i n g con t r ibu te s more 
to t h i s h i g h q u a l i t y t han k e e p i n g the trees i n a state of s t rong, 
h e a l t h y g r o w t h , b y good c u l t i v a t i o n , i n connec t ion w i t h t h i n ­
n i n g the f r u i t on the branches. T h e r e are a f e w sorts, as the 
L a w r e n c e and W i n t e r Ne l i s , w h i c h a lways , l i k e the Seckel i n 
a u t u m n , possess a good flavor w h e n even o f s m a l l size; b u t 
most pears are g r e a t l y i m p r o v e d i n q u a l i t y , and a l l i n fine 
appearance, w h e n g r o w n to a f u l l size. 

ASSORTING AND PACKING FOR MARKET. 

Assorting, or separating the large from the small, the 
smooth f r o m the de fec t ive , and the h a r d f r o m the p a r t l y r i ­
pened, is a p rac t ice of grea t impor t ance , t h o u g h o f t e n neg-
glected. S k i l f u l marke te r s have lea rned t h a t apples or pears 
of t w o sizes w i l l b o t h b r i n g h i g h e r p r ices w h e n separated, 
than w h e n l e f t m i x e d toge ther . Indeed, a f e w s m a l l apples 
i n a ba r r e l have somet imes p r even t ed the sale o f the whole . 
T h i s holds t rue of a l l k i n d s of f r u i t . F o r the same reason 
the mos t successful s t r a w b e r r y - g r o w e r s are c a r e f u l to assort 
the w h o l e crop before p l a c i n g the f r u i t i n the boxes. 

F o r l o n g keep ing , apples and pears s h o u l d be c a r e f u l l y 
assorted, accord ing to the degree of m a t u r i t y w h i c h t h e y show. 
R i p e ones soonest decay, and i f m i x e d w i t h h a r d ones soon 
spo i l the who le . I f separated, the f r e q u e n t p i c k i n g over is 
avoided. 
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W h e r e apples are so ld b y the q u a n t i t y , barre ls are a lways 
best f o r p a c k i n g , as w e l l f o r cheapness and s t r eng th as f o r the 
ease w i t h w h i c h t h e y m a y be m o v e d w i t h o u t j o l t i n g . A p p l e s 
w i l l keep best i f exposed i n heaps t w o or three weeks to open 
a i r be fore ba r re l l i ng—as some of the ex t e r i o r mo i s tu r e escapes, 
and t h e y become less l i ab l e to decay. T h e f e w m i n u t e s ' ad­
d i t i o n a l t i m e r e q u i r e d to deposi t t h e m c a r e f u l l y and w i t h o u t 
d r o p p i n g i n t o the barrels , w i l l be m a n y t imes r epa id b y the 
f ine c o n d i t i o n i n w h i c h the consumer f inds t hem. There 
should a lways be a t least t w o barre ls p laced side b y side when 
f i l l i n g ; one shou ld be m a r k e d " ex t ra , " and as the assor t ing 
proceeds shou ld receive none bu t the finest specimens; the 
other o n l y such as are dec ided ly g o o d ; a l l the rest, i n c l u d i n g 
those t ha t are bru ised , scabby, or m a r k e d w i t h insects, should 
be r e j e c t e d f o r d i s tan t marke t , and used o n l y f o r home pur ­
poses, such as s t e w i n g , c o n v e r t i n g i n t o cider, or f e e d i n g to 
domest ic an imals . I n we l l -managed orchards, where p r u n i n g 
or t h i n n i n g the branches, t h i n n i n g the f r u i t , and p roper c u l t i ­
v a t i o n have been a t t ended to, t h i s t h i r d or i n f e r i o r p o r t i o n 
w i l l cons t i tu te b u t a v e r y s m a l l p a r t ; i n o ther orchards, g r o w n 
up w i t h suckers, weeds, and grass, and w i t h tops consis t ing 
of b rush a n d s tun ted branches, the l abor of select ion w i l l be 
smal l , f o r the w h o l e crop w i l l be of t h i s t h i r d p o r t i o n . 

A p p l e s shou ld be so snug ly p laced i n the barrels tha t there 
can be no r a t t l i n g w h e n they are moved . T h e y should there­
fore be s l i g h t l y shaken several t imes w h i l e f i l l i n g . A l i t t l e 
pract ice w i l l enable any one to do th i s su f f i c i en t ly w i t h o u t 
danger of b r u i s i n g . T h e uppe r s t r a t u m should be made as 
s t ra igh t and u n i f o r m as prac t icable , and at such a h e i g h t tha t 
the head of the b a r r e l w i l l s l i g h t l y i nden t them—the d r y 
wood absorb ing the mo i s tu r e and p r e v e n t i n g decay. 

A s imp le con t r ivance is adopted b y packers f o r p l a c i n g the 
head i n pos i t i on , a n d is shown i n the annexed sketch ( F i g . 
192). I t consists of a p lank , a, on w h i c h the b a r r e l stands, 
i n to one end of w h i c h is dove ta i l ed an u p r i g h t piece of p lank, 
b, a l i t t l e h i g h e r than the t op of the bar re l . A slot, c, is cut 
i n i t s uppe r end, and a p i n runs across to receive the end of 
the lever , d, w h i c h m a y be s ix or e igh t fee t long . A r o u n d 
board is used as a f o l l o w e r , to be p laced upon the head; and 
across t h i s boa rd is p laced a c y l i n d r i c a l piece of w o o d about 
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three inches in diameter (and flat on the lower side), on which 
the lever is placed. A modera te pressure at the end of the 
lever , and a l i t t l e p rac t ice i n i t s use, w i l l enable the opera tor 
to b r i n g the head to i t s p o s i t i o n w i t h g rea t ease, p rec i s ion , 

a n d accuracy. 
F i g . 193 shows another s imp le f o r m of press, w h i c h requi res 

an i r o n yoke made as shown, and F i g . 194. a s t i l l more per­

fec t press. 

FIG. 193.—Cheap Press for FIG. 194.—Press for heading-up Apple-
heading-up Apple-Barrels. Barrels. 

Befo re f i l l i n g , the b a r r e l shou ld have the hoops f i r m l y 
d r i v e n on the b o t t o m and n a i l e d w i t h sh ing le -na i l s , t hen 
d r i ve on the bu lge hoops and secure t h e m w i t h th ree or f o u r 
bar re l -na i l s i n the outs ide ones. W h e n f i l l e d , n a i l the head 
firmly. I t is a good p recau t ion to n a i l a s m a l l hoop outs ide 
each head and w i t h i n the staves to p r e v e n t the b u r s t i n g - o u t 
of the heads, w h i c h o therwise somet imes happens t h r o u g h 
careless h a n d l i n g . 

Ha l f -ba r r e l s have been f o u n d conven ien t f o r p a c k i n g a n d 
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keeping winter pears, and for sending them to market, packed 
as descr ibed f o r apples. Pear-growers who send t h e i r crops 
to d i s tan t marke t s shou ld pack t h e m ear ly enough to reach 
t h e i r des t ina t ion before the s o f t e n i n g process has commenced. 
L a r g e losses have somet imes occurred f r o m b r u i s i n g and 
other i n j u r y w h e n summer or a u t u m n pears have been sent 
too late . 

A p p l e s and pears f o r s h i p p i n g have somet imes been packed 
i n charcoal dust, d r y sand—and at other t imes separately 
w r a p p e d i n paper, i n the same manner as oranges are sh ipped 
—but t hey can be sh ipped w i t h as m u c h success w i t h o u t any­
t h i n g w i t h t h e m , i f o n l y managed w i t h care i n other respects. 

I n s h i p p i n g f r u i t , none bu t the v e r y best should be sent; 
a l l t ha t are sma l l , i m p e r f e c t , or the least bruised, should be 
re jec ted . 

Packing Grapes for Market.—None bu t w e l l - g r o w n and 
w e l l - r i p e n e d bunches shou ld be taken f o r th i s purpose. T h e y 
should be p i c k e d on a d r y day, and a l l i m p e r f e c t berr ies re­
moved f r o m the bunch . T h e y should be a l l o w e d to d r y a 
f ew days, w h i c h lessens t h e i r l i a b i l i t y to be broken. Grapes 
are n o w g e n e r a l l y sent to m a r k e t packed i n sma l l wooden 
baskets c o n t a i n i n g f ive and t en pounds each and upward—a 
wooden cover f i t t i n g over the top and h o l d i n g the f r u i t f i r m l y 
i n place. F o r i m m e d i a t e consumpt ion some of the finest f r u i t 
is packed i n wooden baskets w i t h o u t handles and sent to 
marke t i n crates h o l d i n g f r o m f o u r to e igh t baskets. 

Such var ie t i e s of the grape as have a t ough sk in are least 
i n j u r e d b y l o n g j o u r n e y s ; w h i l e those l i k e the Concord, w h i c h 
are tender, cannot be sent to a d is tant ma rke t w i t h o u t many 
of the berr ies b e i n g b roken open, a l t h o u g h th i s l i a b i l i t y is 
somewhat lessened b y d r y i n g and s l i g h t l y w i l t i n g f o r a week 
or t w o before pack ing . 

T h e most successful grape-raisers, a f t e r they have selected 
the best sorts and the best so i l , s t i l l g i v e assiduous a t t en t ion 
to three grea t poin ts , v i z . : 1. Good and constant c u l t i v a t i o n ; 
2. C a r e f u l and jud i c ious p r u n i n g and t h i n n i n g - o u t defec t ive 
f r u i t ; 3. C a r e f u l g a t h e r i n g and the most c a r e f u l pack ing . E . 
K , Brad ley , of East B l o o m f i e l d , N . Y . , a s k i l f u l marketer , has 
k i n d l y f u r n i s h e d the au thor of th is w o r k the f o l l o w i n g state­
men t of h is managemen t : 
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" Permit me first to say, that the market value of the grape 
is more dependent upon j u d i c i o u s h a n d l i n g t h a n t ha t of any 
other f r u i t w i t h w h i c h I am conversant . W h i l e the grape is 
a f r u i t p e c u l i a r l y cons t i t u t ed to endure a lmos t an u n l i m i t e d 
amoun t of abuse i n h a n d l i n g , no o ther f r u i t so r i c h l y pays 
every i o t a of care tha t m a y be expended u p o n i t . T h e most 
casual observer of our great f r u i t - m a r k e t s cannot b u t have 
no t i ced the w i d e range of pr ices i n a l l k i n d s of f r u i t , p roduced 
b y a d i f fe rence i n m e t h o d and s ty le of h a n d l i n g . A n d no 
f r u i t w i t h w h i c h I a m acqua in ted suffers more f r o m neglec t i n 
g r o w i n g and m a r k e t i n g , or m o r e a m p l y repays t h o r o u g h 
husbandry . 

" T h o r o u g h p u l v e r i z a t i o n of the so i l to a l i b e r a l dep th 
every week d u r i n g the growing season of the v ine , a sys temat ic 
t h i n n i n g of f r u i t , and r e m o v i n g of a l l superf luous g r o w t h , w i l l 
secure a w e l l - m a t u r e d crop of grapes. A s soon as f u l l y r i p e 
(not be fore ) , the f r u i t shou ld be c a r e f u l l y p i c k e d and l a i d i n 
shal low, w e l l - v e n t i l a t e d drawers , c a r r i ed to the p a c k i n g ­
house on a sp r ing-wagon , and p laced i n racks or cr ibs over 
regis ters so cons t ruc ted as to a f f o r d p l e n t y of f r e s h a i r , b u t 
no t exposed to l i g h t , or a r t i f i c i a l heat. H e r e the f r u i t m a y 
r e m a i n f o r mon ths i n safety, and r e t a i n i t s p lumpness and 
b l o o m p e r f e c t l y . W h e n desirable to send to marke t , the 
drawers are taken f r o m the rack i n the s to re room, and p laced 
upon the tables i n the pack ing- rooms , where the f r u i t i s care­
f u l l y assorted, a l l green berr ies and super f luous s tems re­
moved, and packed closely i n paper pockets or wooden boxes, 
and i m m e d i a t e l y sh ipped. T h e pack ing- rooms s h o u l d be w e l l 
l i g h t e d . S m a l l paper pockets, c o n t a i n i n g f r o m one to three 
pounds, snug ly packed i n wooden cases, t w o dozen pockets i n 
a case, are f o u n d to ca r ry the f r u i t more sa fe ly to m a r k e t than 
la rger packages. T h e cases shou ld be as n e a r l y a i r - t i g h t as 
possible. I have sent m a n y tons, packed i n t h i s manner , to 
Charleston, S. C , N a s h v i l l e , T e n n . , Q u i n c y , B l o o m i n g t o n , 
and Dubuque , on the Miss i s s ipp i R i v e r , a n d m a n y o ther 
towns, over equa l ly hazardous routes, w i t h en t i r e safe ty . 
Good grapes, nea t ly packed i n f a n c y paper pockets , w i l l 
a lways sel l at r emune ra t i ve prices, howeve r m u c h the m a r k e t 
may be gluttea w i t h f r u i t p u t up i n a s l o v e n l y manner . 

" I n answer to y o u r i nqu i r i e s as to size a n d shape of 
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"pockets ' mos t desirable, I w o u l d suggest as a ru le , tha t the 
package be made to su i t the desired marke t . 

" F a n c y - f r u i t re ta i le rs , w h o a i m at h i g h prices, r equ i re a 
f a n c y package, and i n the ea r ly pa r t of the season a one-
p o u n d package, go t t en up i n best s tyle , w i l l c o m m a n d as 
m u c h m o n e y as a f o u r or s ix p o u n d package of equa l ly good 
f r u i t , b u t less p re ten t ious pocke ts ; w h i l s t the ho t e l o r ' c o r n e r -
g roce ry ' m e n p r e f e r t h e m ( fo r the table , or to be w e i g h e d 
out b y the p o u n d ) i n wooden cases, c o n t a i n i n g f r o m t w e n t y -
f ive to t h i r t y pounds each. 

" M y a i m has ever been, i n p u t t i n g grapes i n t o marke t , to 
meet the wants of the trade tha t I endeavored to supp ly . 
Boston, f o r example , w i l l real ize an enormous p r i ce f o r f i r s t -
class f r u i t i n f ancy packages, w h i l s t N e w Y o r k w o u l d pay f a r 
bet ter i n w o o d t han i n the cos t ly pockets consumed b y Boston 
every-day t rade. 

" Our one-pound pockets are the usual dep th ( three and a 
ha l f inches) , and about f o u r inches i n w i d t h , round , and cov­
ered w i t h the v e r y best embossed and g i l t - f i g u r e d paper, l i n e d 
inside w i t h w h i t e , and m o u n t e d on top w i t h copper t i p p i n g s 
and a f a n c y l abe l p r i n t e d i n colors. 

" T h e t w o - p o u n d boxes (of w h i c h I used about 20,000 the 
past season) are of the same depth , made of the same mate­
r i a l , and i n the same s ty le as the one-pound box. T h e body 
and top of the box is pasteboard, w i t h wooden bo t t om, about 
one-quarter i n c h i n thickness, t acked and g l u e d i n . T h e 
square, f l a t b o x is out of date, and unsalable i n a l l our p r i n ­
c ipa l markets . 

" Our paper pockets are packed i n good, t i g h t p ine cases, 
two dozen i n a case, and make a v e r y safe package f o r trans­
p o r t i n g to any desired distance. T h e wooden cases are f u r ­
nished w i t h rope handles f o r convenience of h a n d l i n g , and to 
p revent baggage-men f r o m t u r n i n g over or p l a c i n g on end. 

" A t i g h t pocke t and a t i g h t case are desirable f o r trans­
m i t t i n g grapes to any distance or to any c l i m e . I commenced 
s h i p p i n g to Char les ton, S. C , i n 1857, i n p e r f o r a t e d pockets 
and open crates, t h i n k i n g t hey w o u l d s tand the sea-voyage 
and ho t weather be t te r t han i n close packages, bu t soon dis­
covered m y mis take , and have ever since sh ipped i n close, 
pockets and cases." 
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Packing Strawberries and Other Smalt Fruits.—These shou ld 
be packed i n sma l l or sha l low boxes, h o l d i n g n o t over one 
quar t—and sent to m a r k e t i n open-slat wooden crates. B o t h 
baskets and crates, such as are n o w a lmos t u n i v e r s a l l y used 
eve rywhere , are u n d o u b t e d l y f a m i l i a r to eve ry one 

A convenient , l i g h t , and cheap set of drawers , or f l a t boxes, 
f o r c o n v e y i n g such f i rm- f l e shed berr ies as currants , goose­
berries, and the more s o l i d s t rawberr ies , or f o r h o l d i n g the 
smal le r boxes, m u c h used i n p o r t i o n s of the West , is con­
s t ruc ted i n the f o l l o w i n g m a n n e r : 

i . Prepare five drawers , each t w o fee t l o n g and t w e n t y 
inches w i d e , and t w o inches 
deep i n the clear. I t is best 
to have t h e m made of p ine , 
three - e igh ths of an i n c h 
t h i c k . I t is most convenien t 
to have the s tu f f a l l sawed 
the same w i d t h , say t w o and 

FIG. 197. 

FIG. 195. FIG. 196. 
Wooden Nests for Small Fruit. 

a half inches wide, and use it this width for the bottom, 
l e a v i n g t h e m about one-s ix teenth of an i n c h apar t f o r v e n t i ­
l a t i o n . T h e f r o n t and back sides of each d r a w e r should 
ex tend three-quar ters of an i n c h b e y o n d the ends, as shown 
i n F i g . 195. N e x t , p r o v i d e t w o s t r ips of s t r ong w o o d ( w h i t e 
ash f o r example ) t w o inches w i d e and three-quar te rs of an 
i n c h t h i c k . These shou ld be of the same l e n g t h as the sides 
of the box, so tha t w h e n p laced l e n g t h w i s e u n d e r the b o x 
t hey m a y p r o j e c t three-quar ters o f an i n c h b e y o n d the ends. 
N a i l these s t r ips so tha t they sha l l be l e n g t h w i s e under the 
b o t t o m , and three-e ighths o f an i n c h f r o m the ou te r p a r t of 
the sides. T h e na i l s m a y be d r i v e n t h r o u g h the b o t t o m d o w n 
i n t o the s t r ips . T h e n n a i l to the box f o u r s i m i l a r s t r ips 
p laced v e r t i c a l l y , so t ha t t h e i r ends shal l rest on these p r o ­
j e c t i n g pieces, as shown i n F i g . 196, and s t r eng then the con­
nec t ion b y sheet- i ron straps passing a round the corners . 
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When the boxes are used, the lower one, Fig. 196, is filled 
w i t h be r r i e s ; t hen the nex t one, F i g . 195, is p laced upon i t , 
the p r o j e c t i o n s exac t ly f i t t i n g the posts. T h i s is nex t f i l l e d , 
and so on, successively, t i l l the f ive drawers are a l l f i l l e d and 
i n t h e i r places w i t h i n the posts. Cut a board f o r a l i d so as 
to f i t accura te ly ins ide of these u p r i g h t posts, w h i c h shou ld 
be j u s t l o n g enough to p r o j e c t s l i g h t l y above the l i d . The re 
should be open mor t i ces or slots i n the top of each post, so as 
to a d m i t t w o top pieces, F i g . 197, made the same size as the 
b o t t o m pieces a l ready described, and w i t h tenons cu t on the 
ends to f i t the slots. W h e n these pieces are p u t i n t h e i r 
places and fas tened there b y means of i r o n p ins t h r o u g h them, 
or b y means of h i n g e d i r o n straps r u n n i n g over t h e m and 
k e y i n g c losely down , the l i d w i l l t hen be h e l d securely to i t s 
place, and the w h o l e set of drawers, w i t h i t s contents, w i l l 
be ready f o r r a i l w a y conveyance. A d d i t i o n a l s t r ips ex­
t end ing across the ends f r o m post to post ( w h i c h m a y be 
na i l ed outs ide of t h e m ) serve as handles and s t rengthen the 
whole . 

I t w i l l be observed tha t the case, cons i s t ing a lmost e n t i r e l y 
of drawers , is l i g h t . T h e a r rangement of s t r ips a round the 
drawers, securely fas tened at the corners, makes the case 
strong. Ber r ies can be p u t i n t o these drawers i n b u l k , or any 
of the boxes i n use can be p laced i n t hem. T h e y are cheap— 
a good carpenter can make f o u r i n a day, comple te ; the whole 
cost, made i n the best manner , w i l l no t exceed $1.50 or $2.00 
fo r a case h o l d i n g t w o and a ha l f or three bushels. 

Keeping Fruit.—The essential requis i tes f o r the successful 
keep ing of f r u i t are—r. A p rope r degree of m a t u r i t y ; 2. 
Ca re fu l h a n d - p i c k i n g to a v o i d a l l bruises; 3. A s s o r t i n g the 
r ipe f r o m the u n r i p e ; 4. A n apa r tmen t w i t h a l o w tempera­
ture and f r ee f r o m superabundant m o i s t u r e ; and 5. A pure 
air, f r ee f r o m unpleasant odors. 

I f a house-cellar is e m p l o y e d f o r th i s purpose, the f r u i t -
room shou ld be e n t i r e l y separated f r o m the rest b y means of 
a w a l l f o r the purpose of e x c l u d i n g a l l odors, and f o r more 
p e r f e c t l y c o n t r o l l i n g the t empera ture . On th i s account a cel­
lar under a g ra in -ba rn c o m m o n l y succeeds best, the floor 
above b e i n g double w i t h a space of a i r be tween. A cel lar 
tha t is too mo i s t m a y be rendered d r y e r b y p a v i n g w i t h sma l l 

9 
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or broken stone, and covering this pavement with a coating 
of w a t e r - l i m e cement ; and b y b u i l d i n g a s i n g l e - b r i c k w a l l 
w i t h i n the c o m m o n ce l la r wa l l s , w i t h an i n t e r p o s e d space of 
air . W i n d o w s , h u n g on hinges on oppos i te sides, a n d r o l l i n g 
b l inds , w i l l assist i n m a i n t a i n i n g p r o p e r v e n t i l a t i o n and t e m ­
pera ture . A t h e r m o m e t e r shou ld be cons t an t ly k e p t i n the 
apar tment , w h i c h shou ld be at a l l t i m e s near the f r e e z i n g 
p o i n t i f p rac t icable . I f the ce l la r cannot be k e p t coo l enough 
i n a u t u m n , the f r u i t m a y be l e f t t i l l c o l d wea the r i n open bar­
rels, i n a d r y barn or shed o p e n i n g to the n o r t h . 

W i t h a f e w except ions, w i n t e r pears, i f w e l l ma tu red , w i l l 
keep and r i p e n i n such an a p a r t m e n t w i t h o u t d i f f i c u l t y . There 
are a f e w sorts, however , w h i c h w i l l r equ i r e some days i n a 
w a r m e r r o o m to f i n i s h the r i p e n i n g process. 

A p p l e s m a y be kep t headed i n bar re l s r e s t i n g on t he i r 
sides i f needed f o r s p r i n g use. I f bedded i n baked sawdust, 
or so f t chaf f ( the chaf f of t i m o t h y is best) , m o i s t u r e w i l l be 
absorbed, the t empera tu re k e p t coo l and even, a n d f e w w i l l 
decay. Those r e q u i r e d f o r c o n s u m p t i o n t h r o u g h w i n t e r are 
kep t best u p o n shelves. T h e shelves shou ld be i n the m i d ­
dle, and a passage e x t e n d a l l a round , b o t h f o r r eady access 
and f o r v e n t i l a t i o n . T h e shelves m a y be f i v e f ee t w i d e , w h i c h 
w i l l enable the a t t endan t to reach the m i d d l e f r o m e i the r side 
w i t h o u t d i f f i c u l t y . T h e r e m a y be three shelves i n an apart­
m e n t n ine fee t h i g h , w i t h a space of t w o a n d a h a l f f ee t be­
t w e e n each, the l o w e r one b e i n g w i t h i n a f o o t of the f loor . A 
boa rd f ive inches h i g h s h o u l d e x t e n d a r o u n d the edge of each 
shelf. F o r k e e p i n g pears, these shelves s h o u l d be f u r n i s h e d 
w i t h l i d s or covers to exc lude the l i g h t ; or f l a t m o v a b l e boxes 
w i t h covers m a y be p l aced on the shelves f o r the same pur ­
pose. A be t te r and m o r e compac t con t r i vance f o r k e e p i n g 
pears is a series o f drawers , o c c u p y i n g one o r b o t h sides of an 
apar tment . Unless the f r u i t - c e l l a r is a v e r y d r y one, these 
drawers shou ld be i n an u n f r e e z i n g r o o m above. T h e size of 
the f r u i t - c e l l a r m a y v a r y w i t h the a m o u n t to be kep t . I f the 
shelves are f ive fee t w ide , and a passage t w o and a h a l f fee t 
w i d e ex tend a round t hem, a w i d t h of t en f ee t w o u l d be re­
q u i r e d f o r the whole apar tment . T h e r o o m m a y be of any 
desired l e n g t h . A double series of shelves w o u l d r e q u i r e a 
w i d t h of seventeen and a ha l f feet . 
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T h e a c c o m p a n y i n g figure ( F i g . 198) represents the p l a n of 
a s i m p l e f r u i t - r o o m , w i t h shelves five f ee t w i d e i n the centre, 
three i n number , one above the other, suppor t ed b y s ix posts, 
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FIG. 1 j8. —Plan of Fruit Room. 

w i t h a passage t w o a n d a h a l f or three fee t w i d e a l l around. 
F i g . 199 represents a l a rger f r u i t - r o o m , w i t h t w o series of 
shelves, and a r o w of drawers f o r pears on each side. 
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FIG. 199.—Plan for Larger Fruit Room. 

Fruit-houses kept cold by ice are usually too expensive in 
cons t ruc t ion and too cos t ly i n management f o r general use, 
and they are c h i e f l y app l icab le to the per ishable f r u i t r i p e n ­
i n g i n summer and a u t u m n . W i n t e r f r u i t m a y be su f f i c i en t l y 
preserved i n w h a t are t e r m e d " cold-a i r" houses u n t i l the 
r i p e n i n g of ea r ly s t rawberr ies and other s m a l l f r u i t s , a f t e r 
w h i c h there is l i t t l e demand f o r the suppl ies of the p reced ing 
year. 

T h e cold-air houses are separate b u i l d i n g s above g round , 
b u i l t i n the f o l l o w i n g manne r : T h e wa l l s are double, w i t h a 
space filled w i t h sawdust a f o o t th ick , and they m a y be a l l 
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wood , or b r i c k and stone, or have a t r i p l e - b r i c k w a l l , the m i d ­
dle one w i t h the b r i c k on edge, and a l l b o u n d together . T h e 
l o w e r and uppe r f loors are double , w i t h the spaces f i l l e d w i t h 
sawdust. T h e stone u n d e r p i n n i n g g ives t w o fee t air-space 
beneath the l o w e r f loor . T h e f r u i t - r o o m is cooled b y a d m i t ­
t i n g the a i r f r o m the outside t h r o u g h openings i n the under­
p i n n i n g and t h r o u g h the l o w e r f loor , the w a r m a i r above 
passing out b y a v e n t i l a t o r t h r o u g h the a t t ic , w h i c h is sur­
m o u n t e d w i t h a cap w h i c h w i l l insure an u p w a r d cu r ren t of 
a i r w h e n there is any w i n d or breeze. A s ingle double-
w i n d o w a f fo rds su f f i c i en t l i g h t , and the f r u i t - r o o m is entered 
t h r o u g h double doors set i n an en t ry . A s soon as the f r u i t -
r o o m is f i l l e d i n a u t u m n , i t is cooled b y the admiss ion of 
co ld n igh t - a i r , and is k e p t w i t h i n t w o or three degrees of 
f r eez ing . T o e f fec t t h i s coo l ing , the p l a n k regis ters are 
opened i n the v e n t i l a t o r above and i n the l o w e r f loor , and air 
is a d m i t t e d t h r o u g h the openings i n the u n d e r p i n n i n g f r o m 
w i t h o u t . W h e n the t h e r m o m e t e r shows the t empera tu re of 
the r o o m to be near f r eez ing , the openings i n the u n d e r p i n ­
n i n g are shut w i t h c lo se - f i t t i ng wooden blocks, a n d the p l ank 
regis ters i n the l o w e r floor and i n the v e n t i l a t o r are closed. 
B y r e p l e n i s h i n g the c o l d a i r f r o m w i t h o u t w h e n r equ i r ed , the 
t empera tu re is k e p t w i t h i n t w o or three degrees of f r eez ing 
t h r o u g h w i n t e r and s p r i n g as l o n g as cool n i g h t s con t inue . 

La rge , two- s to ry houses m a y be b u i l t f o r h o l d i n g several 
thousand bushels, the second floor b e i n g made of slats to 
a d m i t the a i r f r o m be low. T h e l o w t empe ra tu r e is more 
c o m p l e t e l y preserved b y c los ing and p a c k i n g the w i n d o w s and 
doors as soon as the house is filled w i t h f r u i t , a n d e n t e r i n g at 
the top , b y means of outs ide stairs a n d a passage t h r o u g h the 
a t t ic . These stairs are enclosed f r o m the weather . A ther­
m o m e t e r set i n a n iche i n the l o w e r end of a s l i d i n g - r o d pass­
i n g t h r o u g h the upper floor, enables the a t t endan t to ascertain 
the t empera ture w i t h o u t e n t e r i n g and d i s t u r b i n g the a i r i n the 
f r u i t - r o o m be low. 

T h e a i r of the r o o m m a y be p a r t l y cooled d u r i n g the w a r m 
wea ther of summer b y o p e n i n g the v e n t i l a t o r and regis te rs 
and a d m i t t i n g the earth-cooled a i r f r o m the space beneath the 
l o w e r floor. I f large quan t i t i e s of f r u i t are to be s tored, the 
floors mus t be w e l l s t rengthened w i t h posts and piers . T h e 
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FIG. 200.—Piling Fruit Boxes. 

a i r i n we l l - cons t ruc t ed houses on the cold-air p r i n c i p l e has 
been kep t f o r f ive months , t h r o u g h w i n t e r , w i t h i n three de­
grees of f r e e z i n g . 

One of the mos t convenien t modes f o r g a t h e r i n g , s to r ing , 
and k e e p i n g apples f o r home consumpt ion , is i n f l a t boxes. 
These are f i l l e d d i r e c t l y 
f r o m the trees i n the 
orchard, and t hey m a y 
be at once conveyed to 
an o u t - b u i l d i n g , or p i l e d 
up i n a shel tered place i n the o rcha rd i n the w a y shown i n F i g . 
200. T h i s mode admi t s the f ree c i r c u l a t i o n of air , and they 
may be p ro tec t ed f r o m the wea ther w i t h a board cover. A s 
w i n t e r approaches, t hey are conveyed to the ce l la r or f r u i t -
r oom w i t h o u t d i s t u r b i n g t h e i r contents . O r i f t hey are to be 
received i n a co ld f ru i t -house , the f r e s h f r u i t m a y be at once 
conveyed to i t . 

W h e n packed away f o r w i n t e r , the boxes m a y be disposed 
of as shown i n F i g . 201, and w h e n they are e x a m i n e d f o r the 

r e m o v a l of decay ing speci­
mens, the boxes are taken 
d o w n one at a t i m e , and re­
p laced i n a new p i l e . I t w i l l 
obvia te the necessity of dis­
t u r b i n g or t u r n i n g over the 
f r u i t f o r examina t ion , i f the 

boxes are qu i t e sha l low or o n l y three or f o u r inches deep, so 
as to con ta in o n l y a s ingle l aye r of specimens. T h e y should 
have s la t ted bo t toms , to a d m i t the c i r c u l a t i o n of the cool air . 
I f the l u m b e r o f w h i c h they are made is sawed of the r i g h t 
w i d t h , t hey are r a p i d l y cons t ruc ted b y n a i l i n g together . A 
convenient size f o r the boxes is t w e n t y b y t w e n t y - f o u r inches, 
w i t h slats at the b o t t o m t w o inches w i d e and th ree- four ths of 
an i n c h apart . T h e y w i l l be cheaper f o r the same contents i f 
six inches deep ; b u t the f r u i t is more easi ly p i c k e d over when 
i n a s ingle l aye r w i t h a dep th of o n l y three inches. 

I f the boxes are w e l l made they w i l l f i t c losely together i n 
the p i les , and, i f desired, g i v e near ly the same advantages of 
p ro t ec t i on f r o m cur ren ts of a i r and changes of t empera tu re as 
w h e n packed i n barrels , w h i l e the f r u i t m a y be examined at 

FIG. 201.—Storing Fruit Boxes. 
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any t i m e f o r the r e m o v a l o f decay ing specimens, w i t h o u t 
b e i n g d i s tu rbed f r o m the m o m e n t i t is p laced i n the boxes 
i n the o rcha rd u n t i l t aken out f o r use. T h i s mode a d m i t s the 
s t o r i n g of a la rge a m o u n t of f r u i t w i t h i n a s m a l l space. 

Keeping Grapes.—The grea t l e a d i n g r equ i s i t e f o r keep ing 
grapes successful ly i n w i n t e r i s to have t h e m well ripened, bu t 
n o t over - r ipe . W h e n g r o w n on c rowded , u n p r u n e d , u n c u l t i ­
va ted vines , t h e y w i l l be sma l l , ac id , a n d w a t e r y , and w i l l 
q u i c k l y s h r i v e l i n a d r y a tmosphere , and m o u l d and decay i n 
a m o i s t one ; and t h e y w i l l soon freeze i f the t empera tu re of 
the a i r goes m u c h b e l o w the f r e e z i n g p o i n t . B u t w e l l - g r o w n 
and w e l l - r i p e n e d f r u i t ( r e s u l t i n g f r o m good c u l t i v a t i o n and 
j u d i c i o u s p r u n i n g ) conta ins a r i c h j u i ce , w h i c h p reven ts t h e m 
f r o m s h r i v e l l i n g or decay ing , and f r eez ing , even at l o w tem­
pera ture . V a r i o u s modes are r e c o m m e n d e d f o r p a c k i n g away 
grapes f o r w i n t e r . T h e y a l l succeed w e l l , i f good, w e l l -
r i p e n e d f r u i t is taken , as a l r eady m e n t i o n e d , and they are 
p laced i n a cool and ra the r d r y a p a r t m e n t where t h e y w i l l not 
freeze. I f packed i n boxes, t h e y are less l i a b l e to freeze than 
w h e n exposed. These boxes s h o u l d n o t be of p ine , as i t i m ­
par t s a resinous flavor. T h e y should , o f course, be en t i r e ly 
f r ee f r o m m o i s t u r e w h e n packed away . A s a genera l ru le 
t hey are n o t r i p e enough unless the s tem w h i c h holds t hem 
has los t i t s n a t u r a l l y green color and has assumed someth ing 
of the co lor of the g r apes—which w i l l be somewhat p u r p l e i n 
a l l da rk -co lo red var ie t ies . 

P i c k w h e n f u l l y r i p e , and on a p leasant day. L e t t hem 
stand i n the grape-house f o r t en days or t w o weeks u n t i l a l l 
mo i s tu r e is gone, a n d the stems are p e r f e c t l y d r y . T h e n 
pack i n a s m a l l and sha l low box about f o u r t e e n b y ten and 
f o u r inches deep, a f t e r c u t t i n g out a l l i m p e r f e c t berr ies . Pack 
close and t i g h t , and i n the m a n n e r t ha t the H a m m o n d s p o r t or 
Oh io grapes are sent to ma rke t , a n d n a i l u p the boxes. Use 
no paper whatever . I have Isabel las to-day ( M a r c h 7th) i n 
fine order, packed th i s w a y . T h e y m u s t be k e p t i n a coo l and 
d r y p lace ." 

H . G. Warne r , of Rochester, w h o has k e p t grapes n e a r l y 
i n t o m i d s u m m e r , lays d o w n f o u r essential requis i tes . T h e y 
mus t be ripe, clean, dry, and cold. T h e y are packed i n boxes 
c o n t a i n i n g f ive , t w e l v e , and t w e n t y - f o u r pounds. T h e y are 
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p laced i n a cel lar under his barn , where the t empera tu re is 
o f t e n t w e n t y - e i g h t degrees t h r o u g h w i n t e r . Grapes w i l l no t 
freeze a t t h i s t empera tu re w h e n kep t i n boxes. H e is c a r e f u l 
no t t o place so m a n y i n each as to press u p o n or crush the 
l o w e r ones. T h e boxes are n a i l e d u p and set one u p o n another, 
so as to occupy l i t t l e r o o m . 

I n conclus ion , the f o l l o w i n g ru les m a y be presented f o r 
s t r i c t observance i n k e e p i n g f r u i t : 

1. L e t the t empera tu re be kep t as near the f r e e z i n g p o i n t 
as p rac t icab le . 

2. K e e p the t empe ra tu r e as u n i f o r m as possible, as an 
occasional w a r m d r a u g h t hastens decay. 

3. Exc lude a i r -cur ren t s of any k i n d n o t r e q u i r e d to m a i n ­
t a i n a u n i f o r m degree of c o l d ; hence drawers or covered 
boxes are be t te r t han open shelves. 

4. K e e p a l l odors a w a y f r o m the f r u i t , especia l ly such odors 
as come f r o m b a d l y k e p t cel lars . 



C H A P T E R X . 

F R U I T S T O S U P P L Y A F A M I L Y . 

THE question is often asked, " What shall I plant in order 
to ob t a in a f u l l s u p p l y of f r e s h f r u i t f o r a f a m i l y the year 
round?" I t is d i f f i c u l t to g ive a precise l i s t , as i n some sea­
sons the crop m a y be m a n y t imes grea ter t h a n i n o thers ; and 
again , some w i l l bear a b u n d a n t l y and others f a i l i n the same 
season. T h e f o l l o w i n g , however , w i l l serve as an a p p r o x i ­
m a t i o n : 

T h e ear l ies t f r u i t s , about the f i r s t of summer , w i l l be s t raw­
berr ies . A select ion of the mos t p r o d u c t i v e sorts, w e l l c u l t i ­
va ted , w i t h the runners kep t cu t of f , w i l l a f f o r d about one 
q u a r t a day f r o m each square r o d f o r a m o n t h . T h r e e or f o u r 
square rods w i l l , therefore , g i v e an abundan t supp ly f o r a 
f a m i l y . F o u r or five h u n d r e d p l an t s w i l l be su f f i c i en t f o r th i s 
ex ten t of g r o u n d . These w i l l be f o l l o w e d b y the earl iest 
cherries, and b y currants , raspberr ies , and gooseberries. 
F i f t y bushes of each of the t w o best sorts of cur rants , one 
h u n d r e d each of t w o var ie t i es of raspberr ies , a n d t w e n t y - f i v e 
bushes of I n d u s t r y or o ther good gooseberry, w i l l , i f w e l l cu l ­
t i v a t e d , f u r n i s h an abundant supp ly . T h e r e are some other 
gooseberries n o w as good or bet ter . One dozen cherry- t rees 
w i l l be enough. One h u n d r e d bushes of the b l a c k b e r r y w i l l 
s u p p l y t w o quar ts a day f o r some weeks t o w a r d the close of 
summer . A p r i c o t s , ea r ly apples, and ea r l y pears, and a f e w 
of the earl iest p l u m s , w i l l commence the season of abundance 
w h i c h , w i t h the l a te r var ie t i es of these f r u i t s , w i l l last t i l l 
near w i n t e r . W i n t e r apples and pears, and a l l the good-keep­
i n g var ie t i es of the grape, w i l l con t inue the s u p p l y u n t i l 
sp r ing . L o n g - k e e p i n g apples, such as the N o r t h e r n Spy, 
R o x b u r y Russet, and other sorts, i f p l aced i n a good, cool 
f r u i t - r o o m or cel lar , w i l l con t inue o f t e n u n t i l the commence­
m e n t of the new supp ly of s t rawberr ies . 

T o ob ta in t h i s supp ly there m a y be five or s ix apr icot - t rees , 
t e n or t w e n t y of p lums , ten or fifteen of s u m m e r a n d a u t u m n 
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pears, and as m a n y more of w i n t e r var ie t ies , the same n u m ­
ber of s u m m e r and a u t u m n apples, and f r o m t w e n t y - f i v e to 
f i f t y trees of w i n t e r apples. F o r t y or f i f t y peach-trees and 
the same n u m b e r of we l l -managed grape-vines w i l l con t r ibu te 
m a t e r i a l l y to the v a r i e t y and excellence of the supp ly . One 
h u n d r e d grape-vines i n a w e l l - c u l t i v a t e d v i n e y a r d w i l l be su f f i ­
c ien t to f u r n i s h a l l the f r e sh grapes w a n t e d b y a large f a m i l y 
t h r o u g h the a u t u m n and ea r ly w i n t e r months . 

T h e ex ten t of g r o u n d r e q u i r e d w i l l be about ten or t w e l v e 
square rods f o r the d i f f e r e n t summer f r u i t s , and an acre and a 
ha l f or t w o acres more f o r a l l the others except the w i n t e r 
apples. 

PLAN OF A FRUIT GARDEN. 

The accompanying plan (Fig. 202) of an acre fruit garden 
shows the n u m b e r and d i spos i t ion of the trees of each k i n d . 
I t is represented as a square, bu t m a y be v a r i e d i n f o r m to an 
ob long shape, p l a n t i n g about the same n u m b e r of trees i n 
f ewer or more rows, as the case m a y be. I t is so a r ranged tha t 
a l t hough the trees are of d i f f e r e n t sizes and at d i f f e r e n t dis­
tances, the r o w s r u n b o t h ways , and a d m i t r e a d i l y of horse-
c u l t i v a t i o n . T h e p l u m s are p laced i n a r o w at one side, i n 
order t ha t p igs and p o u l t r y m a y be conf ined exc lu s ive ly among 
t h e m d u r i n g the season of the cu rcu l io , w h i c h proves one of 
the most e f f i c i en t means f o r i t s de s t ruc t ion ; and i n connect ion 
w i t h k n o c k i n g on sheets, w i l l a f f o r d good crops under any c i r ­
cumstances, i f f u l l y and e f f i c i e n t l y app l i ed . A movab le or 
hurdle-fence , separa t ing the p l u m s f r o m the rest of the trees, 
renders the r e m e d y m a n y t imes more e f f i c ien t t han i f these 
an imals were a l l o w e d the whole range of the f r u i t - g a r d e n . I n 
some places, where the cu rcu l io is p a r t i c u l a r l y des t ruc t ive , 
cherr ies and ea r ly apples are also a t t acked ; i n w h i c h case, 
as these f r u i t s are nex t to the p l u m row, a l l m a y be i n c l u d e d 
i n the p i g - y a r d , i f desired. 

A u t u m n a n d w i n t e r apples are no t r e q u i r e d i n an enclos­
ure of t h i s k i n d , and the ear ly sorts are p laced here o n l y to 
p ro tec t t h e m f r o m b e i n g stolen, besides the reason last named. 

Pears m a y be p l a n t e d w i t h standards and d w a r f together 
i n the same r o w , the d w a r f s bea r ing and f l o u r i s h i n g w h i l e the 
others are c o m i n g f o r w a r d ; or they m a y be p laced i n separate 
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rows. T h e peaches, i f i n rows t w e n t y fee t apart , and t w e l v e 
and a ha l f fee t i n the row , w i l l have qu i t e enough r o o m at any 
age, p r o v i d e d the l o n g l i m b s are thinned-in f r o m the outs ide 
every t w o or three years. W i t h t h i s care, apples m a y be 
p l a n t e d m u c h nearer t han usual . N o n e of the trees s tand on 
exact squares; the impor t ance of p r e s e r v i n g s t r a igh t rows 
f o r c u l t i v a t i o n b e i n g grea ter t han the f o r m of the space oc­
cup i ed b y each tree. W h e n r o w s are w i d e apart , less r o o m 
is needed be tween the trees i n the rows . 
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Plums. 

Cherries. 

Early apples. 

Standard and 
dwarf trees. 

Peaches. 

RaBpberriea. 
Gooseberries. 
Currants. 
Grapes. FIG. 202.—Plan of Fruit Garden. 

B y the a r rangement we have here p lanned , the f o l l o w i n g 
trees m a y be p l a n t e d on an acre, n a m e l y : 

15 p lum-t rees , 1 r ow , o c c u p y i n g 20 f t . - 1 3 f t . 
16 cherry-trees, 2 " tt 40 " 26 " 
8 ea r ly apples, 1 " it 25 " 26 " 

16 s tandard pears, ) _ it tt j 26 " 
29 d w a r f do. j 3 40 " 

t n " 
48 peach-trees, 3 " tt 60 " 13 " 
45 raspberry , 1 " tt 4 " 4 " 
45 gooseberry, 1 " a 4 " 4 " 
45 currant , 1 " tt 4 " 4 " 
10 na t ive grapes, 1 " tt 12 " 20 

I n a l l 132 trees, besides, the raspberr ies , cur ran ts , goose­
berries, and grapes. 
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A s eve ry c u l t i v a t o r w o u l d make a d i f f e r e n t selection, and 
d i f f e r e n t sections of the c o u n t r y w i l l make th i s necessary, 
see page 142 f o r d i rec t ions upon th i s p o i n t . I t is h a r d l y 
necessary to occupy space here on th i s subject , except to re­
m a r k t ha t va r ie t i e s ripe?iing in succession should be sought, 
w h e n a f a m i l y s u p p l y is the object . 

I t m a y occur to some as an ob jec t ion , tha t too m u c h space 
is g i v e n to cherry- t rees . The re w i l l be, however , a decided 
advantage f r o m the abundance of l i g h t and a i r f o r the trees, 
i n d i m i n i s h i n g the tendency to rot i n the f r u i t , one of the 
most serious drawbacks i n che r ry cu l tu re . More r o o m is 
g i v e n to d w a r f pears than usual , on account of t h e i r p r o x i m i t y 
to the standards. 

A l l k i n d s of trees m a y be made to c o n f o r m i n some degree 
to the r o o m a l l o t t e d to t hem, b y t h i n n i n g i n the ex t e r io r oc­
cas ional ly . 

I t m a y be s ta ted tha t each side of a square acre is about 
209 fee t , a n d t ha t the p reced ing measurements of distances 
w i l l a l l come ou t i n accordance w i t h the p lan . 

T h e r e are m a n y w h o w o u l d l i k e a l a rge r f r u i t garden. 
T h e f o l l o w i n g numbers and distances are acco rd ing ly g iven , 
the mode of a r rangement b e i n g the same as i n the p reced ing 
plan—each side of the two-acre l o t b e i n g 295 feet . 

40 plums, nectarines, 
and apr ico ts , 

40 cherries, 
10 ea r ly apples 
40 s tandard pears, 
80 d w a r f do. 
80 peaches, 
11 raspberries, \ 
50 currants , V 
25 gooseberries, ) 
10 n a t i v e grapes, 

S t r awber ry -bed , 13 

The grapes are near the wall or fence, and, having the 
S t rawber ry-bed and s m a l l bushes i n f r o n t , are not shaded. 

A f r u i t garden i n th i s size fu rn i shes 290 trees, ten grape-

2 rows, o c c u p y i n g 40 ft.-—15 f t . i n r ow . 

2 " a 5° " 15 " 
I n 30 " 3° " 
2 it 40 " 15 " 
2 " a 20 7/2 " 
4 " a 80 " 15 " 

3 " 
a 12 '* 4 " 

1 " tt 10 " 20 
f ee t w ide , 295 fee t l o n g . 
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vines on a t r e l l i s , and 216 raspberry , cur ran t , and gooseberry 
bushes, w i t h ample space f o r a s t rawber ry-bed , a p o r t i o n of 
w h i c h should be p repa red each year f o r p l a n t i n g anew, say 
f o u r fee t wide , w h i c h w i l l leave e igh t fee t f o r bearing-beds, 
and g i v e new p lan ta t ions every t h i r d year. 

How TO OBTAIN FRUIT QUICKLY ON NEW PLACES. 

This is an inquiry that often occurs in the minds of many 
owners of new places, or w h o have b u i l t n e w houses on u n ­
i m p r o v e d spots. W e can i n f o r m such residents t ha t m u c h 
m a y be done t o w a r d an i m m e d i a t e s u p p l y w i t h p rope r selec­
t i o n and management , and tha t the assert ion w h i c h t h e y o f t e n 
hear, tha t " i t w i l l take a l i f e t i m e to get f r u i t " f r o m a new 
p l a n t a t i o n , is an absurd error . 

T h e quickes t r e t u r n is f r o m p l a n t i n g Strawberries. I f set 
out ea r ly i n spr ing , t hey w i l l bear a modera te crop the same 
season. W e have repea ted ly ob ta ined f ine r i p e berr ies seven 
weeks f r o m the day t hey were set out. T h e second year, i f 
the bed is kep t clean, the p r o d u c t w i l l be abundant . W i l ­
son's A l b a n y w i l l safe ly y i e l d any year a bushel f r o m a square 
rod , or about t w o quar ts a day f o r h a l f a m o n t h . 

Gooseberries, Curra?its, Raspberries, and Blackberries a l l bear 
at about the same p e r i o d f r o m the t i m e of s e t t i n g out . 
Good-sized gooseberry plants , say a f o o t and a h a l f h i g h , w i l l 
g i v e a good crop f o r bushes of t h e i r size the second year. 
We have had a bushel of C h e r r y cur ran ts the t h i r d summer 
a f t e r s e t t i ng out qu i t e s m a l l p lants , f r o m a r o w t h i r t y fee t 
long . A bush of B r i n c k l e ' s Orange r a spbe r ry has been k n o w n 
repea tedly to bear about a h u n d r e d ber r ies the same year tha t 
i t was t ransp lan ted—the f r u i t , however , was no t f u l l size. 

Dwarf Pears of the r i g h t sorts, and under r i g h t manage­
ment , come q u i c k l y i n t o bea r ing . T h e most p r o l i f i c sorts 
g ive some re tu rns the second year, and more a f t e r w a r d . 
A m o n g the d w a r f pears w h i c h bear soon are L o u i s e Bonne 
of Jersey, Doyenne d 'E te , W h i t e Doyenne , G i f f a r d , F o n t e n a y 
Jalousie, Josephine de Mal ines , etc. T h e f o l l o w i n g sorts bear 
nea r ly as ea r ly on pear stock, v i z . : B a r t l e t t , Seckel, W i n t e r 
Nel i s , W a s h i n g t o n , Onondaga, H o w e l l , Passe Colmer , J u l i ­
enne. 
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Grapes a f f o r d f r u i t soon—usual ly b e g i n n i n g to bear the 
second and t h i r d year. T h e Concord, the Niagara , and De la ­
ware are p a r t i c u l a r l y recommended . 

Dwarf Apples should no t be e n t i r e l y over looked i n the l i s t 
of e a r l y bearers. H a l f a peck per tree is o f t e n ob ta ined the 
t h i r d year f r o m the most p r o d u c t i v e sorts. 

S tandard apples v a r y g r ea t l y i n the m a t t e r of the age at 
w h i c h the trees bear f r u i t , — s o m e p r o d u c i n g a f e w at as ear ly 
as f o u r or f ive years, w h i l e others r a r e ly do so u n t i l t en or 
t w e l v e years o ld . F o r a r ecord of a n u m b e r of sorts see 
page 245. 

A good s u p p l y of a l l the p reced ing w i l l be suf f ic ien t to 
f u r n i s h a f a m i l y w i t h these wholesome l u x u r i e s f r o m w i t h i n a 

FIG. 203.—The Circle of Fruits. 

year or t w o of o c c u p y i n g e n t i r e l y new premises ; and w i l l not 
o n l y add g r e a t l y to the comfo r t s and a t t rac t ions of home, b u t 
con t r i bu t e m a t e r i a l l y to the u n i f o r m hea l th of the occupants. 

T h e a c c o m p a n y i n g Circle of Fruits, F i g . 203, shows at once 
to the eye w h a t k inds make up the y e a r l y supp ly t h r o u g h the 
several months , v a r y i n g of course w i t h a d i f fe rence i n l a t i -



142 FRUITS TO SUPPLY A FAMLLY. 

tude, and, t h r o u g h w i n t e r and sp r ing , w i t h the s k i l l e m p l o y e d 
i n p r e s e r v i n g f r o m decay. 

A s some var ie t ies of a l l k inds of f r u i t do be t te r i n one sec­
t i o n of the c o u n t r y t han i n others, i t is i m p o r t a n t t ha t i n t e n d ­
i n g g rowers shou ld select the p roper sorts f o r t h e i r l o c a l i t y . 
T h i s book a ims to describe a l l of the f r u i t s g r o w n i n the U n i t e d 
States, of any value , and w h i l e i n v e r y m a n y cases the places 
where they are sure to do w e l l is g iven , i t is m a n i f e s t l y i m ­
possible to t rea t th i s ma t t e r s a t i s f ac to r i l y . I n a l l cases, 
therefore , i t is advised tha t par t ies a p p l y to the A g r i c u l t u r a l 
E x p e r i m e n t S ta t ion of the i r State, f o r i n f o r m a t i o n and advice. 
Such app l ica t ions are a lways cour teous ly rece ived and 
p r o m p t l y answered. A f u l l l i s t of these s ta t ions w i l l be 
f o u n d i n chapter x v . 



C H A P T E R X L 

M A N A G E M E N T O F N U R S E R I E S . 

IT is impossible in a work like this to give full directions 
f o r the r a i s i n g a n d management of y o u n g trees i n the nur­
sery. E v e r y one w h o buys trees should k n o w w h e n they have 
been p r o p e r l y c u l t i v a t e d ; and as some p lan te rs p r e f e r to raise 
t h e i r o w n trees, a f e w l e a d i n g d i rec t ions w i l l be l a i d d o w n f o r 
the guidance and assistance of such as w i s h to become more 
f u l l y acqua in ted w i t h nu r se ry management . 

Soils.—The f i r s t g rea t r equ i s i t e is the se lect ion of a sui t ­
able soi l . More depends u p o n such select ion than at f i r s t 
glance w o u l d seem possible. A t least t en thousand good trees 
m a y be ra ised on an ac re—wor th , at t w e n t y cents each, t w o 
thousand dol lars . I f the so i l is pe r f ec t i n every respect, and 
the o ther requis i tes of good stocks, t r ansp lan t ing , and c u l t i v a ­
t i o n , are a t t ended to , there w i l l be no d i f f i c u l t y i n r a i s i n g th i s 
amount . B u t i f the so i l be we t or s ter i le , or o therwise u n -
su i ted to the purpose, none of the trees can be good ; one-half 
or n ine- tenths m a y be s tunted, crooked, and unsa lable ; the 
rest w i l l perhaps no t se l l at ha l f -p r i ce . W h i l e , therefore , a 
poor so i l shou ld no t be accepted on any terms, i t w o u l d be 
be t te r to pay a h u n d r e d dol lars y e a r l y rent , i f necessary, to 
secure one i n pe r fec t cond i t i on . A l i g h t or sandy so i l w i l l 
raise peach and che r ry trees and o f t e n apples, and i t m a y be 
w o r k e d w i t h grea t ease and i n a l l k inds of wea ther ; bu t f o r 
s tandard pears and p l u m s a s t ronger or more c layey soi l is 
abso lu te ly essential, and i f p r o p e r l y underdra ined , is o f t e n as 
good f o r a l l o ther trees. E v e r y comple te nursery , therefore , 
shou ld e i the r consist w h o l l y , or i n par t , of a s t rong loam or 
l o a m y clay, w h i c h i n general w i l l r equ i re p rev ious t h o r o u g h 
t i l e d r a i n i n g . T h e necessary f e r t i l i t y g iven to such a soi l w i l l 
be r e t a ined several t imes longer than b y l i g h t g r ave l or sand. 

N o t h i n g is c o m m o n l y bet ter than o l d pasture f o r the com-
M 3 
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mencement of a nursery . I t shou ld be p l o u g h e d t w i c e or 
more u n t i l made p e r f e c t l y m e l l o w , w h i c h shou ld be done the 
p rev ious a u t u m n i f f o r p l a n t i n g i n the sp r ing . O r i f t u r n e d 
over i n the s p r i n g w i t h the largest double p l o u g h to a dep th 
of a f o o t or more , b y means of three yoke o f oxen, i t w i l l gen­
e r a l l y be f o u n d i n a f ine cond i t i on . 

I f the so i l is no t r i c h enough w i t h o u t m a n u r i n g , i t is be t te r 
to a p p l y the manure a year or t w o be fo rehand to o ther crops, 
or else to a p p l y o l d r o t t e d or composted manure . A n a p p l i ­
ca t ion of wood-ashes at the rate of f o r t y or f i f t y bushels per 
acre, i f f resh , or a h u n d r e d or t w o , i f leached, is o f t e n u s e f u l 
and somet imes e m i n e n t l y so. These ashes are w e l l a p p l i e d i f 
m i x e d w i t h the compost a t the ra te of one- tenth or one- twen­
t i e t h of i t s b u l k . 

Laying Out.—Nurseries shou ld be l a i d ou t so as to a d m i t 
of horse c u l t i v a t i o n . F o r th i s purpose s t r ips of l a n d t w e l v e 
fee t w i d e shou ld be l e f t on opposi te sides of the nursery , at 
the ends of the rows, f o r the horse to t u r n about u p o n . Cross 
a l leys shou ld be l e f t at convenien t distances f o r c a r t i n g out 
the trees and f o r the r e g i s t r y o f the d i f f e r e n t k i n d s i n the 
rows. T h e l e n g t h of the rows be tween these a l l eys w i l l de­
p e n d somewhat u p o n the size of the nurse ry , v a r y i n g f r o m 
one h u n d r e d to three h u n d r e d feet . 

Shelter.—In se lec t ing a site f o r a nurse ry , the sweep of 
p r e v a i l i n g w i n d s should be a v o i d e d ; as i n v e r y w i n d y places 
the y o u n g shoots f r o m buds and g r a f t s are ap t to be b l o w n or 
b roken of f , and the y o u n g trees ben t or i n c l i n e d . I f neces­
sary, be l t s or screens of evergreens m a y a f f o r d shel ter f r o m 
s t rong winds , no t be ing placed, however , near enough to 
shade the trees, no r to i n j u r e t h e i r g r o w t h b y the extens ion of 
t he i r roots. O n the o ther hand, l o w and shel tered va l leys , 
b e i n g more l i ab l e to sharp n igh t - f ros t s , are ob jec t ionab le f o r 
the site of a nursery . 

Fences and other bar r ie rs w h i c h cause la rge s n o w - d r i f t s 
and a consequent b r e a k i n g d o w n of the y o u n g trees, shou ld be 
avo ided as m u c h as prac t icable . 

Seeds and Stocks.—-The successful g r o w t h of the y o u n g 
nursery-trees depends essent ia l ly on good, v igo rous , and 
hea l thy stocks. Seeds f r o m h e a l t h y and v igo rous trees, 
should, therefore , be a lways selected. I t is c o m m o n , i n ra is -
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i n g apple-seedlings, to p rocure pomace f r o m c i d e r - m i l l s ; 
wash ou t the seeds and p l a n t p romiscuous ly . I f the strongest 
seedlings o n l y , thus obta ined , are selected f o r s e t t i ng out good 
trees w o u l d be the r e su l t ; b u t i t w o u l d be be t te r to ob ta in 
apples f o r th is purpose f r o m trees of k n o w n hardiness and fine 
g r o w t h . T h e same remarks w i l l a p p l y to the select ion of 
pear-seed and che r ry , p l u m , and peach stones. 

D i f f e r e n t modes are adopted f o r o b t a i n i n g apple-seeds 
easi ly f r o m the pomace. T h e f o l l o w i n g is s i m i l a r to tha t 
used b y most nurse ry­
men. Make a box five 
feet wide , e i gh t or n ine 
f e e t l o n g , and t en 
inches deep ( F i g . 204); 
leave the l o w e r end, f . 
one i n c h l o w e r t han the 
Sides, f o r the Water to F l G " *>4-Apple-seed Washer. 

f l ow over. Place th i s box i n the bed of a b rook or stream, on 
cross-bars or scan t l ing , w i t h a dam above to col lec t the wa te r 
i n to a t r o u g h c a r r y i n g the wa te r i n t o the box, and p ro jec t ­
i n g s ix inches over i t . T h i s t r o u g h w r ould be made of boards 
twe lve inches w i d e n a i l e d together , and the s t ream should 
be la rge enough to nea r ly fill i t w h e n flowing gen t ly . T o 
p reven t the wa te r f r o m dash ing i n t o the box too f u r i o u s l y , 
t w o boards are first n a i l e d together as shown at b, one board 
be ing e ighteen inches b y t w o feet , and the o ther e ighteen 
inches b y one foo t . T h e longer board is p laced on the top of 
the spout, and the shorter at r i g h t angles across the l o w e r end 
of the spout. T h i s serves to t h r o w the wa te r p e r p e n d i c u l a r l y 
d o w n w a r d i n t o the box, and at the same t i m e to spread i t out 
i n to a t h i n sheet. B y m o v i n g th i s board up or d o w n the 
spout, the q u a n t i t y of wa te r p o u r i n g i n t o the box m a y be 
easi ly con t ro l l ed . 

One m a n stands on the board e, w h i c h extends across the 
b o x ; and the o ther carries and deposits the pomace ( w e l l 
pounded to pieces) i n t o the box at d, one or t w o bushels at a 
t i m e . T h e m a n on the box then st irs the pomace r a p i d l y w i t h 
a f o u r - t i n e d f o r k , and th rows out the straws. T h e pomace 
floats over the l o w e r end ( w h i c h is an i n c h l ower than the 
sides), and the seeds f a l l to the b o t t o m . A f e w back-strokes 

10 
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f r o m the l o w e r end of the box assist i n the separa t ion of the 
r e m a i n i n g pomace. I n wash ing a " cheese" t ha t conta ins a 
bushel of seed, i t is usual to wash i t t w o or three t imes , by-
u s i n g a scoop-shovel. A f t e r w a r d , the last c l ean ing process is 
g i v e n to i t b y p l a c i n g the whole i n a box, and then sc ra tch ing 
a f o u r - t i n e d f o r k t h r o u g h i t a f e w t imes . A l i t t l e experience 
w i l l enable any one to j u d g e accura te ly of the p roper q u a n t i t y 
of water to t u r n on, so as to make r a p i d w o r k a n d no t ca r ry 
the seed over the box. 

T h e pomace, fresh f r o m the cheese, should be d r a w n and 
placed on a board p l a t f o r m beside the box, and then p l e n t y of 
wa te r t h r o w n upon i t , u n t i l i t is t h o r o u g h l y soaked. T h i s 
w i l l render i t easi ly beaten to pieces w i t h a hoe. T h e pomace 
should never r e m a i n i n the cheese over t w e n t y - f o u r hours, as 
i t soon f e r m e n t s and the seed is spoi led . 

T h e best stocks f o r r a i s i n g s tandard cherr ies su i t ed to the 
eastern po r t ions of the M i d d l e States are p r o c u r e d f r o m the 
Black Mazzard, w h i c h is the o r i g i n a l t y p e of the hea r t var ie­
t ies. T h e f r u i t is to be co l lec ted w h e n f u l l y r i pe b y shak ing 
or b e a t i n g of f on sheets p laced b e l o w — t h e p u l p washed off 
and the stones m i x e d w i t h a l t e r n a t i n g l aye rs of sand, and 
kep t exposed to f r e e z i n g and t h a w i n g u n t i l e a r l y the f o l l o w ­
i n g sp r ing . T h e y are then to be p l a n t e d ou t i n nu r se ry beds 
or t h i c k rows . T h e s p r i n g f o l l o w i n g t hey m a y be trans­
p l a n t e d to the pe rmanen t rows of the nursery . I f the stones, 
a f t e r b e i n g washed f r o m the p u l p , are to be c a r r i e d to a dis­
tance, t hey shou ld be d r i e d i n the shade f o r a f e w days to 
p r e ve n t m o u l d i n g . B u t the d r y i n g process shou ld n o t be 
con t inued , as a f e w weeks ' exposure to a i r w i l l lessen or de­
s t roy t h e i r p o w e r of vege ta t ing . P l u m and peach stones m a y 
be s i m i l a r l y t r ea t ed ; b u t peach-stones do n o t as soon become 
i n j u r e d b y exposure to a i r as those of the sma l l e r f r u i t s . 
P l u m and che r ry stones keep w e l l t h r o u g h w i n t e r , a f t e r b e i n g 
m i x e d w i t h sand, b y p l a c i n g t h e m i n sha l low p i t s o n l y a f e w 
inches deep, and c o v e r i n g t h e m w i t h flat stones. T h e y s tar t 
v e r y ear ly i n sp r ing , and shou ld be p l a n t e d the m o m e n t the 
f r o s t is ou t of the g round . 

For d w a r f cherr ies the seeds of the Maha leb are used, and 
are t rea ted prec i se ly as those of the B lack Mazzard a l ready 
described. I n the Wes t e rn States the Maha leb succeeds bet-
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ter as a stock t han the Mazzard ; and the M o r e l l o stock, w h i c h 
is s t i l l hard ier , answers the purpose w e l l where the others 
f a i l , a l t h o u g h the hear t var ie t ies , when budded i n t o i t , do no t 
take r e a d i l y unless these stocks are i n the most t h r i f t y con­
d i t i o n . 

D w a r f apple-trees are ob ta ined b y b u d d i n g the c o m m o n 
var ie t ies on the Paradise or D o u c i n stock. T h e s m a l l Para­
dise apple , w h i c h g rows b u t l i t t l e l a rger t han a currant-bush, 
reduces the size of the apple-tree w o r k e d upon i t so as n o t to 
g r o w more than s ix or e igh t f ee t h i g h , and to bear i n t w o or 
three years. T h e D o u c i n stock is larger , and f o r m s an apple-
tree i n t e r m e d i a t e be tween the d w a r f and the c o m m o n stand­
ard. B o t h of these stocks are ra ised b y layers or stools, and 
are c o m m o n l y i m p o r t e d f r o m Europe b y nu r se rymen . 

T h e F r e n c h quince, w h i c h is e m p l o y e d as a stock f o r w o r k ­
i n g such var ie t i es of the pear as succeed w e l l upon i t to f o r m 
dwarfs , is ob ta ined b y stools, layers , and cu t t ings . W h e n 
cu t t ings are w a n t e d t hey shou ld be made i n a u t u m n , about 
ten inches or a f o o t long , and e i ther p l an t ed ou t the same 
a u t u m n or v e r y ea r ly the f o l l o w i n g sp r ing . T h e y should be 
set i n a compact so i l , the ear th c losely pressed about t h e m — 
the t i p s p r o j e c t i n g an i n c h or t w o above the surface. T h e y 
gene ra l ly f a i l i n a l i g h t or g r a v e l l y soi l . I f set out e i the r i n 
a u t u m n or s p r i n g t hey shou ld be covered w i t h an i n c h or t w o 
of f ine f r e s h manure . T h i s protects t h e m f r o m the co ld 
t h r o u g h w i n t e r , and preserves the mois tu re of the g r o u n d i n 
hot weather . M a n y of t h e m w i l l take root and g row, and 
should be t aken u p i n the f o l l o w i n g a u t u m n , and heeled i n 
and covered, ready f o r s e t t i ng ou t i n the nurse ry rows i n 
spr ing . 

Planting Seeds.—Seeds are u sua l l y p l an t ed i n t h i c k seed­
beds f o r the first year—especia l ly those of the apple, pear, 
p l u m , and cher ry . T h e g r o u n d shou ld be r i c h , m e l l o w , and 
i n pe r fec t cond i t i on . A s a general ru le , the dep th should be 
f r o m three to five t imes the l eng th of the seed—heavy soils 
r e q u i r i n g less dep th than l i g h t ones. I f there is m u c h c lay 
the surface shou ld receive a s p r i n k l i n g about ha l f an i n c h 
t h i c k of fine manure to p reven t the f o r m a t i o n of a crust . T h e 
seedlings shou ld no t be so t h i c k as to r e t a r d each other ' s 
g r o w t h . T h e g r o u n d shou ld be kep t cons tan t ly m e l l o w e d 
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t h r o u g h o u t the summer to p r o m o t e as f r ee a g r o w t h as 
possible. 

T h e seedlings shou ld be t aken u p i n a u t u m n , a n d e i the r 
heeled i n or packed i n boxes w i t h fine compac t moss. Be­
fo re se t t i ng out they shou ld be c a r e f u l l y assorted, so tha t 
a u n i f o r m size m a y be i n each r o w and no i r r e g u l a r i t i e s 
or gaps occur. Be fo re s e t t i n g out, t he tap-roots shou ld be 
shor tened and the tops reduced. A l l i m p e r f e c t or doubt­
f u l p l an t s shou ld be re jec ted , i n order t o save the useless 
l abor of t r a n s p l a n t i n g those w h i c h w i l l no t g r o w or take 
the bud . 

Seedl ings w h i c h have a s ingle slender root , as the apple, 
m a y be t r ansp lan ted e x p e d i t i o u s l y w i t h a d ibb le , w h i c h may 

be easi ly made of an o l d spade-handle shod w i t h 
sharp i r o n as i n the annexed cut ( F i g . 205). 
Other f o r m s of t h i s h a n d y t o o l m a y be purchased 
as F i g . 206. 

T h e so i l b e i n g p r e v i o u s l y deep and m e l l o w , th i s 
i n s t r u m e n t is t h r u s t d o w n by the side of the 
s t re tched l i n e , finishing the w h o l e b y a f e w s l i gh t 
l a t e ra l m o t i o n s of the hand, t hen t h r u s t i n g i n the 
seed l ing h e l d i n the l e f t h a n d 
and press ing the ea r th v e r y com­

pac t ly about i t w i t h the same t o o l . Grea t 
care is to be t aken t ha t the hole be e n t i r e l y 
and c losely filled, and t ha t no cav i t i e s are 
l e f t a m o n g the roots be low. 

I f the wea ther be d r y , i t w i l l be w e l l 
to immerse the roots p r e v i o u s l y i n m u d ; 
and i n any case b u t f e w p lan t s shou ld be 
l e f t exposed to the a i r at a t i m e . 

I f the seedlings be va luab le , as those of the pear, or have 
b road b r a n c h i n g roots l i k e the F r e n c h quince , t hey s h o u l d be 
set out w i t h a spade—a t r ench b e i n g p r e v i o u s l y cu t b y the 
l i ne f o r th i s purpose, or a s t r a i g h t f u r r o w made b y a s k i l f u l 
p l o u g h m a n before the l i n e is s t re tched. One m a n ho lds each 
successive seedl ing w i t h the hand, p l a c i n g i t close to the l i n e , 
w h i l e the o ther covers the roo ts w i t h a spade, m o v i n g back­
w a r d i n the r o w . 

Seedlings m a y be set ou t i n the nu r se ry r o w i n a u t u m n i f 

FIG. 205. 
Dibble. 

FIG. 206.—Dibble. 
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p e r f e c t l y h a r d y and the so i l is not subjec t to h e a v i n g b y f r o s t ; 
bu t , as a genera l ru le , i t is safer to do a l l the t r a n s p l a n t i n g i n 
sp r ing . Pear stocks shou ld be set out v e r y ea r ly i n the 
sp r ing , to p r e v e n t check i n t h e i r g r o w t h , and to a d m i t of 
b u d d i n g the same season. 

T h e age f o r s e t t i n g ou t seedlings mus t depend on c i r c u m ­
stances. Y e a r l i n g s , i f s t rong and v igorous , are a lways the 
best, and i t is e x t r e m e l y desirable tha t t h e y g r o w w i t h su f f i ­
c ient v i g o r to be budded the same season. I f the b u d d i n g 
has to be de fe r red , a w h o l e year of t i m e , c u l t i v a t i o n , and 
care is los t—more t han enough to overbalance the a d d i t i o n a l 
cost of the best stocks. 

Cultivation.—The so i l i n the nur se ry should be kep t per­
f e c t l y clear of weeds and i n a state of constant c u l t i v a t i o n — 
especial ly d u r i n g the ea r ly g r o w t h of the seedlings and y o u n g 
trees. H a n d - h o e i n g is expensive, and is o n l y needed f o r the 
e x t i r p a t i o n of weeds, and occasional ly, when p e r f o r m e d w i t h 
a p ronged hoe, f o r loosening the c layey so i l be tween the trees. 
T h e horse shou ld be kep t cons tan t ly go ing , e i the r w i t h the 
p l o u g h or c u l t i v a t o r . C a r e f u l hands shou ld be e m p l o y e d f o r 
th i s purpose, w h o can r u n closely to the rows w i t h o u t i n j u r i n g 
the trees. Shor t wh i f f l e t r ee s should be used w i t h the strap-
traces passing the ends as f i g u r e d i n a p rev ious chapter. I f 
the p l o u g h is used i t should r u n sha l low when near the rows. 
I t is a u s e f u l i m p l e m e n t f o r t u r n i n g the so i l away f r o m trees 
before h o e i n g ou t weeds; and i t m a y be also used f o r t h r o w ­
i n g a s l i g h t c o v e r i n g of m e l l o w soi l against t h e m to cover up 
weeds as t hey are j u s t appea r ing at the surface. 

Budding and Grafting.—Root-grafting is ex tens ive ly prac­
t i sed b y n u r s e r y m e n f o r the apple. T h e mode of i t s per­
fo rmance is descr ibed i n Chapter I I I . I n se t t i ng out the 
roo t -g ra f t s g rea t care shou ld be taken to pack the ear th 
closely a round t h e m . L e a v i n g cavi t ies be low, w h i c h is not 
u n f r e q u e n t l y done b y careless w o r k m e n , is sure to resu l t i n 
t he i r f a i l u r e . R o o t - g r a f t i n g the pear o n l y succeeds when 
s t rong seedlings, w i t h we l l -b ranched roots, are taken, and the 
whole p l a n t used, i n s e r t i n g the g r a f t a t the co l la r and w r a p ­
p i n g w i t h m u s l i n plasters. 

N e a r l y a l l o ther stocks are budded. T h e t i m e f o r b u d d i n g 
varies m u c h w i t h the k i n d of tree, and w i t h i t s cond i t i on . T o 
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prove successful, i t mus t be done w h e n the b a r k of the stock 
l i f t s f r e e l y f r o m the wood , and also w h e n the in se r t ed buds 
have been s u f f i c i e n t l y ma tu red . T h e cher ry , i n genera l , re­
quires b u d d i n g on the Mazzard stock, about m i d s u m m e r ; b u t 
somet imes the g r o w t h of the stock cont inues so la te t ha t i t 
m a y be done near the close. T h e Maha leb cont inues to g r o w 
later , and the b u d d i n g m a y be co r re spond ing ly de fe r red . O n 
the c o m m o n stock the p l u m requi res ea r ly b u d d i n g ; the w i l d 
or Canada p l u m , used f o r d w a r f i n g , cont inues to g r o w m u c h 
later . T h e opera t ion m a y be p e r f o r m e d on the apple a t any 
t i m e be tween the m a t u r i t y of the inse r t ed buds a n d the de­
crease i n the g r o w t h of the stocks. T h e same r e m a r k w i l l 
a p p l y to the pear on pear s tocks; as the l a t t e r is f r e q u e n t l y 
s t ruck w i t h l e a f - b l i g h t , w h i c h at once checks g r o w t h , i t is 
safest to b u d the s tandard pear on ly . T h e peach and the 
quince are w o r k e d f r o m the m i d d l e to the close of summer and 
the b e g i n n i n g of a u t u m n . A s the r e m o v a l of leaves f r o m a 
tree i n f u l l g r o w t h a lways checks i t , the stocks shou ld have 
the side-shoots cu t a w a y to f a c i l i t a t e the ope ra t i on of b u d d i n g 
when necessary, some weeks before i t is done, t h a t t h e y m a y 
recover e n t i r e l y f r o m i t s effects and be i n a v igo rous c o n d i t i o n 
f o r the l i f t i n g of the bark . I f th i s has no t been seasonably 
a t tended to, i t m a y be p e r f o r m e d w i t h o u t d e t r i m e n t the same 
day the buds are inser ted , c u t t i n g a w a y as l i t t l e as m a y be 
convenient . 

I t is h a r d l y necessary to r e m i n d the opera tor of the i m p o r ­
tance of secur ing good, we l l - r i pened , s t rong buds ; o f k e e p i n g 
the shoots w e l l shaded and f r e s h d u r i n g the d a y ; and of care­
f u l l y r e g i s t e r i n g eve ry v a r i e t y , b o t h b y t a l l y stakes a t the 
ends of the rows and i n a book k e p t f o r the purpose. 

T h e best and handsomest trees are made w h e n the buds are 
inser ted w i t h i n t w o or three inches of the g r o u n d . D w a r f 
pears shou ld be budded at the surface. Crooked g rower s are 
somet imes w o r k e d on s t r a igh t stocks three or f o u r f ee t h i g h . 

W h e r e buds f a i l t hey should be r ebudded i f the stocks 
w i l l a d m i t ; b u t i f not , t hey shou ld be g r a f t e d the f o l l o w i n g 
sp r ing . 

I n head ing-down budded stocks i n s p r i n g i t is i m p o r t a n t 
tha t i t be done qu i t e ea r ly or before the buds s w e l l , espec ia l ly 
f o r the pear, p l u m , and cher ry , w h i c h are severe ly checked i n 
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g r o w t h b y the loss of g r o w i n g buds or fo l i age . F o r the same 
reason a l l o ther sprouts, except f r o m the inse r ted bud , shou ld 
be kep t cons t an t ly and closely r u b b e d off . 

A b o u t m i d s u m m e r or a l i t t l e la ter the p r o j e c t i n g stubs 
(a l ready m e n t i o n e d i n Chapter I I I . ) should be c a r e f u l l y pared 
d o w n to the g r o w i n g shoot. T h e sooner th i s w o r k is done 
the bet ter , t ha t the cu t surface m a y heal over, p r o v i d e d the 
shoot has become s t rong enough to p r even t the danger of 
b r e a k i n g out . 

Digging or Lifting the Trees.—When nursery- trees have 
g r o w n s u f f i c i e n t l y f o r r e m o v a l and t r ansp l an t ing , t hey m a y be 
taken u p any t i m e be tween the cessation of g r o w t h i n a u t u m n 
and i t s r ecommencemen t i n sp r ing , w h e n the a i r is no t f reez­
i n g and the g r o u n d is open. I f a w h o l e r o w is to be l i f t e d at 
a t i m e , the labor m a y be be lessened b y f i r s t p l o u g h i n g a f u r ­
r o w away f r o m the r o w on each side. T h e n t w o spades made 
of steel and s t rong enough to bear the f u l l w e i g h t of a laborer 
are p laced on opposi te sides of the tree at a distance of a f o o t 
or more f r o m i t . T h e blades, w h i c h are a t least f i f t e e n inches 
long , are t h r u s t d o w n w a r d to t h e i r f u l l l e n g t h i n t o the so i l 
under the tree. A l i f t i n g m o t i o n raises i t w i t h the p r i n c i p a l 
roots en t i re . Spades f o r t h i s purpose, cos t ing several dol lars 
each, are m a n u f a c t u r e d o n l y b y the best edge-tool makers i n 
the c o u n t r y . Befo re or a t the t i m e of r e m o v a l the trees 
should be m a r k e d w i t h wooden labels f u r n i s h e d w i t h copper 
w i r e to fas ten t h e m to the l i m b . T h e y are made of p ine or 
o ther su i tab le wood , about ha l f an i n c h w i d e , three inches 
long , and one - twen t i e th of an i nch t h i c k . A v e r y t h i n coat­
i n g of w h i t e - l e a d p a i n t a p p l i e d j u s t be fore w r i t i n g the name 
w i t h a c o m m o n black- lead p e n c i l renders the le t te rs pe rma­
nen t ; b u t t hey w i l l last a year or t w o i f the le t ters are w r i t t e n 
on a mois tened surface. I f w r i t t e n d r y they wash out i n a 
f e w weeks. 

Packing for Transportation.—Millions of f r u i t trees are every 
year purchased b y the f a rmer s of our coun t ry . A large ma­
j o r i t y of these are conveyed l o n g distances f r o m the nursery 
b y r a i l w a y . M u c h of t he i r safe ty f r o m i n j u r y on the road, 
and t h e i r consequent success w h e n set out, depends on the 
manner of pack ing . Trees m a y be packed so as to open f r o m 
the bund le or box, a f t e r be ing t u m b l e d over i r o n ra i l s a t h o u -
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sand mi l e s or more , as f resh , p l u m p , hea l thy , a n d u n i n j u r e d , 
as the m o m e n t t h e y were l i f t e d f r o m the m e l l o w s o i l ; and 
t hey are somet imes packed so as to become bru ised , barked, 
and hopelessly s h r i v e l l e d before t h e y have t r a v e l l e d a t e n t h 
pa r t of t ha t distance. 

W h e t h e r encased i n bundles or boxes, i t is abso lu te ly es­
sen t ia l t ha t trees be p ro t ec t ed f r o m b r u i s i n g , and tha t the 
roots be k e p t cons tan t ly m o i s t f r o m the m o m e n t t h e y are d u g 
u p t i l l t h e y reach t h e i r des t ina t ion . T h e first-named objec t 
is accompl i shed b y s p r i n k l i n g s t r aw t h r o u g h eve ry p o r t i o n of 
the mass of t rees ; and the l a t t e r b y first d i p p i n g the roots i n 
an a r t i f i c i a l b e d of t h i n m u d , and t h e n i m b e d d i n g t h e m i n 
damp moss. T h e m u d or the moss alone ma)'' answer f o r ve ry 
short distances (the moss should , however , never be o m i t t e d ) ; 
b u t as there are f r e q u e n t l y unexpec ted detent ions , the best 
n u r s e r y m e n a lways pack about as w r e l l f o r a j o u r n e y o f fifty 
m i l e s as f o r t w o thousand. T h e a d d i t i o n a l l abor is b u t sma l l 
—the benef i t m a y be great . 

Packing in boxes, w h i c h is a lways best f o r l o n g distances, 
does no t r equ i r e so m u c h prac t ice , a l t h o u g h as m u c h care, as 
i n bundles . I f the trees are a l l w e l l encased i n s t raw, or p rop ­
e r l y p ro tec t ed b y i t on eve ry side and t h r o u g h eve ry p a r t ; 
the roots shieded f r o m the d r y a i r as a l ready s ta ted ; and su f f i ­
c ien t pressure g i v e n to t h e m to p r e v e n t c h a f i n g a n d r a t t l i n g , 
t hey cannot become easi ly i n j u r e d . T h e boxes need the 
a d d i t i o n a l s t r eng th of i r o n hoops at the ends and, i f e i g h t or 
ten fee t l o n g or more , at i n t e rva l s be tween . 

To pack a bundle or bale, first p r o v i d e t w o s i m p l e b locks of 
wood , l i k e t h a t shown i n F i g . 207, i n t o w h i c h t w o d i v e r g i n g 
stakes are inser ted , loosely, so as to be w i t h d r a w n easi ly. 

Place these a f e w fee t apar t , to f o r m the t r o u g h 
f o r b u i l d i n g the bundle . L a y the trees i n t h i s 
t r o u g h , p e r f e c t l y p a r a l l e l , and w i t h the roots 
together , s p r i n k l i n g s t r aw a m o n g the stems 
and branches, and damp moss a m o n g the roots 

as the bund le progresses, u n t i l enough are ready. F i f t y me­
d ium-s ized trees w i l l makea fa i r - s ized bundle . T h e n t i e i t u p 
w i t h three or f o u r tw i s t ed - s t r aw bands, as t i g h t l y as one m a n 
can c o n v e n i e n t l y draw. T h i s m a y be f a c i l i t a t e d b y u s i n g first 
a b road lea ther s t rap to d r a w the bund le together . T h e s t rap 
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m a y be t w o inches w ide , e igh t fee t l ong , w i t h a buck le . T h e 
b u n d l e is t hen ready f o r r e c e i v i n g the s t raw. 

N e x t , place u p o n and across the l i t t l e t r u c k or wagon repre­
sented i n F i g . 208, f o u r s t r ings or cords, t hen a l aye r of r y e -
s t raw, to f o r m the outs ide coa t ing . A s the bundle is longer 
t han the s t raw, the l a t t e r mus t be spl iced, w h i c h is e f fec ted 
b y f i r s t p l a c i n g a l aye r t o w a r d the place f o r the roots of the 
trees, a n d t hen another l aye r o v e r l a p p i n g th is , t o w a r d the 

FIG. 208. 

tops. Place w i t h i n the side-boards o ther po r t ions of s traw, 
and f i n a l l y cover the top , obse rv ing n o w to l a y the s t raw f i r s t 
on the tops, and l a s t l y on the roots. T h e n t i e together the 
ends o f each of the f o u r s t r ings , w h i c h w i l l h o l d the s t raw i n 
place. Raise the bund le a f e w inches b y p l a c i n g beneath i t 
short pieces of scan t l ing , to a d m i t the pass ing the cord under 

T h e n a p p l y the rope connected w i t h the windlass , 
as s h o w n i n F i g . 208, b y s i m p l y passing i t once 
a round the trees. A f e w tu rns of the crank w i l l 
d r a w the bund le w i t h great fo rce c o m p a c t l y together 
—at w h i c h place pass a s t rong co rd (one- four th or 
one - th i rd of an i nch i n d iameter ) and secure i t b y 
t y i n g . Slacken the rope ; move t r u c k a foo t , t i g h t e n 
the rope again, and add another cord. I n th i s w a y 
proceed f r o m b o t t o m to top , t i l l the s t raw is so 
firmly secured b y the cords, t ha t no h a n d l i n g , h o w ­
ever r ough , can displace i t . B y t y i n g each co i l , the 
rest w i l l h o l d the s t raw i f one happens to become 
w o r n of f or cut . A d d moss to the ex te r io r of the 

FIG. 209. roots, encase the moss i n damp straw, and sew on a 
piece of s t rong sacking or g u n n y - c l o t h , and the 

bund le is comple ted , as shown i n F i g . 209. 
T h e f o r m e r pract ice a m o n g nu r se rymen was to d raw the 
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bund le toge ther b y d i n t of s tout p u l l i n g b y h a n d ; b u t the 
present mode, b y the use of a windlass , is n o t o n l y m a n y t imes 
more exped i t ious b u t m u c h better—as i t was f o r m e r l y a lmos t 
imposs ib le to b i n d on the s t raw i n so f i r m and secure a m a n ­
ner as to w i t h s t a n d a l l the t h u m p s a n d rough -and - tumble 
h a n d l i n g of m o d e r n r a i l w a y hands w i t h o u t d i sp lacement . 

T h e f o l l o w i n g d imens ions m a y be u s e f u l to those w h o w i s h 
to cons t ruc t t h i s p a c k i n g m a c h i n e r y ; wind lass three f ee t h i g h 
to t o p ; posts f i f t e e n inches apar t i n s i d e ; c y l i n d e r f o u r inches 
i n d i ame te r ; rope about e igh teen f ee t l o n g . T h e t r u c k is 
about t w o fee t w i d e be tween the wheels , e i g h t fee t l o n g ; the 
axles s ix fee t apar t ; whee ls seven inches i n d iamete r . 

W h e n trees are a lways boxed, t h e y m a y be secured advan­
tageous ly i n s m a l l bundles b y th i s mode f o r p l a c i n g i n the 
boxes. 

Conven ien t d imens ions f o r boxes, w h e r e large quan t i t i e s are 
to be packed, are t w o and a h a l f f ee t square a n d n ine fee t 
l o n g . T h e y shou ld be made of l i g h t and s t rong boards, and 
i f sound h a l f an i n c h i n th ickness w i l l answer. F o u r series 
of bat tens w i l l be necessary f o r the l e n g t h — t w o at the ends, 
and the others at i n t e r v a l s of three fee t be tween . Good bat­
tens are made of e l m or o ther w o o d of equa l hardness and 
toughness, w h i c h m a y be sawed f o r t h i s purpose i n t o s t r ips 
t w o and a h a l f inches w i d e and an i n c h and a f o u r t h i n t h i c k ­
ness. W h e n the boards are w e l l n a i l e d to these bat tens, the 
w h o l e f o r m s a s tout box. W h e n c lose ly a n d s o l i d l y packed 
the l i d is n a i l e d on, and i r o n hoops are n a i l e d on the outs ide 
against every ba t ten , and e x t e n d i n g a r o u n d the box . T h e 
d i r e c t i o n is t hen w r i t t e n d i s t i n c t l y w i t h a m i x t u r e of l a m p ­
b lack and t u r p e n t i n e , or of l a m p - b l a c k and r o c k - o i l . T h e 
f o l l o w i n g ma te r i a l s shou ld be p rocu red be fo rehand f o r pack­
i n g : Boxes, w i t h i r o n straps or hoops f o r the co rne r s ; moss, 
f o r the roo t s ; s t raw, f o r the tops ; labels, f o r d e s i g n a t i n g the 
sor ts ; f lag , oziers, or rye-s t raw, f o r t y i n g bunches ; l a rge 
labels of c lo th , pa rchment , or wood , f o r d e s i g n a t i n g bunches ; 
l amp-b lack and t u r p e n t i n e or r o c k - o i l , and b r u s h f o r m a r k i n g 
boxes. I f the trees are to be packed i n bales or bundles , p r o ­
v i d e l o n g s t r a igh t r ye or o ther s t raw, ba l i ng -co rd , g u n n y -
c l o t h or Russ ian mats , s e w i n g - t w i n e , la rge packing-needles , 
d i rec t ing- labe ls , wh i t e - l e ad pa in t , and so f t p e n c i l . 
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A f t e r the crop of nursery- t rees is r e m o v e d f r o m the g r o u n d 
another one shou ld no t be p l an t ed i n the same place u n t i l the 
so i l has f u l l y recovered f r o m the exhaus t ion of the first. A n 
i n t e r m e d i a t e crop of c lover t u r n e d under f o r manure is f o u n d 
u s e f u l . T h e r e shou ld be an i n t e r v a l of at least t w o or three 
years before o c c u p y i n g the g r o u n d again w i t h n u r s e r y ; a l ­
t h o u g h a less t i m e is o f t e n g i v e n i n connect ion w i t h heavy 
m a n u r i n g . 



C H A P T E R X I I . 

I N S E C T S A N D D I S E A S E S . 

INSECTS are among the most formidable enemies to success­
f u l f r u i t - c u l t u r e . I t has been c o m p u t e d t ha t the losses occa­
sioned b y the c u r c u l i o alone a m o u n t to a t least a m i l l i o n of 
do l la rs annua l ly . Planters are de ter red , b y the a t tacks of 
t h i s insect , f r o m a t t empt s to raise the apr ico t , nec tar ine , and 
p l u m : and the m a r k e t s u p p l y o f apples and pears is m u c h dis­
figured b y i t . T h e a p p l e - w o r m is b e c o m i n g scarcely less 
f o r m i d a b l e . A s a genera l r u l e those remedies are of l i t t l e 
va lue w h i c h a t t e m p t m e r e l y to repel insects w i t h o u t destroying 
t h e m at once. T h e first ques t ion, the re fo re , w h i c h m a y be 
p r o p e r l y asked w h e n a r e m e d y is proposed is—does i t k i l l the 
insect? 

W h i l e i t is be l i eved mos t o f the i n j u r i o u s insects and the 
more c o m m o n diseases w h i c h are m e t w i t h b y the f r u i t - g r o w e r 
w i l l be f o u n d t rea ted of i n t h i s chapter , the re are others w h i c h 
occur less f r e q u e n t l y , or become serious i n t h e i r ef fec ts i n 
r e s t r i c t ed loca l i t i e s , w h i c h i t has no t been considered neces­
sary to t rea t of here. I n a l l such cases advice shou ld i m m e ­
d i a t e l y be sought f r o m the State A g r i c u l t u r a l E x p e r i m e n t 
s ta t ion . ( F o r l i s t see chapter x v . ) 

DESTRUCTIVE INSECTS. 

Te?it Caterpillar {Clisiocampa Americana).—This has been a 
most serious enemy to the apple , and some o ther trees, i n 
mos t par ts of the coun t ry . I t has i t s seasons of increase and 
decrease. Some years i t has nea r ly s t r i p p e d w h o l e o rcha rds ; 
and again i t has d i m i n i s h e d i n n u m b e r s i n successive years, 
t i l l f e w c o u l d be f o u n d . 

The re are m a n y species w h i c h f eed on the app le - lea f ; b u t 
the one here a l luded to is t ha t k n o w n as the common orchard 
caterpillar, w h i c h is ha tched i n s p r i n g as soon as the leaf -buds 
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beg in to open. A t th i s t i m e , i t is no t the t en th of an i nch 
l o n g , no r so la rge as a cambr ic needle, but i t cont inues to 
increase cons tan t ly i n size f o r several weeks, u n t i l t w o inches 
l o n g a n d a quar te r of an i n c h i n d iameter . D u r i n g t h i s 
t i m e the co lony spins a s i lken nest be tween the f o r k s of the 
branches, w h i c h f o r m s the home of the ca te rp i l l a r s . F r o m 

FIG. 210. FIG. 212. FIG. 213. 
Tent Caterpillar. 

thence t h e y issue i n ea r ly m o r n i n g and forage over the tree 
d u r i n g the day, r e t i r i n g i n the even ing f o r p ro t ec t ion at n i g h t 
( F i g . 210). I t t hen spins a cocoon and passes to the pupa state. 
I n the l a t t e r pa r t of summer i t comes out a y e l l o w i s h - b r o w n 
m i l l e r ( F i g . 211), lays i t s eggs, and dies. T h e eggs are 
deposi ted i n cy l i nde r s or r ings , c o n t a i n i n g three to f ive 
h u n d r e d each, e n c i r c l i n g the smal le r branches, and usua l ly 
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w i t h i n a f e w inches of the e x t r e m i t y . T h e a c c o m p a n y i n g 
f igures (Figs . 212 and 213) represents one of these masses of 
eggs of the n a t u r a l size. T h e y r e m a i n t h r o u g h the w i n t e r , 
p ro tec t ed f r o m the weather b y a ves icu lar wa t e r -p roo f va rn i sh , 
and ha tch i n sp r ing , as j u s t stated. Each c o l l e c t i o n of eggs 
makes a nest of ca te rp i l l a r s . 

One nest is enough to de fo l i a t e a la rge branch, and w h e n 
several are on a tree, the size and the q u a l i t y of the f r u i t are 
se r ious ly lessened. 

T h e best mode f o r t h e i r des t ruc t ion , is to cu t off the s m a l l 
branches w h i c h h o l d the eggs d u r i n g a u t u m n or w i n t e r , and 
c o m m i t t h e m to the f i r e . T h e mos t conven ien t i m p l e m e n t 
is a t r e e - p r u n e r (see page 102), or a sharp hooked k n i f e , 
on the end of a pole, w i l l answer n e a r l y as w e l l . T h e eggs 
are seen at a glance, a f t e r a l i t t l e prac t ice . I f t h i s w o r k is 
done j u s t at the m o m e n t the eggs are h a t c h i n g , i t w i l l be 
equa l ly efficacious, and the webs or d o w n y cove r ing? of the 
y o u n g insects render t h e m conspicuous. E v e r y nest of eggs 
thus r emoved , w h i c h is done i n a f e w seconds, t o t a l l y prevents 
a nest of ca t e rp i l l a r s i n the sp r ing , and is f a r more exped i t ious 
and e f f ec tua l t han the usual modes of b u r n i n g the nests, or 
b r u s h i n g of f the ca te rp i l l a r s w i t h poles, brushes, or w a s h i n g 
t h e m w i t h soap-suds, l ye , or w h i t e w a s h at a l a te r p e r i o d . 

T h i s c a t e r p i l l a r is somet imes confounded , b y supe r f i c i a l 
observers, w i t h another insect, k n o w n as the Fall Web-worm, 
w h i c h hatches out, no t nea r ly i n the sp r ing , b u t a f t e r m i d ­
summer . B o t h make a web or t e n t ; b u t the F a l l W e b - w o r m 
has a w i d e r range of trees f o r i t s f o o d . I t spins a cocoon la te 
i n summer , and does no t come t i l l the f o l l o w i n g summer . 
T h e m o t h or m i l l e r is w h i t e , and i t deposi ts i t s eggs i n an 
i r r e g u l a r mass on a leaf, where t hey soon ha t ch and the larva? 
beg in t h e i r w o r k . 

D r . F i t c h says: " I f su lphu r be dusted u p o n the leaves i t 
increases the appe t i t e of the ca te rp i l l a r s , w h e r e b y t h e y eat 
the leaves more g r e e d i l y and g r o w more r a p i d l y . Y e t i t has 
been p u b l i s h e d as a r emedy f o r these ca te rp i l l a r s , to bore a 
hole i n the t r u n k of the tree and fill i t w i t h su lphu r ! " T h e 
best r emedy is to be on the l o o k o u t f o r the eggs of these 
ca te rp i l l a r s . 

A f t e r the ca te rp i l l a r s have ha tched ou t i n the s p r i n g , t h e y 
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at once make t h e i r presence v i s ib l e , and should then be bu rned 
ou t w i t h some t o w or waste of any k i n d , steeped i n kerosene 
and w i r e d at the end of a l o n g pole . T h i s should be done 
ea r l y i n the m o r n i n g or la te i n the a f t e rnoon , at w h i c h t i m e 
they w i l l be f o u n d c lus tered w i t h i n t h e i r webs. 

Forest Tent Caterpillar (Clisiocampa sylvatica).—This insect 
resembles i n some pa r t i cu l a r s the t en t c a t e r p i l l a r (C. Ameri­
cana), bu t d i f f e r s i n b e i n g less conf ined to nests, and i n the 
m a r k i n g s of the l a r v a and m o t h . T h e m i d d l e of the back of 
the l a r v a is m a r k e d w i t h a r o w of s m a l l spatula-shaped w h i t e 
spots, w h i l e i n the c o m m o n t en t - ca t e rp i l l a r the back has a 
cont inuous w h i t e l i n e . O n the pe r f ec t insects the f o r m e r is 
darker be tween the bars of the w i n g ; on the l a t t e r the w i n g s 
are l i g h t e r be tween the bars. I t appears o n l y occasional ly i n 
large numbers . I n the year 1867 i t was qu i t e des t ruc t ive i n 
Wes te rn N e w Y o r k , and rece ived the erroneous name of 
" A r m y - w o r m , " the t rue a r m y - w o r m be ing a Southern insect, 
w h i c h destroys large f ie lds of grass. 

L i k e the c o m m o n o rcha rd ca te rp i l l a r , the m i l l e r deposits 
i t s eggs i n the f o r m of a r i n g or cy l inde r , on the y o u n g t w i g s ; 
bu t ins tead of the r o u n d e d f o r m g i v e n to the mass 
of eggs of the o rchard ca t e rp i l l a r , the eggs of the 
forest c a t e rp i l l a r f o r m a d i s t i nc t even-sized cy l inde r , 
w i t h square ends, as i n F i g . 214. Each mass contains 
about three or f o u r h u n d r e d eggs. The eggs are 
smal l , about the t w e n t y - f i f t h of an i nch l o n g and 
the fiftieth pa r t of an i n c h i n d iameter . These eggs 
are deposi ted about m i d s u m m e r and the larvae 
hatched ea r ly i n the f o l l o w i n g spr ing . T h e y are 
v e r y ha rdy , and endure any co ld snap tha t f o l l o w s . 
T h e y commence s p i n n i n g a web whereve r they go. FIG. 214. 

T h e fores t c a t e rp i l l a r spins a web close to the tree, 
bu t as i t g r o w s la rger i t wanders f a r away, and hence is gener­
a l l y supposed to have no web. I n i t s t rave ls i t genera l ly selects 
smooth surfaces, and seems to have a special l i k i n g to the 
cap-boards of board fences. I t o f t e n swings d o w n on a web 
f r o m trees, and w h e n numerous i n forests proves qu i t e annoy­
i n g to persons t r a v e r s i n g the woods. I t devours the leaves of 
d i f f e r e n t k inds of trees, bu t seems to p re f e r the basswood, of 
w h i c h large trees have been s t r i pped e n t i r e l y bare. I n the 
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orcha rd i t is p a r t i c u l a r l y des t ruc t ive to the f o l i a g e of the 
apple . On account of i t s w a n d e r i n g character i t is more 
d i f f i c u l t to a t tack and destroy i n masses, and f o r t h i s reason 
more care should be taken to cu t o f f and des t roy the r i n g s of 
eggs before t hey ha tch , i n the o rchard trees w h e n t h e y are 
f o u n d . 

Several insects p r e y u p o n th i s ca te rp i l l a r , and c o m m o n l y 
keep i t i n sub jec t ion , except d u r i n g those occasional years 
w h e n i t appears i n the greatest numbers . B u t g e n e r a l l y " these 
cannibals and parasites do t h e i r w o r k so e f f e c t u a l l y t ha t i t is 
se ldom exceed ing ly numerous f o r more t han t w o successive 
years i n one l o c a l i t y . " 

Yellow-necked Caterpillar (Datana ministra).—The l a r v a of 
th i s m o t h , w h i c h usua l ly appears i n J u l y or A u g u s t , w h e n 
f u l l g r o w n is f r o m an i n c h and a h a l f t o t w o inches l o n g , and 

is so vorac ious tha t i f u n d i s t u r b e d t h e y w i l l soon de fo l i a t e a 
good-sized tree. T h o u g h they sp in no web, t h e y have a 
pecu l ia r h a b i t of c o l l e c t i n g toge ther i n masses i n the no t ice ­
able pos i t i on shown i n F i g . 215. A t such t i m e s t hey m a y 
easi ly be des t royed by b u r n i n g . T h e pe r f ec t insect is shown 
i n F i g . 216. 

The Round-headed Borer (Sapcrda Candida).— T h i s insect 
enters the t ree and cuts i n t o the so l i d w o o d near the surface 
of the ear th . I t is a dangerous enemy ; f o r w h i l e o n l y a f e w 
sma l l holes are perce ived i n the ba rk outside, i t m a y have 
pe r fo ra t ed the w o o d i n t e r n a l l y i n a l l d i rec t ions and reduced 
i t to a mass of powder 

N o t o n l y the apple-tree, b u t the quince, moun ta in -ash , a n d 
h a w t h o r n suf fe r g r e a t l y f r o m the at tacks of t h i s insect . 

FIG. 215. FIG. 216. 
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T h e pe r f ec t insect is a b rown-and-wh i t e s t r iped beetle 
( F i g . 217), abou t t h ree - fou r ths of an i n c h l o n g , w h i c h flies 
a t n i g h t . I t deposits i t s eggs late i n 
s p r i n g or the first of summer , i n the 
ba rk near the surface of the g round , 
and somet imes i n the f o r k s of the 
branches. T h e first i n d i c a t i o n of i t s 
presence is the appearance of n u ­
merous s m a l l r o u n d holes, as i f the 
b a r k h a d been p e r f o r a t e d b y buck­
shot. These holes w i l l soon become 
more v i s i b l e b y the e jec ted dust. F l G ' 2 1 7 ' - A P P I e - t r e e B o r e r ' 

D r . F i t c h g ives the f o l l o w i n g d i s t i nc t account of th i s insec t : 
" T h e beet le comes abroad i n June, and drops i t s eggs under 

the loose scales of the bark, l o w d o w n near the surface of the 
ear th . T h e w o r m w h i c h hatches t h e r e f r o m eats i n w a r d 
t h r o u g h the bark , t i l l i t comes to the wood . I t there remains 
f e e d i n g u p o n the so f t outer layers o f the wood , and thus ex­
c a v a t i n g a sha l low r o u n d c a v i t y under the bark, the size of a 
h a l f - d o l l a r ; t h o u g h where t w o , three, or more w o r m s are 
lodged i n the same tree, as they a lways preserve a n a r r o w 
p a r t i t i o n be tween t h e i r cells, one never g n a w i n g i n t o tha t o f 
another, these cells b y c r o w d i n g u p o n one another become of 
an i r r e g u l a r f o r m , and a lmos t g i r d l e the tree. T h e c e l l is 
a lways filled w i t h worm-dus t , c rowded and compacted to­
gether, some of w h i c h becomes c rowded out t h r o u g h a crack 
i n the bark, or a hole made b y the w o r m . A n d i t is b y seeing 
th i s sawdus t - l ike p o w d e r p r o t r u d i n g out of the bark, t ha t we 
detect the presence of these borers i n the trees. T h e w o r m 
cont inues to f eed and enlarge i t s ce l l under the ba rk f o r about 

t w e l v e months , u n t i l i t has become 
h a l f - g r o w n and is f r o m a h a l f to three-
f o u r t h s of an i n c h i n l e n g t h ( F i g . 
218). I t s j aws have n o w acqui red 
suf f ic ien t s t r eng th f o r i t to a t tack the 
so l i d hea r twood of the tree, and i t 
accord ing ly bores a c y l i n d r i c a l hole 

f r o m the upper pa r t of i t s ce l l , u p w a r d i n the so l id wood , 
to a l eng th of three or f o u r inches or more , th is hole i n c l i n i n g 
i n w a r d t o w a r d the centre of the tree, and then c u r v i n g out-

11 

FIG. 218. 
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w a r d t i l l i t s uppe r end comes again to the bark . I t t hen 
s tu f f s the uppe r end of th i s passage w i t h f ine chips or w o r m -
dust, and i t s l o w e r end w i t h shor t f ibres of w o o d , a r ranged 
l i k e c u r l e d locks of hair , thus f o r m i n g an elast ic bed on w h i c h 
to repose d u r i n g i t s pupa state. These opera t ions b e i n g com­
p le ted , i t t h r o w s o f f i t s l a r v a s k i n and becomes a pupa , us­
u a l l y at the close of the second summer , or about fifteen 
mon ths a f t e r i t ha tched f r o m the egg. I n t h i s state i t l ies 
t h r o u g h the w i n t e r , and changes to i t s p e r f e c t f o r m the f o l ­
l o w i n g sp r ing , b u t o f t e n cont inues to l i e d o r m a n t several 
weeks a f t e r i t s final change, u n t i l the season becomes suf f i ­
c i e n t l y w a r m f o r i t to come abroad. A w a k i n g t hen i n t o l i f e 
and a c t i v i t y , i t c rawls u p w a r d , loosen ing and p u l l i n g d o w n 
the ch ips and dust t ha t close the uppe r end of i t s b u r r o w , t i l l 
i t reaches the bark . T h r o u g h th i s i t cuts w i t h i t s j a w s a re­
m a r k a b l y smooth r o u n d hole o f the exact size requ i s i t e to 
enable i t to c r a w l ou t of the tree. T h e sexes t hen pa i r , and 
the f ema le deposits another c rop of eggs." 

Remedies.—It is nea r ly imposs ib le to save a tree, unless 
taken ear ly . A t the v e r y first, the insect m a y be cu t ou t w i t h 
the p o i n t of a k n i f e . I f deeper i n the w o o d , i t m a y be ex­
t r ac t ed or punched to death i n i t s ho le b y a f l e x i b l e w i r e . T o 
p reven t the insect a l ready i n the tree f r o m e m e r g i n g and l ay ­
i n g i t s eggs is a lmos t as i m p o r t a n t as p r e v e n t i n g i t s entrance. 
A s t i c k y fluid has r ecen t ly been i n v e n t e d b y Professor Nason, 
of N e w B r u n s w i c k , N . J., w h i c h he cal ls Dendro lene , w h i c h 

can be p las te red on the t r u n k of the 
tree, f r o m the g r o u n d a f o o t up , and 
w h i c h , as i t is sa id never to lose i t s 
v i s c i d i t y , p romises w e l l as a r emedy . 
I t is so ld at a l o w p r i ce . 

The Flat-headed Apple-tree Borer 
(Chrysobothris femorata), F i g . 219. 
— T h e larvae, a, a f t e r a shor t t i m e i n 
the g r o w n cells unde r the bark , bore 
i n t o the w o o d and r u n t h e i r tunne l s 
u p w a r d , and a f t e r a year or poss ib ly 

more emerge as a b r i g h t beetle, b. T h e r e m e d y is the same 
as f o r the round-headed borer . 

The Apple Maggot (Trypeta pomo?iella), F i g . 220, l i v e s i n the 

a b 
FIG. 219. 

a, Larva of Flat-headed Apple 
Borer. 6, Beetle of 
headed Apple Borer. 

Flat-
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p u l p of the apple and tunne l s i t i n w i n d i n g channels and en­
t i r e l y spoi ls i t s va lue . I t is a foot less maggot , o n e - f i f t h of an 
i n c h l ong , and changes to a t w o -
w i n g e d f l y . I t p re fe rs the t h i n -
sk inned s u m m e r and f a l l apples to 
the w i n t e r var ie t ies , w h i c h i t r a r e l y 
attacks. A s i t begins i t s des t ruc t ive 
w o r k la te i n the season and is h i d 
ou t of the reach of the s p r a y i n g 
p u m p , the mos t e f f i c i en t r e m e d y 
is to t u r n sheep i n t o the orchard , 
w h i c h devour the f r u i t as soon as i t 
f a l l s , or to p i c k up at once the f a l l i n g 
f r u i t i n gardens. T h i s insect has 
spread over the Eas te rn and N o r t h ­
ern States. I t is e n t i r e l y d i s t i n c t 
f r o m the c o d d l i n g m o t h , w h i c h w o r k s 
a round the core o n l y of the apple . 

The Apple Worm or Coddling-Moth 
(Carpoeapsa pomonella).—This insect 
has become the mos t f o r m i d a b l e 
enemy of the apple i n the U n i t e d FIG. 2 2 o . - A P P i e Maggot. 
States. I t does m u c h damage to the 0, Male, b, Female, c, Larva. 
pear, bu t does no t a t tack s tone - f ru i t . I n m a n y orchards i t 
ru ins nea r ly the w h o l e crop, and is n o w p e n e t r a t i n g i n t o 
States beyond the Miss i s s ipp i . T h e m o t h , or m i l l e r , w h i c h 
may be d i s t i ngu i shed f r o m a l l o ther m o t h s b y a pa tch of bur ­
nished coppery scales at the t i p of i t s f r o n t w ings , appears 
first ear ly i n summer , and lays i t s eggs i n the blossom end of 
the y o u n g apples, a s ingle egg i n each. T h e y o u n g l a r v a 
soon hatches and b u r r o w s t o w a r d the core, ea t ing as i t goes. 
I n three or f o u r weeks, or more , i t is f u l l g r o w n , and the 
young apples f a l l to the g r o u n d near ly at the same t i m e . T h e 
la rva passes ou t t h r o u g h a r o u n d hole w h i c h i t makes, and 
crawls f o r some place to sp in i t s cocoon, u sua l l y to the r o u g h 
t r u n k of the tree. T h e m o t h , or m i l l e r , comes ou t i n a f e w 
weeks f o r a second brood, bu t the apples have n o w g r o w n so 
large tha t f e w e r f a l l to the g r o u n d f r o m the i n j u r y , b u t they 
are more or less spo i led f o r use and marke t . T h e insects are 
o f t en f o u n d i n t h e m a f t e r the crop is ga thered f o r w i n t e r , and 
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h i d i n g i n var ious places, sp in t he i r cocoons, and come ou t i n 
sp r ing to perpetuate the i r mischief . Professor R i l e y says 
tha t i n a ba r re l of w o r m y apples w h i c h he broke u p ea r ly i n 
the sp r ing he f o u n d about t w o h u n d r e d such cocoons; and 
e s t i m a t i n g tha t one ba r re l w o u l d f u r n i s h a h u n d r e d w i n g e d 
females, each of w h i c h w o u l d lay t w o h u n d r e d eggs and spo i l as 
m a n y apples, and a l l o w i n g a hundred apples to the bushel , he 
a r r i v e d at the resul t tha t t w o hundred bushels of apples m a y 
be r u i n e d b y the insects f r o m one apple ba r re l , i f a l l o w e d to 
escape. 

T h e remedies f o r the p reven t ion of the w o r k of t h i s f o r m i ­
dable insect are of t w o k inds , and are founded on the destruc­
t i o n of the l a r v a w h i l e i n the f r u i t , and of the cocoons before 
the m i l l e r comes out . A n i m a l s w h i c h w o u l d p i c k up and 
devour the y o u n g and in fes t ed f r u i t as soon as i t f a l l s , w o u l d 
p e r f o r m the f i r s t -named service. Swine, i f su f f i c i en t ly numer­
ous, answer the purpose w e l l ; b u t as f e w owners of large 
orchards have herds large enough, i t is purposed to employ 
sheep, w h i c h are k n o w n to eat the y o u n g apples readi ly , and 
w h i c h m a y c o m m o n l y be had i n large flocks. The bark of 
the trees m a y poss ib ly need p ro t ec t ion f r o m them. I n the 
f e w instances where t h e y have been t h o r o u g h l y t r i e d , year 
a f t e r year, t hey have g i v e n smooth and f a i r crops. 

V a r i o u s methods of t r a p p i n g the w o r m s when they are 
about to sp in t h e i r cocoons have 
been prac t i sed w i t h some degree 
o f success. T h e most s imple 
and as e f f ec t ive as any is to wrap 
a band of s t raw, or t w o or three 
f o l d s o f o l d b u r l a p tw i s t ed in to 
a loose rope and w o u n d snugly 
a r o u n d the t r u n k of the tree. Put 
t h e m on abou t the m i d d l e of May 
and examine a n d destroy the co­
coons f o u n d i n t h e m every ten 
days u n t i l the apples cease drop­
p i n g . 

T h e a c c o m p a n y i n g i l l u s t r a ­
t ions e x h i b i t the a p p l e - w o r m 

m i t s d i f f e r e n t stages; F i g . , 2 1 , a , the l a r v a ; the same 

Flo. 221.-Larva of Coddling-Moth. 
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magnified; c, the cocoon; d, the pupa within the cocoon; 
t\ the y o u n g la rva , j u s t hatched, a f t e r h a v i n g been deposi ted 
w i t h i n the c a l y x ; F i g . 222, the per fec t insect, k n o w n as the 

FIG. 222.—Perfect Coddling-Moth. FIG. 223.—Work of the Coddling-Moth. 
Upper, male ; lower, female. 

" c o d d l i n g - m o t h ; " and F i g . 223 the progress ive w o r k of the 
l a rva w i t h i n the apple, t i l l i t escapes. 

Aphis.—Aphides, or p lan t - l i ce , f r e q u e n t l y i n f e s t the leaves 
of the apple, pear, cher ry , etc., F i g . 224. W h e n they appear i n 
vast numbers , c o v e r i n g the surface of the leaves and t w i g s , 
they r e t a r d g r o w t h and 
i n j u r e the trees b y suck­
i n g the juices . T h e y m a y 
be des t royed by a solu­
t i o n of w h a l e - o i l soap, or 
even b y c o m m o n soap­
suds. I t m a y be a p p l i e d 
w i t h a s y r i n g e ; or y o u n g 
trees i n the nursery , and 
the i r branches, m a y be 
bent over and i m m e r s e d FIG. 2 2 4 . -App le Aphis, male. 
i n the l i q u i d conta ined i n 
a large p a i l . I t shou ld be repeated as o f t e n as t hey reap­
pear, and the even ing is the best t i m e to a p p l y i t . I f too 
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s t rong, i t m a y i n j u r e the leaves, and a p rev ious t r i a l on a 
s ingle tree as a p recau t ion is best, t i l l the r i g h t degree o f 
s t r eng th is ascretained. 

The Woolly Aphis (Aphis lanigera, Eriosoma lanigera of l a t e r 
na tura l i s t s ) , a Eu ropean i n ­
sect, f a l s e ly t e r m e d A m e r i ­
can b l i g h t , is a species o f 
aphis or p lant - louse , covered 
w i t h l ong , w h i t e , co t t ony 
ha i r ( F i g . 225). I n E n g l a n d 
i t has p r o v e d v e r y destruc­
t ive , and on y o u n g trees i n 
th i s c o u n t r y i t has done 
some i n j u r y . I t is des t royed 
b y w h a l e - o i l soap and b y 
l i m e w a s h . 

T h e Apple-Root Aphis 
(Pemphigus pyri) penetrates 
the roo t a n d causes k n o b b y 
excrescences, w h i c h , w h e n 
numerous , check and i n j u r e 
the tree ( F i g . 226). T o de­
s t roy i t , scrape the ear th 

a w a y ; and wash w i t h s t r ong soapsuds, or pour sca ld ing wa te r 

FIG. 225.—The Woolly Aphis. 

FIG. 226.—Apple-Root Aphis.—a, Infested root; b, larva ; c, perfect insect. 

(150 0 F . ) upon the roots, w h i c h m a y be l a i d bare f o r the 
purpose. 

The Oyster-shell Bark-louse (Mytilaspis pomorum) is thus de-
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scr ibed b y D r . F i t c h : " I t makes i t s appearance as a l i t t l e 
b r o w n scale, one-e igh th of an i n c h l ong , the shape of an 
oys te r - she l l , fixed to the smooth bark, r e s e m b l i n g an e lon­
ga ted b l i s te r . T h i s scale is the d r i e d remains of the body of 
the f ema le , c o v e r i n g and p r o t e c t i n g her eggs, f r o m a dozen to 
a h u n d r e d of w h i c h l i e i n the c a v i t y under each 
scale. These eggs h a t c h the l a t t e r pa r t of May , 
and the y o u n g l ice d i f f u s e themselves over the 
bark , a p p e a r i n g as m i n u t e w h i t e atoms, a lmost 
i n v i s i b l e to the eye. T h e y punc tu re the bark, 
and suck the sap f r o m i t . T h e females soon 
fix themselves and become s ta t ionary . T h e y 
die and become overspread w i t h a substance 
r e s e m b l i n g fine b lue m o u l d , w h i c h w e a r i n g of f , 
the l i t t l e oyster-shaped scale aga in appears i n 
J u l y ( F i g . 227). T h e y somet imes become so 
m u l t i p l i e d t h a t the ba rk of the t r u n k and l i m b s 
is eve rywhere covered and c r o w d e d w i t h 
t hem, and i f the t ree is weakened b y borers, 
fire b l i g h t , or o ther disease, these bark- l ice , 
m u l t i p l y i n g , k i l l i t . I n years past, over a l l 
the c o u n t r y ad jacen t t o L a k e M i c h i g a n , every F l ^ 7 ^ ^ J ' 
apple-tree has been des t royed by th i s insect ." 

(slightly magnified). 
T h e la te A . G. H a n f o r d was successful w i t h a m i x t u r e of 

equal par ts of t a r and l inseed o i l , app l i ed w a r m , not hot, e a r ly 
i n spr ing , t o the bark . T h i s m i x t u r e does no t con t inue so f t 
and spread over the surface and close the pores so as to k i l l 
the tree, as grease w o u l d d o ; b u t i t f o r m s s i m p l y a varnish, 
w h i c h soon becomes hard , and w h e n the tree appears i n l ea f 
and begins to g r o w , t h i s va rn i sh cracks and peels of f , c a r ry ­
i n g the bark- l i ce w i t h i t . and l e a v i n g the ba rk f r e s h and 
smooth. P a i n t i n g the in fes t ed branches w i t h kerosene e m u l ­
sion w i l l g ene ra l l y des t roy t hem. 

The Peach Worm, or grub (sF.geria exitiosa, Trochilium exitio-
sum of l a t e r authors) cuts i n t o the ba rk (never f a r i n t o the 
wood) , j u s t be low the surface of the g r o u n d . I t a t tacks the 
peach, nectar ine , and apr icot . I t s presence is i nd i ca t ed b y 
the exuda t ion of g u m at the root , m i x e d w i t h exc remen t i -
t ious m a t t e r r e s e m b l i n g sawdust. I t is v e r y easi ly des t royed 
b y sc rap ing away the ear th at the f o o t of the t r u n k , and f o l -
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l o w i n g the w o r m to the end of i t s hole w i t h a k n i f e , beneath 
the t h i n she l l of bark, under cover o f w h i c h i t extends i t s 
depredat ions. I f an o rchard i s thus e x a m i n e d once i n s p r i n g 
and once i n ea r ly summer , f e w w i l l escape. B u t t o exclude 
the insect, as a means of p r even t i on , heap a r o u n d each t ree a 
s m a l l m o u n d of a i r -s laked l i m e or ashes, coal-ashes, or even 
ear th , i n sp r ing , a l l o w i n g i t to r e m a i n t i l l a u t u m n . Encas ing 
the f o o t o f the tree w i t h pasteboard, or w i t h s tout o i l e d or 
pa in t ed paper d u r i n g the summer , e f f e c t u a l l y p reven ts the 
deposi t of eggs i n the bark . 

T h e pe r f ec t insect of the peach-worm (F igs . 228 and 229) is a 
f o u r - w i n g e d m o t h , r e s e m b l i n g i n f o r m a wasp, b u t t o t a l l y dis­

t inc t , and i n i t s character and hab i t s c losely a l l i e d to the bu t ­
t e r f l y and m i l l e r . I t deposits f r o m ea r ly i n s u m m e r t i l l 
a u t u m n , at t he f o o t of the tree, i t s exceed ing ly m i n u t e , w h i t ­
i sh eggs, w h i c h soon ha tch , and the larvae or w o r m s enter the 
bark. T h e nex t season t h e y encase themselves i n a sawdust­
l i k e cocoon, i n t h e i r holes under the bark , and e m e r g i n g as 
per fec t insects, l ay t h e i r eggs and per ish . T h e pe r f ec t insect 
is v e r y r a r e ly seen, b u t is eas i ly ob ta ined b y enc los ing the 
pupa ( F i g . 230, b, c), w h i c h is r e a d i l y ob ta ined i n s u m m e r at 
the roots of neglec ted trees, beneath a glass, o r i n a gauze 
case. A s th i s insect confines i t s e l f to the bark, i t s de s t ruc t i on 
is v e r y easy. I t r a r e l y happens tha t trees are c o m p l e t e l y 
des t royed b y i t , unless t hey are s m a l l ; death can o n l y take 
place w h e n the tree is g i r d l e d . T i m e l y care w i l l p r e v e n t 
t h i s ; the e v i l , i n fact , is o n l y to be dreaded b y n e g l i g e n t c u l ­
t i va to r s . 

Black Peach Aphis (Aphis persica-niger).—A b r o w n i s h - b l a c k 
plant- louse i n f e s t i n g the leaves, t w i g s , and roots of y o u n g 

FIG. 228.—Male. FIG. 229.—Female. 
Peach-tree Borer. 

FIG. 230.—Pupa. 
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peach-trees. I t is said to be c o m m o n i n Delaware , b u t n o t 
g e n e r a l l y d i s t r i b u t e d t h r o u g h o u t the coun t ry . I t is a d i f f i c u l t 
pest to eradicate. S p r a y i n g w i t h kerosene emul s ion w o u l d 
be l i k e l y to p rove mos t e f fec tua l . 

The " Cherry Slug" (Selandria cerasi), F i g . 231, w h e n i n 
l a rge numbers , does serious i n j u r y by ea t ing the leaves. I t 
is somet imes v e r y des t ruc t ive to b o t h pear and cher ry trees. 
T h i s a n i m a l , w h i c h is the l a rva of an insect, is about 
h a l f an i n c h l o n g , a n d of a da rk greenish b r o w n w h e n 
f i l l e d w i t h f o o d . I t s smooth, sh in ing , and j e l l y - l i k e 
sk in , and sna i l - l i ke appearance, have g i v e n i t the 
name " S l u g . " I t m a y be r epe l l ed by d u s t i n g the 

1 1 , , . . f J & FIG. 231. 
che r ry leaves r e g u l a r l y , w h i l e we t w i t h dew, w i t h 
d r y f r e s h ashes. Sand or p u l v e r i z e d ear th , t h r o w n b r i s k l y 
among the leaves, also repels i t . Doubt less a fine d u s t i n g 
of w h i t e hel lebore , f o u n d so e f f ec tua l f o r the c u r r a n t - w o r m , 
w o u l d des t roy i t . 

The Curculio {Conotrachelus nenuphar), represented i n the 
annexed figure ( F i g . 232), is a s m a l l insect n o t more 

than one - fou r th of an i n c h long , of a dark-
b r o w n color, the sheaths c o v e r i n g the w i n g s 
s l i g h t l y va r i ega ted w i t h l i g h t e r colors, the body 
r e s e m b l i n g i n size and appearance a r ipe hemp-
seed. I t is d i s t ingu i shed 
by an e longa t ion of the 

CurcuiTo. head, r e s e m b l i n g a con­
spicuous r o s t r u m or beak 

p r o j e c t i n g f r o m the f r o n t p a r t of i t s 
thorax. 

A b o u t the t i m e the y o u n g f r u i t at­
tains the size of a pea, the cu rcu l io 
begins i t s w o r k of des t ruc t ion . I t 
makes a s m a l l crescent-shaped i n c i - p I G . 233.— Young- Plum, 
sion i n the y o u n g f r u i t , and lays i t s s t u n & b y Curculio (mag-

, i • rrv-i r nified twice). 
egg i n the opening . T h e presence of 
the egg m a y be easi ly detected b y these inc is ions u p o n the 
surface; the above figure ( F i g . 233) represents one of these 
m a g n i f i e d t w i c e i n d iameter . T h e egg soon hatches i n t o a 
smal l w h i t e la rva , w h i c h enters the body of the f r u i t and feeds 
upon i t , causing usua l ly i t s p remature f a l l to the g round . 

FIG. 232. 
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T h e p e r i o d at w h i c h the y o u n g f r u i t f a l l s , a f t e r b e i n g punc­
tu red , var ies w i t h i t s age at the t i m e of the i n j u r y . Those 
first i n j u r e d d rop i n about t w o weeks ; b u t i f the stone is h a r d 
.when the egg is l a i d , the f r u i t r ema ins t i l l near the usual 
p e r i o d of r i p e n i n g , somet imes p r e sen t i ng a f a i r and smooth 
ex te r io r , bu t spo i l ed b y the w o r m w i t h i n . 

T h e insect, soon a f t e r the f a l l of the f r u i t , makes i t s w a y 
i n t o the ear th , where i t is t r a n s f o r m e d i n t o the pe r fec t insect 
or beetle, to l ay i t s eggs and perpe tua te i t s race. 

T h e c u r c u l i o t rave ls b y flying, b u t o n l y d u r i n g qu i t e w a r m 
weather , or i n the heat of the day. T h e insects m o s t l y con­
fine themselves to ce r t a in trees, or to the same orchard . B u t 
the f ac t tha t n e w l y b e a r i n g and i so la ted orchards are soon 
a t t acked c l e a r l y shows tha t i n occasional instances t hey mus t 
t r a v e l considerable distances. Indeed, t h e y have been k n o w n 
to be w a f t e d on the w i n d f o r a h a l f - m i l e or more , the w i n d ­
w a r d side of orchards b e i n g mos t i n f e s t ed i m m e d i a t e l y a f t e r 
s t r o n g w i n d s f r o m a t h i c k l y p l a n t e d p l u m ne ighborhood . I n 
the cool of the m o r n i n g t h e y are n e a r l y t o r p i d , and can 
scarcely fly, and c r a w l b u t s l o w l y ; hence at t h i s t i m e of the 
day t hey are mos t eas i ly des t royed. 

T h e i r flight appears to be never more t h a n a f e w fee t f r o m 
the g r o u n d , and successful a t t empt s have been made to shut 
t h e m ou t of f r u i t gardens b y means of a t i g h t board fence, 
n ine or t en fee t h i g h , en te red b y a t i g h t gate. 

The remedies for the curculio are va r ious . Those w h i c h 
m e r e l y r e p e l w i t h o u t d e s t r o y i n g the insect, and w h i c h are 
consequent ly i ne f f i c i en t , i n c l u d e such as coa t ing the y o u n g 
f r u i t w i t h tobacco or l ime-wash , or a p p l y i n g salt, o f fens ive 
odors, etc. A m o n g e f f i c i en t remedies , w h i c h k i l l the insects, 
are j a r r i n g t h e m d o w n on sheets spread under the tree, and 
d e s t r o y i n g the y o u n g larvae i n the f a l l e n f r u i t b y means of 
an imals conf ined i n the orchard , or by sweep ing u p the f a l l e n 
f r u i t and f e e d i n g i t to swine . 

f a r ring down on Sheets.—Several con t r ivances have been 
proposed f o r sp read ing the sheets under the trees, on w h i c h 
to j a r d o w n curcu l ios f o r the purpose of k i l l i n g t h e m . A f t e r 
t r y i n g a number , we find n o t h i n g bet ter , and none so cheap 
and q u i c k l y made, as the con t r ivance represen ted i n the ac­
c o m p a n y i n g cuts. F r u i t raisers o f t e n o m i t t h e i r a t tacks u n t i l 
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FIG. 234. 

too la te , because t hey have no f r ames ready at the t i m e . T h e 
one here descr ibed m a y be made i n rive minutes , and the 
shee t ing w h e n done w i t h used f o r o ther purposes. F o r s m a l l 
or y o u n g trees, t w o pieces, each a y a r d w i d e and t w o yards 
l o n g , w i l l be suf f ic ien t . F o r l a rge r trees procure w i d e r s tuf f , 
and g i v e another y a r d i n l e n g t h . I t m a y be necessary f o r 
o l d trees to s t i t c h t w o pieces together , b u t th i s can scarcely 
be needed where w i d e shee t ing is at hand. 

T o s t i f f e n these pieces take s m a l l rods, or l o n g pieces of 
la ths of a l e n g t h equa l to t ha t 
of the sheet ing, and sharpen 
b o t h ends. Punch these ends 
i n t o the f o u r corners, so as to 
produce t i g h t s t r e t ch ing , as 
shown i n the f igu re ( F i g . 234). 
A no t ch cu t i n the w o o d a shor t 
distance f r o m the p o i n t w i l l 
p revent the c l o t h f r o m s l i p p i n g too f a r d o w n . T h e n take 
another r o d sharpened at b o t h ends, w i t h a l e n g t h equal to 
the b read th of the sheet, and inser t i t crosswise, p l a c i n g i t 
atop the o ther t w o rods, and b r i n g i n g up the edge of the 
sheet ing to receive i t s po in ts . A no t ch cut near each end of 
the r o d f o r the others to drop i n , w i l l p r even t t h e m f r o m 
s p r i n g i n g i n ; or a s m a l l n a i l m a y be d r i v e n t h r o u g h f o r the 
same purpose. T h e t h i n g is n o w comple te , and one person, 
t a k i n g the cross-piece as handle , w i l l ca r ry the sheets r e ad i l y 
f r o m tree to tree, and place t h e m on the g r o u n d beneath, 

w i t h o u t any waste of t i m e . 
B y j a r r i n g w i t h a h a m m e r 
or sledge, and p i n c h i n g be­
tween t h u m b and f inger , he 
w i l l des t roy hundreds i n a 
shor t t i m e . 

I f these sheets are qu i t e 
la rge , i t w i l l be best to 
place s t i f feners at each end, 
as shown i n F i g . 235. These 

rods, i f n o t h i n g be t te r is at hand, may be made b y c u t t i n g l o n g 
green poles or shoots of bushes, and p e e l i n g the ba rk off . One-
hal f to th ree- four ths of an i n c h i n d iameter w i l l be la rge enough. 

FIG. 235. 
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Shou ld the insects be v e r y abundant , t hey m a y be des t royed 
b y t h r o w i n g t h e m i n t o a p a i l of h o t water , or, s t i l l be t te r , i n t o 
a s m a l l t i n vessel of kerosene, b y v a r y i n g the con t r ivance as 
f o l l o w s : Ins tead of the s t i f f ene r s across the ends, f o r m e d b y 
s ingle rods, l e t t h e m be t w o shor t rods m e e t i n g i n the m i d d l e . 
W h e n the m i d d l e r o d is p u l l e d out , these w i l l f o r m a sort of 
h inge , so t ha t the t w o sides of the sheet m a y be f o l d e d u p l i k e 
the covers of a book, and the insects t h r o w n d o w n i n t o the 
t r o u g h thus f o r m e d , and thence i n t o the vessel. I n d i s lodg ­
i n g the insects f r o m the tree, m u c h depends on a sharp, s tun­
n i n g b l o w . I t m a y be g i v e n b y the s t roke of a m a l l e t , upon 
the shor t s t u m p of one of the smal le r l i m b s , sawed o f f f o r th i s 
purpose, and w h i c h p reven ts b r u i s i n g the bark. O r a m a l l e t 
m a y be t h i c k l y covered w i t h w o o l l e n c l o t h encased i n Ind ia ! 
rubber , to p r e v e n t i n j u r y to the t r ee ; b u t the j a r is less sud­
den i n t h i s case. More r ecen t ly the p rac t i ce of i n s e r t i n g i r o n 
spikes i n the tree, on w h i c h to s t r ike , has been adop ted w i t h 

grea t success. T h e spikes shou ld be b l u n t whe re t h e y 
enter the tree, so t ha t s t r i k i n g w i l l n o t d r i v e t h e m i n 
f u r t h e r . Shor t pieces of i r o n r o d answer w e l l . Holes 
b e i n g bo red f o r t h e m , t h e y are i n se r t ed p a r t - w a y as 
shown i n F i g . 236. O n the heads 

FIG. 236. o f t h e s e a b l o w o f a l a r g e h a m " 
mer w i l l b r i n g d o w n eve ry cur­

cu l io . W h e n the trees are sma l l , one spike 
i n each t ree is s u f f i c i e n t ; w h e n t hey be­
come qu i t e la rge , i t w i l l be best to in se r t 
one i n each of the l a rge r l i m b s , as s h o w n 
at b, b, F i g . 237. T h e la te D a v i d T h o m a s 
(who f i r s t proposed j a r r i n g d o w n o n 
sheets), i n a c o m m u n i c a t i o n to the Genesee 
Farmer, i n 1832, says: " N o t three days 
ago I saw tha t m a n y of the p l u m s were 
punc tu red , and began to suspect t h a t 
shaking the tree was no t suf f ic ien t . U n d e r 
a tree i n a remote pa r t of a f r u i t - g a r d e n , 
h a v i n g spread the sheets, I t he re fo re made the f o l l o w i n g ex­
p e r i m e n t : O n shaking it well, I caught five c u r c u l i o s ; on 
jarring it with the hand, I caught twelve m o r e ; and on striking 
the tree with a stone, eight more d ropped on the sheets. I was 

FIG. 237. 
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n o w conv inced tha t I had been i n an e r ro r ; and c a l l i n g i n the 
necessary assistance, and u s ing a h a m m e r to j a r the tree v i o ­
l e n t l y , we caught i n less than an hour more than t w o h u n d r e d 
and s i x t y of these insects." W i t h large trees, i t m a y be nec­
essary to j a r each l i m b separately, b y means of a pole. 

T h e best t i m e f o r t h i s w o r k is i n the cool of the m o r n i n g , 
w h e n the insects are p a r t l y t o r p i d w i t h cold , and drop q u i c k l y . 
A t m i d - d a y t h e y r e t a i n t h e i r h o l d more tenaciously , and more 
q u i c k l y escape. T h e w o r k shou ld be commenced v e r y ear ly 
i n the season, as soon as the f r u i t begins to set, or is no t 
l a rge r than a s m a l l pea. W i t h p r o p e r l y s t i f f ened m u s l i n -
f rames , a f e w m i n u t e s are suf f ic ien t f o r many trees, and labor 
equal i n the aggregate to t ha t of a s ingle en t i re day may save 
large a n d va luab le crops. 

2. T h e o ther class of remedies inc ludes the d i f f e r e n t means 
of d e s t r o y i n g the f a l l e n f r u i t as soon as i t drops, and before 
the larvae escape to the ear th . One of these consists i n beat­
i n g the g r o u n d smooth or p a v i n g beneath the tree, sweeping 
up the f a l l e n f r u i t d a i l y , and f e e d i n g i t to swine, or o therwise 
des t roy ing i t . 

B u t more easi ly app l i ed than the last, is the confinement of 
swine beneath the trees. T h e y i m m e d i a t e l y p i ck up and de­
s t roy the p u n c t u r e d f r u i t . Exper ience has t h o r o u g h l y es­
tab l i shed the e f f i c i ency of t h i s me thod , where a suf f ic ien t 
number of swine has been a l l o w e d the r u n of the orchard . 
Geese and hens are, to a l i m i t e d extent , u s e f u l i n r e p e l l i n g or 
des t roy ing the c u r c u l i o . 

T o a p p l y t h i s r e m e d y most e f f i c i en t l y , a l l the trees of the 
apricot , nectar ine , and p l u m shou ld be p lan ted apar t f r o m 
the rest of the orchard , so tha t swine m a y be exc lu s ive ly con­
f ined a m o n g t h e m , where t hey should be a l l o w e d to r e m a i n 
the whole season, except d u r i n g the p e r i o d of the r i p e n i n g of 
the f r u i t . I t w i l l be qu i t e necessary, however , to p ro tec t a l l 
the y o u n g trees f r o m these an imals b y encasing t h e m i n board 
boxes, or by t y i n g r o u n d t h e m a mass of sweet-br ier l imbs , 
or other densely p r i c k l y or t h o r n y p lan t . 

D r . K i r t l a n d says: " T h i s insect, i n one season, des t royed 
every p l u m on m y f a r m , except the crop of one tree i n m y 
swine l o t ; t ha t tree is b e n d i n g under i t s load of f r u i t . " A 
c u l t i v a t o r i n wes tern N e w Y o r k , b y the large n u m b e r of hogs 
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kep t i n his p l u m - y a r d , h a d abundant crops f o r more t h a n 
t w e n t y successive years, w h i l e h is n e g l e c t f u l ne ighbors los t 
the greater pa r t of the i rs . I t may , however , happen i n t h i c k l y 
p l an t ed ne ighborhoods , t h a t swine m a y no t p rove a su f f i c i en t 
p r o t e c t i o n ; b u t we k n o w of no instance where abundant crops 
have n o t been ob ta ined b y c o m b i n i n g the t w o remedies of 
swine and j a r r i n g d o w n the insects. 

T h e c u r c u l i o appears to p r e f e r the nec ta r ine to a l l o ther 
f r u i t s f o r the l o d g m e n t of i t s eggs, and n e x t to t h i s the p l u m 
and apr ico t . A large p o r t i o n of the che r ry crop is f r e q u e n t l y 
more or less i n j u r e d , and somet imes w h o l l y des t royed ; and 
f o r t h i s reason i t m a y u s u a l l y be exped ien t t o g i v e i t the bene­
f i t of the p r o t e c t i o n of swine i n the same enclosure w i t h o ther 
smooth-stone f r u i t . T h e peach is somet imes des t royed, and 
some var ie t i e s of the apple are m u c h s tung, as i n d i c a t e d by 
the crescent-shaped inc i s ions ; b u t the larvae r a r e l y reach so f a r 
as the core, and u s u a l l y pe r i sh w i t h i n the flesh o f the f r u i t . 

I t was f o r m e r l y supposed t ha t the i n s t i n c t o f t h i s insect 
w o u l d p reven t i t f r o m d e p o s i t i n g eggs on branches h a n g i n g 
over w a t e r ; b u t recent expe r imen t s p rove t ha t i t possesses no 
such sagaci ty T h e o n l y bene f i t r e s u l t i n g f r o m the wa t e r 
beneath the tree, was the des t ruc t i on of the egg or l a r v a by 
d r o w n i n g . A p a r t i a l p r e v e n t i v e , k n o w n as the M a t t h e w s 

Remedy , consis ted i n deep ly spad ing the 
g r o u n d beneath the t ree a t the first ap­
pearance of the p e r f e c t insects w h e n 
about to emerge f r o m the so i l . T h i s 
t u r n e d t h e m back, a t least f o r a t i m e , 
and lessened t h e i r numbers . 

The Rose Bug (Macrodactylus subspino-
sus).—This beet le sudden ly appears i n 
great n u m b e r s i n po r t i ons of the c o u n t r y 
and i n occasional years, p r o v i n g exceed­
i n g l y des t ruc t ive to the flowers and f o l i ­
age of va r ious p lan ts , more p a r t i c u l a r l y 
of the rose, apple , and grape. I t has been 
k n o w n to devour the y o u n g f r u i t of the 

apple ea r ly i n summer f o r successive years, e n t i r e l y des t roy­
i n g the crop. I t at tacks and devours the flowers of the grape. 
I t is one - th i rd or ha l f an i nch l ong , somet imes v a r y i n g i n color , 

FIG. 238.—Rose Bug. 
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b u t u s u a l l y a m i x t u r e of g r a y and y e l l o w ( F i g . 238). T h e o n l y 
e f fec tua l r e m e d y is t o examine the trees m o r n i n g and a f t e r ­
noon w h i l e i n f lower , and u n t i l the f r u i t is one-s ixteenth of an 
i n c h i n d iameter , and crush every beetle between the t h u m b 
and f o r e f i n g e r ; i f th i s is too disagreeable, ca r ry i n one hand 
any sort of a receptacle, i n the b o t t o m of w h i c h is a l i t t l e kero­
sene o i l and water , and d rop t h e m i n one b y one as they are 
p i c k e d of f . 

I n ga rden cu l tu re , — and i t is here tha t rose-bugs are most 
annoying ,—cheap m o s q u i t o - n e t t i n g m a y be spread over the 
t r e l l i s and d r a w n toge ther be low the vines, before the f lowers 
beg in to open. T h e grapes are safe a f t e r they are an e i g h t h 
of an i n c h i n d iameter , and the n e t t i n g m a y then be removed . 

The re are three d i s t i nc t insects w h i c h c o m m i t depredat ions 
on cu r ran t and goose- , „ 
ber ry leaves, name ly , 
the Cur ran t Span W o r m , 
w h i c h comes ou t i n the 
f o r m of a m i l l e r or m o t h , 
the I m p o r t e d Cur r an t 
W o r m , and the N a t i v e 
Currant W o r m , b o t h of 
the l a t t e r f o r m i n g f o u r -
w i n g e d fl ies i n the per­
fect state. 

The Currant Span 
Worm (Ellopia ribearia) 
is represented i n the 
annexed f igure ( F i g . 
239), the na tu ra l size 
and appearance. I t is 
about an i n c h l o n g 
b r i g h t y e l l o w , w i t h 
numerous b lack spots. 
The head is w h i t e , w i t h 
eye-like spots. I t devours the ea r ly leaves of the gooseberry 
and currant , and w h e n about to change, hides under rubb ish , 
clods, or descends i n t o the g r o u n d and changes to the chrysa­
l is , No. 3. I n t w o weeks i t comes out i n the f o r m of a m o t h 
or m i l l e r , of a d u l l y e l l o w i s h w h i t e , w i t h dark-co lored spots 

FIG. 239.—Currant Span Worm. 
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t owards the ends of the w ings . T h e spread w i n g s measure 
about an i n c h and a quar ter . T h e f i g u r e ( F i g . 240) repre­

sents i t s appearance, b u t is too dark . 
W h e r e the larvae have been numerous , 
and have s t r i p p e d the cu r r an t - row , 
t h i s m i l l e r m a y be o f t e n seen i n con­
siderable numbers , flying over the 
bushes and l a y i n g i t s eggs on the 

FIG. 240.—Moth of Currant t w i g s . H e r e the eggs r e m a i n t i l l the 
Span Worm. f o l l o w i n g season, and ha t ch ou t about 

the t i m e the gooseberry and cu r r an t leaves expand, ready f o r 
d e v o u r i n g t h e m . 

A s the eggs r e m a i n on the bushes d u r i n g the t i m e tha t 
n u r s e r y m e n d i g and pack t h e m f o r d i s tan t conveyance, care 
shou ld be t aken tha t the insects are no t thus ca r r i ed to places 
where t h e y were p r e v i o u s l y u n k n o w n . 

FIG. 241.—Imported Currant Worm.—Larvas. 

The Imported Currant Worm (JVematus ventrtcosus) is 
represented i n F i g . 241; a a, the larvae i n the act o f devour­
i n g gooseberry leaves; b, an en la rged v i e w of one of the 
a b d o m i n a l j o i n t s , to show the p o s i t i o n of the b l ack spots. 

I n F igs . 244 and 245 is a m a g n i f i e d represen ta t ion of the m a l e 
and female , the cross l ines s h o w i n g the n a t u r a l size. T h e 
pe r f ec t insect makes i t s appearance as soon as the leaves of 
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the gooseberry and cu r ran t are f a i r l y expanded, and lays i t s 
eggs on the under-side of the leaves, a long the p r i n c i p a l 
veins, and not , l i k e the span w o r m , on the y o u n g tw igs . I f 
the l a t t e r depos i ted eggs on the leaves t hey w o u l d f a l l to the 
g round , as t hey r e m a i n unha tched t i l l the f o l l o w i n g season, 
as a l ready stated. 

T h e eggs of the i m p o r t e d w o r m soon ha tch i n t o t w e n t y -
legged worms , of a green color, h a v i n g at f i r s t b lack heads 
and numerous b lack dots over the b o d y ; but a f t e r the last 
m o u l t i n g they are e n t i r e l y green, except the large eye-dots 
and the three y e l l o w i s h jo in t s , one nex t the head, and the 
others at the rear. T h e y are about th ree - four ths of an i nch 

FIG. 242.—Male. FIG. 243.—Female. 
Perfect State of Imported Currant Worm. 

l o n g when f u l l g r o w n . W h e n , as usua l ly happens, they are 
i n large numbers , they r a p i d l y consume the leaves, and whole 
rows of bushes have been e n t i r e l y s t r i pped i n f o r t y - e i g h t 
hours. Hence the impor t ance of close w a t c h i n g and p r o m p t 
a t ten t ion i n a p p l y i n g the remedies to destroy t hem. A single 
defo l ia t ion , w h i l e i t does n o t k i l l the bushes, re tards g r o w t h , 
and c o m m o n l y g r e a t l y i n j u r e s or prevents the r i p e n i n g of a 
c rop ; and i f o f t e n repeated, so tha t the bushes r e m a i n bare 
fo r a l o n g t i m e , or f o r successive seasons, the bushes neces­
sar i ly per ish . 

W h e n the larva? a t t a in f u l l size, they b u r r o w underground , 
or hide under scattered leaves, and sp in an ova l b r o w n cocoon. 
A f t e r some weeks the pe r fec t insect comes out, lays eggs as 
before, produces larvae, w h i c h pass to the pupa state, and re­
main so t i l l the f o l l o w i n g season. 

The Native Currant Worm (Pristiphora grossularioz) is 
12 
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FIG. 244.—Larva. FIG. 245.—Female. 
Perfect State of Native Currant Worm. 

smal le r t han the p reced ing , or about t w o - t h i r d s i t s size, and 
o therwise resembles i t somewhat i n genera l appearance. U n ­
l i k e tha t w o r m , the male and f ema le d i f f e r b u t s l i g h t l y . T h e 

larvae are of a u n i f o r m 
pale green co lor ( F i g . 
244), w i t h o u t any b lack 
dots, w h i c h r e a d i l y dis­
t ingu i shes i t f r o m the 
t w o others a l r eady de­
scr ibed, the head be­
c o m i n g b lack . I t spins 
i t s cocoons a m o n g the 
t w i g s and leaves. I t 
appears l a t e r t h a n the 

I m p o r t e d Cur r an t W o r m , or near m i d s u m m e r , and the 
second brood ear ly i n a u t u m n . U n l i k e the las t named, the 
second brood also passes to the state of w i n g e d insects ( F i g . 
245) the same a u t u m n , and lays i t s eggs on the t w i g s of the 
bushes, where t hey r e m a i n t i l l the n e x t season. 

T h e r e m e d y f o r the three species of c u r r a n t w o r m s is the 
same f o r each—namely, k i l l i n g b y poison. U n l i k e m a n y 
other insects, th i s r emedy is c o m p a r a t i v e l y cheap, eas i ly ap­
p l i e d , and e n t i r e l y successful i f used p r o m p t l y . I t consists i n 
d u s t i n g p o w d e r e d w h i t e he l lebore f r o m a f i n e l y p e r f o r a t e d 
dredging-box, or f r o m a box covered w i t h f ine m u s l i n , so as 
to g i v e the leaves a t h i n d u s t i n g of t h i s po ison . I t m a y be 
had at drug-stores. D o i t i n the m o r n i n g w h e n the dew is 
on, bu t do no t w a i t f o r dew i f the f i r s t w o r m s have made t h e i r 
appearance. T o p r even t i n h a l i n g the dust, f as ten the box to 
a short s t ick, app ly i t w h e n there is o n l y a f a i n t breeze, and 
stand on the w i n d w a r d side. A s soon as the insects devour i t 
w i t h the leaves, they c u r l up and die. I t is des i rable to g i v e 
the leaves a v e r y t h i n coa t ing , and no t to a p p l y i t i n masses. 

Grape Phylloxera.— W i t h i n a f e w years a s m a l l aphis has 
caused m u c h i n j u r y to grape-vines i n t h i s c o u n t r y , and grea t 
des t ruc t ion to the v ineyards i n France. T h e de l ica te exo t i c 
v ine appears to be more ex tens ive ly i n j u r e d b y i t t h a n the 
s t ronger and more robus t A m e r i c a n sorts. I t a t tacks the roots , 
causes excrescences on the smal le r f ibres, and the v ines u l t i ­
m a t e l y die . D u r i n g the f i r s t year of i t s a t tack i t s e f fec ts are 
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no t conspicuous i n the vines above g r o u n d ; about the t h i r d 
year the v ine dies, at w h i c h t i m e the insects have l e f t i t , and 
are no t discovered. V a r i o u s remedies have been proposed, 
bu t none tha t are c o m p l e t e l y sa t i s fac tory . P robab ly the best 
p reven t ive is to p l a n t o n l y s t rong h e a l t h y sorts, as the Con­
cord, or those w h i c h have been g r a f t e d on these h e a l t h y sorts, 
and to adopt l o n g instead of short p r u n i n g . A m o n g i m p e r ­
fec t remedies are soaking the so i l before p l a n t i n g , w i t h s t rong 
soapsuds or weak l y e ; s p r i n k l i n g the surface w i t h l i m e , ashes, 
sulphur , or sa l t ; or a p p l y i n g carbol ic acid, added to wa te r at 

FIG. 248.—Female De- FlG. 249.—Root of vine 
positing Eggs. infested with Phyl­

loxera. 

the rate of one per cent., by p o u r i n g i n t o c rowbar holes so as 
to reach the roots. Su lphure t of carbon has been app l i ed i n 
the same w a y w i t h i m p e r f e c t success. Fer t i l i ze r s , to keep 
the vines hea l thy and vigorous , are p r o b a b l y better . There 
are some insects w h i c h p rey upon these enemies of the v ine , 
that o f t e n keep t h e m i n check or destroy them, among w h i c h 
are a species of T h r i p s , the L a d y - b u g , a Syrphus f l y , and some 
others. F l o o d i n g the g r o u n d has been successful i n a f e w 
cases, bu t is genera l ly d i f f i c u l t and imprac t i cab le . 

The Canker J Form.—Of this des t ruc t ive enemy of the 
leaves of apple-trees, there are n o w t w o var ie t ies recognized, 
the sp r ing canker -worm (Palcacrita vcrnata) f F i g . 250), the 
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most common , and the f a l l c a n k e r - w o r m (Antsoptcryx pmnc-
taria), F i g . 251. A s the y o u n g larvae h a t c h i n summer , t hey 
pierce s m a l l holes i n the leaves, and as t hey g r o w la rge r t h e y 
consume a l l except the l a rge r veins . T h e l a r v a is a measur-

FlG. 250.—Spring Canker-Worm.—Larva ; female ; male. 

ing-worm, nearly an inch long, ten-footed, black, dull yellow 
or greenish, v e r y va r i ab le i n color, c o m m o n l y w i t h an ash-
g r a y back, and a pale y e l l o w i s h .stripe a long each side. 

T h e canke r -worm spreads s l o w l y f r o m one o rcha rd to an­
other, bu t is f a r more f o r m i d a b l e t h a n the t e n t ca t e rp i l l a r . I t 
has u n t i l late years been m o s t l y con f ined to p o r t i o n s of N e w 

FIG. 251.—Fall Canker-Worm.—Female ; male ; larva. 

Eng land , bu t more r ecen t ly has spread l a rge ly t h r o u g h por­
t ions of wes te rn N e w Y o r k , and w i l l doubtless f i n d i t s w a y 
elsewhere. I t shou ld be w e l l k n o w n to cu l t i va to r s , t ha t t h e y 
m a y destroy i t w h e n i t f i r s t appears. I t a t tacks b o t h leaves 
and f r u i t ; and w h e n numerous the webs and the denuded 
branches together g i v e the trees at a distance the appearance 
of. h a v i n g been scorched. A s the f ema le cannot fly, va r ious 
expedients f o r p r e v e n t i n g i t f r o m ascending the tree f r o m the 
g r o u n d i n w i n t e r or ear ly s p r i n g have been devised. 

T h e best r emedy is to place bands of sheathing-paper s ix or 
e i gh t inches wide , tacked a round the t r u n k s of the trees, and 
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then smear t h e m w i t h Dendrolene , or any other s t i c k y sub­
stance w h i c h w i l l no t lose i t s v i s c i d i t y . Before p u t t i n g on 
the bands, smooth of f the bark, so tha t there sha l l be no crev­
ices under the paper t h r o u g h w h i c h the t i n y w o r m s m a y 
c rawl . 

A n o t h e r me thod , less efficacious, is to w r a p a band of cot­
ton b a t t i n g t i g h t l y a round the t r u n k , i n w h i c h the w o r m s be­
come entangled and die. 

Bark-Lice.—Dr. L e Baron , State en tomolog i s t of I l l i n o i s , 
recommends a wash of soapsuds, of a s t reng th v a r y i n g w i t h 
the age of the par ts of the tree to w h i c h the app l i c a t i on is 
made. A wh i t ewash brush is used, f i r s t w i t h s t rong suds, 
made of one p a r t soap and three or f o u r of water , and then a 
wash of a weak so lu t ion , or m a n y t imes d i l u t e d , app l i ed w i t h 
a syr inge. T h i s mus t be done the last of M a y or ea r ly i n 
June, when the y o u n g l ice are j u s t hatched. 

T h e best means of e x t i r p a t i n g bark- l ice , accord ing to D r . 
F i t c h , is t ha t r ecommended b y Mr . K i m b a l l , of Kenosha. 
He boi ls leaf tobacco i n s t rong l y e t i l l i t is reduced to an i m ­
palpable pu lp , and mixes i t w i t h soft-soap, w h i c h has been 
made cold, to make the mass about the consistence of t h i n 
paint , the ob jec t b e i n g to ob ta in a p repa ra t ion tha t w i l l no t 
be en t i r e ly washed f r o m the tree b y the first ra ins . T h e ap­
p l i c a t i o n mus t be t h o r o u g h l y made to the body, l i m b s , and 
twigs , or wherever a louse is detected. T h i s shou ld be done 
w i t h a pa in t -b rush before the buds star t i n the sp r ing , and 
i f the p a i n t i n g is f a i t h f u l l y p e r f o r m e d the 
death of the l i ce w i l l be assured. 

San Jose or Pernicious Scale (Aspidiotus 
pcrniciosus), F i g . 252.—This insect first ap­
peared i n Ca l i f o rn i a , whence i t has been 
g radua l ly disseminated eastward. I t is near­
l y round and f la t , when f u l l g r o w n about one- p I G . 2 5 2 ._san Jose 
e igh th of an i nch i n diameter . I t spreads a l l Scale. (Greatly 
over the tree and f r u i t , at t imes l i t e r a l l y cov- ma-s^fie(i.) 
e r ing i t , i n such cases k i l l i n g i t , i f und i s tu rbed , i t is said i n three 
years. I f crushed when the insect is a l ive under the scale, a 
y e l l o w i s h f l u i d exudes. I t can on ly spread by d i rec t contact 
of the l i v i n g female w i t h a l i v e tree, e i ther f r o m the i n t e r l ock ­
i n g of the branches of an infes ted tree w i t h others, or b y be ing 
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carried from one to another by birds or insects. While apples, 
pears, and p l u m s seem mos t a f fec ted , p r o b a b l y no f r u i t s m a y 
be e n t i r e l y exempt . 

FIG. 253.- San Jose Scale on Pear. 

Remedies.—Caustic or o i l y washes have thus f a r p r o v e d most. 
e f fec tua l , especia l ly w h e n a p p l i e d i n the f a l l or w i n t e r . 

Plum Scale (p robab ly a Lccanium).—K n e w pest, n o t ye t 
f u l l y de te rmined , has made i t s appearance on the p l u m , i n 
wes tern N e w Y o r k , and m a y become serious. I t can most 
r ead i ly be detected on the smal le r branches to w h i c h i t a f f ixes 
i t se l f . T h e male is about the size of the oys ter -she l l b a r k 
scale, w h i l e the f ema le g r o w s to over an e i g h t h of an i n c h i n 
diameter , nea r ly r o u n d , and somewhat r e s e m b l i n g the San 
Jose scale. Spray w i t h kerosene emul s ion , one p a r t to f o u r 
of water , d i r e c t i n g the nozzle so as to s t r ike the unde r side 
of the branches, as soon as the leaves f a l l i n a u t u m n . 

The Thrips.—The f o l l o w i n g account is g i v e n b y F u l l e r : 
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" These are v e r y m i n u t e insects, scarce exceeding one-six­
teenth of an i n c h i n l e n g t h . T h e y are usua l ly of a pale, 
g reen i sh-ye l low color, or n e a r l y w h i t e . T h e y at tack the 
under side of the leaves of the grape, and t h e i r presence is 
soon shown b y the pale green or y e l l o w spots w h i c h appear 
u p o n the uppe r side. T h e t h r i p se ldom attacks the v i n e i n 
the open air , c o n f i n i n g i t s e l f m a i n l y to those tha t are g r o w n 
under glass, or against a w a l l or b u i l d i n g . Somet imes t h r i p s 
w i l l a t tack the f r u i t w h e n i t is nea r ly r ipe , bu t u sua l l y t hey 
confine themselves to the leaves. S y r i n g i n g the v i n e w i t h a 
s t rong so lu t i on of tobacco-water i s one of the most e f fec tua l 
modes of g e t t i n g r i d of t h i s l i t t l e pest." 

Grape-vine Flea Beetle (Haltica chalybea) F i g . 256.—This is 
a smal l s h i n i n g beetle about one-s ix th of an i n c h l ong , usu­
a l l y of a steel-blue color , b u t o f t e n v a r y i n g f r o m 
green to pu rp l e . I t feeds on the buds of the 
vine , ea t ing out the i n t e r i o r , and somet imes at­
tacks the p l u m . I t never appears i n v e r y la rge 
numbers, and h a n d - p i c k i n g appears to be the 
surest way of de s t roy ing i t . I t is also caught 
by p l a c i n g a smal l , deep t i n vessel, c o n t a i n i n g a i a r ged t h r e e 
l i t t l e molasses, w i t h i t s m o u t h up against the times.) 
v ine , and d r i v i n g i t d o w n i n t o the vessel by p l a c i n g the hand 
above. 

DISEASES. 

Blight.—A most formidable difficulty in the cultivation of 
the pear is the blight, k n o w n i n i t s modi f ica t ions , supposed 
or real , b y the names fire-blight, insect-blight, frost-blight, and 
frozen sap blight. T h e cause is the i n t r o d u c t i o n i n t o the 
tree of the germs of a f u n g u s (Micrococcus amylovorus). These 
f l oa t i ng i n the air, wind-borne , find l o d g m e n t on a l l parts , the 
ends of the branches, the f lowers , and the bark of the tree. 
Once established, i t soon shows i t s e l f b y i t s effects—a sudden 
w i t h e r i n g and t u r n i n g b lack of the leaves on cer ta in l i m b s 
d u r i n g r a p i d g r o w t h , and, w h i l e the rest of the tree remains 
apparen t ly i n f u l l v igor , the e v i l e x t e n d i n g d o w n w a r d , unless 
n a t u r a l l y or a r t i f i c i a l l y checked, t i l l the w h o l e tree is de­
stroyed. N o t h o r o u g h l y e f fec tua l r emedy has as y e t been 
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discovered. T h e dead branches shou ld be i m m e d i a t e l y cu t 
out . A n d , as the poison passes d o w n w a r d some t i m e be fo re 
i t s ef fec ts are v i s ib l e ex t e rna l l y , the a m p u t a t i o n m u s t be made 
t w o or three fee t b e l o w the a f f ec t ed par t , i f the po i son as w e l l 
as the dead p a r t is t o be r e m o v e d . E q u a l l y necessary is i t 
t h a t the i n f e c t i o n of the diseased l i m b s be r e m o v e d as speed­
i l y as possible ou t o f the w a y , b y b u r n i n g . 

M a n y cu l t iva to r s , i n fear of m u t i l a t i n g t h e i r trees, do n o t 
cu t l o w enough, and leave the seeds of death r e m a i n i n g i n the 
tree. Others delay f o r a n u m b e r of days, t i l l cure is hope­
less. I n extensive and m a l i g n a n t cases, the disaster m a y be 
d i f f i c u l t to subdue even b y the mos t p r o m p t measures; b u t 
i n o r d i n a r y instances success w i l l f o l l o w . I n any event , i t 
is be t te r to cu t a w a y and b u r n b y successive p o r t i o n s a 
w h o l e tree, t han to have the added e v i l of sp read ing the 
ma lady . 

T h e prac t ice of c u t t i n g d o w n trees to w i t h i n t w o fee t of the 
g r o u n d (when no t exceeding t e n years of age), as soon as 
b l i g h t appears, has r esu l t ed i n success, a n e w head s p r i n g i n g 
up f r o m the h e a l t h y s tump . T h i s opera t ion , however , can­
n o t be w e l l p e r f o r m e d unless the disease appears a f t e r m i d ­
summer , or w h e n the trees have n e a r l y ceased g r o w i n g f o r 
the season. 

I n nurser ies a l l o r d i n a r y budded s tock has been f o u n d com­
p a r a t i v e l y f r ee f r o m th i s disease, b u t i t i s s t r o n g l y r ecom­
mended tha t w h e n seedlings are f o u n d to be b a d l y a f fec ted , 
t hey shou ld be cu t back w i t h i n an i n c h or t w o of the g r o u n d , 
r a the r than r i s k i t s reappearance a f t e r b u d d i n g . 

Among preventives, a good, firm, and d r y so i l , and a site 
f a v o r i n g the ea r ly r i p e n i n g of the wood , and adverse to a la te 
succulent g r o w t h , h o l d an i m p o r t a n t rank . P l a n t the trees 
on so i l of m e d i u m f e r t i l i t y , and m a i n t a i n an a n n u a l g r o w t h of 
shoots f r o m one to t w o fee t i n l e n g t h , b y constant c u l t i v a t i o n . 
T h e ba rk thus becomes more able to resist changes and dis­
ease, as the g r o w t h is m o d e r a t e l y v igo rous , a n d h e a l t h y a n d 
ma tu red . 

T h e a t t e m p t has been made to select those va r i e t i e s least 
l i a b l e to b l i g h t , bu t resul ts v a r y so exceed ing ly t ha t n e a r l y 
a l l e f fo r t s have p r o v e d f r u i t l e s s . B u t a m o n g those w h i c h 
have escaped i n the largest n u m b e r of instances m a y be 
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named, first, the Seckel, w h i c h is scarcely ever destroyed, 
and W h i t e Doyenne . T h e Madeleine , W i n k h e l d , and Passe 
Co lmar appear to be more l i ab l e t han the m a j o r i t y of sorts. 
E a r l y and t h o r o u g h s p r a y i n g of the leaves w i t h Bordeaux 
m i x t u r e is r ecommended as p a l l i a t i v e t rea tment . 

The Blight in the Apple, w h i c h somet imes k i l l s the t e r m i n a l 
shoots on the branches, has been va r ious ly ascr ibed to the 
s t i n g of an insect and to the effects of the weather . T h e cause 
does no t appear to have been sa t i s f ac to r i l y ascertained. I t 
r a re ly proves a f o r m i d a b l e disaster; b u t somet imes the trees 
are m u c h d i s f i gu red b y i t , and t e m p o r a r i l y checked i n g r o w t h . 

Leaf Blight of the Quince (Entomosporium maculatum).—Trees 
i n sod appear most l i ab l e to th i s fungus . I t spots the leaves, 
and causes b lack spots upon the f r u i t , the l a t t e r o f t e n sunken. 
Sp ray ing w i t h Bordeaux m i x t u r e w i l l h o l d i t i n check. B e g i n 
as soon as the blossoms f a l l , and repeat several t imes at in t e r ­
vals of about a f o r t n i g h t . I t is safer to spray a l l quince-trees; 
do no t w a i t u n t i l the disease shows i t se l f . 

Pear Leaf Blight (Entomosporium maculatum).—This f u n g u s 
appears i n ho t m i d s u m m e r and is seldom severe i n i t s effects, 
save i n p ro t r ac t ed damp weather . I t proves a f o r m i d a b l e 
obstacle i n r a i s i n g pear seedlings, a t t a c k i n g the leaves o f t e n 
by m idsummer . A b r o w n spot first shows on the leaves or 
f r u i t , and causes an i m m e d i a t e suspension of g r o w t h . Some 
var ie t ies are more l i ab l e to crack as a resu l t of the disease 
than others ; and w h i l e i n cer ta in loca l i t i es i t renders t hem 
worthless , i n others they e n t i r e l y escape. I n some instances 
the disease has g r a d u a l l y extended over ce r ta in var ie t ies f r o m 
one d i s t r i c t of c o u n t r y to another. 

Leaf-Spot of Cherry (Cylindrosporium Padi).—Occasionally 
th is f ungus causes grea t damage. I t at tacks the y o u n g leaves, 
causing t h e m to become l i g h t y e l l o w or more gene ra l l y red , 
then chang ing to b r o w n , w h e n they soon f a l l . Spray ear ly 
w i t h Bordeaux m i x t u r e . 

T h e Black Knot of the Plum and Cherry is p roduced by a 
fungus ca l led Plowrightia morbosa. I t first appears i n ea r ly 
spr ing when the sap begins to flow, as a smooth s w e l l i n g upon 
the l i m b of the tree. I n the course of t w o or three mon ths 
the bark cracks and the " kno t" assumes a w a r t y appearance, 
as shown by F i g . 255. 
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Some have a t t r i b u t e d " b lack kno t " to the c u r c u l i o , an o p i n ­
i o n o r i g i n a t i n g f r o m the occasional de tec t ion of t h i s insect 

w i t h i n the p u l p y excrescences, b u t the mos t r i g i d 
search of n e w l y f o r m e d knots has f a i l e d to detect 
the eggs or larva? of the cu rcu l io , w h i c h are o n l y 
occasional ly f o u n d w h e n deposi ted a t a l a t e r stage 
i n the large p u l p y swe l l i ngs . 

Su f f i c i en t evidence appears to have been f u r ­
n ished to p rove t h a t a tree, b a d l y diseased, is i n ­
fec ted t h r o u g h o u t w i t h p o i s o n ; as suckers f r o m 
such a tree w i l l a lways sooner or l a te r become 
af fec ted . Buds f r o m diseased trees, p laced i n 

FIG. 25=. h e a l t h y stocks, soon e x h i b i t the excrescences. 
a c n ° ' B u t seedlings or suckers f r o m a h e a l t h y tree usu­

a l l y escape, unless i n near p r o x i m i t y to u n h e a l t h y trees. 
N o ce r t a in r e m e d y is k n o w n . C u t t i n g o f f and b u r n i n g a l l 

excrescences as soon as p rac t icab le a f t e r t h e i r first appearance 
is an o l d expedient and is s t i l l the best m e t h o d k n o w n of com­
b a t i n g i t . I f the tumors , however , b reak ou t on the t r u n k or 
m a i n l i m b s , i t m a y be d i f f i c u l t to do th i s w i t h o u t c u t t i n g away 
the w h o l e tree. T h e o n l y w a y , however , is t o cu t and con­
t inue c u t t i n g , so l o n g as any traces r e m a i n . A s a general 
b u t no t un ive r sa l ru le , the y e l l o w p l u m s are n o t so l i a b l e to 
excrescences as p u r p l e var ie t ies , unless su r rounded b y dis­
eased trees. 

Leaf-blight of Strawberry (Sphozrella Fragarioz) c o m m o n l y 
appears a f t e r the crop has been ga thered , at first as b r o w n 
spots scat tered over the surface of the leaves, w h i c h subse­
q u e n t l y become g r a y i s h w i t h a r e d border , and finally the 
en t i re leaf assumes a m o t t l e d r edd i sh appearance. Some 
var ie t i es are m u c h more suscept ible to t h i s f u n g u s than 
others. I t can be des t royed b y p l o u g h i n g u p the p l an t s a f t e r 
the first crop of berr ies , or k e p t i n check b y Bordeaux spray­
i n g . 

Yellaius of the Peach is the mos t dreaded and f o r m i d a b l e 
disease of the peach, somet imes a t t a c k i n g also the nec ta r ine 
and p l u m . I t has des t royed who le orchards i n p o r t i o n s of the 
coun t ry , and f o r a t i m e i n d u c e d the en t i r e a b a n d o n m e n t of 
the peach cu l tu r e i n ce r t a in loca l i t i e s . 

T h e cause of th i s m a l a d y has no t been s a t i s f a c t o r i l y ascer-
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ta ined . I t has been supposed to have ar isen o r i g i n a l l y f r o m 
exhaus t ion by de te r io ra ted so i l , overbear ing , and neg lec ted 
p r u n i n g and bad c u l t i v a t i o n , b u t of recent years these causes 
are t h o u g h t to have been e l i m i n a t e d , and the o r i g i n is s t i l l 
i n v o l v e d i n obscur i ty . W h a t e v e r m a y have been i t s o r i g i n , 
i t appears at present to be ch i e f ly commun ica t ed f r o m diseased 
trees. I t is q u i c k l y induced by i n s e r t i n g the b u d f r o m an 
af fec ted tree i n t o a h e a l t h y stock. I t spreads b o t h b y contact 
and appa ren t ly w i t h o u t contact . I t is also probable tha t the 
stones f r o m diseased trees cause i t s deve lopmen t a f t e r a f e w 
y e a r s ' g r o w t h . I t s h i g h l y contagious nature , w h e n i n i t s most 
v i r u l e n t f o r m , is i nd i ca t ed b y the equal f a c i l i t y w i t h w h i c h 
y o u n g and v igo rous trees, and o l d and feeble , m a y be inocu­
la ted b y contact . 

I t s i n f a l l i b l e i nd i ca t ions are, f i r s t , a premature ripening of 
the fruit, some weeks ear l ie r t han usual—accompanied w i t h a 
ra ther i n s i p i d f l avor and w i t h small bright red spots upon the 
skin and purple discolorations of the flesh. These usua l ly occur 
the f i r s t season, and on a pa r t of the tree w h i c h has been f i r s t 
inocula ted w i t h the poison. T h e f o l l o w i n g season, numerous 
smal l a i r y shoots are f r e q u e n t l y t h r o w n up f r o m the la rger 
branches, the leaves become y e l l o w , the who le tree assumes 
a s i ck ly appearance, and even tua l ly perishes. N o instance is 
k n o w n where a dec idedly deve loped case of th i s disease has 
ever been cured. W h e n once at tacked, to p reven t a spread 
of the disease, the en t i re tree should be i m m e d i a t e l y r e m o v e d 
and burned . Stones f o r seedlings shou ld be p rocu red f r o m 
dis t r ic ts of the c o u n t r y where i t has no t been i n t roduced . 

Peach Curl of the Leaf occurs d u r i n g the ear ly pa r t c f the 
season, and appears to be caused b y a m i n u t e i n t e r n a l f u n g u s 
i n the pores of the leaf, developed b y co ld weather ( F i g . 258). 
A s soon as the leaves show any s ign of c u r l , p i c k every af­
fected leaf on the tree and on the g round , and b u r n t hem. 
Sometimes i t w i l l no t appear again. T h e o n l y pe rmanen t 
remedy is a t h r i f t y g r o w t h , i m p a r t e d b y good c u l t i v a t i o n 
and pruning-back . W h e n the disease is severe, i t destroys 
most of the fo l iage , and i n j u r e s and sometimes k i l l s the t ree. 

Mildew of the Peach.—The g r o w t h of peach-trees is o f t e n 
retarded b y m i l d e w . I t seizes the tender po in t s of the shoots 
and y o u n g leaves, and sometimes w h o l l y stops t h e i r g r o w t h . 
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I t is conf ined to glandless, cut - leaved var ie t i es o n l y ; such as 
the E a r l y W h i t e N u t m e g , the E a r l y A n n e , a n d some of the 
earl iest va r ie t i es of the R e d Rare- r ipe . Y e l l o w - f l e s h e d 
peaches r a r e l y or never su f fe r f r o m i t . I t is no t o f t e n a f o r ­
midab le e v i l , a l t h o u g h i t ser ious ly lessens the t h r i f t y and 

F I G . 256.—Peach Curl of the Leaf. 

handsome appearance of some var ie t ies w h i l e g r o w i n g i n the 
nursery . 

I t is a m i n u t e fungus , and m a y be des t royed or lessened 
w i t h o u t i n j u r y to the tree, b y s y r i n g i n g w i t h soapsuds on i t s 
f i r s t appearance. A m i x t u r e of l i m e - w a t e r w i t h the soap­
suds is p r e f e r r e d b y some cu l t i va to r s , and a subsequent dust­
i n g w i t h su lphur has been recommended . A t h r i f t y g r o w t h 
and good p r u n i n g are, however , u sua l ly the best remedies . 

Powdery Mildew of the Gooseberry (Splucrotheca morsuva) is 
the most des t ruc t ive enemy to the g r o w t h of the gooseberry. 
I t covers the f r u i t and y o u n g t w i g s w i t h a b r o w n f e l t - l i k e 
envelope. E a r l y s p r a y i n g w i t h Bordeaux m i x t u r e w i l l e f fec t ­
u a l l y p reven t i t . 
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Powdery Mildew of the Grape (Unicornula spiralis).—A f u n ­
gus a t t a c k i n g the surface of leaves and f r u i t stems, f o r m i n g 
w h i t y - g r a y patches u p o n the uppe r side of the leaf, and a 
mea ly coa t ing upon the stems of the bunches. A f r e q u e n t 
cause of " she l l i ng" of the berr ies . I t makes i t s appearance i n 
M a y or June, and is most r a p i d l y developed i n w a r m m o i s t 
weather. T h e r e m e d y most approved is s p r a y i n g w i t h Bor ­
deaux m i x t u r e . 

Black-Rot of the Grape (Lozstadia Bidwellii) is w e l l k n o w n to 
every grape-raiser. I t is a f u n g o i d g r o w t h w h i c h c h i e f l y 
affects nea r ly or f u l l y g r o w n berries, s h o w i n g as a dark-co l ­
ored spot, w h i c h spreads u n t i l the f r u i t is e n t i r e l y covered, 
a f t e r w h i c h i t shr ive ls upon the s tem. S p r a y i n g is the p re ­
ven t ive ; see page 

Bitter Rot, or Ripe Rot, of Apples (Glazosporium fructige-
num).—As i t s name imp l i e s , th i s f u n g o i d disease o n l y at tacks 
near ly r ipe f r u i t . I t f i r s t shows as s m a l l b r o w n spots, w h i c h 
subsequently t u r n black. T r e a t m e n t , s p r a y i n g as f o r scab. 

Black Rot of Apples (Sphazropsis malorum) appears u sua l l y 
upon p a r t i a l l y g r o w n f r u i t , as da rk decayed spots mos t f r e ­
quen t ly near the stem. N o p r e v e n t i v e of t h i s disease is ye t 
k n o w n . 

Brown Fruit Rot (Monilia fructigena).—This disease is the 
f a m i l i a r ro t of the p l u m and the peach, f i r s t appear ing as a 
smal l dark spot on the nea r ly r i p e f r u i t . T h e r i pe spores are 
easily ca r r ied b y the w i n d and f r e q u e n t l y destroy an en t i re 
crop. Remedy, s p r a y i n g w i t h copper so lu t ion . 

Brown Rot of the Cherry (Odium fructigena).—Warm wea­
ther f o l l o w i n g spells of damp r a i n y condi t ions are f avorab le 
to the g r o w t h of th i s fungus . I t at tacks a l l parts of the tree 
and f r u i t and is especally des t ruc t ive w h e n the l a t t e r are 
affected. Spray. 

Rots of the Quince are produced b y var ious k i n d s of f u n g o i d 
growths , f o r a l l of w h i c h s p r a y i n g w i t h Bordeaux m i x t u r e is 
genera l ly a p reven t ive . 

Anthracnose of the Grape (Sphaceloma ampilinum).—The at­
tacks of th i s f u n g u s are somet imes v e r y des t ruc t ive on ce r ta in 
variet ies . I t f i r s t appears on bo th stems and f r u i t as s m a l l 
dark spots, w i t h p i t - l i k e depressions i n the centre. A s the 
disease progresses, the spots enlarge, gene ra l ly b e c o m i n g a 
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g r a y i s h color on the stems, w h i c h u s u a l l y r e m a i n b r o w n on 
the f r u i t , w h i c h re ta ins i t s smoo th sk in . N o r e l i a b l e or cer­
t a i n r emedy is ye t k n o w n . 

Anthracnose of Raspberry and Blackberry (Glazosporium vene-
tum).—A f u n g u s w h i c h invades the g r o w i n g canes of rasp­
berr ies and b lackberr ies , a f f e c t i n g the ba rk and the ce l l u l a r 
tissue i m m e d i a t e l y beneath i t . I t first appears as sma l l , dis­
t i n c t l y r o u n d pimple-spots , coalescing as t h e y increase i n 
number , u n t i l the} 7 f o r m ragged, b r o w n patches a l l a l o n g the 
canes. T h e leaves also become af fec ted , and f r u i t s on dis­
eased canes sh r ive l , w i t h o u t r i p e n i n g . I t is r a r e l y no t i ced 
u n t i l the canes are i n f r u i t . I t is said to appear o n l y d u r i n g 
d r y seasons, and tha t deep p l a n t i n g , w i t h c lean c u l t i v a t i o n , 
w i l l insure e x e m p t i o n f r o m i t . 

Sun Scald is an a f f ec t i on of the b a r k of f r u i t - t r e e s , especial ly 
i n the N o r t h w e s t , poss ib ly a r i s i n g f r o m t f i e side most exposed 
to the sun, s t a r t i n g i n t o g r o w t h i n the ea r ly s p r i n g before the 
rest of the tree. I t shows i t se l f b y the t r u n k s b e c o m i n g ro t ­
ten on t he i r sou the r ly exposures. I t is said t ha t i n Minneso ta 
more w e l l selected and p l an t ed trees die f r o m th i s cause than 
any other. T h e r e m e d y is to p ro tec t the t r u n k s i n the f a l l 
and d u r i n g w i n t e r w i t h a n y t h i n g w h i c h w i l l keep of f the rays 
of the sun ,—bind cornsta lks or s t raw about t h e m , or even a 
board t i e d against t h e m on the sou th side w i l l e f f e c t u a l l y 
gua rd against t h i s t r oub l e . 

Red Rust of Raspberry and Blackberry (Cceoma nitens).— 
T h i s f u n g u s makes i t s appearance on i n f e c t e d p lan t s w i t h 
the u n f o l d i n g of the leaves, to w h i c h i t g ives a y e l l o w t inge , 
soon f o l l o w e d b y the orange-red co lor w h i c h g ives the name 
to the disease. Once established i n the canes, the m y c e l i u m 
is said to be perennia l . T h e o n l y r e m e d y is t he re fo re thor ­
o u g h l y to cu t out a l l diseased canes and b u r n t h e m . 

Quince Rust (Ra'stclia aurantiaca).—This appears i n the 
sp r ing on the w i n g s and y o u n g f r u i t . I t causes s w e l l i n g s of 
the branches, on w h i c h appear numerous whi te -capped p i m ­
ples. I f a f fec ted f r u i t is cu t w i t h a k n i f e , the deep orange 
spores i n s t a n t l y f o l l o w the blade f r o m the t i p s of the cu t 
threads of the fungus . I t is w e l l es tabl ished tha t t h i s p l a n t 
has t w o d i s t i nc t stages i n i t s l i f e - h i s t o r y . T h e first is u p o n 
cedars and jun ipe rs . W h e r e v e r these trees are g r o w i n g 
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p r o b a b l y even at a distance of mi les , quinces are more than 
l i ab le to t h i s disease. Once i t obta ins f o o t h o l d , i t appears to 
develop pe renn ia l ly , a l t hough as i t s f i r s t stage is no t f o u n d i n 
p lan ts of the Rosacae, one quince-tree cannot i n f e c t another. 
The re is no k n o w n remedy . 

Apple Scab (Fusicladium de?idriticum) is one of the most com­
m o n diseases a f f e c t i n g the apple, the b r o w n i s h scabs, some­
t imes m u c h d i s f i g u r i n g and d i s t o r t i n g the f r u i t , be ing f a m i l i a r 

FIG. 257.—Apple Scab. 

to a l l ( F i g . 257). I t is more f r e q u e n t on w e t und ra ined soils, 
and spreads most r a p i d l y i n mo i s t cool weather . S p r a y i n g 
w i t h Bordeaux m i x t u r e is a sa t i s fac tory remedy. 

Pear Scab (Fusicladium pyrinu)?i).—This f u n g u s is nea r ly re­
la ted to tha t w h i c h causes apple scab, and i t s appearance and 
general effects are s imi l a r . I t causes da rk i sh spots on the 
under sides of the leaves, and on the f r u i t , spreading b y net­
l i ke threads. S p r a y i n g w i t h Bordeaux m i x t u r e is the best 
k n o w n p reven t ive , b e g i n n i n g ear ly before the buds start . 

M I C E A N D R A B B I T S . — W h e r e these animals exist , t hey w i l l 
be sure to do more or less damage i n w i n t e r b y g n a w i n g the 
bark. T h e cleaner the c u l t i v a t i o n of the g round , the less the 
anger f r o m mice. I f a sma l l m o u n d has no t been t h r o w n up 
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a round y o u n g trees before f r e e z i n g up ( w h i c h is a v e r y pe r f ec t 
p r o t e c t i o n i f w e l l f o r m e d ) , t hen i t w i l l be best, a f t e r a f r e sh 
f a l l of snow, to t read i t c o m p a c t l y about the b o t t o m of the 
stems. T h e m i c e w i l l n o t d i g t h r o u g h the ha rd - t rodden snow. 
I t shou ld be repeated w i t h n e w snowfa l l s . Rabb i t s are k e p t 
away b y b l o o d or r a n c i d grease. R u b the s k i n of an o l d piece 
of p o r k or a piece of f r e s h l i v e r on the ba rk t w o and a ha l f 
f ee t u p f r o m the g r o u n d , a n d t h e i r appe t i t e f o r the ano in t ed 
b a r k is spoi led. B l o o d is ap t to be washed of f b y w i n t e r 
ra ins , and the a p p l i c a t i o n needs r e p e a t i n g ; or the b l o o d should 
be m i x e d w i t h c lay, w h i c h w i l l p r even t w a s h i n g . A n o t h e r 
w a y t o exc lude b o t h m i c e and rabb i t s i s t o case the f o o t of the 
t ree w i t h sheathing-paper , c o r d i n g i t on , or n a i l i n g i t on w i t h 
tacks. A f e w s l i t s made i n the b o t t o m edge w i l l enable i t to 
spread a l i t t l e , w h e r e i t shou ld be sunk s l i g h t l y i n t o the so i l . 

Somet imes a r o l l of sheet i r o n or sheet t i n is mos t conven­
ien t . Sheet - t in is best, and w i l l r u s t less t h a n i r o n , unless 

FIG. 258.—Mice Repeller. FIG. 25 

the l a t t e r is w e l l coated w i t h gas-tar. R o o f i n g - t i n , f o u r t e e n 
b y t w e n t y inches, w i l l make f o u r pro tec tors to each sheet, 
seven inches h i g h and three inches i n d iameter , c o s t i n g about 
f ive cents each. T h e y m a y be a p p l i e d a f t e r some snow has 
f a l l e n , w i t h a l i t t l e pressure and t u r n i n g about . F i g . 260 rep­
resents one of these protectors , and F i g . 261 several nested 
together . F o r r abb i t s th i s m e t h o d is m u c h the bes t ; the r o l l 
shou ld be t h i r t y inches h i g h . 

" I t is u s e f u l to place a f e w shocks of unhusked co rn on each 
acre of the orchard ," remarks a correspondent o f the Country 
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Gentleman; a l l the r abb i t s w a n t is enough to sa t i s fy t h e i r 
appet i te , and t hey p re fe r corn to apple-tree bark . L a r d and 
su lphur rubbed on the ba rk of trees is a good p reven t ive , and 
does no damage to the trees. Snares can easi ly be set i n the 
run-ways , and the r abb i t s des t royed. Sweet apples, cu t i n 
the m i d d l e , stuck upon a st ick, and raised about s ix inches 
f r o m the g round , w i t h s t rychn ine p r i c k e d i n t o the edges, w i l l 
be eaten b y the rabb i t s at n i g h t , and y o u w i l l find t h e m dead 
i n the m o r n i n g . I do no t r ecommend p u t t i n g out poison 
wh i l e other re^medies prove ef fec tua l . ' ' 

13 



C H A P T E R X I I I . 

T H E S P R A Y I N G O F F R U I T S . 

BY L. H. BAILEY, 

Prof essor of Horticulture, Cornell University. 

THE most important advance in the management of fruit 
p l an t a t ions w i t h i n the past qua r t e r - cen tu ry has been the re­
markab l e increase i n the means of c h e c k i n g the ravages of 
insects and f u n g i b y the use of l i q u i d sprays. T h e sp ray ing 
of o r c h a r d trees w i t h poisons f o r the purpose of des t roy ing 
insects is, a t least i n i t s m o d e r n development , of A m e r i c a n 
o r i g i n . A r s e n i c i n the f o r m of Par is-green was ea r ly used 
against the potato-beet le , and i n 1872 L e Baron , State ento­
m o l o g i s t of I l l i n o i s , suggested i t s use u p o n trees f o r the de­
s t r u c t i o n of the c a n k e r - w o r m . * A s ea r ly as 1876, t h i s poison 
had a t t a i n e d to some p o p u l a r i t y as a means of c o m b a t i n g the 
c a n k e r - w o r m i n I l l i n o i s and i n M i c h i g a n , i n the l a t t e r State 
under the advocacy of Prof . A . J. Cook. I t appears to have 
been as la te as 1878 tha t the f i r s t r eco rd was made of i t s use 
i n N e w Y o r k , b u t a most i m p o r t a n t discover}'- f o l l o w e d the 
e x p e r i m e n t there . I n the s p r i n g of t ha t year, J. S. W o o d ­
ward , of L o c k p o r t , advised E d w a r d P Haynes to spray his 
apple-trees w i t h Paris-green to des t roy the c a n k e r - w o r m . I n 
the f a l l , Mr . Haynes observed t ha t the apples u p o n the 
sprayed trees were less w o r m y than those u p o n the others. 
T h e resul ts of the expe r imen t s were r e p o r t e d the f o l l o w i n g 
w i n t e r before the Wes te rn N e w Y o r k H o r t i c u l t u r a l Soc ie ty at 
Rochester. I t is a cur ious f ac t t h a t s i m i l a r resul ts were ob­
served i n th i s v e r y year i n I o w a i n sp ray ings made w i t h 
London-pu rp l e , under the auspices of Prof . J. L . B u d d and 

* See Lodeman, " The Spraying of Plants," for a complete history and dis­
cussion of spraying. 
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John M . D i x o n . F r u i t - g r o w e r s were at f i r s t i nc redu lous as 
to the value of the arsenites f o r the des t ruc t ion of the l a r v a 
of the cod l in -mo th , b u t b y 1885 su f f i c i en t experience had ac­
c u m u l a t e d to en t i t l e the prac t ice to the c a r e f u l cons idera t ion 
of every progressive f a rmer . S p r a y i n g f o r the c o d l i n - m o t h 
and m a n y other o rcha rd insects is n o w demons t ra ted to be 
of the greatest value, and i t is a pract ice w h i c h eve ry i n t e l l i ­
gen t pomolog i s t m u s t employ . 

T h e pract ice of sp ray ing f o r f u n g o u s diseases had a sepa­
rate o r i g i n . I t o r i g i n a t e d i n Southern France, i n an a t t e m p t 
to check the m i l d e w of the grape, a disease w h i c h had been 
in t roduced f r o m A m e r i c a . T h e f i r s t de f in i t e e f fo r t s to t rea t 
plant-diseases b y sprays i n t h i s c o u n t r y were made i n 1884 
and 1885, b y Saunders and Goff . I n the l a t t e r year, the De ­
pa r tmen t of A g r i c u l t u r e began to p u b l i s h advice, a t f i r s t 
gleaned l a rge ly f r o m F rench sources, respec t ing the t rea t ­
men t of these serious d isorders ; and i t has prosecuted the 
w o r k up to the present t i m e w i t h a persistence and ef f ic iency 
w h i c h should w i n the a d m i r a t i o n of the w o r l d . 

T h e kerosene emulsions, and l i k e compounds used f o r the 
des t ruc t ion of var ious scales and other s u c k i n g insects, were 
of s t i l l independent o r i g i n . T h e kerosene e m u l s i o n is an 
A m e r i c a n i n v e n t i o n . T h e f i r s t successful emul s ion w i t h soap 
was p robab ly made by Prof . A . J. Cook, of the M i c h i g a n 
A g r i c u l t u r a l College, i n 1877 and 1878. I t was soon a f t e r rec­
ommended independen t ly by H u b b a r d and R i l e y as the resu l t 
of inves t iga t ions upon the scale of the orange; and emuls ions 
w i t h m i l k were a t the same t i m e per fec ted by B a r n a r d and 
H u b b a r d as the resu l t o f w o r k upon the co t t on -worm. V a r i ­
ous soaps and oi ls have l o n g been k n o w n to be e f f ec t ive i n ­
secticides. A s ear ly as 1840, wha l e -o i l soap was used i n t h i s 
coun t ry f o r the des t ruc t ion of the rose-chafer, a l t h o u g h i t s 
app l i ca t ion to tha t insect is no longer considered to be eff ica­
cious. 

Sp ray ing is o n l y one of several pract ices w h i c h are of f u n ­
damental impor t ance i n the care of f r u i t - p l a n t a t i o n s . T i l l a g e , 
f e r t i l i z i n g , p r u n i n g and other care are ca rd ina l methods i n 
pomology, and t h e i r impor tance is none the less because 
spray ing has been l a t e l y p roved to be so essential. S p r a y i n g 
is a w h o l l y secondary opera t ion , and i t s impor t ance is the 
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greater i n p r o p o r t i o n as the o ther care of the p l a n t a t i o n is 
ef f ic ient , f o r the va lue of the p roduc t is t he reby he igh tened . 
M a n y o l d and neglec ted orchards are scarcely w o r t h the 
t r o u b l e and cost of sp ray ing . T h e ope ra t ion of s p r a y i n g is 
no t a lways necessary, and i t does not , the re fo re , a l w a y s g i v e 
benef ic ia l resul ts . Unless insect or f u n g o u s t roub les are 
present, there is no occasion f o r the o p e r a t i o n ; b u t i na smuch 
as these enemies are nea r ly a lways t roub lesome, and as no 
one can d e f i n i t e l y prognos t ica te t h e i r absence, s p r a y i n g comes 
to be an insurance. T h e r i s k is too grea t to a l l o w the prac t ice 
to be o m i t t e d i n any year i n apple and some o ther orchards ; 
and the prac t ice i s e f f i c i en t o n l y w h e n i t an t ic ipa tes the 
t roub le . 

T h e a m o u n t of s p r a y i n g w h i c h sha l l be done i n any par­
t i c u l a r case, as w e l l as i t s k i n d and seasons, depends e n t i r e l y 
upon the cond i t ions and the enemies w h i c h i t is des i red to 
reach. T h e opera tor mus t f i r s t of a l l m a k e a diagnosis of 
w h a t h i s t r o u b l e is or is l i k e l y t o be. I f f u n g o u s t roub les are 
present, or are l i k e l y to be, some of the compounds of copper 
or su lphur mus t be used. I f l e a f - ea t ing or c h e w i n g insects— 
l i k e canke r -worm, c o d l i n - m o t h l a rva , b u d - m o t h l a rva , t en t -
ca te rp i l l a r—are a t w o r k , some arsenical po ison is to be used. 
I f scale-like or l i c e - l i k e insects—as bark-louse, San Jose scale, 
aphis—are present, some soap or e m u l s i o n s h o u l d be em­
p l o y e d . I n some f r u i t s the opera tor can p rognos t i ca te g i v e n 
t roubles w i t h to le rab le ce r t a in ty . F o r instance, i t is safe to 
assume t h a t the apple w i l l be a t t acked b y the scab-fungus— 
except i n v e r y d r y regions—and b y the c o d l i n - m o t h la rva . 
B o r d e a u x - m i x t u r e is a specif ic f o r the f o r m e r , a n d Paris-
green f o r the la t te r . These ma te r i a l s m a y be c o m b i n e d and 
app l ied together w i t h as good resul ts as i f each were a p p l i e d 
separately. A s a ru le , t w o insurance sp ray ings are advised 
f o r the apple-orchard, the f i r s t one ju s t as the b lossom buds 
have opened, b u t before the flowers themselves have begun 
to expand, and the o ther about as soon as the last peta ls have 
f a l l e n . T h e g r o w e r mus t de te rmine i f more sp ray ings are 
needed. I f insect or f u n g o u s enemies are t h r e a t e n i n g , spray 
again. T h e f u n g o u s diseases are c o m m o n l y mos t ser ious i n 
we t seasons. A s a general ru le , there shou ld be t w o spray­
ings f o r c o d l i n - m o t h larva? on the apple and pear ( the apple-
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w o r m ) a f t e r the petals have f a l l e n ; b u t i n average years the 
t w o ea r l y sprayings of B o r d e a u x - m i x t u r e advised above are 
su f f i c ien t f o r the scab-fungus. T h i s f i r s t s p r a y i n g w i l l be too 
ear ly to reach the c o d l i n - m o t h larvae, b u t inasmuch as v a r i ­
ous l ea f -ea t ing insects are c o m m o n upon trees at th i s t i m e , i t 
w i l l be w e l l to add the Paris-green to the Bordeaux -mix tu r e , 
p a r t i c u l a r l y as the poison is cheap and does no t i n any w a y 
i n t e r f e r e w i t h the a p p l i c a t i o n or w i t h the f u n g i c i d a l ac t ion of 
the B o r d e a u x - m i x t u r e . 

I t is a p reva len t n o t i o n tha t s p r a y i n g is bound to make 
orchards p roduc t ive . N o t h i n g cou ld be more fa l l ac ious . T h e 
causes of unproduct iveness are many . W h e n such cause is 
insect or f u n g o u s i n j u r y , t hen s p r a y i n g is a speci f ic ; b u t w h e n 
the cause of unproduct iveness is poor so i l , l ack of t i l l a g e and 
other care, poor var ie t ies , and the l i k e , s p r a y i n g can have 
o n l y a secondary and i n c i d e n t a l e f fec t i n co r r ec t i ng the bar­
renness of the p l an t a t i on . T h e genera l e f f ic iency of spray­
i n g is w e l l tested. T h e pract ice is n o w beyond the expe r i ­
m e n t a l stage, and the f r u i t - g r o w e r w h o does n o t resor t to i t 
is f a r beh ind his oppor tun i t i e s . The re is s t i l l m u c h to l ea rn 
about mix tu re s , mach ine ry , and the habi t s of insects and 
f u n g i ; bu t s p r a y i n g as a fea ture i n the management of f r u i t -
p lan ta t ions rests u p o n as so l id a basis of f a c t and demonstra­
t i o n as t i l l age or p r u n i n g does. T h i s p roo f has been so un­
equivocal and so w i d e l y publ i shed , t ha t i t is d o u b t f u l i f i t is 
any longer i n c u m b e n t upon the e x p e r i m e n t s tat ions to urge 
fa rmers to spray. T h e facts and methods are a l l accessible, 
and i f , i n the face of t h i s evidence, the f r u i t - g r o w e r does no t 
care to spra} r , he shou ld be a l l o w e d to reap the harvest w h i c h 
he desires. I t is v e r y d o u b t f u l i f l aws designed to enforce 
sp ray ing can be made of any service, f o r such l aws a lways de­
pend upon en l igh tened p u b l i c sen t imen t f o r t h e i r suppor t , and 
any mere p e r f u n c t o r y pe r fo rmance of the opera t ion w o u l d 
p r o f i t n o t h i n g . S p r a y i n g mus t be de l ibe ra t e ly and v e r y thor ­
ough ly done i f any benef i t is to come of i t , and such s p r a y i n g 
is possible o n l y w h e n the operator is unrese rved ly convinced 
of i t s impor t ance f o r h is o w n p lan ta t ions . 

The eff icacy of a spray depends upon h i t t i n g the enemy or 
i n p l a c i n g poison upon every p o r t i o n of the surface upon 
w h i c h i t works . E f f e c t i v e spray ing , therefore , mus t cover 
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the en t i re surface of the p lan t . One c o m p l e t e l y t h o r o u g h 
spray ing , i n w h i c h the p l an t is drenched, is more u s e f u l t h a n 
a hal f -dozen p e r f u n c t o r y or ha l f -hea r t ed operat ions . T h e 
spray shou ld be app l i ed u n t i l the l i q u i d begins to d r i p f r o m 
the tree. I f the opera t ion is s topped as soon as t h i s d r i p p i n g 
begins, i t is considered tha t there is no danger of t u r n i n g 
stock i n t o the o rcha rd to feed u p o n the grass. A t least, no 
cases of i n j u r y f r o m such prac t ice are on record . T h e n u m ­
ber of spray ings can never make good the l ack of t h o r o u g h ­
ness. Prepare f o r the ope ra t ion i n advance, p r e f e r a b l y dur­
i n g the w i n t e r season. Be sure to k n o w w h a t the spray is to 
be app l i ed f o r . Secure s t rong p u m p s and a v a r i e t y of noz­
zles. Be on t i m e w i t h the w o r k , do no t be i n a h u r r y w h i l e 
d o i n g i t , and consider tha t the spray pro tec ts the p l an t i n 
p r o p o r t i o n as the p l a n t is w e l l covered. 

T H E A P P A R A T U S . 

T h e r e is no one best p u m p or nozzle f o r a l l purposes. The 
operator needs d i f f e r e n t s tyles of tools f o r s p r a y i n g as m u c h 
as he does f o r w o r k i n g h i s l and . T h e first r equ i s i t e is tha t 
the p u m p be s t rong and capable of t h r o w i n g m u c h l i q u i d . I t 

FIG. 260. — Knapsack Sprayer. 

should be brass-lined, have a long, strong handle, a large (two 
inches i n d iamete r or u p w a r d ) cy l i nde r , and i t shou ld be l o w 
and compact , so as no t to catch i n the l i m b s , or be top-heavy 
w h e n m o u n t e d on a ba r r e l or tank. A s a ru l e , f r o m ten to 
fifteen fee t of hose shou ld be used f o r each d e l i v e r y , and one 
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m a n shou ld man ipu la t e o n l y one hose. I n large orchards one 
man should g i v e h is en t i re a t t e n t i o n to p u m p i n g and d r i v i n g , 
a l l o w i n g the operator of the spray to g i v e his en t i re t h o u g h t 

FIG. 261. -Bordeaux Nozzle. FIG. 262.—Improved Vermorel Nozzle 

FIG. 263.—Reducer to attach half-
inch to three-quarter-inch con- FIG. 264.—Another form of 
nection. Vermorel Nozzle. 

FIG, 265,—McGowen Nozzle. 

FIG. 266.—Y-Fixture for Vermorel FIG. 267.—Y-Attachment for using 
Nozzles. Two Nozzles. 

to his work. In tall trees the nozzle may be elevated upon 
a bamboo fishing-pole, or the operator m a y stand upon a p l a t ­
f o r m above the tank. T h e exact f o r m of the r i g m us t depend 
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w h o l l y upon the l ay of the l a n d and the character of the or­
chard. I f the trees are h i g h , f a r apar t a n d w e l l p runed , some 
k i n d of a h i g h p l a t f o r m - r i g w i l l be u s e f u l . I n t h i c k orchards 
of l o w trees, a stone-boat m a y be used, the opera tor s t a n d i n g 
on the g r o u n d and r a i s i n g h i s spray i n t o the trees by means 
of a pole . T h i s pole, w i t h the hose secured near i t s top , is 

FIG. 268.—Barrel Outfit Complete with Wheels. 

gene ra l ly hand ie r than a gas-pipe, w h i c h some persons use. 
A s t rong th ree -p ly h a l f - i n c h r u b b e r hose is c o m m o n l y used. 

T h e var ious i l l u s t r a t i o n s show some of the k i n d s o f p u m p s 
w h i c h can be c o n f i d e n t l y r ecommended . F o r s p r a y i n g or­
chards and v ineyards , t hey shou ld be m o u n t e d u p o n l a rge 
casks or tanks, and these p laced u p o n a wagon ; b u t f o r l i m i t e d 
p lan ta t ions of s m a l l f r u i t s , va r ious car t and w h e e l b a r r o w 
sprayers are u se fu l . I t is gene ra l l y advisable to m o u n t the 
p u m p on the side of the cask, f o r the r i g is t hen n o t top-heavy , 
the cask is easi ly filled w i t h water , and the m o v e m e n t of the 
l i q u i d i n the ba r r e l insures more pe r f ec t a g i t a t i o n t h a n occurs 
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i f the cask stands on end. Some ag i t a to r should be employed , 
however , fo r , i f the m a t e r i a l settles, the w o r k is l i k e l y to be 
v e r y unsa t i s fac tory . F o r cask-outf i ts i t is qu i t e as w e l l to 
s t i r the l i q u i d w i t h a s t ick j u s t before s p r a y i n g each tree as 
to depend u p o n some of the a g i t a t i n g devices w h i c h are i n 
the marke t . Power pumps—unless r u n b y steam—are i n e f f i ­
c ient i n orchards of la rge trees, because suf f i c ien t l i q u i d can­
no t be t h r o w n w h i l e the machine is passing the tree. F o r 
v ineyards , d w a r f pears, s m a l l f r u i t s and potatoes, however , 
the power sprayers are o f t e n v e r y sa t i s fac tory . T h e knap­
sack sprayers are u s e f u l o n l y f o r sma l l areas or sma l l plants , 
or where hand-labor is cheap. 

FIG. 269. FIG. 270. 
Barrel Outfits with Agitators. 

The best general nozzle for tall trees is probably the Mc-
Gowen. I t is a se l f -c leaning device and can be ad jus t ed f o r 
coarse or f ine spray. I t t h r o w s more l i q u i d than some other 
nozzles, bu t f o r t h i s reason i t a l lows of v e r y expedi t ious w o r k . 
E v e r y orchardis t should p rov ide h i m s e l f w i t h the V e r m o r e l , 
Bordeaux, and var ious other nozzles, however , and he w i l l 
f i n d t h e m a l l u s e f u l f o r pa r t i cu l a r purposes. Some of the 
smal ler of these nozzles, l i k e the V e r m o r e l , m a y be used t w i n 
by p l a c i n g t h e m upon a Y - f i x t u r e , as shown i n the e n g r a v i n g . 
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M A T E R I A L S A N D F O R M U L A S . 

Paris-green.—This compound of arsenic (aceto-arsenite of 
copper) is the s tandard insec t ic ide f o r a l l c h e w i n g and b i t i n g 
insects, such as larvae (" worms") and most beetles. A p o u n d 
of i t is used i n t w o h u n d r e d to three h u n d r e d ga l lons of wa te r 
f o r f r u i t - p l a n t s . F o r apple and pear and p l u m trees, the 
denser s t r eng th is gene ra l l y p r e f e r r e d , b u t f o r peach-trees 
(upon w h i c h i t i s se ldom necessary to use i t ) the weaker 
s t r eng th is r ecommended . I f t h i s m i x t u r e is to be used upon 
f ru i t - t r ees , one p o u n d of q u i c k l i m e shou ld be added, f o r re­
peated app l ica t ions w i l l i n j u r e mos t f o l i age , unless the l i m e 
is used. Paris-green and B o r d e a u x - m i x t u r e can be app l i ed 
toge ther w i t h pe r fec t sa t i s fac t ion . Use a t the ra te of f o u r 
ounces o f the arsenite to fifty ga l lons of the Bordeaux m i x ­
tu re . T h e ac t ion of ne i the r is weakened, and the Par is green 
loses a l l caustic proper t ies . Par is-green i t s e l f has s l i g h t f u n ­
g i c i d a l proper t ies . 

I t somet imes happens tha t m a t e r i a l w h i c h is ob ta ined as 
Paris-green contains no arsenic. I f the m a t e r i a l is pu re Paris-
green, i t w i l l q u i c k l y and c o m p l e t e l y dissolve i n c o m m o n 
s t rong ammon ia , g i v i n g a b e a u t i f u l , r i c h , d a r k b lue , clear 
l i q u i d , w h i l e any of the compounds w h i c h w o u l d o r d i n a r i l y be 
subs t i tu t ed f o r Par is-green on account of t h e i r co lo r and tex­
ture , w i l l no t behave i n t h i s manne r i n a m m o n i a . A n y inso l ­
ub le res idue is i m p u r i t y . Chrome-green, w h i c h m a y be p ro­
cured f o r Paris-green, w i l l no t dissolve i n a m m o n i a . 

London-purple. —This, is used f o r the same purposes as 
Paris-green, and i n the same p ropor t ions . I t is an arseni te of 
l i m e . I t s advantages over Paris-green are i t s cheapness and 
the greater ease w i t h w h i c h i t is h e l d i n suspension i n water , 
but these are no t i m p o r t a n t m e r i t s . A s i t is v e r y caustic, i t 
should be app l i ed w i t h t w o or three t i m e s i t s w e i g h t of l i m e , 
or w i t h the B o r d e a u x - m i x t u r e . T h e c o m p o s i t i o n of L o n d o n -
pu rp l e is va r iab le , and unless good reasons ex i s t f o r suppos­
i n g tha t i t contains as m u c h arsenic as Par is green, i t is be t te r 
to use the l a t t e r poison. D o no t use L o n d o n - p u r p l e o n peach 
or p l u m trees unless considerable l i m e is added. 

White Hellebore.—An ounce of the p e r f e c t l y f r e s h m a t e r i a l 
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is a p p l i e d i n three gal lons o f water . A p p l y w h e n t h o r o u g h l y 
m i x e d . T h i s poison is no t so energet ic as the arsenites, and 
m a y be used a shor t t i m e before the sprayed por t ions become 
edible . F o r insects w h i c h chew, b u t ch i e f ly used f o r the cur­
r a n t - w o r m . 

Tobacco Water.—This so lu t ion m a y be prepared b y p l a c i n g 
tobacco stems i n a w a t e r - t i g h t vessel, and then cove r ing t h e m 
w i t h ho t water . A l l o w to s tand several hours, d i l u t e the 
l i q u o r f r o m three to f ive t imes , and app ly . F o r sof t -bodied 
insects, especia l ly f o r p lan t - l i ce . 

Whale-oil Soap.—Used f o r va r ious scale insects, i n the p ro­
p o r t i o n of one pound to five gal lons of water . Some tender 
plants m a y be i n j u r e d b y th i s s t rength , i f i t is app l i ed w h e n 
they are i n ac t ive g r o w t h . F o r San Jose scale, i n w i n t e r , t w o 
pounds to the g a l l o n . 

Kerosene Emulsion.—Hard soap, one-half p o u n d ; b o i l i n g 
water, one g a l l o n ; kerosene, t w o ga l lons ; dissolve the soap 
i n the water , add the kerosene, and chu rn w i t h a p u m p f o r 
five to t en minu tes . D i l u t e f o u r to t w e n t y - f i v e t imes before 
a p p l y i n g . Use s t rong emul s ion f o r a l l scale insects, i n c l u d ­
i n g the San Jose scale. F o r such insects as p lan t - l ice , mea ly ­
bugs, r ed spider, th r ips , weaker prepara t ions w i l l p rove effec­
t ive . Cabbage-worms, cu r ran t -worms , and a l l insects w h i c h 
have sof t bodies, can also be successful ly t rea ted w i t h t h i s 
emuls ion . I t is advisable to make the emul s ion s h o r t l y be­
fore i t is used. 

Bordeaux-mixture.—The l e a d i n g f u n g i c i d e , made of s ix 
pounds of copper sulphate (blue v i t r i o l or blue-stone), f o u r 
pounds of q u i c k l i m e , f o r t y to fifty ga l lons of water^ T h i s is 
the n o r m a l or 1.6 per cent, m i x t u r e . Disso lve the copper su l ­
phate b y p u t t i n g i t i n a bag of coarse c l o t h and h a n g i n g th i s 
i n a vessel h o l d i n g at least f o u r gal lons, so t ha t i t is j u s t 
covered b y the water . Use an ear then or wooden vessel. 
Slake the l i m e i n an equal amoun t of water . T h e n m i x the 
t w o and add enough wate r to make f o r t y gal lons. I t is then 
ready f o r i m m e d i a t e use. I f the m i x t u r e is to be used on 
peach fo l i age , i t is advisable to add t w o pounds of l i m e i n the 
above f o r m u l a . W h e n app l i ed to glossy-leaved plants , i t w i l l 
adhere bet ter i f about a pound of ha rd soap be dissolved i n 
hot wa te r and added to the m i x t u r e . Instead of w e i g h i n g ou t 
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the ingred ien ts , the operator m a y s i m p l y add l i m e to a su l ­
phate of copper s o l u t i o n and add occas ional ly a d rop of a 
so lu t ion of f e r rocyan ide of potass ium. W h e n t h i s f e r r o c y a n -
ide ceases to g i v e a red or r e d - b r o w n color u p o n b e i n g added 
to the m i x t u r e , the opera tor m a y k n o w tha t su f f i c i en t l i m e 
has been added. F i v e cents ' w o r t h of t h i s f e r r o c y a n i d e (or 
y e i l o w prussiate of potash) m a y be d i sso lved i n a q u a r t or 
t w o of water . 

Prepare stock so lu t ions f o r the B o r d e a u x - m i x t u r e , r a the r 
than to make each ba tch i n the quan t i t i e s ca l l ed f o r b y the 
f o r m u l a , i f l a rge quan t i t i e s are needed. T h e sulphate of 
copper m a y be p u t i n t o s o l u t i o n a n d k e p t i n t h i s c o n d i t i o n i n ­
d e f i n i t e l y , ready f o r use. A s imple m e t h o d is to dissolve f o r t y 
or f i f t y pounds of the sulphate i n as m a n y ga l lons o f water , 
p u l v e r i z i n g the m a t e r i a l and h a n g i n g i t i n a coffee-sack i n the 
t op of the ba r re l . A g a l l o n of water , t he re fo re , means a p o u n d 
of sulphate . T h e l i m e m a y also be s laked and k e p t i n read i ­
ness f o r use. Slake i t i n t o the c r eamy c o n d i t i o n f a m i l i a r to 
masons, cover l i g h t l y w i t h water , and t hen close the box or 
vessel to p reven t the wa t e r f r o m evapora t i ng . W h e n m a k i n g 
the B o r d e a u x - m i x t u r e , p o u r the r equ i s i t e q u a n t i t y of the stock 
so lu t i on of sulphate of copper i n t o the ba r r e l , a n d t hen d i l u t e 
w i t h f o u r or five t imes the q u a n t i t y of wate r . N o w add the 
c reamy l i m e , and then add enough wa te r t o s a t i s fy the f o r m u l a . 
I f the f e r rocyan ide test is used, place a s p o o n f u l of the m i x t u r e 
i n a saucer or plate , and add a d rop of the tes t s o l u t i o n . I f a 
red color appears, the m i x t u r e needs m o r e l i m e . I f the test 
so lu t i on is added d i r e c t l y to a t a n k or b a r r e l of the m i x t u r e , 
the color reac t ion is apt to be los t i n the mass. A n excess of 
l i m e insures the safe ty of the m i x t u r e , and i t is a lways advis­
able to add a l i t t l e more l i m e even a f t e r the f e r r o c y a n i d e test 
is sat isf ied. 

I f the l i m e is t h o r o u g h l y s laked and is a l l o w e d to set t le be­
fore be ing used (on ly the th i ck , c r eamy p o r t i o n b e i n g d i p p e d 
of f f o r m a k i n g the m i x t u r e ) , the sed iment w i l l f a l l t o the 
b o t t o m of the s laking-box, and i f the M c G o w e n nozzle is used, 
the m a t e r i a l w i l l no t need to be s t ra ined. 

Am/noniacal Copper Carbonate.—Copper carbonate , one 
ounce; ammonia , enough to dissolve the copper ; wa te r , n i n e 
ga l lons ; before m a k i n g the s o l u t i o n the a m m o n i a s h o u l d be 
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prepared as f o l l o w s : Use 26 0 ammonia , and d i l u t e w i t h 
seven to e i g h t vo lumes of water . T h e n g r a d u a l l y add the 
necessary a m o u n t to the copper carbonate u n t i l a l l is dis­
solved. I t is best t rea ted i n large bot t les , and i n t h e m i t w i l l 
keep i n d e f i n i t e l y . D i l u t e as r equ i red . F o r same purposes as 
the B o r d e a u x - m i x t u r e , and used c h i e f l y u p o n f r u i t s a f t e r t hey 
are nea r ly g r o w n , and upon o rnamenta l plants , to a v o i d the 
d i sco lora t ion w h i c h f o l l o w s the use of B o r d e a u x - m i x t u r e . 
Genera l ly considered to be i n f e r i o r to the B o r d e a u x - m i x t u r e 
i n f u n g i c i d a l ac t ion . 

Iron Sulphate and Sulphuric Acid Solution,—Water (hot) 100 
par t s ; i r o n sulphate , as m u c h as the wa te r w i l l d i sso lve ; sul­
p h u r i c ac id ( commerc i a l ) , 1 par t . 

T h e so lu t i on shou ld be p repared j u s t be fore us ing . A d d 
the ac id to the crystals , and then p o u r on the water . Used 
f o r grape anthracnose, the d o r m a n t v ines b e i n g t rea ted b y 
means of sponges or brushes. 

SPRAY CALENDAR. 

(Adapted f r o m L o d e m a n , B u l l e t i n 114, Co rne l l E x p e r i m e n t 
S ta t ion . ) 

In the following directions, only the most common and seri­
ous orchard pests—both insects and f u n g i — a r e men t ioned . 
T h e number and sequence of the sprayings are i nd i ca t ed b y 
the f igures. T h e sprayings w h i c h are c o m m o n l y of least i m ­
portance are p laced i n parentheses. N o absolute ru les can be 
g i v e n f o r the s p r a y i n g of plants . T h e f r u i t - g r o w e r m u s t be 
able to diagnose his t r oub le and to j u d g e f o r h i m s e l f h o w the 
weather, abundance of the enemy, and other cond i t ions 
should m o d i f y the t r ea tment . T h e calendar g ives s i m p l y a 
f e w general suggestions. T h e operator mus t f i l l i n a l l the 
details . 

1. The Orchard. 

A P P L E — S c a b . — r , B o r d e a u x - m i x t u r e w h e n f r u i t - b u d s are 
opening, bu t before flower-buds expand ; 2, repeat as soon as 
blossoms have f a l l e n ; 3, Bo rdeaux -mix tu r e t en to f o u r t e e n days 
a f t e r the t h i r d ; (4, 5, repeat 3 at i n t e rva l s of about t w o weeks) . 
T w o or three sprayings are u sua l l y suf f ic ien t . Canker-



2o6 THE SPRAYING OF FRUITS. 

worm.—i, W h e n f i r s t ca te rp i l l a r s appear a p p l y Par is -green 
v e r y t h o r o u g h l y ; 2, repeat 1 a f t e r th ree or f o u r days ; (3, 4. 
repeat every f e w days i f necessary). E v e r y t h i n g depends 
upon b e i n g on t i m e . S t i c k y bands or t raps p l aced a r o u n d the 
t runks of the trees are e f f ec t ive i n k e e p i n g the f e m a l e m o t h s 
f r o m ascending. Bud-moth. — i , A s soon as l e a f - t i p s appear 
i n buds, Par is -green; 2, repeat 1 be fo re the blossom-buds 
open ; (3, repeat 2 w h e n blossoms have f a l l e n ) . Codlin-
moth.—r, Par is-green i m m e d i a t e l y a f t e r blossoms have f a l ­
l e n ; 2, repeat 1, seven to t en days l a t e r ; (3, 4, Par is-green at 
i n t e rva l s of one to three weeks, a f t e r 2 especia l ly , i f l a te r 
broods are t roub lesome) . Paris-green m a y be added to the 
B o r d e a u x - m i x t u r e and the t w o a p p l i e d toge the r w i t h excel­
l en t e f fec t . T w o spray ings are c o m m o n l y su f f i c i en t f o r the 
c o d l i n - m o t h l a rva . Case-bearer.—As f o r bud-moth. 

P E A R — L e a f - b l i g h t or Fruit-spot. — 1, Just be fore blossoms 
open, B o r d e a u x - m i x t u r e ; 2, a f t e r f r u i t has set, repeat 1; 3, 4, 
5, etc., repeat 1 at i n t e r v a l s of t w o to three weeks, as appears 
necessary. Leaf-blister. — 1, Be fo re buds s w e l l i n spr ing , 
kerosene emuls ion , d i l u t e d f ive t o seven t imes . Psylla.—1, 
W h e n f i r s t leaves have u n f o l d e d i n sp r ing , kerosene emul s ion 
d i l u t e d f i f t e e n t i m e s ; 2, 3, etc., at i n t e r v a l s of t w o t o s ix days 
repeat 1 u n t i l the insects are des t royed. Slug.—Treat the 
same as f o r che r ry s lug. Codlin-moth.—Treat the same as 
f o r apple. 

T h e t rue pea r -b l igh t (or fire b l i g h t ) cannot be c o n t r o l l e d by 
sp ray ing , so f a r as k n o w n . T h i s disease is d i s t i n g u i s h e d b y 
the u n i f o r m d y i n g of the en t i re leaf, and the leaves h a n g upon 
the tree. T h e l e a f - b l i g h t , m e n t i o n e d i n the last paragraph , 
causes the leaves to become spot ted and to f a l l . 

P L U M — B r o w n - r o t . — A s f o r peach, w h i c h see. Leaf-blight.— 
1, W h e n f r u i t has set, B o r d e a u x - m i x t u r e ; 2, 3, etc., repeat 1 at 
i n t e rva l s of t w o or three weeks ; use a clear f u n i g c i d e a f t e r 
f r u i t is three-quar ters g r o w n . Black-knot. —\, D u r i n g first 
w a r m days of ea r ly spr ing , B o r d e a u x - m i x t u r e ; 2, repeat 1 
w h e n buds are s w e l l i n g ; 3, d u r i n g l a t t e r pa r t of M a y , repeat 
1; 4, repeat 1 d u r i n g m i d d l e of June ; (5, repeat 1 i n J u l y ) . 
A l l knots should be cu t out and b u r n e d as soon as d iscovered . 
Curculio.— S p r a y i n g is no t a lways s a t i s f ac to ry ; j a r the trees 
a f t e r f r u i t has set, at i n t e rva l s of one to three days d u r i n g 
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t w o to f ive weeks. Plum Scale. — 1, I n a u t u m n w h e n leaves 
have f a l l e n , kerosene emul s ion d i l u t e d f o u r t i m e s ; 2 and 3, 
i n sp r ing , before buds open, repeat 1. 

P E A C H — B r o w n - r o t . — 1 , Befo re buds swe l l , copper-sulphate 
s o l u t i o n ; (2, before f lowers open, B o r d e a u x - m i x t u r e ) ; 3, w h e n 
f r u i t has set, repeat 2; 4, repeat a f t e r ten to f du r t een days; 
5, w h e n f r u i t is nea r ly g r o w n , ammoniaca l copper carbonate ; 
6, 7, etc., repeat 5 a t i n t e r v a l s of f ive to seven days i f 
necessary. Curculio.—See P l u m , above. 

C H E R R Y — B l a c k - k n o t . — A s f o r p l u m . Rot.—1, W h e n buds 
break, B o r d e a u x - m i x t u r e ; 2, w h e n f r u i t has set, repeat 1; 
3, w h e n f r u i t is g r o w n , ammoniaca l copper carbonate. Aphis. 
— 1, Kerosene e m u l s i o n w h e n insects f i r s t appear; 2, 3, repeat 
at i n t e rva l s of three to f o u r days i f necessary. I t is essential 
to be on t i m e w i t h t h i s t r ea tment . Slug. — 1, W h e n insects 
appear, arsenites, he l lebore or a i r-s laked l i m e ; 2, 3, repeat 
1 i n ten to f o u r t e e n days i f necessary. Curculio.—See p l u m . 

Q U I N C E — L e a f - b l i g J i t or Fruit-spot. — 1, ( W h e n blossom buds 
appear, B o r d e a u x - m i x t u r e ) ; 2, w h e n f r u i t has set, repeat 1 ; 
3, 4, etc., repeat 1 at i n t e rva l s of t w o weeks, u n t i l f r u i t is 
three-quarters g r o w n ; i f la ter t rea tments are necessary, am­
moniaca l copper carbonate. Rust.—Same t r ea tmen t as f o r 
l ea f -b l igh t . 

R O S E - C H A F E R or R O S E - B U G . — A v e r y d i f f i c u l t insect to com­
bat. There is no good remedy. S p r a y i n g t h i ck l i m e w h i t e ­
wash on the p lan ts is a f a i r l y good repel lan t . Kerosene 
emuls ion is also p a r t i a l l y ef f ic ient . H a n d - p i c k i n g and b a g g i n g 
the f r u i t , where these means can be employed , are a lways to 
be recommended. T h e insects breed i n sandy lands. These 
breed ing places should be kep t i n constant t i l t h , and never 
seeded d o w n . 

S A N JOSE S C A L E . — W h a l e - o i l soap ( w h i c h see) and s t rong 
kerosene emuls ion . T h e f o r m e r is considered to be the be t te r 
remedy, t w o pounds to the ga l lon , i n w i n t e r ( i n the East) . 
Resin washes are used i n Ca l i fo rn i a . 

2. The Vineyard. 

Anthracnose. — i, Before buds break in spring, sulphate of 
i r o n and su lphur ic -ac id s o l u t i o n ; 2, repeat 1 a f t e r three or 
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f o u r days to cover un t rea ted por t ions . N o t r e a t m e n t is w h o l l y 
sa t i s fac tory . Black-rot. — ( i , as soon as first leaves are f u l l y 
expanded, B o r d e a u x - m i x t u r e ) ; 2, a f t e r f r u i t has set, Bordeaux-
m i x t u r e ; 3, repeat 2 at i n t e r v a l s of t w o to three weeks 
u n t i l f r u i t is three-quar ters g r o w n ; 4, a m m o n i a c a l copper car­
bonate when* f r u i t is nea r ly g r o w n ; 5, 6, etc., repeat 4 at 
i n t e r v a l s of seven to f o u r t e e n days as r e q u i r e d . Downy 
mildew, Powdery mildew.—The first a p p l i c a t i o n r ecommended 
under Black-rot is of especial impor t ance . Ripe-rot.—Apply 
v e r y t h o r o u g h l y the la ter app l i ca t ions r e c o m m e n d e d under 
Black-rot. Steely-bug. —1. A s buds are s w e l l i n g , arseni tes ; 2, 
a f t e r t en to f o u r t e e n days, repeat 1. 

3. Small Fruits. 

CURRANT—Leaf-blights. — 1, When injury first appears, be­
f o r e the f r u i t is harvested, a m m o n i a c a l copper carbonate, to 
a v o i d s t a i n i n g the f r u i t ; 2, a f t e r f r u i t is harves ted , Bordeaux-
m i x t u r e f r e e l y a p p l i e d ; 3, repeat 2 w h e n necessary. Worm. 
— 1 , W h e n first leaves are n e a r l y expanded, arseni tes ; 2, a f t e r 
ten to f ou r t een days, he l l ebo re ; 3, repeat 2 i f necessary.. 

G O O S E B E R R Y — M i l d e w . — 1 , B e f o r e buds break, Bordeaux-
m i x t u r e ; 2, when first leaves have expanded, B o r d e a u x - m i x ­
tu re or potass ium s u l p h i d e ; 3, 4, etc., repeat 2 at i n t e rva l s 
of seven to ten days, i f necessary, t h r o u g h o u t the summer . 
A v o i d s t a i n i n g the f r u i t . T h o r o u g h and t i m e l y s p r a y i n g w i l l 
keep the m i l d e w c o m p l e t e l y i n check. Worm.—See cur ran t , 
above. 

R A S P B E R R Y and B L A C K B E R R Y — A n t h r a c n o s e . — 1 , Be fo re buds 
break, copper sulphate s o l u t i o n ; also cut ou t b a d l y i n fe s t ed 
canes; 2, when g r o w t h has commenced , B o r d e a u x - m i x t u r e ; 
3, 4, etc., repeat 2 at i n t e r v a l s of one to three w Teeks; a v o i d 
s t a in ing f r u i t b y use of clear f u n g i c i d e . O n l y p a r t i a l l y suc­
cess fu l ; be t ter t r ea tmen t is shor t r o t a t i o n , c l ean ing of f the o l d 
patch as soon as i t becomes diseased. Orange-rust.—Remove 
and destroy a f fec ted p lan ts as soon as d iscovered. Saw-fly.— 
1, W h e n first leaves have expanded, arseni tes ; 2, a f t e r t w o to 
three weeks repeat 1, or a p p l y kerosene e m u l s i o n (unsat is­
f a c t o r y ) . 

S T R A W B E R R Y — L e a f - b l i g h t . — 1, W h e n g r o w t h begins i n 
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spring, Bordeaux-mixture; 2, when first fruits are setting, re­
peat 1; 3, d u r i n g f r u i t i n g season, a m m o n i a c a l copper car­
bonate ; 4, a f t e r f r u i t i n g , or on non-bear ing plants , Bordeaux-
m i x t u r e at i n t e rva l s of one to three weeks. Shor t ro ta t ions 
are best p reven t ives of disease. Saw-fly.—Spray p lan ts w h e n 
no t i n bea r ing w i t h arsenites, r epea t ing app l i c a t i on i f neces­
sary. 



C H A P T E R X I V 

T E R M S U S E D I N D E S C R I B I N G F R U I T S . 

IT is only by a uniform and definite use of terms that de­
sc r ip t ions can be made i n t e l l i g i b l e to the reader. Hence a 
f u l l e x p l a n a t i o n of these te rms becomes a m a t t e r of i m p o r ­
tance. D i s t i n c t i v e characters shou ld be permanent , and not 
l i a b l e t o v a r i a t i o n w i t h a change of l o c a l i t y , so i l , season, or 
c l i m a t e ; or, i f va r i ab le , the na tu re of such v a r i a t i o n should 
be d i s t i n c t l y p o i n t e d out . T o assist the c u l t i v a t o r the more 
f u l l y to unders tand w r i t t e n descr ip t ions , the d e v o t i o n of a f e w 
pages to a clear exp lana t ion of the t e rms used i n t h i s w o r k 
m a y p rove u se fu l . 

I. GROWTH OF THE TREE, SHOOTS, AND LEAVES. 

T h e f o r m of g r o w t h o f t e n a f fo rds a g o o d d i s t i n c t i v e char­
acter of var ie t ies , no t l i ab l e to grea t v a r i a t i o n . Y o u n g trees, 
o n l y a f e w years o ld , u sua l l y e x h i b i t pecu l i a r i t i e s of g r o w t h 
more conspicuously t han o l d trees of i r r e g u l a r spread ing 
branches. Hence, i n a l l cases where t h i s character is men­
t ioned , i t re fers to y o u n g trees no t more t han three or f o u r 
years f r o m the b u d or g r a f t , unless o the rwise expressed. 

i . Shoots are erect, when t hey r ise n e a r l y p e r p e n d i c u l a r l y 
f r o m the m a i n t r u n k or s tem, as i n the E a r l y S t r a w b e r r y 
apple and B a r t l e t t pear ( F i g . 271). 

Diverging, when t hey devia te f r o m the pe rpend i cu l a r at an 
angle of about f o r t y - f i v e degrees, considerable v a r i a t i o n b e i n g 
f o u n d i n the same t ree ; as i n the D o m i n e and R i b s t o n P i p p i n 
( F i g . 272). 

Spreading, when they more n e a r l y approach a h o r i z o n t a l 
d i r ec t ion , as i n most trees of the Rhode I s l and G r e e n i n g ( F i g . 
273)-

210 
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Drooping, w h e n they f a l l be low the ho r i zon ta l , a f o r m w h i c h 
m a n y spread ing shoots assume, as t hey become the la rge 
branches of o lder trees. 

Ascending, w h e n t hey curve u p w a r d , as i n the Gravens te in 
apple , and s m a l l R e d Siber ian Crab ( F i g . 274). E rec t trees 
u sua l ly par take more or less of th i s q u a l i t y , b u t the E a r l y 
Harves t is f r ee f r o m i t . 

Irregular, w h e n t h e y assume no v e r y d i s t i nc t g r o w t h , b u t 
more or less a m i x t u r e of the preceding , as B lack G i l l i f l o w e r 
and S u m m e r Bonchre t i en pear. 

FIG. 271. FIG. 272. FIG. 273. FIG. 274. FIG. 275. 

Straggling, s i m i l a r to the nex t preceding , b u t w i t h shoots 
more slender and curved , as W i n t e r N e l i s and B lack Worces­
ter pear ( F i g . 275). 

Shoots are straight, as i n the E a r l y Harves t and N o r t h e r n 
Spy apples; flexuous, or more or less d e v i a t i n g f r o m a s t r a igh t 
l ine , as i n the Swaar and R o x b u r y Russet. T h i s d i s t i n c t i o n 
is ve ry apparent and u n i f o r m i n y o u n g and ve ry t h r i f t y 
trees, bu t not i n o lder ones of feeble g r o w t h . 

T h e y are stout, as i n the Red A s t r a c h a n ; sle?ider, as i n the 
Jonathan apple and W i n t e r N e l i s pear. 

Trees w i t h erect s t r a igh t shoots w h e n y o u n g , u sua l l y f o r m 
more regular and compact heads i n o lder t rees; and those of 
a spreading habi t , more i r r e g u l a r or d r o o p i n g heads. 

Some trees w h i c h g r o w v e r y r a p i d l y w h e n y o u n g , are s m a l l 
when of f u l l size, examples of w h i c h are f o u n d i n the L a t e 
S t r awber ry and T a l l m a n Sweet ing . Others at first g r o w more 
s lowly , bu t u l t i m a t e l y become large, as the Esopus Spi tzen-
burgh . Some var ie t ies , again, cont inue to increase r a p i d l y 
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i n size at a l l periods, as the N o r t h e r n S p y ; w h i l e o thers o f 
feeble g r o w t h w h e n smal l , never a t t a i n m u c h m a g n i t u d e , as 
the E a r l y Joe and Sine Qua N o n . 

2. The color of the shoots var ies g r e a t l y i n the same v a r i e t y 
at d i f f e r e n t per iods of the year, as w e l l as w i t h d i f f e r e n t de­
grees of exposure to the sun, and w i t h a change of so i l , c l i ­
mate, and season. W h e n f r e s h or v e r y y o u n g , a l l have a 
greenish color , b u t g r a d u a l l y assume var ious shades of y e l ­
low, o l ive , b r o w n , red , p u r p l e , and nea r ly black, as the season 
advances, and as t h e y become bare and are exposed to the sun 
and weather . F o r th i s reason, i n desc r ib ing the color , the 
t e rms m u s t be r e l a t i ve , and can o n l y be c o r r e c t l y a p p l i e d b y 
a compar i son at the t i m e w i t h the color of o ther sorts. D u r ­
i n g w i n t e r , and ea r ly i n the sp r ing , the shoots of mos t trees 
become so m u c h da rker than at o ther t imes , t ha t i t is o n l y 
b y prac t ice and b y p l a c i n g the d i f f e r e n t sorts side b y side, the 
accuracy m a y be a t t a ined . S k i l f u l cu l t u r i s t s w i l l r e a d i l y dis­
t i n g u i s h , b y a glance at the color of the shoots, m a n y of the 
k inds t h e y c u l t i v a t e ; b u t the pecu l i a r cast is h a r d to describe 
i n words, i n the same w a y t ha t i t is imposs ib le to describe the 
h a n d w r i t i n g of an i n d i v i d u a l , so as to be k n o w n f r o m f i f t y 
others, a l t h o u g h m a n y can, at a glance, k n o w the penmansh ip 
of hundreds of d i f f e r e n t persons. A f e w of the most s t r ong ly 
m a r k e d cases, however , present pecu l i a r i t i e s of color , w h i c h 
f o r m u s e f u l po in t s of d i s t i n c t i o n . N o one, f o r instance, cou ld 
easi ly mis take the yellow shoots of the B a r t l e t t and D i x pears. 
f o r the dark b r o w n or p u r p l e of the T y s o n and F o r e l l e ; or the 
l i g h t greenish cast of the B o u g h and Sine Qua N o n apples, 
f o r the da rk co lor of the N o r t h e r n Spy, or dark b r o w n of the 
B a l d w i n ; nor the d o w n y or g r a y i s h appearance of the Lad i e s ' 
Swee t ing and Esopus Sp i t zenburgh , f o r the clear s h i n i n g 
b r o w n of the Gravens te in and R e d As t r achan . N e a r l y a l l 
shoots are more or less d o w n y at f i r s t , b u t the d o w n disap­
pears as t hey g r o w older. Hence the t e r m m u s t be used 
r e l a t i v e l y . I n p lums , the smoo th or d o w n y shoots a f f o r d i n 
most cases good d i s t i n c t i v e po in t s . 

3. The Buds somet imes a f f o r d d i s t i nc t charac ter i s t ics . A s 
examples, the large, compact , and p r o j e c t i n g buds o f the 
S u m m e r Bonchre t i en a lways contras t s t r o n g l y w i t h the 
smal ler , more rounded, and sof ter buds of the Made le ine . 
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Buds are l a rge on the Swaar and Golden Sweet, s m a l l on the 
T a l l m a n S w e e t i n g and Rhode I s l and Greening . 

4. The Leaves, i n a large n u m b e r of instances, are of use i n 
d i s t i n g u i s h i n g d i f f e r e n t var ie t ies . 

T h e y are even (not w r i n k l e d ) , as i n the B a r t l e t t pear and 
B a l d w i n apple ( F i g . 276). 

FIG. 276.—Even Leaf. FIG. 277.—Waved Leaf. FIG. 278.—Wrinkled Leaf. 

Waved as in the Tallman Sweeting and Beurre d'Aumalis 
pear ( F i g . 277). 

Wrinkled, w h e n the waves are shorter and more i r r egu l a r , 
as i n Green Sweet ( F i g . 278). 

Flat, as i n the Madele ine and Skinless pears ( F i g . 279). 
Folded and recurved , as i n the Easter Pear and Bonchre -

t i en ( F i g . 280). 

FIG. 279. FIG. 280. FIG. 281. FIG. 282. 
Flat Leaf. Folded Leaf. Erect Leaf. Drooping Leaf. 

Large and wide , as i n the R e d As t rachan and H u l i n g ' s 
Superb. 

Narrow, as i n the D y e r apple, and V a n Mons ' L e o n le Clerc 
pear. 

Erect, as i n the E a r l y S t r awbe r ry ( F i g . 281). 
Drooping, as i n D o m i n e ( F i g . 282). B u t these t w o last are 

i n d i s t i n c t characters, and o n l y to be resor ted to i n a v e r y f e w 
remarkable instances, as most leaves are erect on new shoots, 
and become spreading or d r o o p i n g as they g r o w older. 

T h e color of the leaves m a y sometimes assist i n descr ip t ion , 
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as light green in the Yellow Bell-flower and Rambo; deep 
green, as i n the Rhode I s l and G r e e n i n g ; and bluish green, as 
Peck's Pleasant. 

T h e serratures, or saw-teeth markings on the margins of leaves, 
are character is t ics of impor t ance , i n m a n y va r i e t i e s of the 
apple , and on the peach t h e y are so w e l l de f ined as to f o r m a 
basis of the c lass i f ica t ion of var ie t ies . T h e l a t t e r w i l l be 
f o u n d p a r t i c u l a r l y descr ibed i n the separate chapter o n the 

peach. 

FIG. 283.—Sharply Serrate. FIG. 284.—Double Serrate. FIG. 28s.—Crenate. 

Leaves of apples are— 
Serrate, or cu t w i t h t ee th l i k e those of a saw. 
Sharply serrate, when every serrature ends i n a sharp p o i n t , 

as i n the F a l l P i p p i n ( F i g . 283). 
Doubly serrate, w h e n the serratures themselves are aga in 

m i n u t e l y serrated,as i n the Vandeve re and D r a p d ' O r ( F i g . 284). 
Coarsely serrate, as i n the Swaar. 
Crenate, when the tee th are rounded , as i n the Esopus Sp i t z -

enburgh ( F i g . 285). 
Obtusely crenate, w h e n the t ee th are u n u s u a l l y r o u n d e d , as 

i n the Bough . 
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Finely crenate, w h e n the tee th are smal l , as i n the S u m m e r 
Queen. 

W h e n the serratures are p a r t l y rounded, and i r r e g u l a r l y and 
ra the r deep ly cut, t hey become 
toothed, as i n Lad ie s ' Swee t i ng 
( F i g . 286). 

M a n y var ie t ies present in te r ­
media te degrees, as— 

Serrate-Crenate, p a r t a k i n g some­
w h a t of b o t h , as the Jersey Sweet­
i n g and S u m m e r Rose. 

Crenate-toothed, as i n Bevan 's Fa­
vo r i t e . 

Serrate, slightly a f i f i roach ing 
toothed, as i n Rambo . 

5. The Flowers.—In apples, pears, 
cherries, and mos t other k inds , bu t 
l i t t l e d i f fe rence exists i n the f l o w ­
ers. I n the peach and nectar ine, 
however , an i m p o r t a n t d i v i s i o n i n c lass i f ica t ion is made b y 
the great d i f fe rence be tween those w i t h large and s m a l l pe ta l s ; 
one class, i n c l u d i n g the E a r l y A n n , Grosse Mignonne , and 
others, h a v i n g large, showy f l o w e r s ; and another class, com­
p r i s i n g the E a r l y C r a w f o r d , George I V . , and m a n y more , hav­
i n g flowers w i t h sma l l , n a r r o w petals. 

FIG. 286.—Toothed Leaf. 

ape* <"jro* 

I I . F O R M OF T H E F R U I T . 

I n the f o l l o w i n g pages, the base of a f r u i t or any other p a r t 
or p r o d u c t i o n of a tree is the p o r t i o n t o w a r d the branch or 

root . T h i s is i n accordance w i t h the l an ­
guage u n i v e r s a l l y adopted i n desc r ib ing 
plants . I t has, however , been more or less 
depar ted f r o m i n the c o m m o n language used 
to describe f r u i t s , and especia l ly so as ap­
p l i cab le to the pear. T h i s d e v i a t i o n f r o m 
sc ien t i f ic accuracy tends to confus ion , and i f 
s i m p l i c i t y of expression is sought, a m b i ­
g u i t y mus t be avoided. T h e apex of the 

stalk of a f r u i t , however , to avo id the chance f o r a mis take , 
may, i n a l l cases, be t e r m e d the insertion. 
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The term apex should be understood as applying to the part 
most remote f r o m the b ranch or roo t . I n f r u i t s , i t i s the p a r t 
opposite to the i n se r t i on of the s ta lk . I n pears, t h i s pa r t is 
usua l ly denomina ted the crown. 

T h e axis is a l i n e connec t ing the base and apex. 
A longitudinal section is made b y c u t t i n g an apple f r o m base 

to apex. 
A transverse section, b y c u t t i n g i t a t r i g h t angles to the axis . 
T h e length is the l o n g i t u d i n a l d i a m e t e r ; the breadth the 

transverse diameter . 

FIG. 288.—Oblate. FIG. 289.—Conical. FIG. 290.—Ovate. 

A f r u i t is round w h e n nea r ly spher ica l , as the Fameuse and 
Green Sweet. 

Roundish, w h e n v a r y i n g s l i g h t l y f r o m r o u n d , or w h e n the 
l e n g t h and b read th are nea r ly equal , as the D y r e and Graven-
stein. 

Oblate, flat, or flattened, w h e n the h e i g h t is m u c h less t h a n 
the breadth , as the R a m b o and Maidens ' B l u s h ( F i g . 288). 

Conical, w h e n t a p e r i n g f r o m the base to the apex, as B u l ­
lock s P i p p i n ( F i g . 289). 

Ovate, or egg-shaped, w h e n the l e n g t h r a the r exceeds the 
breadth , w i t h a rounded taper f r o m base to apex, as i n the 
Esopus Sp i t zenburgh ( F i g . 290). 

Obovate, or reversed ovate, is w h e n the sma l l e r end of an 
egg-shaped f r u i t is at the base, as the B u f f u m and D e a r b o r n 
Seedl ing pears ( F i g . 291). 

Oblong, w h e n the l e n g t h exceeds the bread th , and the sides 
are nea r ly pa ra l l e l , as K a i g h n ' s Sp i t zenburgh ( F i g . 292). 

Obtuse, w h e n the par ts are r o u n d e d or b l u n t . 
Acute, w h e n any par t as the neck of a pear, tapers to n e a r l y 

a p o i n t ( F i g . 293). 
F r u i t s m a y par take of f o r m s v a r i o u s l y combined , as— 
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Round-ovate, when nearly round with a slight rounded taper 
to apex, as Lad ie s ' Swee t ing ( F i g . 294). 

Round-conical, nea r ly the same as the last, but w i t h the taper 
less rounded . 

Oblong-conical, as the Y e l l o w Be l l - f l ower . 
Oblong-ovate, as the Black G i l l i f l o w e r . 
Oblate-conical, as the Rhode I s land Green ing and H a w t h o r n -

den ( F i g . 295). 

FIG. 291. FIG. 292. F IG. 293. FIG. 294. FIG. 295. 
Obovate. Oblong. Acute. Round-ovate. Oblate-conical. 

Depressed, pressed d o w n , sunk or shortened, app l i ed to the 
apex of peaches, s t rawberr ies , etc. 

Flattened at the ends, w h e n the base and apex o n l y are flat­
tened, as the W i n t e r Pearmain . A n o b l o n g f r u i t , t h o u g h no t 
flat, m a y be f l a t t ened at the ends; a con ica l f r u i t m a y be flat­
tened at base. 

Compressed, pressed together , w h e n the sides are flattened, 
as i n some apricots , p lums , etc. Jasin— 

T h e C A V I T Y is the h o l l o w i n w h i c h 
calyx 

the s ta lk or s tem of a f r u i t is p laced / 
calyx 

( F i g . 296). / 
k 
» 

T h e B A S I N is the depression w h i c h / k 
» 

contains the ca lyx, eye, or remains 
of the blossom ( F i g . 296). \ «0 

A c a v i t y m a y be shallow, narrow, \ ft 
.—. deep, or broad. \ 

s ™ # t y I t m a y be obtuse, or somewhat s ™ # t y 
b l u n t or rounded, at bo t t om, as i n FIG. 296. 

the Petre pear and Pomme Grise apple ( F i g . 297). 
Acute, w h e n s i m p l y end ing i n a sharp p o i n t a t b o t t o m , as 

the B a l d w i n ( F i g . 298). 
Acuminate, w h e n end ing i n a long-drawn-ou t taper, as the 

F a l l P i p p i n ( F i g . 299). T h e H o l l a n d and F a l l P i p p i n are d is-
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t i n g u i s h e d f r o m each other b y the ra ther obtuse c a v i t y of the 
f o r m e r , and acumina te c a v i t y of the l a t t e r . 

T h e B A S I N is a lways n a r r o w i n any f r u i t h a v i n g a n a r r o w or 
p o i n t e d apex ( F i g . 302); i t is u s u a l l y w i d e i n f r u i t s h a v i n g a 

FIG. 297. FIG. 298. FIG. 299. 
Obtuse Cavity. Acute Cavity. Acuminate Cavity. 

wide or obtuse apex, as the Rambo (Fig. 300); but where the 
r i m or b o u n d a r y i s b road and obtuse, the bas in m a y be nar­
r o w , as i n the St. L a w r e n c e and Gravens te in ( F i g . 303). 

I t is distinct when w e l l def ined . 
Abrupt, w h e n the depression breaks o f f sudden ly f r o m the 

r i m ( F i g . 301). 

FIG. 300.—Wide Basin. FIG. 301.—Abrupt Basin. 

FIG. 302.—Narrow Basin. FIG. 3c3.-Narrow Basin. 

Even, when not furrowed or wrinkled. 
Angular, w i t h several corners. 
Wrinkled, h a v i n g s m a l l i r r e g u l a r h o l l o w s and r idges . 
Waved, w i t h gen t l e and i r r e g u l a r undu la t ions of surface. 

Furrowed, w h e n more r e g u l a r l y channel led . 
Plaited, h a v i n g smal l , s t ra igh t , and r e g u l a r r idges . 
Ribbed, w i t h l a rger and more obtuse or r o u n d e d r idges . 
P E A R S have pecu l i a r f o r m s w h i c h render some a d d i t i o n a l 

te rms necessary: 

Many pears have a neck, or n a r r o w e r par t t o w a r d the s ta lk , 
and a body, or la rger par t t o w a r d the c r o w n ( F i g . 304). 

T h e y are d i s t i n c t l y pyriform w h e n the sides f o r m e d by the 
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b o d y and neck are more or less concave or ho l l owed , as i n 
F i g . 304, shown b y the do t t ed l ines. 

Turbinate, or top-shaped, w h e n the body is nea r ly r o u n d 
and a shor t rounded acute neck, as i n the B loodgood ( F i g . 

The form of different pears is further distinguished by the 
f o r m of the d i f f e r e n t pa r t s : 

T h e neck m a y be l ong , as i n the Calebasse. 
Narrow, as i n the Bosc ( F i g . 306). 
Short, as i n the G l o u t Morceau ( F i g . 307). 
Obtuse, as i n the B a r t l e t t . 
Acute, as i n the Jargonel le ( F i g . 308). 
Distinct, as i n the Bosc. 
Obscure, as i n the Seckel. 

FIG. 304. FIG. 305. FIG. 306. FIG. 307. FIG. 308. 
Pyriform. Turbinate. Narrow Neck. Short Neck. Acute Neck. 

T h e body m a y be heavy or large, w h e n g r ea t l y exceeding i n 
size the neck, as the Cat i l lac . 

Light or small, w h e n no t m u c h la rger than the neck, as the 
W a s h i n g t o n ; i n w h i c h case the f r u i t approaches ob long i n 
f o r m . 

Oblate, or f la t tened, as i n the F rede r i ck of W i i r t e m b u r g . 
Round, as i n the Jargonel le . 
Conical, as i n the V i c a r . 
Ovate, as i n the Mar i e Lou i se . 

C u l t i v a t i o n inf luences considerably the f o r m of pears. Thus , 
on a young, t h r i f t y tree, the Seckel pear has a s l i gh t neck ; on 
an old, h e a v i l y laden tree, the neck is obsolete. T h e body, 
when ovate or s l i g h t l y conica l on y o u n g trees, becomes 
rounded on older trees, and even f la t t ened i n rare instances. 

C H E R R I E S m a y be round, cordate or heart-shaped, or ovate. 
S T O N E F R U I T S u sua l ly have a f u r r o w on one side, ex tend-
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i n g f r o m the s ta lk to the apex, t e r m e d a suture ( l i t e r a l l y mean­
i n g a seam), w h i c h somet imes occurs on b o t h sides. I t is 
large, w h e n w i d e and deep; distinct, w h e n clear or w e l l de­
fined ; obscure, w h e n f a i n t ; obsolete, w h e n n o t e x i s t i n g , or o n l y 
a f a i n t l i n e on the surface. 

C O L O R O F F R U I T . — T h e l i gh te s t - co lo red f r u i t is w h i t e , as 
the Snow peach; next , y e l l o w i s h - w h i t e ; pale y e l l o w ; y e l l o w ; 
and deep y e l l o w . T h e a d d i t i o n of r e d produces, successively, 
orange y e l l o w , orange, orange red , r i c h w a r m red . Shades 
of red—clear red , c r i m s o n when darkened , p u r p l e w h e n b lue 
is added, v i o l e t less b lue t han i n p u r p l e . A m b e r i s a v e r y 
l i g h t y e l l o w i s h - b r o w n . F a w n color i s a l i g h t r edd i sh -b rown . 
w i t h a s l i g h t a d m i x t u r e of g ray . 

A f r u i t is striped, w h e n i n a l t e r n a t i n g b road l ines of color . 
Streaked, w h e n the l ines are l o n g and n a r r o w . 
Marbled, w h e n the s tr ipes are w i d e , f a i n t , i r r e g u l a r , or wav­

i n g . 
Blotched, of d i f f e r e n t a b r u p t shades, w i t h o u t any order or 

r e g u l a r i t y . 
Clouded, w h e n the b lo tches are broader a n d m o r e s o f t l y 

shaded. 
Stained, h a v i n g the l i g h t e r shades of a b l o t c h e d or c louded 

apple. 
Splashed, w h e n the s tr ipes are m u c h b r o k e n and of a l l sizes. 
Mottled, covered w i t h nea r ly conf luen t dots. 
Dotted, w h e n these dots are m o r e d i s t i nc t . 
Spotted, w h e n the dots become larger . 
T E X T U R E O F F R U I T . — Hard, those w h i c h need the a r t i f i c i a l 

a i d of c o o k i n g to sof ten t h e m s u f f i c i e n t l y , as the Ca t i l l ac pear. 
Breaking, w h e n tenderer than the p reced ing , b u t n o t y i e l d ­

i n g to the s imple pressure of the m o u t h , as the S u m m e r 
Bonchre t i en . 

Buttery, w h e n the flesh f o r m s a s o f t mass, y i e l d i n g to the 
pressure of the m o u t h , as i n the W h i t e D o y e n n e a n d Seckel 
pears. 

Melting, w h e n the flesh becomes nea r ly or e n t i r e l y l i q u i d 
b y th i s pressure, as i n the Madele ine . These q u a l i t i e s m a y 
be combined , as b r e a k i n g and m e l t i n g , i n the W a s h i n g t o n ; 
b r e a k i n g and b u t t e r y , i n the Onondaga ; b u t t e r y and m e l t i n g , 
i n the Tyson , and i n most of the best var ie t i es o f the pear. 
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The texture may be fine, granular, coarse, gritty, fibrous, 
t o u g h , cr isp, or tender. 

T H E F L A V O R m a y be sweet, neutral, slightly sub-acid or m i l d 
sub-acid, sub-acid, acid, very acid, ox austere; aromatic or s p i c y ; 
perfumed, or possessing odor, and w i t h more or less of a 
shade of m u s k ; astringent, u sua l l y a defect , b u t somet imes an 
exce l len t q u a l i t y , i f i n a v e r y m i n u t e p r o p o r t i o n ; rough, 
as t r ingen t and austere; vinous, r i c h , h igh - f l avored , and ra ther 
a c i d ; sugary, or saccharine, somet imes nea r ly sweet, possessing 
the qua l i t i e s of sugar, w h i c h m a y be m i x e d w i t h acid . 

T H E Q U A L I T Y i s designated b y first, second, and third ra tes ; 
and f r u i t s p e r f e c t l y wor th less b y s t i l l l o w e r grades. A second-
rate f r u i t , t o be w o r t h y of c u l t i v a t i o n , mus t possess o ther 
good qua l i t i e s i n a h i g h degree, as hardiness, product iveness , 
f a i r appearance, etc. V e r y f e w f r u i t s , as l o w as t h i r d rate, 
can ever be w o r t h r e t a i n i n g , and o n l y f o r ex t reme earliness 
or o ther u n c o m m o n q u a l i t y . F r u i t s tha t possess desirable 
qua l i t i es are u s u a l l y designated b y three degrees of flavor; 
the lowest , i n c l u d i n g the best of second-rate f r u i t s , or " good 
second rate ," are t e r m e d good; the l o w e r grade of first-rate 
f r u i t s are t e r m e d very good, or fine; and the h ighes t q u a l i t y 
of a l l are best, very fine, or excellent. Examples—Maiden ' s 
B lush app le ,Napoleon pear, L o m b a r d p l u m , and C r a w f o r d ' s 
E a r l y peach, are good; Rhode I s l and Greening, B a r t l e t t pear, 
Graf f ion or B iga r r eau cher ry , and R e d Gage p l u m , are very 
good or fine; and Swaar apple, Seckel pear, D o w n t o n cherry , 
and Green Gage p l u m , are excellent or best. 



C H A P T E R X V 

A G R I C U L T U R A L E X P E R I M E N T S T A T I O N S . 

IN the year 1862, while the nation was in the throes of 
the C i v i l War , Congress f o u n d t i m e to consider and enact 
a b i l l p r o v i d i n g f o r the es tab l i shment i n each State and 
T e r r i t o r y of a s t a t ion f o r sc ien t i f ic i n v e s t i g a t i o n and ex­
pe r imen t s respec t ing the p r i n c i p l e s and app l i ca t ions of 
a g r i c u l t u r a l science, and f o r d i f f u s i n g a m o n g the people such 
u s e f u l and p rac t i ca l i n f o r m a t i o n . D u r i n g the t h i r t y - f o u r 
years since the act became a law, f o r t y - e i g h t s ta t ions have 
been established, one i n every State and T e r r i t o r y , and sev­
eral w i t h t w o or more . T h e resul ts a l ready a t t a ined by the 
hundreds of able and p a i n s t a k i n g m e n connected w i t h these 
i n s t i t u t i o n s are of the u tmos t value . T h e b u l l e t i n s cons tant ly 
e m a n a t i n g f r o m them, e m b o d y i n g the resul ts of t h e i r en l igh t ­
ened research, c o n v e y i n g i n f o r m a t i o n and advice of the 
greatest p r a c t i c a l value to every c u l t i v a t o r o f the soi l , cannot 
f a i l to add to t he i r successes, to lessen the poss ib i l i t i e s of 
d i sappo in tment , and to increase the c o m f o r t and e n j o y m e n t 
of the i n d i v i d u a l and the w e a l t h of the n a t i o n . 

These bu l l e t i n s are sent, on app l i ca t i on , f r ee to the res i ­
dents of every State i n w h i c h the s ta t ion is located. F r o m 
these s tat ions m a y be ob ta ined the mos t re l iab le suggestions 
and advice as to the var ie t i es of f r u i t o f every k i n d , su i ted 
f o r c u l t i v a t i o n I n t h e i r State. N o one shou ld p l an t large 
orchards w i t h o u t first co r respond ing w i t h h is A g r i c u l t u r a l 
E x p e r i m e n t S ta t ion . 

I n consequence of the greater k n o w l e d g e and accuracy 
concern ing the a d a p t a b i l i t y of var ious f r u i t s to the d i f f e r e n t 
States thus at the c o m m a n d of every one, the l i s t s of f r u i t s 
recommended f o r special States, w h i c h p rev ious ed i t ions o f 
th is w o r k contained, have now been o m i t t e d . 

222 
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T h e A c t s of Congress es tabl i sh ing A g r i c u l t u r a l E x p e r i m e n t 
Stat ions, a n d a f u l l l i s t of t hem, are here g i v e n , toge ther 
w i t h t h e i r post-off ice address. Communica t ions should i n 
a l l cases be addressed " D i rec to r , A g r i c u l t u r a l E x p e r i m e n t 
S ta t ion , " f o l l o w e d b y the post-off ice and State. 

ACT OF 1887 ESTABLISHING AGRICULTURAL EXPERIMENT 

S T A T I O N S . 

AN ACT to establish agricultural experiment stations in con­
nec t ion w i t h the colleges established i n the several States 
under the p rov is ions of an act approved J u l y second, e igh­
teen h u n d r e d and s i x t y - t w o , and of the acts supp lemen ta ry 
thereto. 

Be it enacted by the Senate and House of Representatives of the 
United States of America in Congress assembled, T h a t i n order to 
a id i n a c q u i r i n g and d i f f u s i n g a m o n g the people of the U n i t e d 
States u s e f u l and p rac t i ca l i n f o r m a t i o n on subjects connected 
w i t h ag r i cu l tu re , and to p romote sc ien t i f ic i n v e s t i g a t i o n and 
exper imen t respec t ing the p r inc ip le s and app l ica t ions of a g r i ­
c u l t u r a l science, there shal l be established, under d i r e c t i o n of 
the college or colleges or a g r i c u l t u r a l depa r tmen t of colleges 
i n each State or T e r r i t o r y established, or w h i c h m a y herea f te r 
be established, i n accordance w i t h the p rov i s ions of an act 
approved J u l y second, e ighteen h u n d r e d and s i x t y - t w o , en t i t l ed 
" A n act d o n a t i n g p u b l i c lands to the several States and T e r r i ­
tor ies w h i c h m a y p r o v i d e colleges f o r the benef i t of ag r i cu l t u r e 
and the mechanic arts ," or any of the supplements to said act, 
a depar tment to be k n o w n and designated as an " a g r i c u l t u r a l 
exper iment s ta t ion :" Prcnnded, T h a t i n any State or T e r r i t o r y 
i n w h i c h t w o such colleges have been or m a y be so established 
the a p p r o p r i a t i o n he re ina f t e r made to such State or T e r r i t o r y 
shal l be equa l ly d i v i d e d be tween such colleges, unless the 
legis la ture of such State or T e r r i t o r y shal l o therwise d i rec t . 

SEC. 2. T h a t i t shal l be the ob jec t and d u t y of said expe r i ­
men t stations to conduct o r i g i n a l researches or v e r i f y expe r i ­
ments on the p h y s i o l o g y of p lants and an ima l s ; the diseases 
to w h i c h they are severa l ly subject , w i t h the remedies f o r the 
same; the chemica l compos i t ion of u s e f u l p lan ts at t h e i r d i f -
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f e r en t stages of g r o w t h ; the compara t ive advantages of r o t a ­
t i v e c r o p p i n g as pursued under a v a r y i n g series of c rops ; the 
capac i ty of new plants or trees f o r a c c l i m a t i o n ; the analysis 
of soils and w a t e r ; the chemica l c o m p o s i t i o n of manures , 
n a t u r a l or a r t i f i c i a l , w i t h expe r imen t s designed to test t h e i r 
compara t ive effects on crops of d i f f e r e n t k i n d s ; the adap ta t ion 
and va lue of grasses and fo rage p l a n t s ; the c o m p o s i t i o n and 
d i g e s t i b i l i t y of the d i f f e r e n t k i n d s of f o o d f o r domest ic 
a n i m a l s ; the sc ien t i f ic and economic quest ions i n v o l v e d i n the 
p r o d u c t i o n of b u t t e r and cheese; and such o ther researches or 
expe r imen t s b e a r i n g d i r e c t l y on the a g r i c u l t u r a l i n d u s t r y of 
the U n i t e d States as m a y i n each case be deemed advisable, 
h a v i n g due r ega rd to the v a r y i n g condi t ions and needs of the 
respect ive States or T e r r i t o r i e s . 

SEC. 3. T h a t i n order to secure, as f a r as prac t icable , 
u n i f o r m i t y o f methods and resul ts i n the w o r k of said stat ions 
i t shal l be the d u t y of the U n i t e d States Commiss ioner of 
A g r i c u l t u r e to f u r n i s h f o r m s , as f a r as prac t icable , f o r the 
t a b u l a t i o n of resul ts of i n v e s t i g a t i o n or e x p e r i m e n t s ; to i n d i ­
cate, f r o m t i m e to t i m e , such l ines of i n q u i r y as to h i m shal l 
seem most i m p o r t a n t ; and, i n general , to f u r n i s h such advice 
and assistance as w i l l best p r o m o t e the purpose of t h i s act. I t 
sha l l be the d u t y of each of said s tat ions annua l l y , on or before 
the f i r s t day of F e b r u a r y , to make to the gove rno r of the State 
or T e r r i t o r y i n w h i c h i t is loca ted a f u l l and de ta i l ed r e p o r t of 
i t s operat ions, i n c l u d i n g a s ta tement of receip ts and expendi­
tures, a copy of w h i c h r epo r t sha l l be sent to each of said 
stations, to the said Commiss ioner of A g r i c u l t u r e , and to the 
Secretary of the T rea su ry of the U n i t e d States. 

SEC. 4. T h a t b u l l e t i n s or repor t s of progress sha l l be pub­
l i shed at said s tat ions at least once i n three mon ths , one copy 
of w h i c h sha l l be sent to each newspaper i n the States or 
T e r r i t o r i e s i n w h i c h t h e y are r e spec t ive ly located, and to such 
i n d i v i d u a l s a c t u a l l y engaged i n f a r m i n g as may request the 
same, and as f a r as the means of the s t a t ion w i l l p e r m i t . 
Such b u l l e t i n s or repor t s and the annua l repor t s o f sa id sta­
t ions sha l l be t r a n s m i t t e d i n the m a i l s of the U n i t e d States 
f ree of charge f o r postage, under such r egu la t i ons as the Post­
master-General m a y f r o m t i m e to t i m e prescr ibe . 

SEC. 5. T h a t f o r the purpose of p a y i n g the necessary ex-
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p.enses of conducting investigations and experiments and 
p r i n t i n g and d i s t r i b u t i n g as the resul ts as here inbefore pre­
scr ibed, the sum of f i f t e e n thousand dol lars per a n n u m is 
hereby app rop r i a t ed to each State, to be specia l ly p r o v i d e d 
f o r b y Congress i n the appropr i a t ions f r o m year to year, and 
to each T e r r i t o r y e n t i t l e d under the p rov i s ions of section 
e igh t o f t h i s act, out of any money i n the T reasu ry proceed­
i n g f r o m the sales of p u b l i c lands, to be p a i d i n equal quar­
t e r l y payments , on the f i r s t day of January, A p r i l , J u l y , and 
October i n each year, to the t reasurer or other off icer d u l y 
appoin ted b y the g o v e r n i n g boards of said colleges to receive 
the same, the f i r s t paymen t to be made on the f i r s t day of 
October, e ighteen h u n d r e d and e igh ty - seven : Provided, how­
ever, T h a t out of the f i r s t annua l a p p r o p r i a t i o n so rece ived b y 
any s ta t ion an amoun t no t exceeding o n e - f i f t h m a y be ex­
pended i n the erect ion, en largement , or repa i r of a b u i l d i n g 
or b u i l d i n g s necessary f o r c a r r y i n g on the w o r k of such sta­
t i on ; and the rea f te r an amoun t no t exceeding five per cen tum 
of such annual a p p r o p r i a t i o n m a y be so expended. 

SEC. 6. T h a t whenever i t sha l l appear to the Secretary of 
the Treasu ry f r o m the annual s ta tement of receipts and ex­
penditures of any of said stat ions tha t a p o r t i o n of the preced­
i n g annual a p p r o p r i a t i o n remains unexpended, such amoun t 
shall be deducted f r o m the nex t succeeding a p p r o p r i a t i o n to 
such s ta t ion, i n order tha t the amoun t of money appropr i a t ed 
to any s ta t ion shal l no t exceed the amoun t ac tua l ly and neces­
sar i ly r equ i r ed f o r i t s maintenance and suppor t . 

SEC. 7. T h a t n o t h i n g i n th i s act sha l l be const rued to i m p a i r 
or m o d i f y the l ega l r e l a t i o n e x i s t i n g be tween any of the said 
colleges and the gove rnmen t of the States or T e r r i t o r i e s i n 
w h i c h they are respec t ive ly located. 

SEC. 8. T h a t i n States h a v i n g colleges e n t i t l e d under th i s 
section to the benefi ts of th i s act and h a v i n g also a g r i c u l t u r a l 
exper iment stat ions established by l a w separate f r o m said co l ­
leges, such States shall be au thor ized to a p p l y such benefi ts 
to exper iments at s tat ions so established by such States; and 
i n case any State shal l have established under the provis ions 
of said act of J u l y second, aforesaid, an a g r i c u l t u r a l depart­
men t or expe r imen ta l s ta t ion, i n connect ion w i t h any un ive r ­
s i ty , college, or i n s t i t u t i o n not d i s t i n c t i v e l y an a g r i c u l t u r a l 
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college or school, and such State sha l l have es tabl ished or 
sha l l hereaf te r establ ish a separate a g r i c u l t u r a l co l lege or 
school, w h i c h sha l l have connected t h e r e w i t h an e x p e r i m e n t a l 
f a r m or s ta t ion , the l eg i s l a tu re of such State m a y a p p l y i n 
w h o l e or i n p a r t the a p p r o p r i a t i o n b y th i s act made to such 
separate a g r i c u l t u r a l col lege or school, and no l eg i s l a tu re 
shal l b y cont rac t express or i m p l i e d disable i t s e l f f r o m so 
do ing . 

SEC. 9. T h a t the grants of moneys au tho r i zed b y t h i s act 
are made subjec t to the l eg i s l a t i ve assent o f the several States 
and T e r r i t o r i e s to the purposes of said g r a n t s : Provided, T h a t 
p a y m e n t of such ins t a lmen t s of the a p p r o p r i a t i o n here in 
made as sha l l become due to any State before the a d j o u r n ­
m e n t of the r egu la r session of i t s l eg i s l a tu re m e e t i n g nex t 
a f t e r the passage of th i s act sha l l be made upon the assent of 
the gove rnor thereof d u l y c e r t i f i e d to the Secretary of the 
Treasury . 

SEC. I O . N o t h i n g i n t h i s act sha l l be h e l d or cons t rued as 
b i n d i n g the U n i t e d States to con t inue any p a y m e n t s f r o m the 
T rea su ry to any or a l l the States or i n s t i t u t i o n s m e n t i o n e d i n 
t h i s act, b u t Congress m a y at any t i m e amend, suspend, or 
repeal any or a l l the p rov i s ions of t h i s act. 

A p p r o v e d , M a r c h 2, 1887. 

EXTRACT FROM AN ACT MAKING APPROPRIATIONS FOR THE 

D E P A R T M E N T OF A G R I C U L T U R E FOR T H E F I S C A L Y E A R E N D ­

I N G J U N E T H I R T I E T H , E I G H T E E N H U N D R E D A N D N I N E T Y -

F I V E . 

AGRICULTURAL EXPERIMENT STATIONS : To carry into effect 
the p rov is ions of an act a p p r o v e d M a r c h second, e ighteen 
h u n d r e d and e ighty-seven, * * * and to enforce the execut ion 
thereof , seven h u n d r e d and f o r t y - f i v e thousand dol la rs , t w e n t y -
five thousand dol la rs of w h i c h sum shal l be payab le u p o n the 
order of the Secretary of A g r i c u l t u r e to enable h i m to ca r ry 
ou t the p rov is ions of section three of said act of M a r c h second, 
e ighteen hundred and e igh ty - seven ; and the Secre tary of 
A g r i c u l t u r e sha l l prescr ibe the f o r m of the a n n u a l financial 
s ta tement r equ i r ed b y section three of the said act of M a r c h 
second, e ighteen h u n d r e d and e igh ty - seven ; sha l l ascer ta in 
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w h e t h e r the expendi tu res under the a p p r o p r i a t i o n hereby 
made are i n accordance w i t h the p rov is ions of the said act, 
and sha l l make r epo r t thereon to Congress; and the Secretary 
of A g r i c u l t u r e is hereby au thor ized to e m p l o y such assistants, 
c lerks, and other persons as he m a y deem necessary, and to 
i n c u r such other expenses i n t r a v e l l i n g , s ta t ionery , and office 
f ix tu res as he m a y f i n d essential i n c a r r y i n g ou t the objects of 
the above acts, and the sums appor t i oned to the several States 
shal l be p a i d q u a r t e r l y i n advance. A n d the Secretary of 
A g r i c u l t u r e is hereby au thor i zed to f u r n i s h to such i n s t i t u ­
t ions or i n d i v i d u a l s as m a y care to b u y i t copies of the card 
index of a g r i c u l t u r a l l i t e r a t u r e p repa red b y the Off ice of E x ­
pe r imen t Stat ions, and charge f o r the same a p r i ce cove r ing 
the a d d i t i o n a l expense i n v o l v e d i n the p repa ra t ion of these 
copies, and he is he reby au tho r i zed to a p p l y the moneys re­
ceived t o w a r d the expense of the p repa ra t ion o f the index . 

L I S T OF E X P E R I M E N T S T A T I O N S . 

A L A B A M A . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the A g r i c u l t u r a l 
and Mechanica l Col lege of A l a b a m a , 

A U B U R N , A L A . 

Canebrake A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
U N I O N T O W N , A L A . 

A R I Z O N A . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the U n i v e r s i t y o f 
Ar i zona , 

T U C S O N , A R I . 

A R K A N S A S . 

Arkansas A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
F A Y E T T E V I L L E , A R K . 

C A L I F O R N I A . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the U n i v e r s i t y o f 
C a l i f o r n i a , 

B E R K E L E Y , C A L . 
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Outlying Stations.— Sou thern Coast Range S ta t ion , 
Paso Robles , C a l . ; San Joaqu in V a l l e y S ta t ion , 
T u l a r e , C a l . ; S ier ra F o o t h i l l S ta t ion , Jackson, 
C a l . ; Sou th C a l i f o r n i a S ta t ion , Chino , C a l . ; East 
Side Santa Clara V a l l e y V i t i c u l t u r a l S ta t ion , M i s ­
s ion San Jose, C a l . ; Chico F o r e s t r y S ta t ion , 
Chico, C a l . ; Santa Mon ica F o r e s t r y S ta t ion , Santa 
Monica , Cal . 

C O L O R A D O . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
F O R T C O L L I N S , C O L . 

C O N N E C T I C U T . 

T h e Connec t i cu t A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
N E W H A V E N , C O N N . 

Storrs A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 

S T O R R S , C O N N . 

DELAWARE. 

T h e De laware Col lege A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
N E W A R K , D E L . 

FLORIDA. 

A g r i c u l t u r a l E x p e r i m e n t S t a t ion of F l o r i d a , 
L A K E C I T Y , F L A . 

GEORGIA. 

Georg ia E x p e r i m e n t S ta t ion , 
E X P E R I M E N T , G A . 

IDAHO. 

A g r i c u l t u r a l E x p e r i m e n t S t a t ion of the U n i v e r s i t y of 
Idaho, 

M o s c o w , I D A H O . 

I L L I N O I S . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the U n i v e r s i t y o f 
I l l i n o i s , 

U R B A N A , I I I . 
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I N D I A N A . 

Agricultural Experiment Station of Indiana, 

IOWA. 

Iowa Agricultural Experiment Station, 

KANSAS. 

Kansas Agricultural Experiment Station, 

L A F A Y E T T E , I N D . 

A M E S , I O W A . 

M A N H A T T A N , K A N . 

L E X I N G T O N , K Y . 

K E N T U C K Y . 

Kentucky Agricultural Experiment Station, 

LOUISIANA. 

No. 1. Sugar E x p e r i m e n t S ta t ion , A u d u b o n Park , 
N E W O R L E A N S , L A . 

No. 2. State E x p e r i m e n t S ta t ion , 
B A T O N R O U G E , L A . 

No. 3. N o r t h L o u i s i a n a E x p e r i m e n t S ta t ion , 
C A L H O U N , L A . 

MAINE. 

Maine State College Agricultural Experiment Station, 
O R O N O , M E . 

MARYLAND. 

Maryland Agricultural Experiment Station, 
C O L L E G E P A R K , M D . 

M A S S A C H U S E T T S . 

Massachusetts State Agricultural Experiment Station, 
A M H E R S T , M A S S . 

Hatch E x p e r i m e n t S ta t ion of the Massachusetts A g r i ­
c u l t u r a l College, 

A M H E R S T , M A S S . 
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M I C H I G A N . 

E x p e r i m e n t S t a t ion of M i c h i g a n A g r i c u l t u r a l Col lege , 
A G R I C U L T U R A L C O L L E G E , M I C H . 

M I N N E S O T A . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the U n i v e r s i t y o f 
Minnesota , 

S T . A N T H O N Y P A R K , M I N N . 

MISSISSIPPI. 

Miss i s s ipp i A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
A G R I C U L T U R A L C O L L E G E , M I S S . 

MISSOURI. 

M i s s o u r i A g r i c u l t u r a l Col lege E x p e r i m e n t S ta t ion , 
C O L U M B I A , M o . 

M O N T A N A . 

Montana A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
BOZEMAN, MON. 

N E B R A S K A . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of Nebraska , 
L I N C O L N , N E B . 

N E V A D A . 
Nevada A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 

R E N O , N E V . 

N E W H A M P S H I R E . 

N e w H a m p s h i r e Col lege A g r i c u l t u r a l E x p e r i m e n t 
S ta t ion , 

D U R H A M , N . H . 

N E W J E R S E Y . 

N e w Jersey State A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
N E W B R U N S W I C K , N . J. 

N e w Jersey A g r i c u l t u r a l Col lege E x p e r i m e n t S ta t ion , 
N E W B R U N S W I C K , N . J. 
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N E W M E X I C O . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of N e w Mexico , 
M E S I L L A P A R K , N . M . 

NEW YORK. 

N e w Y o r k A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
G E N E V A , N . Y . 

Corne l l U n i v e r s i t y A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
I T H A C A , N . Y . 

NORTH CAROLINA. 

N o r t h Caro l ina A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
R A L E I G H , N . C. 

NORTH DAKOTA. 

N o r t h D a k o t a A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
F A R G O , N . D . 

OHIO. 

Ohio A g r i c u l t u r a l E x p e r i m e n t Sta t ion , 
W O O S T E R , O. 

OKLAHOMA. 

Oklahoma A g r i c u l t u r a l E x p e r i m e n t Sta t ion , 
S T I L L W A T E R , O K L A . 

OREGON. 

Oregon Experiment Station, 
C O R V A L L I S , O R E . 

PENNSYLVANIA. 

T h e Pennsy lvan ia State College A g r i c u l t u r a l E x p e r i ­
m e n t S ta t ion , 

S T A T E C O L L E G E , P E N N . 

RHODE ISLAND. 

Rhode Island Agricultural Experiment Station, 
K I N G S T O N , R. I . 

SOUTH CAROLINA. 

South Caro l ina A g r i c u l t u r a l E x p e r i m e n t Sta t ion , 
C L E M S O N C O L L E G E , S. C. 
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S O U T H D A K O T A . 

South D a k o t a A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
B R O O K I N G S , S. D . 

T E N N E S S E E . 

Tennessee A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
K N O X V I L L E , T E N N . 

T E X A S . 

Texas A g r i c u l t u r a l S ta t ion , 
C O L L E G E S T A T I O N , T E X . 

U T A H . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
L O G A N , U T A H . 

V E R M O N T . 

V e r m o n t A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
B U R L I N G T O N , V T . 

V I R G I N I A . 

V i r g i n i a A g r i c u l t u r a l and Mechan ica l College E x p e r i ­
m e n t S ta t ion , 

B L A C K S B U R G , V A . 

W A S H I N G T O N . 

W a s h i n g t o n A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
P U L L M A N , W A S H . 

W E S T V I R G I N I A . 
Wes t V i r g i n i a A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 

MORGANTOWN, W . V A . 

W I S C O N S I N . 

A g r i c u l t u r a l E x p e r i m e n t S ta t ion of the U n i v e r s i t y o f 
Wiscons in , 

M A D I S O N , W I S . 

W Y O M I N G . 

W y o m i n g A g r i c u l t u r a l E x p e r i m e n t S ta t ion , 
L A R A M I E , W Y . 



C H A P T E R X V I . 

R U L E S A D O P T E D B Y T H E A M E R I C A N P O M O L O G I C A L A S S O C I A ­

T I O N FOR N A M I N G A N D D E S C R I B I N G F R U I T S . 

Rule i.—The originator or introducer (in the order named) 
has the p r i o r r i g h t to bestow a name u p o n a n e w or u n n a m e d 
f r u i t . 

Rule 2.—The society reserves the r i g h t , i n case of l ong , i n ­
appropr ia te , or o therwise objec t ionable names, to shorten, 
m o d i f y , or w h o l l y change the same when they shal l occur i n 
i t s discussions or r epor t s ; and also to r ecommend such changes 
f o r general adopt ion . 

Rule j.—The name of a f r u i t should p r e f e r a b l y express, as 
fa r as pract icable b y a single w o r d , a character is t ic of the 
va r ie ty , the name of the o r ig ina to r , or the place of i t s o r i g i n . 
Under no o r d i n a r y circumstances should more t han a s ingle 
w o r d be employed . 

Rule 4.—Should the quest ion of p r i o r i t y arise be tween d i f ­
fe ren t names f o r the same v a r i e t y of f r u i t , o ther circumstances 
be ing equal , the name first p u b l i c l y bestowed w i l l be g i v e n 
precedence. 

Rule 5.—To en t i t l e a new f r u i t to the a w a r d or commenda­
t i o n of the society, i t mus t possess (at least f o r the l o c a l i t y 
f o r w h i c h i t is recommended) some valuable or desirable qua l ­
i t y or c o m b i n a t i o n of qua l i t i es i n a h ighe r degree than any 
p rev ious ly k n o w n v a r i e t y of i t s class and season. 

Rule 6.—A v a r i e t y of f r u i t h a v i n g been once e x h i b i t e d , ex­
amined, and r epor t ed upon , as a new f r u i t , b y a c o m m i t t e e o f 
the society, w i l l no t the rea f t e r be recognized as such so f a r as 
subsequent repor t s are concerned. 

A ru le g o v e r n i n g the r ev i s ion of names was au thor ized by 
the society at i t s m e e t i n g i n W a s h i n g t o n i n September, 1891, 
as f o l l o w s : 
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2 3 4 NAMING AND DESCRIBING FRUITS. 

Prefixes, suffixes, apos t rophic t e r m i n a t i o n s , and secondary 
words , toge ther w i t h words whose s ign i f i ca t ions are expressed 
i n the desc r ip t ive co lumns of the catalogue, are e l i m i n a t e d f r o m 
the names of f r u i t s , save i n a f e w cases i n w h i c h t hey m a y be 
n e e d f u l to insure the i d e n t i t y o f a v a r i e t y and i n a f e w t i m e -
honored names. 

T h e a n g l i c i s i n g of f o r e i g n names is resor ted to o n l y i n the 
in teres t of b r e v i t y or p r o n o u n c e a b i l i t y . 

I n quest ionable cases, subs id ia ry w o r d s are r e t a ined i n 
parentheses. 



p a r t TEwo. 

ON THE 

D I F F E R E N T K I N D S O F F R U I T 



T h e synonyms on a l l the f o l l o w i n g - pages are g i v e n i n 

parentheses. 

T h e dates f o r the r i p e n i n g of f r u i t s g i v e n i n t h i s book are 

m o s t l y adapted to the N o r t h e r n States; t h e y shou ld be about 

three weeks ear l i e r f o r the l a t i t u d e of Sou the rn V i r g i n i a , and 

s ix weeks ear l ie r f o r the G u l f States. 



C H A P T E R X V I I . 

A P P L E S . 

" THE APPLE," says Downing, " is the world-renowned fruit 
of t empera te c l imates . " A l t h o u g h less de l ic ious than the 
peach or pear, i t possesses, f r o m i t s great hardiness, easy 
c u l t i v a t i o n , product iveness , i t s l o n g cont inuance t h r o u g h the 
whole t w e l v e months , and i t s var ious uses, an impor tance not 
equal led b y any o ther f r u i t . 

Nursery Management.—The mode of ra i s ing , the seedlings 
or stocks, a n d o f B u d d i n g and G r a f t i n g has been a l ready de­
scr ibed i n Chapter I I I . of the f i r s t pa r t of th i s w o r k . T h e seed­
l ings are t r ea ted i n three d i f f e r e n t ways . T h e y m a y be set 
ou t i n t o nu r se ry r o w s i n the sp r ing , when a year o ld , to be 
budded the second s u m m e r ; t hey m a y be t aken up and roo t -
g r a f t e d as soon as l a rge e n o u g h ; or t hey m a y be p l a n t e d i n t o 
rows and g r a f t e d at any subsequent pe r iod . 

T h e f o l l o w i n g figures e x h i b i t the d i f fe rence be tween good 
and bad p l an t ing -ou t . F i g . 309 represents a g r a f t w e l l set 
out, the ear th packed closely a round the root , w h i c h is sending 
out new fibres, and the leaves e x p a n d i n g above. I n F i g . 310 
the w o r k has been carelessly done, the ear th b e i n g closed 
a round the top , b u t l e f t w i t h a c a v i t y be low. Gra f t s set i n 
th is way r a r e l y g r o w . 

F i g . 311 represents the usual f o r m of the d ibb le , and F i g . 
312 the appearance of the r o o t - g r a f t w h e n ready to be set out . 

T h e mos t f avorab le soils are r i c h , w e l l - p u l v e r i z e d , and 
ra ther s t rong loams. I f l i g h t or g r a v e l l y , there is more dan­
ger f r o m m i d s u m m e r droughts , w h i c h o f t e n p rove qu i t e de­
s t ruc t ive . G r a f t i n g the who le roo t ent i re w i l l m u c h lessen 
the d i f f i c u l t y . 

T h e chief care a f t e r w a r d is to keep the g r o u n d cons tan t ly 
cu l t i va t ed , and p e r f e c t l y clean, w h i c h w i l l increase the g r o w t h 
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during summer, and exclude mice in winter; the trees are to 
be t r a i n e d up to one leading-s tem, no t t r i m m i n g so c lose ly as 
to make t h e m slender; they are to be k e p t s t r a igh t , b y t y i n g 
t h e m w h e n necessary to u p r i g h t stakes; a n d a l l des t ruc t ive 
insects mus t be wa t ched and des t royed. 

FIG. 309—Root-Graft, set out well, with FIG. 310.—Root-Graft, badly set 
earth compactly pressed against its roots. out, with a cavity below. 

If the ground is rich and kept perfectly clean, they will 
g r o w f r o m one and a h a l f to t w o fee t the f i r s t s u m m e r a f t e r 
g r a f t i n g ; to three or f o u r fee t the second s u m m e r ; f i v e to s ix 
or seven fee t the t h i r d summer , w h e n m a n y of t h e m w i l l be 
l a rge enough f o r r e m o v a l to the orchard , and mos t o f t h e re­
ma inde r i n one year more . 

FIG. 311.—Dibble. FIG. 312.—Root-Graft ready for setting. 

R o o t - g r a f t i n g is ex tens ive ly p e r f o r m e d i n l a rge nurse r i e s ; 
b u t on unsu i tab le soils, b u d d i n g is f o u n d the mos t ce r t a in o f 
success, the buds b e i n g r a r e ly des t royed, and o n l y b y the 
most un favo rab l e win te r s . T h e b u d r e m a i n i n g d o r m a n t the 
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f i r s t summer , the g r o w t h is one year la te r t han on g r a f t e d 
stocks of the same age; b u t th i s d i f fe rence is made u p b y the 
more r a p i d g r o w t h of the shoot f r o m the bud , w h i c h is u s u a l l y 
t w i c e as g rea t as tha t o f a g r a f t on the root . T o ob ta in hand­
some and good trees, the b u d should be set w i t h i n t w o or 
three inches of the g r o u n d . Budded trees u sua l l y have bet ter 
roots t han r o o t - g r a f t e d ones. 

PLANTING ORCHARDS. 

Soil.—The apple is a vigorous and hardy tree, and will grow 
upon most soils. I t does best, however , on those t ha t are 
deep, r i c h , and f e r t i l e , such as w i l l g i v e good crops of I n d i a n 
corn. H a r d , sha l low, and w e t grounds are to be avoided. 
I m p r o v e m e n t b y m a n u r i n g and deep c u l t i v a t i o n is desirable, 
as a great d i f fe rence i n q u a l i t y and product iveness resul ts 
f r o m a d i f fe rence i n f e r t i l i t y . 

Distance.—Where the q u a n t i t y of g r o u n d is l i m i t e d , and i n 
rare cases, trees m a y f o r a t i m e s tand w i t h i n fifteen or t w e n t y 

* * * * • * * • * * * * • 
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FIG. 313.—Diagram of Rows for Tree Planting. 

feet; but for large and permanent orchards they should not be 
nearer than t h i r t y feet . T h e r e is, however , a m a t e r i a l d i f f e r ­
ence i n the size of var ie t ies , hence a v a r i a t i o n m a y be a l l o w e d . 
B u t th i s v a r i a t i o n i n distance shou ld n o t break the r o w s w h i c h 
are to be preserved f o r convenience i n c u l t i v a t i o n . T h e r o w s 
may be kep t en t i re , b y v a r y i n g the distance i n one w a y on ly , 
as i n the annexed figure ( F i g . 313). T h e m i d d l e p o r t i o n is f o r 
trees of the larges t size, as the Spi tzenburgh , F a l l P i p p i n , and 
Rhode I s l and G r e e n i n g ; those of smal les t size, as Bough , Y e l ­
l o w Harves t , and Sine Qua N o n , are on the l e f t ; and those of 
m i d d l e g r o w t h , as the Swaar, B lack G i l l i f l o w e r , and T a l l m a n 
Sweet ing , are on the r i g h t . 

T h i s d i s t i n c t i o n i n the size of the trees is o n l y necessary i n 
the most extensive orchards. 
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Transplanting.—-Full d i rec t ions have been g i v e n i n a pre­
ced ing chapter, where the super ior advantages of broad , deep, 
and loose beds of ear th , made b y heavy subso i l i ng and manur ­
i n g , have been p o i n t e d o u t ; or i n the absence of t h i s exce l l en t 
p repara t ion , b y d i g g i n g la rge holes to be f i l l e d w i t h r i c h 
m o u l d , or m a n u r e d surface-soi l . 

CULTIVATION. 

T h e impor t ance of t h o r o u g h c u l t i v a t i o n has been already 
no t iced , and cannot be too w e l l unders tood . I f t w o speci­
mens c o u l d be e x h i b i t e d side b y side, the one s h o w i n g the 
s tunted , l i n g e r i n g , mice-eaten, and moss-covered trees, caused 
b y neg lec t ; and the other, the v igo rous and t h r i f t y g r o w t h , 
and the f a i r and abundant crops, r e s u l t i n g f r o m f ine and clean 
cu l ture ,—none c o u l d f a i l to be sa t is f ied of the s u p e r i o r i t y of 
the one and i m p o l i c y of the other . 

RENOVATING AND PRUNING OLD ORCHARDS. 

A s soon as the first s y m p t o m of f a i l u r e i n o l d orchards ap­
pears, t hey should , i n a d d i t i o n to good c u l t i v a t i o n , be f r e e l y 
m a n u r e d i n connec t ion w i t h the a p p l i c a t i o n of l i m e or leached 
ashes. T h e change w h i c h m a y be thus w r o u g h t can h a r d l y 
be unders tood b y one w h o has n o t wi tnessed the resul t . T h e 
f o l l o w i n g exper imen t , s i m i l a r i n the na ture , b u t d i f f e r i n g i n 
the mode of pe r fo rmance , descr ibed b y H . W R o c k w e l l , of 
U t i c a , N . Y . , cannot f a i l t o be i n t e r e s t i n g : 

" T h e e x p e r i m e n t was p e r f o r m e d u p o n three trees s t and ing 
i n m y grounds , none of w h i c h were less t h a n thirty years o ld . 
One of these trees, an o ld - fash ioned [ N e w t o w n ] P i p p i n , and 
a grea t f a v o r i t e , h a d borne m o d e r a t e l y ; the o ther t w o made 
ou t be tween t h e m to "get u p ' about a dozen apples a year, j u s t 
to l e t me know, I presume, t ha t t hey "cou ld do i t , b u t were 
p e r f e c t l y i n d i f f e r e n t how i t was done. 

" I last summer unde r took the r e n o v a t i o n of these trees. 
F o r t h i s purpose I opened be tween t h e m trenches, say ten 
fee t i n l eng th , t w o fee t i n depth , and about e i g h t fee t equ i ­
d is tan t f r o m tree to tree. T h e roots w h i c h were encounte red 
i n th i s opera t ion were, of course, a l l cu t off , the t renches filled 
w i t h well-rotted manure, and closed. I finished b y g i v i n g each 
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of the trees about a peck of charcoal m i x e d w i t h the same 
q u a n t i t y of ashes, and n o w f o r the resul t . I have th i s year 
ga thered f r o m the ' t w o outcasts ' j u s t men t ioned , ins tead of 
m y annua l d i v i d e n d of a dozen apples, f r o m s ix to e i g h t bush­
els apiece of as handsome f r u i t as y o u ever saw, w i t h about 
the same p r o p o r t i o n f r o m the t h i r d , w h i c h has a lways been a 
moderate bearer." 

B e a r i n g orchards c o m m o n l y lose t h e i r v igo r , and g i v e sma l l 
and poor f r u i t , w h e n a l l l o w e d to g r o w i n grass-land, w i t h o u t 
any c u l t i v a t i o n . I f the so i l is n a t u r a l l y r i c h , a sha l low p l o u g h ­
i n g and an occasional h a r r o w i n g w i l l restore t he i r v i g o r . O r 
i f p l o u g h i n g cannot conven ien t ly be g iven , t hey m a y be m u c h 
i m p r o v e d b y b e i n g conver ted to pasture f o r sheep, a d d i n g 
occasionally a top- t ress ing of manure i n a u t u m n . These an i ­
mals w i l l serve i n pa r t to en r i ch the land , keep the grass 
grazed short , and p i c k up the p r e m a t u r e l y f a l l e n f r u i t , i n ­
fested w i t h w o r m s or insects. 

The amount of c u l t i v a t i o n or top-dressing to be g i v e n to 
such orchards mus t be de t e rmined b y the annual g r o w t h of 
the shoots. I f less than a f o o t i n l eng th , more v i g o r mus t be 
i m p a r t e d to t hem. I f more t han a f o o t and a ha l f , t h e y are 
qui te t h r i f t y enough. 

Pruning.—The mode of t r e a t i n g large trees has been a l ready 
adver ted to i n the chap­
ter on p r u n i n g . The re 
are some owners of or­
chards w h o most errone­
ously suppose tha t w h e n 
trees become o ld , heavy 
p r u n i n g w i l l r e s t o r e 
the i r v i g o r i n the ab­
sence of good c u l t i v a ­
t i o n ; w h i l e the correct 
mode of t r ea tmen t is 
ve ry moderate and g rad­
ual p r u n i n g , i n connec­
t i o n w i t h the best of c u l ­
t i v a t i o n . T h e forego­
i n g correct po r t r a i t s of ac tua l ly e x i s t i n g specimens of bad 
p r u n i n g u n h a p p i l y have too m a n y o r ig ina l s over the c o u n t r y 
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FIG. 314.- -lllustration of bad Pi uniii^ o£ 
Old Tree. 
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FIG. 315.—Proper Pruning to 
form New Heads on Old Trees. 

( F i g . 314). T h i s mos t u n s i g h t l y mode of t r i m m i n g i s o f t e n 
adopted w h e n a r e m o v a l of the t op b y g r a f t i n g is i n t ended . 

Grafting iXcw Tops on Old Trees.—It o f t e n happens t h a t 
f r u i t on la rge trees i s wor th less , and i t becomes an i m p o r t a n t 
ob jec t t o change the t o p b y g r a f t i n g or b u d d i n g i t w i t h some 
be t te r v a r i e t y . I n t h i s case, ins tead o f c u t t i n g o f f large 

branches and g r a f t i n g t h e m a t once, 
i t is be t te r t o p rune the t o p i n par t , 
as s h o w n b y F i g . 315, w h i c h w i l l 
cause an emiss ion o f v igorous 
shoots. These are t hen budded or 
g r a f t e d w i t h ease and success. A n d , 
as the g r a f t s g r a d u a l l y ex t end b y 
g r o w t h , t he r e m a i n d e r o f the top 
may , b y successive excisions, be en­
t i r e l y r e m o v e d . "Where trees are 
no t too o l d , a n d the g r o u n d is kep t 
c u l t i v a t e d , good-sized trees are thus 
ob ta ined m u c h sooner t h a n b y set­
t i n g ou t y o u n g ones. 

T o g i v e a wel l -shaped head to such n e w l y f o r m e d trees, and 
to p r even t the branches f r o m s h o o t i n g u p w a r d i n a close body 
near the centre of the tree, the o l d h o r i z o n t a l boughs should 
be a l l o w e d to ex tend to a distance i n each d i r e c t i o n , w h i l e the 
u p r i g h t ones shou ld be lopped . T h i s is d i s t i n c t l y e x h i b i t e d 
i n F i g . 315. 

T h e f o l l o w i n g j u d i c i o u s mode o f r e n e w i n g the o l d tops of 
trees f o r m e r l y regarded as wor th less , was g i v e n b y the la te 
George Olms ted , of H a r t f o r d , Conn. , i n the Horticulturist: 

" These trees I commenced g r a f t i n g s ix years ago las t sp r ing . 
/began on the top, and grafted one-third of the tree each year. I t 
the re fore r e q u i r e d three years to comple te the e n t i r e heads of 
the trees. 

" I l i k e t h i s m e t h o d be t te r t han any I have ever t r i e d f o r 
g r a f t i n g la rge trees, as i t g ives the g r a f t s a g o o d o p p o r t u n i t y 
to ge t w e l l s tar ted. C u t t i n g o f f and g r a f t i n g the t o p first 
g ives the g r a f t s there the best possible chance, ' w h i l e the 
necessary r educ t ion of the top t h r o w s the sap i n t o the r e m a i n ­
i n g side-branches, w h i c h fits t h e m w e l l f o r g r a f t i n g the f o l ­
l o w i n g year ; and the t h i r d year, the lowes t branches b e i n g 
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made ready i n the same way , m a y be g r a f t e d successful ly . 
B y t h i s mode, i t w i l l be seen tha t w h e n the g r a f t s are p u t i n 
the side-branches, t h e y are n o t shaded b y the heavy shoots 
above t h e m , and t hey have an unusua l supp ly of nou r i shmen t 
to car ry t h e m f o r w a r d . Those w h o have a t t emp ted to g r a f t 
the w h o l e head of a l a rge t ree at once are best aware of the 
great d i f f i c u l t y i n the c o m m o n mode of g e t t i n g the g r a f t s to 
take on the side-iimbs. 

One of these la rge trees so t rea ted is p r o b a b l y more t han 
seventy-f ive years o ld , and has n o w an e n t i r e l y n e w and 
v igorous head, g r a f t e d w i t h t h i s exce l len t v a r i e t y . W h e n I 
began w i t h i t , the f r u i t was o n l y fit f o r cider, and i t was ques­
t ionab le .whe ther the tree shou ld n o t be cut d o w n . B y g r a f t ­
i n g i t i n t h i s manner , I have added s u r p r i s i n g l y to i t s value . 
T w o years ago (the bea r ing year) , I ob ta ined f r o m i t t en 
bushels of apples; last year e i gh t bushels ; and th i s year (on ly 
six years f r o m the t i m e I began to g r a f t i t ) , I ga thered t w e n t y -
eight and a h a l f bushels of exce l l en t f r u i t ! 

" I consider t h i s tree n o w w o r t h one h u n d r e d do l l a r s ; the 
cost of g r a f t i n g i t was about five do l l a r s ; and the l a t t e r was a l l 
repaid t w o years ago—the first season the g r a f t s bore f r u i t . " 

The bearing year o f apple-trees w h i c h y i e l d excessive crops 
is on ly every a l ternate year ; bu t b y t h i n n i n g ou t a la rge por­
t ion of the f r u i t w h i l e y e t sma l l , the exhaus t ion w i l l no t be so 
great as to render the tree ba r ren the second season, and i t 
w i l l bear annua l ly . B y p i c k i n g off a l l the y o u n g f r u i t , the 
bear ing year m a y be e n t i r e l y changed, or one bough m a y be 
made to bear one year, and another b o u g h 
the second year. 

Depredators.—The insect enemies o f the 
apple have been a l ready described. Mice , 
w h i c h somet imes g i r d l e and destroy y o u n g 
trees, especial ly such as are neglected and 
a l l owed to g r o w i n grass, m a y be excluded 
by a sma l l m o u n d of ear th , t h r o w n up about 

, \ , . F l G - 316.-M ode of 
ten inches h i g h a round the stems late m Banking up Trees 
au tumn. T h i s ear th should be compact and to P r o t e c t from 
smooth, and no t consist of t u r f , w h i c h is M l c e ' 
l i ab le to cavi t ies , ins tead of r e p e l l i n g these depredators. F i g . 
316 shows the mode of p e r f o r m i n g th i s opera t ion . I f w e l l 
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done, i t has never f a i l e d to p ro tec t the trees. One m a n w i l l 
go over some hundreds i n a day. I n the f o l l o w i n g s p r i n g th i s 
ear th is again l eve l l ed . 

Rabbits are exc luded b y t y i n g w o v e n w i r e n e t t i n g or s t i f f 
p a in t ed paper a round the stems e ighteen inches h i g h , or, 
easier, b y r u b b i n g f r e sh b l o o d u p o n the b a r k eve ry f e w weeks 
d u r i n g w i n t e r , w h i c h m a y be done b y u s i n g a piece of f resh 
l i v e r f o r t h i s purpose. 

CHANGES WROUGHT BY CLIMATE AND SOIL. 

This subject has been treated, as applied to fruits generally, 
i n a f o r m e r pa r t o f t h i s w o r k ; a f e w b r i e f r emarks on the v a r i ­
a t ions i n the apple m a y be i n t e r e s t i n g . 

T h e w i n t e r apples o f the N o r t h e r n States, w h e n c u l t i v a t e d 
f a r t h e r south, are changed to a u t u m n apples ; and as f a r south 
as Georgia , some of our good keepers r i p e n n e a r l y b y the end 
of summer . T h e B a l d w i n a n d Rhode I s l a n d Green ing , at 
C i n c i n n a t i and at St. L o u i s , cease to be w i n t e r f r u i t s . There 
are f e w or none of the n o r t h e r n apples w i l l succeed w e l l as 
keepers as f a r south as Caro l ina . T h i s is o w i n g t o the l o n g 
southern summers . I t has been f o u n d t h a t va r i e t i e s o r i g i ­
na ted i n the Southern States are g e n e r a l l y best adapted to the 
c l ima te of t h a t r eg ion . 

Some var ie t i e s are g r e a t l y i n f l u e n c e d b y a change of c l i ­
mate , and others b u t s l i g h t l y . T h e R i b s t o n P i p p i n , so excel­
l en t at M o n t r e a l , is o f l i t t l e va lue a f e w degrees f u r t h e r south. 
T h e Rhode I s l and Green ing and the R o x b u r y Russet, on sui t ­
able soils, t h r o u g h o u t N e w Y o r k and N e w E n g l a n d , present 
the same character is t ics of flavor and appearance; the B a l d ­
w i n , so fine at the east, g r e a t l y deter iora tes i n n o r t h e r n O h i o ; 
and the B e l m o n t , w h i c h has been p ronounced the mos t v a l u ­
able of a l l apples at Cleve land , i s u n w o r t h y o f c u l t i v a t i o n at 
C i n c i n n a t i . These changes, i n the l a t t e r instances, m a y per­
haps be ascr ibed to a d i f f e rence i n s o i l ; and the a p p l i c a t i o n 
of special manures, as l i m e , potash, etc., on those u n f a v o r a b l e 
soils, has i m p r o v e d the q u a l i t y . T h e per iods o f r i p e n i n g , 
g i v e n i n the f o l l o w i n g pages, are in tended to a p p l y to the 
N o r t h e r n States. A d i f fe rence of about t w o or three weeks 
exists be tween f r u i t s c u l t i v a t e d at Bos ton or Rochester , a n d 
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i n cen t r a l O h i o and southern Pennsylvania , and o ther d i f f e r ­
ences of l a t i t u d e n e a r l y i n the same r a t i o . 

DWARF APPLES. 

F o r s u m m e r and a u t u m n sorts, d w a r f apples are va luab le i n 
a f f o r d i n g a s u p p l y to f a m i l i e s . T h e y beg in to bear i n t w o or 
three years f r o m s e t t i n g out , and at f ive or s ix years, i f w e l l 
cu l t iva ted , w i l l a f f o r d a bushel or so to each tree. A p o r t i o n 
of a garden as large as the t e n t h of an acre m a y be p l a n t e d 
w i t h f o r t y or f i f t y trees, w i t h o u t c r o w d i n g . A l l the d i f f e r e n t 
variet ies of the apple m a y be made D w a r f s b y w o r k i n g on the 
Paradise or D o u c i n s tock—the f o r m e r are smal le r a n d bear 
soonest; the l a t t e r are la rge and u l t i m a t e l y a f f o r d the heaviest 
crops. A m o n g the handsomest g rowers as d w a r f s are R e d 
Astrachan, Jersey Sweet, Por ter , B a l d w i n , D y e r , S u m m e r 
Rose, Benoni , a n d Sweet B o u g h . 

THE AGE AT WHICH APPLE-TREES BEGIN TO FRUIT. 

T o those w h o w i s h f r u i t a t the ear l ies t t i m e a f t e r s e t t i n g 
out trees, the f o l l o w i n g resul ts of observat ions a t the N e w 
Y o r k General A g r i c u l t u r a l E x p e r i m e n t S ta t ion is of in te res t 
and value. P robab ly mos t trees ob ta ined f r o m nurser ies are 
t w o to three years o ld , and the t i m e of f r u i t i n g a f t e r t h i s w i l l 
no doubt v a r y somewhat w i t h the loca t ion , soi l , and c u l t i v a ­
t i on g i v e n t hem. T h e l i s t is b y no means comple te , and 
f r o m i t are here quo ted o n l y those i n genera l c u l t i v a t i o n : 

Baldwin 8 years 
Ben D a v i s 4 
Caro l ina June 4 " 
Cooper 's M a r k e t 5 " 
D o m i n i e 5 " 
O l d e n b u r g 2 " 
E a r l y Harves t 4 " 
E a r l y S t r a w b e r r y had no t f r u i t e d at 9 " 
Esopus Sp i t zenburgh 9 " 
Fa l l awa te r 5 " 
F a l l P i p p i n 9 " 
Fameuse 5 " 
Gideon . 4 " 
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Golden Russe t . 9 years 
Golden Sweet 9 it 
Gravens te in 8 it 

Green N e w t o w n P i p p i n 5 it 
Haas 2 it 
Je f fe r i s 4 it 

Jersey Swee t ing 4 it 
K e s w i c k 3 it 
K i n g , T o m p k i n s County . 5 
L a d y Sweet 9 it 
L o n g f i e l d 4 n 
Maiden ' s B l u s h 4 it 
M c M a h o n ' s W h i t e 4 

ti 

M e l o n 4 it 

M o n m o u t h 5 *t 

M o t h e r 9 it 

Munson s Sweet 5 tt 

N o r t h e r n Spy 9 
tt 

Peck's Pleasant 7 if 
Pewaukee 5 it 

P o m m e Grise 5 it 

P r i m a t e 3 it 

P u m p k i n Russet 9 
it 

P u m p k i n Sweet 9 it 

R a m b o had n o t f r u i t e d at 9 tt 
R a w l e ' s Janet 5 

a 

Red As t r achan 5 tt 
R e d B e i t i g h e i m e r 8 a 
R e d Russet 9 tt 

Rhode I s l and Green ing 5 
tt 

R o m e Beau ty 2 it 
Sops of W i n e 5 it 
S t u m p 7 tt 
Su t ton s Russet Q a 
T a l l m a n ' s Sweet y 

8 
tt 

T e t o f s k y 4 a 
T w e n t y Ounce. 5 

u 
Vandevere 

5 
tt 

Wagener J 
4 

*t 
W e s t f i e l d Seek-no-fur ther 9 tt 
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W i l l i a m s F a v o r i t e 
Winesap 
Y e l l o w B e l l f l o w e r 
Y e l l o w Transparen t 4 " 

3 years 

V A R I E T I E S . 

SYNOPSIS OF ARRANGEMENT. 

D i v i s i o n I . S U M M E R A P P L E S . 

Class I . Sweet Apples. 
Sect ion I . Color s t r iped w i t h red . 
Sect ion I I . Color no t s t r iped . 

Class I I . With more or less acidity. 
Sect ion I . Color s t r i ped w i t h red . 
Sect ion I I . Color n o t s t r iped . 

Class I . Sweet Apples. 
Sect ion I . Color s t r i ped w i t h red . 
Sect ion I I . Color no t s t r iped . 

Class I I . With more or less acidity. 
Sect ion I . Color s t r i ped w i t h red . 
Sect ion I I . Color no t s t r iped . 

Class I . Sweet Apples. 
Sect ion I . Color s t r iped w i t h red . 
Sect ion I I . Color no t s t r iped . 

Class I I . With more or less acidity. 
Section I . Color s t r i ped w i t h red . 
Sect ion I I . Color no t s t r iped . 

D i v i s i o n I V . C R A B A P P L E S . 

The characteristics which constitute these divisions and 
subdivis ions are no t i n a l l cases pe r f ec t l y d i s t inc t . S u m m e r 
apples g r a d u a l l y pass i n t o a u t u m n , and a u t u m n i n t o w i n t e r 
apples. A f ew , bu t the number is ex t r eme ly sma l l , possess 
near ly a neu t r a l f l avor be tween a dead sweetness and s l i g h t 
a c i d i t y . A g a i n , apples classed w i t h those tha t are s t r i ped 

D i v i s i o n I I . A U T U M N A P P L E S . 

D i v i s i o n I I I . W I N T E R A P P L E S . 
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somet imes present a nea r ly u n i f o r m shade of r e d ; and i n rare 
instances, the b r o w n cheek of a green or y e l l o w v a r i e t y ex­
h i b i t s f a i n t str ipes. 

B u t these m a y be regarded ra the r as except ions to genera l 
characters, w h i c h are on the who le as c l ea r ly denned as any 
other d i s t i n c t i v e po in t s of the d i f f e r e n t var ie t ies . C o n t r o l l i n g 
c i rcumstances w i l l produce changes i n a l l f r u i t s , and descrip­
t ions are not f o u n d e d on ex t reme exceptions, b u t on average 
character is t ics . 

T h e SIZE is designated by compar i son ;—for example , the 
Swaar and B a l d w i n are large; H e r e f o r d s h i r e Pea rma in and 
T a l l m a n Swee t i ng are medium ; E n g l i s h Golden P i p p i n and 
L a d y A p p l e are small. Q u a l i f y i n g t e rms g i v e a more precise 
meaning—as the F a l l P i p p i n and Monst rous P i p p i n are very 
large; H a w l e y and D u t c h M i g n o n n e are quite large; B u l l o c k ' s 
P i p p i n and E a r l y S t r a w b e r r y are rather small; and the S iber ian 
Crab is very small. 

The i l lustrations in this chapter are a l l taken from average 
sized specimens of the f ru i t , and uniformly reduced in size one-
half. The more valuable varieties are indicated by an asterisk, 
thus *. 

DIVISION I.—SUMMER APPLES. 

CLASS I.—SWEET APPLES. 

Section 1. — Striped with red. 

Beautiful Arcad.* Medium, oblong, truncated, angular; white, yel­
low splashed wi th crimson on side. A marked characteristic is 
the roughened surface; cavity sl ightly abrupt, s l ight ly wavy, 
stem very short; basin wide, corrugated; flesh yellow, firm, fine­
grained, sweet, and rich ; best quali ty. Summer. F ig . 324. Rus­
sian. 

Foster. Large, roundish ; indistinctly striped, pale red on yellow ; 
stalk short, calyx open ; basin deep, ribbed, sweet, r ich. August.' 
Massachusetts. 

Sweet Borovinka.* Medium, roundish, oblate ; yellow, striped, and 
splashed wi th red ; cavity acute ; stem short; basin wide, shallow, 
corrugated; flesh white, f i rm , juicy, very sweet, quali ty good.' 
Summer. F ig . 321. Russian. 
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Section II.—Not striped. 

Golden Sweet.* Medium or rather large, roundish, slightly flat­
tened ; greenish, becoming pale yel low; stalk an inch or more 
long, slender; cavity acuminate; basin moderate; flesh very 
sweet, good, of moderate quali ty. The f r u i t is always fa i r , the 
tree a free grower, and very productive. Buds large; leaves 
sharply serrate. Late in summer. Valuable for domestic ani­
mals. Tender far west; succeeds well southwest. F ig . 325. 

Hightop Sweet.* (Summer Sweet of Ohio, Sweet June.) Rather 
small, roundish, regular; skin smooth, l ight ye l low; cavity deep, 
narrow; calyx small, in a shallow, slightly furrowed basin ; flesh 
yellowish, very sweet, r i ch ; tree upright, productive. A valu­
able summer sweet apple at the West. F ig . 319. 

FIG. 317.—Sweet Bough. 

FIG. 319. FIG. 320. FIG. 318. 
Hightop Sweeting. Early Harvest. American Summer Pearmain. 

Manomet. (Manomet Sweeting.) Size medium, roundish ; yellow, 
wi th a rich cheek ; stalk rather slender, cavity shallow; basin 
shallow, fu r rowed ; flesh tender, sweet, rich. Late summer. 
Massachusetts. 

Sweet Bough.* (Large Yellow Bough, Early Sweet Bough.) 
Large, roundish, remotely conical-ovate, sometimes distinctly 
conical; pale greenish yellow stalk ; one-half to an inch long ; 
basin narrow, deep ; flesh white, very tender, wi th an excellent 
sweet flavor. Ripens f rom the middle to the end of summer. 
A moderate and regular bearer. Shoots yellowish, somewhat 
irregular, ascending ; tree round-headed ; leaves obtusely crenate. 
Fig . 317. 

CLASS II.—WITH MORE OR LESS ACIDITY. 

Section I.—Striped with red. 
American Summer Pearmain.* (Early Summer Pearmain, of Coxe.) 

Medium in size, oblong, slightly incl ining to truncate-conical ; 
nearly covered wi th fine broken streaks and dots of red; stalk 
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nearly one inch long ; basin round, even, dis t inct ; very tender 
often bursts in f a l l i n g ; sub-acid, flavor fine. Continues to ripen 
for several weeks in late summer and early autumn. Needs 
good and rich cultivation. Growth rather slow.. This is distinct 
f rom the English Summer or Au tumn Pearmain m i ts larger size, 
higher red, more oblong fo rm, and superior quali ty, .big. 31b. 

Aromatic Carolina. Large, oblate-conic, oblique; pale red with 
heavy bloom ; flesh tender and melt ing, flavor aromatic and ex­
cellent. July. Tree spreading. A n abundant bearer. South­
ern. 

Benoni.* Medium in size, roundish, sometimes obscurely conical; 
deep red on rich yellow, in distinct broken stripes and dots; 
stalk half an inch long ; basin smal l ; flesh yellow, tender, r ich; 
sub-acid, "very good." Late summer. Tree erect, good bearer. 
Has not succeeded well i n a l l localities. A native of Dedham, 
Massachusetts. F ig . 331. 

FIG. 321. FIG. 322. 
Sweet Borovinka. Sweet Pepka. 

FIG. 323. FIG. 324. 
Smoky Arcad. Beautiful Arcad. 

Carolina Red June.* (Red June, Blush June.) Size medium, ob­
long, very red ; flesh white, tender, juicy, sub-acid, wi th a 
sprightly, agreeable flavor; quite early, and continues to ripen 
for four weeks, and u-ill keep long after ripe for a summer apple ; 
profitable for market. The tree a fine erect grower, very hardy, 
bears young and abundantly. The most valuable early apple in 
northern I l l ino is and adjacent region. Hardy at the West. Fig. 
327-

Carolina Watson. Large, greenish yellow, red, striped; flesh 
white, tender, sub-acid ; tree vigorous. Alabama. Summer. 

Early Joe.* Size medium or rather small; oblate, sometimes ob­
scurely approaching conical; smooth and regular; color, wi th 
numerous short, broken, red stripes on yellow ground, a nearly 
uni form deep red to the sun, wi th conspicuous white specks-
stem three-fourths of an inch long, rather th ick; cavity shallow' 
acute; basin small, even; flesh fine grained, very'tender s l ight lv 
crisp, juicy, sub-acid, spicy, quality "best." Ripens the' last two 
weeks of summer. Shoots dark, growth slow. A profuse hparpr 
F ig . 329. Or ig in , East Bloomfield, N . Y. P Dearer. 
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Ear ly Norfo lk . Medium, oblate ; yellow striped and blotched red ; 
flesh white, sub-acid. Said to bear transportation wel l . July. 
V i rg in i a . 

Early Pennock. Fruit large, roundish, conical; striped bright red 
on greenish ye l low; stem long; cavity deep; i rregular; flesh 
yellowish white, rather coarse, sub-acid, of rather poor quali ty. 
Esteemed at the West for its hardiness and productiveness. 
August and September. 

Early Red Margaret. Rather small, round-ovate; striped with dull 
red, somewhat russeted; stalk half an inch long, th ick; basin 
plaited, narrow, very shallow; flesh sub-acid, tender, good when 
fresh; ripens at wheat harvest, scarcely earlier than Early Har­
vest. Shoots erect, downy ; moderate bearer. 

FIG. 325.—Golden Sweet. FIG. 327.—Carolina Red June. 

Early Strawberry.* (American Red Juneating, of Manning.) 
Rather small, roundish, varying to round-ovate, and sometimes 
quite conical; surface indistinctly and finely striped wi th bright 
and deep red, t ing ing fa in t ly the flesh ; stalk slender, three-quar­
ters to an inch and a half long; basin small and narrow; flesh 
white, tender, sub-acid, rather brisk, pleasant, not very rich. 
Ripens one to three weeks later than Yellow Harvest. Growth, 
very erect; leaves erect, finely crenate. Productive. Good in all 
localities. F ig . 328. 

Fourth of July. Above medium, roundish oblate, often slightly 
conic; striped red on pale yellow, wi th a white b loom; flesh 
yellowish, tender, rather acid, of moderate qual i ty ; ripens 
very early, productive. Valuable for cooking and profitable for 
market. Cultivated at the West. Of foreign or ig in . 

Foundling. Rather large, oblate-conic, ribbed ; striped red on yel­
lowish green; stalk short, slender, cavity large, basin small, 
fur rowed; flesh yellow, tender, wi th a r ich, sub-acid flavor. 
Massachusetts. 

Garden Royal. Below medium, roundish, s l ightly flattened at ends, 
even and regular; surface wi th small, broken, red stripes on 
yellow ground, deep red to the sun ; stalk short, or half to three-
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fourths of an inch long, slender, cavity acute ; calyx large, open ; 
basin very shallow; flesh yellowish white, exceedingly tender, 
and fine-grained; flavor mi ld , sub-acid, fine. A poor grower, 
but a first-rate dessert f ru i t . Late summer. Or ig in , Sudbury, 
Mass. 

Hocking. (Townsend.) Rather large ; striped red on yellow ; cav­
i ty wide ; basin shallow, sl ightly r ibbed; flesh fine-grained, 
tender, mi ld sub-acid. August. A n upright , vigorous, produc­
tive tree. Valued at the West. 

Julian. (Julin.) Fruit medium, roundish, conical; calyx small in 
a narrow basin, stem short in a moderate cavi ty ; striped w i t h 
fine red on yellowish whi te ; flesh white, tender, and fine 
flavored. One of the finest summer apples at the South, where i t 
ripens at midsummer. 

FIG. 328.—Early Strawberry. FIG. 331.—Benoni. 

FIG. 329. FIG. 330. FIG. 332. 
Early Joe. William's Favorite. Summer Rose. 

Klaproth. Size medium, oblate; streaked and stained wi th red on 
greenish yel low; stalk short, cavity deep; basin wide, even; 
flesh white, crisp, wi th a pleasant sub-acid flavor. Tree a strong 
grower and great bearer. Fru i t bears carriage well . A good 
market, sort. Lancaster County, Pa. August to October. 

Raspberry. (Red Cheek.) Small, oblong truncated; yellow, cov­
ered rosy red ; cavity narrow ; basin wide, almost flat; flesh white 
stained wi th red; sub-acid, juicy, sprightly, best. Resembles 
Red June. Tree hardy and healthy. Russian. F i g . 361. 

Sops of Wine.* Medium size, round-ovate, dark red; stalk long, 
slender; flesh white, often stained red, moderately juicy, sub­
acid, of good flavor. Valuable for its free growth and fa i r f r u i t . 
Late summer. The Sapson is smaller, firmer in flesh, and less 
valuable. F ig . 359. 
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Summer Hagloe. Size medium, roundish-oblate; streaked wi th 
bright red on yellow ground ; stalk rather short and thick ; flesh 
very soft, rich, of fine quali ty. Ripens at the end of summer. 
A n excellent culinary variety. Shoots dark, strong, th ick; ter­
minal buds very large. 
This is whol ly distinct f rom the Hagloe Crab, a late, small, i l l -
shaped, ovate f ru i t , cultivated only for cider. 

Summer Queen. Rather large, roundish-conical, somewhat ribbed ; 
striped w i t h bright red on rich yellow ground ; stalk an inch and 
a half l ong ; cavity small, acute; basin small, fu r rowed ; flesh 
yellowish, rather acid, spicy, very rich. Fine for cooking. Late 
summer. Good on warm, sandy soils, poor on cold clay. Shoots 
l ight colored, leaves finely crenate. Hardy far West. 

Summer Rose.* (Woolman's Early, Lippincott's Early, Wool-
man's Striped Harvest.) Medium or rather small, roundish-
oblate ; yellowish, blotched, and streaked wi th red; stalk rather 
short; basin round, sl ightly pla i ted; flesh very tender, sl ightly 
crisp, texture fine, mi ld sub-acid, juicy, excellent. Begins to 
ripen wi th wheat harvest, and continues a month. Better in 
quality for the table than Early Harvest, but less productive, 
and too small for general value. Fig . 332. 

Williams' Favorite.* (Williams, Williams' Red, Williams' Favor­
ite Red.) Size medium, sometimes rather large; oblong-ovate, 
remotely conical, very smooth; color mostly fine dark crimson 
stripes; stalk three-quarters to one inch long, enlarged at inser­
tion, cavity shallow; basin small and shallow, even, or some­
what r ibbed; flesh yellowish white, moderately juicy, w i th some­
times a tinge of red near the surface, mi ld , agreeable, fine. 
Ripens for several weeks late in summer. Its handsome appear­
ance has partly contributed to its high reputation. Requires a 
rich soil and good cultivation. F ig . 330. Or ig in , Roxbury, Mass. 

Section II.—Not striped. 

Cole's Quince. Large, oblate, conical, ribbed ; yellow ; mellow when 
ripe, mi ld , r ich, high quince flavor. Cooks wel l before ripe. 
Productive. New England. Hardy far west. 

Early Harvest.* (Yellow HarVest, Prince's Harvest, Early French 
Reinette, July Pippin.) Size medium, roundish, usually more 
or less oblate, smooth; br ight straw color when r ipe; stalk 
rather short and slender; calyx moderately sunk ; flesh nearly 
white, flavor rather acid, fine. Ripens at wheat harvest, and 
for three weeks afterward. Shoots erect, sl ightly diverging, 
straight, often forked. Productive. Needs rich cultivation to 
be fine. Good throughout the northern States and southwest, 
tender northwest. F ig . 320. 

Garretson's Early. Size medium, roundish-oblate; skin greenish 
yellow wi th numerous dots; stalk short, cavity shallow; basin 
small, fu r rowed ; flesh white, crisp, tender, sub-acid, "very 
good." July and August. Tree vigorous, productive. 
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Horse. Large, varying f rom oblate to oval, ribbed ; yellow ; stalk 
short; cavity and basin shallow; flesh yellow, rather coarse, 
sub-acid. Tree vigorous, productive, valued at the South and 
West as a summer cooking and drying apple. 

Kirkbridge White. (Yellow June.) Size medium, oval, tapering 
to apex and base, equally blunt at ends w i t h broad ribs, smooth; 
pale ye l low; stem short; cavity and basin very narrow; flesh 
very tender, fine-grained, w i th a moderately "good" sub-acid 
flavor. Ripens soon after Early Harvest and for six weeks. 
Tree a slow grower, but a great and early bearer; valuable at 
the West. Too tender for long transportation. 

FIG. 3 3 3 . FIG. 3 3 4 . FIG. 335. 
Primate. Red Astrachan. Starr. 

Liveland Raspberry.* Medium, roundish, conic, clear; waxen, 
white, shaded and marbled crimson; cavity narrow, acute; stem 
medium ; basin smal l ; flesh snow-white, tinged wi th pink next 
the sk in ; tender, fine-grained, crisp, iuicy, sub-acid, almost 
sweet, quality best. F ig . 364. August. Russian. 
The beauty of this apple w i l l attract attention everywhere. 

Lyman's Large Summer. Large, roundish, flattened at ends; pale 
yel low; sub-acid, high flavored, rather fine in quali ty. Ripens 
at the end of summer. Tree a poor bearer u n t i l large. 
Connecticut. 

Primate.* Above medium in size, roundish-conical, somewhat 
r ibbed; l ight green, becoming l ight yellow, often w i t h a slight 
blush; fine grained, very juicy, w i t h a very agreeable, mi ld , 
sub-acid flavor. Ripens for several weeks through the latter 
part of summer. Valuable. Western New York . F ig . 333. 

Red Astrachan.* Rather large, sometimes quite large, roundish-
oblate, sl ightly approaching conical, rather smooth; nearly 
whole surface br i l l iant deep crimson, w i th a thick bloom like a 
p l u m ; stalk one-half to three-fourths of an inch long ; calyx in 
a small slightly uneven basin ; flesh white, rather cr isp; good, 
rather acid, slightly austere. A few days after Ear ly Harvest. 
Excellent for cooking. Shoots stout, dark brown, d iverging 
and ascending ; leaves broad. This apple, although of second-
rate flavor, is rendered by its earliness and very handsome and 
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fa i r appearance, by the vigor and productiveness of the tree, and 
its excellent culinary qualities, worthy of general cult ivation. 
I t should be picked a few days before f u l l y mature. Hardy far 
West. F ig . 334. 

Sine Qua Non. Size medium, roundish, inclining to conical; 
smooth, pale greenish yellow, shaded wi th reddish brown to the 
sun ; stalk quite slender, nearly an inch long ; basin smooth or 
very sl ightly plaited ; flesh greenish white, fine grained, delicate, 
very tender, moderately juicy, of a fine, agreeable, sub-acid 
flavor. Shoots greenish yellow, growth slow. Ripens two weeks 
after Early Harvest. Or ig in , Long Island. 

Starr. Large, roundish oblate, regular, smooth; pale green, often 
wi th blush on sunny side; flesh yellowish, firm, sub-acid, good. 
Summer. New Jersey. F ig . 335. 

FIG. 336.—Broadwell. FIG. 337. —Munson's Sweet. 

FIG. 338.—Porter. FIG. 339.—Hawley. FIG. 340 —Pomeroy. 

Summer Pippin. (Sour Bough.) Rather large, oblong, oval, irreg­
ular; skin pale yellow, wi th greenish dots and a crimson blush; 
stalk variable, deep set; basin abrupt, fu r rowed ; flesh white, 
tender, wi th a pleasant sub-acid flavor. End of summer. A 
regular, handsome grower and good bearer. Westchester County, 
N . Y . 

Trenton Early. Size medium, roundish-oblate, ribbed; color yel­
lowish, somewhat marked wi th green; surface smooth, cavity 
wide, basin fur rowed; flesh l ight , tender, w i th a pleasant sub­
acid flavor. Late summer. Valued at the West. 

White Juneating. Small, round, sometimes slightly oblate, smooth, 
very regular; pale greenish yellow, or l ight ye l low; very th in 
russet round the stalk; stalk slender, three-quarters of an inch 
long, set shallow; basin very shallow; tender, sub-acid, not 
rich, becoming dry. Ripens a l i t t le before Yellow Harvest. 
Growth upright, rather stout. Productive. For cooking only. 
Old English sort. 
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The May apple, of Vi rg in ia , is a f r u i t s imilar to or identical i n char­
acter and quality w i th the Whits Juneating, where i t -ripens 
about the first of summer, bearing every year. Large quantities 
are sent to Baltimore for tarts. 

War f i e ld . Medium, very round ; fair , w i th a l igh t blush ; tender, 
pleasant acid ; may be used for cooking in July when two-thirds 
grown. A n excellent late summer market apple. Or ig in , Mus­
catine, la . 

D I V I S I O N I I . — A U T U M N APPLES. 

CLASS I . — S W E E T APPLES. 

Section I.—Striped with red. 

Jersey Sweeting.* Size medium, round ovate, often oblong-ovate, 
somewhat conical; th ickly striped w i t h fine red on greenish 
ye l low; stalk one-half to an inch l o n g ; cavity rather irregular; 
basin wrinkled, dist inct ; flesh whit ish, very sweet, juicy and 
tender, good flavor. Succeeds wel l in most localities. Early 
and mid-autumn—immediately fol lows Golden Sweet. Shoots 
stout, short jointed ; leaves crenate-serrate. F ig . 343. 

FIG. 341. FIG. 342. FIG. 343. 
Rambo. Prolific Sweeting. Jersey Sweet. 

Richmond. Large, roundish-oblate, s l ightly ribbed ; splashed and 
striped wi th crimson on yellow ground, w i th numerous dots; 
stalk short, cavity large; calyx large, open; basin large, fur ­
rowed; flesh white, tender, sweet, rich. Late autumn. Or ig in , 
Sandusky, O. 

Section I]. —Not striped. 

Autumnal Swaar. (Sweet Swaar.) Large, oblate, sometimes very 
sl ightly ribbed ; rich yellow ; stalk an inch or more long vary­
ing f rom long and slender, to thick and fleshy at insertion • cav­
i t y and basin wide and sl ightly ribbed ; flesh tender, yellowish 
not juicy, w i th a very sweet, spicy, agreeable flavor. M i d -
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autumn. Growth vigorous, shoots diverging, tree spreading. 
A large, roundish-conical apple, w i t h a good, mi ld , sub-acid 
flavor; is grown under this name at the West. 

Autumn Sweet Bough. (Autumn Bough, Fall Bough, Late Bough, 
Philadelphia Sweet.) Size medium, conical, angular; pale yel­
l o w ; stalk slender, deep set; basin deep, fu r rowed ; flesh white, 
tender, w i th a very good flavor. Early autumn. Tree vigorous 
and productive. 

Haskell Sweet. Large, oblate, regular; greenish, a warm brown 
cheek ; stalk one-half to three-fourths of an inch long, moder­
ately sunk; basin rather deep, nearly even, flesh tinged wi th 
yellowish brown, very tender, sweet, good. 

Lyman's Pumpkin Sweet. Very large, roundish, ribbed most 
toward the stalk; pale green; stalk short; calyx small, basin 
abrupt; flesh white, sweet, tender, not juicy, of moderate qual­
i ty . Ripens through autumn, into winter. A valuable culinary 
sort. 

Munson Sweet.* Size medium, oblate, smooth, and regular; pale 
yellow, w i th a brown blush; stalk short, in a broad cavi ty; 
calyx in small basin ; flesh yellowish white, tender, wi th a very 
good, sweet flavor. Tree a strong grower and uniform bearer. 
Last half of autumn. A valuable sweet apple. F ig . 337. 

Prolific Sweeting. Medium, oblate conical, base and apex very 
irregular; smooth yellowish white, lined green; flesh white, 
f i rm, juicy, sweet, w i th clear water spots. Good. September 
in Vermont. F ig . 342. Russian. 

Pumpkin Russet. (Sweet Russet.) Large, round, slightly flat­
tened; yellowish green, partly russetted ; cavity wide, shallow; 
basin smal l ; flavor rich and sweet. Through autumn. Distinct 
f rom the Sweet Russet cultivated through western New York, 
which is a more conical f r u i t . 

Smoky Arcad.* Small, medium, roundish-oblate, greenish yellow. 
cavity narrow, acute, stem short; basin small, abrupt, regular; 
flesh white, f i rm, sweet, quality very good. F ig . 323. Russian. 

Summer Sweet Paradise. Large, roundish, sometimes remotely 
oblong, and sl ightly flattened at the ends, regular; pale green; 
stalk rather thick, three-quarters of an inch long; basin large, 
distinct; flesh tender, sweet, rich, aromatic. Ripens first of 
autumn. Shoots spreading, leaves sharply serrate. Origin, 
Pennsylvania. 
This is totally distinct f rom the Dwarf Paradise, used for stocks, 
which bears a small, poor, sweet, summer f ru i t . 

Sweet Longfield.* Large, regular, oblong-conic ; truncated green­
ish yellow, usually blushed on sunny side ; cavity regular, acute ; 
stem medium; basin small and abrupt; flesh white, fine-grained, 
r ich, very sweet, quality very good. Late autumn. F ig . 348. 
Russian. 

17 
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Sweet Pepka.* Small, oblong-conic, angular; yellowish whi te ; 
cavity regular, narrow ; stem short; basin wide, shallow, wr inkled ; 
flesh white, juicy, fine-grained, sweet, qual i ty very good. A u ­
tumn. F ig . 322. Russian. 

Tifft Sweeting. Medium in size, flat; greenish yellow, with russet 
network, and a warm, l igh t brown cheek; stalk one inch long ; 
cavity wide, obtuse; flesh yellowish, r ich, sweet, fine i n favor. 
A l igh t bearer. New England. 

CLASS I I . — W I T H M O R E OR LESS A C I D I T Y . 

Section I.—Striped with red. 

Alexander. Very large, conical, flattened at base, regular ; streaked 
wi th bright red on greenish yellow ; stalk small, cavity rather 
deep; calyx large, basin deep, even ; flesh rather crisp, sub-acid; 
a coarse sort, only for cooking. A moderate or poor bearer. 
Late autumn. Very showy, its only recommendation. Russian. 

Beauty of Kent. Very large, roundish, somewhat flattish-conical, 
fair , smooth, and rather obtuse; nearly the whole surface striped 
w i t h rich purplish red ; stalk three-fourths to an inch and a half 
long, slender; cavity acuminate; calyx small, basin deep, nar­
row ; flesh tender, s l ightly sub-acid, of rather poor flavor. One 
of the most beautiful and magnificent i n appearance of a l l apples, 
but of l i t t l e or no value, except for cooking. Late autumn. 
Growth strong and upright, shoots dark. English. 

Bonum. Large, oblate; red; basin cavity shallow; stem medial 
length; flesh yellow, sub-acid, r ich, delicious. A n early and 
abundant bearer. Nor th Carolina. 

Buckingham.* (Bachelor, Equinetely, Fall Queen of Kentucky, 
Kentucky Queen.) Medium to large, oblate, inc l in ing to conic; 
striped, shaded and spiashed wi th crimson on greenish yellow, 
w i th many l igh t brown dots; cavity large; stalk short; basin 
wide and deep, somewhat f u r r o w e d ; flesh yellowish, tender, 
breaking, m i l d sub-acid, very good in quali ty. Late autumn and 
early winter. A popular and profitable sort i n the southwestern 
States. Tree hardy and healthy, and moderately productive, 
orming a round-headed top. F ig . 350. 

Carnation. W N. White, of Georgia, gives the following descrip­
tion of this apple : Medium size ; a delicious, sub-acid apple, f u l l y 
first rate; dark red, splashed wi th russet; flesh white, br i t t le . 
and very juicy ; both stalk and calyx are sunk in deep depres­
sions ; no autumn apple is superior. Ripe August 10th. 

Chenango Strawberry. (Frank, Buckley, Jackson, Sherwood's 
Favorite, Strawberry.) Rather large, oblong-conic, angular; 
striped and splashed wi th l ight crimson on whi t ish yellow 
ground; cavity narrow and deep; basin n a n o w ; flesh white, 
very tender, wi th a pleasant, mi ld , sub-acid flavor. September. 
October. Growth upright, vigorous, shoots l igh t colored 
Origin, Chenango Co. N . Y . 
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Clyde Beauty. Large, roundish-conical, s l ightly r ibbed; striped 
and mottled red on greenish ye l low; stem short, slender, deep 
set; basin fu r rowed; flesh white, fine-grained, sub-acid. Late 
autumn. Wayne County, N . Y . 

Cooper. Rather large, round oblate, sides unequal; greenish yel­
low and pale red; stalk slender, deep set; basin deep; flesh 
crisp, juicy, pleasant, but not very high flavor. Mid-autumn. 
Cultivated in Central Ohio. 

Cornell's Fancy. Rather large, oblong conic ; shaded and splashed 
red on yel low; stalk medium, cavity large; basin abrupt, fur ­
rowed ; flesh white, tender, wi th a pleasant sub-acid flavor. 
September. Cultivated and valued in central Pennsylvania. 

FIG. 3 4 5 . FIG. 3 4 7 . 
Red Summer Calville. Lubsk Queen. 

FIG. 346. FIG. 344. FIG. 348. 
Basil the Great. Longfield. Swee*t Longfield. 

Doctor. (De Wi t t . ) Medium in size, or large; regular, oblate; 
yellow, clouded and streaked wi th red ; stalk and calyx deep set; 
flesh breaking, tender, aromatic, brisk, fine flavor. Late au­
tumn and early winter. Succeeds well in Pennsylvania and 
Ohio; less esteemed farther north. Origin, Pennsylvania. 

Fairbanks. Size medium, rather oblate, inclining to conic; skin 
l ight yellow, striped wi th red, wi th patches of russet; stem long, 
set in a broad and shallow cavi ty; flesh yellowish, juicy, w i th a 
rich sub-acid and vinous flavor. September and October. Or i ­
gin, Winthrop, Me. 

Fall Seek-no-further. Very large, oblate ; shaded and striped with 
red on yel low; stalk long ; cavity large, russeted ; basin broad, 
uneven; flesh whit ish, tender, pleasant, sub-acid. Productive. 
Connecticut. 
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F a l l W i n e . * Medium to large, roundish-oblate; color a r ich red, 
fa in t ly striped on a rich yellow skin ; stem slender; flesh yellow, 
crisp, tender, juicy, w i th a mi ld , r ich, scarcely sub-acid flavor. 
Mid-autumn t i l l winter. F ig . 349. Succeeds best in the West— 
often scabby at the East. 

Fameuse. (Snow-apple, Pomme de Neige.) Medium in size, 
round, often oblate, even ; handsomely striped and blotched with 
fine deep red on whit ish ground—where much exposed, a deep, 
nearly uni form red ; stalk three-fourths of an inch long, slender; 
cavity small ; basin quite small, sl ightly wr ink led ; flesh very 
white, juicy, sub-acid, a l i t t le spicy, exceedingly pleasant, but 
not very rich. Late autumn. Shoots dark, diverging, some­
what flexuous. Much admired as a table f r u i t for its handsome 
appearance and pleasant, refreshing flavor. F ig . 355. 

Gabriel. Size medium, roundish-ovate, regular; striped and 
splashed w i t h pale red on yel low; stalk slender; calyx and 
basin small ; flesh yellowish, sub-acid, of excellent flavor. 

FIG. 349. FIG. 350. FIG. 351. 
Fall Wine. Buckingham. Soulard. 

Gravenstein.* Rather large, roundish, sl ightly oblate, obtusely and 
obscurely ribbed, surface a l i t t le wavy ; striped and splashed 
wi th bright red on a yellow ground; stalk three-quarters of an 
inch long ; cavity rather deep; calyx large; basin deep, narrow; 
flesh tender, juicy, very rich, sub-acid or rather acid, high 
flavored. Mid-autumn. Productive, handsome, and excellent. 
Fine i n all localities. Shoots strong, becoming smooth and shin­
ing, ascending. F ig . 358. German. 

Hurlbut. Size medium, oblate, conic; yellow striped with red; 
stalk small ; cavity large; basin shallow; flesh white, crisp, 
tender, w i th a m i l d sub-acid flavor. Connecticut. 

Jefferson County. Medium, roundish, regular; striped and shaded 
red on yel low; cavity deep; calyx small ; basin deep, smooth; 
flesh crisp, tender, w i th a very good m i l d sub-acid flavor. Late 
autumn. Tree vigorous, productive. Jefferson County, N . Y . 

Jefferis. Medium or rather large, round oblate; yellow, red, and 
deep red, striped; stalk very short, slender; cavity and basin 
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deep ; flesh yellowish white, remarkably tender and juicy ; flavor 
very pleasant. Ripens first of autumn. F ig . 357. Origin , West-
Chester. Pa. Hardy far north. 

Jewett's Red. (Jewett's Fine Red, Nodhead.) Medium or rather 
large, roundish, slightly oblate ; striped red on yellow or s l ight ly 
greenish yellow ground, wi th conspicuous white dots; stem 
nearly an inch long ; cavity acuminate; basin rather shallow; 
flesh remarkably tender, fine grained, mi ld sub-acid, sl ightly 
aromatic. Mid-autumn into winter. Cultivated in the northern 
parts of New England. Hardy at the West. 

F I G - 353--Late Strawberry. FIG. 355.— Fameuse. 

FIG. 354.-Oldenburg. FIG. 352.—Twenty Ounce. FIG. 356.— Melon. 

Kane. (Cane, Cain.) Size medium, roundish-oblate, often ob­
scurely conical, regular; surface fa i r and beautiful , highly pol­
ished, indistinctly striped wi th br i l l iant l ight crimson, gradually 
merging into delicate blush color on the shaded par t ; stalk often 
very short; cavity acute, narrow; basin regular; flesh yellow­
ish white, w i t h a pleasant, good flavor. Hardly of the highest 
quality, but much admired for its beauty. Late autumn. A 
native of Kent County, Delaware. 

Late Strawberry.* (Strawberry, Autumn Strawberry.) Size me­
dium ; roundish, slightly conical, sometimes fa in t ly ribbed ; 
nearly whole surface wi th small broken streaks of l ight and dark 
red; stalk slender, about an inch long ; basin ribbed , flesh yel­
lowish white, sl ightly fibrous, very tender and juicy, wi th a fine, 
very agreeable, sub-acid flavor. Young trees of remarkably 
t h r i f t y growth, leaves sharply serrate, which at once distin­
guishes them f rom the crenate leaves of the Early Strawberry. 
Ripens early in autumn, and often keeps t i l l winter. Very pro­
ductive. F ig . 353. One of the best early autumn apples. Suc­
ceeds wel l i n the West. 
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Leland Spice. (Leland Pippin.) Large, roundish, obscurely coni­
cal, sl ightly r ibbed; whole surface w i t h br i l l iant red streaks on 
yellow ground, dotted wi th ye l low; stalk half an inch long; 
cavity and basin r ibbed; flesh yellowish white, sub-acid, spicy. 
r ich, fine. October. Or ig in , Sherburne, Mass. 

L o n g Island Seek-no-further. Large, oblate, conical; skin yellow, 
striped and splashed wi th red ; flesh tender, w i th a good sub­
acid flavor. October to February. A n old variety. Tree pro­
ductive. Or ig in unknown. 

Lyscom. Large, round, wi th broad, broken, distinct, pale red 
stripes, on yellowish or greenish yellow ground; stalk three-
fourths of an inch long, slender; calyx deep set; flesh fine 
grained, m i l d , s l ightly sub-acid, moderately r ich, good flavor. 
Middle and late autumn. Massachusetts. 

FIG. 357. FIG. 358. FIG. 3 5 X 
Jefferis. Gravenstein. Sops of Wine. 

Magnolia . Size medium, oblate-conical; striped and mottled wi th 
crimson on yel low; stalk short; cavity broad, uneven; basin 
smal l ; flesh white, tender, w i t h a brisk aromatic flavor. Growth 
moderate, productive. Mid-autumn. 

Mangum. Medium, oblate, sl ightly conic, r ibbed; shaded and 
striped w i t h red on yellow wi th numerous dots; stalk small, in 
a broad, russeted cavity ; basin s l ight ly furrowed ; flesh yellow, 
very tender, w i th a m i l d sub-acid excellent flavor. A valuable 
Southern apple. Tree t h r i f t y , productive. 

Melon.* (Watermelon, Norton's Melon.) Medium or large, round­
ish, often sl ightly conical, f requently a l i t t le i r regular ; color, 
w i th stripes and dots of br ight red on yellow ground, or clear 
red on pale yellow ; stalk an inch long, slender; cavity acumi­
nate; basin deep; flesh white, tender, very juicy, fresh, and 
pleasant, spicy, sub-acid or s l ight ly sub-acid, fine flavored. 
Growth rather slow. Late autumn and early winter, but often 
keeps longer. Fig. 356. A n excellent table apple, but a moder­
ate bearer. Origin, East Bloomfield, N . Y . 

Melt in the Mouth. Medium or rather small, roundish, slightly 
flattened ; skin greenish yellow, indist inctly striped and shaded 
wi th red, wi th russet dots; stalk short; cavity shallow, obtuse; 
calyx open ; flesh yellow, wi th a rich, aromatic, rather acid, and 
very good flavor. Ripens through autumn. Pennsylvania. 
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Mexico. Size medium, roundish; striped l ight and dark red; stalk 
large and long ; cavity broad, shallow, russeted ; calyx large, in 
a narrow basin ; flesh whit ish stained wi th red, tender, wi th a 
very good flavor. A handsome New England f r u i t . Tree very 
hardy, productive. 

Myer's Nonpareil. (Ohio Nonpareil.) Large, roundish, slightly 
oblate; marbled and splashed red on yellow ; cavity and basin 
medium ; flesh yellowish white, w i th an excellent sub-acid flavor. 
Autumn. Growth strong and straight, fo rming a compact head. 
Productive, and much valued at the West. 

Oldenburgh.* Medium or rather large, roundish, a little flattened 
at the ends; l ight red in broad broken stripes and splashes 
on yellow ground; stem short, in an acuminate cavi ty; basin 
deep and narrow; flesh yellowish white, sub-acid, very hand­
some. Good for cooking. Early autumn. Shoots dark, ascend­
ing. Very hardy. Succeeds well at the West and North . The 
strong growth of the tree, its early bearing and endurance of 
severe winters, and the fa i r and handsome appearance of the f r u i t , 
render i t one of the most valuable sorts for the West. F ig . 354. 

Orndorf. Size medium, roundish; slightly striped and shaded red 
on yel low; stalk slender; cavity and basin deep; calyx open ; 
flesh yellowish, crisp, w i t h an excellent sub-acid flavor. A mod­
erate bearer. October and November. Ohio. 

Rambo.* (Romanite of New Jersey.) Size medium, oblate, 
smooth ; streaked and marbled wi th dul l yellowish red on pale yel­
lowish ground ; dots large ; whitish ; stalk an inch long, rather slen­
der ; basin broad, sl ightly plaited ; flesh tender, rich, mi ld sub-acid, 
fine flavored, often excellent. Fine in nearly all localities. Late 
autumn and early winter. Known by the erroneous name of Seek-
no-further in Philadelphia market. F ig . 341. Tender far West. 

Red Summer Calville.* Medium,regular, oblong-conical; yellowish 
white, mostly covered wi th rosy red, mottled and splashed wi th 
darker red, basin very shallow, almost wanting, flesh white, fine 
grained, spicy, sub-acid, quality best. Early autumn. F ig . 345. 
Russian. 

Republican Pippin. Large, round-oblate; striped wi th red on a 
mottled reddish ground, greenish yellow in the shade; stalk an 
inch long, slender; cavity sometimes wi th radiating russet rays; 
flesh tender, sub-acid, wi th a pleasant, peculiar, somewhat walnut 
flavor. Ripens early and mid-autumn, but is a good cooking apple 
in summer. Excellent for drying. Tree a strong and crooked 
grower—moderate bearer. Origin , Lycoming County, Pa. 

Ribston Pippin. Medium or rather large, roundish conical; clouded 
and striped wi th yellowish red, on a yellow and slightly russeted 
ground ; stalk slender, often short; cavity rather wide ; basin nar­
row, angular ; flesh yellow, crisp, granular, juicy, w i th a very rich 
and rather sharp or acid flavor. First-rate as far north as Maine, 
often second-rate farther south ; but its quality is usually suffered to 
deteriorate needlessly by remaining too long on the tree. Late 
autumn and early winter. Shoots diverging or spreading ; buds 
and young shoots rather hoary. English. 
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Richards' Graft . (Derrick's Graf t , Red Spitzenburgh.) Rather 
large, roundish-oblate ; striped red on yellow ; cavity large ; basin 
deep; flesh fine grained, tender, w i th a refreshing, sub-acid, very 
good flavor. September and October. Cult ivated on the Hudson 
River. 

Shiawasse Beauty. Medium, oblate, regular, smooth; deep b r i l ­
l iant red on greenish yellow ground ; stalk very short,deeply sunk ; 
basin small, regular; flesh white, tender, crisp, sub-acid and aro­
matic. October and November. Resembles Fameuse, but tree a 
stronger and more upright grower. 

Smokehouse.* Medium or rather large, oblate, regular; mottled, 
and indist inctly striped w i t h red on yellow ground ; a slight green­
ish cast at the crown ; stalk one inch long, slender, cavity wide, 
acute ; basin rather dist inct ; flesh yellowish white, r ich , aromatic, 
fine sub-acid flavor. Mid-autumn to winter. Or ig in , Chester 
County, Pa. Succeeds in the Middle States. 

St. Lawrence. (Corse's St. Lawrence.) Large, roundish, slightly 
oblate, and sometimes a l i t t l e conical, obtuse; whole surface 
broadly and very distinctly striped w i t h very dark red, on l ight 
greenish yellow ground; stem rather short and slender, cavity 
wide ; basin round, deep, w i t h a very obtuse r i m ; flavor rather 
acid, moderately r ich, agreeable. A v e r y handsome and productive 
apple, of good second-rate flavor, r ipening about mid-autumn. 
Canadian. 

Soulard. Medium, round oblate, slightly angular; whitish, striped 
bright red, dots few, b rown; stalk short, cavity large; basin me­
dium, corrugated ; flesh white, tender, ju icy, sub-acid. Very good. 
Late autumn. F i g . 351. Missouri. 

Titus. Large, round; greenish yellow, striped with red; cavity 
deep, stem medium ; basin wide, shallow; flesh fine-grained, 
ju icy, sub-acid, the best of the Ti tus f ami ly of Russian apples. 
Late autumn. F ig . 401. Russian. 

Twenty Ounce.* (Cayuga Red Streak, Twenty Ounce Pippin 
erroneously.) Very large, roundish, remotely conical; surface 
sometimes smooth, often very wavy ; color striped rich yellowish 
red on greenish yellow or yellowish white g round; stalk three-
fourths inch l o n g ; sub-acid, rather coarse, second quali ty. Very 
showy, fair , and productive. F ig . 352. A profitable market sort. 
Late autumn and early winter . Growth in large trees becoming 
straggling. Western New York. The Twenty Ounce Pippin is a 
large, green, third-rate f r u i t . 

Vandevere Pippin. (Watson's Vandevere. Indiana Vandevere.) 
Large, oblate, remotely conic; striped and blotched w i t h l ight red 
on yel low; stalk short, cavity large; flesh greenish yellow, firm, 
crisp, brisk sub-acid. Culinary. Western. November and Decem­
ber. 

Washington Strawberry. Rather large, roundish-conic, slightly 
oblate ; striped and splashed wi th deep crimson on yellow ; cavity 
deep; flesh yellow, a l i t t le coarse, brisk sub-acid. Growth vigor­
ous. September, October. Or ig in , Washington County, N . Y . 
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W i n t e r Pear.* Rather small ; yellow striped, splashed and marbled 
wi th red; cavity rather deep ; stem medium, basin narrow, regular ; 
flesh yellowish, fine-grained, juicy, very spicy, mi ld sub-acid wi th 
a decided pear flavor. Early autumn. F ig . 360. Russian. 

Section II.—Not Striped. 

Bailey's Spice. Fruit medium, roundish-conic; light yellow with 
a fa int blush ; stalk large, deeply set; calyx closed, basin moder­
ate ; flesh fine-grained, tender, spicy, rich, sub-acid. Mid-autumn. 
Origin , Plattsburgh, N . Y. 

Bellerdovskoe. Large, round, regular, smooth; greenish yellow, 
bronzed in the sun ; cavity regular, acute ; stem short, basin wide, 
shallow; flesh white, juicy, sub-acid, good. Early autumn. 
Fig . 363. Russian. 

FIG. 360.—Winter Pear. FIG. 361.—Raspberry. 

FIG. 362. FIG. 363. FIG. 364. 
Blushed Calville. Bellerdovskoe. Liveland Raspberry. 

Bietigheimer. (Red Bietigheimer.) Large, round, oblate; dark 
yellow, covered w i t h purplish crimson ; flesh firm, sub-acid .good. 
Tree a vigorous grower and free bearer, hardy. German. 

Blushed Calville. Medium, roundish oblate; yellow, blushed on 
side ; cavity large, oblique ; basin narrow, corrugated ; flesh red­
dish white, fine-grained, sub-acid, quality good. Season August, 
fo l lowing Yellow Transparent. F ig . 362. Russian. 

Capron's Pleasant. Rather large, roundish-oblate ; greenish yellow ; 
stem rather stout; calyx large ; cavity and basin medium ; flesh yel­
low, tender, mi ld , sub-acid, agreeable. September and October. 

Cracking. Large, roundish ; light yellow, with a tinge of red in the 
sun ; stalk slender, in a deep, narrow, acuminate cavity ; basin deep 
and narrow ; flesh a l i t t le coarse, yellow, w i th a pleasant breaking 
texture, and a very good sub-acid flavor. Valuable at the West. 
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Disharoon. Rather large, roundish-oblate, s l ightly conical; yellow­
ish green ; stalk short, cavity large, calyx smal l ; basin rather deep 
and narrow; flesh white, w i th a fine sub-acid, aromatic flavor, 
resembling that of Newtown Pippin. November, December. 
Georgia. 

Drap d'Or or "Clo th of Gold." Large, roundish, sometimes slightly 
oblong-conical, more frequently rather oblate ; b r ight yellow, with 
numerous black specks ; stalk short; basin shallow, plaited ; sub­
acid, mi ld , agreeable. Early autumn, extending to mid-autumn. 
Tree regular, spreading ; leaves doubly serrate. 

Duckett. Rather large, roundish-oblate; light greenish yellow, 
sl ightly r ibbed; stalk short, deep set; basin deep; flesh fine­
grained, mi ld , sub-acid. Late autumn. A good southern f r u i t . 

Dyer.* (Pomme Royal, which is the original name.) Rather large, 
roundish, often approaching round oblong, sometimes slightly flat­
tened, obscurely ribbed ; l ight yellow, rarely a fa in t brown cheek, 
and sometimes a slight russet network over the skin ; stalk three-
fourths to one inch long ; basin often deep and large, ribbed ; flesh 
very fine-grained, tender, very juicy, w i th a r ich, sub-acid, or rather 
acid, excellent flavor, having but few equals. F i g . 365. Season 
variable; November, December. Productiveness variable. A n 
early bearer. 

Ernst's Pippin. Large, oblate, smooth ; pale greenish yellow, with 
a brownish cheek; cavity wide, basin wrinkled, calyx open ; flesh 
tender, sub-acid, very agreeable. Mid-autumn. Cincinnati. 

Esten. Large, oblong-ovate, slightly ribbed, smooth ; yellow, some­
times a blush ; dots large, green and red ; stalk one inch long, 
slender ; cavity very deep ; basin shallow ; flesh white, fine-grained, 
mi ld sub-acid. Tree vigorous, very productive. Rhode Island. 

Fall Harvey. Large, roundish-oblate, nearly regular; pale yellow ; 
stalk slender, one inch long ; cavity moderate ; basin medium in 
size, furrowed ; flesh fine-grained, juicy, good, m i l d sub-acid flavor. 
Moderate or poor bearer. Essex County, Mass. 

Fall Orange.* (Holden Pippin.) Large, roundish-ovate, or oval; 
l ight greenish yellow, becoming pale yellow, rarely a brown 
cheek ; stalk half an inch long, cavity narrow ; basin even-rimmed, 
sl ightly plaited ; sub-acid, tender, good, best when fresh f rom the 
tree. Shoots very stout, dark colored. Tree very hardy, bears 
while very young, f r u i t always fa i r . 

Fall Pippin.* (Holland Pippin, erroneously.) Very large, round­
ish, obtuse, somewhat oblong-conical, a l i t t le flattened at the 
ends, sometimes wi th large obtuse ribs ; color greenish, becoming 
a high rich yellow when ripe, wi th some large shades of green about 
the crown before f u l l y ripe ; stalk large, in an acuminate cavity, 
basin deep; flesh yellowish, rather firm, becoming tender, rich! 
aromatic, excellent. Leaves sharply serrate, shoots vigorous', 
rather dark, diverging, becoming spreading; tree large. Late 
autumn, keeping into mid-winter. Mostly a moderate b e a r e r -
f r u i t sometimes water-cored. Excellent for cooking. Fine in 
nearly al l localities. Fig. 368. 
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Hawley. (Dowse.) Quite large, roundish, sl ightly conical, some­
times nearly round, wi th a broad obtuse apex, and sl ightly flat­
tened, smooth; pale green becoming yellow, sometimes a very 
fa in t orange cheek ; stalk one-half to one inch long, slender ; cavity 
wide, deep, acute, sometimes slightly obtuse ; basin deep, sl ightly 
fur rowed; flesh yellowish white, fine-grained, quite tender, w i t h 
a mi ld , r ich, sub-acid, fine flavor. Ripens at mid-autumn. Shoots 
of rather slow growth. Origin , Columbia County, N . Y. L iab i l i t y 
t o d r y r o t and water-core has rendered i t of l i t t le value. Fig . 339. 

Holland Pippin. Very large, roundish, somewhat oblong, and flat­
tened at the ends, sometimes slightly oblate; greenish yellow, be­
coming pale yellow or whit ish yellow, wi th a brownish red cheek ; 
stalk variable i n length, usually short; cavity wide, acute; basin 
slightly plaited ; flesh nearly white, rather acid, w i th a moderate 
flavor. Ripens early and mid-autumn, but isr. good cooking apple 
some weeks previously. Wholly distinct f rom the Fall Pippin. A n 
excellent culinary sort. 

Hunge. Rather large, roundish, somewhat irregular and oblique ; 
skin smooth, bright yel low,with a f a in t delicate blush ; stem half an 
inch long ; basin rather deep, slightly r ibbed; flesh fine-grained, 
tender, sub-acid, "very good." Much cultivated inNor th Carolina. 
September and October. 

Keswic Codlin.* Rather large, somewhat conical, and ribbed; 
greenish yellow, becoming l ight yel low; stalk short, deep set; 
calyx rather large ; juicy, pleasant acid, quality moderate. Suc­
ceeds well at the West. Fine for cooking ; very productive, bears 
early. Ripens in September but may be used for cooking in sum­
mer. 

Lowell.* (Orange, Tallow Apple, Tallow Pippin, Queen Anne, of 
Northern Ohio.) Large, roundish-oblong, obtuse,slightly conical; 
green, becoming rich yellow ; surfaces l igh t ly oily ; stalk one inch 
long; basin deep, furrowed or plaited inside, r im obtuse, even ; flesh 
yellowish white, rather coarse, rich sub-acid, or rather acid ; hardly 
first quality, but valuable for its fa i r surface and great and early 
productiveness. Early autumn. Tree rather slender and a mod­
erate grower. 

Maiden's Blush.* Rather large, oblate, smooth, and regular; with 
a fine, evenly shaded red cheek or blush on a clear pale yellow 
ground ; stalk short; cavity rather wide ; basin moderate, even ; 
flesh white, fine-grained, tender, pleasant sub-acid, but not rich. 
Mid-autumn. Tree spreading. Although deficient in richness, i t 
is valued for its fair , tender, and beautiful f r u i t , and uniform pro­
ductiveness. F ig . 367. Valuable at the West. 

Porter.* Above medium, oblong-ovate-conical, regular, often ribbed 
at apex ; br ight yellow, sometimes a dul l blush in the sun ; stalk 
one inch long, slender, cavity rather smal l ; basin narrow ; flesh 
tender, r ich, rather acid, of fine flavor. Fair and productive. 
Early autumn. Succeeds in the Northern and Middle States. 
Leaves sharp, serrate. I n some localities this f r u i t proves too acid 
for the table. F ig . 338. 
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Roberson's W h i t e . Medium, oblong, flattened at ends ; green, wi th 
dark dots; flesh yellowish, fine-grained, crisp, w i th a sub-acid, 
aromatic flavor. Late autumn. Tree vigorous, upright . A good 
bearer. Maryland and Virg in ia . 

Senator. Medium, red on greenish yellow ground, with grayish 
dots; flesh yellowish white, stained wi th pink, crisp, sprightly, sub­
acid. Arkansas. 

Star. Medium, flat, slightly conical, unequal, regular, smooth; 
greenish yellow ; dots numerous, dark, prominent ; basin shallow, 
regular, eye small, closed, cavity shallow, regular, russeted; stem 
short; flesh white, tender, juicy, sub-acid, rich. 

FIG. 365.—Dyer. FIG. 366.—Am. Golden Russet. 

FIG. 367. FIG. 368. FIG. 369. 
Maiden's Blush. Fall Pippin. Monmouth Pippin. 

Stevenson's W i n t e r . Medium, roundish oblate; greenish yellow 
and dark red ; vigorous and prolific. Au tumn . Alabama. 

Wealthy. Medium, roundish, oblate; yellowish shade with dark 
red, o i l y ; flesh tender, white, juicy, sub-acid, very good. Tree 
hardy, vigorous and productive, valuable. Minnesota. F ig . 436. 

Winthrop Greening. Large, oblate, remotely conical, slightly 
ribbed, nearly regular; skin yellow, when ripe, w i t h a l i t t le green, 
sometimes a fa in t red shade to the sun ; stem short,cavity shallow, 
basin moderate ; flesh yellowish white, sub-acid, very good. M i d -
autumn. A valued sort in Maine. 



APPLES. 269 

D I V I S I O N I I I . — W I N T E R A P P L E S . 

CLASS I.—SWEET APPLES. 

Sectio7i I.—Striped with red. 

Bailey Sweet.* (Patterson Sweet, Edgerly Sweet.) Large, regu­
lar ovate, often slightly and sometimes considerably ribbed ; the 
whole surface frequently a f u l l br ight red, in small, broken, indis­
tinct stripes and dots, on l igh t ground ; stalk slender, one inch long ; 
cavity small, narrow, slightly ribbed ; basin small, plaited ; flesh 
very tender, not juicy ; flavor mi ld , r ich , sweet; fine. Early winter. 
Fig- 371- Or ig in , Perry, Wyoming Co., N . Y . 

Bentley's Sweet. Rather large, roundish-oblong, striped and 
blotched w i t h red on yellow ground ; stalk in a deep, narrow cavity, 
calyx large, open ; basin deep ; flesh rather coarse, f i rm , of moder­
ate quality. Keeps long. V i rg in i a . 

Hartford Sweeting. (Spencer Sweeting.) Rather large, roundish, 
slightly flattened ; striped wi th fine red on greenish yellow ground ; 
stalk slender, cavity rather shallow, round ; calyx large, basin shal­
low ; juicy, tender, r ich, agreeable. Keeps through winter and 
spring. Productive. Although hardly first-rate in quality, valuable 
for its productiveness and long keeping. A native of Har t fo rd , 
Conn. 

Hockett's Sweet. Large, roundish oblate, smooth ; lightly shaded 
and obscurely striped wi th l ight dul l red on a dul l r ich, yellow 
skin; flesh yellowish, coarse grained, somewhat crisp, compact, 
wi th a very sweet and rather rich flavor. Early winter. Nor th 
Carolina. 

Ladies' Sweeting.* Medium, roundish-ovate, apex narrow ; striped 
wi th red on pale yellow ground, a nearly uniform shade of fine red 
to the sun ; fa in t ly marbled or clouded wi th white over the red, 
and cavity fa in t ly rayed wi th white ; stalk short, cavity smal l ; calyx 
and basin smal l ; tender, juicy, agreeable, fine. Through winter 
and into spring. A profuse bearer. Growth feeble. Fig . 370. 
Newburgh, N . Y . 

Maverack's Sweet. Large, roundish-oblate, approaching conical; 
striped and shaded wi th bright red on yellow skin ; stalk short, 
cavity rather large; calyx open; flesh fine-grained, tender, of 
sweet, very good flavor. Early winter. South Carolina. 

Phillips' Sweeting. Medium or large, roundish, slightly flattened 
and conical,regular; mottled red, yellow, and dark red; flesh rich 
yellow, tender, ju icy, crisp, sweet. Very handsome ; resembles 
Ladies' Sweeting, but more showy and not equal in flavor. Early 
winter. Growth upright, vigorous. Central Ohio. 

Ramsdell's Sweeting.* (Ramsdell's Red Pumpkin Sweet.) 
Rather large, oblong, obscurely conical, regular; dark rich red, 
wi th a blue bloom; stalk short; basin rather deep, even; flesh 
yellowish, tender, sweet, rich, good second quality. Tree vigorous, 
upright, productive. Late autumn and early winter. Connecticut. 
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Sweet Pearmain. (Henrick Sweet.) Medium size, roundish or 
ovate-conical; dark rich red, w i t h rough dots; stalk an inch 
long, slender, cavity wide, round ; calyx woolly , basin very smal l ; 
flavor sweet and rich. Through winter. Introduced f r o m England 
before the Revolution. Much valued in central Ohio and farther 
West. 

Sweet Romanite.* (Sweet Nonsuch, of Illinois.) Size medium, 
roundish oblate, regular; striped and shaded w i t h b r igh t red on 
greenish yellow ; stalk short; calyx large, open ; basin shallow, 
fu r rowed ; flesh greenish yellow, f i rm , crisp, juicy, sweet. Keeps 
through winter . F ig . 372. Valuable at the West. 

FIG. 370. FIG. 371. FIG. 372. 
Ladies' Sweeting. Bailey's Sweet. Sweet Romanite. 

Sweet Vandevere. (Sweet Redstreak, Sweet Harvey.) Size me­
dium, oblong, sl ightly conical; shaded and striped du l l red on 
greenish ye l low; stalk small, cavity large, i r regular ; basin wide; 
flesh tender, ju icy, w i th a rich aromatic flavor. Growth crooked, 
a profuse bearer. Through winter. 

Wing Sweeting. Medium, roundish, slightly oblong, ribbed ; color 
bright red in small stripes and shades on yellow skin ; stalk 
slender, basin and apex very sharply ribbed ; flesh whi t i sh yellow, 
sweet, good. A good bearer, and when wel l grown on strong soil, 
a handsome and fine sweet winter apple. 

Section IL—Not Striped. 

Broadwell.* Rather large, slightly conical, somewhat oblate ; skin 
thin, smooth, greenish ye l low; stalk short, small, deep set; flesh 
white, tender, sweet, juicy, fine—and one of the best winter sweet 
apples. Keeps through winter late into spring. Ohio. F i g . 336. 

Camak's Sweet. Size medium, roundish-conical; light green with 
a warm cheek ; stem short or long, cavity narrow ; calyx open, 
basin deep ; flesh firm, sweet, very good. A Southern f r u i t . 
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Danvers Win te r Sweet.* Medium or rather large, roundish, re­
motely oblong or conical, obscurely r ibbed; greenish yellow, be­
coming a rather dul l rich yellow, sometimes an orange blush ; stalk 
three-quarters to one inch long, cavity acute ; basin smooth, narrow ; 
flesh yellow, sweet, r ich. F ig . 375. Growth vigorous, tree pro­
ductive. 

Green Sweet.* Large or medium, nearly round, slightly approach­
ing ovate-conical, regular; surface green, w i th greenish white 
dots; stalk about an inch long, moderately thick, cavity rather small 
and narrow, round, acuminate; basin small, sl ightly furrowed ; 
flesh greenish white, wi th a very sweet, spicy, good flavor. Fair, 
productive, and a long keeper. F ig . 374. 

Higby's Sweet. Size medium, roundish, slightly oblate ; pale yel­
low ; stalk short; basin deep, slightly furrowed ; flesh white, tender, 
with a good, sweet flavor. Early winter. Northeastern Ohio. 

FIG. 373. FIG. 374. FIG. 375. 
Tallman Sweet. Green Sweet. Danvers Winter Sweet. 

Honey Greening. Large, oblong, oval ; greenish yellow wi th green 
and gray dots ; stalk long, slender, deeply set; basin broad, deep ; 
flesh tender, mi ld , sweet, s l ightly aromatic. Grown at the West. 
Tree vigorous, upright, an early and constant bearer. November 
and December. 

Leicester Sweet. (Potter Sweet.) Rather large, oblate ; greenish 
yellow and dul l red ; tender, r ich, excellent, fine for dessert or bak­
ing. Winter. Tree vigorous, not very productive. Origin, 
Leicester, Mass. 

London Sweet. (Heicke's Winter Sweet.) Rather large, oblate ; 
pale yel low; stalk very short, deeply set; basin abrupt; flesh 
whitish, tender, wi th a fine, sweet, aromatic flavor. Early winter. 
Tree upright, a good annual bearer. 

Tallman Sweeting.* (Tolman's Sweeting.) Medium or rather 
large, roundish-oblate, sl ightly conical; clear l ight yellow, wi th a 
clear brownish line f rom stalk to apex ; stalk nearly an inch long ; 
calyx in a distinct, s l ightly wrinkled basin ; flesh white, firm, rich, 
very sweet. Excellent for winter baking. Keeps into spring. 
Young tree vigorous, upright, shoots becoming spreading ; leaves 
wavy. F ig . 373. Productive. Hardy. 
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W e l l s ' Sweeting. Medium in size, roundish, tapering s l ight ly to 
base and apex ; color l ight green, w i t h a brownish cheek ; stalk 
short; basin shallow; flesh very white, tender, r ich , agreeable. 
Early winter. Newburg, N . Y . 

Winter Sweet Paradise. Rather large, roundish ; skin pale green­
ish yellow wi th a brown blush ; stalk short; calyx and basin small ; 
flesh white, w i th a sweet, "very good" flavor. Ripens through 
winter. Or ig in , Pennsylvania. Succeeds we l l at the West. 

CLASS I I . — W I T H MORE OR LESS A C I D I T Y . 

Section 1.—Striped with Red. 

Ailes. Large, oblate ; striped and shaded red on yellow ; stalk short, 
cavity narrow, basin medium ; flesh yellow, crisp, f i rm , wi th a 
rich, sub-acid, "very good" flavor. Keeps through spring. Chester 
County, Pa. 

Anis.* Small, oblate conical, ribbed; yellow, nearly covered with 
dark crimson in strips and splashes; cavity deep, stem short, stout; 
basin wide, shallow; flesh firm, finegrained, sub-acid, aromatic; 
quali ty best when properly ripened. This apple belongs to a family 
grown on the upper Volga in Russia, on a large scale, al l of which 
are valuable for cultivation in the northern l imi ts of f r u i t culture. 
Pig- 399- Russian. 

Anisovka. Large, oblate ; yellowish, striped and splashed with red ; 
flesh yellowish white, juicy, sub-acid; cavity large, stem medium, 
basin wide, deep. This belongs to the Oldenburg f ami ly and re­
sembles the Oldenburg in the tree and in the size, shape, and mark­
ings of the f ru i t . I t has also proven hardy in the Northwest. 
F ig . 418. Russian. 

Arkansas Black. Medium, slightly conical, regular, smooth, glossy ; 
yellow, generally covered wi th deep crimson, small light-colored 
dots ; basin shallow ; eye small, closed ; cavity shallow, russeted ; 
stem medium ; flesh very yellow, fine-grained, firm, juicy, sub-acid, 
rich, very good. Arkansas. F ig . 444. 

Babbitt. Large, oblate conical, angular, smooth; greenish white, 
shaded and striped wi th red, dots l ight , few ; cavity large, deep, 
regular ; stem short; basin medium, regular, furrowed ; calyx shal­
low ; eye small, closed ; flesh yellowish white, fine-grained, juicy, 
brisk, sub-acid ; excellent cooking apple. Strong grower, hardy, 
productive. 

Baer. Rather small, roundish-oblate ; striped red on greenish yel­
low ; stalk long, cavity wide and deep ; basin small, plaited ; flesh 
tender, fine grained, pleasant, very good—keep s t i l l spring. Berks 
County, Pa. Identical w i th Hiester. 

Baldwin.* Rather large, roundish, with more or less of a rounded 
taper towards the apex; shaded and striped wi th yellowish red 
and crimson on yellow ground ; stalk three-fourths of an inch long, 
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rather slender ; calyx in a narrow, sl ightly plaited basin ; flesh yel­
lowish white, wi th a rich, sub-acid flavor. Young tree vigorous, 
upright, shoots dark brown, diverging and ascending. F ig . 380. 
Verv productive. Ripens through winter. A first-rate winter apple 
in New England, New York, and Michigan ; mostly unsuccessful 
at the West and South. Too tender, and mostly fails as far 
north as Maine, unless grafted standard height. 
The Baldwin is liable to vary in character; the Late Baldwin ap­
pears to be identical, but modified by external causes. 

Ben Davis.* (New York Pippin, Kentucky Streak, Carolina Red 
Streak, Victoria Red.) Large, roundish-ovate, sl ightly oblique, 
regular, smooth, striped red on yellow ; stalk long, deep set; basin 
deep, wr inkled ; flesh whitish, tender, w i th a mi ld , good, but not 
rich, sub-acid flavor. F ig . 376. Succeeds well at the West, where 
it proves one of the most profitable winter apples for market; does 
not mature well at the extreme North. A n early and abundant 
bearer. 

FIG. 376.—Ben Davis. FIG. 377.—Dutch Mignonne. 

FIG. 378.—Prior's Red. FIG. 379.—Dominie. FIG. 380.—Baldwin. 

Bethlehemite. Medium, roundish-oblate, remotely conical; striped 
red on yellow ; stalk short, deeply set; basin deep; furrowed ; 
flesh yellowish white, tender, wi th a mi ld , sub-acid, very agreeable 
flavor. Ripens through winter. Growth strong, upright. Ohio. 

Black Gilliflower. Rather large, oblong-ovate, long conical, regu­
lar, obscurely r ibbed; surface dark, dul l , reddish purple, incl in ing 
to greenish yellow where densely shaded ; cavity very narrow, 
acuminate; basin very small, ribbed ; flesh greenish white, wi th a 
rich, good, sl ightly sub-acid flavor, becoming dry when ripe. 
Keeps through winter and late into spring. Shoots dark, rather 
crooked, f r u i t always f a i r ; very productive. Rejected by most cul­
tivators on account of its very dry flesh, but a good baking variety. 
Total ly distinct f rom the Red or Cornish Gil l i f lower. 

18 
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Blue Pearmain.* Very large, roundish, inc l in ing to oblong, s l ightly 
and obtusely conical; dark purplish red in large broken stripes on 
lighter ground ; bloom conspicuous ; dots large ; indis t inct ; stalk 
three-fourths of an inch long ; calyx deep set; flesh yellowish, mi ld 
sub-acid, good. Early winter. A th in bearer. 

Boardman. Medium, roundish ; light yellow,splashed, streaked and 
dotted crimson; stem short; cavity open and rather deep; basin 
large, deep ; flesh very white, crisp, ju icy, sub-acid, good. Winter. 
Maine. 

Brightwater. Large,round,conical; greenish yellow, mottled russet, 
splashed and striped dul l red, dots minute yellow and brown ; skin 
th ick ; flesh greenish yellow, fine-grained, ju icy, sub-acid, good. 
Arkansas. 

Bryant. Large, roundish oblate ; greenish yellow, shaded with dull 
red and striped darker, dots numerous, large, gray, many with 
rough prominent centres, gray over al l color ; flesh yellow, coarse, 
tender, ju icy, mi ld sub-acid. Vi rg in ia . 

Buff. Large, round, oblate, smooth; distinctly striped with light 
and dark red ; cavity broad and deep; basin round, fur rowed; 

flesh white, tender, sub-acid, m i l d , agreeable, "good," or perhaps 
"very good," sometimes poor. Much valued at the South. 

Bullet. (North Carolina Greening, Green Abram.) Rather small, 
roundish ; striped w i t h l igh t and dark red on greenish yellow ; stalk 
short, often w i t h a l ip at base, cavity small ; basin deep ; flesh ten­
der, juicy, w i t h a pleasant sub-acid flavor. Valuable i n Virginia 
and North Carolina as a long keeper. Tree productive. 

Cannon Pearmain. Rather large, roundish or oblong-conical; red 
on yel low; cavity small, basin abrupt; flesh yellowish, f i r m , rich, 
spicy, mi ld sub-acid. Keep s t i l l spring. Tree vigorous, spread­
ing, productive. South and Southwest. 

Carnahan's Favorite. Large, roundish conic ; red on yellow; cav­
i t y and calyx large, basin fu r rowed ; flesh fine-grained, pleasant, 
sub-acid. Tree vigorous, productive. Keeps t i l l spring. Ohio. 

Carolina Queen. (Carolina Winter Queen.) Rather large, round­
ish, sl ightly oblate, smooth and regular; greenish yellow shaded 
and striped with l igh t dull red ; stalk three-fourths of an inch long, 
cavity wide and rather incl ining to obtuse, basin ribbed ; flesh yel­
lowish white, sprightly sub-acid, of an excellent flavor. Early 
winter. Popular in North Carolina. 

Carter. (Mangum.) Medium to large, roundish-ovate; red on 
orange yellow ; stalk rather short, cavity deep, calyx large, open, in 
a wide, deep, somewhat furrowed basin ; flesh tender, mi ld , pleas­
ant. One of the best apples in the Southern States. 

Carthouse. (Gilpin, Romanite, Red Romanite, and Small Roman­
ite, of the West.) Medium or rather small, roundish-oblong, 
nearly regular, apex flattened ; striped and shaded deep red on 
greenish yellow ground; stalk one-half to an inch long, slender; 
basin slightly furrowed, wide, dist inct ; flesh tough, crisp, fresh,' 
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agreeable, mi ld sub-acid, nearly sweet, of moderate quality. Keeps 
fresh t i l l late in spring. Much cultivated as a long keeper at the 
West. 

Chandler. Large, roundish, slightly flattened, somewhat angular; 
striped and shaded red on greenish yel low; stalk short, cavity 
large, calyx small, i n a wide, plaited basin ; flesh greenish white, 
tender, w i th a moderately rich, sub-acid flavor. Early winter. 
Connecticut. 

Cogswell. Rather large, roundish-oblate, regular; striped rich red 
on yellow ; stalk small, cavity large, russeted ; calyx short, basin 
small; flesh yellowish, compact, tender, scarcely sub-acid, wi th a 
fine, rich, aromatic flavor. Through winter. A n excellent dessert 
f»uit. A n abundant bearer every other year. Connecticut. 

Cooper's Red. (Cooper's Market, Cooper's Redling.) Size 
medium, oblong conical; shaded and striped wi th red on yellow ; 
stalk short, cavity deep, narrow; basin smal l ; flesh white, tender, 
wi th a brisk sub-acid flavor. Through winter . Shoots long, slen­
der. Profitable, although not of highest quality. New Jersey, 
New York and Michigan. 

Cranford.* Large, oblate; yellow, covered with brownish red, 
splashed and streaked wi th l ight crimson ; stem short, thick ; basin 
broad, deep, russeted; calyx wide, deep; flesh yellow, juicy, sub­
acid, sprightly. Tree good grower, fa i r bearer. Winter . 
Arkansas. 

Cross. Medium, regular, oblate ; yellow, splashed and striped with 
crimson, much like Fameuse; cavity deep ; basin shallow; flesh 
white, sub-acid, very good. F ig . 379. Midwinter . Russian. 

Cullasaga. Rather large, roundish; slightly conical, striped crim­
son on yellow ; stalk short, slender; cavity deep, russeted; calyx 
open; basin shallow, fu r rowed; flesh yellow, tender, very mi ld , 
aromatic, r ich. A well-known, long-keeping, valuable Southern 
f ru i t . 

Detroit. (Red Detroit.) Medium or rather large, roundish or 
slightly conical; skin thick, smooth, dark purple when mature ; 
cavity deep; basin shallow, plai ted; flesh white, often stained 
with red, crisp, of an agreeable sub-acid flavor. 

The Black Detroit, or Grand Sachem, is a larger apple, more irreg­
ular ; rather dry f r u i t of inferior quality. 

Dominie.* (Wells, of Ohio.) Rather large, roundish oblate ; sur­
face wi th narrow and distinct stripes of l ight red, on whit ish 
yellow ground ; dots or specks large, rough ; stalk three-fourths of 
an inch long; cavity wide, deep, acute; basin deep, obtusely 
ribbed; flesh white, f i rm, mi ld sub-acid, spicy, fine flavored. 
Pig- 379- Shoots very long, vigorous, diverging, leaves drooping. 
coarsely serrate. Productive. Keeps through winter. Tender at-
the West. 

Dutch Mignonne.* Quite large, roundish, regular; rich orange, 
dotted, mottled, and obscurely striped wi th "bright red, sl ightly 
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russeted; stalk nearly an inch long, slender; calyx large, open; 
basin large, round, even ; flesh firm, becoming tender, w i t h a high, 
rich, rather acid flavor. F ig . 377. Early winter. Native of Ho l ­
land. A large, handsome, high-flavored, but coarse f r u i t . 

Edgar Red Streak. Large, roundish oblate; red streaked; flesh 
tender, juicy, sub-acid, vigorous, hardy. Tree prolif ic bearer, 
good. Winter . 

Elkhorn. Large, oblate, regular ; yellowish, striped red and brown, 
dots l ight gray, large, and numerous; basin large; eye closed; 
cavity wide, deep, russeted ; stem very short, slender; flesh yel­
lowish, coarse, juicy, sub-acid, pleasant, good. Arkansas. 

FIG. 382. 
Belle de Boskoop. 

FIG. 384.—Cross. Grandmother. FIG. 386.—Sandy Glass. 

Eustis . (Ben.) Rather large, roundish, very sl ight ly ovate; 
striped and dotted wi th l igh t r ich red on rich yellow ; stalk very 
short; basin narrow, rather deep ; flesh yellowish, r ich , sub-acid, 
fine. Or ig in , Essex County, Mass. 

Evening Party. Rather large, oblate, slightly oval; yellow, striped 
wi th red; stalk short, inserted in a round, deep cavity, often 
russeted; calyx closed, basin large; flesh juicy, tender, crisp, 
wi th a vinous, aromatic flavor. A n excellent dessert f r u i t . Tree 
health, vigorous, a good bearer. December and January. Penn­
sylvania. 

Flushing Spitzenburgh. Medium, roundish conical; rich red on 
yellow, wi th large whit ish or fawn spots; cavity, basin, and calyx 
smal l ; flesh whitish yellow, crisp, wi th a very m i l d sub-acid, mod­
erate flavor. Early winter. Shoots strong, brown, unl ike the 
slender, gray shoots of Esopus Spitzenburgh. 
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Good Peasant. Medium ; greenish yellow, splashed and striped red 
on the sunny side ; cavity russety ; basin deep, wrinkled ; stem 
medium; flesh fine-grained, sub-acid, very good; season, mid­
winter. Russian. 

Grandmother. Medium, regular, roundish oblate; green, striped 
and splashed w i t h red ; calyx broad, large; basin narrow; stem 
short, stout; flesh firm, juicy. F ig . 385. Mid-winter . Russian. 

Granite Beauty. Large, roundish-ovate, longest at middle, ribbed ; 
skin yellow, striped bright red; stalk short, slender; cavity rather 
small, ribbed ; basin medium, furrowed ; flesh juicy, r ich sub-acid, 
quality medium. Early and mid-winter. Growth rather spread­
ing. New Hampshire. 

Hall.* Rather small, roundish, slightly oblate; striped red on 
greenish yellow, w i th russet dots; stalk slender, curved ; cavity 
round, medium ; basin small, plaited ; flesh yellowish, fine-grained, 
with a very rich, mi ld sub-acid, aromatic flavor. Through winter. 
A widely cultivated and highly esteemed Southern variety. 
Growth moderate, upright, shoots slender, reddish. F i g . 387. 
Hardy. 

Herefordshire Pearmain.* (Royal Pearmain, Winter Pearmain, 
erroneously.) Medium in size, round-oblong, approaching obtuse-
conical; surface mostly covered w i t h indistinct stripes and soft 
clouds of l ight red on greenish yellow, which on ripening becomes 
a pale clear yel low; stalk half an inch long, cavity small ; calyx 
large, open; basin narrow, p la i ted; flesh yellowish white, fine 
grained, w i t h a pleasant, mi ld sub-acid, aromatic, fine flavor. 
Early winter. Best on l igh t soils. Distinguished f rom Winter 
Pearmain by its stronger shoots, less oblong fo rm, and by the soft 
shades and clouds of fine red, which cover the surface. F ig . 391. 

Herren. Medium, regular, oblate; yellow, nearly covered with 
dark red, splashed crimson ; basin wide ; stem medium ; flesh white, 
sub-acid. Early winter. Poland. F ig . 383. 

Hess. Medium, roundish or conical; striped with red ; stalk short. 
rather stout; cavity narrow, deep ; basin deep, narrow ; flesh green­
ish white, tender, w i th a very good, aromatic flavor. Through 
winter. Pennsylvania. 

Hollow Crown. Size medium, oblong, oval, flattened at crown; 
skin yellow, striped and splashed wi th red; stalk short, in a 
moderate cavity ; calyx closed, basin broad ; flesh yellowish, w i th a 
sprightly excellent flavor. October, January. (Downing.) 

Hubbardston.* Large, round-ovate, largest at the middle, nearly 
regular ; color wi th small broken stripes and numerous dots of l ight 
rich red on a rich yellow ground ; stalk three-fourths to one inch 
long ; cavity acute, russeted; calyx open, basin r ibbed; flesh yel­
lowish, very rich, sl ightly sub-acid, wi th a strong mixture of a rich 
sweet flavor, excellent. Early winter. A famous New England 
sort—fine at the North and Northwest. Shoots rather slender, 
gray. A native of Hubbardston, Mass. Loses flavor by keeping. 
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Indiana Favori te . Medium, oblate, regular, handsome; shaded and 
striped wi th red on rich yellow, w i th large yellow russet specks; 
stem short, cavity wide, calyx open, in a moderate even basin; 
flesh yellowish, crisp, a m i l d sub-acid, agreeable flavor, "very 
good." Tree spreading, excellent bearer. Keeps remarkably well. 
I t is a seedling of the Vandevere Pippin and resembles i t , except in 
being of a deeper red and much less acid, and superior i n flavor. 

Jersey Black. Size medium, round, somewhat irregular; striped 
blackish red on lighter red, w i t h numerous small dots ; flesh often 
stained ; stalk variable, cavity deep ; basin shallow, plaited ; flesh 
yellow, crisp, juicy, m i l d sub-acid, agreeable. Ear ly winter. 
Tree vigorous, but does not grow large ; spreading, productive. A 
valuable market apple at the West. 

FIG. 387.—Hall. FIG. 388.—King. FIG. 389.—Jonathan. 

FIG. 390.—Smith's Cider. FIG. 391.—Herefordshire Pearmain. 

Jonathan.* Medium in size, round-ovate, or approaching truncate-
conical ; regular, nearly covered wi th br i l l iant stripes of clear red 
on a pale yellow ground ; stalk slender ; basin very distinct, rather 
deep; flesh white, very juicy, spicy, sub-acid, moderately rich. 
Keeps through winter. Shoots slender, diverging ; tree very pro­
ductive ; f r u i t always handsome and fa i r . F ig . 380. Kingston, 
N . Y. 
The slender growth of the tree is an objection w i t h cultivators. 
I t succeeds wel l in most localities. 

Jones' Seedling. Medium, round conical; light yellow, striped red ; 
flesh sub-acid, almost sweet. Winter . Tennessee. 

Kaiser. (Red Seek-no-further.) Size medium, roundish-oblate, 
often sl ightly oblique ; shaded and obscurely striped wi th red on 
greenish yellow ; stalk short, cavity large ; basin shallow, some­
times deep, fu r rowed ; flesh fine-grained, mi ld sub-acid, s l ight ly 
aromatic, wi th a very good flavor. Small specimens have a small 
cavity and are smooth, regular, and are free f rom ribs. Ear ly w i n ­
ter. Southeastern Ohio. Growth resembles Rambo. 
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K i n g . (Tompkins County King . ) Large, sometimes quite large, 
roundish, ribbed ; color a deep red, in stripes ; flesh tender, juicy, 
rich, high flavored. Tree a strong grower w i t h few branches. 
Shoots sl ightly flexuous : a good but not heavy bearer. Drops its 
f r u i t rather early, and should be gathered soon. Early winter, 
and keeps through winter. F ig . 388. Succeeds East and West 
at the North, but not so wel l farther South. 

Lacker. Rather large, oblate, somewhat irregular; striped light 
and dark red on greenish yellow, wi th conspicuous whitish specks ; 
stalk half an inch long ; basin furrowed ; flesh white, fine-grained, 
f i rm, crisp, fresh, mi ld , agreeable, sub-acid. Keeps through win ­
ter. Cultivated in Western New York ; or iginal ly f rom Lancaster, 
Pa. 

Large Anis. Large, irregular conic, yellowish green, splashed 
and striped wi th red ; cavity deep , stem medium, basin regular, 
deep; flesh fine-grained, m i l d acid, good. W i l l prove valuable 
north of parallel 43 0, where i t w i l l keep through the winter. 
F ig . 400. From the Upper Volga, Russia. 

Lawver. Large, roundish, regular; with surface handsomely 
stiiped w i t h red, sub-acid, good. I t is very productive and prom­
ises well for a market variety. West. Winter . F ig . 435. 

Limber Twig. (James River.) Large, roundish, slightly conical; 
striped and splashed wi th red on yellow ; stalk long, slender, calyx 
rather small; flesh yellowish, very compact, not high flavored, but 
cultivated in the South and West for its keeping properties. The 
tree is i l l shapen, w i th pendent branches, whence its name. Dis­
tinct f rom the Wil low T w i g . 

Long Stem of Pennsylvania. Rather small, roundish-oval; shaded 
and slightly striped wi th red or crimson on yellow ; stalk long, 
slender, curved, cavity large; basin somewhat fu r rowed ; flesh 
tender, crisp, w i th a r ich, aromatic, sub-acid, excellent flavor. 
Berks Co., Pa. A fine dessert f r u i t . 

McLellan. (Martin.) Medium in size or rather large, nearly round, 
smooth, regular; striped and mottled wi th l ively clear red on 
yellow ground ; stalk three-fourths of an inch long, slender ; cavity 
narrow; basin narrow, waved; seeds small; flesh nearly white, 
finegrained, very tender, slightly sub-acid, agreeable, but not very 
rich. Early winter. Very productive. Connecticut. F ig . 396. 

Mallett. Large, roundish oblate; greenish yellow, marbled red 
wi th crimson slashes ; cavity shallow, stem medium; basin wide, 
wrinkled; flesh white, coarse-grained, juicy, sub-acid, quality 
good. October. I n Minnesota i t keeps well into the winter. 
Fig. 402. Russian. 

Marston's Red W i n t e r . Large, roundish-oval, regular, slightly 
narrowed to each end, smooth; striped wi th bright red and 
crimson on yellow ground ; stalk half an inch long, slender; cavity 
russeted; basin abrupt, round, smooth; flesh yellowish, fine­
grained, tender, juicy, high flavored. Ripens through winter. 
Origin, New Hampshire. 
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Micke l . No. i . Large, oblate, smooth; glossy, greenish white, 
striped l ight red, dots few, wh i t e ; cavity large, very deep, 
sl ightly russet; stem short, slender ; basin medium, deep, abrupt, 
fo lded; eye small, closed; flesh white, fine-grained, tender, juicy, 
s l ightly sub-acid, good. Wisconsin. 

Milam.* Rather small, roundish ; greenish, shaded and striped with 
r ed ; flesh rather f i rm , wi th a pleasant, sub-acid, moderate flavor. 
A good keeper. Al though not of high flavor, i t is widely cult i­
vated at the West and Southwest on account of its hardiness, pro­
ductiveness, and good keeping qualities. Does not succeed well 
farther Nor th . F i g . 392. 

FIG. 392.—Milam. FIG. 393.—Mother. FIG. 394.—Roxbury Russet. 

FIG. 395.—Rawle's Janet. FIG. 396.— McLellan. FIG. 397.— Nickajack. 

Minister.* Large, rather irregular, oblong-conical, ribbed, surface 
more or less wavy, base broad, apex very narrow ; very distinctly 
striped wi th red on greenish yellow ground ; stalk one inch long, 
slender; cavity usually wide, shallow, and i r regular ; flesh yellow­
ish, moderately rich, sub-acid, flavor second quali ty. Productive, 
fa i r , and showy. Early winter. Shoots somewhat flexuous. 

Mother.* Rather large, oblong-ovate, approaching conical; slightly 
and obtusely ribbed ; color a h igh warm rich red on yellow 
ground; deep red to the sun—in obscure broken stripes and spots; 
stalk three-fourths of an iuch long, cavity moderate ; basin small, 
plai ted; flesh yellow, more so toward the outside, moderately 
juicy, r ich, very spicy, very m i l d sub-acid, w i t h an admixture of 
sweet. Somewhat resembles the Esopus Spitzenburgh in external 
appearance, and in its rich yellow flesh and spiciness. Growth 
slow. F ig . 393. Late autumn and early winter. Worcester 
County, Mass. 

Monk's Favorite. Large, roundish, slightly oblate, ribbed; mot­
tled and striped red on yellow ; stalk short, cavity wide, ' calyx 
small in a broad basin; flesh yellowish white, w i t h a very good 
sub-acid flavor. A long keeper. 
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Newark K i n g . Size medium, conical; skin smooth, red in streaks 
on yellow ground ; flesh tender, rather rich, pleasant. Early win ­
ter. Or ig in , New Jersey. 

New York Vandevere.* (Newtown Spitzenburgh, Ox Eye.) Me­
dium i n size, round-oblate, regular; color l ight red in indistinct 
streaks on yellow ground, often a high red where exposed; dots 
numerous; stalk un i formly about half an inch long, cavity and 
basin w ide ; flesh l igh tye l low, w i th ar ich, mi ld , sub-acid, excellent 
flavor. Ear ly winter. Not always fair—succeeds best on l ight 
soils. Shoots spotted ; leaves doubly serrate-crenate. 

Nickajack.* (Summerour, Berry, Edwards, Carolina Spice, Red 
Hazel.) Rather large, smooth, handsome, roundish, slightly ob­
long; splashed, striped, and mottled wi th deep red, and with large 
whitish spots; .stalk short, deep set, basin moderate, r i m obtuse, 
calyx open; flesh yellow, rather f i r m , sub-acid, spicy, very good. 
Fig- 397- Keeps t i l l spring. Growth irregular—a good bearer. 
A standard Southern variety, and a good market sort in lower Ohio 
valley. 

FIG. 398.— Recumbent. FIG. 399.— Anis. FIG. 400.—Large Anis. 

FIG. 401.—Titus (Riga). FIG. 402.—Mallett. FIG. 403.—Rambour Queen. 

Northern Spy.* Large, roundish-conical, often flattened, slightly 
r ibbed; handsomely striped wi th red; stalk and calyx deep set; 
flavor rich, aromatic, mi ld sub-acid, fine. Keeps through winter 
and late into spr ing; preserves its flavor remarkably fresh. 
Shoots dark, spotted, erect, stout. A tardy bearer. To afford fine 
f ru i t , the tree must be kept t h r i f t y by good cultivation. A native 
of East Bloomfield. N . Y . A f r u i t of the highest quality, and profit­
able for market under proper cultivation, and wi th care in picking, 
assorting, and packing. Succeeds throughout the Nor th and 
Northwest, but less valuable farther South. F ig . 406. 

Osceola. Size medium, roundish-oblate, angular; skin yellowish, 
shaded and striped wi th red; stalk small; cavity large, russeted; 
basin deep ; flesh yellowish, firm, crisp, mi ld sub-acid, "very good." 
A good keeper. Indiana. Resembles New York Vandevere. 
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Perry. Medium, oblate, regular, smooth ; yellow shaded and striped 
br ight red, dots numerous, large, russety; cavity large, deep, rus­
set; stem short, medium ; basin medium, fo lded ; calyx short; 
flesh yellow, fine-grained, tender, ju icy, m i l d sub-acid, good. A 
good bearer and long keeper. Ohio. 

Pilot. Medium, round, regular, smooth ; yellow covered by dull red, 
w i t h brighter splashes of l ighter red, dots numerous, large, gray, 
sometimes star-shaped; basin deep, regular; eye small, closed; 
cavity shallow, narrow, slightly russeted, stem short; flesh yellow, 
fine-grained, firm, ju icy, mi ld sub-acid, r ich , very good. F ig . 407. 
Virg in ia . 

FIG. 404.—Willow Twig. FiG. 405.—Winesap. 

FIG. 406.—Northern Spy. FIG. 407.—Pilot. FIG. 408.—Rome Beauty. 

Pryor 's Red.* (Pryor's Pearmain.) Medium or rather large, 
roundish, irregular, varying, apex often broad, sometimes narrow, 
considerably or slightly ribbed ; color dul l brick red on greenish 
yellow in dots, shades, and obscure streaks, s l ightly russeted ; stalk 
long or short, cavity small ; calyx open, basin narrow; flesh very 
tender, mi ld , r ich, sub-acid, agreeable. H i g h l y esteemed in I n ­
diana, Kentucky, and Virginia—where i t keeps t i l l spring—and 
succeeds well farther Nor th . Often a poor bearer. F i g . 378. 

Ragan. Large, roundish ovate; striped and marbled with red on 
l ight greenish yellow ground ; stalk medium to long, cavity deep, 
basin deep; flesh yellowish white, of a r ich , spicy, rather acid 
flavor. Early winter. Putnam County, I nd . 

Rambour Queen.* Large, irregular oblate ; greenish yellow, splashed 
wi th crimson ; cavity medium, stem medium, basin wide, irregular ; 
flesh white wi th greenish veinings, very ju icy, sub-acid, good. 
Late autumn. Fig. 403. .Good for keeping in cold storage. Rus­
sian. 
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Rawle's Jannet.* (Rawle s Jenneting, Neverfail , Rockremain.) 
Medium in size, roundish, approaching oblong or obtuse-conical, 
often oblique; color pale red, distinct stripes on l igh t yellow 
ground; stalk half an inch long ; flesh nearly white, fine, mi ld , 
sub-acid, fine texture, crisp, juicy. Growth slow ; a profuse bearer, 
w i th a portion of the crop knotty or under size. Keeps through 
spring. H i g h l y esteemed in the Ohio val ley; does not succeed 
farther North. The blossoms open ten days later than usual, thus 
sometimes escaping spring frosts ; and hence the name Neverfai l . 
Hardy far West. Fig. 395. 

Recumbent. (Lieby.) Large, irregular, oblate; yellow splashed 
red and crimson ; cavity deep, regular, basin wide ; skin astringent, 
good for cooking. F ig . 398. Russian. 

Red Canada.* (Nonsuch. Old Nonsuch of Massachusetts, Richfield 
Nonsuch of Ohio.) Medium in size, roundish-conical, regular; 
nearly the whole surface covered wi th red, and interspersed wi th 
large and rather indistinct whitish dots ; stalk about an inch long, in 
a very wide and even cavi ty; basin nearly even, moderate; flesh 
fine-grained, compact, w i th a r ich, sub-acid, high and excellent 
flavor. Keeps through winter. Shoots rather slender, leaves wavy. 
Productive. Succeeds in New England, New York, and Ohio. 
This is wholly distinct f rom the Nonsuch of England, to prevent 
confusion wi th which the name Red Canada is preferred. One of 
the finest table apples, often keeping late in spring. The slender 
growth of the tree, the frequent scabbiness of the f r u i t , and its 
moderate crops i n some localities, are the chief drawbacks on its 
value. F ig . 417. 

Red Winter Pearmain. (Red Lady Finger, Meigs, Red Fall Pippin, 
and Red Vandevere of Tennessee.) Size medium, oblong conical; 
dark purplish red on yellow, wi th numerous whitish dots; stalk 
short, cavity narrow ; basin small ; flesh whit ish, very tender and 
juicy, w i th a mi ld , s l ightly sub-acid, s l ight ly aromatic flavor. 
Mid-winter. Growth moderate, upright ; a regular bearer. 

Robey's Seedling. Large, roundish conic ; obscurely striped with 
l ively red; flesh yellowish, juicy, w i th a r ich, high flavor. Early 
winter. Succeeds in Middle and Western States. Tree vigorous 
and productive. 

Rome Beauty.* Large, roundish, very slightly conical; mostly 
covered wi th bright red on pale yellow ground; flesh tender, not 
fine-grained, juicy, of good quality. Ripens early in winter. The 
large size and beautiful appearance of this new Ohio apple render 
i t popular as an orchard variety. F ig . 408. 

Royal Table. Medium, conical, ribbed, greenish yellow, red 
stripes on yellow side; cavity wide, shallow; basin wide ; flesh 
greenish white, quali ty good, early winter. Russian. 

Russet Pearmain. Size medium, roundish-conical; faint red stripes 
on greenish yellow ground; flesh juicy, tender, r ich, fine sub-acid 
flavor. Through winter. 
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Shockley. (Waddel's Ha l l . ) Medium, roundish-oblong, narrow­
ing to the eye; yellow striped and clouded wi th red, w i th dark 
greenish russet blotches ; stalk long, slender ; cavity narrow, deep ; 
flesh firm, of good but not high flavor. Georgia. Ripens f r o m 
October to March. W m . N . White . 

Siloam. Medium, oblate, regular, smooth ; yellow, with dull red 
stripes and splashes, dots numerous, small, l igh t gray ; basin shal­
low, regular; eye small, closed; cavity shallow, russeted; stem 
very short; flesh yellow, ju icy, sub-acid, r ich, very good. Arkan­
sas. 

Skrnishapfel. Medium ; flat, conical, ribbed; yellow, flushed and 
striped wi th red ; cavity and basin shallow and ribbed ; flesh firm, 
sub-acid. Mid-winter. Belongs to Cross apple fami ly , and may 
prove identical w i th the Russian Baldwin. Russia. 

FIG. 409. FIG. 410.—Westfield, FIG. 411. 
Esopus Spitzenburgh. Seek-no-Further. Wagener. 

Smith's Cider.* Medium or rather large, roundish-oblong, some­
what flattened at the ends ; shaded and sl ightly striped w i t h l ight 
red on pale greenish yellow, wi th a few conspicuous whit ish, yellow 
dots ; stalk slender, cavity rather deep, calyx large; basin shallow. 
wr ink led ; flesh whitish, tender, crisp, w i t h a sub-acid, moderate 
flavor. Grown in Pennsylvania and the Ohio valley. Valued for 
its hardiness, productiveness, and handsome fa i r f r u i t . F ig . 390. 

Spitzenburgh, Esopus.* Rather large, round-ovate, slightly coni­
cal; surface a high rich red, rather obscurely striped ; stalk three-
fourths of an inch long, rather slender; basin shallow, slightly 
fu r rowed ; flesh yellow, firm, crisp, spicy, rather acid, nearly un­
equalled in its high rich flavor. Keeps through winter . Shoots 
ascending and erect, rather slender leaves crenate. Usually a mod­
erate bearer. F ig . 409. Succeeds best i n New York , its native 
State. 

Wagener.* Medium, oblate, obscurely ribbed; shaded and indis­
t inctly striped wi th pale red, and a f u l l , deep red in the sun on 
warm yellow ground ; often streaked w i t h russet; stalk three-
fourths of an inch long; cavity wide, rather obtuse; basin even, 
rather large ; flesh yellowish, fine-grained, tender, compact, m i l d 
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sub-acid, aromatic, excellent. Ripens through winter. From 
Penn Yan, N . Y . Fig . 411. Succeeds well at the West. A n early 
bearer. 

Wellford's Yellow. Rather small, roundish oblate ; faintly streaked 
wi th red on pale yellow; flesh yellow, fine-grained, juicy, w i th a 
rich, aromatic flavor. Rapid grower, great bearer, and long 
keeper. Cultivated in Maryland and Virg in ia . 

Westfield Seek-no-Further.* (Connecticut Seek-no-further, New 
England Seek-no-further.) Medium or large, roundish, often 
slightly conical; obscurely striped wi th l ight dul l red, more or less 
russeted, rarely covered wholly w i th russet; stalk slender; calyx 
partly open; flesh tender, r ich, spicy, of fine flavor. Early and 
mid-winter. Tree productive, f r u i t always fa i r . Leaves sharply 
serrate. F ig . 410. Succeeds well throughout the Northern States. 

FIG. 412.—Scott's Winter. FIG. 413.—Windsor. FIG. 414.—Wolf River. 

W i l l o w T w i g . * Large, roundish, slightly conical, obtuse, very 
regular; greenish yellow, striped and mottled fa in t ly w i t h dul l red ; 
stalk short; basin very wide and deep, r i m obtuse ; flavor sub-acid, 
or rather acid, not r ich. A long keeper. Shoots slender. Cul t i ­
vated much as a market apple in Southern Ohio. F ig . 414. 

Windsor. (Windsor Chief.) Small, oblate; greenish yellow, suf­
fused wi th red splashes, gray dots; flesh pale yellow, fine-grained, 
juicy, sub-acid, good. Tree early bearer and prolific. Winter. 
Wisconsin. Fig. 413. 

Wine. (Hays' Apple, Hays Winter.) Rather large, often quite 
large, roundish, sl ightly flattened; obscurely striped and mottled 
wi th red on yellow ground ; stalk quite short; cavity deep, acu­
minate ; calyx large, open ; basin large ; flesh yellowish white, w i th 
a rich sub-acid flavor. Early winter. There are several spurious 
varieties under this name. 

Winesap.* Size medium, round-ovate, slightly conical, sometimes 
obscurely flattened; color a l ively deep red; stalk slender, three-
fourths of an inch long ; cavity acute; calyx small, in a finely 
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plaited basin; flesh yellowish, f i rm, crisp, w i th a r ich sub-acid or 
rather acid flavor. Keeps through winter. One of the best apples 
for baking. Growth rather irregular, f r u i t former ly always fair.. 
of late years more imperfect. Widely cultivated at the West and 
Southwest. F ig . 405. 

Winter Aport. Large, flat, conical; greenish yellow, red striped; 
cavity deep ; basin shallow, ribbed ; stem medium ; flesh yellow­
ish, f i r m , sub-acid, good. Season, winter. Russian. 

Wolf River. Large, ovate conical, regular, smooth ; yellowish white, 
splashed wi th bright red, dots large, scattering, l igh t gray; basin 
shallow, smal l ; eye medium, open, segments reflexed ; cavity deep, 
wide, very russet; stem short, stout; flesh yellowish white, coarse, 
tender, dry when ripe, sub-acid, not r ich, medium quali ty only. 
Valuable in the Northwest. F ig . 414. Wisconsin, Winter . 

FIG. 415. FIG. 4 I 6 . FIG. 417. 
Yellow Transparent. York Imperial. Red Canada. 

Yacob. Large, oblate, smooth; yellow, striped and splashed crim­
son, dots few, gray; cavity regular, deep, abrupt, green; stem 
short, slender, basin deep, calyx twisted, eye small, closed; flesh 
yellowish white, s l ightly tinged wi th red, fine-grained, tender, 
juicy, sub-acid, spicy, good. Pennsylvania. 

Yates. Small, oblate; yellow, covered with dark red stripes, small 
white dots; flesh yellow, spicy, sub-acid. Great bearer and good 
keeper. Georgia. 

York Imperial.* (Johnson's Fine Winter.) Medium, oblong, an­
gular, oblique, smooth; yellow, shaded red, indistinct red stripes ; 
basin deep, wide ; eye nearly closed ; cavity deep, narrow, rus­
seted ; stem short; flesh yellow, firm, juicy, sub-acid, good. W i n ­
ter. Pennsylvania. A n excellent shipping apple, always brings 
high prices. F ig . 416. 

Section 11.—Not Striped. 

Antonovka. Roundish oblate ; yellow with white bloom ; basin deep 
and cavity acute ; flesh yellow, sub-acid, crisp, good. Tree not so 
hardy as some varieties received f rom northern Europe which 
much resemble i t in form and f ru i t . F ig . 419. 
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Arabsko. Large, conic; green covered wi th purplish red; cavity 
medium, stem medium, basin shallow; flesh greenish white, 
sharp, sub-acid. Winter . F ig . 426. Russian. 

Aunt Hannah. Size medium, roundish, approaching ovate; straw 
color, w i th a very pleasant mi ld sub-acid, fine flavor, resembling 
in character the Newtown Pippin. Or ig in , Essex County, Mass. 

Basil the Great. (Vasilis Largest.) Large, roundish, oblong, 
unequally truncated, irregular; yellow, mostly covered wi th dark 
red and crimson; cavity deep, acute; stem" very short; basin 
wide, deep, abrupt; flesh coarse grained, red next skin, juicy, 
sub-acid, excellent for culinary use. Very showy apple and is a 
profitable market one. The trees are said to endure drought wi th­
out lessening the size of the f r u i t . Russian. Fig . 346. 

FIG. 419.—Antonovka. FIG. 420.—Iowa Blush. 

FIG. 418.—Bergamot. FIG. 421.—Anisovka. 

Belle et Bonne. Large, roundish, flattened at ends, obtuse; green­
ish yellow ; stem short; calyx in a wide, deep basin ; flesh yellow, 
tender, large grained, sub-acid, agreeable, and very good. Early 
winter. A Connecticut apple; a strong growing and productive 
variety, much esteemed in the neighborhood of Har t fo rd . 

Belmont.* Rather large, roundish-conical or ovate-conical, apex 
usually narrow, but sometimes quite obtuse; f a in t ly ribbed, 
smooth ; color clear pale yellow, w i t h sometimes a l ight vermilion 
blush, and rarely wi th large th inly scattered carmine dots; stalk 
varying f rom half an inch long and stout, to an inch or more long 
and slender; basin in conical specimens, narrow and shallow; in 
obtuse specimens, narrow and deep, wi th an obtusely ribbed r im ; 
flesh yellowish white, compact, crisp, becoming quite tender, wi th 
a mi ld , r ich, sub-acid, fine flavor. Leaves crenate. Early w i n ­
ter. A profuse bearer. Excellent in New York, Michigan, and 
Northern and Central Ohio—worthless at Cincinnati. Tender at 
the West. F ig . 433. 

Bergamot. Medium, regular, oblong, cylindrical; yellow with 
white bloom, has much the appearance of Grimes' Golden ; cavity 
regular, deep; stem very short; basin deep, r ibbed; flesh yellow, 
crisp, sub-acid, good. F ig . 418. Russian. 
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Boiken. Medium, roundish conic; yellowish green, reddened on 
sunny side, cavity large ; stem short; basin large ; flesh white. 
Season late winter. F ig . 423. Russian. 

Brooke's Pippin. Large, roundish, slightly conical; greenish yel­
low, w i t h a fa in t blush; stalk short and stout; cavity deep, rus­
seted; basin small, shallow, fu r rowed ; flesh crisp, aromatic. 
November to March. Productive. Maryland and Vi rg in i a . 

Bullock's Pippin, or American Golden Russet.* (Golden Russet, 
Sheepnose.) Rather small, conical; l igh t yellow, sprinkled and 
sometimes overspread wi th th in russet; stalk long, slender; basin 
very small and narrow, r ibbed; flesh yellowish white, very fine 
grained, becoming very tender, w i t h a mi ld , r ich, s l ight ly sub-acid 
flavor. Growth erect, shoots rather slender; leaves sharply serrate ; 
tree overbears. Early winter. When wel l ripened, this apple is 

FIG. 422.—Longstem. FIG. 423.—Boiken. FIG. 424.—Rosenhager. 

FIG. 425.—Red Queen. FIG. 426.— Arabsko. 

exceedingly delicate and tender; sometimes i t does not become soft 
in ripening, when the quality is poor, and often worthless. I t is 
too small to become very popular. Generally rendered worthless at 
the East by black mildew, and becoming more affected w i t h i t at 
the West. Fig. 366. 

Canada Reinette. (Reinette du Canada, Canadian Reinette.) 
Quite large, somewhat conical and flattened; rather irregular, 
ribbed, apex obtuse ; greenish yellow, sometimes a brown cheek ; 
stalk short, cavity wide ; calyx large ; basin rather deep, irregular; 
flesh nearly white, rather f i r m , becoming quite tender, juicy, w i th 
a good, l ively sub-acid flavor. Early and mid-winter . 

Clarke's Pearmain. Size medium, roundish, slightly conical ; skin 
incl ining to rough yellow and russety in shade, l igh t r ich red in the 
sun, thickly dotted wi th whitish russet; cavity and basin medium ; 
flesh yellowish white, wi th a very good sub-acid flavor. Tree pro­
ductive. A well-known Southern variety. 
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Cumberland Spice. Rather large, varying f rom roundish conical to 
long conical, the tapering sides being nearly straight and not 
rounded; color waxen yellow, w i th a slight vermilion tinge near 
the base, and wi th black specks on the surface ; stalk half to three-
fourths of an inch long ; cavity wide, slightly russeted; calyx open, 
basin even ; flesh yellowish white, breaking, rather l i gh t ; core hol­
low; flavor mi ld sub-acid, w i t h a peculiar and agreeable spiciness, 
of good quali ty. 

Dansic Pepka. Large, roundish oblong; greenish yellow with 
blush; cavity very narrow, deep; stem short; basin small, wide, 
shallow; flesh white, juicy, sub-acid, good. Late winter. Rus­
sian. Fig. 427-

English Russet.* (Poughkeepsie Russet.) Medium or rather 
small, roundish conical, regular ; surface more or less overspread 
wi th brownish russet on l ight greenish yellow ground ; in large ex­
posed specimens, wholly russeted ; stalk one-half to three-fourths 
of an inch long ; cavity moderate, round ; basin smooth ; 'flesh green-

FlG. 427.—Dansic Pepka. FIG. 428.—Lead. 

FIG. 429,—Zugoff Winter. FIG. 430.— Romna. 

ish or yellowish white, texture fine, rather f i r m , w i th an aromatic, 
sub-acid flavor. Keeps through spring, and often through sum­
mer for twelve months. Growth upright, shoots l ively brown. A 
profuse bearer. A profitable market variety, but of rather poor 
quality. 

Equinetely. Fruit large, roundish, slightly oblate; dark red on 
whitish yellow ; stalk short, fleshy ; cavity large ; basin deep, irreg­
ular; flesh yellowish, a l i t t le coarse, tender, mi ld sub-acid, of me­
dium quali ty. A valued Southern variety. 

Fallawater.* (Tulpahocken, Fornwalder.) Rather large, round­
ish, and slightly ovate-conical, very regular, smooth; color a 
smooth shade of du l l red on l ight greenish yellow, wi th a few 
large whit ish dots ; stalk slender ; cavity narrow, acuminate ; basin 
small ; flesh greenish white, fine-grained, w i t h a m i l d , slightly sub-

19 
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acid, moderate flavor. Early winter. A native of Pennsylvania. 
Although this f r u i t is of quite moderate quality, its large size and 
fa i r appearance render i t very popular i n Pennsylvania, Ohio, and 
portions of the West. F ig . 431. 

Fulton. Rather large, roundish, flattened at ends, s l ight ly oblique ; 
skin smooth, yellow, often wi th a handsome blush ; stalk rather 
short, cavity deep; basin large, s l ightly wrinkled ; flesh yellowish, 
white, fine-grained, wi th a mi ld sub-acid flavor. Illinois—valued 
at the West. 

Golden Ba l l . Large, often quite large, roundish, remotely conical, 
ribbed ; fine yellow ; stalk short, slender, w i t h fine green rays or 
furrows radiat ing f rom the centre of the cavity ; basin very shal­
low ; flesh tender, r ich, aromatic. Ripens late i n autumn, and 
keeps through winter . Liable to vary in size and fairness. Ex­
cellent for cooking. Tree very hardy ; a poor bearer. Cultivated 
chiefly in Maine. 

FIG. 431.—Fallawater. FIG. 432.—Huntsman. FIG. 433.—Belmont. 

Golden Pippin, of Westchester County. (American Golden Pippin, 
New York Greening.) Form variable, oblate, globular or conic, 
ribbed ; skin golden yellow ; stalk short, deeply set; basin irregu­
lar ; flesh yellow, tender, juicy, wi th a r ich, refreshing, aromatic 
flavor. Early winter. Tree spreading—very productive. 

Golden Russet.* (Golden Russet of Western New York . ) Size 
medium, roundish, usually a l i t t le oblong, sometimes sl ight ly flat­
tened, nearly regular; surface sometimes whol ly a thick russet, 
and at others a thin broken russet on a greenish yellow skin ; stem 
slender, f rom half an inch to an inch long, being longest on oblate 
specimens; flesh fine-grained, firm, crisp, w i t h a rich, aromatic 
flavor. Shoots speckled ; tree rather irregular. Keeps through 
winter. This is distinct f rom the English^Russet, of straight up­
r ight growth, and a very long keeper, and f r o m the American 
Golden Russet or Bullock's Pippin. 

Green Seek-no-further. Large, often quite large, roundish, slightly 
approaching oblong obtuse conical; greenish yellow becoming yel­
low, specks large and conspicuous ; stalk very short; calyx large. 
basin sl ightly ribbed, deep; flesh rather coarse, sub-acid, of good 
flavor. 
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Grimes' Golden Pippin. Above medium, roundish, slightly oblong, 
regular; skin yellow, wi th large russet clots; stalk slender, in a 
deep cavi ty; basin deep, slightly wr ink led ; flesh of yellowish 
white, wi th a mi ld sub-acid, agreeable, very good flavor. Novem­
ber. Vi rg in ia and Ohio Valley. 

Hughes. Large, roundish; skin greenish yellow, with a blush; 
stalk slender; calyx large, open; basin wide, deep; flesh fine 
grained, tender, wi th an excellent, agreeable, aromatic flavor. 
Berks Co., Pa. 

Huntsman. (Huntsman's Favorite.) Large, unequal, oblate, 
smooth ; yellow, large distinct dots ; stem medium to short, basin 
wide, deep, eye open ; cavity wide ; flesh yellow, fine-grained, firm, 
juicy, sub-acid, rich, very good. Winter . Western. Fig. 432. 

Iowa Blush. Medium, conical, regular, smooth ; yellow, blushed red 
on sunny side ; cavity regular, deep; stem medium ; flesh fine; 
grained, juicy, sub-acid, good. A seedling originat ing in Iowa. 
Midwinter. F ig . 420. Russian. 

Kinnaird. (Kinnaird's Choice.) Medium, oblate ; yellow, covered 
with dark red; flesh tender and juicy. Tree vigorous, hardy. 
Bears young. Tennessee. 

Lady Apple.* (Pomme d'Api.) Quite small, regular, flat; a bril­
liant deep red cheek on l ight clear yellow ; stalk and calyx deep set; 
flesh tender, delicate, sub-acid, flavor good. A fancy apple. 
Winter and spring. Shoots small, dark, erect. Productive. Tree 
rather tender. 

Lead. Medium, irregular, oblate ; greenish yellow, red blush; cav­
i ty acute, stem long, basin very wide, shallow, quality good. M i d ­
winter. F ig . 428. Russian. 

Ledenets.* Large, roundish oblate ; yellow, with white veinings ; 
cavity regular, basin wide, stem medium ; flesh white, sub-acid, 
juicy. Mid-winter . Russian. 

London Pippin. Large or very large, roundish, slightly flattened, 
obtuse-conical; greenish yellow ; stalk very short; calyx large, in 
a smooth even basin ; flesh sub-acid, of a good second-rate flavor. 
Early winter. Much cultivated in Northern Vi rg in ia ; and f rom its 
large size and handsome appearance sells well in the Washington 
market. Productive. 

Longfield.* Small, medium, round, regular; yellow, blushed pink; 
cavity narrow ; stem large, slender; basin small; flesh white, melt 
ing, juicy, sub-acid, quality good. Winter. F ig . 344. Russian. 

Lubsk Queen. Medium, irregular oblique ; white, more or less cov­
ered wi th rosy red ; very smooth, polished and waxy ; cavity small, 
acute ; stem medium ; basin wide, rather shallow ; flesh snow white, 
firm, juicy, sub-acid, very good. Late autumn. Keeps wel l in 
cold storage un t i l March. Fig . 347. Russian. 

Marshall Red. Large, oblong ovate ; bright red all over ; acid, good 
bearer ; a cross between Yellow Bellflower and Red June. Does 
well in the West. 
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Michael Henry Pippin.* Size medium, roundish-ovate, apex nar­
row ; yellowish green ; stalk short, rather th ick ; basin narrow; 
flesh yellow, tender, ju icy. Growth upright . Through winter. 
Origin , Monmouth County, N . J. F ig . 434. 

Monmouth Pippin.* (Red-cheeked Pippin.) Rather large, round­
ish-oblate, l ight greenish yellow, w i t h a fine red cheek ; flesh crisp, 
juicy, mi ld sub-acid, w i th a good rich flavor. Keeps through 
winter. F ig . 369. 

Monstrous Pippin. (Gloria Mundi, Ox Apple, Baltimore.) Very 
large, roundish, somewhat flattened at the ends, s l ightly angular or 
ribbed ; skin smooth whit ish green, becoming whitish yellow ; stalk 
stout, short; calyx large ; basin wide, deep, somewhat ribbed, wi th 
an obtuse r im ; flesh white, tender, rather coarse, sub-acid, not 
rich. Late autumn and early winter. A good cooking apple. 

FIG. 434.—Michael Henry Pippin. FlG. 435.—Lawver. 

FIG. 436.—Wealthy. FIG. 4 3 7 . FIG. 438.—White Pippin. 
White Winter Pearmain. 

Newtown Pippin .* (Pippin, Green Newtown Pippin.) Medium or 
rather large, roundish, oblique, s l ightly irregular, remotely conical 
or else a l i t t le flattened; dul l green becoming yellowish green, 
often wi th a dul l brownish blush; stalk short, deep set, and sur­
rounded by th in , dul l , whit ish russet rays; basin narrow, shallow; 
flesh greenish white, juicy, crisp, fine-grained, w i th a high, fine 
flavor. Keeps through spring, and retains remarkably its fresh­
ness. Tree of rather slow growth, w i th a rough bark. The f r u i t 
is very liable to black spots or scabs, unless under high, rich, and 
constant cultivation. One of the best f ru i t s for foreign markets. 
A native of Newtown, Long Island, and has rarely succeeded well 
m New England. Tender far West. 

Newark Pippin. (French Pippin, of some.) Rather large, round-
oblong, regular; greenish yellow, becoming ye l low; stalk and 
calyx deep set; flesh tender, r ich, and high flavored. Growth 
crooked, irregular. Early winter. 
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Ortley.* (White Detroit , Ortley Pippin, Warren Pippin, White 
Bellflower, Woolman's Long, Detroit , Jersey Greening, Detroit of 
the West.) Large, roundish, somewhat oblong-ovate ; pale yellow, 
slightly tinged wi th pink in the sun ; stalk about an inch long ; 
sometimes short, but always slender; cavity deep and narrow; 
basin rather deep, nearly even or slightly plaited ; flesh sub-acid. 
crisp, sprightly, rich, fine. Shoots slender. This fine f r u i t has had 
a high reputation in the Ohio Valley, but i t is becoming much 
affected wi th the black mildew or scab. Fig . 443. 

Peck's Pleasant.* Large, often quite large, roundish, sometimes 
remotely oblong, often a l i t t le oblique, usually sl ightly flattened; 
smooth and regular; color l ight green, becoming yellow, wi th a 
brown blush ; stalk very short, one-fourth to one-half an inch long, 
thick, rarely longer and somewhat slender; calyx open, basin 
abrupt, rather deep ; flesh compact, very tender, wi th a mi ld , rich, 
fine, clear sub-acid, Newtown Pippin flavor. Early winter ; poor, 
i f too ripe. Growth rather erect. Shoots somewhat diverging. 
A good bearer ; f r u i t always fa i r . F ig . 440. Tender far West. 

FIG. 439. FIG. 440. FIG. 441. 
Switzer. Peck's Pleasant. Green Mt. Pippin. 

Pittsburgh Pippin. (Father Apple, Switzer Apple, Wil l iam Tel l . ) 
Large, roundish-oblate; pale yellow ; stalk small, cavity large ; 
basin broad-furrowed ; flesh tender, wi th a mi ld sub-acid flavor. 
Early winter. Valued in Pennsylvania. A n irregular, spreading 
grower. 

Pomme Grise.* (Gray Apple.) Rather small, roundish-oblate, a 
gray russet; stalk slender, cavity wide, rather obtuse ; calyx small, 
basin round; flesh very tender for a russet, and fine-grained, rich, 
and high flavored. Canada. One of the best dessert apples for 
the extreme north. 

Pound Royal. (Pomme Royale, erroneously.) Large, sometimes 
furrowed, roundish, sl ightly oblong, a l i t t le uneven ; surface whit­
ish yellow ; stalk slender, an inch and a quarter long, cavity large ; 
basin furrowed, irregular; flesh tender, breaking, fine-grained, 
mild , agreeable, sprightly. Ripens through winter. Tree vigor­
ous, productive. Origin , Pomfret, Conn. 
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Progress. Rather large, roundish-conical, often slightly oblate; 
smooth, yellow, often wi th a brownish cheek ; stalk short, cavity 
russeted ; calyx large, basin shallow ; flesh crisp, w i t h a pleasant 
sub-acid flavor. Connecticut. 

Red Russet. Large, roundish-conical; yellow, shaded with dull 
red and deep carmine i n the sun ; thickly dotted w i t h some rough 
russet; stalk short and thick ; calyx wi th long segments, basin nar­
row, uneven ; flesh yellow, solid, crisp, tender, w i t h an excellent, 
r ich, sub-acid flavor, somewhat resembling Baldwin. (C. Down­
ing-) 

Red Queen. Medium, irregular conical; greenish yellow, red blush 
on sunny side ; cavity small ; stem short, stout; basin smal l ; flesh 
white, green veinings, quite acid. Late winter . F ig . 425. Rus­
sian. 

FIG. 442.—R. I . Greening. FIG. 443.—Ortley. FIG. 444.—Arkansas Black. 

Rhode Island Greening.* (Greening.) Large, roundish oblate; 
green, becoming greenish yellow, always fair , a du l l brown blush 
to the sun ; stalk three-fourths of an inch long ; basin rather small. 
often sl ightly russeted ; flesh yellow—a rich yellow i f much exposed 
to the sun, and whit ish yellow or greenish white i f much shaded— 
tender, juicy, w i th a rich rather acid flavor. Growth strong, young 
trees crooked or oblique, shoots rather spreading, leaves sharp 
serrate ; very productive, single trees sometimes yielding for ty 
bushels of fa i r f r u i t in favorable years and orchards 500 bushels 
per acre. Fine i n New England and New York. F ig . 442. Ten­
der far West. 

Roman Stem. Medium in size, round ovate ; whitish yellow, with 
a fa in t brownish blush ; stalk one-half to three-fourths of an inch 
long, w i th a fleshy protuberance at insertion ; cavity shallow ; basin 
narrow, sl ightly plaited ; flesh tender, juicy, mi ld sub-acid, good 
second-rate flavor. Keeps through winter. A New Jersey f r u i t 
which succeeds well throughout the Ohio Valley and Middle States. 
Hardy far West. 
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Romna. Medium, ooiate ; greenish yellow, dul l red blush; cavity 
deep, basin wide, shallow; flesh f i rm, m i l d sub-acid, juicy, good. 
Winter. F ig . 432. 

Rosenhager. Medium, round; partly yellow, nearly covered with 
br ight red; cavity medium, deep, stem medium, basin shallow; 
flesh white, mi ld sub-acid. Late winter. F ig . 427. Russian. 

Roxbury Russet.* (Boston Russet, Putnam Russet of Ohio.) Me­
dium or large, roundish-oblate, remotely conical; partly or wholly 
covered w i t h rather rough russet on greenish yellow ground, some­
times a du l l brown cheek; stalk one-half to an inch long, cavity 
acute; basin round, moderate ; flesh greenish white, rather granu­
lar, s l ightly crisp, w i t h a good sub-acid flavor. Keeps late in 
spring. Large specimens become conical, wi th short thick stalks; 
small specimens are more flat, and wi th longer and more slender 
stalks. Growth spreading, shoots downy. Although not of the 
highest flavor, its productiveness, un i formly fa i r f r u i t , and long 
keeping, render this variety one of the most profitable for orchard 
culture. I t succeeds wel l throughout the Northern States, but par­
t ia l ly fai ls in a few localities at the West. F ig . 398. 

Sandy Glass. Large, regular, oblate; green; cavity acute; basin 
very wide ; shallow, regular; stem short; flesh yellow, f i rm, sub­
acid; quality very good, and best for culinary use. Season, 
winter. F ig . 388. Russian. 

Streintown. Medium, ovoid conical; greenish, blush on side ; flesh 
white. A good cooking apple. Winter. Pennsylvania. 

Swaar.* Rather large, roundish, slightly flattened at the ends, 
often considerably oblate, sides regularly rounded, crown as wide 
as base; color greenish yellow, becoming a rich yellow, sometimes 
fa int ly russeted, and a small blush near the base, when much ex­
posed to the sun ; stalk rather slender, three-fourths of an inch 
long; cavity rouud, moderate, or often small ; basin small, even; 
flesh yellowish, fine-grained, compact, tender, w i th a very rich, 
mi ld , aromatic, agreeable, slightly sub-acid flavor. Esteemed by 
some as the finest winter table apple. Ripens through winter and 
keeps into spring. Shoots ascending, buds large, leaves coarsely 
rounded serrate. Fru i t apt to be scabby on old overloaded trees. 
Not successful i n al l localities. F ig . 447. 

Tewksbury Blush. (Tewksbury Winter Blush.) Small, round 
oblate ; yellow wi th a red cheek ; flesh yellow, juicy, wi th a good 
flavor. Keeps t i l l midsummer. Very productive. New Jersey. 

Virginia Greening. Large, oblate ; skin yellowish, with large brown 
dots ; stalk and cavity large ; calyx open, basin large, abrupt; flesh 
yellow, coarse, w i th a rather pleasant sub-acid flavor. A good 
keeper. Southern. 

Western Spy. Large, round-ovate, very regular and even, with a 
beautiful red cheek on a lemon yellow skin ; stem short, in a small 
cavi ty; flesh yellowish white, sub-acid of a fine flavor—hardly 
first-rate. Proved as yet only at the West. 
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W h i t e Pippin.* (Canada Pippin.) Large, roundish, oblong, flat­
tened at ends ; l igh t greenish yellow ; cavity large ; basin abrupt, 
fu r rowed; flesh yellowish white, sub-acid. Good, but not very 
rich. Winter. Fair and productive, valued at the West and South­
west. F ig . 440. 

W h i t e Rambo. Rather large or medium, roundish-oblate, remotely 
conical; skin greenish yellow, becoming ye l low; cavity large; 
basin wide ; flesh yellowish, w i th a m i l d sub-acid, "ve ry good" 
flavor. Early winter. Ohio. 

White Spanish Reinette. (Reinette Blanche d'Espagne.) Very 
large, roundish, oblong, s l ightly conical, somewhat angular, 
ribbed ; yellowish green in the shade, r ich brownish red next the 
sun ; stalk short, cavity small and even ; calyx large, open ; basin 
deep, angular; flesh yellowish white, crisp, flavor rich sub-acid. 
Growth of tree and f r u i t resemble that of Fal l Pippin, but i t keeps 
longer. 

W h i t e W i n t e r Pearmain.* Rather large, conical, angular or ribbed ; 
l igh t yellowish green, w i t h a brownish red cheek ; stem short; flesh 
whitish, fine-grained, w i t h a m i l d sub-acid, r ich, fine flavor. This 
is distinct f r o m the Michael Henry Pippin, which i t resembles, and 
at the West is one of the best and most productive winter apples. 
F ig . 439-

Winter Cheese. (Green Cheese.) Medium in size, oblate; green 
in the shade, red in the sun ; flesh very crisp, very tender and deli­
cate, sprightly, and of a fine, pleasant flavor. One of the most 
highly esteemed early winter apples of southern Vi rg in i a , closely 
resembling the Fa l l Cheese, but a longer keeper. Becomes mealy 
and insipid after matur i ty . 

Winter Pippin of Geneva. Large, oblate, slightly angular; yellow, 
wi th crimson cheek sparsely covered w i t h gray dots; stalk small, 
cavity narrow; calyx open, segments l o n g ; basin open ; flesh yel­
low, tender, vinous, excellent. Ripens through winter. Tree 
and f r u i t resemble Fa l l Pippin. (C. Downing. ) 

Wood's Greening. Large, roundish, little oblique, slightly flat­
tened, obscurely conical; pale green, smooth; stalk very short, 
cavity acuminate; calyx rather large, basin distinct, sl ightly 
plai ted; flesh greenish white or nearly white, fine-grained, 
sl ightly crisp, tender; flavor very agreeable, mi ld sub-acid, first-
rate, but not very rich. 

Yellow Bellflower.* (Bellflower, Yellow Belle Fleur.) Large, 
often quite large, oblong-ovate, apex quite narrow and conical, 
more or less i r regular ; surface pale yellow, often w i t h a blush; 
stalk slender • basin ribbed ; seeds long ; flesh very tender when 
ripe, fine grained, crisp, juicy, acid, becoming sub-acid, excellent. 
keeps through winter. Shoots yellowish, rather slender; growth 
of the tree rather upr igh t ; succeeds best on rather l ight soils. 
Adapted to the climate of the Northern and Middle States, as far 
south as Kentucky, but fails by premature dropping in many locali­
ties. More tart and less rich in cold summers, and far Nor th . 
Hardy at the West. F ig . 448. 



Yel low N e w t o w n . Pippin.* Medium, or rather large, roundish, 
oblate and oblique, more or less flattened; yellow, wi th a brownish 
red cheek, purplish before ripe ; stalk very short; flesh firm, crisp, 
w i th a r ich, mi ld flavor. Closely resembles the Green Newtown 
Pippin, and believed by many to be identical, d i f fer ing only by a 
warmer exposure. I t is fairer i n some localities than the Green, 
but is usually inferior to i t in flavor. C. Downing gives the f o l ­
lowing distinguishing points between these two sub-varieties: 
"The Yellow is handsomer, and has a higher perfume than 
the Green, and its flesh is rather firmer and equally high fla­
vored ; while the Green is more juicy, crisp, and tender. The 
Yellow is rather flatter, measuring only about two inches deep, 
and i t is always quite oblique—projecting more on one side of 
the stalk than the other. When f u l l y ripe, i t is yellow, w i th a 
rather l ively red cheek and a smooth skin, few or none of the spots 
on the Green variety, but the same russet marks at the stalk. I t 
is also more highly fragrant before and after i t is cut than the 
Green. The flesh is firm, crisp, juicy, and wi th a rich and high 
flavor." F ig . 449. 

FIG. 445. FIG. 4 46. FIG. 447. 
Swaar. Yellow Bellflower. Yellow Newtown Pippin. 

Yellow Transparent. Medium, round ; yellow, almost transparent; 
basin shallow, regular ; cavity acute ; flesh crisp, sub-acid. Mod­
erately hardy. This is a numerous fami ly , of which a number of 
sorts have been imported f rom Northern Europe, varying some­
what in shape and size, and in cases colored wi th red blushes. 
Fig . 417. 

Zukoffs Winter. Large, irregular conical, greenish, nearly cov­
ered wi th dark red ; cavity medium, basin small ; flesh white, sub­
acid, juicy, quality good. Mid-winter . F ig . 429. Russian. 



298 

D I V I S I O N I V C R A B A P P L E S . 

Crabs belong to a?i entirely distinct branch of the Apple family, 
the type of the former being the well-known Siberian Crab, Pyrus 
baccata, while al l our common apples are varieties of Pyrus ma/us. 
Hybrids of the two are freely produced, and of recent years many 
new sorts have been introduced, some of divided merit and beauty. 
The common idea concerning Crab apples is that they are pretty 
miniature apples of more or less astringency and f i t only for making 
jellies and preserves. The fo l lowing descriptions show that they 
vary f r o m less than one to over two inches in diameter—that they 
are sweet, sub-acid, acid, and bitter. I t is probable their great 
hardiness w i l l make the choicer varieties valuable for cultivation in 
the extreme Nor th . 

Cherry. Very small, round oblate; light yellow, red blush, dots 
smal l ; stem very long, slender; cavity narrow, shallow; calyx 
small ; basin narrow, very shallow. Flesh yellow, juicy, sub-acid 
astringent. August. F ig . 451. 

Dartmouth. Medium, crimson and orange, with a light brown, 
handsome, sub-acid. Tree vigorous and productive. Late. 

Florence. Large, very handsome, hardy dwarf. Bears early and 
profusely. Western. 

Gibb. Large, round oblate ; bright orange yellow, flushed in sun ; 
stem short, thick ; cavity wide, deep ; calyx medium, open ; basin 
very wide, shallow, r ibbed; flesh deep yellow, f i rm , crisp, juicy, 
sub-acid. Tree vigorous, hardy, and productive. One of the 
best. Au tumn . F ig . 449. Wisconsin. 

Gideon. Large, oblate conical; light yellow ; stem long, slender; 
basin narrow, shallow ; calyx medium ; cavity narrow, deep ; flesh 
yellowish white, tender, juicy, sub-acid, good. Au tumn . Fig. 
450. Minnesota. 

Hyslop. Large, round; in clusters; bright, deep crimson, blue 
bloom, sub-acid, handsome. Tree very hardy and vigorous. 
October. 

Hewes. Cider Crab. Small, round, dull red, juicy, acid. Good 
for cider only. 

Lady. (Lady Elgin). Rather large, whitish and red, juicy, sub­
acid. Late. 

Lady Finger. Large, oblong ovate, ribbed; light yellow, covered 
wi th bright red; stem long, slender; calyx smal l ; basin narrow, 
shallow; flesh yellowish, tender, juicy, brisk acid, good. Late 
autumn. Fig . 452. Kansas. 
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Looker Winter. Large, yellow with red cheek ; juicy, sub-acid. 
Late keeper. 

Martha. A seedling from Minnesota, said to be very vigorous, 
hardy, and productive. October. 

Marengo. Medium, round ; yellow, bright red over ; crisp, sub-acid. 
Keeps a l l winter. 

Montreal Beauty. Large, round, obovate; bright yellow, shaded 
red; flesh yellowish white, f i rm, acid. Excellent. Tree a free 
grower and very ornamental. October. 

FIG. 450.—Gideon. 

FIG. 449.—Gibb. Cherry. FlG. 453.—Van Wyck. 
(Figures are natural size.) 

Orange. Very large ; flesh crisp and juicy. Tree a slow grower, 
free bearer. Ripens late. Fig. 448. 

Paul's Imperial. Medium, yellow, nearly covered with bright red, 
acid. Ripens early. Tree vigorous. 

Quaker Beauty. Large, in clusters, yellow, with crimson cheek. 
Tree a strong grower, hardy, productive. West. Winter. 

Queen's Choice. Medium, round ; bright crimson ; flesh white, brisk 
flavor, handsome. Tree vigorous and prolific. Ornamental. 

Red Siberian. Small, about an inch in diameter, round, yellow, 
one side scarlet. A free-growing, handsome tree, but the f r u i t not 
so good for culinary purposes as larger varieties. 
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Richland Sweet. Large, conical, bright red, juicy, sweet, and rich. 
Tree a handsome grower and profuse bearer; does not bl ight . 
Winter. 

Snyder. Large, oblate conical; yellow, splashed and striped car­
mine; dots medium, yel low; flesh yellowish, juicy, sub-acid. 
September. Wisconsin. 

Sweet Russet. Large, round, inclined to conical, yellow russeted. 

Sylvan Sweet. Very large, bright red, tender, juicy, and sweet. 
Wisconsin. 

Transcendent. Large, round obovate ; yellow striped with red ; flesh 
crisp, juicy. Tree vigorous and productive. Said to b l ight badly. 
October. 

Van Wyck. (Brier Sweet.) Large, round conical; regular whit­
ish, shaded l ight red ; dots smal l ; stem long ; basin medium, shal­
low ; cavity narrow, deep, russeted; flesh yellowish, very sweet, 
moderately juicy, good. Autumn. F ig . 453. New York . 

Whitney. Medium, handsome, rich, good. Very hardy. Illinois. 

Yellow Siberian. Medium, round, golden yellow. Vigorous 
grower. Ripens i n September. 



C H A P T E R X V I I I . 

T H E A P R I C O T . 

IT is remarkable that a fruit of such excellence as the apri­
cot, and r i p e n i n g f r o m one to t w o mon ths before the best early-
peaches, shou ld be so l i t t l e k n o w n . I n i t s na tu r a l character, 
i t is more n e a r l y a l l i e d to the p l u m than the peach, r e sembl ing 
the f o r m e r i n i t s b road leaf, and i n the smooth stone of i t s 
f r u i t ; but d o w n y l i k e the peach, and p a r t a k i n g l a rge ly of i t s 
flavor and excellence. 

T h e ap r i co t is budded on seedl ing apricots , and on peach 
and p l u m stocks. P l u m stocks are p re fe r red , and are more 
especial ly adapted to heavy so i l s ; on l i g h t soils the ha rd-
shel led a l m o n d and the w i l d p l u m have p r o v e d excel lent . 

T h e so i l shou ld be deep and d r y . Y o u n g trees have f r e ­
q u e n t l y per i shed f r o m a w e t sub-soil , even where the surface 
is no t u n u s u a l l y moi s t . O n sui table soils, the tree is as h a r d y 
as most ea r ly peaches, b u t i t s greatest d rawback is t ha t i t s 
blossoms open so ear ly , and the y o u n g f r u i t is so tender tha t 
they are b o t h des t royed by f ros t . T h e trees have been com­
m o n l y p l a n t e d i n the warmes t s i tuat ions , as on the w a r m side 
of b u i l d i n g s , or o ther shel tered site, f a c i n g the hot sun, where 
they have blossomed ear ly , and, as a consequence, the crop 
has no t u n f r e q u e n t l y been des t royed b y ve rna l f ros ts . Hence, 
a n o r t h e r n or more exposed aspect w o u l d be f a r preferable . 
I f t r a i n e d on a b u i l d i n g , the eastern side should be especial ly 
avoided, as a ho t m o r n i n g sun upon f ro s t ed buds w o u l d be 
near ly ce r t a in des t ruc t ion . 

T h e l i a b i l i t y to the at tacks of the curcu l io , and the v e r y 
c o m m o n des t ruc t i on of the whole crop by th i s insect, have con­
t r i b u t e d to the genera l conclus ion tha t the apr ico t is not su i ted 
to our n o r t h e r n c l ima te . Several cu l t iva to rs , as f a r n o r t h as 
f o r t y - t h r e e degrees of l a t i tude , by a systematic des t ruc t ion of 
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this insect, and by selecting a dry sub-soil, are said to obtain 
heavy crops of t h i s de l ic ious m i d s u m m e r f r u i t . 

More r ecen t ly var ie t i es f r o m southern Russ ia have been i n ­
t roduced , w h i c h , so f a r as hardiness and v i g o r o u s t h r i f t y 
g r o w t h are concerned, appear to have advantages over the 
o lder k i n d s i n c u l t i v a t i o n . B u t thus f a r i n p r o d u c i n g satisfac­
t o r y crops of f r u i t f o r m a r k e t purposes, apr icots east of the 
R o c k y Moun ta in s ne i the r N o r t h n o r Sou th have been v e r y 
successful . 

B y c a r e f u l management , of w h i c h i t is sure ly w o r t h y , suf f i ­
c i en t f o r f a m i l y use m a y be ob ta ined whe reve r the f r u i t w i l l 
g r o w , bu t t ha t apr ico ts m a y be expected to be about as pro­
duc t ive as the peach, as one p r o m i n e n t a u t h o r i t y has recen t ly 
stated, unless indeed i n a f e w f a v o r e d loca l i t i es , is h a r d l y prob­
able. T h e f o l l o w i n g va r ie t i e s are the mos t w o r t h y of c u l t i ­
v a t i o n : 

VARIETIES. 

Alberge. (Albergier-Alberge de Montgamet.) Small, roundish, 
s l ight ly compressed ; deep yellow ; flesh reddish, f i rm, wi th a rather 
brisk flavor; stone compressed. Rather late. Leaves w i t h stip­
ules. For preserving. 

Alexander. Large, oblong, orange yellow, spotted red, sweet, 
juicy, early. Very good. Prolific. Russian. 

Alexis. Large, yellow, red blush, sub-acid, rich and good. Does 
wel l in West. Ripens about July 15th. Russian. 

Black. (Purple Apricot, Noir, Violet.) Small or medium, round; 
pale red where densely shaded, du l l deep purple or nearly black 
in the sun ; surface wi th a thin down ; flesh red near the skin, yel­
lowish at the stone, somewhat fibrous, 
sweet, sl ightly astringent, w i th a 
pleasant, good flavor. Kernel sweet; 
adheres to the stone. Hardy as an 
apple-tree, and very productive. A 
distinct species (A. dasycarpa) f rom 
the other apricots. Ripens wi th the 
Breda. Reproduces itself f rom the 
stone. Shoots quite slender, green­
ish. There is another quite different 
apricot, called Violet or Red Angou-
mois ; small, oblong, l ighter red, free 
f rom the stone. Rare. 

Breda.* (Holland, Amande Aveline.) FIG. 454.—Breda. 
Rather small, sometimes nearly me­
dium (an inch and a half diameter), roundish, obscurely four-
sided, suture dist inct; surface orange, w i th a dark reddish 
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orange cheek ; flesh deep orange, free f rom the stone, rich, and 
high flavored. Sweet kernel. Quite early, or a week or two after 
midsummer. Hardy for an apricot, and very productive. F ig . 
454-

Brussels. Size medium, rather oval, compressed; pale yellow, 
dotted white in the shade, russety brown to the sun ; suture deep 
at base; flesh yellow, rather f i rm, moderately rich. Rather late. 

Budd, J. L. Large, white with fine red cheek ; sweet, juicy. Very 
good. Ripens in August. Russian. 

Burlington. Rather large, oblong, suture distinct; skin golden yel­
low, dotted red, and a blush to the sun ; flesh yellowish, sweet, 
good. Last half of July. New Jersey. 

Dartmouth. Medium, an inch and a half in diameter, round; dark 
crimson and orange, w i th l ight bloom. Quality very good. Tree 
a free grower. 

Early Golden.* (Dubois' Apricot . ) TSmall, an inch and a four th in 
diameter, round-oval, nearly smooth; suture narrow, dist inct; 
surface wholly pale orange; flesh orange, moderately juicy, sweet, 
good, free f rom the stone. Kernel sweet. Early, or ten days be­
fore the Moorpark. Hardy, very productive, profitable for mar­
ket. Origin, Dutchess County, N . Y. 

Early Moorpark. Small, round, compressed, good. Ripens about 
first of August. 

Gibb.* Medium, yellow, sub-acid, juicy, r ich. Ripens middle of 
June. Best early sort. Russian. 

Harris. Medium, roundish oval, flattened, suture distinct, br ight 
yellow, red cheek, juicy, good. Hardy, productive. Ripens 
middle of July to first of August. New York. 

Hemskirke. Large, roundish, compressed; surface orange, w i th a 
red cheek; flesh bright orange, rich, juicy, sprightly. Kernel 
bitter. Stone rather small. Resembles Moorpark, but smaller, 
a l i t t le earlier, and stone not perforate. English. 

Lafayette. Very large, oval, l ight yellow, marbled red in the sun ; 
flesh high flavored and excellent. Ripens i n August. 

Large Early. Size medium, oblong, compressed, suture deep, 
slightly downy ; pale orange, wi th a spotted bright orange cheek, 
very handsome; flesh free f rom the stone, pale orange, rich, ju icy . 
Ripens at or a l i t t l e before midsummer. F ig . 455. South of 
France. 

Moorpark.* (Anson's, Dunmore's Breda, Temple's.) Large (two 
inches in diameter), nearly round, sl ightly compressed ; surface 
orange, wi th a deep orange-red cheek, and wi th numerous darker 
dots; flesh free f rom the stone, bright yellowish orange, rather 
firm, quite juicy, w i th a rich, high flavor. Kernel bitter. Stone 
perforate, or w i t h a hole lengthwise under one edge, so that a pin 
may be thrust through. Season medium, or two weeks after m i d ­
summer. Requires the shortening-in pruning recommended for 
the peach. English. Old . 
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Musch. (Musch-Musch.) Rather small, round, deep yellow, wi th 
a slight orange-red cheek ; flesh yellow, translucent, tender, sweet. 
Tree rather tender. L i t t l e known i n this country. Or ig in , Musch, 
in Asia Minor. 

Orange. (Early Orange, Royal Orange. Royal George, Persian, 
Royal Persian.) Size medium, roundish, suture distinct, deep at 
base; surface orange, often a ruddy cheek ; flesh dark orange, half 
dry, part ly adhering to the stone—dry and poor unless house 
ripened. Stone small, roundish. Kernel sweet. Culinary. 
Ripens at midsummer. 

Peach.* (Anson's Imperial . Peche, De Nancy.) Very large, 
s l ightly larger than Moorpark, roundish ; yellowish orange, w i th a 
brownish orange cheek, and mottled wi th dark brown to the sun ; 
flesh rich yellow, ju icy , w i th a r ich, high flavor. Kernel bitter. 
Stone perforate. Ripens about the time of the Moorpark, which 
i t closely resembles, but is of larger size. Origin , Piedmont. 

Red Masculine. (Early Masculine, Brown Masculine, Abricotin, 
Abricot, Precoce, Abricotier Ha t i f . ) Small, nearly round, suture 
dist inct ; bright yellow, wi th deep orange cheek and red spots; 
flesh yellow, sl ightly musky, sub-acid. Stone thick, obtuse at ends. 
Kernel bitter. Flowers rather small. Very early or about mid­
summer. Hardy for an apricot. Valuable only for its earliness. 

Ringgold. Large, roundish, slightly oblong; light orange, darker 
in the sun ; flesh yellow, juicy, excellent. Ripens soon after the 
Orange. Georgia. 

Roman. (Abricot Commun.) Medium in size, rather oval, com­
pressed, suture small or obscure ; surface pale yellow, w i t h a few 
red dots to the sun ; flesh very fine grained, half juicy, w i t h a m i l d 
pleasant flavor. Kernel bitter. Worthless in England, but greatly 
improved by our warm summers. Productive. Season rather 

FIG. 455. — Large Early. 
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early or medium, or two weeks after midsummer. I t is dissemi­
nated in this country under various erroneous names. 
The Blotch-leaved Roman differs only in the yellow spot or stain 
of its leaves. 

Royal. Rather large, round-oval, slightly compressed, suture shal­
l o w ; du l l yellow, fa in t ly reddened to the sun ; flesh pale orange, 
f i r m , juicy, sweet, high flavored, slightly sub-acid, free f rom the 
large, oval, nearly impervious stone. Kernel bitter. Ripens a 
week before Moorpark, smaller than the latter, and wi th a less 
bitter kernel. French. 

Shipley's. (Blenheim.) Large, oval, surface orange; flesh deep 
yellow, juicy, rather r ich. Stone roundish, not perforate. Kernel 
bitter. Infer ior to Moorpark, but rather earlier. English. 

Texas. Small, round, dark maroon ; flesh juicy and pleasant, as­
tringent at stone ; clingstone. Athens. Ga. 

Turkey. Size medium, round, not compressed; surface deep yel­
low, w i th a mottled, brownish, orange cheek ; flesh pale yellow, 
firm, juicy, w i th a fine mixture of sweet and acid ; very free f rom 
stone. Rather late, or middle of August. Somewhat resembles 
Moorpark, but differs in being rounder, paler, wi th an impervious 
stone, and sweet kernel. 
The Blotch-leaved, or Golden Blotched, is identical w i th the pre­
ceding, w i th a yellow spot on the centre of each leaf. 

Turk i sh of Wes te rn N e w York . Large, oval, compressed, orange-
yellow shaded red. Productive. This is undoubtedly a different 
variety f rom the old Turkey. 

W h i t e Masculine. (White Apricot, Early White Masculine, Abricot 
Blanc.) Small, roundish; nearly white, rarely a fa in t reddish 
cheek, rather downy ; flesh white, delicate, a l i t t le fibrous, adhering 
to the stone. Kernel bitter. Closely resembles the Red Mascu­
line, except in color and being rather better, and four or five days 
later. 

20 
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T H E B L A C K B E R R Y . 

T H E B l a c k b e r r y requi res nea r ly the same t r e a t m e n t as the 
R a s p b e r r y ; b u t b e i n g more a r a m p a n t g r o w e r i t should have 
more room, and needs more p r u n i n g or p i n c h i n g . T h e dis­
tances of the rows m a y be s ix to e igh t f ee t apart , and the 
plants , i f kep t s ingle, t w o fee t i n the r o w . Somet imes they 
are a l l o w e d to g r o w t h i c k l y or i n a cont inuous l i n e , i n w h i c h 
case t hey should be k e p t w e l l c u l t i v a t e d and p r o p e r l y pruned. 

Constant c u l t i v a t i o n is a lways be t te r t han m u c h m a n u r i n g . 
P r u n i n g the b l ackbe r ry is c o m m o n l y b u t l i t t l e understood. 

W e hear compla in t s of the r a m b l i n g and s t r a g g l i n g g r o w t h of 

th i s bush, e x t e n d i n g across al leys, t e a r i n g dresses, at the 
same t i m e p r o v i n g u n p r o d u c t i v e . T h i s is o w i n g to a neglect 
of summer p r u n i n g . A s soon as the new shoots have reached 
t w o and a ha l f or three f ee t i n he igh t , the ends shou ld be 
p inched of f w i t h the t h u m b and finger, w h i c h w i l l cause the 
p r o t r u s i o n of laterals . These i n t u r n are to be p i n c h e d of f 
when t h e y have g r o w n f r o m t w e l v e to e igh teen inches. I t 
w i l l be necessary to pass a long the rows every t w o w e e k s i n 
d o i n g th i s w o r k , as n e w shoots w i l l be cons tan t ly t h r o w n ou t 
d u r i n g the ent i re summer . T h e plants b e i n g thus k e p t w i t h i n 
bounds, w i l l present the neat, compact , and p r o d u c t i v e bushes 

FIG. 4 56. FIG. 4 5 7 . 
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shown i n F i g . 456, ins tead of the u n p r o d u c t i v e stragglers, i f 
l e f t un touched, represented b y F i g . 457. 

COVERING BLACKBERRIES.—The following mode of cover­
i n g is described i n The Country Gen­
tleman, by A m o s F i sh , of Be th lehem, 
N . Y . , and is adapted to co ld regions : 

" A t the approach of w i n t e r re­
move the stakes and lay the bushes 
at r i g h t angles f r o m the rows, flat 
on the g round , and cover t h e m t w o 
or three inches deep w i t h ear th , as 
f o l l o w s : Cut o f f the l i m b s w i t h i n 
one and a ha l f inches of the canes, 
at the r i g h t and l e f t hand sides of the 
row, m a k i n g flat bushes. 'Shor ten 
i n ' the r e m a i n i n g l i m b s b y c u t t i n g 
of f the slender ends; then, w i t h a 
d i g g i n g or d u n g f o r k , loosen the 
ear th about the roots, and remove 
some, l a y i n g the roots loose on one 
side, so tha t i n l a y i n g d o w n the roots 
shal l be bent instead of the canes 

be ing broken . W h e n l a i d d o w n use br icks to h o l d t h e m 
down w h i l e cover ing , and remove the b r i cks w h e n i n the 
way. T h e bushes should be raised up and the stakes re­
placed as ear ly i n the s p r i n g as the f r o s t is out of the 
ground, w h i c h can be easily done w i t h a f o r k i f the rows are 
l a i d d o w n s i n g l y ins tead of l a p p i n g over one another ." 

FIG. 458.—Ancient B r i t o n 
Blackberry. (See Index.) 

V A R I E T I E S . 

Agawam. Medium to large, bright black, juicy, sweet; flavor mod­
erate. Canes generally stout, sometimes drooping. Productive, 
hardy, suckers freely. 

Dorchester.* Rather large, oblong (sometimes an inch and a fourth 
long), nearly sweet, color shining black. I t bears carriage well . 
Vigorous, hardy, and productive, ripening at the North the first of 
August. F ig . 459. Massachusetts. 

Ear ly Harvest. Rather small, tender, very juicy, sweet, very good. 
Canes red, moderately vigorous; thorns few, small. Good. 
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Erie . Medium, nearly globular, not very sweet. Canes vigorous, 
upright, branched, green tinged w i t h red. Winter kil ls . 

Kittatinny.* Large, sometimes an inch and a half long, oblong 
ovate, glossy black; flesh moderately f i rm, nearly sweet, r ich, ex­
cellent. Canes very vigorous. Quite hardy, very productive, r i p . 

FIG. 459.—Dorchester. FIG. 460.—Kittatinny. 

ening at the North early i n August. The best f a m i l y blackberry. 
The berries become duller in color after picking and less showy in 
market. F ig . 460. 

FIG. 461.—Lucretia Dewberry. FIG. 462.—Loganberry. 
(See Index.) 

Lucretia Dewberry.* Large, coreless, glossy black, juicy, sweet; 
ripens a for tn ight earlier than Wilson's Early. Vine vigorous. 
procumbent, thorny, hardy, but does better i f l igh t ly covered i i i 
winter. The best dewberry as yet introduced. F ig 461. 



VJ/Ii LLXli'A'BERR Y 

Minnewaska. Medium, nearly round, juicy, sweet. 
branched, shaded red, thorny. Winter ki l ls . Late. 

3 ° 9 

Canes 

FIG. 463. —Snyder. 

Missouri Mammoth. Large, black, f i rm, sweet. Hardy, productive. 
Not entirely hardy north of New York. Missouri. 

FIG. 464.—Wilson's Early. 
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Newman's Thornless. Rather large, oval, quality very good. 
Canes of moderate growth, nearly free f r o m spines. Early 
August. Sometimes productive, usually not. Ulster County, 
N . Y . 

New Rochelle.* (Lawton.) Large, oblong oval, black, soft and 
sweet when f u l l y ripe. Middle of August. Canes tender in severe 
climates. New Rochelle, N . Y. 

Snyder.* Medium, oblong oval, juicy, sweet, fine flavor. Canes 
strong, upright, thorny. Very productive and extremely hardy. 
Valuable. F ig . 463. 

Wi lson ' s Ear ly .* Very large, oblong oval, black; quality moder­
ate. Canes tender at the North, hardy as far south as Philadel­
phia, where i t is very productive, and the most showy and profita­
ble of a l l blackberries. Early. F ig . 464. New Jersey. 

Wilson, Jr. Medium to large, very juicy, good. Canes moderately 
vigorous, thorny. Good in New Jersey and South. Winter ki l ls 
north of New York. 
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T H E C H E R R Y . 

PROPAGATION.—The cultivated varieties of the cherry con­
sist of t w o d i s t i nc t classes of sor ts ; the f i rs t , c o m p r i s i n g the 
Mazzards, Hear ts , and Bigarreaus , is character ized usua l ly b y 
the t a l l , u p r i g h t g r o w t h and p y r a m i d a l f o r m of the tree, b y 
the large, v igorous , and s t r a igh t y o u n g branches, and by a 
sweet or b i t t e r , b u t no t a sour taste. T h e second class, or 
r o u n d - f r u i t e d , i n c l u d i n g t h e ' D u k e s , Morel loes, and the com­
m o n p ie cher ry , has smal l , i r r egu la r , and t h i c k l y g r o w i n g 
branches, and a dec idedly acid f r u i t . Observa t ion w i l l soon 
enable any one to d i s t i n g u i s h these t w o classes, even where 
the trees are no t more than a f o o t i n he igh t . I t is the f o r m e r 
on ly tha t are c o m m o n l y used as stocks f o r g r a f t i n g and bud­
d ing , on account of t h e i r s t r a igh t and r a p i d g r o w t h . A t ­
tempts are no t u n f r e q u e n t l y made to propagate the c o m m o n 
cher ry on the w i l d Black Che r ry (Cerasus Virginiand), or on 
the Choke Che r ry (C. serotina). Such a t t empts p rove to be 
fa i lures , the sorts b e i n g too d i s s imi la r i n t he i r natures to 
f a v o r u n i o n . These t w o species, i t w i l l be observed, have 
racemose inflorescence, w h i l e i n the c u l t i v a t e d che r ry the 
flowers are s i m p l y i n fascicles or umbels . Some of the w i l d 
species (as the Sand Cher ry , C. fiubescens), h a v i n g the l a t t e r 
k i n d of inflorescence, have been successful ly used as stocks, 
and t h e i r adop t ion m i g h t possibly prove u se fu l at the South 
and West , where the H e a r t cherr ies f a i l . 

T h e stones, as soon as they are taken f r o m the f r u i t , 
should be d r i e d o n l y enough to p reven t mouldincss , and then 
m i x e d w i t h an equal q u a n t i t y of clean moi s t sand. T h i s w i l l 
preserve a p roper degree of mois tu re , and a l low the easy sep­
a ra t ion of the stones i n p l a n t i n g . T h e best w a y to keep t h e m 
t i l l s p r i n g is to b u r y t hem i n shal low p i t s on a d r y spot of 

3 1 1 
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ground , cove r ing t h e m w i t h f l a t stones and a f e w inches of 
ear th . 

T h e seed m a y be p l an t ed i n a u t u m n or sp r ing . I f i n au­
t u m n , the g r o u n d should be d r y , and e n t i r e l y f r ee f r o m a l l 
danger of b e c o m i n g flooded or water-soaked. Unless the soi l 
is qu i t e l i g h t , the surface shou ld be covered w i t h l ea f m o u l d 
or p u l v e r i z e d manure , t o a v o i d the f o r m a t i o n of a hard 
crust upon the surface, w h i c h w o u l d p reven t the y o u n g 
p lants f r o m b r e a k i n g t h r o u g h . B u t u sua l ly s p r i n g is the best 
season, i f the p l a n t i n g is done the m o m e n t the f r o s t is ou t of 
the g r o u n d ; f o r the seeds sp rou t and g r o w on the f i r s t ap­
proach of w a r m weather . T h e distance shou ld be the same 
as f o r the peach and app le ; and nea r ly the same di rec t ions 
are appl icable to t h e i r management i n the nur se ry rows . 

Good seedlings, ave rag ing a f o o t and a ha l f h i g h , m a y be 
t r ansp lan ted f r o m the seed-beds w h e n a year o ld , and i f w e l l 
c u l t i v a t e d i n good soi l , m a y be b u d d e d the same season. 
W h e r e the buds f a i l , the trees m a y be g r a f t e d i n the f o l l o w ­
i n g sp r ing . 

Budding can o n l y succeed w i t h t h r i f t y , f r e e l y g r o w i n g 
stocks and w i t h w e l l - m a t u r e d buds. A b o u t the t i m e , or a l i t ­
t l e a f t e r the mos t v igo rous stage of g r o w t h , or j u s t as the 
t e r m i n a l buds on the shoots commence f o r m i n g , is the best pe­
r i o d . I f ear l ier , the buds w i l l u sua l l y be too s o f t ; i f la ter , the 
bark w i l l no t peel f r e e l y , no r the buds adhere w e l l . T h i s 
pe r iod u s u a l l y commences about m i d s u m m e r , a n d continues, 
under the va r ious inf luences of season and soi l , f o r t w o or 
three weeks, and somet imes more t han a m o n t h . Success 
w i l l be f o u n d to depend also u p o n c u t t i n g ou t w i t h the b u d a 
l a rger p o r t i o n of the w o o d t han is c o m m o n w i t h o ther bud­
d ing , or equal to one - th i rd the d i ame te r of the shoot. T h i s 
w i l l be f o u n d p a r t i c u l a r l y u s e f u l where the buds are s l i g h t l y 
i m m a t u r e , r e t a i n i n g i n them a l a rge r p o r t i o n of mo i s tu re , 
and p r e v e n t i n g t h e i r c u r l i n g o f f f r o m the stock. 

D i f f i c u l t y is o f t en exper ienced i n successfu l ly g r a f t i n g the 
cher ry . I t succeeds w e l l , i f p e r f o r m e d v e r y ea r ly i n the 
sp r ing , before the s l ightes t s w e l l i n g of the buds, and be fo re 
the f ros t has disappeared f r o m the g r o u n d . A f t e r t h i s p e r i o d 
i t is v e r y l i ab l e to f a i l u r e . 

I n p ropaga t ing the s l o w e r - g r o w i n g , s o u r - f r u i t e d va r i e t i e s , 
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good, trees are o f t e n soonest ob ta ined b y g r a f t i n g or b u d d i n g 
t h e m at s tandard h e i g h t on large s t r a igh t stocks. I f g r a f t e d , 
t h e y soon f o r m a handsome head ; i f budded, care mus t be 
t aken by j u d i c i o u s p r u n i n g to p reven t the y o u n g shoots f r o m 
g r o w i n g a l l on one side. 

Pruning the cher ry , except to f o r m the head, is r a r e l y 
needed. 

SOIL. 

T h e c h e r r y b e i n g a v e r y ha rdy tree, w i l l t h r i v e i n the 
N o r t h e r n States i n n e a r l y a l l good soils. B u t a d rye r so i l 
than f o r mos t o ther species is f o u n d p re fe rab le ; a sandy or 
g r a v e l l y l o a m is best. I n w e t places, or on water-soaked sub­
soils, i t does no t nour i sh , and soon perishes. 

DWARF CHERRIES. 

These are, as yet , c u l t i v a t e d to a l i m i t e d ex ten t i n th i s 
count ry . T h e y are c h i e f l y adapted to v i l l a g e gardens, or 
other grounds of l i m i t e d extent , as they m a y be set as near 
each other as five or s ix feet . T h e y m a y be easily covered 
w i t h n e t t i n g , and thus p ro tec ted f r o m the b i r d s ; and w h a t is 
most rare and desirable, the f r u i t p e r m i t t e d to r e m a i n u n t i l 
f u l l y r ipe , so i m p o r t a n t to the f l avor of a l l cherr ies of an ac id 
character. 

T h e stocks used f o r t h i s purpose are the Mahaleb (Prunus 
Mahaleb), w h i c h also possesses the advantage of f l o u r i s h i n g 
on heavy c lay g r o u n d . T h e buds usua l ly g r o w qu i t e v i g o r ­
ously, t h e i r branches b e i n g so p r u n e d t ha t seven, n ine , or 
more m a y come ou t f r o m the centre of the p lant , l i k e a w e l l -
managed gooseberry bush. These branches w i l l p u t f o r t h 
ear ly i n summer , as i n p y r a m i d a l pears, several shoots at 
the i r ex t r emi t i e s , a l l of w h i c h mus t be p inched of f to w i t h i n 
t w o or three buds of t h e i r base, l e a v i n g the l e a d i n g shoots 
un touched t i l l near the close of summer , w h e n they mus t be 
shortened to e igh t or ten buds. T h e H e a r t and B iga r r eau 
cherries m a y be l e f t of one-half greater l e n g t h than the Dukes 
and Morel loes , w h i c h are of smal le r hab i t of g r o w t h ; and 
where the g r o u n d is smal l , the trees m a y be roo t -p runed and 
kep t w i t h i n a v e r y l i m i t e d space. 
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T h e c u l t i v a t i o n of d w a r f cherr ies w o u l d g r e a t l y f a c i l i t a t e 
the use of ne t screens f o r c o v e r i n g en t i r e orchards, as some­
t imes prac t i sed i n H o l l a n d and E n g l a n d . T h e b o u n d a r y fence 
is made of w i r e (or wood) l a t t i ce , so as to exc lude s m a l l b i rds . 
A t r egu l a r distances, t h r o u g h the inc losed area, are inse r t ed 
i n t o the ear th wooden or t i l e sockets f o r the r e c e p t i o n o f poles 
or p rops to suppor t the net. These poles have each a s m a l l c i r ­
cu la r board n a i l e d on t h e i r tops, to p r even t i n j u r y to the net­
t i n g . T h e bounda ry fence is supp l i ed w i t h hoops, t o w h i c h 
the ne t is r e a d i l y a t tached. W h e n the cherr ies b e g i n to r ipen , 
i t is e leva ted on several of the poles, each c a r r i e d by a man, 
and spread over the garden, the rest of the poles b e i n g easily 
inser ted i n t h e i r sockets a f t e r w a r d . A l l b i rd s are thus com­
p l e t e l y exc luded . D u r i n g r a i n or d e w y evenings, the net is 
s t re tched to i t s u t m o s t extent . I n d r y wea the r i t is slackened, 
and f o r m s a fes tooned v a u l t over the w h o l e che r ry garden. 
I t s d u r a b i l i t y is increased b y soak ing i t i n t an once a year. 
T e n square rods of g r o u n d , compr i sed w i t h i n a c i rc le of f i f t y -
n ine fee t i n diameter , w o u l d con ta in f o r t y d w a r f cherry-trees 
at e i gh t fee t distance, or n i n e t y trees at f i v e f ee t distance. 

Somet imes the che r ry crop is m u c h lessened b y l o n g and 
heavy rains, a t the p e r i o d of the b u r s t i n g o f the anthers , wash­
i n g d o w n the po l l en , and p r e v e n t i n g the f e r t i l i z a t i o n of the 
s t i gma and g e r m . 

A t the South and West the finer va r ie t i e s of the H e a r t and 
B i g a r r e a u cherr ies do no t flourish. T h i s is supposed to be 
caused b y the h o t sun u p o n the bark of the t r u n k , and by 
r a p i d g r o w t h p r e v e n t i n g a su f f i c ien t h a r d e n i n g of the wood. 
The Mayduke , E a r l y R i c h m o n d , and the More l loes gene ra l ly 
succeed w e l l . G r a f t i n g the H e a r t va r ie t i e s u p o n these hardy 
sorts has been f o u n d use fu l , and t r a i n i n g the trees w i t h l o w 
heads, or w i t h b u t l i t t l e bare t r u n k , is an a d d i t i o n a l secur i ty . 
T h e c r a c k i n g and b u r s t i n g of the ba rk a t the Wes t are p a r t l y 
p reven ted by these p recau t ions ; b u t the safest w a y is to con­
fine the cu l tu re of th i s f r u i t to the sorts above named, w h i c h 
are least a f fec ted . Cherr ies of any k i n d are unsa t i s fac to ry i n 
the Southern States, those o n l y w h i c h are g r a f t e d u p o n Maha­
leb stock g i v i n g any sa t i s fac t ion . 



r t f l CHERRY 3!5 

SYNOPSIS OF A R R A N G E M E N T . 

CLASS I. FRUIT HEART-SHAPED. 

(Fruit inclining to sweet, tree vigorous and regular in growth.) 

Heart and Bigarreau Cherries. 

Section I. Fruit black, dark red, or crimson. 
Section I I . F ru i t br ight red, or lighter. 

CLASS II. FRUIT ROUND. 

Duke and Morello Cherries. 
Section I . F ru i t black, dark red, or crimson. 
Section I I . F ru i t bright red, or lighter. 

CLASS III. 

Native Dwarf Cherries. 

CLASS I . F R U I T HEART-SHAPED. 

Section I. Fruit black, dark red, or crimson. 

Afghanistan. Large, black, sweet; flesh firm ; good shipper. Tree 
vigorous. Prolific South. 

Black Eagle.* Rather large, obtuse heart-shaped, roundish, nearly 
black ; stalk an inch and a half long, rather slender, s l ightly sunk ; 
flesh dark, deep purplish crimson, w i th a very rich, high, excel­
lent flavor. Season medium (ist of Ju ly ) . Shoot stout, diverg­
ing or spreading. A cross of the Grafnon and Mayduke. Eng­
lish. Not always of the highest character. A moderate bearer. 
Fig. 471. 

Black Hawk. Large, heart-shaped, often obtuse, sides compressed, 
surface uneven ; color purplish black, glossy ; flesh dark purple, 
rather f i rm, r ich, high flavored. Last week of June. Dr . K i r t -
land, Cleveland, Ohio. 

Black Heart. Medium or rather large, heart-shaped, slightly irreg­
ular ; blackish crimson, becoming black; stalk an inch and a half 
long, moderately sunk; tender when ripe, w i th a high, "very 
good" flavor. Season medium, or rather early. Productive and 
hardy ; growth rather erect, or wi th diverging shoots. 
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Davenport, or Davenport's Ear ly , closely resembles Black Heart, 
but is a few days earlier, and the leaves are larger and l ighter 
green. 

FIG. 467. FIG. 468. 
May Bigarreau. Knight's Early Black. 

FIG. 469. FIG. 470. F I G . 471. 
Early Purple Guigne. Black Tartarian. Black Eagle. 

Black Tar ta r ian .* (Frazer's Black Tartarian, Black Circassian, 
Black Russian, Ronald's Large Black Heart, Ronald's Heart.) 
Quite large (often an inch in diameter), on crowded old trees only 
medium ; heart-shaped, often rather obtuse, surface sl ight ly un­
even ; nearly or quite black; stalk an inch and a half long, 
sl ightly sunk ; flesh dark, half tender, w i th a peculiar liver-like 
consistency, rich, nearly destitute of acid, w i t h a very fine, mi ld 
flavor. Ripens early, or about the middle of June. Shoots very 
erect. The vigorous growth and great productiveness of the tree, 
and the large size and mi ld , sweet flavor of the f r u i t , render this 
variety a general favorite. F ig . 470. 

Brandywine. Rather large, broad heart-shaped ; crimson, mottled ; 
flesh tender, s l ightly sub-acid, very good. Last of June. Or ig in , 
Wi lming ton , Del . 

Brant. Large, heart-shaped; reddish black; flesh dark purplish 
red, sweet, half tender, juicy, r ich. Middle of June. Cleveland, 
Ohio. D r . Ki r t land . 
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Conestoga. Large, obtuse heart-shaped ; dark purple ; stalk long, 
slender; flesh f i rm, wi th a rich, pleasant flavor. Lancaster 
County, Pa. 

Cumberland's Seedling. (Triumph of Cumberland.) Large, obtuse 
heart-shaped; purplish crimson; flesh f i rm, very good. Middle 
of June. Carlisle, Pa. 

Early Purple Guigne.* Size medium, round heart-shaped, distinctly 
dotted when ripening ; dark red, becoming nearly black; flesh 
dark, tender, juicy, rich, sweet. Growth less vigorous than most 
heart cherries ; shoots dark brown, spreading ; leaves rather small, 
drooping on long petioles. Very early, ripening first ten days in 
June. F ig . 469. 

Elkhorn. (Tradescant's Black Heart, Large Black Bigarreau.) 
Large, heart-shaped, surface sl ight ly uneven ; black ; stalk rather 
short, or an inch and a four th long ; cavity rather deep ; flesh solid, 
firm, not juicy, w i th a high, fine flavor, bit ter before f u l l y ripe. 
Rather late. Shoots dark gray. 

Hoskins. Large, round heart-shaped, dull purple ; flesh dark mot­
tled, firm, sweet. Seedling of Napoleon. Oregon. 

Jocosot. Large, regular, heart-shaped, indented at apex; glossy. 
nearly black; flesh tender, wi th a sweet, rich flavor. Last of 
June. Ohio. 

Kennicot. Large, oval heart-shaped; amber-yellow, mottled and 
shaded wi th br ight red ; flesh firm, rich, sweet. Early in July. 
Cleveland, Ohio. 

Knight's Early Black.* Large, obtuse heart-shaped, surface 
slightly uneven ; black ; stalk an inch and a four th or an inch and 
a half long, rather stout; cavity deep, narrow ; flesh dark purplish 
crimson, tender, juicy, w i th a very rich, high, excellent flavor. 
Ripens nearly wi th the Black Tartarian. Shoots diverging or 
spreading. Much resembles the Black Eagle, but larger, earlier, 
more heart-shaped, and wi th a ?nuch deeper cavity. English. I n 
some localities i t appears to need a rich soil and warm situation to 
develop its excellence. A moderate and sometimes poor bearer. 
F ig . 468. 

Leather Stocking. Medium, heart-shaped; reddish black; flesh 
firm, sweet. Last half of July. Cleveland, Ohio. 

Logan. Rather large, obtuse heart-shaped, indented at apex ; pur­
plish black; flesh rather firm, sweet, r ich. Last half of June. 
Cleveland, O. 

Manning's Late Black. Large, roundish ; deep purple or black ; 
flesh purplish, half tender, sweet, excellent. End of June. Salem, 
Mass. 

May Bigarreau. (Baumann's May of Downing, Bigarreau de Mai.) 
Rather small, oval heart-shaped, becoming as i t ripens nearly 
round; color deep red, becoming black ; stalk an inch and three-
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fourths long, rather stout at the ends; cavity narrow; flesh dark 
crimson, juicy, rather sweet, not high flavored. Very early, or 
first ten days of June. Productive. Shoots diverging, brown, 
resembling in color those of the Mayduke. F ig . 467. 

Mezel.* (Great Bigarreau, Great Bigarreau of Mezel.) Large, ob­
tuse heart-shaped; surface uneven, dark red, becoming black; 
stalk long, slender; flesh rather firm, r ich, very good. First of 
July. Shoots sl ightly flexuous ; tree great bearer. 

Osceola. Rather large, heart-shaped ; dark red, nearly black ; flesh 
tender, sweet, very good. End of June. Cleveland, O. Dr. 
Ki r t l and . 

Pontiac. Large, roundish heart-shaped ; dark red, becoming nearly 
black; flesh half tender, sweet, and agreeable. Cleveland, O. 
Dr . Ki r t l and . 

Powhatan. Size medium, roundish ; dark purple, glossy ; flesh pur­
plish red, half tender, wi th a pleasant flavor. End of July. 
Cleveland, O. 

Richardson. Large, heart-shaped; blackish red; flesh deep red, 
half tender, sweet. Last of June. Massachusetts. 

Tecumseh. Rather large, obtuse heart-shaped; reddish purple; 
flesh dark red, half tender, w i t h a rich sub-acid flavor. End of 
July. Cleveland, O. 

Wendel's Mottled Bigarreau. Medium or rather large, obtuse 
heart-shaped ; dark red, becoming nearly black, mottled wi th dark 
streaks or points ; suture a dark line on one side ; stalk medium ; 
cavity round, i rregular; flesh firm, crisp, high flavored; stone 
small. Rather late. Growth upright . Albany, N . Y . 

Werder's Early Black Heart. Large, roundish heart-shaped ; skin 
black; flesh purplish, tender, very good. Firs t half of June. 

Section 11. Bright red or lighter. 

American Heart.* Medium or rather large, four-sided heart-
shaped; color l ight red or pink, mixed wi th amber; stalk nearly 
two inches long, slender; cavity small and shallow ; flesh half ten­
der, adhering to the rather tough skin, ju icy, sweet, good. Very 
productive. Early. 

Belle d'Orleans.* Rather large, roundish heart-shaped ; light yel­
low, wi th pale red ; flesh tender, wi th a sweet, excellent flavor. 
Middle of June. Tree a good grower. Productive. A valuable 
early sort. 

Burr's Seedling. Rather large, distinct heart-shaped, smooth; a 
fine deep clear red, often spotted or marbled ; stem an inch and a 
half long ; cavity moderate; flesh half tender (about as firm as 
American Heart, f rom which i t probably originated), sweet, rich, 
wi th a fine flavor. Growth vigorous, very product1've. Season 
medium. Origin , Perrinton, N . Y. 
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Carmine Stripe. Rather large, heart-shaped ; a carmine line on the 
suture, amber yellow wi th bright carmine; flesh tender, agree­
able. Last of June. Ohio. 

Caroline. Rather large, roundish oblong ; pale amber mottled with 
red ; tender, sweet, delicate. Last of June. Cleveland, O. 

Centennial. Large, yellow, marbled crimson, very sweet, good 
shipper. A seedling of Napoleon. New. 
Fig . 472. 

Champagne. Medium, roundish heart-
shaped; reddish p ink ; stalk medium, 
cavity shallow ; flesh amber colored, sub­
acid, r ich. Last of June. Raised by C. 
Downing, Newburg, N . Y . 

China Bigarreau. Medium in size, oval 
heart-shaped, somewhat roundish, sut­

ure dist inct ; color amber mottled wi th 
red, becoming red ; stalk long, slender, 
cavity shallow; flesh half tender, when 
ripe, wi th a rather rich and peculiar sec­
ond-rate flavor. Season rather late. 
Shoots spreading. Or ig in , Flushing, 
L . I . 

Cleveland.* (Cleveland Bigarreau.) Large, 
round heart-shaped; suture broad and 
deep half way round ; color bright, clear, 
delicate red on amber yellow ; stalk an 
inch and a half long, curved; flesh f i rm, 
Season early, or wi th Black Tartarian. 

FIG. 472.—Centennial. 
juicy, sweet, very rich. 
Origin , Cleveland, O. 

Coe's Transparent.* Size medium, nearly globular, very regular ; 
skin th in , pale amber, reddened in the sun, wi th peculiar pale 
spots or blotches; stalk nearly an inch and a half long, moderately 
sunk ; very tender, melt ing, sweet, excellent. Early, just before 
Black Tartar ian. Growth t h r i f t y . Or ig in . Middletown, Conn. 
One of the most valuable of al l cherries. F ig . 473. 

Delicate. Rather large, roundish, oblate; stalk medium in length, 
cavity rather large; color yellow, mottled and shaded wi th car­
mine, translucent; flesh l ight yellow, flavor excellent. 1st of July. 
Tree spreading, fo rming a round head. Cleveland, O. 

Doctor. Size medium, round heart-shaped; color light yellow and 
red, blended and mott led; stalk an inch and a half long ; cavity 
round, regular; flesh white, tender, juicy, sweet, fine. Very 
early. Resembles American Heart, but two weeks earlier. 
Growth moderate, spreading leaves, narrow. Origin , Cleveland, O. 

Downer.* (Downer's Late, Downer's Late Red.) Size medium, 
round heart-shaped, smooth ; red, l ight amber in the shade ; stalk 
an inch and a half long, sl ightly sunk ; f r u i t in clusters; flesh 
tender, melt ing, r ich, very high flavored—not good t i l l f u l l y ripe. 
Rather late. Growth erect. Hangs late, and does not rot easily. 
Or ig in , Dorchester, Mass. Fig. 475. 
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Downing's Red Cheek. Size medium or rather large, obtuse heart-
shaped, regular; suture dist inct; color w i th a broad crimson cheek ; 
stalk an inch and a half long ; cavity of medium size; flesh half 
tender, delicate, sweet, r ich, very good. Rather early. Or ig in , 
Newburg, N . Y . 

Downton.* Large, round heart-shaped, apex quite obtuse, or 
sl ightly indented; l ight cream color, stained wi th red ; stalk an 
inch and three-fourths or two inches long, slender; cavity wide ; 
flesh yellowish, tender, adhering slightly to the stone, rich, deli­
cious. Season medium or rather late. Growth rather spreading. 
Fig. 474. 

Early Prolific. Medium, roundish heart-shaped ; color bright red 
on yellow ground; stalk l o n g ; flesh half tender, very good. 
Early. Cleveland, O. 

FIG. 473. 
Coe's Transparent. 

FIG. 474. FIG. 475. FIG. 476. 
Downton. Downer's Late. Early White Heart. 

Early White Heart. Medium, or rather small, heart-shaped, 
slightly oblong, often a l i t t le one-sided, suture dist inct ; color dul l 
whitish yellow, tinged and spotted w i t h pale red ; stalk an inch 
and three-fourths long, cavity wide, shallow; flesh rather f i r m , 
tender when ripe, sweet, pleasant. Quite early. Growth erect.' 
A n old sort, now becoming superseded. Fig . 476. 
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Elliott's Favorite. Size medium, round, regular, slightly com­
pressed ; color pale amber yellow, wi th a bright, marbled, carmine-
red cheek ; stalk an inch and a half long ; cavity even and regular ; 
flesh pale amber, translucent, tender, delicate, juicy, wi th a sweet, 
fine flavor. Season medium, r ipening wi th Belle de Choisy. 
Shoots vigorous, diverging. Origin , Cleveland, O. 

FIG. 4 7 7 . 
Florence. 

FIG. 478. FIG. 479. FIG. 480. 
Elton. Holland Bigarreau. Bigarreau or 

Yellow Spanish. 

El ton .* (Flesh-Colored Bigarreau.) Large, pointed heart-shaped, 
somewhat oblong; pale yellow, blotched and shaded wi th red; 
stalk two inches long, slender; flesh f i rm, becoming rather tender, 
rich, high flavored, "very good." Season medium or rather early. 
Growth spreading, rather bending, petioles reddish purple. A 
cross between the Graffion and White Heart. English. Rather 
tender in very severe climates. F ig . 478. 

Florence. (Knevett's Late.) Large, heart-shaped, regular, smooth ; 
amber yellow marbled with red, and with a red cheek ; stalk an 
inch and a half long ; flesh firm, juicy, sweet; season rather late. 
Resembles Yellow Spanish, but hardly so large, and ten days 
later. F ig . 477. 

Dr. Wiseman. Large, yellowish, shaded red; resembles Gov. 
Wood. Tree tender, does well in North Carolina. 

21 
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Governor W o o d . * Large, roundish heart-shaped; l igh t yellow 
shaded and marbled wi th l ight red ; stalk an inch and a half long, 
cavity wide ; rather tender, nearly sweet, r ich, excellent. Middle 
of June. Tree vigorous, snoots diverging, f o rming a round head. 
Cleveland, O. As the trees grow older, they often overbear and 
yield a smaller and less excellent fruit—hence requir ing thinning. 

Hoadley. Rather large, roundish heart-shaped ; light clear red on 
pale yellow ; flesh tender, rich, sweet, excellent. Last week of 
June. Or ig in , Cleveland, O. 

Hovey. Large, obtuse heart-shaped ; amber, with a fine red cheek ; 
stalk an inch long, deeply set; flesh rather f i r m , pale amber, "very 
good." Last half of July. Boston, Mass. 

Hyde's Late Black. Medium, obtuse heart-shaped ; purplish black ; 
flesh half f i rm. First week in July. Newton, Mass. 

Kirtland's Mammoth. Very large, obtuse heart-shaped; rich red 
on bright, clear ye l low; flesh rather tender, w i th a fine, high 
flavor. A moderate bearer. End of Juue. Cleveland, O. 

Kirtland's Mary.* Quite large, round heart-shaped, regular, base 
somewhat flattened ; color l ight and dark red, deeply marbled on 
a yellow ground ; stalk an inch and a four th to an inch and a half 
l ong ; flesh l ight yellow, half tender, r ich, juicy, sweet, high 
flavored. Season medium, or w i t h the El ton. Or ig in , Cleveland, O. 

Manning's Mot t l ed . (Mottled Bigarreau.) Medium or rather large, 
round heart-shaped, suture dist inct; color amber, shaded and 
mottled wi th red ; semi-transparent, glossy; stalk slender, cavity 
shallow; flesh yellow, tender when ripe, sweet, good. Stone 
rather large. Season, end of June. Shoots dark. Productive. 
Origin , Salem, Mass. 

Napoleon Bigarreau.* Very large, regularly heart-shaped, re­
motely oblong ; skin pale yellow and amber, spotted and shaded 
wi th deep red; stalk an inch and a four th l o n g ; flesh very firm, 
wi th a fine but hardly first-rate flavor. Rather late. Shoots wi th 
a l ight greenish cast. Growth rather erect, vigorous. Very pro­
ductive, and good for market, but too firm and deficient in flavor 
for the small garden. F ig . 482. 
The Holland Bigarreau closely resembles the above, and is 
thought by some to be identical. 

Ohio Beauty. Very large, oblate heart-shaped ; dark red on a pale 
red ground, somewhat marbled, very handsome ; stalk an inch and 
a half long, rather stout; cavity wide and deep ; flesh white, ten­
der, juicy, w i th a fine flavor. Early, or about ten days before 
Napoleon Bigarreau, which i t equals in size. Or ig in , Cleveland, O. 

Red Jacket.* Large, obtuse heart, shaped ; color light red; flesh 
half tender, wi th a good sub-acid flavor. Ripens wi th Downer. 
Keeps well without ro t t ing. Cleveland, O. 

Rockport Bigarreau.* Quite large-round heart-shaped ; color, when 
f u l l y ripe, a beautiful clear red, shaded wi th pale amber, w i th 
occasional spots; stalk an inch and a half long, cavity wide ; flesh 
firm, juicy, sweet, r ich, wi th an excellent flavor. Season rather 



1 H K CHIRR V 323 

early. Tree upright, vigorous. Origin, Cleveland, O. ; one of 
the best of Dr. Kir t land ' s seedlings. F ig . . p i . 

Sweet Montmorency. Medium in size, round, slightly flattened at 
base, wi th a depressed point at apex; color pale amber, mottled 
with l ight red ; stalk an inch and three-fourths long, slender; cav­
i ty small, even ; flesh yellowish, tender, sweet, excellent. Season 
very late or past midsummer. Approaches somewhat in character 
the Morello. Or ig in , Salem, Mass. 

Townsend. Large, obtuse heart-shaped, high-shouldered, suture 
distinct; l ight amber wi th red ; flesh rather tender, w i th a rich, 
pleasant flavor. End of June. Lockport, N . Y. 

FIG. 481. FIG. 482. 
Roekport Napoleon 
Bigarreau. Iiigarreau 

Whi t e Bigarreau. (Largo White Bigarreau, White Ox-Heart.) 
Large, heart-shaped, tapering to obtuse apex, suture distinct; 
surface slightly wavy, yellowish white marbled wi th red; flesh 
moderately f i rm, or half tender, very rich and delicate. Season 
medium. A moderate bearer when young, more productive after­
ward ; liable to crack after rain. Tree rather tender; growth 
spreading. 

Yellow Spanish.* (Bigarreau, Grafnon.) Very large, often an inch 
in diameter, obtuse heart-shaped, very smooth, regular, base flat­
tened ; surface clear, pale waxen yellow, w i th a handsome l ight red 
cheek to the sun ; stalk an inch and three-fourths long ; cavity very 
wide, shallow; flesh f i rm, wi th a fine, rich flavor. Season medium, 
or last of June. Shoots stout, diverging or spreading. Fig. 4^0. 
The Late Bigarreau, originated wi th Dr. Kir t land, of Cleveland, 
resembles this, but is slightly less in size, deeper red, and ripens 
about ten days later. 
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CLASS I I . F R U I T R O U N D . 

Section I. Fruit black, dark red, or crimson. 

Archduke. (Portugal Duke, Late Archduke.) Very large, round 
heart-shaped, slight flattened, dark shining red, becoming nearly 
black ; stalk an inch and a half long, slender, deep sunk ; flesh 
l ight red, when matured rich sub-acid, s l ightly bit ter t i l l f u l l y ripe, 
of fine flavor, hardly equal in quality to Mayduke. Season very 
late, or just before midsummer. One-fourth larger than May­
duke, and tree more spreading, and w i t h thicker and darker f o l i ­
age. Rare. 

Donna Mar ia .* Size medium, dark red ; r ich, acid. Late. Suc­
ceeds well at the West. 

Ea r ly Morel lo . Size small round oblate, red, small pit , flesh f i rm, 
juice uncolored. A l i t t l e earlier than Early Richmond. 

Late Duke. Large, obtuse roundish heart-shaped, slightly oblate; 
color l igh t , mott led wi th bright red at first, becoming rich dark red 
when r ipe ; stalk an inch and a half long, rather slender; cavity 
shallow; flesh pale amber, sub-acid, not r ich, much less so than 
Mayduke; season very late, or a l i t t le after midsummer. Tree 
more spreading than Mayduke, and foliage rather more compact, 
approaching somewhat the character of a Morello. 

Lewe l l ing . Very large, black, round, heart-shaped; flesh firm, solid. 
Valuable. 

Louis Philippe. Size medium, roundish; dark r ed ; flesh red, acid, 
tender. Middle or July. French. Succeeds we l l at the West. 

Mayduke.* Large, roundish, obtuse heart-shaped; color red at 
first, becoming when mature nearly black; flesh reddish, becom­
ing dark purple, very juicy and melt ing, r ich, acid, excellent. I t 
is frequently picked when red, immature, and not f u l l y grown, and 
imperfect i n flavor. Quite early—but often vary ing greatly and 
permanently in its season of r ipening, even on the same tree. 
Holman's Duke and Late Maj 'duke are only late variations per­
petuated by g ra f t ing . Growth upright fo r a Duke. Very hardy, 
and adapted to al l localities. 

Montmorency. Large, round, bright red, acid. Tree hardy, great 
bearer; f ru i t s young. A good market variety. 

Morello.* (English Morello, Large Morello, Dutch Morello, 
Ronald's Large Morello.) Rather large, approaching medium; 
round, obscurely heart-shaped ; dark red, becoming nearly black ; 
flesh dark purplish crimson, of a rich acid, mixed w i t h a slight 
astringency. Season very late, or after midsummer. I n Eng­
land its ripening is retarded t i l l autumn by the shading of a wal l . 
The common Morello is a smaller sub-variety, a l i t t l e darker and 
wi th smaller branches. 

Ostheim. Large, roundish, dark red; flesh l iver color, tender, 
juicy, sub-acid, when f u l l y ripe nearly sweet, good. Very hardy, 
slender growth. Russian. 
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Royal Duke. (Royal Tardive.) Very large, roundish, distinctly 
oblate ; surface dark red ; flesh reddish, tender, juicy, rich ; sea­
son rather late. Growth like the Mayduke. Rare. 

Shannon. Medium, round, flattened at base; dark purplish red; 
stalk long, slender, open ; flesh reddish purple, rather acid. M i d ­
dle of July. Cleveland, O. 

Section I I . Fruit bright red or lighter. 

Belle de Choisy. 

FIG. 483 —Belle de Choisy. 

Size medium, round, very even, obscurely ob­
late ; skin thin , translucent, showing 
the netted texture of the flesh ; stalk 
rather short, slender; flesh pale am­
ber, mottled w i t h yellowish red, be­
coming in the sun a fine carnelian 
red; skin very tender, wi th a fine, 
mi ld , sub-acid flavor, becoming nearly 
sweet. Season rather early. Moder­
ately productive; needs good cultiva­
tion. French. F ig . 483. 

Belle Magnifique.* Quite large, round­
ish, incl ining to heart-shaped; color 
a fine rich red, portions of the surface 
often a l ighter hue; stalk slender, 
nearly two inches long, cavity large ; 
flavor rather m i l d for this class, fine, 
but not of the highest quality. One of 
the best late varieties, r ipening about 
midsummer. Productive. F ig . 484. 
Growth resembles that of the May 
duke in fo rm. French. 

Belle de Sceaux. Size nearly medium, 
roundish ; red ; stalk moderate; flesh 
rather acid—the tree and f r u i t some­
what resembling Early Richmond, but 
later. 

Carnation. Large, round, yellowish 
white, mottled and marbled wi th fine 
orange red ; stalk an inch and a fourth 

long, stout; flesh slightly firmer than most of this class, a l i t t le 
bitter at first, becoming mi ld acid, and wi th a rich, fine flavor. 
Growth spreading, leaves resembling those of a heart cherry. 
Very late, r ipening about midsummer. 
Prince's Duke is a large sub-variety, but a very poor bearer and of 
l i t t le value. 

Coe's Late Carnation. Rather large, medium ; color amber and 
bright red ; sub-acid, sprightly. Last half of July. 

Duchesse de Palluau. Size medium, roundish heart-shaped; dark 
purple; stalk long, slender; cavity large; flesh dark red, mi ld , 
acid. Middle of June. 

FIG. 484.—Belle Magnifique. 
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Ear ly May. (Cerise Indulle.) Small, round, approaching oblate, 
br ight high red ; stalk an inch long ; flesh juicy, acid, good. Very 
early. Tree dwarfish. Of l i t t l e value. 

Ea r ly Richmond.* (Virginian May, Kentish, Kentish Red, English 
Pie Cherry.) Rather small, becoming medium when wel l ripened, 
round, s l ightly oblate, growing in pairs; color a f u l l red ; stalk an 
inch or an inch and a four th long, rather stout; flesh very juicy, 
acid, moderately rich. Stone adhering strongly to the stalk, often 
wi thdrawing i t f rom the f r u i t when picked. Very productive ; fine 
for early cooking ; ripens early and hangs long on the tree. Of 
great value at the West. 

FIG. 485.—Rocky Mountain Cherry. 

Jeffrey's Duke. (Jeffrey's Royal, Royale.) Size medium, round, 
obscurely oblate; color a fine l ively red ; stalk medium ; flesh 
amber wi th a tinge of red, rich, juicy, of fine flavor. Growth slow, 
very compact, f r u i t in thick clusters. Season medium. Resem­
bles Mayduke, but smaller, rounder, and lighter colored. Rare in 
this country. 

Large Morello. (Kirtland's Large Morello.) Rather large, round­
ish ; dark red, wi th a good, r ich, sub-acid flavor. Early, July. 
Cleveland, O. 

Pie Cherry. (American.) (Late Kentish of Downing, Common 
Red, American Kentish.) Size medium, approaching small. 
roundish, sl ightly oblate ; stalk an inch to an inch and a half long, 
stout; color l ight red; flesh very juicy, quite acid, moderately 
rich. Rather late. Stone not adhering to the stalk, as wi th the 
preceding. Very productive ; a good culinary sort. 

Plumstone Morello.* Large, roundish heart-shaped; color deep 
red ; stalk an inch and a half long, slender, straight; cavity mod-



TIFF. T 7 / ' E R R V 3 2 7 

erate ; flesh reddish, of a rich acid flavor. Very late, or after mid­
summer. Stone rather long and pointed. 

Reine Hortense.* Quite large, roundish oblong; bright red, 
s l ightly marbled and mottled ; suture a mere line ; sub-acid, rich, 
excellent. Last half of July. Tree a handsome, good grower, a 
moderate bearer. French. 

Vail's August Duke. Large, obtuse heart-shaped ; bright red; stalk 
medium ; sub-acid, wi th a Mayduke flavor. First of August. 
Vigorous and productive. Troy, N . Y. 

CLASS I I I . N A T I V E D W A R F CHERRIES. 

The three varieties described below are as yet the only ones which 
have been at all cultivated or experimented upon. They are of 

FIG. 4S6.—Sand Cherry. 

l i t t le value for commercial purposes, or for home use, but are 
worthy of planting on barren soils and for ornamental purposes. 
I t is quite wi thin the range of possibility that valuable seedlings 
or hybrids may spring f rom them under intelligent cultivation. 

Rocky Mountain. (Improved Dwarf.) Small, roundish, jet black, 
not very sweet. Tree small, bushy, not 
over four feet high, very hardy, bears pro­
fusely. Worthy of cultivation as an orna­
mental shrub. Colorado. F ig . 4S5. 

Sand Cherry. Small, roundish oval, black, 
variable in quality, usually very acid; 
ripens about August 1st. A very hardy 
shrub; branches irregular, coarse, and 
scrawny, bears profusely, grows on the 
poorest soils. Fig. 486. 

Utah Hybr id . Small, round, dark-reddish 
black with a plum-like bloom ; flesh soft, juicy, skin bitter. A 
bush three or four feet high. Fig. 4.S7, 

FIG. 487.—Utah Hybrid. 
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T H E C R A N B E R R Y . 

THE American Cranberry (Vaccinium macrocarfiori) is much 
l a rge r t han the European (V oxy coccus), and super ior i n f lavor . 
W h i l e g r o w i n g i t is l i g h t green, chang ing to a l i g h t or dark 
red , c r imson , or m o t t l e d color , as i t r ipens . I t blossoms i n 

June, and the f r u i t r ipens i n 
September and October . T h e 
r u n n i n g stems are o f t e n sev­
era l fee t i n l e n g t h , the smal l 
o b l o n g leaves r e m a i n i n g dur­
i n g w i n t e r , on the approach 
of w h i c h t h e y become b r o w n . 
T h e r e are three types recog­
nized. T h e B e l l t y p e ( F i g . 
488) is so ca l led f r o m i t s pe­
c u l i a r f o r m ; the B u g l e ( F i g . 
489) somewha t resembles a 
bug le head ; a n d the Cher ry 
( F i g . 490) is nea r ly r o u n d . 

FIG. 488.—Bell Cranberry. W h i l e the d i f fe rences i n 
the e x t e r n a l appearance of 

cranberr ies o f f e r ed f o r sale are m a n i f e s t t o the mos t casual 
inspec t ion , there seems even n o w to be no recognized named 
var ie t ies . I n par ts of the c o u n t r y where i t s c u l t i v a t i o n is 
ex tens ive ly ca r r i ed on, as Cape Cod, loca l names have been 
g i v e n to choice k inds , b u t t hey are no t as y e t ca ta logued b y 
dealers i n nu r se ry stock. 

T h e c ranber ry is successful ly c u l t i v a t e d i n t h i s c o u n t r y 
be tween 38 0 and 45" n o r t h l a t i t u d e ; bu t i t s l i m i t m a y e x t e n d 
f a r t h e r s o u t h w a r d i n the m o u n t a i n ranges. 

328 
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S O I L . 

FIG. 489.— Bugle Cranberry. 

T h e best so i l and s i tua t ion consist of peat and m u c k bot toms, 
coated w i t h pu re sand ob ta ined f r o m adjacent banks, and the 
g r o u n d thus prepared mus t be capable of b e i n g flooded w i t h 
clear r u n n i n g wa te r at pleasure d u r i n g w i n t e r , and t h o r o u g h l y 
d ra ined at o ther t imes , f o r i t is abso lu te ly essential t ha t i t 
should be d r y d u r i n g the b l o o m i n g and g r o w i n g season. D r i f t 
soils have p r o v e d unsuc­
cessful . M u d d y wate r r u n ­
n i n g over the p lan ts i n j u r e s 
them. 

I n p r e p a r i n g the so i l a l l 
wood and r u b b i s h mus t be 
cleared of f , ca l l ed " t u r f i n g , " 
and the surface, or " t u r f , " 
r emoved w i t h a hoe made 
f o r the purpose. I t is then 
p r o v i d e d w i t h drains b y 
c lea r ing ou t the m a i n water­
course and m a k i n g pa ra l l e l 
open side di tches at r egu la r distances of about t w o to f ive 
rods. T h e whole surface is t hen covered w i t h f r o m f o u r to 
six inches of pure sand. T h e chief ob jec t of th i s coa t i ng of 
sand is t o r e t a rd the g r o w t h of the vines and thus increase 
the i r product iveness . A n embankmen t or s m a l l dyke should 
sur round the who le to a l l o w the p l a n t a t i o n to be flooded or 
dra ined at pleasure. 

Setting the plants. A f t e r sanding, the p lan t s are set i n rows 
about t w o fee t apart . Some p r e f e r a grea ter distance, t o ad­
m i t more f r e e l y the passage of a horse cu l t i va to r . T h e y 
should be t en or t w e l v e inches i n the row . 

Flooding shou ld be con t inued at i n t e rva l s f r o m December to 
May , and furn ishes , a m o n g other advantages, p r o t e c t i o n f r o m 
insects as w e l l as f r o m ea r ly f ros ts . 

T h e p l a n t a t i o n shou ld be c a r e f u l l y kep t clear of weeds f o r 
the first t w o or three years, a f t e r w h i c h , i f w e l l managed, the 
c ranber ry p lan t s w i l l cover the surface and render th i s labor 
c o m p a r a t i v e l y l i g h t . 
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Gathering the fruit is begun i n September, and lasts several 
weeks. I t is an arduous l abo r ; va r ious devices have been i n ­
ven ted to f a c i l i t a t e i t , such as the L a m b e r t p icker , used on Cape 
Cod. R a k i n g w i t h an o r d i n a r y steel garden-rake is c o m m o n l y 

pract ised, bu t tears the v ines bad ly . Good p icke r s w i l l gather 
f r o m s ix to ten bushels a day. 

A . D . Makepeace, said to be one of the mos t exper ienced 
c ranber ry g rower s i n the coun t ry , and the owner of the l a rg ­
est c u l t i v a t e d bog i n the w o r l d , states tha t there are n o w m a n y 
d i s t i nc t and named sorts, a l l o r i g i n a t i n g f r o m the types f igu red . 
N u r s e r y m e n , however , cannot be depended upon f o r supply­
i n g var ie t ies t rue to name, w h i c h can o n l y be h a d f r o m repu­
table c u l t i v a t o r s of c r anbe r ry bogs. 

Dennis. Large, bright scarlet, prolific. Belongs to the Bugle type. 
Ear ly Black. Large, r ich purple-black ; good bearer ; leaves turn 

purple in f a l l . A Bell berry. Ripens three weeks earlier than 
other sorts. 

Ear ly Red. Medium, bright red. A Bell berry. 
F rank l in . A new Bell sort. 
Gould. Medium, bright purple, bell-shaped berry ; light-colored 

foliage. Productive. Mid-season. 
Lewis . Medium, bright glossy scarlet, bell-shaped. A beautiful 

berry. Mid-season. 
M c F a r l i n . Very large, dark red, oval berry. Late. 
Makepeace. Very large, bright rose-purple. Belongs to the Cherry 

type. Early. 

FIG. 490—Cherry Cranberry. 

V A R I E T I E S . 
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T H E C U R R A N T . 

THE currant, irom its hardiness, free growth, easy culture, 
great and u n i f o r m product iveness , pleasant flavor, and ear ly 
r i p e n i n g , is one of the most va luable of our summer f r u i t s . 

I t is propagated , l i k e the gooseberry, f r o m cut t ings , f o r 
w h i c h v igorous shoots of the last year 's p r o d u c t i o n should be 
chosen. A s soon as the leaves r i pen , cu t o f f the new g r o w t h 
and make cu t t i ngs about six inches long . Set t h e m i n rows 
f i f t e e n inches apar t and t w o inches i n the rows. Just as w i n t e r 
sets i n , cover t h e m over w i t h coarse l i t t e r — t a k i n g i t off i n 
spr ing , and keep ing t h e m w e l l hoed, and b y f a l l t hey w i l l 
have large f ine roots. H a l f the buds o n l y at the top of the 
shoot, should be l e f t ; and the p lan ts m a y be kep t t r a i n e d up 
to a s ingle stem, a f e w inches h i g h , when the branches should 
radiate on a l l sides i n an u p w a r d d i r e c t i o n so as to f o r m a 
handsome spreading top. Cu r r an t bushes, i f p e r m i t t e d to 
sucker modera te ly , w i l l , however , endure f o r a longer t ime , 
as the new shoots, sending out roots of t he i r own , a f f o r d , i n 
fact , a spontaneous renewal . B u t care is needed tha t they do 
not f o r m too dense a g r o w t h . 

The cu r ran t be ing one of the hardiest and most cer ta in f r u i t -
p r o d u c i n g bushes is, f o r th i s reason, bad ly neglected. Good 
c u l t i v a t i o n and p r u n i n g w i l l more than t r i p l e the size of the 
f r u i t . O l d bushes should have the o l d and s tun ted w o o d cut 
out, and t h r i f t y shoots l e f t at r egu la r distances. O l d manure 
should be spaded i n about the roots, and the soi l kep t clean, 
cu l t i va t ed , and m e l l o w . A s the cur ran t starts and expands 
its leaves ve ry ear ly , th i s w o r k should be p e r f o r m e d as soon 
as the f ros t leaves the soi l . A resident i n Canada says tha t 
the best currants he ever had, p roduced i n great abundance, 
were ob ta ined i n a d r y season, by cove r ing the w h o l e surface of 
the g r o u n d w i t h cow manure as a m u l c h , three inches t h i c k . 

3 3 1 
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O n l o o k i n g under , the so i l was a lways mois t . H e a v y p r u n i n g 
mus t f o l l o w the l u x u r i a n t g r o w t h thus produced . Cur ran t s 
t h r i v e best w h e n they are somewhat shaded, and consequent ly 
an exce l len t pos i t i on f o r t h e m is i n the r o w s of y o u n g o rcha rd 
trees. Clean c u l t i v a t i o n cannot be too s t r o n g l y ins i s ted upon . 

T h e d i f f e r e n t var ie t i es of the cu r r an t succeed nea r ly a l ike 
i n the N o r t h e r n , M i d d l e , and Wes te rn , b u t f a i l i n the South­
ern States. 

P R U N I N G T H E C U R R A N T . — I n the cu l tu r e of the cu r ran t 

T h e t h i r d a n d best mode is to g i v e th,em good, clean c u l t i ­
va t i on , and to keep u p a constant s u p p l y of y o u n g bear ing 
wood, y i e l d i n g large and exce l len t crops. 

T h e cur ran t , l i k e the cher ry , bears i t s f r u i t on shoots t w o or 
more years o l d ; and i t is i m p o r t a n t t ha t a succession of s t rong 
y o u n g shoots be m a i n t a i n e d f o r t h i s purpose. T h e branches 
of the heads shou ld the re fo re be d i s t r i b u t e d a t equal distances, 
and the o l d bea r ing spurs cu t ou t w h e n they become too t h i c k 
or enfeebled, and new shoots a l l o w e d successively to take 
t he i r place ( F i g . 491). 

W h e n a y o u n g cu r ran t bush is set out , a l l the buds or suckers 

three d i s t i n c t modes are 
a d o p t e d . T h e first, 
w h i c h is qu i t e common 
i n t h i s coun t ry , is to 
p l an t the bushes a long 
garden fences, where 
t hey o f t e n g r o w u p w i t h 
grass, and be ing ne i ther 
c u l t i v a t e d no r cared fo r , 
the f r u i t becomes smal l 
and of l i t t l e va lue . T h i s 
is the wor s t mode. 

FIG. 491.—Raceme of Currants. 

T h e n e x t is t o c u l t i ­
vate , b u t n o t t o prune. 
T h e f r u i t on such bushes 
is fine w h i l e t h e y are 
y o u n g , b u t as they be­
come filled w i t h a p r o f u ­
s ion o f o l d b e a r i n g w o o d 
i t d i m i n i s h e s i n size. 
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be low the surface of the g r o u n d should be p r ev ious ly cu t off 
clean, so as to f o r m a clear stem. I t is o f t e n r ecommended 
tha t th i s s tem be a f o o t h i g h before b r a n c h i n g — w h i c h does 
w e l l f o r the moi s t c l ima te of E n g l a n d ; bu t under our ho t suns 
i t is be t t e r tha t the branches beg in near the surface of the 
g r o u n d . 

O l d cu r ran t bushes, such as have g r o w n up to a t h i c k mass, 

FIG. 492.—Cherry Currant. FIG. 493.—North Star. 

may be g r ea t l y i m p r o v e d , and w i l l increase the f r u i t several 
t imes i n size, b y t h i n n i n g out clean a l l the o l d crooked wood, 
and l e a v i n g a suf f ic ien t n u m b e r of y o u n g stems at equal dis­
tances, to bear the f u t u r e crop. 
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CLASS I . Red and White Currants. 

Attractor. Large, very white, handsome, strong grower and pro­
ductive. French. 

Cherry Currant.* Very large, nearly twice the size of the common 
Red Dutch, often five-eighths of an inch in diameter; round, dark 

FIG. 494 — Paluau. FIG. 495.—Red Cross. 

red ; clusters moderately short, quite acid. Growth large, ta l l , and 
luxuriant . Sometimes unproductive. I ta ly . The flavor is im­
proved by hanging long. Fig . 492. 

Gondoin Red. (Raby Castle, May's Victoria, Rouge d'Holland.) 
Large, bright red, bunch long ; bush shoots strong, vigorous. 
The leaves and f r u i t hang long. I t proves of good quali ty by the 
first of September. Much earlier, i t is sour and unpalatable. 
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Gondoin W h i t e . Fru i t large, whit ish yellow, less acid than most 
other sorts, of excellent quality. A strong grower and productive. 

Knight's Large Red. Size of berries moderate, or nearly as large 
as Red Dutch—bright red. This is not a sweet currant, and is 
rather more acid than White Dutch. 

Knight's Sweet Red. (Goliath, Fielder's Red, Pal mer's Late Red, 
Pitmaston Red, Pitmaston Prolific, Large Sweet Red. Bertin No. 
i , Danen's Selected.) Berries medium, bright red; bush strong 
and vigorous ; shoots mostly erect. 

FIG. 496.—Red Dutch. FIG. 497.—White Dutch. FIG. 498.—White Grape, 

Nor th Star. Medium size berry on long stem, bright crimson, 
sweet and r ich. Very hardy. Bears early and profusely. Vigor­
ous. Does well in the West. F ig . 493. 

Paluau.* (Fertile Currant of Paluau.) Large, dark red. Produc­
tive, nearly the size of the Cherry Currant. French. New. Fig. 
494. 

Prince Albert .* Large, l ight red, ripens quite late. Growth strong, 
productive. 

Red Cross. Large, red berry, long cluster and stem long between 
f ru i t and stem ; flavor mild, sub-acid. Growth vigorous, produc­
tive. A valuable new f r u i t . Fig. 495. 

Red Dutch.* (Fertile, Fertile d'Angleterre, Fertile de Bertin, La 
Hative, Hative de Bertin, Bertin No. 9, Belle de St. Gilles, Che-
nonceaux, Grosse Rouge de Boulogne, Queen Victoria, Red Grape.) 
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Bush generally dwarf, somewhat slender habit. Prolific bearer, 
ripens early. A l i t t le larger than the common old red currant, 
and clusters much longer and a l i t t l e less acid. F ig . 496. 

Transparent. Large, yellowish white, very productive ; resembles 
White Dutch, bur larger. 

FIG. 499.—Black Naples. FIG. 500.— Champion. 

Versaillaise.* (La Versaillaise, Red Cherry.) Large, closely re­
sembles Cherry Currant, but sl ightly less acid ; deep red, bunches 
long but regularly filled, bush rank grown, the young shoots break 
off very easily. Productive, valuable. French. New. L a Fer­
tile and La Hative scarcely differ f rom Versaillaise. 

W h i t e Dutch.* F u l l medium in size, yellowish white, bunches 
rather long; less acid than Red Dutch and other red currants. 
Dana's White is nearly identical. F ig . 497. 

White Grape.* Large (rather larger than White Dutch) ; bunches 
rather short, quality excellent. Growth spreading and moderately 
vigorous. Fig. 498. 

CLASS II. Black Currants. 

Black Naples. Large (sometimes five-eighths of an inch in diame­
ter) , black ; bunches small, w i t h a strong musky flavor. A coarse 
grower. F ig . 499. 
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Champion.* Laige berries, black, flavor mild and good, prolific su­
perior to Black Naples. Good for cooking, jams, etc. Best. t i g . 
500. 

Common Black or Black Engl ish. Large, one-third of an inch in 
diameter, quite black, clusters very short, wi th a strong odor; 
flavor poor. 

Crandall . Large, blue black, mi ld , sub-acid, spicy. Bush vigorous 
and prolif ic . The best of the blacks. 

22 



C H A P T E R X X I I I . 

T H E G O O S E B E R R Y 

W I T H the advent of the prac t ice of a p p l y i n g f u n g i c i d e s new 
poss ib i l i t i es are opened u p f o r success i n p r o p a g a t i n g and 
o b t a i n i n g sa t i s fac tory and p ro f i t ab l e crops of the superb 
var ie t i es of these f r u i t s , so m u c h esteemed abroad. T h e f i e l d 
is an i n v i t i n g and a p r o m i s i n g one, and of fe rs oppo r tun i t i e s 
to the p a i n s t a k i n g c u l t i v a t o r w h i c h w i l l no doub t p rove en­
cou rag ing and r emune ra t i ve . F e w even of our na t i ve var ie ­
t ies of gooseberries are w h o l l y f ree f r o m m i l d e w , and no one 
w h o p lan ts t h e m shou ld neglec t s p r a y i n g . 

T h e p ropaga t ion and c u l t i v a t i o n of the gooseberry are s im­
i l a r to tha t of the cu r r an t (see p . 331). 

O f the E n g l i s h gooseberries m a n y hundreds have been named 
and described, and la rge number s have been i m p o r t e d and t r i e d 
i n th i s c o u n t r y , bu t they have so gene ra l l y m i l d e w e d and be­

come wor th less a f t e r b e a r i n g a year or 
t w o t ha t they have been m o s t l y dis­
carded. A f e w of the best are i n c l u d e d 
i n the l i s t be low and i n the I n d e x of 
F r u i t s . 

VARIETIES . 

Columbus.* Large, oval, greenish yellow, 
smooth, good. Hardy, vigorous, product­
ive, free f r o m mildew. F ig . 501. A valu­
able sort. 

Crown Bob. (Mell ing 's Crown Bob.) Large, 
often an inch and a four th long, roundish-
oval, red, ha i ry ; flavor of first qua l i ty ; 
branches spreading or drooping. F ig . 502. 

Downing.* (Downing's Seedling.) Medium or rather large, oval, 
pale green, very good; bush upright, productive. Larger than 
Houghton. Bush of strong, heavy growth, very spiny. F ig . 503. 

338 

FIG. 501.—Columbus. 
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Golden Prolific. Medium size, long oval, deep yellow, flavor good, 
hardy and prolific. F ig . 504. 

Houghton's Seedling.* Fruit small, oval, commonly about three-

FIG. 502.—Crown Bob. 

fourths of an inch long ; skin smooth, thin, glossy, a pale du l l red­
dish brown, marked wi th fa in t greenish lines; flesh tender, juicy, 
sweet, pleasant. Ripens soon after midsummer. Not high fla-

FlG. 503.—Downing. FIG. 504.—Golden Prolific. 

vored, as compared with the best European sorts, but a profuse 
bearer, free of mildew, and of very easy cultivation. A seedling 
from a w i l d American species. F ig . 505. Or ig in , Salem, Mass. 

Industry. Large, oval, dark red, hairy. Vigorous upright growth, 
prolific. A recent English variety and very promising ; requires 
rich soil. F ig . 506. 

Lancashire Lad. Large, bright red, smooth, excellent quality. 
Vigorous and productive. A favorite English berry. Fig. 507. 
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Mountain Seedling. This sort resembles the Houghton in color-
but is mostly larger in size, has a thicker skin, and is s l ightly i n 
ferior in quali ty. Bush strong and upright . 

FIG. 506.—Industry. FIG. 507.—Lancashire Lad. 

P w h e n e f d u l l y R r i P e e r S m a U ' ° r ° f H o u g h t o n « b u t d ^ e r i n color 
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Parkinson's Laurel . Large, obovate, green, downy; flavor of first 
quali ty ; branches rather erect. 

Red Jacket. Medium, oval, red, smooth, flavor good. Prolific, vig­
orous grower. Claimed to be mildew proof. 

Red Warrington. Rather large, roundish oblong, hairy ; flavor of 
first quality. Hangs long without cracking 
and improves in flavor. Branches drooping. 

Roaring Lion. (Farrow's Roaring Lion.) Very 
large, oblong-oval, red, smooth ; flavor fine; 
hangs long ; branches drooping. 

Smith's Improved. Larger than Houghton, light 
or yellowish green, excellent in quality. Bush 
of moderate growth. F ig , 508. New. 

FIG. 508.—Smith's 
Improved 

Wel l ing ton ' s Glory. Large, oval, very downy; 
skin quite t h i n ; flavor excellent; branches 
erect. 

Whitesmith. (Woodward's Whitesmith.) Rather large, a little 
over an inch long, roundish oval, s l ightly approaching oblong, 

FIG. 509.—Whitesmith. 

yellowish white, very slightly downy; flavor of first quality 
branches rather erect. F ig . 509. 

Whinham's Industry. See Industry. 



C H A P T E R X X I V 

T H E G R A P E . 

THE production of new varieties of grapes through seed­
l ings and b y c ross - f e r t i l i za t ion is so easy t ha t the number 
thus a n n u a l l y i n t r o d u c e d is h a r d l y , i f at a l l , i n f e r i o r to the 
n e w var ie t i e s of s t rawberr ies . W h i l e occasional ly the meri ts 
of a n e w grape, e i the r i n the h i g h q u a l i t y of the ber ry , i ts 
a b i l i t y t o bear t r anspo r t a t i on , and i t s handsome appearance, 
or the hardiness of the v i n e and i t s f r e e d o m f r o m disease, 
compe l f o r i t a pe rmanen t place i n our l i s t o f standards, s t i l l 
the grea t m a j o r i t y have b u t a f l e e t i n g existence, and seem to 
serve o n l y to keep the E x p e r i m e n t Sta t ions busy and to con­
fuse and annoy the n u r s e r y m e n . I t is m a n i f e s t l y impossible , 
even i f i t were advisable , to i n c l u d e i n the f o l l o w i n g l i s t of 
var ie t ies a n y t h i n g l i k e a comple te cata logue o f a l l the exper i ­
m e n t a l f r u i t s w h i c h have been p roduced and m o r e or less 
f u l l y descr ibed and pra ised. I t is be l i eved , nevertheless, 
t ha t a l l w h i c h have es tabl ished a place i n t h i s c o u n t r y w i l l be 
f o u n d enumera ted . 

I t mus t be borne i n m i n d tha t w i t h grapes, even more than 
some other f r u i t s , the l o c a t i o n i n w h i c h t h e y are g r o w n has 
a grea t in f luence , f a v o r a b l y or o therwise , u p o n a l l the char­
acter is t ics b o t h of v i n e and b e r r y . V a r i e t i e s w h i c h are of 
super la t ive m e r i t i n some places are a lmos t valueless i n 
others, and vice versa. T h e safe r u l e i n se lec t ing and p lan t ­
i n g is to consul t the State E x p e r i m e n t S ta t ion . 

I n the recent past one a i m of p ropaga tors was to g r o w v a r i ­
eties w h i c h b y consecut ive r i p e n i n g w o u l d p r o l o n g the season. 
Since the genera l adop t ion of the cold-storage systems, h o w ­
ever, the ques t ion is now, w h i c h grapes of h i g h q u a l i t y are the 
best keepers. Good, p l u m p , handsome- look ing f r u i t thus 
kep t over is to be purchased up to the f i r s t of A p r i l , and the 
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poss ib i l i t i e s are i n f a v o r of a s t i l l longer extension of t he i r 
season. 

T h a t p e r i o d is n o w exceeded, among a l l our k inds of f r u i t , 
o n l y b y the apple and pear. T h e apple n o w fills the who le 
y e a r l y c i r c l e—" i t bel ts the year." T h e pear cont inues to 
r i p e n f r o m m i d s u m m e r u n t i l the f o l l o w i n g spr ing , a l t hough 
there are f e w sorts tha t keep w e l l a f t e r January ; grapes m a y 
be kep t i n co ld storage a lmos t as easi ly as w i n t e r apples. 
T h e peach i n the N o r t h cont inues to r i p e n scarcely t w o 
months at f u r t h e s t — t h e p l u m about the same—while ne i the r 
w i l l keep l o n g i n a f r e sh state. T h e ha rdy grape w i l l ye t 
g ive us a de l ic ious f r u i t r emarkab le f o r i t s wholesomeness, i n 
u n l i m i t e d q u a n t i t y i f we desire i t , scarcely i f ever f a i l i n g 
w i t h seasons—not less than e igh t out of the t w e l v e mon ths of 
the year. 

PROPAGATION OF THE GRAPE. 

The vine is propagated by seeds, layers, cuttings, and by 
grafting. 

Seeds are p l an t ed o n l y f o r o b t a i n i n g new var ie t ies , by cross-
f e r t i l i z a t i o n as described i n an ea r ly chapter of th i s w o r k . 

T h e f a c i l i t y w i t h w h i c h the grape emi t s roots on i t s y o u n g 
stems, and the r a p i d i t y of i t s g r o w t h , render i t one of the 
most easily propaga ted of a l l bearers of f r u i t . T h e new 
shoots, b u r i e d before m i d s u m m e r , w i t h a f e w inches of per­
manen t ly moi s t ear th , do no t f a i l to t h r o w out p l e n t y of y o u n g 
fibres f r o m every bu r i ed j o i n t the first season. Cu t t ings and 
single b u d under f avorab le circumstances w i l l root w i t h equal 
ce r t a in ty . 

L A Y E R S — S u m m e r Layering.—Layering is the easiest and 
most cer ta in , b u t not the most r a p i d mode of p r o p a g a t i n g the 
grape. I t m a y be done on a sma l l scale, f o r amateur pur ­
poses, w i t h o u t any special p repara t ion , b y u s ing accidenta l 
or s t r a g g l i n g shoots, or those purpose ly l e f t near the f o o t of 
the v ine . U s u a l l y a l i t t l e before m i d - s u m m e r these shoots 
w i l l have hardened su f f i c i en t ly to p reven t the r o t t i n g w h i c h 
m i g h t occur i f b u r i e d too sof t or green. E x t e n d the shoot on 
the g r o u n d i n order to de te rmine the most convenien t spot 
f o r excava t ing under the centre. T h e n make a smal l hole or 
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depression w i t h the spade, bend a shoot i n t o t h i s hole and 
cover i t w i t h a f e w inches of earth, as shown i n the f o l l o w i n g 
figure ( F i g . 510). T h e surface of the g r o u n d mus t t hen be 
k e p t clean and m e l l o w f o r the purpose of p r e s e r v i n g mo i s tu r e 
i n the s o i l ; and shou ld the season be a v e r y d r y one, the sur­
face shou ld be mu lched—tha t is, covered w i t h a f e w inches of 
fine grass or shor t s t raw. I f the shoot i s a s t r ong and t h r i f t y 
one, and g r o w s w e l l at i t s e x t r e m i t y ou t of g r o u n d , every 
j o i n t w i l l e m i t a p r o f u s i o n of roots , be fo re the end of a u t u m n 
p resen t ing the appearance shown i n F i g . 510. T h e l aye r m a y 
t hen be t aken u p b y c u t t i n g i t close f r o m the v i n e and short­
ening-back i t s e x t r e m i t y , and then, b y s e t t i n g a spade f a r 

FIG. 510.—Grape Layer, the roots FIG. 511.—Grape Layer, separated 
formed. into two plants. 

under it, lifting the whole out of the ground. It is then cut 
i n t w o and f o r m s t w o s t rong p lan t s as s h o w n i n F i g . 511. 
These layers m a y be t h e n heeled- in or covered w i t h ear th f o r 
the w i n t e r , g i v i n g some p r o t e c t i o n f r o m f r e e z i n g b y cover ing 
the surface w i t h manure or leaves, or t h e y m a y be packed f o r 
the w i n t e r i n boxes of d a m p moss i n the cel lar . 

Spring Layering.—As layers , l i k e unmoles t ed runners on 
the s t r awber ry , exhaust the m a i n p lan t , t hey shou ld be taken 
v e r y s p a r i n g l y f r o m b e a r i n g vines . W h e n t h e y are r equ i r ed 
i n la rge numbers , v ines shou ld be p l a n t e d spec ia l ly f o r th i s 
purpose—the so i l to be made v e r y r i c h and w e l l cu l t i va t ed , 
so as to produce a s t r o n g g r o w t h of shoots—unl ike the moder­
ate f e r t i l i t y r e q u i r e d f o r b e a r i n g crops. T h e spaces be tween 
these vines shou ld be s ix or seven f e e t ; and g e n e r a l l y t w o or 
three years are r equ i red , i n connec t ion w i t h cu t t i ng -back to 
t w o or three buds, and t r a i n i n g one or t w o shoots to u p r i g h t 
stakes, before the canes become s t rong enough to l aye r p r o f i t ­
ab ly . W h e n th i s is the case, beg in the w o r k la te i n s p r i n g , 
about the t i m e the buds open, b y l a y i n g d o w n the s t ronges t 
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cane of the t w o i n t o a smooth , s t r a igh t t r ench made f o r the 
purpose, about five inches deep. T h e cane selected shou ld 
n o t be less t han e igh t or t en fee t long , b u t so m u c h of the 
end shou ld be cu t o f f as to leave o n l y s t rong buds, the re­
m a i n i n g p a r t no t be ing more than six or seven fee t long . 
W i t h s h o r t - j o i n t e d var ie t i es i t shou ld be less i n l e n g t h . I t is 
h e l d i n t h i s pos i t i on b y pegs or stones. T h e objec t be ing to 
ob ta in a s t r ong shoot at each eye, the end should no t be bent 
up, w h i c h w o u l d d r a w the g r o w t h of f i n tha t d i r e c t i o n . A s 
soon as the n e w shoots have g r o w n a f e w inches, the pros t ra te 
v ines shou ld be s l i g h t l y covered w i t h ear th , w h i c h is to be 
increased as the g r o w t h advances. A more pe r fec t w a y is to 

FIG. 512.—Shoots springing from a layered stem. 

sp r ink le a l i t t l e compost a long the cane and then fill the 
t rench a f e w inches w i t h loose damp moss. T h i s w i l l pre­
serve a p roper h u m i d i t y and a f f o r d su f f i c ien t l i g h t to the start­
i n g shoots. A f t e r t hey have become w e l l hardened the moss 
is r e m o v e d and m e l l o w so i l subs t i tu ted . T h e ear th , i f app l i ed 
too ear ly , m i g h t induce r o t t i n g i n the y o u n g stems. F i g . 512 
represents the appearance of th i s process a f t e r the shoots have 
a t t a ined f u l l g r o w t h and roo ted w e l l at the b o t t o m . U s u a l l y 
about h a l f a dozen p lan t s are a su f f i c ien t n u m b e r to raise f r o m 
one cane; more w T i l l s tart , b u t t hey shou ld be rubbed off to 
g ive s t r eng th to the remainder . W h e n a pa r t o u t g r o w the 
others, the}'- shou ld be p i n c h e d back to equalize the g r o w t h . 
T h i s process is repeated f o r successive years ; b u t as i t tends 
to exhaust the m a i n p l a n t i t is advisable to suspend i t occa­
s iona l ly f o r a year i f the v i g o r becomes d i m i n i s h e d . 

These new plants are w e l l roo ted before w i n t e r ; and should 
be taken up , separated, and packed away as a l ready described. 
F i g . 513 represents one of these new plants . 
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I t w i l l be observed tha t w h i l e these p lan ts were f o r m i n g 
f r o m the l a y e r e d cane, one, t w o , or three shoots, accord ing to 
the s t r eng th of the p lan t , should be t r a i n e d to a stake f o r nex t 

season s work , the cane h a v i n g been 
p r o p e r l y cu t back f o r t h i s purpose. 

C U T T I N G S I N O P E N G R O U N D . — 

T h i s is somet imes an easy mode of 
r a i s i n g plants , b u t is genera l ly 
unce r t a in and o f t e n unsuccessful . 
M u c h depends on the character of 
the so i l f o r r e t a i n i n g mois tu re , and 
s t i l l more on the h u m i d i t y of the 
air , w h i c h var ies i n d i f f e r e n t local­
i t i e s and w i t h seasons. A r i ch , 
mode ra t e ly compact , deep, and m e l ­
l o w so i l is r equ i r ed . I t is espe­
c i a l l y i m p o r t a n t tha t i t possess fer-

FIG. 513. Newly formed layer t i l i t y i n order to g i v e the y o u n g 
p lan t s a s t rong i m p e t u s the momen t 
Shoots of one season's g r o w t h are 

selected, of f u l l m e d i u m size, o m i t t i n g s m a l l or un r ipe por­
t ions. W h e r e the w i n t e r s are severe, t h i s w o o d should be 

cut o f f la te i n a u t u m n , shor tened to convenient 
lengths , and packed i n s l i g h t l y m o i s t ear th , or, wha t 
is better , i n damp moss, i n boxes p laced i n a cellar. 
Somet imes the cu t t i ngs are p laced i n a bed i n 
a u t u m n , w h i c h answers w e l l i n m i l d c l imates , or 
where t hey are w e l l p ro tec t ed d u r i n g w i n t e r , w i t h 
a t h i c k l ayer of s t raw, manure , or leaves. 

T h e c u t t i n g s are 
u sua l l y made about 
seven or e igh t i n ­
ches long , and each 
one shou ld have 
t w o or more buds. 
I t shou ld be pared 
away b y a sharp 
k n i f e i m m e d i a t e l y 

plant. 

new roots are emitted 

FIG. 5 I 4 . 
Grape 

Cutting. FIG. 515.—Mode of Planting Cuttings. 

be low the l o w e r b u d and about an i n c h above the uppe r one, 
as shown i n F i g . 514. A t rench ( F i g . 515) is made w i t h a 



THE GRAPE. 347 

spade nex t to a l i n e , nea r ly pe rpend icu la r on one side and 
s l o p i n g on the other. T h e cu t t ings are placed u p r i g h t 
aga ins t the steep side, about three inches apart , so tha t 
the uppe r b u d shal l be about an i n c h be low the l eve l sur­
face. F i l l the t rench to the upper bud b y add ing suc­
cessive por t ions , dressing each firmly w i t h the foo t , b u t 
l e a v i n g the so i l more loose and m e l l o w above. A f t e r 
the shoots have g r o w n a f e w inches the surface m a y be 
l e v e l l e d b y b u r y i n g the upper b u d an i nch beneath i t . Some 
c u l t i v a t o r s are more successful b y c o v e r i n g the surface w i t h 
an i n c h or t w o of fine manure f o r the r e t en t ion of mois tu re i n 
the so i l . Roots w i l l be e m i t t e d f r o m b o t h buds, and hand­
somer p lan t s w i l l be f o r m e d b y c u t t i n g off the l o w e r par t , 
l e a v i n g the roots of the uppe r b u d o n l y to r e m a i n . 

P R O P A G A T I O N F R O M S I N G L E B U D S . — T h e var ious modes of 
p r o p a g a t i n g the v i n e f r o m s ingle buds a d m i t the r a p i d m u l t i ­
p l y i n g of numbers r e q u i r e d f o r w o r k on a large scale ; b u t a r t i ­
ficial heat is a lways necessary, e i ther on a s m a l l scale i n hot ­
beds, or more ex t ens ive ly i n propagating-houses. 

Good, s t rong, w e l l - r i p e n e d w o o d of one year 's g r o w t h mus t 
be cut i n a u t u m n , and secured f o r w i n t e r as a l ready described. 
T h e w o r k of f o r m i n g or p l a n t i n g the buds or eyes is usua l ly 
done i n M a r c h ; and b e i n g inser ted t h r o u g h the m o n t h b y 
successive por t ions , the w o r k of r e p o t t i n g and a f t e r w a r d set­
t i n g out i n t o open g round , m a y be also p e r f o r m e d successively 
w i t h o u t c r o w d i n g a l l the w o r k i n t o one per iod . I t should not 
be done m u c h l a te r than ea r ly i n A p r i l , w h e n w a r m weather 
w i t h o u t m a y p r even t the operator f r o m g i v i n g the l o w t e m ­
perature to the house r equ i r ed f o r the leaves and shoots dur­
i n g the ea r ly stages of g r o w t h . 

T h e opera t ion shou ld be commenced by t r i m m i n g the w o o d 
w h i c h holds the eyes i n t o p roper f o r m — t h r o w i n g t hem i n t o 
wa te r to p reven t d r y i n g , u n t i l enough are prepared f o r se t t ing 
i n the beds or pots. D i f f e r e n t modes or f o r m s are adopted f o r 
these cu t t ings . One of the best f o r genera l pract ice is repre­
sented i n F i g . 516, the cu t be ing about t w o and a ha l f inches 
long , w i t h the b u d at the upper end about a f o u r t h of an i n c h 
f r o m the top . 

W h e n hot-beds are e m p l o y e d i n g i v i n g b o t t o m heat, the cut­
t i ngs are u sua l l y placed i n pots ; bu t i n the more c o m m o n 
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pract ice of e m p l o y i n g propagating-houses, they m a y be p laced 
e i ther i n pots, sha l low boxes, w h i c h have been w e l l soaked i n 
l ime-wash some mon ths before to p r even t the f o r m a t i o n of 
m o u l d or fungus , or d i r e c t l y i n beds about three inches deep 
over the ho t -wate r tanks i n the house. T h e best m a t e r i a l f o r 
r e c e i v i n g the buds is clean, pure b u i l d i n g or l ake sand, w h i c h 
is to be kep t at a l l t imes at a u n i f o r m degree of mois tu re , but 
never wet. I t is the pract ice w i t h some to place a s t r a t u m of 

prepared so i l (hereaf ter described) an i n c h beneath the wood 
f o r the recep t ion of the new roots, and sus ta in ing the y o u n g 
p lants f o r a longer t i m e than sand alone—thus o b v i a t i n g so 
ear ly a r e m o v a l i n t o pots as w o u l d o the rwise be r equ i red . 
Each b u d or eye need no t occupy more t han t w o square inches 
of surface. W h e n p r o p e r l y i m b e d d e d i n the sand, a moderate 
heat should be at first app l i ed , no t h ighe r t h a n fifty degrees— 
the ob jec t b e i n g to commence roots before su f f i c i en t w a r m t h 
is g i v e n to expand the leaves. F o r t h i s purpose also, the 
tempera ture of the a i r i n the house shou ld be kep t at a l l 
t imes at least ten degrees l o w e r t han t ha t of the sand. I n a 
f e w days f r o m the commencement , the heat m a y be g r a d u a l l y 
raised, and as the leaves expand, i t m a y be cau t ious ly i n ­
creased to e i g h t y and n i n e t y degrees. I t is of g rea t i m p o r ­
tance to a v o i d the checks g i v e n by sudden changes, f r o m c o l d 
currents of air , co ld water , or r e m i t t i n g fire. 

W h e n the roots have reached three or f o u r inches i n l e n g t h 

FIG. 516. 
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the p lan ts shou ld be p o t t e d off i n t o a so i l p repared f o r th is 
purpose, by m i x i n g about equal par ts of clean sand and r i c h , 
r o t t e n t u r f , or leaf m o u l d i n the place of turf. ' T h i s m i x t u r e 
shou ld be p repa red several mon ths beforehand, and be 
t h o r o u g h l y p u l v e r i z e d and the par ts m i x e d toge ther ; and u n ­
less the t u r f is qu i t e r i c h , the a d d i t i o n of about one - fou r th of 
r o t t e n m a n u r e w o u l d be advisable. A b o u t a t h i r t i e t h pa r t of 
w o o d ashes i m p r o v e s the m i x t u r e . P l e n t y of wa te r should be 
g i v e n u n t i l the p lan ts become established i n t h e i r n e w home. 
W h e n the roots reach the ex t e r i o r of these pots they m a y be 
e i the r t r a n s f e r r e d to l a rge r ones or to the open g r o u n d — w h i c h 
comple tes the process f o r the f i r s t season. 

G R E E N C U T T I N G S . — P r o p a g a t i n g by cu t t i ngs of un r ipe w o o d 
is pract ised, w h e n i t is des i red to increase n e w sorts r a p i d l y , 
i n connec t ion w i t h c o m m o n propaga t ion b y s ingle eyes. A s 
they do no t a lways m a t u r e w e l l , or make s t rong vines the same 
season, t hey are ob jec ted to b y m a n y propagators . Occasion­
a l l y , however , good s t rong vines m a y be obta ined. T h e y are 
made b y t a k i n g s t r o n g shoots i n summer, and m a k i n g t h e m 
i n t o cu t t i ngs w i t h one eye at the top, l e a v i n g on the leaf. 
These are inse r ted i n t o sand (or the same k i n d of so i l used f o r 
single eyes), as f a r d o w n as the bud , the leaf r e s t i n g on the 
surface. W h e n s m a l l numbers are propagated , pots are used 
and moi s tu re r e t a ined i n the leaves b y p l a c i n g t h e m under a 
glass f r a m e i n the propagat ing-house, where the p rope r de­
gree of mo i s tu r e is m a i n t a i n e d w i t h o u t the excess w h i c h w o u l d 
cause r o t t i n g . O n a l a rge r scale the cu t t ings are p laced i n the 
borders of the propagat ing-house, the leaves f o r m i n g one con­
t inuous green surface. These are kep t cons tan t ly moi s t b y 
w a t e r i n g t h e m f r o m the wa te r ing-po t , three or f o u r t imes a 
day. I n about three weeks they w i l l be f i t to r emove to pots, 
and are then to be t r ea ted l i k e other plants . T h e y genera l ly 
succeed best b y b e i n g kep t i n the house d u r i n g the r ema inde r 
of the season, the w o o d r i p e n i n g be t te r and the vines becom­
i n g hardier , t han i f p l an t ed out i n open g round , where there is 
no t su f f i c i en t w a r m t h to ma tu re and harden the green wood . 

R O O T G R A F T I N G . — T h i s mode has also been ex tens ive ly 
adopted f o r p r o p a g a t i n g on a large scale. I t is done b y t a k i n g 
a p o r t i o n of the shoot w i t h one bud , as shown i n the annexed 
f i gu re ( F i g . 517), and i n s e r t i n g ap iece of roo t cu t w e d g e - f o r m 
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i n t o a c l e f t i n the l o w e r end of the c u t t i n g . Gra f t i ng -p l a s t e r s 
b i n d the par ts together , bu t they are l e f t open b e l o w f o r the 
emiss ion of roots . V a r i e t i e s w h i c h f u r n i s h l o n g , smoo th roots 
are most convenient , of w h i c h the Concord is one of the best. 

T h e g r a f t s are p laced i n sha l low boxes of a conven­
i e n t size, or about one b y t w o feet , and three inches 
deep, and b o t t o m heat g i v e n as before described, 
bu t less care is r e q u i r e d i n c o n t r o l l i n g the tempera­
tu re . 

G R A F T I N G I N O P E N G R O U N D . — L a r g e v ines and 
v ineyards of undes i rab le sorts are somet imes 
changed to be t ter by g r a f t i n g . I t is unce r t a in of 
success, at best; a l t h o u g h the g ra f t s , w h e n they 
do no t f a i l to g r o w , push w i t h g rea t v i g o r , and f r e ­
q u e n t l y ex tend t w e n t y f ee t or more i n a single 
season. The re are three d i f f e r e n t modes : one is 
to g r a f t ear ly i n s p r i n g d o w n i n t o the r o o t ; the 
second is to defer the w o r k u n t i l the buds swe l l 
and b l e e d i n g ceases, p r e s e r v i n g the g r a f t s i n a dor­
m a n t state i n a cool place. T h e t h i r d , and gener­
a l l y the mos t successful , is g r a f t i n g i n a u t u m n , 
accord ing to the mode descr ibed i n F u l l e r ' s " Grape 

C u l t u r i s t . " A c l e f t g r a f t is made at or near the surface of 
the ear th , and the par ts f i r m l y b o u n d together . A n i n v e r t e d 
po t is t hen placed over i t and banked w i t h ear th , except the 
top , w h i c h is covered w i t h s ix inches of s t raw, and the 
who le then b u r i e d i n ear th . T h i s is r e m o v e d i n sp r ing . 
G r a f t i n g i n the open a i r appears to be so easi ly i n f luenced 
b y so m a n y ex t e rna l causes, as f r e q u e n t l y to resu l t i n en t i re 
f a i l u r e , even i n the mos t s k i l f u l hands. 

TRAINING. 

Young plants should be trained to a single strong shoot, like 
tha t represented i n F i g . 518, f o r w h i c h purpose a stake should 
be used and the v ine t i e d up as i t advances. S p r i n g p lan ts 
set out ear ly w i l l o f t e n reach a he igh t of s ix or e i g h t fee t b y 
the end of the season. 

Cu t t i ngs of the first year ' s g r o w t h , as w e l l as layers , are 
more p e r f e c t l y fitted f o r finally t r a n s p l a n t i n g to the v i n e y a r d , 



b y one season's c u l t i v a t i o n i n nursery rows. D u r i n g th i s t i m e 
they shou ld a l l be t r a i n e d to a s ingle shoot, kep t u p r i g h t b y 
s t a k i n g ; the y o u n g p lan ts b e i n g cu t d o w n to t w o or three eyes 
w h e n set out , and the strongest o n l y be ing a l l o w e d to g row, 
r u b b i n g of f the others as soon as the y o u n g shoots are f a i r l y 
deve loped . P i n c h i n g of f the t ips 
occas ional ly , a f t e r t hey have 
reached f o u r or f ive fee t i n 
he igh t , w i l l render the shoot and 
buds s t ronger , and the w o o d w i l l 
r i p e n bet ter . 

T R A N S P L A N T I N G . — T h i s is ef­

f ec t ed mos t p e r f e c t l y b y m a k i n g 
a b road hole, and r o u n d i n g up 
the cen t ra l p o r t i o n of the b o t t o m . 
T h e s tem b e i n g cu t d o w n to t w o 
or three s t rong buds, and v e r y 
l o n g roots c l i p p e d of f , the p l a n t 
is p laced w i t h the centre on the 
rounded surface of ear th , and the 
roots then spread ou t i n every d i ­
rec t ion , as shown i n the f o l l o w i n g 
figure ( F i g . 519). T h e hole is 
filled w i t h finely p u l v e r i z e d ear th , 
w h i c h completes the t ransp lan t ­
i n g . 

T h e f o l l o w i n g is the usual 
course f o r f o r m i n g the p lants i n t o 
bea r ing vines—three years b e i n g 
r equ i r ed f o r t h i s purpose, i f 
s t rong p lan t s are used and good c u l t i v a t i o n g i v e n . One or 
t w o more years are, however , f r e q u e n t l y requ i red , i f the 
g r o w t h is no t su f f i c i en t l y v i g o r o u s : 

First Year.—The p l a n t h a v i n g been cut d o w n to t w o 
or three eyes w h e n set out, the strongest is t r a i n e d to 
a s ingle shoot, the others be ing rubbed off . T h e t i p shou ld 
be p i n c h e d off a f t e r g r o w i n g several feet , to s t reng then the 

cane. 
Second Year.—Last year 's shoot b e i n g cut d o w n to t w o or 

three buds, or to a f o o t or more i n he ight , the same course is 

FIG. 518.—One-year Vine. 
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to be pu r sued ; b u t t w o shoots, ins tead of one, are to be g r o w n 
f r o m the t w o upper buds. 

Third Year.—li the v ine is n o t v e r y s t rong , cu t d o w n these 
shoots again, and t r a i n t w o n e w and s t ronger ones f r o m them, 
or cu t t h e m back p a r t w a y and raise shoots f r o m the cu t ends. 
I f any f r u i t bunches are produced , r emove t h e m ea r ly i n the 

FIG. 519. 

season. T h e best r u l e to de te rmine w h e t h e r to cu t back again 
the t h i r d year is ob ta ined f r o m the size of the canes, w h i c h 
shou ld no t be less t han h a l f an i n c h i n d iameter . I f f u l l y of 
t h i s size the t r e l l i s m a y be erected, and the t r a i n i n g of the 
v ines upon i t commenced . 

T R E L L I S . — D i f f e r e n t modes of c o n s t r u c t i n g t r e l l i s have been 

FIG. 520.—Trellis with Upright Wires. 

adopted. I t is no t essential w h i c h is used, b u t the cheapest 
and most durab le is to be p r e f e r r e d . F i g . 520 represents the 
mode recommended and adopted b y F u l l e r . I t i s about f o u r 
fee t h i g h , and is i n t ended f o r a s ing le series o f h o r i z o n t a l 
arms w i t h v e r t i c a l bea r ing canes, n o w gene ra l l y approved . I f 
t w o series of arms are desired, the h e i g h t m a y be increased to 
seven feet . I t consists of durab le posts p laced t en or t w e l v e 
fee t apart , to w h i c h h o r i z o n t a l r a i l s are na i l ed , the u p p e r one 
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at the top and the l o w e r one about a f o o t f r o m the g round . 
B e t w e e n these, v e r t i c a l wi res , about a f o o t apart , are s t re tched 
as s h o w n i n the figure. These wi re s be ing shorter than w h e n 
s t re tched h o r i z o n t a l l y , need no t be so large, and a sav ing is 
thus e f fec ted i n the expense. Each bea r ing cane is t r a i n e d to 
one o f these wi res . 

A n o t h e r mode is to use wi res s t re tched ho r i zon t a l l y , as 
shown i n F i g . 521. T h e lowest should be e ighteen inches or 
t w o fee t f r o m the g r o u n d ; the nex t m a y be an equal he igh t 
above, and to these the h o r i z o n t a l arms are t i ed , each t w e l v e 
to s ix teen inches h igher . 

C u l t i v a t o r s d i f f e r as to the size of the w i r e su i table to be 

FIG. 521.—Trellis with Horizontal Wires. 

employed . Some use even as la rge as N o . 8, w h i c h is one-
s i x t h of an i n c h i n diameter , and is t h i r t e e n fee t to the pound . 
Others severa l ly e m p l o y N o . 10, w h i c h is t w e n t y feet to the 
p o u n d ; N o . 12, w h i c h is t h i r t y - t h r e e feet , and N o . 14, w h i c h 
is fifty-four fee t to the pound . F o r the v e r t i c a l w i r e t r e l l i s , 
a l ready figured, N o . 16 is large enough, w h i c h is nea r ly one 
hundred fee t to the pound . W h e n the smal le r w i r e is used, 
i t shou ld pass t h r o u g h holes i n the end post, and be b r o u g h t 
a round at the side, and the end t w i s t e d a round the m a i n par t . 
T h i s m a y be easi ly done b y us ing a s t rong, r o u n d piece of 
w o o d about a y a r d l ong , a round w h i c h the end is b rough t , and 
w h i c h b y u s i n g as a r o l l e r and lever combined , eas i ly accom­
plishes or renews the desi red tension. 

T h e w i r e used f o r th i s purpose should be annealed, and is 
best w h e n ga lvanized . T h e wi res are fas tened to the other 
posts b y staples; or easier b y t w o c o m m o n nai ls , w i t h heads 
touch ing , the l o w e r one a ten-penny, and the upper a s ix­
penny. F i g . 522. 

T r e l l i s made w h o l l y of w o o d also answers a good purpose, 
23 
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w h e t h e r of h o r i z o n t a l bars n a i l e d to posts, or v e r t i c a l rods 
n a i l e d to an upper and l o w e r h o r i z o n t a l bar. 

T R A I N I N G O N T H E T R E L L I S . — W h a t e v e r mode of t r a i n i n g is 
adopted, the f o l l o w i n g genera l ru les shou ld be obse rved : 

i . A l l o w no shoots to g r o w nearer t h a n about one f o o t of 
each other . 

2. Cu t back each b e a r i n g shoot at the close of the season to 
one s t rong eye, as near the o l d w o o d as p rac t icab le , to p ro­
duce bea r ing shoots another year. 

No. of Feet to 
One Pound. 

98 
Nos. 

16 

72 SBBBBBBBS 2 8 = 3S9H *5 

59 14 

44 

34 

13 

12 

26 11 

20 10 

17 

FIG. 522.—Sizes of Wire for Trellises. 

3. R u b of f , as soon as t h e y appear, a l l shoots n o t wan ted . 
These ru les m a y be observed f o r d i f f e r e n t modes of t r a i n i n g , 

and w i l l succeed w e l l w h e t h e r i n the v e r t i c a l , h o r i z o n t a l , or 
i n the f a n f o r m ; b u t the f o l l o w i n g mode w i l l c o m m o n l y be 
f o u n d the s imples t and easiest i n prac t ice : 

A f t e r the t w o canes have been f o r m e d the t h i r d year on the 
y o u n g v ine , as a l ready described, t h e y are to be cu t o f f t o 
w i t h i n about f o u r fee t of the base, and spread ou t i n opposi te 
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d i r ec t ions h o r i z o n t a l l y , to f o r m the arms. A s buds a lways 
t e n d to break i n t o shoots soonest where bent back f r o m an 
u p r i g h t pos i t ion , and also f r o m the ex t r emi t i e s or t ips of the 
canes, these arms, i f b r o u g h t ou t s t ra igh t , as i n F i g . 523, w i l l 

FIG. 523. 

produce shoots i r r e g u l a r l y , the buds on the m i d d l e por t ions 
of the a rms no t b r e a k i n g at a l l , w h i l e the others m a y have 
g r o w n several inches. T o p reven t t h i s d i f f i c u l t y , bend t h e m 
i n curves, as shown i n F i g . 524—the m i d d l e por t ions b e i n g 

FIG. 524. 

h ighes t w i l l s t r i ke shoots e q u a l l y w i t h the o ther parts . A s 
soon as these shoots are w e l l under w a y , the arms m a y be 
b r o u g h t i n t o a s t r a igh t h o r i z o n t a l pos i t i on . I f t r a i n e d to the 
v e r t i c a l w i r e t r e l l i s , each shoot shou ld have i t s appropr ia te 

FIG. 525.—Bearing Vine. 

w i r e , and a l l others be r u b b e d off . I f the ho r i zon t a l w i r e t r e l ­
l i s is used, each shoot should be t i e d to the second w i r e , as 
soon as i t has g r o w n s u f f i c i e n t l y t o reach i t . W h e n the y o u n g 
shoots have reached a f e w inches above the top of the t r e l l i s , 
t hey shou ld be kep t p inched back to th i s he ight , f o r the rest 
of the season. Each one w i l l p robab ly set t w o or three 
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bunches of fruit, and if the canes are strong enough, these 
m a y be a l l o w e d to r e m a i n and r i pen , and w i l l present i n 
a u t u m n the appearance shown i n F i g . 525, or as i n F i g . 526 
a f t e r the leaves have f a l l e n . 

I f the v i n e i s i n t ended to be l a i d d o w n and s l i g h t l y covered 
f o r w i n t e r , the p r u n i n g m a y be done at any t i m e a f t e r the f a l l 

of the leaf. Or i f i t is des i red to 
use the w o o d tha t is cu t away f o r 
p r o p a g a t i n g n e w vines , the p r u n ­
i n g shou ld be done before the 
shoots are severely f rozen . A s a l l 
p r u n i n g i n a u t u m n increases the 
l i a b i l i t y t o i n j u r y b y the co ld of 
w i n t e r , one or t w o ex t r a buds 

shou ld be l e f t on the s tump, to be cu t d o w n the f o l l o w i n g 
sp r ing . I f the p r u n i n g is n o t -done i n a u t u m n , i t m a y be 
p e r f o r m e d at any subsequent p e r i o d before sp r ing .* 

M O D E OF P R U N I N G . — W h e n the y o u n g arms are first a t tached 
to the t r e l l i s , each bud, w h i c h is i n t e n d e d to f o r m i t s u p r i g h t 

FIG. 527. FIG. 528. 

bea r ing shoots, w i l l present the appearance s h o w n i n F i g . 527. 
A f t e r g r o w i n g one season, as i n F i g . 526, each shoot is to be 
cut d o w n to a good bud , as i n F i g . 530. T h i s b u d is to g r o w 
and f o r m the b e a r i n g shoot f o r n e x t year. T h e p r u n i n g shou ld 
be done as closely as prac t icab le to the h o r i z o n t a l arms, p ro ­
v i d e d one good s t rong b u d is l e f t on the s t u m p or spur. A f t e r 
the p r u n i n g is comple ted , the v ines (a l ready represented b y 
F i g . 525) w i l l e x h i b i t the appearance i n F i g . 529. T h e v i n e 
is n o w ready to t h r o w u p another set of b e a r i n g shoots f o r the 
c o m i n g year. I t is the prac t ice of some c u l t i v a t o r s to leave 

* Bleeding, or the rapid escape of the sap by spring pruning, causes much 
less injury than is generally supposed, and many cultivators who have made 
the experiment thoroughly have scarcely perceived any unfavorable result on 
hardy grapes. 
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t w o or even three buds on each spur, so as to f o r m t w o or 
three bea r ing shoots f r o m each, i n order to ob ta in a f u l l e r 
c rop. T h i s is, however , d r a w i n g too severely on the v i n e f o r 
c o n t i n u e d prac t ice . T o m a i n t a i n the v i g o r of the v ineya rd , 
as w e l l as to ob t a in large, we l l -deve loped , we l l - r i pened 
bunches and berries, the vines shou ld never be over -c ropped; 

and one shoot f r o m each spur is, therefore , suf f ic ien t . T h e 
repor t s w h i c h are o f t e n made of six, seven, and e igh t tons of 
grapes f r o m an acre, m a y be set d o w n as evidences of bad 
management and over-exhaus t ion of the vines . Th ree to f o u r 
tons per acre is the largest amoun t w h i c h good and con t inued 
success w i l l wa r r an t . 

B y r a i s i n g bea r ing shoots f r o m the same spur f o r successive 

years, t h i s spur w i l l become lengthened several inches, or at 
the rate of about one i n c h annua l ly . A l t h o u g h l i t t l e incon­
veniences resul t , i t is desirable to keep t h e m shor t ; and f o r 
th i s purpose the spur m a y be cu t back to one of the smal ler 
buds at i t s base, and a new shoot thus b rough t ou t to f o r m the 
b e g i n n i n g of a r enewed spur. A s th i s new shoot spr ings f r o m 
a s m a l l bud , i t shou ld no t bear any f r u i t the same season, b u t 
i t s w h o l e s t r eng th be g i v e n to the f o r m a t i o n of w o o d to f u r n i s h 
n e x t year ' s bea r ing shoot. B y se lec t ing each year a s m a l l 

FIG. 529.—Pruned Vine. 

FIG. 530. FIG. 531—Laterals. 
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n u m b e r f o r t h i s r enewal , the process may be g o i n g on a n n u a l l y 
w i t h b u t l i t t l e in te r fe rence w i t h t h e genera l crop. F i g . 530 
shows the manner i n w h i c h th i s r esu l t is e f fec ted , the d o t t e d 
l i n e m a r k i n g the place where the o l d spur is cu t ou t on the 
l e f t , f o r the benef i t of the new shoot on the r i g h t . 

S U M M E R P I N C H I N G . — A t eve ry j o i n t of each n e w shoot is a 
s t r ong leaf. I n the a x i l (or a r m - p i t ) of each leaf-s talk, buds 
are f o r m e d , w h i c h i f a l l o w e d to r e m a i n w i l l g r o w i n t o f r u i t i n g 
branches another year. Opposi te to each s t rong leaf is a ten­
d r i l ; or i n i t s place a b u n c h of f r u i t , i f near the base of s t rong 
shoots—tendri ls b e i n g regarded as abor t ive f ru i t -bunches , 
s e r v i n g also the purpose of c l i n g i n g to suppor ts and sus ta in ing 
the v ine . These, i t w i l l be observed, are opposi te the leaf­
s ta lk and b u d . F r o m the a x i l of the leaf -s ta lk a new and 
feebler shoot o f t e n spr ings , w h i c h is ca l led a l a t e r a l — t w o of 
w h i c h are shown i n F i g . 531. V i g o r o u s la tera ls w i l l some­
t imes t h r o w ou t others w h i c h are t e r m e d sub-laterals . La te ra l s 
shou ld be a l l o w e d to r e m a i n , as d i sp l ac ing t h e m tends to i n ­
j u r e or des t roy the buds. 

T o p reven t shoots or canes f r o m g r o w i n g too l ong , and also 
f o r the purpose of inc reas ing the s t r eng th of the cane and i t s 
buds, the prac t ice of p i n c h i n g off is adopted, and is genera l ly 
p e r f o r m e d a f t e r m i d s u m m e r . T h i s p i n c h i n g , g i v i n g a check 
to the cane, tends to the emiss ion of laterals , w h i c h should 
also i n t u r n be p i n c h e d at t h e i r t ips . 

I t is a c o m m o n prac t ice w i t h most c u l t i v a t o r s of h a r d y grapes 
to p i n c h o f f the shoots as soon as three leaves are f o r m e d 
above the uppe r bunch of f r u i t . A less n u m b e r w i l l be i n ­
suf f i c ien t to f u r n i s h f o o d f o r the f o r m i n g be r r i e s ; a greater 
n u m b e r of leaves w o u l d doubtless be bet ter , p r o v i d e d there is 
r o o m on the t r e l l i s . A good r u l e i n prac t ice is to a l l o w the 
bea r ing shoots, shown i n F i g . 525, to pass a f e w inches above 
the top w i r e , before the t ips are p i n c h e d off . A f t e r p i n c h i n g , 
the uppe r b u d w i l l f r e q u e n t l y " b r e a k , " or s tar t i n t o a new 
shoot—in w h i c h case a second p i n c h i n g shou ld be g i v e n , and 
so on as l o n g as the g r o w i n g season cont inues . 

S u m m e r p r u n i n g consists, i n a d d i t i o n to t h i s p i n c h i n g , i n 
r u b b i n g of f a l l useless shoots w h e n they first appear. Bear­
i n g canes should be at least ten inches or a f o o t apart , and a l l 
shoots between t h e m are useless and d e t r i m e n t a l , b y c r o w d i n g 
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the fo l i age , lessening i t s hea l th and v igo r , and d r a w i n g 
s t r eng th f r o m the v ine . T h e process of r u b b i n g off is gener­
a l l y begun qu i t e ear ly i n summer , or b y the t i m e the first 
shoots are b u t a f e w inches i n l e n g t h ; and i t shou ld be con­
t i n u e d or repeated as l o n g as any i n t r u d i n g shoots s p r i n g f r o m 
the v ine . I f l e f t la te , the l o p p i n g of la rge quant i t i es of leaves 
a lways i n j u r e s the v i g o r of the v ine . 

MODIFICATIONS OF TRAINING. 

But one mode has been described, namely, that represented 
i n F i g . 525. Some c u l t i v a t o r s adopt a m o d i f i c a t i o n of th i s 

FlGi 532. 

p lan , b y e m p l o y i n g a s ingle h o r i z o n t a l a rm , extended i n one 
d i rec t ion o n l y ( F i g . 532), ins tead of the t w o arms on opposite 
sides. T h i s mode appears to succeed w e l l , and is regarded 

FIG. 533.—Thomery System. 

as s imp le r than the other . A n o t h e r mode is w h a t is t e r m e d 
the T h o m e r y system, and is represented i n the f o r e g o i n g fig­
ure ( F i g . 533). I t s ob jec t is to cover a h ighe r t r e l l i s where 
the g r o u n d is l i m i t e d , or to ex tend the v i n e over the wa l l s of 
b u i l d i n g s . I t obvia tes the d i f f i c u l t y of t w o or more hor izon­
t a l arms, one above the other, on the same vine , by a l l o w i n g 
b u t a s ingle a r m f r o m each, as w i l l be seen by i n spec t i ng the 
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figure ( F i g . 533). D o u b l e the n u m b e r of v ines are p l a n t e d 
a long the t r e l l i s , and every a l ternate one ca r r i ed u p to the 
second t i e r . A greater n u m b e r of v ines m a y be p lan ted , and 
the t r e l l i s ra ised to a cor responding degree. 

SPRAYING GRAPES. 

N o g r o w e r w i l l under take n o w to raise grapes w i t h o u t 
t h o r o u g h sp ray ing . Anthracnose and m i l d e w and b lack ro t 

FIG. 534.—Bagged Grapes. 

m a y not appear, bu t the chances are too grea t t o r i s k w h e n 
the p r e v e n t i o n is so easy. F o r f u l l d i r ec t ions see p . 194. 

BAGGING GRAPES. 

for a time was practised only by the amateur with a few vines, 
bu t the results a t t a ined are so man i f e s t and so i m p r o v e the 
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m a r k e t va lue of the f r u i t t ha t no t a f e w commerc i a l g rowers 
r e g u l a r l y bag t h e i r f r u i t bunches. W h i l e the cheapest and 
t h innes t paper bags o f t e n t i m e s are equa l ly e f fec tua l , good 
s tout ones of m a n i l l a m a y be purchased at a l o w figure. 
Those c o m m o n l y used b y growers , h o l d i n g about t w o pounds, 
are r i g h t . Enclose the bunch as soon as the berr ies are 
f o r m e d ; d o n ' t w a i t f o r t h e m to g r o w . D r a w the top of the 
bag together , f o l d i t over the stem of the v ine , t u r n i t over, 
and p i n . I t m a y be l e f t thus u n t i l the grapes are f u l l y r ipe , 
w h e n t hey w i l l be f o u n d as large, as n i c e l y colored, and 
m u c h more pe r fec t and handsome than those no t so pro tec ted 
( F i g . 534). T h e i l l u s t r a t i o n is f r o m Garden ing . " 

SOIL FOR VINEYARDS. 

The long-established practice of highly enriching the deep 
v ine borders of exot ic grape-houses f o r m e r l y m i s l e d some cu l ­
t i va to r s i n t o the prac t ice of h e a v i l y m a n u r i n g the g r o u n d i n ­
tended f o r v ineyards of ha rdy A m e r i c a n var ie t ies . I t is n o w 
f u l l y p roved tha t l a n d of moderate f e r t i l i t y is m u c h bet ter . 
R i c h soils produce a s t rong g r o w t h of canes and leaves, at the 
expense of the f r u i t , and render the w o o d more l i ab l e to w i n ­
t e r - k i l l i n g . A considerable p r o p o r t i o n of c lay i n the soi l , p ro ­
v i d e d there is a pe r fec t underdra inage , is bet ter than l i g h t 
sand or g rave l . T h e mos t successful v ineyards are p lan ted 
a long the borders of large open waters, where the soi l is com­
posed of w h a t is t e r m e d drift—giving a pe r fec t n a t u r a l d ra in ­
age. T h e south shore of L a k e E r i e , f r o m D u n k i r k to San­
dusky, e x t e n d i n g a f e w mi l e s in land , and the borders of 
Crooked Lake , i n Wes te rn N e w Y o r k , have p roved to be ad­
m i r a b l y adapted to v i n e y a r d c u l t u r e ; and other places i n 
p r o x i m i t y to open water , away f r o m f r e q u e n t fogs, and w i t h 
a loose or she l ly soi l , w i l l doubtless be f o u n d equa l ly good. 

W h i l e such loca l i t i e s as these shou ld be sought f o r extended 
or m a r k e t c u l t i v a t i o n , i n near ly every p o r t i o n of the coun t ry 
v ines f o r a f a m i l y supp ly may be raised by proper under­
drainage, and the select ion of ha rdy or p roduc t ive sorts. 

A t the same t i m e tha t moderate f e r t i l i t y is to be sought, 
constant c u l t i v a t i o n mus t be g i v e n t h r o u g h the g r o w i n g sea­
son. T h e best managers pass the c u l t i v a t o r once a week. 
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T h e s l o w - g r o w i n g var ie t ies , such as the De laware , shou ld 
have a r i che r so i l than more r a p i d growers . Grapes on highly-
m a n u r e d l a n d w i l l g r o w larger, and present a more showy ap­
pearance—but the f r u i t at the same t i m e w i l l be m o r e w a t e r y , 
and of i n f e r i o r f l avor . 

DISTANCES FOR PLANTING. 

The European practice of placing the vines about four feet 
apart , each way , and t r a i n i n g to a s ingle stake, has been 
adopted to a considerable extent . I t succeeds best on poor 
and l i g h t soils, and w i t h the s lower g r o w i n g sorts. A l ­
t h o u g h i t does w e l l f o r a f e w years, i t i s no t to be gene ra l ly 
recommended . Y o u n g c u l t i v a t o r s also f a l l i n t o the e r ror of 
p l a c i n g t h e i r v ines too near together , w h e n t r a i n e d w i t h h o r i ­
zonta l a rms on a c o m m o n t r e l l i s . T h e y bear and succeed 
w e l l w h i l e y o u n g , b u t as t h e y become o lder r equ i r e more 
r o o m . I t is a c o m m o n prac t ice to place the l ines of t r e l l i s 
e i gh t fee t apart , and the v ines t w e l v e fee t f r o m each other, 
a l o n g each l i n e of t r e l l i s . T h i s distance appears to answer 
w e l l ; b u t some of the best managers g i v e at least t w e l v e feet 
each way, and others as m u c h as s ix teen feet . T h e space 
thus g i v e n no t on ly tends to a more h e a l t h y g r o w t h and f ree­
d o m f r o m m i l d e w , b u t develops larger , f iner , and more per­
fec t grapes. 

RAISING GRAPES FROM SEED. 

NEW VARIETIES.—Procure well-ripened grapes, wash the 
seed f r o m the pu lp , and m i x t h e m at once w i t h m o i s t sand or 
l e a f - m o u l d . B u r y t h e m i n open g r o u n d t i l l ea r ly sp r ing . 
T h e y shou ld n'ot be a l l o w e d at any t i m e to become d r y , and 
care should l i k e w i s e be t aken to p reven t t h e i r b e c o m i n g 
water-soaked. T h e y should , i n fac t , be t rea ted as cher ry ­
stones and pear-seeds are managed b y n u r s e r y m e n . Be care­
f u l to secure t h e m f r o m mice . P lan t i n sp r ing , i n beds of 
deep, rich soil, i n d r i l l s a f o o t or t w o apart , and an i n c h or t w o 
apart i n the d r i l l s , and about an i n c h deep. Shade the y o u n g 
p lants f o r a f e w weeks. P rov ide s m a l l stakes f o r t h e i r sup­
por t , and m u l c h the surface w i t h an i n c h or so of good fine 
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manure . I f d r y wea the r occurs, g i v e the g r o u n d a t h o r o u g h 
soak ing as o f t e n as once a week. L a y d o w n and cover i n 
w i n t e r . T h e grea t p o i n t is a deep and rich soi l , so as to g i v e 
the y o u n g p lan t s a v igo rous start . 

A R R A N G E M E N T OF V A R I E T I E S . 

CLASS I. Dark red, purple, or black. 

CLASS II. Light red or brown. 

CLASS III. White\ yellow, or green. 

CLASS I . Dark red, purple, or black. 

Adirondac* Bunches rather large, compact, shouldered; berries 
medium, round; skin th in , dark, nearly black, covered wi th a 
delicate bloom ; flesh tender, wi th l i t t le or no pulp, w i th a mi ld , 
sweet, agreeable flavor. Vines and leaves resemble those of the 
Isabella, and are about as hardy. They are somewhat liable to 
mildew. Ripening very early, or wi th the Har t ford Prolific, and 
successful and valuable in warm localities. 

Alexander's. (Cape Grape, Schuylkill Muscadel, Spring-Hill Con-
stantia.) Bunches not shouldered, compact; berries medium, 
nearly round, sl ightly ova l ; skin thick, black ; pulp f i rm, coarse, 
acid un t i l f u l l y ripe. Season late. Worthless in New England 
and New York ; good farther South. A native of Pennsylvania. 

Alvey. Bunches medium, loose, shouldered; berries small, round; 
skin th in , black; bloom thin , blue; flesh without pulp, vinous. A 
strong grower. Good in quality ; not profitable. Pennsylvania. 

Barry. (Rogers' No. 43.) Bunch rather large, short, and broad, 
rather compact, sometimes shouldered; berry large, roundish, 
black ; flesh nearly free f rom pulp, sweet and agreeable. Rather 
early, r ipening wi th Concord. Vine a strong grower and good 
bearer. 

Berckmans. Bunch medium, compact, very round, dark wine color ; 
flesh juicy, vinous, rich, pulp tender. A cross between Clinton 
and Delaware. Very good. Ripens September. 

Black Eagle. Bunch large, long, shouldered, not very compact; 
berry above medium, roundish oval, black; slight bloom; flesh 
vinous, high flavor, small, tender pulp. Slow grower. Uncertain 
as to quality in different localities. Ripens in September. 
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Brighton . Bunch medium or rather large, shouldered, moderately 
compact; berries f u l l medium in size, round, dark red or maroon 
when f u l l y ripe, w i th a purple bloom ; flesh tender, pulp slight, 
quali ty very good. Vine a vigorous grower, very productive, 
rather early ; valuable. A cross of the Concord and Diana Ham­
burgh, and one-fourth exotic. 

Brilliant. Bunch large, conical, shouldered, compact; berry large, 
round, nearly black; flesh sweet, juicy, r ich, vinous; pulp tender. 
A cross of Delaware upon Findly . Ripens a l i t t l e earlier than 
Concord. 

Catawba.* Bunches medium in size, shouldered ; berries large, deep 
coppery red, becoming purple when f u l l y r ipe ; flesh slightly 
pulpy, juicy, sweet, aromatic, rich, sl ightly musky. Does not 
ripen well as far north as 43° latitude, except i n warm exposures. 
Very productive. 

Cayuga. Bunch small, long; berry medium size, round, inclining 
to oval, black; l igh t th in bloom ; pulp white, juicy, tender. Sep­
tember. 

Clinton. Bunches medium or small, not shouldered, compact; ber­
ries nearly round, small, black; bloom thin , blue; pulpy, juicy, 
w i th a s l ight ly harsh flavor. Very hardy and rather early. West­
ern New York. Requires thorough matur i ty to develop its flavor. 
A good keeper. 

Concord.* Bunches compact, large, shouldered; berries large, 
round, almost black, covered wi th bloom ; skin very tender; flesh 
juicy, buttery, sweet. Ripens ten days before the Isabella; is 
healthy, vigorous, and very productive. The extreme hardiness, 
vigor, and productiveness of the vine, and the large size and fine 
appearance of the bunches and berries, have rendered the Concord 
one of the most popular market sorts, although inferior to several 
others in flavor. I t succeeds wel l throughout the entire West. 
The f r u i t is too tender for shipping long distances. 

Cornucopia. (Arnold's No. 2.) Bunch large, compact, shouldered; 
berry above medium, black; flavor pleasant, very good ; ripens 
w i t h Concord. A cross of Clinton and Black St. Peter's. Hardy, 
productive. Said to split badly. 

Cottage. Bunch small, sometimes shouldered ; berry large, round, 
black; pulp tough, sweet, somewhat foxy. 

Creveling.* Bunches medium, rather loose, shouldered; berries 
rather large, nearly round, black, w i t h l i t t le bloom ; flesh wi th a 
rather sweet and an excellent flavor. Vine hardy and vigorous. 
Early—ripens nearly wi th the Delaware. Pennsylvania. The 
bunches on the young vines are often quite loose, but afterward 
become more compact. 

Cynthiana. Bunch moderately compact, shouldered ; berries small, 
round, black. Resembles Norton's Virgin ia , but better. South­
west. 

Early Victor. Bunch medium, rather compact, often shouldered; 
berry medium in size, round, black, wi th a blue bloom ; quali ty 
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very good. Quite early. Vine hardy, vigorous, and productive; 
promises to be a valuable early sort. Origin, Kansas. 

Eaton. Bunch large, shouldered ; berry large, round, black; blue 
bloom ; juicy, tender. Uncertain ripener in some localities. Seed­
l ing of Concord. 

Elsinborough. (Elsinburgh.) Bunches rather large, loose, shoul­
dered; berries quite smal l ; skin th in , black; bloom blue; pulp 
none; mel t ing, sweet, excellent. Leaves deeply five-lobed, dark 
green ; wood slender ; joints long. Hardy. New Jersey. 

Essex. (Rogers' No. 41.) Berry large, tender, sweet; bunch 
short, shouldered. Ripens wi th Concord. 

Eumelan. Bunch medium in size ; berry rather small, black, tender, 
sweet, excellent. Vine moderately vigorous. A good bearer. 
Early. Origin , eastern New York. 

Hartford Prolific* Bunches large, shouldered, rather compact; 
berries rather large, round ; skin thick, black, w i th a bloom ; flesh 
sweet, rather juicy, w i t h some toughness and acidity in its pulp ; 
ripens one week before the Concord. Hardy, vigorous, produc­
tive. Valued for its earliness and easy cultivation. 

Herbemont. (Warren, Neal.) Bunches large, compact, shouldered ; 
berries small, round, dark blue or violet, wi th a thick, l ight bloom ; 
skin t h i n ; pulp none, w i th a sweet, rich, vinous, aromatic juice. 
Vigorous grower. Tender at the Nor th . Succeeds well as far 
south as Cincinnati. 

Herbert. (Rogers' No. 41.) Bunch large, round, long, shouldered ; 
berry largest size, round, black ; blue bloom ; pulp greenish white ; 
juicy, sweet. 

Herbert. (Rogers' No. 44.) Berry medium, sweet, a little pulpy; 
bunch rather loose ; moderately productive. Blooms early. 
Ripens wi th Concord. 

Highland. Bunch large, long, shouldered ; berry large, round, black ; 
blue bloom ; flesh white, juicy, sweet. Ripens late. 

Hosford. Bunches large, shouldered; berry very large, round, 
black; flesh tender, juicy ; flavor sweet. Good. Michigan. 

Isabella.* Bunches rather large, shouldered; berries round oval, 
rather large; skin thick, dark purple, becoming nearly black; 
bloom blue; tender, w i th some pulp, which lessens as i t ripens; 
when f u l l y ripe, juicy, sweet, r ich, sl ightly musky. Ripens in 
favorable aspects as far north as 430 lat . , except in cold seasons. 
Very vigorous ; profusely productive. Origin , South Carolina. 
The Garrigues, Payn's Early, and Louisa claim to be earlier 
than the Isabella, but differ f rom i t l i t t le i f any. 

Israella. Bunches medium, shouldered, very compact; berries 
medium, s l ight ly oval, black; flesh tender to the centre, wi th a 
peculiar, r ich, and pleasant flavor. Early, ripening wi th Concord. 
Vine vigorous, healthy, and hardy. Peekskill, N . Y. Keeps well . 

Ives. Bunch medium, compact, shouldered; berry rather small, 
roundish oval, black, w i t h some pulp ; of moderate qual i ty ; its 
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chief value for wine. Or ig in , Cincinnati. Season medium, or 
rather late. 

Lawrence. Bunch large, conical; berry medium, round, purple to 
black; pulp firm, breaking; flavor sub-acid, free f r o m mildew. 
Pennsylvania. 

Lenoir. Bunches large, handsome, compact, little shouldered ; ber­
ries small, round; skin th in , dark purple; bloom s l ight ; tender, 
w i th no pulp ; melt ing, sweet, excellent. Wood long-jointed ; leaf 
three-lobed. Origin, Carolina. Closely resembles Herbemont. 

Logan. Bunches medium, shouldered, compact; berries rather 
large, oval, black ; flesh juicy wi th l i t t l e pulp, and a moderate 
flavor. Vine a slender grower; leaves small, three-lobed. Early. 

Merrimack. (Rogers1 No. 19.) Bunch medium, rather short; berry 
large, round, black ; flesh tender, sweet, of good quality. Quite 
early. 

Miles. Bunch and berry small; juicy, vinous, good. Hardy; 
moderate grower; productive. 

Mills. Bunch large, long, shouldered; berry large, round, black; 
thick skin ; flesh juicy, rich, vinous. 

Missouri. Bunches loose; berries small, round; skin thin, nearly 
black ; tender, sweet, pleasant, wi th l i t t le pu lp ; moderately pro­
ductive ; growth slow ; wood short-jointed ; leaves deeply three-
lobed. 

Mottled. Bunches medium, compact; berries medium, round, mot­
tled, changing to purple ; sweet and sprightly, very good. Ripens 
soon after Delaware; hangs long. Ke l ly ' s Island, Lake Erie. 

Norton's Virginia.* Bunches long, moderately compact; berries 
small, round; skin th in , dark purple; pulpy, vinous, somewhat 
harsh, rather pleasant and r ich. Shoots strong, hardy. Mostly 
grown at the South and West for making wine. 

Ohio. (Longworth 's Ohio, Segar-Box.) Bunches large, long, loose, 
tapering, shouldered; berries small, round ; skin th in , purple; 
bloom blue; tender, mel t ing, sweet, excellent, w i t h no pu lp ; a 
good bearer. Shoots long-jointed, strong; leaves large, three-
lobed. Or ig in unknown. As far south as Cincinnati i t succeeds 
wel l , but tender farther north. 

Raabe. Bunches small, compact, rarely shouldered ; berries small, 
round, dark red ; thick bloom ; flesh very juicy, scarcely any pulp. 
Good. Philadelphia. 

Senasqua. Bunch medium, sometimes large, compact; berry me­
dium, purplish black, tender, juicy, free f rom pulp, becoming 
sweet when f u l l y ripe. Very good. Or ig in , Croton Point, N . Y . 
A cross of Concord and Black Prince. 

Telegraph. Bunch above medium, compact; berry rather large, 
round, black, juicy, w i th some pulp, of moderate quality, valuable 
for its earliness (ripening about the same time as Har t ford) ; vine 
hardy, vigorous. Or ig in , near Philadelphia. 
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T o - K a l o n . Bunches large, shouldered; berries varying f rom oval 
to oblate, dark, w i t h a bloom ; sweet, excellent, without foxiness, 
toughness, or acidity. Perfectly hardy, and wi th good treatment 
an early and abundant bearer. A l i t t le earlier than the Isabella. 
Lansingburg, N . Y . Liable to rot, and variable in ripening and 
qual i ty . 

Union Village. (Ontario.) Bunches very large, compact, shoul­
dered ; berries very large, round ; skin thin , black, wi th a bloom ; 
sweet, w i t h a pleasant, moderate flavor. A good and very showy 
sort; rather tender at the North. 

Wilder.* (Rogers' No. 4.) Bunch large, compact, shouldered; 
berry large, round, black, wi th a th in bloom ; flesh tender, wi th a 
l i t t le pulp, sweet, sl ightly aromatic, of good quality. Ripens wi th 
Concord. Succeeds in many localities. 

Worden. Resembles Concord, but rather larger, superior in qual­
i ty , and ten days earlier. Valuable. 

CLASS I I . Light red or brown. 

Agawam. (Rogers' No. 15.) Bunch large, moderately compact, 
and shouldered; berry large, nearly round, dark dul l reddish-
brown ; flesh tender, l i t t le pulp, very sl ightly partaking of the 
foxy aroma ; of good vinous flavor. Season medium, or soon after 
Concord. Vine a strong grower and great bearer, but the f r u i t 
easily affected by rot. 

Amber Queen. Bunch medium, open, tapering ; berry large, round, 
l ight red ; thin bloom ; pulp tender, juicy, sub-acid, r ich. Prom­
ises well . 

Bland. (Bland's Virginia, Powell.) Bunches loose ; berries round, 
pedicles long; skin thin , pale red ; flesh slightly pulpy, pleasant, 
delicate, sprightly. Late. Rarely ripens wel l as far north as 430 

lat. A moderate bearer. Or ig in , V i rg in i a . 
Delaware.* Bunches small, compact, generally shouldered ; ber­

ries smallish, round; skin th in , l ight red, translucent; exceed­
ingly sweet, aromatic. Early. A vigorous grower under high 
culture ; requires a strong, r ich soil. A n early and profuse bearer. 
Hardy. Delaware, O. One of the most excellent and popular 
of all American grapes, especially at the North and East. Often 
injured by overbearing. 

Diana.* A seeding f rom the Catawba, which i t resembles, but 
paler, or a pale grayish red. Bunches compact; berries round, 
almost without pulp, juicy, sweet, r ich. I t ripens best on poor 
soils. Or ig in , Mi l ton , Mass. 

Catawba, see last class. 
Diana Hamburg. Bunches large, compact, shouldered; berries 

large, round, dark red when fu l l y ripe, tender, free f rom pulp, 
sweet, aromatic. Season between Concord and Diana. Raised 
f r o m seed of the Diana impregnated wi th Black Hamburg, by J. 
Moore, Rochester, N . Y. A slow grower. 
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E a r l y Golden Campbell. Bunch rather small, cy l indr ica l ; berry 
below medium, oval, yel low; flesh white, ju icy, vinous. A seed­
l ing of Moore's Early. 

Goethe. (Rogers' No. i.) Bunch rather large, moderately compact, 
shouldered; berry quite large, oval, yellowish green, often more 
or less blotched or shaded dul l red; flesh tender, w i t h no pulp, 
sweet, s l ight ly aromatic, and when well ripened of excellent qual­
i ty . Rather late, occasionally r ipening well at the North , better 
at the South. Vine vigorous and productive. This has more of 
the exotic character than any other of Rogers' hybrids, and there­
fore less reliable and more subject to mildew. 

Iona. Bunches large, shouldered, not compact; berries medium, 
round, pale red, becoming dark red at matur i ty ; flesh tender, 
wi th l i t t le pulp, and wi th a r ich, s l ightly vinous, excellent flavor. 
Peekskill, N . Y . Fails in most localities, and often much injured 
by overbearing. 

Jefferson. Bunch rather large, shouldered, compact; berry f u l l 
medium in size, roundish oval, l ight red, quality excellent. Vine 
healthy and vigorous, and very productive. Season medium. 
Raised by J. H . Ricketts, Newburg, N . Y . 

Lindley. (Rogers' No. 9.) Bunch medium in size, rather long and 
compact; berry medium, nearly round, reddish, sweet, slightly 
aromatic, very good when well grown. Rather early. Vine v ig ­
orous and productive. 

Massasoit. (Rogers' No. 3.) Bunch medium, rather loose ; berry 
rather large, roundish, l igh t red, sweet, good. Early, a l i t t l e be­
fore Concord. Vine moderately vigorous. 

Michigan. Bunches large, often two-shouldered ; color resembling 
Catawba, but redder, juicy, sweet, r ich, w i t h a fine perfume. 
Ripens two weeks before Catawba. 

Northern Muscadine. Bunches small, short, compact; berries 
medium, round, brownish red ; skin thick, w i t h the character and 
odor of the brown Fox grape. The berries f a l l f rom the bunch as 
soon as ripe, which is about one week before Concord. New Leb­
anon. Columbia County, N . Y. Valuable only for its earliness 
and extreme hardiness. 

Salem. (Rogers' No. 22.) Bunch large, short, rather compact; 
berry large, round, dark dul l red; tender, nearly free f r o m pulp, 
of a moderate but very agreeable flavor. Season medium. Vine 
vigorous and productive. Succeeds in many localities, mildews in 
others. 

Scuppernong, see next class. 
Venango. Bunches compact; berries fine lilac; pulp tough, but 

w i th a peculiar, aromatic flavor, which makes i t valuable for 
kitchen use. Two weeks before Catawba. Vigorous. Hardy. 

Walter.* Bunch moderate in size, shouldered, compact; berry me­
dium, round, l ight red; skin th ick; flesh sweet, aromatic, of ex­
cellent flavor. Season medium. Or ig in , Poughkeepsie, N . Y . 
A cross of Delaware and Diana. 
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CLASS I I I . White, yellow, or green. 

Allen's Hybrid. Bunches rather large, shouldered, compact; berries 
medium, round ; skin thin, pale amber when fu l l y ripe ; flesh ten­
der, without pulp, w i th a sweet, rich, delicious flavor. A hybr id 
between native and exotic species. Moderately hardy. Much 
liable to mildew. Season medium. 

Anna. Bunches large, loose, shouldered; berries large, white, with 
a th in white bloom ; flesh tough at the centre ; juice between pulp 
and skin sweet and excellent. October—too late for ripening at 
the Nor th . A seedling of the Catawba. 

Cassady. Bunches medium, compact, sometimes shouldered; ber­
ries small, round, greenish white, sometimes wi th a pale amber 
blush ; flesh juicy, l i t t le pulp, flavor pleasant, good. Philadelphia. 
Strong grower. Leaves woolly beneath. Fails in some localities. 

Clara. Bunches medium, loose; berries medium, round, green; 
flesh tender, juicy, r ich, sweet, and delicious. Philadelphia. Of 
foreign parentage. 

Croton. Bunch medium in size, not very compact, shouldered ; ber­
ries varying f rom small to medium, l ight greenish yel low; skin 
thin ; flesh juicy, sweet, wi th an excellent pleasant flavor. Ripens 
early. A cross of the Delaware wi th the Chasselas. Liable to 
mildew in some localities. 

Cuyahoga. Bunches medium, shouldered, compact; berries rather 
large, round, pale greenish whi te ; bloom t h i n ; flavor moderate. 
Too late for the North and liable to mildew. 

Duchess. Bunch medium, sometimes large, shouldered; berries 
moderate in size, l ight green, tinged wi th pale yellow and amber; 
tender, free f rom pulp, sweet, rich, and excellent in quality. 
One-fourth exotic. Season medium. Ulster County, N . Y . 

Empire State. Bunch rather large, shouldered; berry medium, 
yellowish white, rich, sweet, sprightly, very good. Early. A 
cross of Har t fo rd and Clinton. Newburg, N . Y . A promising 
new sort. 

Green Mounta in .* (Winchell.) Bunch small, compact, sometimes 
shouldered ; berry medium, oval, greenish white ; thin bloom ; pulp 
tender, juicy, very sweet and rich. Free f rom rot and mildew. 
The berries hang well to the stems. A n excellent grape wi th a 
future. 

Green's Golden. Bunch medium, long stem, compact, regular; 
berry large, round, greenish white, very juicy, acid. A handsome 
grape. Poor shipper. 

Hayes. Bunch medium, cylindrical, shouldered; berry below me­
dium size, round, yellowish white ; pulp rich, juicy, vinous. 

Lady Washington. Bunch quite large, shouldered ; berry medium, 
round, pale greenish yellow, often tinged wi th pink, quality me­
dium. Season rather late. A cross of Concord and Al len ' s 
Hybr id , and one-fourth exotic. Variable. Newburg, N . Y . 
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Lydia . Bunches above medium , berries large, oval, greenish white, 
with a tinge of rose in the sun ; sweet, excellent. Ripens w i t h the 
Delaware. C. Carpenter, Ke l ly ' s Island, O. 

Mar tha . Bunches medium, rather loose, shouldered; berries large, 
round, pale ye l low; sl ightly pulpy, sweet, ju icy, a l i t t le foxy. 
Vine a hardy, healthy, and strong grower. A seedling of Con­
cord. 

Mary. Bunches quite large, loose; berries medium, round, nearly 
white, translucent; flesh tender, l i t t l e pulp, sweet and sprightly, 
very good. Rather late. Kel ly ' s Island. 

Maxatawney.* Bunches medium, moderately compact, not shoul­
dered ; berries l ight greenish yellow, tinged w i t h amber; flesh 
tender without pulp when ripe, quality excellent. Vine hardy. 
Ripens rather late. The Maxatawney much resembles the Re­
becca in flavor and general appearance; but while i t is hardly 
equal to the latter in quali ty, i t is a better grower. Berks County, 
Pa. 

Niagara.* Bunch rather large, slightly shouldered; berry nearly 
round, pale green becoming part ly yellow, medium in qualit) ' . 
Vine possessing great vigor and productiveness. A cross of Con­
cord and Cassady. Lockport, N . Y . 

Pocklington. Bunch medium, shouldered, compact; berry large, 
pale greenish yellow, pulpy, w i th good flavor when f u l l y ripe. 
Season rather late. Vine hardy, healthy, productive. A showy 
and attractive grape. A seedling of the Concord. Or ig in , Sandy 
H i l l , N . Y. 

Prentiss. Bunch medium, sometimes shouldered, compact; berry 
medium, roundish oval, greenish white becoming tinged w i t h pale 
yellow, sweet, and very good in quali ty. Slow grower. Season 
medium. A seedling of the Isabella. Steuben County, N . Y . 

Rebecca.* Bunches nearly cylindric, compact, heavy, often shoul­
dered; berries, medium, ova l ; color l igh t green in the shade, 
golden in the sun, wi th a l ight bloom, somewhat translucent; flesh 
juicy, sweet, delicious. Ripens nearly wi th Concord, and keeps 
a long time. When f u l l y ripe, one of the finest flavored of all 
grapes. Moderate grower. Foliage tender. Hudson, N . Y . 

Scuppernong. (Fox Grape or Bullet Grape of the South, American 
Muscadine.) This is a distinct Southern species, the Vitis vul-
pina. Bunches very small, loose; berries round, large; skin 
thick ; pulpy, juicy, sweet, strongly musky. The " W h i t e " is l ight 
green, the " Black" dark red ; the color of the tendrils correspond­
ing in each variety. Leaves quite small, glossy on both sides. 
Very tender at the Nor th . 

Taylor's Bullitt. Bunches medium, loose, with many imperfect 
berries; berries rather small, greenish white, of moderate qual i ty . 
A strong grower. Kentucky. 
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T H E M U L B E R R Y 

Has generally been planted as an ornamental tree, but with 
except ion of Teas ' d r o o p i n g m u l b e r r y the var ie t ies are gener­
a l l y too i r r e g u l a r and spread ing i n g r o w t h to compete w i t h 
other trees no t possessing t h e i r f r u i t - b e a r i n g advantages. 

T o m a n y the flavor of the m u l b e r r y is no t a t t r ac t ive , b u t to 
others i t s r i c h sub-acid sweetness and the l o n g cont inuance 
of i t s season c o m m e n d i t to f avor . 

P r o b a b l y no f r u i t has been so neglected as the m u l b e r r y . 
T h e Chinese have c u l t i v a t e d the tree f r o m t i m e i m m e m o r i a l 
as f o o d f o r the s i l k w o r m , and the craze w h i c h spread over 
th i s c o u n t r y f i f t y years ago i n the same d i r e c t i o n is a ma t t e r 
of h i s to ry . 

T h e berr ies are of v a r y i n g size and color, largest on o l d 
trees. 

T h e var ie t i es w o r t h y of c u l t i v a t i o n are no t numerous , and 
are m o s t l y no t ha rdy i n the N o r t h . T h e pract ice of subs t i tu ­
t i o n is so c o m m o n a m o n g nu r se rymen tha t i t is no t easy to 
obta in trees t rue to name. I t w i l l g r o w i n any we l l -d ra ined 
soi l , b u t appears to p re fe r one w h i c h is ra ther l i g h t and 
g rave l ly . A t f u l l size the trees are t w e n t y to t h i r t y fee t h i g h , 
w i t h r o u n d open heads; the berr ies as they ma tu re d r o p o f f 
and m a y be ga thered f r o m the g r o u n d . A s l i g h t j a r r i n g w i l l 
shake the r ipe ones off , and th i s is the best mode of g a t h e r i n g 
them. 

T h e most complete m o n o g r a p h on the m u l b e r r y is tha t of 
Prof. L . H . B a i l e y of the Corne l l E x p e r i m e n t S ta t ion of N e w 
Y o r k . H e classifies those g r o w n i n A m e r i c a t h u s : 

i . T h e W h i t e M u l b e r r y g roup . —Morns alba. 
i . (a) Russian m u l b e r r y . — V a r . Tatarica. 
I . (b) Nervosa m u l b e r r y — V a r . venosa. 
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2. T h e M u l t i c a u l i s g r o u p . — M o r u s latifolia. 
3. T h e Japanese g r o u p . — M o r u s Japonica. 
4. T h e Black M u l b e r r y g r o u p . — M o r u s nigra. 
5. T h e R e d or N a t i v e M u l b e r r y g r o u p . — M o r u s rubra. 

5. (a) Lampasas m u l b e r r y . — V a r . tomentosa. 

H e says: " M u l b e r r i e s can be p ropaga ted b y c u t t i n g s of the 
r ipe w o o d or of roots. C u t t i n g s s ta r t best under glass. Some 
n u r s e r y m e n propagate b y shor t c u t t i n g s indoors , s t a r t i n g 
t h e m i n F e b r u a r y or March . T h e cheap Russ ian m u l b e r r y 
stocks, f r o m the West , have supp lan ted cu t t i ng -p ropaga t i on 
very l a rge ly . T h e n a m e d sorts are g r a f t e d u p o n these Russian 
roots i n w i n t e r , w i t h f a i r success, i n the same manner i n w h i c h 
apple-trees are roo t -g ra f t ed , or t hey are somet imes c r o w n -
g r a f t e d , the stocks f o r th i s purpose b e i n g g r o w n i n pots or 
boxes. O r d i n a r y f a l l b u d d i n g i n the field is n o t successful 
w i t h mu lbe r r i e s , b u t s p r i n g b u d d i n g g ives good results. 
S p r i n g b u d d i n g has been e m p l o y e d and r ecommended cer­
t a i n l y f o r t h i r t y years, b u t i t does n o t y e t appear to be a com­
m o n prac t ice . S. D . W i l l a r d , Geneva, N . Y . , w h o grows 
quan t i t i e s of mulbe r r i e s , has several t imes shown me his stock, 
w h i c h is p ropaga ted b y s p r i n g sc ion-budding . T h i s is per­
f o r m e d j u s t before the f o l i a g e is out, or as soon as the bark 
slips f r e e l y . F i g . 74 expla ins the opera t ion . T h e i n c i s i o n i n 
the stock is the same as f o r the o r d i n a r y f a l l b u d d i n g . T h e 
scion carr ies one or t w o buds, and is cu t u p o n one side only . 
T h i s p repared side is inser ted nex t the w o o d i n the stock, 
and is h e l d i n place by s t r i n g , as f o r f a l l b u d d i n g . " 

VARIETIES. 

Downing.* (Downing's Everbearing.) Large, black, sub-acid. 
Prolific, but not entirely hardy in Northern States. A valuable 
sort, not readily obtained, as New American is commonly substi­
tuted for i t . The leaf of the latter is smaller and not so pointed. 
F ig . 535-

Hicks . (Hicks' Everbearing.) Medium, very sweet, insipid. 
Tree vigorous and a profuse bearer. Season extends over three 
or four months. Georgia. F ig . 536. 

Johnson. Very large, black, two inches by three-fourths of an inch, 
sub-acid. Tree strong, irregular, poor bearer. Ohio. Being 
superseded by other varieties. 
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N 
ew American.* Large, f rom one to two inches long, glossy. Tree 
strong, vigorous, very productive, hardy. Frui t begins to ripen 
in June and continues into September. The best variety for North­
ern States. F ig . 537. 

FIG. 535.—Downing Mulberry. FIG. 536.— Hicks. FIG. 537.—New American. 

Stubbs. Large, two inches by three-quarters, deep black, rich, 
sub-acid. Extremely prolific. Very valuable. Georgia. 

Teas' Weeping.* Fruit small, reddish, of little value, but the tree 
is so very pronounced in its weeping habit that i t is desirable as 
an ornament for lawns. Tree dwarf, slow grower. Russia. 
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N E C T A R I N E S . 

THE Nectarine being nothing more than the peach with a 
glossy sk in , the same ru les f o r c u l t i v a t i o n w i l l app ly equa l ly 
to b o t h (see Chapter X X V I I I . ) , w i t h the excep t ion that , as i t s 
smooth surface renders i t e m i n e n t l y l i ab l e to the a t tack of the 
cu rcu l io , special a t t e n t i o n mus t be g i v e n to the des t ruc t ion 
of t h i s ins ct. 

T h e nec ta r ine is usua l ly i n f e r i o r , and has more of the noyau 
f l avo r t h a n the peach, and the shoots are of smoother and 
more compact g r o w t h . 

DIVISION I.—FREESTONES. 

CLASS I. FLESH PALE. 

Section I. Leaves with reniform glands. 

Downton.* Medium in size, roundish-oval, pale green, with a deep 
violet-red cheek ; flesh pale green, s l ight ly red at the stone, melt­
ing , r ich , excellent. Ripens end of summer. Flowers small. 
English. 

Due de Telliers. Rather large, roundish-oblong; apex slightly 
narrowed; base broad, pale green, w i th a marbled purple-red 
cheek; flesh pale red at the stone, juicy, sweet, good. Flowers 
small. Rather early, or end of summer. 

Early Violet.* (Violet Hative, Aromatic, New Scarlet, Large Scar­
let, Early Brugnon, Violet Musk, Violette Musquee.) Size me­
dium, roundish; apex slightly narrowed; suture shallow; skin 
wi th a dark purple-red cheek and brown dots, on pale yellowish-
green ; flesh whit ish, much reddened at the stone; stone round­
ish, moderately rough, reddish or reddish brown ; flesh melt ing, 
rich, high-flavored, and aromatic; of the finest quali ty. Season 
medium or end of summer. Flowers small. Distinguished f r o m 
Elruge by its redder flesh and stone, and darker skin. 
The Large Early Violet, or Violette Grosse, differs i n its larger 
size and rather inferior flavor. 
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Elruge.* Medium in size, roundish-oval, suture slight, distinct at 
apex ; skin a dark red or deep violet on a greenish-yellow ground, 
w i th minute brownish dots; flesh greenish-white, slightly, some­
times scarcely stained wi th pale red at the stone ; juicy, rich, high-
flavored ; stone rough, pale. Flowers small. Season about me­
dium, or first of autumn. This is one of the best and most cele­
brated of nectarines. 

Hardwicke Seedling. Large, roundish, approaching oval, resem­
bl ing Elruge ; skin wi th a violet-red cheek on pale green ; flesh 
greenish white, sl ightly reddened at the stone, juicy, rich, high-
flavored. Flowers small. Season medium, or end of summer. 
English. 

New White. Rather large, nearly round ; skin white, often a slight 
tinge of red; flesh white, tender, juicy, rich, vinous; stone small. 
Flowers large. Season medium, or first of autumn. English. 
The Old White resembles the preceding, but is less hardy and 
productive. 

CLASS II. FLESH DEEP YELLOW. 

Section I. Leaves serrate, without glands. 

Hunt's Tawny. Nearly medium size, roundish-ovate, narrowed and 
pointed at apex, one side sl ightly enlarged ; skin a dark red cheek 
on pale orange, wi th numerous russet specks; flesh deep orange, 
rich, juicy, good. English. Flowers small. Valuable for its 
early maturi ty, r ipening quite early, or three weeks before the 
close of summer. Often mildews badly. 

Section 11. Leaves with retiiform glands. 

Boston.* (Perkins, Lewis.) Large, handsome, roundish-oval; 
bright yellow, wi th a deep red cheek ; flesh yellow to the stone, 
wi th a good, pleasant, but not very high flavor. Flowers small. 
Season medium, or about the first of autumn. A native of Boston. 

Pitmaston Orange. Large, roundish ovate, base broad, apex nar­
row and pointed; surface wi th a dark reddish cheek, sl ightly 
streaked at the margin, on rich orange; flesh deep yellow, red at 
the stone, juicy, rich, fine. Flowers small. Stone rather small. 
Rather early. 

DIVISION II.—CLINGSTONES. 

CLASS I. FLESH PALE. 

Section 1. Leaves serrate, without glands. 

Early Newington.* (Black, Early Black, Lucombe's Seedling.) 
Large, roundish ovate, one side slightly enlarged, apex pointed ; 
skin pale green, nearly covered wi th bright red and wi th darker 
marblings and dots ; Mesh greenish white, deep red at the stone, 
juicy, wi th a fine, rich flavor. Flowers large. First of autumn. 
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Newington. (Scarlet Newington, Scarlet, Old Newington, Smith's 
Newmgton, Anderson's.) Rather large, roundish; nearly cov­
ered wi th red and darker marblings, on pale greenish yellow ; 
flesh deep red at the stone, juicy, r ich, vinous. Rather late. 
Flowers large. Best when ripened to shr ivel l ing. 

CLASS I I . FLESH Y E L L O W . 

Section I. Leaves with reniform glands. 

Red Roman. (Roman, Old Roman, Brugnon Musquee.) Large. 
roundish, a l i t t le flattened at apex; skin greenish-yellow, wi th a 
somewhat rough, dul l reddish-brown cheek, wi th brown russet 
specks; flesh f i rm, greenish yellow, deep red at the stone, rich, 
vinous, high flavored. Flowers large. Season medium or rather 
late. 
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N U T S . 

THE introduction of mainly Japanese varieties of chestnuts 
and walnuts has created an in teres t i n the g r o w t h of our na t ive 
nuts, too l o n g delayed, w h i c h w i l l unques t ionab ly con t r ibu te 
m u c h to pleasurable and p ro f i t ab l e c u l t i v a t i o n of l and . 

I n th i s c o u n t r y a crop of nuts of any va lue has here tofore 
been genera l ly considered an adven t i t ious , an accidenta l w i n d ­
f a l l , to be p r ized b y the l u c k y owner of a tree w h i c h produces 
f r u i t of unusual size and i n large q u a n t i t y . F e w a t t empts 
have been made to propagate f r o m such trees, and w h e n i t has 
been, i t has usua l ly resu l ted i n comple te f a i l u r e . 

N u t trees have been t rea ted as one w o u l d an apple, or 
peach; t ransp lan ted trees i n v a r i a b l y d ied and g r a f t e d ones 
f a r ed no bet ter . W i t h i n the past f e w years more c a r e f u l 
s tudy has been made of the d i f f i c u l t i e s w h i c h have here tofore 
discouraged exper iments i n t h i s d i r ec t ion . 

I t is no t at a l l so easy a m a t t e r to raise any of our na t ive 
nuts as i t is the sof t f r u i t s . Unless nurse ry g r o w n , and t ha t 
p r o p e r l y too, they are a l l i n t o l e r a n t of r e m o v a l , and g r a f t i n g 
is too c o m m o n l y a f a i l u r e ; besides th i s , t hey do no t come i n t o 
bear ing, excep t ing i n the Southern States, u n t i l of considerable 
age. 

N o t w i t h s t a n d i n g the inhe ren t and persis tent character of 
some of these drawbacks, the resul ts to be obta ined f u l l y 
j u s t i f y the necessary care and s k i l l w h i c h w i l l i n a measure 
overcome them. 

A new and most in te res t ing , valuable , and p e c u n i a r i l y 
p ro f i t ab l e i n d u s t r y is w i t h i n reach of a l l who w i l l a v a i l t h e m ­
selves of i t . 

So new is i t t ha t p r a c t i c a l l y i t has no nomencla ture . Here 
and there have appeared i n the marke t , f r o m year to year, 
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some enormous h i c k o r y nu t , an immense chestnut , a n e a r l y 
f i nge r - l ong pecan, the p r o d u c t of some u n k n o w n tree, " back 
i n the c o u n t r y , " b u t save f o r i t s annua l appearance and i m ­
media te sale at a b i g pr ice , the u n k n o w n has r e m a i n e d u n l o -
cated and unnamed . Consequent ly the l i s t of i d e n t i f i e d 
var ie t ies is v e r y smal l . I t w i l l doubtless increase w i t h 
r a p i d i t y . 

W h i l e the ex t r ao rd ina ry size and appearance of nuts , as i n 
so f t f r u i t , w i l l a lways have a f a v o r a b l e in f luence i n t h e i r sale, 
i t shou ld n o t be ove r looked t ha t i t is o f t e n the case t ha t sma l l 
nu ts m a y have p r o p o r t i o n a t e l y l a rge r meats and be of sweeter 
and h i g h e r f l avo r t han l a rge r ones. Each v a r i e t y should be 
j u d g e d u p o n i t s i n d i v i d u a l m e r i t . 

W h e r e v e r there is a t ree w h i c h produces nu t s w h i c h pos­
sess apparent s u p e r i o r i t y over others, the owner shou ld send 
specimens, w i t h the f u l l e s t descr ip t ion of the tree, i t s probable 
age, loca t ion , and pecu l i a r i t i e s to the A g r i c u l t u r a l E x p e r i m e n t 
S ta t ion of his State (see p . 222), and thus a i d i n the develop­
m e n t of th i s new i n d u s t r y . 

PROPAGATION. 

It is generally conceded that the surest way to grow nut 
trees is to p l an t the nuts . A s w i t h a l l o ther trees, th i s is not , 
a f t e r a l l , the s lowest way to ob t a in good, hea l thy , l o n g - l i v e d 
trees. T h e h e i g h t tha t even the s l o w - g r o w i n g h i c k o r y w i l l 
reach at t w o years, i f p r o p e r l y managed , w i l l as tonish 
most . 

T h e v i t a l i t y and g e r m i n a t i n g p o w e r of nu t s is g r e a t l y i m ­
pa i r ed b y loss of mois tu re , so tha t bu t a s m a l l p r o p o r t i o n w i l l 
sprout i f kep t out of g r o u n d and no t p l a n t e d u n t i l the f o l l o w ­
i n g sp r ing . Gather t h e m as soon as t hey f a l l i n the a u t u m n , 
spread t h e m upon the g r o u n d , cover w i t h three or f o u r inches 
of sand, and upon t ha t as m u c h nice l o a m . U n d e r t h i s cover­
i n g , exposed to the weather , a l a rge percentage w i l l keep i n 
good c o n d i t i o n t h r o u g h the w i n t e r . A s soon as the g r o u n d 
can be w o r k e d take t h e m ou t and p l a n t i n rows , abou t six 
inches apar t . T h e f o l l o w i n g s p r i n g d i g t h e m up , cu t o f f 
about one-half -of the tap-root and p l a n t again . T h e n e x t 
year f o l l o w the same course, and the t h i r d year p l a n t ou t whe re 
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they are to r ema in . T h e l e n g t h of the tap-root of a one- or 
t w o - y e a r - o l d h i c k o r y or pecan is some th ing w o n d e r f u l , and 
r e a d i l y accounts f o r the d i f f i c u l t y of successful ly t r a n s p l a n t i n g 
t hem, e i ther f r o m the f ie lds or nursery . I t is c o m m o n l y t w o 
or three t imes as l o n g as the shoot above g round , and as re­
ce ived f r o m n u r s e r y m e n i t is more o f t e n as bare of f ine roots 
as a parsnip . I t is l i t t l e wonder then t ha t somet imes i t stands 
d o r m a n t and seeming ly dead t h r o u g h the who le of the f i r s t 
season, to s ta r t s l o w l y i n t o g r o w t h the second summer a f t e r 
t r a n s p l a n t i n g . R i c h soi l , good c u l t i v a t i o n , w i t h shor ten ing of 
the tap-root as above d i rec ted , shou ld g ive a good g r o w t h of 
f ibrous roots w h i l e i n the nursery rows, and conduce to success­
f u l subsequent t r a n s p l a n t i n g . 

T h i s m e t h o d w i l l u sua l l y produce s t rong, v igorous y o u n g 
trees. T h e d rawback to th i s m e t h o d is tha t n u t trees do no t 
come abso lu te ly t rue f r o m seed; at the same t i m e a good 
stock is l i k e l y to reproduce most of i ts good qual i t ies . 

M r . E . H . V a n Deman , la te U . S. Pomologis t , says: " T h e 
v a r i a t i o n of seedlings is so great that , w i t h nu ts as w e l l as 
o ther f r u i t s , the o n l y sure m e t h o d of r e p r o d u c i n g a v a r i e t y is 
by b u d d i n g or g r a f t i n g . T h i s is a more d i f f i c u l t opera t ion 
w i t h n u t - b e a r i n g trees t han w i t h most others. However , i t 
can be done, and w i t h each year we are l e a r n i n g be t t e r h o w 
to do i t . 

A t present the bes t -known m e t h o d is to w o r k upon one- or 
two-yea r -o ld seedlings, e i the r i n nurse ry rows or where seeds 
have been p l an t ed i n the orchard . T h e y shou ld be cu t some 
t w o or more inches be low the surface of the g round , or j u s t 
above where the roots beg in to swe l l , and a scion inser ted 
not less than five or s ix inches l o n g and h a v i n g a t e r m i n a l b u d 
i f possible. T h e " tongue" g r a f t is the best f o r s m a l l stocks. 
N o wax is needed f o r th i s unde rg round g r a f t i n g , b u t some 
bandage should be used to h o l d the parts firmly i n place. 
Cot ton s t r ips d ipped i n ho t g r a f t i n g - w a x and then d r i e d are 
v e r y good. A b a l l of w e t c lay m a y be pressed about the 
w o u n d and the ear th packed to near the top of the scion to stop 
evapora t ion . A v e r y i m p o r t a n t p o i n t , and one tha t mus t no t 
be over looked, is tha t the scions shou ld be cut ear ly , before 
any signs of s t a r t ing , and pu t i n some cool, damp place u n t i l 
a f t e r the stocks have begun to g row. I n the sawdust of an 
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ice-house is a safe place, or b u r i e d i n ea r th where the sun w i l l 
no t w a r m i t e a r l y ; o therwise t hey are apt to s ta r t too ea r ly . 

Prong Grafting is r ecommended b y B . M . D e L o n g , i n the 
exce l l en t m o n o g r a p h on n u t cu l tu re , j u s t issued b y the U . S. 
D e p a r t m e n t of A g r i c u l t u r e , * as f o l l o w s : 

" I n t h i s m e t h o d the prongs or e x t r e m i t i e s of the branches 
are used. F i g . a represents the scion or p r o n g used, and the 

FIG. 538.—Prong Grafting. 

m e t h o d of c u t t i n g i t f r o m the branch . T h e p r o n g is cu t as 
i l l u s t r a t e d , and the w o o d on the p r o n g ( g r a f t ) is p a r t l y re­
moved , b e i n g gouged out w i t h the p o i n t of the b u d d i n g - k n i f e . 
T h i s is done to a l l o w the i n n e r ba rk of the bud to u n i t e w i t h 
the i n n e r ba rk of the stock, w h i c h u n i o n w o u l d be p reven ted 
i f the w o o d shou ld be a l l o w e d to r e m a i n i n the b u d . A f t e r 
the w o o d on the b u d has been p a r t l y r emoved , as shown i n 
F i g . b2, the stock is cu t o f f w i t h a sharp saw, smoothed over 
w i t h a k n i f e , and the g r a f t inse r t ed as shown i n F i g . c, and 
t i e d t i g h t ; no less t han e igh teen-p ly t w i n e shou ld be used. 
T h e cuts are w a x e d over w i t h g r a f t i n g - w a x . A f t e r the g r a f t s 
have s tar ted t h e y shou ld be e x a m i n e d and i f the t w i n e is 
f o u n d to b e g i n to cu t i n t o the stocks i t is u n t i e d and t i e d on 
a g a i n ; t h i s w i l l p reven t f u r t h e r i n j u r y . T h e ob jec t of a l l o w ­
i n g the t w i n e to r e m a i n a longe r t i m e is to p r even t the cu t 

* " Nut Culture in the United States, Embracing Native and Introduced 
Species." Report by S. B. Heiges, Pomologist. Large octavo, pp. 141, 16 
plates. U. S. Department of Agriculture, Division of Pomology, Washington, 
Government Printing Office. 
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bark f r o m w a r p i n g open by the ac t ion of the atmosphere, thus 
causing the g r a f t to d ie . " 

Cleft Sap Grafting.—As th i s d i f f e r s somewhat f r o m c l e f t 
g r a f t i n g as descr ibed on page 33, and is c l a imed by F e l i x G i l -
le t , of C a l i f o r n i a , to succeed w i t h wa lnu t s , his m e t h o d is thus 
descr ibed: " I f done ea r ly i n the s p r i n g w h e n the sap is com­
m e n c i n g to f l ow , i t can be used on l i m b s as la rge as three and 

FIG. 539.—Cleft Sap Grafting. 

a ha l f inches i n d iameter . T h e stock is sawed o f f and smoothed 
as f o r o r d i n a r y c l e f t g r a f t i n g . Ins tead of m a k i n g a s ingle 
c l e f t t h r o u g h the centre, t w o are made, one across the stub at 
each side of the centre ( F i g . de, de) the c l e f t thus b e i n g i n 
sapwood, instead of t h r o u g h the hea r twood and p i t h . T h e 
scion is prepared as f o r o r d i n a r y c l e f t g r a f t i n g , except tha t 
the s lop ing cuts are so made tha t b u t one scarf exposes the 
p i t h (Figs . f \ f 2 , f s ) . A f t e r the inse r t ion of the scions the 
cut surfaces l e f t exposed are t h o r o u g h l y waxed , and the stock 
is w e l l bound w i t h co t ton c l o t h to p reven t i t f r o m open ing 
and d r y i n g out . " 

H i c k o r i e s and w a l n u t s can be budded b y the annu la r p r o ­
cess (page 44), w o r k i n g upon one- or two-yea r -o ld seedlings, 
and p r o b a b l y w i t h m u c h less percentage of loss than b y any 
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k i n d of g r a f t i n g . Chestnuts m a y be g r a f t e d , however , i n 
f a v o r a b l e seasons w i t h a loss of n o t over t w e n t y - f i v e to fifty 
per cent, b y the " c l e f t " process (pages 33 and 378). T w o or 
three year o l d seedlings, or y o u n g sprouts, are mos t f avo ra ­
ble sub jec ts ; p u t the g r a f t i n h i g h up , so tha t the n a t i v e stock 
sha l l f o r m the t r u n k of the tree. 

A s soon as specific var ie t i es are demanded n u r s e r y m e n w i l l 
have recourse to a l l these methods. 

N a t i v e wa lnu t s , pecans, and h ickor ies do no t bear m u c h be­
fo re t h e y are fifteen or t w e n t y years o l d . Chestnuts u sua l ly 
bear at about ten or t w e l v e years ; f o r e i g n var ie t ies bear 
earl ier , as do a l l budded and g r a f t e d trees, b u t t hen t h e y are 
a lways shor t e r - l ived . I n the Southern States most n u t trees 
w i l l p roduce crops i n five or six years. 

C H E S T N U T S . 

NATIVE VARIETIES. 

THE American Sweet Chestnut is the only one really entitled 
to be ca l led sweet ; i t is m u c h super ior i n flavor to b o t h the 
European or Japanese k inds , t h o u g h as y e t i t cannot approach 

FIG. 540.— Murrell. FIG. 541.—Native Chestnut. 

either in size. Nevertheless, in the few years only it has be­
gun to a t t r ac t a t t e n t i o n some w o n d e r f u l l y l a rge nu t s have 
been discovered. Chestnuts are so m u c h easier to propagate 
than other n u t trees, come i n t o bea r ing so m u c h ear l ier , and 
c o m m a n d such h i g h l y r e m u n e r a t i v e pr ices t ha t t h e i r c u l t i v a ­
t i o n is no t l i k e l y to be neglected m u c h longer . T h e tree is 
ind igenous a l l over the eastern U n i t e d States, g r o w i n g l u x ­
u r i a n t l y on rocky , g r a v e l l y h i l l s ides . I t does no t do w e l l on 
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l imes tone , or c layey so i l , nor w i l l i t f l o u r i s h i n wet , boggy 
l and . T h e y o u n g seedlings are character ized b y the i r l o n g 
tap-root , and therefore unless the nuts are p l an t ed where the 
trees are to g r o w they mus t be t rea ted as descr ibed on 
page 375. 

W h e n chestnut groves are cut f o r the t imber , sprouts or 
scions s p r i n g up w i t h r ank g r o w t h f r o m the s tumps. A f r u i t ­

i n g o rchard m a y be had ear l ie r than f r o m seedlings b y c u t t i n g 
away the sprouts s u f f i c i e n t l y to g i v e ample r o o m to those 
w h i c h are l e f t to f o r m good bushy heads, and b u d d i n g or 
g r a f t i n g those l e f t . H o w e v e r , o w i n g to the d i f f i c u l t i e s a t tend­
i n g e i ther of these operat ions, accord ing to the Pennsy lvan ia 
State College A g r i c u l t u r a l E x p e r i m e n t S ta t ion b u t seventy-
five per cent can be expected to be successful. I t is bet ter to 
g r a f t a l l the strongest shoots and t h i n out, a f t e r i t is f o u n d 
w h i c h have succeeded i n m a k i n g pe r fec t unions and are g r o w ­
i n g v i g o r o u s l y . 

S T O R I N G chestnuts e i ther f o r m a r k e t purposes or f o r home 
use requi res a t t en t i on as soon as the crop is gathered. Pu t 
t h e m i n any sui table t u b and pour b o i l i n g water over t h e m 
u n t i l the nuts are covered. S t i r t h e m w i t h a s t ick to insure 
tho rough scalding. T h e w o r m y ones w i l l f loa t and m a y be 
ga thered of f the surface. A l l o w the others to r e m a i n fifteen 
or t w e n t y minutes , a f t e r w h i c h spread t h e m out u n t i l p e r f e c t l y 
d r y . T h e y may then be s tored i n bags or barrels u n t i l 
wan ted , and w i l l be f o u n d to keep m u c h be t t e r than i f no t 
subjected to the sca ld ing process. T h e meat w i l l be less 
h o r n y and hard . 

FIG. 542.—Wild (abundant yield). FIG. 543.—Wild Chestnut. 
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I n the chapter on chestnuts i n the m o n o g r a p h on n u t c u l ­
tu re of the U . S. D e p a r t m e n t of A g r i c u l t u r e , some seventeen 
var ie t i es are named, bu t as i t is i m p r o b a b l e t h a t any of these 
are i n the hands of dealers-—being as ye t o n l y l o c a l — i t is 
h a r d l y w o r t h r e p r o d u c i n g t h e m here. 

Those w h o desire to ob ta in trees of n a t i v e chestnuts m u s t 
s t i l l themselves search ou t those of excep t iona l m e r i t . 

F O R E I G N V A R I E T I E S . 

French, Italian and Spanish chestnuts have long been im­
p o r t e d i n moderate quan t i t i e s and sold at h i g h pr ices i n the 

FIG. 544.— Tamba-guri (reduced one-half). 

fruit stores. Abroad they are highly prized as an article of 
f o o d and are l a r g e l y consumed b y a l l classes. T h e y lack the 
sweetness of the A m e r i c a n chestnut and the mea t is enve loped 
i n a t ough and somet imes b i t t e r sk in . I n some var ie t i e s t h i s 
sk in is r e a d i l y r emoved , w h i l e i n others i t f o l l o w s the convo-
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lutions of the nut deep into its centre. The French, Spanish, 
and I t a l i a n chestnuts are of the same stock. T h e trees are 
s t rong growers , i n t r o d u c e d o r i g i n a l l y i n t o Europe f r o m A s i a 
M i n o r . T h e nuts v a r y cons iderably i n size and i n q u a l i t y . 
T h e y are u s u a l l y large, obla te conical i n shape, the scar sma l l 
compared w i t h tha t of the Japanese var ie t ies , i n w h i c h la t te r 
i t somet imes covers nea r ly h a l f the shel l . These nuts are 
h a r d l y w o r t h c u l t i v a t i n g i n the U n i t e d States, the greater 
p romise of the n e w l y i n t r o d u c e d Japanese var ie t i e s of chest­
n u t ( G u r i ) b e i n g m u c h more a t t r ac t ive , a l t h o u g h they have 
no t as ye t p r o v e d so h a r d y as t h e i r European congeners. 
T h e w i l d chestnuts of Japan a n n u a l l y produce large crops of 
nuts about an i n c h i n d iameter—the v a r i e t y k n o w n as T a m a -
g u r i ( M o u n t a i n Ches tnut ) b e i n g h i g h l y esteemed b y the 
Japanese. T h e tree is some t h i r t y fee t h i g h . T h e c u l t i ­
va ted sorts are of m a n y var ie t ies , the largest of a l l be ing the 
T a m b a - g u r i ( F i g . 544). These trees g r o w t h i r t y to s i x t y fee t 
h i g h . 

A l l of these f o r e i g n chestnuts compensate i n a measure f o r 
t h e i r i n f e r i o r f l avor to our na t ive sorts, b y t he i r greater size 
and the ear l i e r bea r ing of the trees. T h e y are f u r t h e r m o r e 
ve ry p r o l i f i c . 

G r a f t i n g these grea t nu t s u p o n A m e r i c a n stocks w i l l p rob­
a b l y add to t h e i r hardiness and v igo r . 

VARIETIES. 

Advance. Large, smooth, dark. Tree vigorous, productive, bears 
early. Ripens last of September. Japan. 

Alpha. Large. Tree vigorous, regular, and prolific bearer. Ear l i ­
est to ripen. Japan. 

Bart ram La te . Medium, bright color, three to a burr. Ripens 
middle of October. Europe. 

Black. Large, dark color, productive. Ripens last of September. 
Japan. 

Dager. Large. A seedling of Ridgeley. European. 
Ear ly Reliance. Medium, smooth, bright. Tree dwarf, spreading, 

bears early. Ripens last of September. Japan. 
Eureka. Large, quali ty above average. Tree rapid grower, 

spreading habit. Not hardy North . European. 
Felton. Large, sweet, good flavor. Japan. 

25 
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Giant. (Parry's Japan Giant.) Very large, smooth, dark-colored; 
one or two nuts only i n a burr. Tree vigorous, upright grower. 
Fig- 545- Japan. 

FIG. 545.—Japan Giant. FIG. 546.—Numbo. 

Hannum. Large, br ight , regular and productive. Ripens early. 
European. 

Kerr . Dark, three to a burr. Tree enormously productive. Japan. 
K i l l e n . Very large, handsome, superior quali ty. Japan. 
Mammoth. Very large. A seedling of Giant. Japan. 

FIG. 547-— Paragon. FIG. 548.—Ridgeley. 

Numbo. Medium, smooth, bright . Tree vigorous, hardy, regularly 
productive. Does not bear early. F ig . 546. European. 

Paragon. Large, sweet, good flavor. Tree bears young and abun­
dantly. F ig . 547. European. 
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Parry's Superb. Large, bright, smooth. Tree strong grower and 
enormously productive. Japan. 

Ridgeley. (Dupont.) Medium, sweet flavor, excellent. Tree 
hardy. F ig . 548. European. 

Success. Large, handsome nut. Tree vigorous and productive. 
Japan. 

THE CHINQUAPIN 

Is r e a l l y a d w a r f chestnut, w h i c h g rows w i l d i n var ious 
local i t ies on the eastern seaboard f r o m Pennsy lvan ia to the 

Gul f . U s u a l l y a sma l l spreading bush 
f o u r to ten fee t h i g h , var ie t ies are some­
t imes f o u n d w h i c h f o r m trees f r o m 
t h i r t y to s i x t y fee t i n he igh t . T h e nuts 

r\ >. of the Eastern States are o v o i d conical , 
M a^^. ^ a r ^ mahogany color, v e r y handsome, 

J i " M J E H ^ A and the meat is sweet and -nod . The 
^ S H i r ^BBr ch inquap in of the Pacif ic coast near ly 

FIG. 549.—Eastern resembles i n appearance a sma l l chest-
Chmquapm. n u t _ ^ g ^ g g w j i i t h r i v e and appear 

en t i r e ly ha rdy as f a r n o r t h as N e w Y o r k . 

H A Z E L N U T S . 

The cultivation of this nut is almost wholly neglected in this 
count ry , and w h i l e the na t ive bushes abound, the crop and the 

FIGS. 550 and 551.—Native Forms of FIG. 552.—" Istrian " (an 
Hazelnuts. imported nut). 

nuts are usua l ly so s m a l l t ha t they r a r e l y appear i n marke t . 
The i m p o r t e d filbert has comple te possession, and u n t i l some 
me thod of o v e r c o m i n g the d i f f i c u l t y of i t s cu l tu re i n the U n i t e d 
States is discovered, we are l i k e l y to be dependent upon 
f o r e i g n g r o w t h s f o r suppl ies of th is nu t . 
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T h e bushes are easy of c u l t i v a t i o n and w i l l o f t e n appa ren t ly 
f lou r i sh , b u t they f a i l to bear f r u i t and the bushes are l i ab l e to 
a disease w h i c h e v e n t u a l l y k i l l s t h e m . T h e la te M r . N . S. 
F u l l e r had p r o b a b l y more experience i n g r o w i n g f i l be r t s than 
any other m a n i n A m e r i c a , and his recent book on N u t C u l ­
tu re g ives i n de t a i l his expe r imen t s a n d f a i lu res . 

I n the States west of the R o c k y Moun ta in s the hazel be­
comes a tree of f i f t y or s i x t y feet , and is said to bear large 
crops. 

T h e f o l l o w i n g desc r ip t ion of the p ropaga t ion , etc., of the 
f i l b e r t is taken f r o m " N u t C u l t u r e i n the U n i t e d States:" 

"Propagation.—Propagation is e f fec ted b y seed, b y layers, 
b y suckers, b y cu t t ings , and by g r a f t i n g or b u d d i n g . G r o w n 
f r o m suckers, trees come ear l ies t i n t o bea r ing , and by 
some are c l a i m e d to make the s trongest t rees; b u t the 
m a j o r p o r t i o n of hazel trees p roduced i n nurser ies are 
f r o m cu t t ings , made e igh t or ten inches i n l e n g t h , f r o m 
last year ' s w o o d . T h e y roo t as r e a d i l y as gooseberries. 
A mois t , n o t wet , sand suppl ies the best g r o u n d i n w h i c h 
to roo t c u t t i n g s ; a deeper s e t t i ng is necessary i n the 
d r i e r c l i m a t e of the U n i t e d States than i n E n g l a n d . I n 
a year the c u t t i n g s become w e l l rooted , and are then trans­
p lan ted , a f t e r p r u n i n g , f r o m the p ropaga t ing-bed to the nur­
sery r o w . T h e nurse ry cu l tu r e consists of t h o r o u g h and f re ­
quen t s t i r r i n g of the surface so i l , and the t r a i n i n g of each 
p l a n t to tree f o r m . T h e sprouts and branches are kep t re­
m o v e d f r o m about the base to a h e i g h t of t w e l v e inches (the 
Germans c l a i m tha t a h e i g h t of f r o m three to f o u r fee t f o r the 
t r u n k is b e t t e r ) ; w i t h i n the nex t s ix or e igh t inches the head 
is f o r m e d of no t less t han six branches. I n the m i d s t of these 
branches a ba r re l hoop is o f t e n placed, to w h i c h the l i m b s are 
t i e d f o r f o r m i n g a shapely and open c r o w n . T h e a i m of the 
t w o or three years of nu r se ry w o r k is to g r o w the trees to six 
or e igh t fee t i n he igh t and i n f o r m l i k e a goble t , a f t e r w h i c h 
they are ready f o r p l a n t i n g . 

" / / / the Orchard.—The hazel w i l l not t h r i v e i n s t i f f clay, 
w h i l e i n d ry , sandy so i l i t becomes s tun ted and pro­
duces f r u i t of s m a l l size. Othe rwise , the bush is not 
p a r t i c u l a r as regards so i l and l o c a l i t y ; i t is a lways more 
v igorous on r i c h l a n d than on poor land . A l i g h t l o a m 



WUTS. 3^9 

w i t h d r y subsoil w i l l g ive the least w o o d and most nuts. 
A s t rong so i l produces an excessive g r o w t h of w o o d at 
the expense of the crops. W e t so i l produces too m u c h 
w o o d and too l i t t l e f r u i t . I n K e n t , Eng land , the hazel 
t h r ives best i n l imes tone land , and reaches a he igh t of t w e l v e 
feet, and occasional ly of t h i r t y feet . T h e trees are set i n 
w e l l - d r a i n e d g round , about ten fee t apar t each way, t hough 
sometimes t hey are set i n hedges, w h e n a less distance i n the 
r o w is adopted. Roo t p r u n i n g is f r e q u e n t l y prac t i sed to 
p revent the too r a p i d g r o w t h of food . T h e d i spos i t ion of 
the hazel to make t h r i f t y ins ide cane g r o w t h is kep t cons tan t ly 
i n check b y summer p r u n i n g , and the outer l imbs , toge ther 
w i t h the genera l g r o w t h of the trees, are checked b y p r u n i n g 
back i n the l a t t e r p a r t of the w i n t e r . T h e t h i n , u n f r u i t f u l 
t w i g s are r e m o v e d and the f r u i t f u l l i m b s are shortened back 
near ly to the f ema le buds. Care is taken to leave suf f ic ien t 
male catkins f o r an ample supp ly of po l l en . T h e f r u i t spurs 
are near the ex t r emi t i e s of the last year 's g r o w t h , and nuts 
are more abundant where a i r and l i g h t have ready access. I n 
the fifth or s i x t h year a f t e r p l a n t i n g , trees shou ld bear consid­
erable f r u i t . Trees of th i s age i n E n g l a n d are r epor t ed to 
produce f r o m three to f o u r pounds of nuts each. I t is a v e r y 
i m p o r t a n t orchard tree w i t h m a n y c u l t i v a t o r s i n Europe , and 
has been g r e a t l y i m p r o v e d b y years of c a r e f u l c u l t i v a t i o n and 
selection. A v e r y f r u i t f u l hazel orchard is r epor ted i n W e r n -
fe ld , Germany, o c c u p y i n g about t w o and a ha l f acres of l a n d 
and h a v i n g a n o r t h w e s t e r l y slope. I n tha t l a t i t ude the trees 
are said to t h r i v e w i t h any exposure except d i r e c t l y southern. 
T h e y are r ecommended by Goeschke f o r c l o t h i n g the steep 
sides of h i l l s and m o u n t a i n s ; also f o r r a i l r o a d banks. H e 
states tha t i n Germany they are advantageously used i n those 
por t ions of f r u i t orchards where o ther trees f a i l . 

"Harvesting and Marketing.—It is a popular m e t h o d i n 
E n g l a n d to harvest and m a r k e t finer nuts i n t h e i r husks. 
I n a l l cases the f r u i t is l e f t on the bush or tree u n t i l f u l l y 
r ipe , the proper c o n d i t i o n be ing r e a d i l y de t e rmined b y the 
b r o w n color of the nut , the t i n t of the husk, and the 
readiness w i t h w h i c h the nuts w o u l d r a t t l e out by a s l igh t 
j a r r i n g of the trees. I n c u r i n g the nuts thus harvested, 
they are placed f o r a f e w days i n l o f t s to s u f f i c i e n t l y d ry , 
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a f t e r w h i c h they are packed i n sound casks w i t h a s l i g h t 
s p r i n k l i n g of salt t h r o u g h o u t the f i l l i n g . Sal t is also used i n 
s m a l l quant i t i es i n s t o r i n g the nuts t ha t have been f r e e d f r o m 
the husks, and i t is c l a i m e d f o r t h i s p rac t ice t ha t f r e e d o m 
f r o m ravages of insects is secured and tha t the nuts come ou t 
f resher and b r i g h t e r t han b y other methods . 

Genera l ly , the hazel is m a r k e t e d f o r dessert purposes alone. 
t h o u g h a pleasant o i l , r e s e m b l i n g o l i v e o i l , i s somet imes ex-

FiG. 553.—Lambert Filbert. 

pressed f r o m i t ; and i n po r t i ons of Eu rope t h i s nu t , l i k e the 
chestnut, has been used i n l i m i t e d quan t i t i e s f o r m a k i n g 
bread." 

VARIETIES. 

The named varieties are numerous, but the grower having 
a ha l f -dozen of the best can w e l l a f f o r d to fo rego the p l a n t i n g 
of others. Of the ten va r ie t i e s n a m e d b y R o b e r t H o g g , * the 
Cob and L a m b e r t are the best k n o w n i n r e p u t a t i o n to A m e r i ­
cans. W e f o l l o w his desc r ip t ion of the best va r i e t i e s k n o w n 
to h i m : 

Bond Nut. Husk hairy, shorter than the nut; nut of medium size, 
ovate and oblong.; shell thin ; kernel large. This is an excellent 
nut and the tree is a good bearer. 

* " Fruit Manual," London, 1875. 
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Cob. (Round Cob.) Husk hairy, shorter than the nut and much 
frizzled ; nut large, obtusely ovate ; shell of a l igh t brown color, 
rather thick ; kernel large. A good nut for early use, but does not 
keep wel l . Fig. 554. 

Cosford. (Miss Young's.) Th in shelled; husk hairy, long as the 
nut and deeply cut; nut large, oblong; shell of a l ight-brown 

FlG. 554.—Downton Cob-nut. 

color, very thin , so much so as to be easily broken between the 
finger and thumb; kernel large and well flavored. A n excellent 
early nut, and the tree an abundant bearer. 

Downton Square. Husk smooth, shorter than the nut; nut large, 
short, four-sided ; shell thick, kernel f u l l and well flavored. 

Frizzled Filbert. (Frizzled nut. Cape nut.) Husk hairy, twice as 
long as the nu t ; deeply frizzled and spreading open at the mouth ; 
nut small, oblong, and flattened ; shell thick, kernel f u l l . This is 
a rather late variety. The tree is an excellent bearer. The nuts 
are produced in clusters. 

Lambert Filbert. (Kentish Cob, Filbert Cob.) Husk nearly 
smooth, longer than the nut, and very sl ightly cut around the 
marg in ; nut large, oblong, and somewhat compressed; shell 
rather thick, of a brown color; kernel f u l l and very r ich flavor. 
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This is, perhaps, the best of all filberts. The tree is a most abun­
dant bearer. Some of the nuts are upward of an inch m ength 
and they have, w i th care, been kept for four years I t is only 
after being kept for some time that their f u l l richness of flavor is 
obtained g Mr. Hogg says this nut was first brought to the notice 
of the Hort icul tura l Society bv A . B. Lambert about the year 1812. 
I t is improperly called Kentish Cob. The true Cobs are roundish, 
thick-shelled nuts. F ig . 553. 

Pearson Prolif ic. (Dwarf Prolific, Nott ingham Prolific ) Husk 
hairy, shorter than the nu t ; nut medium m size smaller than the 
Cobf obtusely ovate; shell rather th i ck ; kernel f u l l . A very ex­
cellent variety. Trees are most abundant bearers, sometimes 
laden wi th f r u i t when not more than 2 ^ feet high. 

Purple Fi lber t . (Purple leaved.) This differs f r o m the red filbert 
in having the leaves of a dark, blood-red color l ike those of the 
purple beech. The f r u i t is similar to, and quite as good as that 
of the Red Fi lber t , and is of a deep purple color. 

Red Fi lber t . (Red Hazel.) Husk, hairy, longer than the nut; 
nut of medium size, ovate ; shell thick, kernel f u l l , covered with 
a red skin. 

W h i t e Fi lber t . (Wrotham Park.) Husk hairy, longer than the 
nut, around the apex of which i t is contracted ; nut medium size, 
ovate ; shell thick ; kernel f u l l , covered wi th a white skin. 

H I C K O R I E S . 

Pecans (H'icona Pecan). 

It is commonly supposed that the pecan is hardy only in 
the Sou the rn States, and f e w a t t empts have been made to 
g r o w i t i n the N o r t h . I t f lour i shes best i n Texas, the Gul f 
States, and Mex ico . P r o b a b l y the greatest q u a n t i t y sent to 
m a r k e t comes f r o m Texas or Lou i s i ana , where the tree grows 
to s i x t y or seventy f ee t h i g h i n the r i c h a l l u v i a l bot tom-lands 
and a n n u a l l y produces large crops of nuts, w h i c h find a ready 
m a r k e t at v e r y r e m u n e r a t i v e prices. T h e thinness o f the shell , 
i t s b r i g h t glossy surface, o f t e n a r t i f i c i a l l y po l i shed f o r marke t , 
b u t above a l l the f u l l , tender, r i c h ke rne l , combine to make 
th is m e m b e r of the h i c k o r y f a m i l y the p o p u l a r nu t - t ree a f t e r 
the chestnut g r o w n i n A m e r i c a . "West of the A l l e g h a n i e s the 
pecan has been f o u n d g r o w i n g w i l d and y i e l d i n g good nuts 
as f a r n o r t h as Southern Iowa . F o r t y m i l e s n o r t h o f N e w Y o r k 
there are some v e r y large o l d trees, w h i c h are e v i d e n t l y 
ha rdy enough, b u t they have never been k n o w n to produce 
nuts . 
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T h e tree as g r o w n i n the South m u c h resembles the com­
m o n h i c k o r y , g rows to about t h i r t y fee t h i g h i n f i f t e e n years, 
and bears at ten or t w e l v e years of age. 

Pecans are usua l ly propagated f r o m seed, bu t the resul ts 
are so un re l i ab l e tha t g r a f t i n g or b u d d i n g must take place as 
the o n l y ce r ta in w a y of o b t a i n i n g va luable sorts. 

T h e remarks made i n the i n t r o d u c t i o n to th i s chapter con­
c e r n i n g the d i f f i c u l t i e s of t r a n s p l a n t i n g nut- trees a p p l y w i t h 

FIGS. 555 and 556.—Common Forms of Pecan. 

in tens i f i ed force to the pecan, whose tap-root is, i n one and 
t w o year seedlings, three t imes as l o n g as the shoot above 
ground . T h e y mus t be t rea ted as suggested f o r o ther n u t -
seedlings—the g r o u n d mus t be r i c h and deeply c u l t i v a t e d . 

I f raised f r o m seed, p l a n t the nuts i n d r i l l s three or f o u r 
feet apart, and t w e l v e or fifteen inches apar t i n the d r i l l s . 

FIG. 557.—Centennial. 

In the early spring following, the young trees should be about 
two feet h i g h ; take t h e m up c a r e f u l l y , to preserve a l l the 
fibrous roots possible, cut off about one-half the tap-root , and 
reset i m m e d i a t e l y . T w o years af ter , again take up and p lan t 
permanent ly , or, p r e f e r ab ly , make the pe rmanen t p l a n t i n g at 
the end of the second year. S ix or seven years subsequent ly , 
the trees should beg in to bear, and as i t is a r a p i d g r o w e r i t is 
said tha t at fifteen years of age i t w i l l produce f r o m t w o and 
a ha l f to three bushels of nuts. G r a f t e d or budded trees a l -
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ways produce f r u i t earl ier . F o r d i rec t ions conce rn ing g r a f t ­
i n g , see genera l d i rec t ions elsewhere i n t h i s book. 

The re has been too l i t t l e a t t e n t i o n g i v e n to the c o m m e r c i a l 
g r o w i n g of pecan trees to enable one to p rocure any de f in i t e 
sorts f r o m nu r se rymen . T h e var ie t i es here enumera ted have 
genera l ly beer f named b y t h e i r discoverers or propagators , 

FIG. 558.—Frotscher. FIG. 559.—Idle wild. 

and are m o s t l y t aken f r o m t h e i r repor t s to the U n i t e d States 
Pomologis t . Correspondence w i t h these par t ies is suggested 
to those w h o w i s h to obta in the choicest k i n d s thus f a r k n o w n . 

VARIETIES OF PECANS. 

Biloxi. (Mrs. W. R. Stuart, Ocean Springs, Miss.) Medium size, 
cylindrical , pointed at each end ; surface quite regular, l ight brown ; 
shell thin ; cracking qualities medium ; kernel plump, wi thyel low-

FIG. 560.—Jewett. 

ish-brown surface ; free f rom astringency, of good quality, and 
keeps well without becoming rancid. Introduced several years 
ago by the late W. R. Stuart as Mexican Paper-Shell, but the 
name has since been changed to Bi lox i . 
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Centennial. A large oblong nut ; thickness of shell medium ; parti­
tion walls rather thick ; kernel plump, oily, good. Richard Frot-
scher, New Orleans, La. F ig . 557. 

Columbian. (Mrs. W. R. Stuart, Ocean Springs. Miss.) Large, cy­
lindrical , somewhat compressed at the middle, rounding at the 
base; pointed and somewhat four-sided at the crown ; shell rather 

FIG. 561. — Jumbo. 

heavy; cracking qualities medium; quality good. I n size and 
form this nut closely resembles Mammoth, which was introduced in 
1890 by Richard Frotscher, of New Orleans, La. 

Faust. A long slender nut, good. D. D. Faust, Bamburg, S. C. 
Frotscher. Large ; very thin shell; kernel oily, good. Richard 

Frotscher, New Orleans, La. F ig . 558. 

FIG. 562.—McCallister. 

Gonzales. ( I . V Munson, Denison, Tex . ) Above medium size, 
wi th firm, clean shell; quality excellent. Originated in Gonzales 
County, Tex. 

Idlewild. Medium size, thick shell, kernel good. Louis Biediger, 
Id lewi ld . Tex. F ig . 559. 

Jewett. Large, irregular oblong, compressed near centre; shell 
rather thick ; corky inner growth large; kernel oi ly, good. The 
late W. R. Stuart, Ocean Springs, Miss. F ig . 560. 

Jumbo. Large, ovoid; thin shell, much corky partition; quality 
very good. F . M . Ramsay, Bluff ton, Tex. F ig . 561. 
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McCall is ter . (Floyd.) The largest pecan known, supposed to be 
a hybrid of shellbark ; base broad, rounded; apex broad, blunt, 
angular ; flavor very like a shellbark ; not very valuable except for 
possibilities of improvement. O. L . McCallister, Mt . Vernon, I nd . 
Fig . 562. 

FIG. 563.— Risien. FIG. 564.—Stuart. 

Pearl. Medium size, thin shell, sweet kernel; no corky growth in­
side. A choice nut for fami ly use, but said to be too small for 
market. E. E. Risien, San Saba, Tex. 

Ribera. Size above medium; oblong ovate; cracking qualities 
good ; shell thin ; kernel plump, l ight brown, free f rom the bitter, 
red, corky growth which adheres to the shel l ; meat yellow, tender, 
wi th rich, delicate, pleasant flavor. 

FIG. 565.—Van Deman. 

Risien. Large ovate; quality excellent. E. E. Risien, San Saba, 
Tex. F ig . 563. 

San Saba. Medium, cylindrical ; kernel plump, light yellow, sweet 
and rich. E. E. Risien, San Saba, Tex. 

' Stuart. Large, roundish, ovoid; thin shell; considerable corky 
growth in part i t ions; kernel p lump; quali ty good. Late W. R. 
Stuart. F ig . 564. 

Van Deman. Large, oblong; thin shell; considerable corky 
g rowth ; kernel not so plump as Stuart ; flavor excellent. Mrs. 
W. R. Stuart. Fig. 565. 
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Shellbark Hickories. 

Of the several varieties of ordinarily so-called hickories 
f o u n d g r o w i n g w i l d i n the U n i t e d States—as the she l lbark 
(Hicoria laciniosa), shagbark (Hicoria ovata), mocker -nu t (Hico-
ria alba), p i g n u t (Hicoria glabra) b i t t e r - n u t (Hicoria minima) 
wate r h i c k o r y (Hicoria aquatica), and n u t m e g - h i c k o r y (Hico­
ria myristicoz formis)—the first o n l y has qua l i t i e s w h i c h com­
m e n d themselves f o r c u l t i v a t i o n . A s th i s w o r k is in t ended 

to be s t r i c t l y p rac t i ca l , on ly the shel lbark h i c k o r y w i l l there­
fo re be t rea ted of. 

Perhaps b u t one v a r i e t y of th i s nu t has been subjec ted to 
c u l t i v a t i o n and o f f e r ed f o r sale (Hale s Paper-Shel l ) . A l l 
others are the p roduc t of w i l d trees. A n d ye t the di f ferences 
i n the sizes of the nuts, the thickness of the shell , the q u a l i ­
ties of the kernels, the c r a c k i n g pecu l ia r i t i es , and the freeness 
w i t h w h i c h the meats may be ex t rac ted are v e r y marked . 

W h i l e size u n d o u b t e d l y has a large in f luence i n the s e l l i ng 
of nuts, i t is w e l l k n o w n to a l l who have had any i n t e l l i g e n t 
experience tha t c o m p a r a t i v e l y sma l l nuts have f r e q u e n t l y 
d i sp ropor t i ona t e ly large and e x t r e m e l y h i g h - f l a v o r e d kernels . 

T h e slow g r o w t h of the she l lbark has and w i l l have a de­
t e r ren t e f fec t upon i t s c u l t i v a t i o n , and w h i l e a w i l d two-year-
o l d w i l l o f t e n be f o u n d f o u r to five fee t h i g h , a t rans-
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p lan t ed tree three or f o u r years o ld seems to make a lmos t 
no g r o w t h f o r a year or t w o . 

T h e la te A . S. F u l l e r says he never k n e w an instance of 
successful b u d d i n g of the h i c k o r y , w h i l e others c l a i m tha t 
r i n g b u d d i n g (see page 45) is mode ra t e ly so. 

O f the methods of g r a f t i n g , the c l e f t (see pages 33 and 376) 
is sa id to g ive the best results , c u t t i n g the y o u n g trees close 
to the g r o u n d , i n s e r t i n g the scion, w a x i n g t h o r o u g h l y , and 
c o v e r i n g to i t s top w i t h ear th . 

T h e nu t s ge rmina te easily, bu t , however va luable those 
p lanted , seedlings are nea r ly a lways i n f e r i o r i n every w a y to 

FIG. 568.—Quadrangular. FIG. 569.—Long Ovate, Compressed. 

the o r ig ina l s . F o r stocks, nevertheless, u p o n w h i c h to g r a f t 
scions f r o m w i l d trees w h i c h are f o u n d to produce nuts of 
except iona l m e r i t , t hey are w e l l w o r t h p l a n t i n g . I f t aken up 
f r o m the nur se ry rows a n n u a l l y and the tap-root shortened i n 
f o r t w o or three years, t hen p l an t ed ou t where the tree is to 
r e m a i n p e r m a n e n t l y , g r o w i n g f o r one year and then c l e f t -
g r a f t e d , eve ry requis i t e f o r success at present k n o w n w i l l 
have been c o m p l i e d w i t h . I f w i l d trees are d u g f o r the pur­
pose of g r a f t i n g , those no t over t w o or three years o l d should 
be taken, the chances of l i v i n g of o lder and l a rge r ones be ing 
too unce r t a in to make such exper imen t s w o r t h the t roub le 
and cost. 

T h e repor ts of the U n i t e d States Pomolog i s t g i v e a l i s t of a 
dozen or so of var ie t ies w h i c h have been named b y those w h o 
have f o u n d or o w n the w i l d trees upon w h i c h t h e y g rew. 
B u t i t is so uncer ta in tha t any of these can be had b y the 
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i n t e n d i n g purchaser, t ha t no l i s t of var ie t ies w o u l d be of m u c h 
value a t t h i s t i m e . 

I l l u s t r a t i o n s are g i v e n of var ious shel lbarks col lec ted by the 
edi tor , or sent to the D e p a r t m e n t of A g r i c u l t u r e f r o m d i f f e r e n t 
par t s of the coun t ry , t o show the v a r i e t y i n shape and appear-

FiG. 37°-—Roundish, Compressed. FIG. 571.—Roundish, Oblique. 

ance o f w i l d nuts . P r o b a b l y the n u m b e r m i g h t be l a r g e l y 
increased. F i g . 566 represents the t y p i c a l f o r m of the t h i n -
shel led she l l ba rk ; any v e r y w i d e depar ture f r o m th i s shape, 
as F igs . 567 to 571 inc lus ive , u sua l l y indicates t h i c k e r shells 
and co r r e spond ing ly smal le r kernels . 

WALNUTS. 

The name walnut is rather indiscriminately used in this 
coun t ry , b e i n g perhaps most f r e q u e n t l y appl ied to h i c k o r y -
nuts ( w h i t e walnu ts , so ca l led) , and a f t e r t h e m to the Persian 
or Madei ra nu t . T w o va luable members of th i s f a m i l y are 
indigenous to A m e r i c a , whose nuts are h i g h l y apprecia ted and 
m u c h used, the b u t t e r n u t (Jitglans cineria) and the b lack w a l ­
n u t (Juglans nigra). T h e va lue of the t i m b e r of b o t h these 
trees is w e l l k n o w n , and alone shou ld o f fe r su f f i c ien t induce­
m e n t f o r t h e i r c u l t i v a t i o n . So great , indeed, has been the de­
m a n d f o r the l a t t e r t ha t there has seemed danger i t w o u l d be­
come e x t e r m i n a t e d whereve r w i t h i n p ro f i t ab l e reach of a 
sh ipp ing-po in t , and the use of the f o r m e r is r a p i d l y increas-
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i n g , w i t h a p r o b a b i l i t y of the same reckless c u t t i n g t h a t has 
b e f a l l e n the b lack w a l n u t . W h i l e poss ib ly i t m a y n o t pay i n 
a pecunia ry w a y to propagate e i ther of these trees f o r t h e i r 
nuts alone, toge ther w i t h the va lue of the t i m b e r , cons tan t ly 
increas ing i n pr ice , i t o f fers an o p p o r t u n i t y to those h a v i n g 
l a n d adapted to the i r g r o w t h . 

The Butternut 

is considered b y m a n y the best of a l l n a t i v e nuts . T h e 
meat is tender, crisp, o i l y , a n d h i g h l y flavored. T h e t h i ck -

FlG. 572.—Typical Butternut. FIG. 573.—Typical Black Walnut. 

ness and sha rp ly r i d g e d and f u r r o w e d character of the ha rd 
shel l is a d rawback to i t s use ; nevertheless, the r ichness of the 
kerne l makes t h e m w e l l w o r t h a d d i n g to the va r ie t i e s of nuts 
f o r home use. 

The re are no named var ie t ies i n the hands of nur se rymen , 
w h o supp ly orders w i t h seedlings usua l ly f r o m trees i n t he i r 
ne ighborhood or f r o m nuts purchased by t h e m . A s usua l ly 
the case, however , there are considerable d i f fe rences i n size 
and shape of nu ts f o u n d g r o w i n g w i l d i n d i f f e r e n t sections of 
the coun t ry . F i g . 572 is a t y p i c a l i l l u s t r a t i o n . 

Those w h o wish to g r o w e i ther the b u t t e r n u t or the w a l n u t 
w i l l do best to select the nu ts w h i c h please t h e m and raise 
t he i r o w n seedlings. 
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The Black Walnut. 

is a large, round, hard-shell, deeply furrowed nut, with a 
r i c h , o i l y ke rne l . W h i l e m u c h apprecia ted b y most, i t s flavor 
is so p ronounced as to make i t unpleasant to others. L a r g e 
quan t i t i e s are used by confect ioners and others, and i ts sale 
is of considerable value to those who are fo r tuna te enough to 
o w n a n u m b e r of trees. 

I t is f o u n d g r o w i n g a l l over the U n i t e d States, m a k i n g a 

FIG. 574.—Black Walnut (Taylor;. FIG. 575.—Peanut-shaped 
Black Walnut. 

tree f r o m f o r t y to s i x t y feet h i g h . I t has a more open spread­
i n g head than the h i c k o r y , and is more r a p i d i n i t s g r o w t h . 
T h e nuts f r o m d i f f e r e n t trees and sections v a r y considerably 
i n size and depth of the f u r r o w s . T h e pho to -engrav ing is an 
average specimen, w h i l e the other i l l u s t r a t ions of th i s n u t 
show var ia t ions . 

PE-RSIAN WALNUT. 

{ English Walnut, Madeira Nut.) 

The varieties of this nut, together with the hickories, belong 
to the order Juglandeoe, and, w h i l e the genus under consider­
a t ion is a na t ive of Persia, the greater number of species are 
ind igenous to N o r t h A m e r i c a . I n E n g l a n d th i s nu t is k n o w n 

26 
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s i m p l y as the w a l n u t , w h i l e i n the U n i t e d States i t i s c o m ­
m o n l y ca l led E n g l i s h w a l n u t or Made i ra -nu t . T h e va r i e t i e s 
w h i c h have been in t roduced , c h i e f l y f r o m France , are qu i t e 
numerous . T h e y have a l l been the p r o d u c t of selected seed­
l i n g s or c a r e f u l h y b r i d i z i n g . R e c e n t l y Eas te rn A s i a and 
Japan have added to the number , and the i l l u s t r a t i o n s here 
g i v e n show tha t the g r o w e r has q u i t e a scope f o r h i s taste and 
f ancy . 

T h e trees w i l l endure a considerable degree of co ld , bu t 
f r o m exper ience over the grea ter p a r t of the U n i t e d States i t 
has been no ted tha t i t does n o t succeed i n the M i d d l e States, 
no r w e s t w a r d to the R o c k y Moun ta ins . T h e y are h a r d y near 
the coast l i n e as f a r n o r t h as l a t i t u d e 40° and do w e l l sou thward 
as f a r as N o r t h e r n Georgia . I t i s somet imes the case tha t the 
trees f l o u r i s h b u t produce no f r u i t , or the nu t s c o n t a i n no ker­
nels. T h e consensus of o p i n i o n a m o n g those w rho have prop­
agated th i s n u t appears to be t ha t i t r e a l l y succeeds as a crop-
producer i n c o m p a r a t i v e l y f e w places i n the U n i t e d States 
east c f C a l i f o r n i a . 

I n E n g l a n d a n d on the C o n t i n e n t the trees are said to be 
p r a c t i c a l l y f r e e f r o m diseases. I n the U n i t e d States a m i ­
nu te w o r m (AnguillulcE), w h i c h in fes t s the so i l , p a r t i c u l a r l y of 
the G u l f States, gets i n t o the y o u n g roots a n d causes the root-
k n i t w h i c h is such a des t ruc t ive pest i n these States. 

Propagation.—All of the w a l n u t s m a y be r e a d i l y raised 
f r o m seed. T h e nu t s shou ld be k e p t t h r o u g h the w in t e r , and 
p l a n t e d i n the ear ly s p r i n g as d i r e c t e d on page 378. I n good 
so i l and under f avo rab l e cond i t ions t h e y w i l l sp rou t and g r o w 
t w o to three fee t h i g h the f i r s t season. T h e care of the seed­
l i n g s is the same as s ta ted i n the genera l d i r ec t ions at the 
b e g i n n i n g of th i s chapter . A s a r u l e , no p r u n i n g is r equ i r ed 
b y these trees; t hey u sua l ly b e g i n to bear at t en to fifteen 
years. T h e Japanese var ie t i es are said to produce nu t s at a 
m u c h ear l ie r age, say five to s ix years, and g r a f t e d trees at 
three to five years. 

VARIETIES. 

So few of the different named varieties of walnuts can be 
had f r o m n u r s e r y m e n tha t the f o l l o w i n g b r i e f desc r ip t ions and 
i l l u s t r a t i ons are g i v e n , c h i e f l y as ma t t e r s of in t e res t i n t h i s con-
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nec t ion . W h e r e i t is be l i eved tha t any v a r i e t y can oe pur­
chased, an as ter isk f o l l o w s the name. 

T h e smallest c u l t i v a t e d n u t is Juglans rcgia micrdcarpa 
( F i g . 576). T h e she l l is t h i ck , the ke rne l cor­
r e s p o n d i n g l y sma l l . T h e larges t w a l n u t i s Ju­
glans regia gibbosa ( F i g . 577)- T h e shel l is t h i ck , 
hard , a n d r o u g h l y corrugated , and the k e r n e l 
qu i te s m a l l f o r so large a n u t ; the flavor is said F l G . 5 7 6.- Ju-
to be good. Juglans intermedia pyriformis is s ' a n s R e s i a 

° J® . Microcarpa. 
c l a i m e d to be a h y b r i d of the Pers ian w a l n u t 
and the b lack w a l n u t . T h e f r u i t , as the name indicates, is 
pear-shaped. T h e n u t has the hard , t h i c k shel l of the b lack 

FIG. 577.—Juglans Regia Gibbosa. FIG. 578.—Juglans Regia 
Barthieveana. 

w a l n u t and i t s consequent l i m i t a t i o n of space f o r the kerne l , 
b u t i t is sa id to s p l i t r e a d i l y and the meat to leave the shel l 
f r ee ly . A pecu l ia r f o r m of the w a l n u t is shown i n F i g . 578, 
Juglans regia Barthieveana, w h i c h i t s o r ig ina to r , M . Bar-
th ieve , of T o u l o n , France, says is of excep t iona l m e r i t — t h i n 
shel l , s p l i t t i n g eas i ly ; kernels f u l l , . r i c h ; v e r y p r o l i f i c and 
bear ing ear ly f r o m seed. T h e f o l l o w i n g are var ie t ies of the 
Persian w a l n u t : 
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Chalbert.* Medium, oval, oily, good, productive; blooms late. 
Fig. 582. 

Franquette.* Large, oval, rich, excellent table sort. Fig. 586. 
Kaghagi .* Large, handsome nu t ; meat f i l ls the shell ; high flavor ; 

claimed to be the hardiest of the Persian walnuts. 

FIG. 579.—Juglans Cordiformis. 

Mayette.* Large, oblong, oi ly, good; nuts grow in pairs; shell 
hard; blooms late. F ig . 587. 

Parisienne. Large, oblong, excellent; good table-nut. Fig. 583. 
Preparturiens. A dwarf variety of Juglans regia. Fig. 584. 
St. Jean. Medium, roundish; hard shell; meat oily. Cultivated 

chiefly for its oil . F ig . 585. 

Asian and Japanese. 
Cordiformis. Small, heart-shaped; thick, hardshell. Fig. 579. 
Japan.* (Juglans Sieboldiana.) Small, hard shell; sweet, rich 

kernel; grow in bunches of fifteen or twenty in an odd-looking 
husk. Tree hardy and vigorous grower ; round head; ornamen­
tal. F ig . 580. 

FIG. 580.—Juglans Sieboldiana. FIG. 581.—Juglans Manchuria. 

Juglans Manchuria.* A large thick, rough-shelled nut from Eastern 
Asia. The tree is vigorous, entirely hardy, and f a i r l y productive 
Much resembles the butternut in appearance. F ig . 581, 



FIG. 582.—Noix Chabert. FIG. 583.—Parisienne Walnut. 



C H A P T E R X X V I I I . 

T H E P E A C H . 

THE PEACH, when in perfection the most delicious fruit of 
our c l ima te , succeeds i n f avo rab le loca l i t i es , f r o m Maine to 
the G u l f of Mex ico . I n the more n o r t h e r n regions, the r i p e n ­
i n g of the ear l i e r var ie t i es commences o n l y a f e w weeks before 
the close of the summer m o n t h s ; i n the ex t reme South , w e l l -
m a t u r e d peaches are ob ta ined nea r ly as ea r ly as cherr ies and 
s t rawberr ies at the N o r t h . 

T h e trees are more tender and of shor ter d u r a t i o n t han most 
f r u i t trees of t empera te c l imates . I n some loca l i t i e s they 
bear o n l y t w o or three good crops, and t hen decl ine or per ish. 
O n f avorab le soi ls t h e y con t inue f o r t w e n t y or t h i r t y years. 
I n Wes te rn N e w Y o r k trees have i n rare instances borne f r u i t 
f o r f o r t y or f i f t y years. I n France , accord ing to au then t ic 
t e s t imony , peach-trees which , have been a n n u a l l y a n d f r e e l y 
p r u n e d have l i v e d to an age of one h u n d r e d years ; and there 
is no doubt t ha t on f a v o r a b l e soils, and b y a r egu la r shorten-
i n g - i n p r u n i n g , mos t of our orchards w o u l d endure m u c h 
longer than the o r d i n a r y pe r iod . 

T h e most ex tens ive peach -g rowing regions are i n N e w Jer­
sey, De laware , M a r y l a n d , and po r t ions of the West—some 
orchards c o n t a i n i n g f o r t y or f i f t y thousand trees, and h u n ­
dreds of acres occupied w i t h the p l an ta t ions of s ing le p r o p r i ­
etors. T h e n o r t h e r n po r t i ons of Oh io and W e s t e r n N e w Y o r k , 
p ro tec ted on the n o r t h b y Lakes E r i e and On ta r i o , and West­
ern M i c h i g a n , a f f o r d a v e r y f avo rab le c l i m a t e f o r t h i s f r u i t . 
B u t t h r o u g h o u t the c o u n t r y at large, the se lect ion of p roper 
loca l i t i es w o u l d doubtless a f f o r d good and r egu la r crops, even 
i n d i s t r i c t s where i t s cu l t u r e is r a r e ly a t t emp ted . T h e re­
marks on th i s subjec t i n a p rev ious chapter of th i s w o r k are 
p a r t i c u l a r l y commended to the a t t en t ion o f those w h o m a y 
a t t e m p t the peach c u l t u r e i n severe c l imates . 

406 
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T h e des t ruc t ion o f the peach-crop is caused i n n e a r l y a l l 
cases b y the intense co ld of w i n t e r . V e r n a l f rosts , to w h i c h 
i t s loss is o f t e n er roneous ly ascribed, r a r e l y have any i n f l u ­
ence. I f the f r u i t - b u d s r e m a i n unswol l en , t hey w i l l endure 
v e r y severe co ld . B u t i t o f t e n happens t ha t we have a f e w 
days of m i l d or w a r m weather d u r i n g w i n t e r . T h i s is su f f i ­
c ien t t o s w e l l t h e m s l i g h t l y , or to t h r o w mois tu re enough i n t o 
t h e m to render t h e m tender ; and i f the t he rmome te r shou ld 

FIG. 588. FIG. 589. FIG. 590. 
Peach Buds (Magnified Twice). 

then s ink several degrees b e l o w zero, there is scarcely a 
chance fo r t h e i r escape. T h e i r c o n d i t i o n may be soon ascer­
ta ined b y m a k i n g a cross-cut w i t h a k n i f e t h r o u g h the f r u i t -
buds. I f destroyed, the centre w i l l be dark b r o w n ; i f u n i n ­
j u r e d , they w i l l present the f r e sh y e l l o w centre of sound buds. 
T h e accompany ing figures represent the branches and buds of 
the peach m a g n i f i e d t w i c e i n diameter . F i g . 589 shows the 
t w o f lower-buds, w i t h the usual l ea f -bud between, before they 
have become swol l en by w a r m weather. F i g . 588 represents 
the appearance of the same a f t e r the occurrence of several 
w a r m days a f t e r m i d w i n t e r . F i g . 590 exh ib i t s the dark and 
dead i n t e r i o r of a f l ower -bud cut t h r o u g h i t s centre, a f t e r i t 
has been k i l l e d by the f ros t . U n d e r o r d i n a r y circumstances, 
the peach crop is des t royed when the t he rmome te r sinks 
about 12° be low zero ( F a h r . ) ; b u t when the buds have been 
m u c h swol len , the crop has sometimes been cut o f f w h e n on ly 
5 0 or 6° b e l o w ; w h i l e i n rare instances unswol l en buds under 
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favorable circumstances have passed u n i n j u r e d t h r o u g h a 
t empera tu re 20° be low zero. 

PROPAGATION OF THE TREES. 

The peach-tree is of remarkably easy and rapid propaga­
t i o n . I n rare instances, seedl ing trees have borne the second 
year, or s ix teen mon ths f r o m the p l a n t i n g of the stone. 
Stocks m a y be budded the f i r s t summer , a f f o r d i n g trees f ive 
or s ix fee t h i g h the second a u t u m n . T r a n s p l a n t e d the second 
year f r o m the bud , the trees, w i t h good c u l t i v a t i o n , usua l ly 
come i n t o bea r ing about the t h i r d year a f t e r w a r d . 

Some var ie t ies reproduce the same f r o m the stone w i t h 
s l i g h t v a r i a t i o n , b u t the o n l y ce r t a in w a y to perpe tua te de l i ­
cious sorts is b y b u d d i n g . G r a f t i n g at the N o r t h r a r e l y suc­
ceeds ; at the South i t is o f t e n successful . I t o f t e n happens 
at the N o r t h tha t the severe f r o s t of w i n t e r destroys the 
inser ted buds, w h i c h die and drop off , l e a v i n g the at tached 
p o r t i o n of bark adhe r ing f r e s h and green to the stock. T h i s 
disaster, w h i c h so o f t e n d i sappoin ts the hopes of the y o u n g 
c u l t i v a t o r , is to be p reven ted b y se lec t ing buds f r o m the 
largest and t h r i f t i e s t shoots. These u sua l ly possess suff ic ient 
v i g o r to w i t h s t a n d severe f ros ts . T h e t r i p l e buds on the 
o lder and more m a t u r e d po r t i ons of the shoots of bea r ing 
trees gene ra l ly su rv ive w h e n the s ingle buds above t h e m 
per ish, as m a y be at once pe rce ived b y e x a m i n i n g the shoots 
of bea r ing trees la te i n sp r ing . 

W h e n stocks are no t budded t i l l the second summer , i t is 
v e r y i m p o r t a n t to cu t t h e m d o w n the p rev ious sp r ing , and 
suf fe r b u t one ascending sprout to g row, w h i c h w i l l f o r m a 
f ine t h r i f t y shoot f o r the recep t ion of the bud . 

I n r a i s i n g stocks, select the seed of h a r d y and late var ie t ies . 
The stones are no t i n j u r e d i f kep t d r y i n a cel lar t i l l w i n t e r . 
I f t hey become water-soaked f o r a l e n g t h of t i m e , t hey are 
spoi led. B u t soak ing i n wa te r f o r a day or t w o and subse­
quent exposure to f r e e z i n g f a c i l i t a t e the c r a c k i n g of the stone. 
T h e y m a y be kep t t h r o u g h w i n t e r m i x e d w i t h m o i s t sand, and 
exposed to f r e e z i n g and t h a w i n g , or p laced i n a m o i s t ce l la r 
t i l l near spr ing , t hen soaked i n tubs or barrels , t i l l the shells 
are w e l l swol len w i t h mois tu re . T h e y are then p laced i n t h i n 
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l ayers on the surface of the g round , and exposed f o r t w o or 
three weeks to the ac t ion of the f ros t , be ing pro tec ted f r o m 
d r y i n g by a c o v e r i n g of soi l , l e a f -mou ld , or muck . A b o u t the 
t i m e the f r o s t disappears f r o m the g round , the} ' are t aken up 
and cracked b y hand, p l a c i n g the stone on the end of a wooden 
b lock, and s t r i k i n g a gen t le b l o w on the side edge w i t h a 
hammer . T h e kernels are thus taken out u n i n j u r e d . T h e y 
are then p l an t ed one or t w o inches deep (a l i g h t t h i n soi l 
need ing more dep th than a heavy and moi s t one), and i f they 
have been p rev ious ly u n i n j u r e d nea r ly every one w i l l g r o w . 
Care is needed that the seeds do no t become d r i e d nor m o u l d y 
before p l a n t i n g . 

W h e n i t is i n t ended f o r t h e m to come up evenly , as they 
are to r ema in i n the nurse ry row, the most cer ta in w a y to 
a v o i d vacancies or f a i l u re s is to sprout t h e m before p l a n t i n g . 
T h i s is e f fec ted by m i x i n g the kernels w i t h sand and leaf-
m o u l d , and spreading t h e m i n a t h i n bed i n the sun. W h e n 
sprouted, a l i ne or cord, p e r m a n e n t l y m a r k e d at equal dis­
tances of e igh t inches w i t h a touch of pa in t , is s t re tched on 
the g round , and a sprouted ke rne l c a r e f u l l y inser ted at every 
m a r k of the l ine , b y means of a t r ansp l an t i ng t r o w e l . T h i s 
insures great r e g u l a r i t y i n the rows. A c c i d e n t a l vacancies 
m a y be f i l l e d f r o m a seed-bed w h e n the p lants are not more 
than t w o inches h i g h . T o p reven t d r y i n g , the sprouted seeds 
should be kep t covered w i t h a flake of we t moss or a we t 
c lo th , u n t i l deposi ted i n the g r o u n d ; and i f the weather be 
d r y , w a t e r i n g the g r o u n d may be requis i te . 

B y p l a n t i n g the stones w i t h o u t c rack ing , a ve ry s m a l l por­
t i o n w i l l g r o w and no r e g u l a r i t y can be a t t a ined i n the rows, 
unless the f o l l o w i n g mode is adopted, w h i c h , i f the stones can 
be had f re sh f r o m the f r u i t before d r y i n g m a n y days, and i n 
large quant i t ies , is perhaps the cheapest or a t tended w i t h 
least labor . M i x the f r e sh stones w i t h mois t sand, spread 
them i n a s t r a t um about six inches t h i c k over the g r o u n d , and 
cover t h e m w i t h a f e w inches of o l d s t raw or coarse manure 
to p reven t d r y i n g . Remove th i s cove r ing i n w in t e r , to ex­
pose t h e m f r e e l y to f r e e z i n g and t h a w i n g . I n spr ing , a large 
p o r t i o n w i l l be f o u n d s p r o u t i n g ; c a r e f u l l y select these and 
p l an t t h e m i m m e d i a t e l y i n d r i l l s made w i t h the hoe, cove r ing 
t h e m by d r a w i n g on ear th w i t h the hand. One m a n w i l l thus 
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p l a n t f o u r or f ive thousand i n a day. I n a f e w days a second 
p o r t i o n w i l l be f o u n d sprouted, w h i c h p l a n t as b e f o r e ; a n d so 
on, so l o n g as the process cont inues. Those w h i c h do no t 
open ( o f t e n no t more than one - th i rd of the w h o l e ) , w i l l g r o w 
another year i f kep t mo i s t and exposed. 

I f the so i l is good, and the c u l t i v a t o r is passed be tween the 
rows as o f t e n as once a f o r t n i g h t — o f t e n e r is be t te r—the trees 
w i l l be la rge enough to b u d b y the close of summer . 

I n cases where the g r o u n d cannot be p r epa red ea r ly f o r 
t he i r recept ion , g e r m i n a t i o n m a y be r e t a rded b y b u r y i n g the 
uncracked stones a f o o t or t w o benea th the surface, t i l l 
wan ted . 

T h e distances of the r o w s asunder shou ld be about the same 
as f o r apples and other trees i n the nurse ry , or about three 
and a h a l f feet . 

Plum-stocks for the peach s l i g h t l y lessen t h e i r l uxu r i ance of 
g r o w t h , render the trees smal ler , thus s l i g h t l y increas ing t he i r 
hardiness f o r the ex t reme N o r t h b y f a v o r i n g an ea r ly m a t u r i t y 
of the y o u n g wood . I t is, however , i m p o r t a n t to observe 
tha t t h i s does n o t add to the hardiness of the f ru i t - buds . 
S m a l l d w a r f s are p roduced b y b u d d i n g on the Mi rabe l l e , a 
d i m i n u t i v e v a r i e t y of the p l u m . T h e p lum-s tock is also 
somet imes e m p l o y e d to g u a r d against the peach-borer, a r e m ­
edy o f t e n unsuccessful , as tha t insect f r e q u e n t l y at tacks the 
peach above the place of u n i o n . O n the whole , the pract ice 
of w o r k i n g the peach on the p l u m is no t r ega rded b y f r u i t -
cu l tu r i s t s w i t h m u c h favor . 

U n l i k e most o ther f r u i t trees, the peach m a y be t ransp lan ted 
i n the s p r i n g nex t a f t e r the i n se r t i on of the bud , w i t h scai'cely 
a check i n i t s g r o w t h . 

Soils.—It m a y be observed, as a genera l ru l e , t ha t soils 
a f f o r d i n g good f a r m crops, and w i t h a w e l l - d r a i n e d subsoil , 
are w e l l adapted to peach-orchards. O n a s t rong loam, the 
trees g r o w w i t h more u n i f o r m luxu r i ance and l i v e longer than 
on l i g h t , sandy, or g r a v e l l y soils. E v e n a compact c lay m a y 
be made sui table f o r the peach b y r egu l a r and t h o r o u g h 
u n d e r d r a i n i n g and m e l l o w c u l t i v a t i o n . O n the l i g h t sands 
of N e w Jersey and De laware orchards succeed and bear w e l l 
f o r a t ime , bu t they do no t endure so l o n g as where the so i l 
has a considerable a d m i x t u r e of heavier ingred ien t s . 
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In transplanting f o r an orchard^ the pract ice of shortening-in 
the shoots, descr ibed i n the chapter on t r ansp lan t ing , should 
be i n v a r i a b l y a t tended to, as i t is of the greatest impor t ance 
f o r the safe r e m o v a l of peach-trees. Trees t w o years f r o m 
the bud , where t h i s pract ice is observed, w i l l be f o u n d bet ter 
f o r N o r t h e r n l a t i tudes than those of one year on ly . T w e n t y 
fee t apar t is the c o m m o n distance f o r orchards ; b u t as bet­
ter crops and bet ter f r u i t is obta ined where the heads are 
kep t w e l l shor tened-in , and consequent ly w i t h i n less com­
pass, a distance of t w e l v e or fifteen fee t on ly w i l l be f o u n d 
suff ic ient . 

W h i l e the trees are smal l , the i n t e rmed ia t e spaces between 
the rows m a y be c u l t i v a t e d w i t h low-hoed crops ; b u t a f te r ­
w a r d i t w i l l be f o u n d best to keep the g r o u n d p e r f e c t l y clean 
and m e l l o w by p l o u g h i n g and h a r r o w i n g . W h e r e soils are 
v e r y shal low, top-dressing w i t h manure i n a u t u m n and f r e ­
quent h a r r o w i n g have been f o u n d best; the roots b e i n g thus 
b rough t near the surface, deep p l o u g h i n g proves i n j u r i o u s . 
B u t where soils are deep and f e r t i l e , p l o u g h i n g m a y be occa­
s iona l ly resorted to w i t h o u t i n j u r y . 

T h e p r i n c i p l e on w h i c h r o t a t i o n i n crops is f o u n d e d dictates 
tha t t w o crops of peach trees, whe the r i n the nur se ry or 
orchard, should no t be g r o w n successively on the same piece 
of g r o u n d ; d imin i shed g r o w t h i n a l l such instances b e i n g the 
result . 

One of the best manures f o r the peach-tree is w o o d ashes, 
whe ther f r e sh or leached; hence a l l composts w i t h th i s mate­
r i a l are e m i n e n t l y benef ic ia l to peach orchards. W h e n app l i ed 
alone, ha l f a peck of f r e sh and ha l f a bushel of leached ashes 
to each tree are sui table quant i t ies , spread broadcast over 
the surface. 

T h e mode of pruning and shor ten ing- in the peach has been 
already described i n a p rev ious chapter. 

Training the peach against walls and buildings, so essential to 
the successful cu l tu re of the peach i n Eng land , is r a r e l y prac­
t ised i n th is coun t ry . I t w o u l d doubtless hasten the m a t u r i t y 
of the c rop ; bu t the w a r m exposure w o u l d at the same t i m e , 
unless the branches were purpose ly protected, render the 
crop more l i ab l e to des t ruc t ion by f ros t . Espa l ie r t r a i n i n g 
has been f o u n d to g i v e exce l len t f r u i t , i n consequence of the 
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t h o r o u g h p r u n i n g and f u l l exposure adopted i n the manage­
m e n t of the trees. F igs . 591, 592, and 593 e x h i b i t t he f a n 
t r a i n i n g usua l ly adopted i n espalier and w a l l t r a i n i n g , i n i t s 
successive stages. T h e l i m i t s of th i s w o r k do n o t a d m i t f u l l 
d i rec t ions , bu t the f o l l o w i n g genera l ru les m a y be observed 
as a guide and w i l l app ly to a l l o ther annua l p r u n i n g of the 
peach: 1. T h e f r u i t be ing borne on the shoots of the preced­
i n g year, a good supp ly of annual bearing-shoots m u s t be 
kept on a l l par ts of the tree. 2. A s the shoots, l e f t unp runed , 
ex tend yea r ly i n l eng th , and become bare on the sides, i t is 
necessary to cut t h e m back, i n order to keep u p a supp ly of 
new shoots f r o m t h e i r base. 3. R u b off or cu t out a l l the 

FIG. 591. FIG. 592. FIG. 593. 
Fan Training of Peach-Trees. 

shoots w h i c h sp r ing up f r o m the bases of shoots thus cu t back, 
l e a v i n g o n l y a f e w s t rong ones at r egu la r distances, so as 
to a d m i t sun and a i r to the leaves, w h i c h distance m a y be 
usua l ly about s ix inches. 

RAISING PEACHES IN POTS. 

Peaches are raised i n pots to secure u n i f o r m crops every 
year i n an unce r t a in c l ima te , to test new sorts, to produce 
ear ly bear ing , and to ob ta in a supp ly of peaches where the 
grounds are too s m a l l f o r p l a n t i n g an orchard . T w o modes 
are adopted—one w i t h o u t f i re heat, the crop m a t u r i n g a l i t t l e 
ear l ie r than i n c o m m o n orchards ; the other, where , b y the 
use of f i re heat, the f r u i t is ob ta ined t w o or three months 
ear l ie r than i n open g r o u n d . 

A m o n g those w h o have most successful ly adopted the first-
named mode are E l l w a n g e r & B a r r y , of Rochester . P. 
B a r r y has f u r n i s h e d the f o l l o w i n g s ta tement of t h e i r manage­
ment , w r i t t e n w h e n the trees were three years of age a n d i n 
successful b e a r i n g : 
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W e have n o w f r u i t i n g , i n wooden boxes ten by ten inches, 
f i f t y - t h r e e var ie t ies of peaches, eleven var ie t ies of nectarines, 
and seven of apricots . 

"Age, Potting, and Soil.—The trees are n o w three years 
f r o m the bud . T h e y were taken up i n the f a l l of 1861 ; 
heeled- in and covered d u r i n g w i n t e r ; po t t ed ear ly i n sp r ing— 
March , I t h i n k ; so i l a m i x t u r e of about three par ts y e l l o w 
sandy l o a m and one pa r t of o ld ho tbed manure . 

"Slimmer Care.—After p o t t i n g they were kep t i n a cool 
house, p a r t l y covered w i t h glass, u n t i l they had made shoots 
fou r or f ive inches l o n g and the danger of co ld weather was 
over. T h e y were then p l u n g e d to the r i m of the boxes i n an 
open border u n t i l the f a l l . T h e y were c a r e f u l l y wa te red 
when necessary d u r i n g summer , and the shoots kep t as m u c h 
as possible i n u n i f o r m v i g o r by p i n c h i n g . 

"Pruning.—-When po t ted , the y e a r l i n g trees were cu t back 
to s ix or e igh t inches, and i n some cases to f o u r inches, or 
o n l y t w o or three buds above the u n i o n of b u d and stock, the 
ob jec t be ing to g r o w t h e m i n the f o r m of bushes. We now 
find tha t those cu t back fa r thes t are the best trees. [ F i g . 594 
represents the y e a r l i n g t ree ; F i g . 595, the same cut back ; 
F i g . 596, the tree set i n a p o t ; and F i g . 597, the same a f t e r a 
year 's g r o w t h . ] 

" Wintering.—On the approach of ve ry cold weather, or j u s t 
before the f r e e z i n g of the g r o u n d so as to p revent out­
door w o r k , t hey were r emoved to a shed, where they were 
p l u n g e d as they had been d u r i n g summer, up to the edges of 
the tubs. 

" Spring Treatment.—On the r e t u r n of m i l d sp r ing weather 
abundance o f a i r was admi t t ed , and they remained there t i l l 
rst of May , when they were placed under glass, the buds at 
th i s t i m e b e i n g about to expand. Here they were kep t t i l l 
the 15th of June, at w h i c h t i m e the f r u i t s were set, and a l l 
danger of co ld to a f fec t the fo l i age past. 

" Ventilation and Watering—During the pe r iod they were 
under glass, M a y 1st to June 15th, the p r i n c i p a l po in t s of 
management were v e n t i l a t i o n , w h i c h was ample , and water­
ing—the l a t t e r b e i n g one of the most i m p o r t a n t po in t s i n the 
t r ea tment of a l l trees and plants i n pots. Careless w a t e r i n g 
w i l l r u i n any plants , no mat te r how s k i l f u l l y or c a r e f u l l y 
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other po in t s m a y be managed. D a i l y w a t e r i n g is necessary, 
and as soon as ou t of b l o o m a f r ee use of the sy r inge n i g h t 
and m o r n i n g . 

" Summer Treatment.—On the 15th of June, w h e n a l l danger 
of co ld was over and the f r u i t s set, t hey were r e m o v e d f r o m 
the glass cove r ing and p l u n g e d i n an open b u t shel tered 
border, and m u l c h e d w i t h o ld ho tbed manure . Since t ha t 

FIG. 594. FIG. 595. FIG. 596. FIG. 597. 
Raising Peaches in Pots. 

t i m e they have rece ived no care b u t w a t e r i n g , except an 
occasional p inch , to regu la te the g r o w t h of shoots. 

" There has no t been a s ingle leaf cu r l ed on any one of a l l 
these trees, s h o w i n g conc lus ive ly tha t the c u r l is due to un ­
favorab le changes of weather . Each tree n o w is a bush about 
t w o and a ha l f feet h i g h , and occupies about three fee t square 
of space. 

" The f i r s t w i n t e r we had p o t t e d trees we k e p t t h e m i n 
a cellar, b u t most of the buds dropped , and we changed to 
the cool d r y shed, the boxes p lunged , and th i s has been suc­
cessful . 

" The u n c e r t a i n t y of our c l i m a t e now, as to the peach crop, 
compe l l ed us to adopt th i s mode of t e s t i ng var ie t ies , a n d we 
are m u c h pleased w i t h the resul ts thus fa r . A s to the a m o u n t 
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of labor required, it would not be possible to state it with any 
degree of prec is ion , as i t is made up of odds and ends." 

WINTER PROTECTION FOR THE TREES. 

In the chapter on the Situation of Orchards, directions 
were g i v e n f o r the se lect ion of sites f o r peach-orchards, to 
secure t h e m against the des t ruc t ion of the crop by the co ld of 
w i n t e r . T h e r e are la rge d i s t r i c t s t h r o u g h o u t the more n o r t h ­
ern States where a select ion of t h i s k i n d cannot be made, and 
where the f r e q u e n t and genera l f a i l u r e of the crop indicates 
the necessity o f some a r t i f i c i a l p ro t ec t ion . V a r i o u s exper i ­
ments f o r t h i s purpose have been made, a m o n g w h i c h the 
f o l l o w i n g have so f a r p r o v e d mos t successful. 

i . T r a i n i n g the y o u n g trees ve ry l o w or near the g round , 
so tha t the branches m a y be bent d o w n i n w i n t e r , and covered 
w i t h s t raw, corn-stalks, or, s t i l l bet ter , w i t h fores t leaves or 
evergreen boughs. I t is i m p o r t a n t tha t the branches should 
be l a i d u p o n the ear th , t ha t t hey m a y receive w a r m t h f r o m 
below, and the c o v e r i n g shou ld be t h i c k enough to exclude 
the c o l d a i r . A t t e m p t s to p ro tec t the f r u i t - b u d s b y encasing 
t h e m i n non-conduc t ing substances, w i t h o u t b e n d i n g down , 
have genera l ly p roved f a i lu res . Cove r ing w i t h ear th has 
been t r i e d , b u t the mois tu re o f t e n rots the buds. 

2. A s the l i m b s of the peach soon become qu i t e r i g i d , w h i l e 
the roots are more f l ex ib le , a more successful mode has been 
adop ted : W h e n the y o u n g trees are set out, the p r i n c i p a l 
roots are extended i n opposite d i rec t ions and the others are 
kep t cu t of f . T h i s enables the tree, when the ear th is par­
t i a l l y d u g away, to t u r n as on an axle by a s l i gh t t w i s t i n g of 
the roots, so tha t i t m a y be easi ly l a i d upon the g round . I f 
t r a ined f la t or fan-shaped, i t is easi ly covered. 

3. A t h i r d mode has been successful ly adopted i n some of 
the wes tern States. T h e trees are p l an ted i n a r o w and the 
branches t r a i n e d h o r i z o n t a l l y i n opposi te d i rec t ions . Posts 
are set be tween the trees f o u r or f ive fee t h i g h , and the tops 
connected by s t rong h o r i z o n t a l poles. On the approach of 
w i n t e r , r a f t e r s are placed on each side against these poles, 
so as to f o r m a ra the r steep roof. T h e outer l i m b s m a y be 
bent under the r a f t e r s i f necessary. T h e whole is t hen cov-
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ered w i t h r o u g h or cheap boards, and w i t h t w o or three inches 
of ear th . A t the approach of w a r m wea ther i n sp r ing , the 
cover ing is p a r t l y r e m o v e d to a d m i t a i r and p r even t the ro t ­
t i n g of the buds, and the w h o l e is t aken of f as soon as there 
is no danger f r o m f ros t . T h e use of corn fodde r l a i d on the 
ra f t e r s about t w o feet t h i c k w o u l d be easier, and w o u l d p rob­
ab ly answer an excel lent purpose. 

T h e earl iest and hardiest sorts shou ld be selected f o r these 
exper iments , a m o n g w h i c h m a y be named Cooledge 's Favo­
r i t e , Ha le ' s E a r l y , Serrate E a r l y Y o r k , Cole's E a r l y Red , and 
E a r l y Barnard . 

VARIETIES. 

While the pear and apple are chiefly affected by the influ­
ence of so i l , the va r i a t ions i n the q u a l i t y of the peach resul t 
m o s t l y f r o m the effects of c l ima te . F i n e A m e r i c a n var ie t ies 
are p ronounced wor th less i n E n g l a n d . I n th i s coun t ry , some, 
o f t e n del ic ious , are of l i t t l e va lue i n u n f a v o r a b l e seasons. 
Some w h i c h succeed f i n e l y as f a r south as P h i l a d e l p h i a lose 
m u c h b y r e m o v a l t o W e s t e r n N e w Y o r k , f r o m the s l i g h t l y 
d i m i n i s h e d w a r m t h o f the summers . 

A large n u m b e r of seedlings of h i g h q u a l i t y have been pro­
duced i n t h i s coun t ry , bu t as t h e y v a r y bu t s l i g h t l y and do 
n o t excel o ther named and k n o w n sorts, i t becomes desirable 
no t to ex tend the present l i s t , unless b y those dec ided ly supe­
r i o r to e x i s t i n g f i rs t - ra te var ie t ies . T h e s i m i l a r i t y i n q u a l i t y 
and the compara t ive shortness of the f r u i t season render a 
sma l l se lect ion suf f i c ien t f o r o r d i n a r y co l lec t ions . Hence the 
m a i n ob jec t of the f o l l o w i n g desc r ip t ive l i s t is to define the 
characters of descr ibed or w e l l - k n o w n sorts, and p o i n t out 
those most w o r t h y of c u l t i v a t i o n i n our c l ima te . 

W h i l e the f o r e g o i n g holds t rue w i t h respect to the va r ie t i e s 
more p a r t i c u l a r l y descr ibed i n the pages i m m e d i a t e l y f o l l o w ­
ing , a v e r y la rge n u m b e r selected f r o m the more recent 
i n t r o d u c t i o n s has been added i n the present e d i t i o n to the 
l i s t g iven i n the desc r ip t ive index . I t is no t p re tended , h o w ­
ever, t ha t even together the large n u m b e r of va r i e t i e s n a m e d 
embrace a l l tha t m a y be described or o f f e r ed f o r sale b v 
nurse rymen , nor are i n c l u d e d those w h i c h are m o r e pecu l ­
i a r l y adopted f o r c u l t i v a t i o n i n the Paci f ic States. 
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S Y N O P S I S O F A R R A N G E M E N T . 

T h e f r u i t o f d i f f e r e n t var ie t ies of the peach is m a r k e d w i t h 
bu t f e w d i s t i n c t i v e characters. A s i m i l a r i t y i n ou t l ine , tex­
ture , color , and f lavor , more nea r ly than exists i n the apple, 
pear, and some other k inds , renders i t necessary to resort to 
o ther po in t s of d i s t i n c t i o n . T h e peach presents f a c i l i t i e s f o r 
th i s purpose no t f o u n d i n o ther f r u i t s . 

i . T h e Divisions are f o u n d e d on the adherence or separat ion 
of the f lesh f r o m the stone, d i s t i n g u i s h i n g cl ingstones and 
f rees tones; or, more p rop­
e r ly , on the f i r m or m e l t ­
i n g t e x t u r e o f the flesh, 
i nd i ca t ed b y the t e rms pa-
vies and melters. 

2. T h e D i v i s i o n s are sub­
d i v i d e d i n t o Classes, em­
b r a c i n g pale or light-colored 
flesh and deep yellow flesh. 

3. T h e Sections are f o u n d ­
ed on the glands of the 
leaves. Sect ion I . compre­
hends those whose leaves 
are deeply and sharp ly serrate (or cu t l i k e saw-teeth) , and 
h a v i n g no glands (or g u m - l i k e m i n u t e knobs) at the base 
( F i g . 598). Sect ion I I . contains those whose leaves are 
crenate or serrulate ( w i t h sha l lower and more rounded 
teeth) , and h a v i n g globose glands ( F i g . 599). Sect ion I I I . 
includes a l l those whose leaves are crenate or serrulate , 
h a v i n g r e n i f o r m or k idney-shaped glands ( F i g . 600). " T h e 
f o r m of the glands ," observes L i n d l e y , as w e l l as t h e i r 
pos i t ion , is p e r f e c t l y d i s t i n c t ; they are f u l l y deve loped 
i n the m o n t h of May, and t hey cont inue to the last per­
manent i n t h e i r character, and are no t a f fec ted b y c u l t i v a ­
t i o n . T h e globose glands are s i tuated, one, t w o , or more on 
the foot-s ta lks , and one, t w o , or more on the tips or points of 
the serratures of the leaves. T h e r e n i f o r m glands g r o w also 
on the foot -s ta lks of the leaves, b u t those on the leaves are 
p laced within the serrature, connect ing , as i t were, the uppe r 
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FIG. 598. FIG. 599. FIG. 600. 
Glands of Peach Leaves. 
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and l o w e r t ee th of the serratures toge the r ; t h e i r leaves, w h e n 
t aken f r o m a b ranch of a v i g o r o u s g r o w t h , have m o r e g lands 
t han the leaves of the globose var ie t ies . I t w i l l , however , 
somet imes happen tha t g lands are no t d i sce rn ib le on some of 

the leaves, espec ia l ly on 
those p r o d u c e d on weak 
branches ; i n th i s case, o ther 
branches m u s t be sought 
f o r w h i c h do produce t h e m . " 

4. T h e sections thus f o r m ­
ed are each d i v i d e d i n t o t w o 
subsections ; the f i r s t embrac­
i n g those w h i c h have large 

flowers, as i n F i g . 601 ; and the second i n c l u d i n g such as bear 
small flowers, F i g . 602. T h e sub-sections are i n mos t cases 
d i s t i n c t l y m a r k e d ; b u t a f e w d o u b t f u l i n t e r m e d i a t e f lowers 
m a y be i m m e d i a t e l y r e f e r r e d to one or the o ther b y the 
color of the petals, the smal le r b e i n g reddish or p i n k , and the 
l a rge r nea r ly w h i t e , or w i t h l i g h t marg ins . 

FIG. 601. FIG. 602. 
Large and Small Flowers of the Peach. 

D I V I S I O N I . — F R E E S T O N E S OR M E L T E R S . 

CLASS I. FLESH PALE OR LIGHT-COLORED. 

Section I. Leaves serrated, without glands. 

Belle de Vitry. (Admirable Tardive.) Size medium, approaching 
oblate ; apex depressed, suture deep; skin nearly white, t inged 
and marbled wi th bright and dul l red ; flesh rather firm, red at 
the stone, juicy, and rich. Flowers small. Quite late, or last of 
September. This is quite distinct f rom the Late Admirable, which 
ripens two weeks earlier; and f rom the Early Admirable , often 
known by the name of Belle de V i t r y , and which ripens six weeks 
earlier. Both of the latter have crenate leaves w i t h globose 
glands. 

Double Mountain . (Double Montagne.) Medium in size, roundish, 
narrow at apex ; surface pale greenish-white, w i t h a sl ight soft 
red cheek, marbled darker; flesh white to the stone, delicate; 
stone ovate and rugged. Flowers small. Ripens at the end of 
summer. French. 

Ear ly Anne. (Green Nutmeg.) Rather small, round; surface 
greenish-white, becoming nearly white, sometimes f a in t ly t inged 
wi th red to the sun ; flesh white to the stone, sweet, pleasant, w i t h 
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a fa in t mingl ing of a vinous flavor. Stone light-colored, small, un­
commonly smooth. Shoots wi th a l ight green cast. Very early. 
The tree at the North is very tender, and the young shoots are 
often winter-ki l led, which, w i th its slow growth and deficient 
productiveness, render i t unprofitable for general cult ivation. 
Flowers large, white. English, old. 

The Sweetwater (serrate-leaved) is a seedling of the Early Anne 
but twice its size, resembling i t in general character; r ipening a 
week later, and being too tender at the North, and a miserable 
bearer, i t .is of l i t t le value. 
The Sweetwater of Downing "has globose glands, and is a distinct 
f ru i t—which see. 

Early Chelmsford. (Mammoth.) Large, roundish, suture clear 
round, deep on one side; white, w i th a bright red cheek; flesh 
white, juicy, melting, sl ightly vinous, excellent. End of August. 
Succeeds well North and South. 

Early Tillotson.* Size medium ; round, or nearly globular; thickly 
dotted wi th red on a nearly white ground in the shade, dark deep 
red in the sun ; flesh whitish, red at the stone, to which the flesh 
partially adheres, juicy, rich, high flavored, more of a nutmeg and 
less of a vinous flavor than the Serrate Early York, and ripening 
about the same time or a few days earlier, or the early part and 
middle of August. Flowers small. Its time of maturi ty is often 
somewhat variable, even on the same tree. The young trees are 
of slow growth, and the leaves liable to mildew, f rom both of 
which i t gradually recovers as the tree advances in size. Origin , 
Cayuga County, N . Y. Succeeds well and is very valuable at the 
South, where i t ripens in June. 

Emperor of Russia. (Cut-leaved, Serrated, Unique.) Fruit large, 
approaching oblate, one-half more swollen ; surface rather downy, 
dul l yellowish-white, w i th a dark red cheek ; flesh yellowish-white, 
rather f i rm, rich, high flavored. Flowers small. End of summer. 
Al though the flavor is first-rate, i t is a poor grower and a poor 
bearer. Origin , New York. 

Fulkerson. Medium, obtuse, roundish ; suture extending half round, 
sides unequal; skin whitish, wi th a rich red cheek ; flesh whitish, 
red at stone, juicy, rich, sweet. Last half of August. Ohio. 

Gorgas. Rather large, roundish, apex pointed, skin yellowish-
white, clouded w i t h red to the sun, suture indistinct, cavity large ; 
flesh whit ish, stained at stone, juicy, rich, of excellent quality. 
Late in September. Philadelphia, Pa. 

Magdalen of Courson. (Madeleine de Courson, Red Magdalen, 
True Red Magdalen, French Magdalen, Madeleine Rouge.) Me­
dium size, or rather small, round, slightly oblate, suture deep 
on one side ; surface nearly white, wi th a l ively red cheek ; flesh 
white, sl ightly red at the stone, juicy, r ich, vinous. Rather early, 
or last two weeks of August. French, old. The genuine sort is 
l i t t le known in this country. Flowers large. 

Mal ta . ( I ta l ian.) Rather large, roundish, sl ightly flattened, suture 
broad, shallow; surface pale, du l l green, blotched and spotted 
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with dul l purple next the sun ; flesh greenish, s l ight ly red at the 
stone, very juicy, melting, r ich, w i t h an excellent sub-acid, vinous 
flavor. Ripens end of summer. A moderate bearer. Shoots 
slightly liable to mildew. A spurious sort w i t h globose glands, 
and of inferior quality, has been generally disseminated in this 
country. Flowers large. 

Noblesse. (Vanguard, Mellish's Favorite.) Large, round-oblong 
or oval, s l ightly narrower at apex, and terminated by a short 
acute point ; skin pale green, clouded and shaded w i t h l igh t du l l 
red to the sun ; flesh pale greenish-white to stone, very juicy, w i th 
a very rich high flavor. Tree of rather slow growth and liable to 
mildew, the only drawback on the value of this excellent peach. 
Ripens end of summer and the beginning of autumn. English. 
Flowers large. 

Red Rareripe.* (Early Red Rareripe, Large Red.) Rather large, 
globular, broad, and depressed, suture broad and deep, passing 
nearly round the f r u i t ; skin nearly white, wi th red dots in the 
shade, and a rich dark-red cheek in the sun ; flesh whit ish red at 
the stone, juicy, r ich, and high flavored. Ripens during the last 
two weeks of summer. Flowers small. Resembles the Royal 
George, but superior i n quali ty. Both are subject to mildew of 
the leaves. 

Royal Charlotte. Rather large, approaching ovate, base slightly 
wider than apex, suture moderate ; skin pale greenish-white, w i t h 
a deep-red marbled cheek ; flesh white, pale red at the stone, 
ju icy, r ich, fine. Flowers small. Firs t of autumn. 

Royal George. (Early Royal George.) Rather large, globular, 
broad and depressed, or incl in ing to oblate ; suture deep at apex, 
passing two-thirds round the f r u i t ; skin nearly white, thickly 
dotted wi th red, wi th a broad, deep, rich red, s l ight ly marbled 
cheek, flesh whit ish, very red at the stone, juicy, and r ich. 
Ripens a week or two before the end of summer. Flowers small. 
A moderate bearer. Shoots liable to mildew. 

Serrate Early York. * (True Early York, Early York of Down­
ing, Early Purple erroneously.) Size medium, roundish oval, 
suture s l ight ; dotted wi th red on greenish-white i n the shade, 
dark red to the sun ; flesh very tender and f u l l of juice, rich, with 
a fa in t ming l ing of acid. Quite early, or middle of August. 
Growth rather free for a serrate-leaved peach. Very productive, 
and f rom its earliness of great value. Differs f r o m the Large 
Ear ly York by its large flowers, cut leaves, oval f r u i t , and earlier 
maturi ty. Flowers large. 

Walburton Admirable. Large, roundish, greenish-white, dark-red 
in sun ; flesh white, red at stone, juicy, sweet. Middle and last 
of September. English. 

Set/ion I I . Leaves crenate, with globose glands. 

Alexander.* Medium, white, covered deep red; flesh white firm, 
juicy, sweet; pit nearly free ; flowers large. A n extra early var i -
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ety. Good market peach. Very difficult to distinguish f rom 
Amsden ; has many synonyms. 

Amsden.* Size medium, roundish; shaded and mottled red ; flesh 
melt ing, juicy, very good in quality, adhering to the stone. Tree 
vigorous, glands globose, flowers large. One of the earliest 
peaches, ripe at the North the latter part of July, and the last of 
May in the Gulf States. The Alexander closely resembles the 
Amsden in every particular. There are several other new sorts 
r ipening about the same time, and similar in character and quality. 

Astor. Large, slightly oblate, apex slightly depressed, suture dis­
tinct ; surface nearly white, w i th a deep red cheek, stone small ; 
flesh very juicy, sweet, good. Flowers large. Ripens end of 
summer. Or ig in , New York. 

Barr ington. Large, roundish ovate, apex rather pointed, suture on 
one side, moderate; skin nearly white, w i th a deep red, marbled 
cheek; flesh sl ightly red at the stone, juicy, rich, and of high 
quali ty. Flowers large. Ripens early in autumn. Does not at­
tain its f u l l flavor north of New York City. English. 

Bellegarde.* (Galande, Smooth-leaved Royal George, Violette 
Hative of some. Red Magdalen erroneously.) Size medium or 
large, round, regular; suture shallow, deepest at apex, wi th a 
slight projecting point ; skin nearly white, w i th a fa in t tinge of 
green, and a rich red cheek, often streaked darker; flesh sl ightly 
red at the stone, a l i t t le f i rm , melt ing, juicy, rich, and of fine 
flavor. Stone rather large. End of summer. French. Flowers 
small. 

Carpenter's W h i t e . Very large, round ; white, sl ightly greenish ; 
flesh white to the stone, juicy, melt ing, r ich, excellent. Middle 
of October, promises well for market. Vigorous and productive. 
New York City. 

Cole's Ear ly Red.* Size medium, roundish; suture small ; skin 
mostly mottled wi th red, wi th dark red on the sunny side ; flesh 
juicy, rich, wi th a pleasant and fine flavor, hardly first-rate in 
quality. Flowers small. Valuable for its great productiveness 
and early maturi ty, ripening nearly as early as the Serrate Early 
York . American. 

Cooledge's Favorite.* Rather large or medium, roundish, largest 
on one side; suture distinct at apex; skin nearly clear white, 
mottled wi th red dots in the shade, and wi th a br i l l iant deep 
scarlet cheek in the sun ; flesh very melting and juicy, wi th a rich, 
fa in t ly acid flavor. Ripens about the middle of August. Flowers 
small. Origin, Watertown, Mass. 

Druid Hill. Very large, roundish, cavity rather narrow, suture 
slight, wi th a distinct but scarcely prominent point at apex ; sur­
face pale greenish-white, clouded wi th red toward the sun ; flesh 
greenish-white, purple at the stone, juicy, wi th a rich, very good 
flavor; stone long and rather compressed, much furrowed. Flow­
ers small. Ripens quite late, or latter part of September. Or ig in , 
Baltimore. 

Early Admirable. (Admirable, Belle de Vitry erroneously.) Size 
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medium, nearly round, skin nearly white, w i th a red cheek; flesh 
red at the stone, juicy, rich, sweet, fine. Quite early, r ipening 
immediately after Serrate Early York. Flowers large. French. 

Favorite. Large, oblong, or oval; skin rather downy, much cov­
ered wi th red, very dark toward the sun ; flesh red at the stone, 
a l i t t le firm, juicy, w i th a good, vinous, but not rich flavor. Flow­
ers small. Hardy and very productive. Ripens medium or rather 
late, or about the second week of September. Glands of the 
leaves very small, obscure, or none. American. 

Fay's Early Ann. A seedling from the old Early Ann, glandular, 
t h r i f ty , hard)', very productive ; f r u i t greenish-white, rather small, 
of good and agreeable flavor. Ripens wi th the Ti l lo tson, and 
valuable for its earliness. 

Fox's Seedling. Round, slightly compressed, cavity narrow ; white, 
wi th a red cheek ; juicy, sweet, good. Flowers small. Season 
medium or rather late. New Jersey. 

George the Fourth.* Large, round, suture deep and broad, one-
half sl ightly larger; skin nearly white in the shade, dotted red 
wi th a deep red cheek ; flesh sl ightly red at the stone, melt ing, 
juicy, rich, excellent. Flowers small. Ripens at the end of sum­
mer. Branches rather more diverging than usual, leaves pale 
green, often glandless. Crops moderate, one cause of its excel­
lence. Origin , New York. 

Green Catharine. Large, round, pale green, with a red cheek; 
flesh bright red at the stone, tender, juicy, rather acid. Season 
rather late ; does not ripen rich as far Nor th as the fo r ty - th i rd de­
gree of latitude. Flowers small. 

Grosse Mignonne.* Large, roundish, slightly oblate, apex de­
pressed, wi th a deep suture ; skin tinged with greenish-yellow, 
mottled wi th red, and wi th a purplish red cheek; flesh reddened 
at the stone, juicy, wi th a very rich, high, and somewhat vinous 
flavor; stone small, very rough. Early, the last two weeks of 
August. Of French or ig in . Flowers large. The peach usually 
cultivated in this country under this name, although an excellent 
variety, is not the genuine Grosse Mignonne, but differs in its 
small flowers. 

Haines' Early Red.* Medium, round; flattened at apex, suture dis­
t inc t ; skin whit ish, wi th a deep red cheek; flesh whit ish, juicy, 
melt ing, sweet, excellent. Middle to end of August. Flowers 
small. 

Hales' Early.* Medium, nearly round; skin mottled red, dark red 
cheek ; flesh white, melt ing, juicy, and high flavored, free f rom 
the stone. Flowers large. Last of July and first of August. 
Tree vigorous, healthy, an abundant bearer, r ipening ten days or 
two w«eks before any other good variety. 

Hastings Rareripe. Rather large, roundish, sometimes slightly 
flattened, skin yellowish-white, shaded purplish-red; ju icy, excel­
lent. Middle of September. Flowers small. 

Jones' Ear ly . Medium, roundish, suture shallow, dis t inct ; yel l 
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ish-white, wi th pale red ; flesh slightly reddened at stone, juicy, 
rich, excellent. Twentieth of August. Staten Island, N . Y . 

Large Early York.* (Early York, Honest John.) Large, roundish. 
incl in ing to oblate in f u l l y grown specimens, nearly white in the 
shade, wi th red dots, and wi th a deep red cheek to the sun; flesh 
nearly white, fine-grained, very juicy, wi th mi ld , r ich, excellent 
flavor. Flowers small. 

The New York Rareripe * (a name which has been more or less 
applied to nearly al l the early red peaches sent to New York mar­
ket) , or Livingston 's New York Rareripe, is usually regarded as 
identical w i t h the large Early York, but the late T . Hancock, of 
Burl ington, considered them distinct, the New York Rareripe 
being rather superior, and ripening three days later. 

Late Admirable. (La Royale, Bourdine, Teton de Venus, Judd's 
Melt ing, Motteux's, Late Purple incorrectly.) Quite large, 
roundish, incl ining to oval, wi th a deep suture extending nearly 
round, and an acute swollen point at the apex ; surface pale yel­
lowish-green, w i th a pale red cheek, marbled wi th darker red; 
flesh greenish-white, red at the stone, juicy, delicate, flavor excel­
lent. Flowers small. Season rather late. Of French origin. 

Late Red Rareripe.* Large, roundish oval, apex marked with a 
depressed suture and sunken point ; skin rather downy, pale gray­
ish-yellow, spotted and thickly marbled, deep dul l red to the sun, 
and wi th fawn-colored specks; flesh white, deep red at the stone, 
juicy, wi th a very rich and high flavor. The f r u i t is distinguished 
by its peculiar grayish cast. Flowers small. Season, the first 
two weeks of autumn. American. 

Moore's Favorite. Large, roundish; white, with a blush • flesh 
white, r ich, vinous. Stone small, free. Early in September. 
Massachusetts. 

Mor r i s ' Red Rareripe. Large, roundish, apex slightly depressed, 
suture moderate, dist inct; surface greenish-white, wi th a bright 
rich red cheek ; flesh greenish-white, quite red at the stone, juicy, 
sweet, r ich. Flowers small. Season, end of summer. Origin , 
Philadelphia. Differs f rom George I V . in its darker leaves, 
heavier crops, more even f ru i t , inferior flavor, and in ripening a 
few days later. 

Morrisania Pound. (Hoffman 's Pound.) Very large, nearly round, 
surface dul l greenish white, wi th a brownish red cheek ; flesh pale 
yellowish, juicy, tolerably rich. Late. Flowers small. Or ig in , 
New York. 

Nivette.* Large, roundish, sometimes slightly oval, suture slight, 
apex but l i t t le depressed ; surface l ight yellowish green, wi th a 
fa int red cheek ; flesh pale green, varying f rom pink to deep red 
at the stone, juicy and melt ing, and wi th a very rich flavor. 
Season medium, immediately preceding or ripening nearly wi th 
Morris White, and one of the best of its season for the Nor th . 
Flowers small. Of French or igin . 

Oldmixon Freestone.* Large, roundish, slightly oval, one side 
swollen, suture visible only at apex; cavity shallow; surface a 
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pale yellowish white, marbled wi th red, wi th a deep red cheek 
when f u l l y exposed ; flesh deep red at the stone, tender, r ich, ex­
cellent. Season medium, or the first of autumn. Flowers small . 
Succeeds well in a l l localities, and has few equals as a variety for 
the North , to succeed the early peaches. 

President. Large, roundish oval, with little suture; skin very 
downy, yellowish-white, w i t h a tinge of green, and a dull-red 
cheek; flesh nearly white, deep red at the stone, very ju icy, and 
wi th a high f lavor; stone rough, to which the flesh part ial ly 
adheres. Flowers small. Ripens a l i t t le later than Morris Whi te , 
or middle of September. 

Scott's Early Red. Medium size, roundish, suture distinct, moder­
ate ; skin nearly white, mottled and covered wi th red ; flesh very 
juicy, wi th a r ich, fine flavor. Flowers small. Rather early, or 
end of summer. New Jersey. 

Scott 's Nectar. Large, roundish oblate; br ight red on pale yel low; 
flesh white, sweet, excellent. Ear ly in September. 

Stetson's Seedling. Large, roundish, suture indistinct; crimson on 
greenish-white; flesh white, p ink at the stone, juicy, rich, excel­
lent. Last half of September. Massachusetts. 

Stump the W o r l d . * Large, sl ightly oblong, red cheek ; flesh white, 
w i th an excellent flavor, free f rom the stone. Flowers small. 
Ripens middle of the September, just after Oldmixon Freestone, 
which i t resembles in size, appearance, and flavor. 

Sweetwater, Early. (Downing.) Medium, roundish, suture slight; 
skin whit ish, rarely wi th a fa in t blush; flesh white, sl ightly 
stained at stone, juicy, sweet, melt ing, agreeable. Ripens wi th 
Til lotson and Serrate Ear ly York . Flowers large. 

Troth ' s Ear ly . (Troth 's Ear ly Red.) Small, round, r ed ; flesh 
white, red at stone, not of first quali ty, but esteemed as a valua­
ble early market variety—freestone. Flowers small. Early in 
August. 

Van Zandt's Superb.* Size medium, roundish, one-half larger, 
suture s l ight ; skin nearly white, w i t h a beaut i ful ly dotted red 
cheek ; flesh whit ish, t inted wi th red at the stone, juicy, sweet, of 
fine pleasant flavor. First of autumn. Or ig in , Flushing, Long 
Island. Flowers small. 

Walter's Early. Rather large, roundish ; surface nearly white, with 
a rich red cheek ; flesh whit ish, touched wi th red at the stone, 
juicy, sweet, of fine flavor. Ripens the last week of summer. 
Flowers small. A native of New Jersey, and is a valuable peach 
at the North . 

Ward's Late Free.* Large, not quite of the largest size, roundish ; 
surface dul l yellowish-white, w i th a red cheek, nearly the color of 
the Oldmixon Free, but not so clear nor br igh t ; flesh nearly white, 
of excellent flavor. One of the finest late peaches of the Middle 
States. Flowers small. 

Washington. (Washington Red Freestone.) Large, somewhat 
oblate, wi th a broad, deep suture passing nearly round ; skin th in , 
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yellowish-white, w i th a deep crimson cheek; flesh nearly white, 
tender, juicy, sweet, r ich. Stone small, to which the flesh slightly 
adheres. Rather late. Flowers small. Or ig in , New York. 

W h i t e Imperial . Rather large, roundish, often slightly oblate, de­
pressed at apex, suture moderate; surface pale yellowish-white, 
often wi th a fa in t tinge of green ; sl ightly tinged and sometimes 
striped wi th l ight purple to the sun ; flesh very juicy, delicate, 
sweet, excellent. Flowers small. A uniform moderate bearer, 
and a valuable peach at the North , but worthless in Vi rg in ia . 
Ripens rather early, or latter part of August. Origin , Cayuga 
County, N . Y. 

Section I I I . Leaves with reniform glands. 

Baldwin's Late. Large, oblong, pointed at apex; greenish white, 
wi th a slight red cheek ; flesh f i rm, juicy, good. End of October, 
keeping wel l . Flowers small. Southern Alabama. 

Baugh. Medium, roundish, slightly pointed, suture obscure; flesh 
yellowish-white, quite white at the stone ; melt ing, juicy, wi th a 
sweet, pleasant flavor—free f rom the stone. First of October. 
Georgia. 

Brevoort.* (Brevoort's Morris, Brevoort's Seedling Melter.) Me­
dium or large, round, and slightly oblate, suture distinct, deep at 
apex; skin nearly white or wi th a fa in t dingy hue, w i th a bright-
red cheek ; flesh rather firm, slightly red. at stone, rich, sweet and 
high flavored. Flowers small. First of autumn. Moderately 
and uniformly productive. Or ig in , New York. 

Chancellor. (Late Chancellor, Noisette.) Large oval, suture dis­
t inc t ; skin nearly white, wi th a dark crimson cheek; flesh deep 
red at the stone, w i th a r ich, vinous flavor, stone oblong. Flow­
ers small. Late. Of French origin. 

Columbus June. Medium to large, flattened at apex ; skin pale yel­
lowish-white, wi th a rich, red cheek; flesh sl ightly reddened at 
stone, melt ing, of excellent flavor. Flowers small. Georgia, 
where i t ripens the twentieth of June. 

Ear ly Newington Freestone. Size medium, roundish, one-half 
always larger, suture dist inct; surface nearly white, dotted and 
streaked wi th red, the cheek a rich red ; flesh white, red at the 
stone, at first wholly adhering, but as i t ripens partially separat­
ing f rom i t , juicy, r ich, fine. Flowers small. A valuable early 
variety, r ipening immediately after the Serrate Early York. 

Early Purple. (Pourpree Hative, Pourpree Hative a Grandes 
Fleurs.) Size medium, globular, depressed, a deep suture across 
the apex; skin l ight yellow, wi th a mottled, purplish-red cheek ; 
flesh red at the stone, melting, juicy, wi th a high flavor; stone 
broad and rough ; season early, or middle or latter part of August. 
Flowers large. Rare in this country. The Serrate Early York 
has been propagated under this name in portions of this country, 
and the Grosse Mignonne in Europe ; f rom both of which i t differs 
in the glands of its leaves. 
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Henry Clay. Very large, deep purple in sun ; flesh grayish-white, 
delicate, tender, peculiar flavor. First of August at the South, 
September at the Nor th . Mississippi. 

Jones' Large Ear ly . Large, roundish, flattened at ends, suture 
deep ; skin white, shaded deep crimson ; flesh white, pink at stone, 
juicy, rich, excellent. Middle of August. Staten Island, N . Y . 

Kenrick's Heath. (Freestone Heath.) Very large, oblong, suture 
slight, apex pointed ; surface pale greenish-white, wi th a purplish 
red cheek ; flesh deep red at the stone, rather coarse, very juicy, 
sub-acid, often poor ; when wel l grown on some localities, i t proves 
a good sub-acid peach. Flowers small. Season medium, or 
rather late. New England. Valued for dry ing . 

Lady Parham. Large, roundish, suture distinct, yellowish-white, 
downy; flesh pale, red at the stone, f i r m , w i t h a r ich, vinous 
flavor. October. Georgia. 

L a Grange. Large, oblong, surface pale greenish-white, rarely 
tinged wi th red by the sun; flesh juicy, w i t h rich, fine flavor. 
Flowers small. Quite late. Or ig in , Bur l ington, N . J . , and does 
not attain a fine flavor much farther Nor th . 

Montgomery's Late. Large, round, skin downy, yellowish-white, 
w i th a du l l red cheek ; flesh whit ish, red at stone, ju icy , melt ing, 
very good. September. Georgia. 

Morris White.* (Morris1 White Rareripe, White Rareripe, Lady 
A n n Steward.) Rather large, roundish, or roundish-oval, often 
obscurely obovate or a l i t t le larger toward the apex, suture small ; 
surface rather downy, of a pale creamy white at maturi ty , rarely 
tinged wi th purple to the sun; flesh s l ight ly firm, wholly white, 
very free f r o m the drab stone, melt ing, ju icy, wi th a good, rich 
flavor; hardly of the highest quali ty at the Nor th , better in the 
Middle States; very popular everywhere. Season medium, or 
early in autumn. 

Cole's While Melocoton, as usually cultivated, is a synonym ; but 
when genuine, is quite distinct, according to the late T . Hancock, 
being larger, heavier, and rounder, and r ipening two weeks later. 
Flowers small. 

President Church. Large, roundish-oval, suture slight; pale red in 
shade, dark red in sun, handsome; flesh white, pale red at stone, 
very juicy, melt ing, and of delicious flavor. Middle of September. 
Georgia. 

Scott's Magnate. Large, roundisb-oblate ; pale yellow, with a dark 
red cheek ; flesh white, very good. Early in September. 

Snow. Large, globular, suture distinct only at apex; skin thin, 
wholly whi te ; flesh white to the stone, juicy, sweet, r ich. First 
of autumn. Flowers small. Very variable, sometimes worthless 
for the table. A beautiful peach for preserving. 

Strawberry. (Rose.) Size medium, oval, cavity deep, suture pass­
ing half round ; surface mostly marbled wi th deep red ; flesh whi t ­
ish, melt ing, rich, of fine flavor. Flowers small. Ear ly . 
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CLASS I I . FLESH DEEI> YELLOW. 

Section I. Leaves crenated. with globose glands. 

Baltimore Beauty. Rather small, round-oval; skin deep orange, 
w i th a bright-red cheek ; flesh yellow, red at the stone, sweet, 
good, mealy when over-ripe. Quite early. Flowers large. Or i ­
g in , Baltimore, where i t is good, but i t proves of third-rate quali ty 
at the Nor th . 

Barnard.* (Early Barnard, Yellow Barnard.) Rather large, round­
ish, suture distinct, mostly covered wi th dark brownish-red ; flesh 
deep yellow, red at stone, juicy, r ich, very good. Tree hardy and 
a great bearer. Flowers small. This is a seedling of the Yellow 
Alberge, which i t much exceeds in quali ty. 

Crawford 's Ear ly .* (Early Crawford, Crawford's Early Melocoton.) 
Very large, oblong-oval, sometimes round-oval; apex wi th a 
prominent point, suture shallow, surface yellow, wi th a red cheek ; 
flesh very juicy, r ich, sl ightly sub-acid, of good but not the high­
est flavor. End of summer and beginning of autumn. Produc­
tive. Flowers small. Ranks very high in the Northern, Middle, 
and Western States, as a market variety. Origin, New Jersey. 

Crawford 's Late .* (Crawford's Late Melocoton.) Very large, 
roundish, suture shallow, dist inct ; surface yellow, w i th a broad, 
dark-red cheek; flesh red at the stone, rich, juicy, vinous, hardly 
first-rate. Quite late, or latter part of September. Flowers small. 
Origin, New Jersey. The common Red Cheek Melocoton is cul t i ­
vated in some localities under this name. Often a poor bearer. 

Elberta.* Medium to above average size, round-oval, strongly 
sutured ; lemon yellow, blush on sunny side; flesh pale yellow, 
tender, juicy. Tree vigorous, large leaves, hardy. A cross of 
Chinese Cling and Crawford Early. A good shipper. One of the 
best of the new varieties. Or ig in , Georgia. 

Hatch. Roundish, pointed, suture shallow, red on deep yel low; 
sweet, excellent. First of September. Connecticut. 

Jaques' Rareripe.* Very large, roundish, slightly oblate, suture 
distinct, one side sl ightly larger, surface a l i t t le uneven ; surface 
deep yellow, variously shaded wi th red ; flesh deep yellow, red at 
the stone, of good but not of the highest flavor. Shoots diverging. 
Flowers small. Ripens at the end of summer. Or ig in , Massa­
chusetts. 

Lincoln . Large, roundish, suture large ; skin downy, mostly dark 
purplish red; flesh tinged wi th red at stone, juicy, excellent. 
Through September. Massachusetts. 

Merr iam. Very large, roundish oval, wi th a bright red cheek; 
melting, juicy, sweet, r ich. First of October. 

Mrs. Poinsette. Large, globular; skin yellow, brown to the sun; 
flesh juicy, melt ing, rich, excellent. South Carolina, where i t 
ripens early in August. 



428 THE PEACH. 

Poole's Large Yel low. Large, roundish, suture half round ; dark 
red on deep ye l low; flesh yellow, red at stone, r ich, ju icy , very 
good. Last of September. Near Philadelphia, Pa. 

Red Cheek Melocoton. Large, roundish-oval, w i th a point at apex ; 
surface yellow, w i th a deep red cheek ; flesh red at the stone, juicy, 
wi th a good, r ich, viuous flavor, not of first-rate qual i ty . Ripens 
rather late, or dur ing the last half of September, i n the Middle 
States about the first of autumn. Flowers small. Extensively 
cultivated as a market peach. 

Reeves' Favori te . Large, roundish-oval, pointed, w i t h a fine red 
cheek; melt ing, vinous, good. Middle of September. New 
Jersey. 

Scott 's Nonpariel.* Large, roundish, s l ight ly oblong ; surface deep 
yellow w i t h a red cheek, resembling Crawford 's Late, but sweeter. 
Flowers small. Or igin , Bur l ington, N . J., where i t ripens about 
the 12th of September. 

Tuft's Rareripe. Medium, roundish, with a bright-red cheek, melt­
ing, sweet, rich. Last half of September. 

Yellow Alberge. (Purple Alberge, Yellow Rareripe erroneously.) 
Size medium, roundish, suture distinct, passing half round; skin 
yellow, wi th a deep purplish red cheek ; flesh deep red at the 
stone, juicy, sweet, pleasant, of moderate flavor. 

Ye l low Admirable. (Abricotee, Admirable Jaune, Orange Peach, 
Apricot Peach.) Large, roundish-oval, suture small, and on one 
side only ; surface wholly yellow, or f a in t ly reddened next the sun ; 
flesh sl ightly red at the stone, firm, and rather d r y ; flavor sweet 
and agreeable, stone smal l ; season very late. Flowers large. Of 
French or igin . Adapted to the Middle States. 

Yellow Rareripe.* (Large Yellow Rareripe.) Large, roundish, 
suture a l i t t le sunken, extending more than half around, 'with a 
small point at apex; skin deep orange yellow, w i t h a r ich red 
cheek wi th fa in t streaks; flesh deep yellow, red at the stone, 
juicy, melt ing, wi th a very good vinous flavor. Stone small. 
End of August. Flowers small. 

Section IE Leaves with remform glands. 

Bergen's Yellow.* Very large, round, slightly oblate; suture dis­
tinct, passing more than half round ; surface deep orange, w i th a 
broad deep red cheek; flesh juicy, rich, excellent. Ripens the 
first of autumn. Flowers small. This is perhaps the finest of 
all yellow-fleshed peaches. Or ig in , Long Island, N . Y . 
I t differs f rom the Yellow Rareripe in its more oblate f o r m , darker 
color, superior flavor, and later matur i ty , and in its reniform 
glands. Tree of feeble growth. 

Columbia. Large, roundish-oblate; suture distinct, passing half 
way round ; skin rough, rather thick, du l l d ingy red, w i t h spots 
of darker red ; flesh yellow, rich, juicy, of excellent flavor. Or i ­
g in , New Jersey. Ripens early in autumn. Shoots dark reddish 
purple. Flowers small. 
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Smith 's Favori te . Large, roundish ; suture deep; deep rich red on 
ye l low; ju icy, rich, very good. Last half of September. Valu­
able. 

Smock Freestone. Large, oval, base rather narrow ; orange-red on 
yellow ; flesh br ight yellow, red at stone ; moderately juicy and 
rich. Good drying variety. First of October. New Jersey. 

Susquehanna. Very large, nearly round ; skin rich yellow, with a 
red cheek; flesh sweet, juicy, rich, vinous. First to middle of 
September. Pennsylvania. 

D I V I S I O N I I . — C L I N G S T O N E S OR P A V I E S . 

CLASS I. FLESH PALE OR LIGHT-COLORED. 

Section I. Leaves serrated, without glands. 

Old Newington. (Newington, Large Newington.) Large, round­
ish, suture s l ight ; surface nearly white, wi th a fine red cheek, 
somewhat streaked wi th darker red ; flesh nearly white, deep red 
at the stone; part ly melt ing, juicy, r ich. Season rather late, or 
middle of September. Flowers large. 
A sub-variety, cultivated to a considerable extent i n this country, 
has globose glands. 

Smith's Newington. (Early Newington.) Size medium, roundish 
oval, narrower at apex, one side slightly enlarged; surface pale 
yellow, w i th a l ively red cheek, streaked wi th purple ; flesh bright 
red at the stone, juicy, good. Ripens end of summer. Flowers 
large. 
This is of English or igin , and is quite distinct f rom the Early New­
ington Freestone, a melting (not firm-fleshed) peach, often ad­
hering to the stone. 

Section II. Leaves crenate, with globose glands. 

Large White Clingstone.* Large, round, suture slight, point at 
apex small ; skin white, dotted wi th red, or wi th a l ight-red cheek 
next the sun; flesh very juicy, sweet, rich, and high-flavored. 
Season, early in autumn. Flowers small. Or ig in , New York . 

Oldmixon Clingstone.* Large, roundish-oval, suture distinct only 
at apex, f r u i t sl ightly larger on one side ; surface yellowish-white, 
dotted wi th red, or w i t h a red cheek; flesh juicy, rich, wi th a 
high flavor. Flowers small. Ripens first of autumn. This is one 
of the finest of clingstone peaches. 

Section I I I . Leaves with reniform glands. 

Catherine Cling. Large, roundish-oval, swollen most on one side, 
wi th a small point at apex ; surface pale yellowish-green, thickly 
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dotted and wi th a cheek of red, w i th darker streaks; flesh f i rm, 
dark red at the stone, juicy, rich, fine. Season late. Flowers 
small. Of English or igin . The f r u i t of this variety and of the 
Old Newington and Oldmixon Cling considerably resemble each 
other, but a l l differ in the glands of the leaves. 

Chinese Cling. Large, globular, suture shallow; fine red on yel­
lowish white ; flesh white, red at the stone, r ich , vinous, excellent. 
Middle of September—middle of summer at the South. China. 

Donahoo Cling. Very large, roundish, suture deep on one side; 
creamy white, t inged red in the sun ; flesh white to the stone, juicy, 
r ich, excellent. Georgia, where i t ripens middle of September. 

Hyslop. Large, roundish oval; crimson on white; juicy, rich, 
vinous. First of October. 

Heath.* (Heath Cling, White Heath, White English, Eliza Thomas, 
Potters' September, Rany, Whi te Globe.) Very large, oblong-
oval, the largest specimens nearly round, w i tn a large, conspicu­
ous point at the apex ; suture distinct on one side; surface quite 
downy, pale yellowish-white, sometimes fa in t ly tinged w i t h red 
next the sun ; flesh exceedingly juicy, becoming mel t ing, w i t h a 
sweet, very high, rich, and excellent flavor; leaves large, wavy, 
deep green, s l ight ly crenate. Flowers small. Season very late, 
about mid-autumn, and the f r u i t may be kept nearly t i l l winter. 
A t the North i t matures f u l l y i n the warmest seasons only; and 
never attains its f u l l size, which is about three inches in diameter, 
unless much thinned on the branches, to effect which a thorough 
shortening-in is the best mode. Or ig in , Maryland. Tree quite 
hardy and vigorous. I n Southern Vi rg in ia , the Heath is rather 
an uncertain peach, but when perfect i t ripens there the first for t ­
night in autumn. I t is known also as Henrietta, but should not 
be confounded w i t h a yellow peach of this name. 

Pavie de Pompone. Very large, roundish-oval, suture distinct on 
one side ; a deep red cheek on yellowish-white ground ; flesh deep 
red at stone, ju icy, sweet, good. Flowers large. First of Octo­
ber. French. 

Rodman's Cling. (Red Cling.) Large, oblong; red next the sun ; 
flesh whit ish, firm, ju icy. Last of September. Flowers small. 
American. 

Shanghae. Large, oval, flattened, suture distinct, deepened at 
apex ; skin greenish-yellow, shaded pale red ; flesh greenish-yel­
low, melt ing, juicy, w i t h a high, vinous flavor. Firs t half of 
September. 

CLASS II. FLESH DEEP YELLOW. 

Section I. Leaves serrate, without glands. 

Orange Clingstone. Large, round, suture distinct, passing nearly 
round, w i th no point at the apex; surface deep orange, w i t h a 
dark-red cheek; flesh rather firm, r ich, ju icy, vinous. Season, 
early in autumn. Flowers small. 



THE PEACH. 4 3 1 

Section II. Leaves with reniform glands. 

Blanton Cling. Large, oval, pointed; skin rich orange, with a 
sl ightly reddened cheek ; flesh orange-yellow, f i rm , vinous, good. 

Lemon Clingstone.* (Kennedy's Cling, Pine-Apple Cling, Yellow 
Pine-Apple.) Large, oblong-oval, sl ightly narrowed at apex, ter­
minated by a large prominent poin t ; surface deep yellow, wi th a 
dark brownish-red cheek; flesh f i rm, sl ightly red at the stone, 
wi th a rich, vinous, sub-acid flavor. Flowers small. Rather late. 
Tree productive, hardy. Or ig in , South Carolina. 

Tippecanoe.* Large, nearly round, slightly compressed ; surface 
yellow, w i th a red cheek ; flesh ) rellow, juicy, vinous, good. Quite 
late. Flowers small. A native of Philadelphia; of l i t t le value 
much farther Nor th . New. 

Washing ton Clingstone. Size medium, roundish ; surface yellow­
ish-green, w i t h gray specks, and wi th a slight tinge of red to the 
sun; not handsome; flesh very tender, sweet, high-flavored. 
Flowers small. Quite late. 

CLASS I I I . FLESH PURPLISH CRIMSON. 

Section I. Glands reniform. 

Blood Clingstone. (Claret Clingston, Blood Cling.) Large, often 
very large, roundish-oval, suture dist inct; skin quite downy, 
dark, dul l , clouded, purplish-red; flesh deep red throughout, f i rm, 
juicy, only valuable for culinary purposes. Flowers small. 
The French Blood Clingstone, the parent of the preceding, only 
differs f rom i t in its smaller size and large flowers. 
The Blood Freestone is much smaller and of no value. 



C H A P T E R X X I X . 

THE PEAR. 

THE Pear, when grown to full perfection, is distinguished 
f o r i t s g rea t del icacy, i t s m e l t i n g and j u i c y t e x t u r e , and i ts 
m i l d , r i c h , and de l ic ious f l avor . E x c e l l i n g the apple i n these 
pa r t i cu la r s , i t f a l l s b e l o w i t i n i m p o r t a n c e i n consequence of 
the less u n i f o r m l y h e a l t h y h a b i t of the tree. 

P R O P A G A T I O N . 

The best trees are raised from seedling stocks; suckers, 
unless u n u s u a l l y f u r n i s h e d w i t h f ib rous roots , are of crooked, 
one-sided, a n d s tun ted g r o w t h . 

Raising the Seedlings.—The seeds, a f t e r separa t ion f r o m the 
f r u i t , s h o u l d be k e p t as a l ready descr ibed f o r apple-seeds, by 
m i x i n g w i t h sand or l e a f - m o u l d . T h e so i l f o r the seed-bed 
s h o u l d be u n u s u a l l y deep and f e r t i l e , r a the r d a m p than other­
wise , and s h o u l d have a good m a n u r i n g w i t h l i m e and ashes 
and an abundan t s u p p l y o f peat o r m u c k , i f the so i l is not 
a l ready l a r g e l y f u r n i s h e d b y na tu re w i t h t h i s i ng red i en t . 

T h e mode o f s o w i n g the seeds m a y be the same as tha t de­
scr ibed f o r the apple , i n d r i l l s f r o m one to t w o fee t apart. 
T h e more t h i n l y they are sown, the less w i l l be the danger of 
disaster f r o m the l e a f - b l i g h t ; and f o r t h i s reason, d r i l l s near 
together , w i t h the seeds somewha t s p a r i n g l y scat tered i n 
t hem, w i l l be f o u n d best. 

The leaf-blight is the mos t serious e v i l m e t w i t h i n the cu l ­
tu re of pear-seedlings. I t is m o r e f o r m i d a b l e i n some seasons 
than m others. C o m m e n c i n g abou t m i d s u m m e r , somet imes 
earl ier , b u t more f r e q u e n t l y la ter , i t is first i n d i c a t e d b y the 
leaves i n ce r ta in par t s o f the seed-beds t u r n i n g b r o w n ; i n a 
f e w days t hey f a l l o f f ; o ther p o r t i o n s of the beds are S U o 
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s i v e l y a t tacked, t i l l a l l the seedlings become more or less de­
nuded, those last a f fec ted o c c u p y i n g the most f avorab le por­
t ions of the so i l . A s a necessary consequence, g r o w t h 
i m m e d i a t e l y ceases; and i f they are a t tacked ear ly , and have 
made bu t l i t t l e p rev ious g r o w t h , t hey are nea r ly ru ined , and 
f e w w i l l s u r v i v e the succeeding w i n t e r , f o r they never make 
a second g r o w t h the same year of any value . B u t i f t h e i r 
p rev ious g r o w t h has been v igorous , and the b l i g h t appears 
la te i n summer , m u c h less i n j u r y is sustained. T h e best 
r emedy is h i g h c u l t i v a t i o n , on good new so i l , and t a k i n g ou t 
d a i l y every diseased tree. 

Wintering the Young Seedlings.—The f r e q u e n t des t ruc t ion of 
the trees the f i r s t w i n t e r is another serious e v i l . T h e danger 
is least w i t h those tha t have made the best w e l l - r i p e n e d 
g r o w t h ; hence i t becomes v e r y i m p o r t a n t to secure h e a l t h f u l 
v i g o r b y the adop t ion of the c u l t i v a t i o n p r e v i o u s l y men t ioned . 
B u t i n m a n y loca l i t ies , pear seedlings, w h i c h are a lways re ­
m a r k a b l y f ree f r o m fibrous or l a t e ra l roots the first year, are 
d r a w n out b y the f r e e z i n g of the soi l , and e i ther des t royed or 
g rea t ly i n j u r e d . Several modes have been proposed to p r e ­
vent t h i s resul t , and have been t r i e d to a grea ter or less ex­
tent . One is to induce the emiss ion of l a t e r a l roots, b y t a k i n g 
u p the y o u n g seedlings f r o m the t h i c k l y sown beds ea r ly i n 
the season, and, as soon as f o u r leaves have appeared, cu t o f f 
the i r tap-roots and reset t h e m i n the nursery- rows . R o b e r t 
Nelson, of N e w b u r y p o r t , Mass., pursued th i s course w i t h grea t 
success; b u t i t s general u t i l i t y m a y be quest ioned, except dur ­
i n g a r a i n y p e r i o d or on f avo rab le soils, unless abundan t wate r ­
i n g is g iven . A more easy as w e l l as safe mode w o u l d perhaps 
be to cu t o f f the tap-roots, a t the same age, b y means of a 
sharp spade t h r u s t beneath the soi l , and w i t h o u t t r ansp lan t ­
i n g . N e i t h e r of these modes cou ld be successful ly a p p l i e d 
except to large , v igo rous seedlings g r o w i n g i n deep, r i c h so i l . 

B u t where the g r o w t h of l a t e r a l roots has no t been ef fec ted , 
and the consequent danger is greater of t h e i r b e i n g d r a w n 
u p w a r d b y f ros t , m u c h p r o t e c t i o n m a y be g i v e n t h e m b y 
cove r ing the w h o l e g r o u n d w i t h fores t leaves to a dep th of 
several inches ; and, i f the rows are near each other and the 
trees several inches or a foo t h i g h , t hey w i l l p r even t the leaves 
f r o m b e i n g swept o f f b y the winds . T h e i n c u r s i o n of m i c e 
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m a y be avo ided b y p l a c i n g the seed-beds as near as p r a c t i ­
cable to the m i d d l e of a clean p l o u g h e d field, and b y e n c i r c l i n g 
the g r o u n d w i t h a bank or r idge of f r e s h ea r th t h r o w n u p f o r 
t h i s purpose, about a f o o t h i g h . Mice w i l l n o t pass such a 
bounda ry under the snow. 

T a k i n g u p the seedlings la te i n a u t u m n , and b u r y i n g t h e m 
i n a cel lar , or l a y i n g t h e m i n b y the roots and nea r ly c o v e r i n g 
the w h o l e stems, w i l l preserve t h e m safe ly . 

Budding m a y be p e r f o r m e d the first s u m m e r a f t e r t ransp lan t ­
i n g i f the stocks have made a good g r o w t h . T h e manage­
men t of the y o u n g trees is the same as f o r apples, b y g r a f t i n g 
or b u d d i n g near the surface of the g r o u n d , and head ing d o w n , 
t r i m m i n g , and c u l t i v a t i o n . B u t as pear-stocks are va luable , 
b u d d i n g is to be p r e f e r r e d to g r a f t i n g , because i t m a y be re­
peated i n case of f a i l u r e . R o o t - g r a f t i n g , i n the mode adopted 
f o r the apple , nea r ly a lways f a i l s . I t is successful w h e n large, 
en t i re , and b r a n c h i n g roots are taken, and the g r a f t s inser ted 
above the c r o w n . 

DWARF PEARS. 

For orchard culture, and in most parts of the country where 
the pear f lour ishes w i t h grea t v i g o r and proves h i g h l y produc­
t i v e , pear-stocks w i l l doubtless a lways be f o u n d p re fe rab le to 
a l l others. T h e advantages o f a d w a r f g r o w t h on d i s s imi l a r 
stocks have been a l ready p o i n t e d ou t unde r the head of stocks. 
Such trees are no t so l o n g - l i v e d as on pear-roots, and they 
r equ i r e more t h o r o u g h and f e r t i l e cu l t u r e , and care i n p r u n ­
i n g . B u t t hey have some i m p o r t a n t advantages, such as com­
i n g soon i n t o bear ing , o c c u p y i n g a fifth p a r t o f the g round , 
t h r i v i n g i n m a n y soils where pear-stocks w i l l no t , and i n a 
f e w instances i m p r o v i n g the q u a l i t y of the f r u i t . 

T h e o n l y r e l i ab le stock is the F r e n c h quince . N e a r l y a l l 
the expe r imen t s w i t h the m o u n t a i n ash have sooner or l a t e r 
p r o v e d f a i lu res . B u d d e d or g r a f t e d u p o n apple seedlings, 
pears sometimes make a feeble g r o w t h f o r a f e w years ; b u t 
unless the g r a f t s themselves t h r o w ou t roots , b y p l a n t i n g 
beneath the surface, t hey sooner or l a t e r pe r i sh . I t some­
t imes happens tha t g r a f t s of a f e w var ie t i e s inse r t ed at s tand­
ard h e i g h t g r o w and bear f o r a f e w years. T h e t h o r n has 
been used i n E n g l a n d , and to some ex t en t i n t h i s c o u n t r y , w i t h 
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p a r t i a l success. B u t a l l o ther k inds of d i s s imi l a r stocks have 
g i v e n w a y to the quince, w h i c h is m u c h super ior f o r genera l 
use to any other. 

T h e var ie t ies of the pear do no t g r o w w i t h equal f a c i l i t y 
upon the quince . A f ew , as the A n g o u l e m e , Lou i se Bonne, 
and D i e l , are so m u c h i m p r o v e d i n q u a l i t y t ha t t h e i r c u l t i v a ­
t i o n on pear-stocks is d i scont inued by most f r u i t - g r o w e r s . A 
large n u m b e r nour i sh w e l l , bu t are l i t t l e changed i n q u a l i t y , 
as W h i t e Doyenne and Dearborn ' s Seedl ing. A f ew , on the 
other hand, succeed b a d l y or w h o l l y re fuse to g r o w upon 
quince stocks, w i t h o u t double working, w h i c h consists i n first 
b u d d i n g some f r e e l y g r o w i n g pear upon the quince bo t t om, 
and then b u d d i n g or g r a f t i n g the " r e f r a c t o r y " sort i n t o the 
pear-shoot. 

A s a genera l ru le , double -worked trees do n o t f l o u r i s h f o r 
a grea t l e n g t h of t i m e . S ing le -worked have done w e l l f o r 
t h i r t y or f o r t y years under f avorab le inf luences. 

T h e f o l l o w i n g l i s t , made ou t ch ie f ly f r o m the combined ex­
perience of European and A m e r i c a n cu l t iva to rs , m a y p rove 
va luable to those commenc ing w i t h d w a r f pears : 

I . Pears succeeding better on quince than on pear stocks, and 
which should be mostly worked as dwarfs. 

Amalis. Glout Morceau. 
A n g o u l e m e . L o n g Green of A u t u m n . 
D i e l . Lou ise Bonne. 
Easter Beurre . V i c a r of W i n k f i e l d . 

I I . Pears usually succeeding well, both on pear and quince. 

A n j o u . 
Bergamot te Cadette. 
Bloodgood . 
Boussock. 
B u f f u m . 
Capiaumont . 
Cat i l lac . 
Chaumonte l le . 
Col mar. 

Compte de L a m y . 
Dearborn ' s Seedl ing. 
Del ices d 'Hardenpon t . 
Doyenne d ' A l e n c o n . 
Duchesse d 'Orleans. 
E a r l y Rousselet. 
Ep ine Dumas . 
Fore l l e . 
F igue . 
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F i g u e d 'A lengon . 
Jamine t t e . 
Jargonel le . 
Jersey G r a t i o l i . 
Josephine de Mal ines . 
Kingsess ing . 
L a n g e l i e r . 
Madele ine . 
Napo leon . 
N o u v e a n Poiteau. 
Osband's Summer . 
Oswego. 
Pound , or Uveda le ' s St. Ger­

m a i n . 

Rostiezer. 
Soldat L a b o u r e u r . 
S terkmans. 
Stevens' Genessee. 
St. Ge rma in . 
St. M i c h a e l Archange . 
S u m m e r F ranc Rea l . 
Super f in . 
T r i o m p h e de Jodoigne. 
T y s o n . 
Urban i s t e . 
V a n Mons ' L e o n L e Clerc. 
W h i t e Doyenne . 

I I I . Pears growing on 

A r e m b e r g . 
B a r t l e t t . 
Bel le L u c r a t i v e . 
Ete . 

quince but better on pear stocks. 

Gray Doyenne . 
Onondaga. 
Seckel . 

I V . Pears usually failing 

Bosc. 
D i x . 
D u n m o r e . 
Gansel 's Bergamot . 
Mar i e Lou i se . 

on qumce, unless double-worked. 

Paradise d ' A u t o m n e . 
Sheldon. 
W a s h i n g t o n . 
W i n t e r N e l i s . 

T h e resu l t is n o t a lways the same i n d i f f e r e n t soils and i n 
d i f f e r e n t seasons. T h e Seckel, f o r instance, has w h o l l y f a i l e d 
i n one year, and i n another, on the same spot of g r o u n d , has 
g r o w n w e l l . T h e W h i t e Doyenne g r e w f i n e l y one summer , 
and a lmos t t o t a l l y f a i l e d the next . Some sorts w h i c h i n nea r ly 
a l l cases do w e l l occasional ly prove unsuccessful . A f e w 
u n i f o r m l y , i n a l l seasons and i n a l l soils, make a r a p i d and 
v igorous g r o w t h , of w h i c h the Lou i se Bonne is perhaps the 
most s t r i k i n g e x a m p l e ; some others, again, i n v a r i a b l y f a i l 
(unless doub le -worked) , the most p r o m i n e n t a m o n g w h i c h 
stands the Bosc. Indeed, so averse is t h i s v a r i e t y to a u n i o n 
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w i t h the quince, tha t i t is by no means cer ta in tha t i t m a y no t 
soon f a i l i f w o r k e d i n wha teve r manner . I n some places, how­
ever, d o u b l e - w o r k i n g has g i v e n i t smooth and f a i r f r u i t where 
i t has been cracked and b l i g h t e d on the pear. B o t h th is and 
the F l e m i s h Beauty , as w e l l as the Mar ie Louise and some 
others, succeed w e l l w h e n g r a f t e d on the h a w t h o r n . 

T h e changes w r o u g h t b y the quince stock are o f t e n i m p o r ­
t an t and in te res t ing . T . R ive r s states tha t the d ' A r e m b e r g 

a, Trunk cf Dwarf Pear-Tree ; b, b, Pear-Stocks Inserted into it for New Bot­
tom ; c, Cut for Receiving the Pear Stock; d, Pear Stock, Cut Sloping 
before Insertion. 

r ipens several weeks ear l ier i n w i n t e r ; t ha t the Easter is r en ­
dered more p roduc t ive and matures i t s f r u i t , w h i l e on the pear 
i t is a bad bearer, and does no t r i p e n ; tha t the For tunee is a 
" per fec t crab" upon the pear, b u t on the quince is m e l t i n g and 
j u i c y ; tha t the Glou t Morceau is i m p e r f e c t and r ipens bad ly 
on the pear, b u t is a lways f a i r and a t ta ins a h i g h and ma tu re 
f lavor on the quince. A s a general effect , the size of the f r u i t 
is increased, bu t i n a f e w cases i t is rendered more g r i t t y i n 
tex ture . 

Pruning Dwarf Pears. — D w a r f pear-trees are u sua l l y p r u n e d 
i n t o the pyramidal and conical f o r m , the l a t t e r d i f f e r i n g on ly i n 
i t s broader shape. T h e p r i n c i p l e to be adopted i n p r u n i n g 
has been a l ready exp la ined on a f o r m e r page; the extent to 
w h i c h i t mus t be ca r r ied should be such as to keep the trees 

FIG. 603. FIG. 604. 
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w i t h i n t en or t w e l v e f ee t i n he ight , and s ix or seven f ee t i n 
d iamete r a t the base. A greater he igh t increases the d i f f i c u l t y 
of p r u n i n g . T h e same reason f o r b i d s the adop t ion of a head 
w i t h a clean s tem below, as i n c o m m o n standards. 

T h e p y r a m i d a l mode of p r u n i n g m a y be a p p l i e d to pear-
trees upon pear stocks. D w a r f trees m a y be p l a n t e d f r o m ten 
to t w e l v e f ee t apart . T h e y w i l l a lways need c a r e f u l a t t e n t i o n 
to p r u n i n g , and to t h o r o u g h and en r i ched c u l t i v a t i o n of the 
g round . 

I n p l a n t i n g ou t the d w a r f pear, the quince s tock s h o u l d be 
p l an ted a l i t t l e b e l o w the surface to e lude the borer , w h i c h 
o f t e n at tacks the quince, b u t r a r e l y the pear. I t is somet imes 
p l an ted deeper f o r the purpose of caus ing the pear to t h r o w 
ou t roots of i t se l f , thus chang ing the d w a r f to a s tandard. 
T h i s prac t ice is ob jec t ionable , as such roots are apt to be f e w 
or one-sided, i n c l i n i n g or p r o s t r a t i n g the tree. I t is also de­
sirable to r e t a in the b e a r i n g character of the d w a r f . 

W h e n d w a r f s become o ld , or b e g i n to decl ine , pear-roots 
may be g i v e n to them, and renewed v i g o r i m p a r t e d , b y p lan t ­
i n g a s m a l l pear t ree c losely on each side, and, w h e n these 
become established, b y i n a r c h i n g t h e m i n t o the tree, as shown 
i n the annexed cuts. I t is p e r f o r m e d as f o l l o w s : 

Make a s l i t i n the ba rk of the d w a r f pear-tree, a f e w inches 
above g round , and across the l o w e r end of the s l i t make a 
cross-cut, so as to f o r m an i n v e r t e d J,. I f the t ree is la rge , 
make a no t ch ins tead of the cut , s l o p i n g d o w n w a r d , the be t te r 
to a d m i t the stock. T h e n bend the s tock aga ins t t h i s no t ch 
or cross-cut, and m a r k i t at t ha t p o i n t . T h e n , w i t h a k n i f e set 
w i t h the edge u p w a r d at th i s mark , cu t the s tock of f w i t h a 
slope t w o or three inches l ong . I t is t hen eas i ly ben t and i n ­
serted i n t o the s l i t (see F igs . 603 and 604). I t m a y be covered 
w i t h g r a f t i n g - w a x , bu t g r a f t i n g - c l a y is m u c h bet ter . T h i s is 
made of c lay or c l ay - loam one par t , and horse-manure tw o parts, 
w e l l m i x e d together—the a d d i t i o n of a l i t t l e ha i r is an i m p r o v e ­
ment . Cow-manure is e n t i r e l y u n f i t , b e i n g too compac t w i t h 
the clay, and no t possessing the fibrous character o f the other . 

Horizontal training, f o r w a l l s or espaliers, is v e r y r a r e l y 
prac t i sed or needed i n t h i s c o u n t r y . I t is occas iona l ly e m ­
p l o y e d i n l i m i t e d gardens, to f o r m boundar ies of wa lks , w i t h ­
out o c c u p y i n g m u c h la te ra l space, and where i t is des i red to 
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g r o w large and fine specimens of f r u i t b y s t rong exposure to 
the sun. T h e mode m a y be b r i e f l y unders tood b y the accom­
p a n y i n g figure represen t ing a p a r t l y g r o w n tree ( F i g . 605). 
A s the tree advances, shoots w i l l be p roduced f r o m the sides 
of the h o r i z o n t a l a rms ; these mus t be s topped or p inched of f 
ear ly i n summer, to p reven t t h e i r d r a w i n g too h a r d on the rest 
of the tree, and a s i m i l a r course pursued w i t h t h e m to t ha t 

FIG. 605.—Horizontal Training of Pear-Trees. 

a l ready descr ibed i n a f o r m e r chapter. T h e f ru i t -buds , and 
a l l the shoots or spurs s u p p o r t i n g f ru i t - buds , are to be cut 
closely of f wherever too t h i c k f o r an even crop. E a r l y i n 
a u t u m n the shortened shoots are to be cu t down, l e a v i n g the 
f r u i t - b u d s o n l y , to bear the nex t season. B y th i s r e g u l a r i t y 
of p r u n i n g , the tree w i l l preserve a neat appearance, and bear 
regu la r crops. 

T h e ho r i zon ta l branches m a y be about one f o o t apart f o r 
large pears, and e igh t inches f o r s m a l l ; and the trees, i f on 
quince-roots, m a y be about ten fee t apart . 

Regrafting Large Pear'-Trees.—Some of the var ie t ies de­
scr ibed i n the f o l l o w i n g pages have a l ready shown ind ica t ions 
of b e c o m i n g gene ra l l y a f fec ted b y c rack ing , and th i s disease 
m a y render a p a r t of t h e m worthless . I n such cases i t be­
comes desirable to r e g r a f t t h e m w i t h va luab le sorts. 

T h e o ld and c o m m o n w a y is to cu t o f f the t r u n k or a f e w of 
the la rger l i m b s , and inser t a f e w gra f t s , say f o u r or five i n 
a l l , and compe l t h e m to f o r m the who le n e w head, r e q u i r i n g 
the lapse of m a n y years. A m u c h bet ter and more expedi ­
t ious mode is to scatter the g r a f t s t h r o u g h the t o p — i n s e r t i n g 
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so m a n y tha t , each one f o r m i n g a s m a l l b ranch of i t se l f , the 
who le t aken together w i l l make a f u l l t op i n a f e w years. 

I n order t o render the ope ra t ion p l a i n , F i g . 606 is made to 
represent the unchanged tree a t an age o f f r o m ten to t w e n t y 
years. A l l the smal le r branches are cu t away , a n d those of 
m e d i u m size l e f t d i s t r i b u t e d a t as r egu l a r distances as m a y 
be. A s the tendency of the g r o w t h is u p w a r d , the t o p shou ld 
be r a the r w o r k e d d o w n w a r d i n t h i s opera t ion , a n d the side 

FIG. 606. FIG. 607. F I G 

l i m b s near the b o t t o m a l l o w e d a f u l l chance. I n the ends of 
these shoots some t h i r t y or f o r t y g r a f t s are set, as shown i n 
F i g . 607. Trees of the V i r g a l i e u or Doyenne , w h i c h h a d be­
come wor th less b y c rack ing , and w h i c h were la rge enough to 
bear a bushel or t w o annua l l y , have been e n t i r e l y changed i n 
th i s w a y to be t te r sorts, and y i e l d i n g three years a f te rw T ard 
l a rge r crops t han ever. 

I f the labor-of i n s e r t i n g so m a n y g r a f t s is too g rea t f o r o r d i ­
na ry pract ice , one - th i rd or less m a y be set, as s h o w n i n F i g . 
608. 

D w a r f pear-trees of undes i rable va r i e t i e s m a y be r e a d i l y 
changed i n th i s w a y to o ther sorts—the m o r e eas i ly because 
they are lower , and accessible f r o m the g r o u n d . O l d d w a r f 
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trees, w h i c h have become enfeeb led b y l o n g b e a r i n g and 
sparse p r u n i n g , m a y be thus r endered t h r i f t y and v igo rous . 

W i t h trees of la rge size, i t m a y be safest to change the 
upper ha l f i n one year, a n d the re­
mainder the next , f o r the purpose 
of avo id ing too great a check i n 
g rowth . 

Younger trees, or those b u t a f e w 
years o ld , of undesi rable sorts, b u t of 
s t raight g r o w t h , m a y be used f o r 
stocks on w h i c h to w o r k n e w heads 
of crooked or s low g rower s at stan­
dard height . F i g . 609 represents a 
tree of the V i r g a l i e u w o r k e d over to 
the W i n t e r Ne l i s , the f o r m e r b e i n g 
a s t ra ight and handsome tree, and 
the la t te r the most c rooked g r o w e r 
known. A f e w buds of the W i n t e r 
Nel is are inser ted i n t o the side l i m b s 
of the V i r g a l i e u so as to f o r m an 
even, wel l -balanced head. T h e same 
result may be ob ta ined b y g r a f t i n g these l i m b s i n sp r ing . 

SYNOPSIS OF A R R A N G E M E N T . 

DIVISION I. SUMMER PEARS. 

CLASS I . Distinctpyriform. 
CLASS I I . Obscure pyriform, obovate, or turbinate. 
CLASS I I I . Roundish or oblate. 

DIVISION II. AUTUMN PEARS. 

CLASS I . Distinct pyriform. 
CLASS I I . Obscure pyrzform, obovate, or turbinate. 
CLASS I I I . Roundish or oblate. 

DIVISION III. WINTER PEARS. 

CLASS I . Distinct pyriform. 
CLASS I I . Obscure pyrzfortn, obovate, or turbinate. 
CLASS I I I . Roundish or oblate. 
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F U R T H E R C L A S S I F I C A T I O N O F F O R M S . 

In addition to the several general forms mentioned in the 
p reced ing synopsis, the shape is more p a r t i c u l a r l y des ignated 
by compar i son w i t h w e l l - k n o w n sorts. N o f r u i t has so m a n y 
f o r m s as the pear i n i t s d i f f e r e n t v a r i e t i e s ; a n d to assist the 
f r u i t - g r o w e r i n p r e s e r v i n g a r e c o l l e c t i o n o f the d i s t i n c t i v e 
characters o f each, these f o r m s are c lass i f ied i n the f o l l o w i n g 
pages. T h e d i s t i n c t i o n be tween p y r i f o r m , obovate , a n d oblate, 
w h i c h cons t i tu te the three p r i n c i p a l d iv i s ions , has been a l ready 
p o i n t e d ou t i n the chapter on de sc r ib ing f r u i t s ; b u t there are 
m a n y subdivis ions , or less d i s t i n c t m o d i f i c a t i o n s , w h i c h , i f ac­
cu ra t e ly observed, w o u l d a d d i t i o n a l l y d i s t i n g u i s h the d i f f e r ­
ent var ie t ies . F o r example , P Y R I F O R M pears m a y be d i v i d e d 
i n t o Bartlett-shaped, where the gene ra l f o r m i s ob long , bu t 
b o t h body and neck r o u n d e d a n d obtuse ; Winkfield-form, l onger 
and less obtuse; Bose-shaped, w h e n the b o d y is b road and the 
neck l o n g and n a r r o w ; Tyson-form, s i m i l a r t o Bosc, b u t w i t h 
a shorter a n d acute neck ; Urbaniste-forin, shor te r a n d less dis­
t i n c t l y p y r i f o r m ; Diel-shaped, whe re the b o d y is l a rge and 
rounded, and the neck shor t and obtuse; Madeleine-shaped, 
s i m i l a r to the last, b u t of sma l l e r body and l i g h t e r f o r m . 

Obovate pears m a y be e i the r Doyenne'-form, w h e n t h e y s l igh t ­
l y approach p y r i f o r m ; Buffum-shaped, o r d i s t i n c t obovate, 
w h e n g r a d u a l l y r o u n d e d t o w a r d the s t em w i t h no approach 
to a neck ; or Bloodgood-shaped, s i m i l a r to the last, b u t o f t e n 
shor ter a n d t ape r ing , or r o u n d e d i n t o the s talk. 

These f o r m s are, o f course, more o r less v a r i a b l e i n the 
same var ie t ies , b u t those more g e n e r a l l y p r e v a i l i n g are 
adopted. 

The illustrations of fruits in this chapter are all reduced one-
half in diameter. 
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PYRIFORM.—Bartlett-shaped. 
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FIG. 610. —Bartlett. FIG. 6II.—Duval. 

Winkf ie ld - shaped . 

FIG. 613.—Winkfield. FIG. 614.— Verte Longue. 
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PYRIFORM.—Bosc-form. 

FIG. 617.—Conseiller de la Cour. FIG. 618.—Pound. 
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P Y R I F O R M . —Die l - shaped . 

FIG. 6ig.—Cornice. FIG. 620.—Diel. 

FIG. 621.—Onondaga. FIG. 622.—Black Worcester. 



FIG. 625.—Wilmington. FIG. 626,-Rosabirne FIG. 6a7.-St, Ghislain. 
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O B O V A T E - P Y R I F O R M . — U r b a n i s t e - f o r m . 

FIG. 630.—Kingsessing. FlG. 631.—Kennes. FlG. 632.— Langelier. 
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FIG. 636.—Bcmssock. FIG. 637.—Cushing. FIG. 638.—Defais. 
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O B O V A T E . — B u f f u m - s h a p e d . 

FIG. 639.—Heathcot. FlG. 640.—Lewis. FIG. 641.—Dearborn's Seedling. 

S H O R T O B O V A T E . 

FlG. 642.—Bergamotte Cadette. FlG. 643.—Sieulle. FIG. 644.—Oris d'Hiver. 

29 



THE PEAR. 

O B O V A T E - T U R B I N A T E . — B l o o d g o o d - s h a p e 

FIG. 64 5. FIG. 646. FIG. 647. FIG. 648. 
Bloodgood. Henry IV. Dundas. Payency. 

O B L A T E . — B e r g a m o t - s h a p e d . 

FlG. 649.—Beurre" Goubalt. FIG. 650.— Gansel's Bergamot. FlG. 651.—Fulton. 
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T h e q u a l i t y of pears is r e m a r k a b l y l i ab l e to change f r o m 
ex te rna l causes. A d i f fe rence i n so i l and c u l t i v a t i o n exerts 
so grea t an inf luence w i t h m a n y fine sorts, t ha t w h i l e they 
possess the h ighes t flavor when g r o w i n g on favorab le g r o u n d 
kep t r i c h and m e l l o w , t hey become g rea t l y i n f e r i o r or even 
worth less i n poor so i l w i t h neglec ted cu l tu r e . Besides these, 
there are o ther inf luences dependent on a change of l o c a l i t y , 
a l l of w h i c h taken together , have c o n t r i b u t e d to the great 
d i v e r s i t y of op in ion w h i c h exists i n r e l a t i o n to m a n y cele­
bra ted var ie t ies . T h e pomolog i s t w i l l hence perceive the 
d i f f i c u l t y of w e i g h i n g evidence f o r and against the d i f f e r e n t 
sorts, and of express ing a degree of q u a l i t y t ha t sha l l co inc ide 
w i t h the opin ions of a l l . 

I t w i l l be unders tood, tha t the q u a l i t y g i v e n on the f o l l o w ­
i n g pages refers o n l y to pears tested i n th i s coun t ry . Some 
European var ie t ies , w h i c h m a i n t a i n a h i g h character at home, 
prove of no value here. 

In describing pears, i t m a y be w e l l to repeat tha t the t e r m 
base applies i n a l l cases to the pa r t nearest the t ree ; and apex, 
to the pa r t most remote . T h i s is i n accordance w i t h un ive r sa l 
pract ice a m o n g eminen t botanists . T h e apex is u sua l ly t e r m e d 
the crown; and i t is su f f i c i en t ly ev iden t t ha t the c r o w n (upper 
p o r t i o n or s u r m o u n t i n g pa r t ) cannot at the same t i m e be the 
base. 

D I V I S I O N I . — S U M M E R PEARS. 

CLASS I. DISTINCT PYRIFORM. 

Bartlett.* (Williams' Bonchretien.) Quite large, obtuse-pyriform, 
somewhat pyramidal ; surface wavy, clear yellow, sometimes a 
faint blush ; stalk an inch and a fourth long, stout, slightly sunk ; 
basin l i t t le or none ; apex slightly plaited, sometimes smooth ; 
flesh nearly white, fine-grained, exceedingly tender and buttery, 
wi th a nearly sweet, sometimes fa in t ly sub-acid, fine, moderately 
rich flavor. Ripens end of summer and beginning of autumn, 
and far North, is strictly an autumn pear. The f r u i t , when not 
f u l l y grown, ripens and becomes of good quality i f kept in the 
house a week or two. Growth erect, vigorous, leaves folded, 
slightly recurved, shoots yellowish. Tree very productive, and 
bears very young. Although not of the first class as to flavor, the 
many fine qualities of this pear render i t a general favorite. F ig . 
610. 
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Brandywine * Size medium ; conic-pyriform (Tyson-shaped) . neck 
acute; smooth, du l l yellowish-green, par t ly r u s f t e ° V C f ° ™ 
thickly russeted; stalk three-fourths to an inch and a ba l l long 
fleshy at insertion ; flesh white, very juicy and mel t ing , o i nne 
flavor. Leaves rather small, shoots pale olive, vigorous, up­
r ight ; tree not very productive. Ripens in August . A native or 
Delaware County, Pa. Grows well on the quince. F ig . 623. 

Clapp's Favori te * Large, pyr i fo rm, body large tapering to the 
crown, neck rather small ; skin smooth, yellowish-green becoming 
yellow, dotted and shaded wi th red to the sun ; stalk rather short, 

FlG. 652.—Madeleine. FlG. 653.—Tyson. 

FIG. 654. FIG. 655. FIG. 656. FIG. 657. 
Giffard. Pulsifer. Skinless. Rostiezer. 

stout; calyx part ly closed, basin small-wrinkled ; flesh greenish or 
yellowish white, ju icy, melt ing, perfumed, of very good quality. 
Ripens end of August and beginning of September, or about a 
week before the Bartlett. Young shoots dark purple, growth 
strong and vigorous, resembling that of the Flemish Beauty, with 
which and the Bartlett i t is supposed to be a cross. New and 
promising. Dorchester. Mass. 

Giffard.* Medium, pyriform, slightly Bosc-shaped, but shorter; skin 
greenish-yellow, marbled red on the sunny side; stalk rather 
long, calyx closed, basin smal l ; flesh ju icy, mel t ing, slightly 
vinous, exceedingly agreeable. Middle of August. Shoots slen­
der, reddish purple, growth straggling. F i g . 654. 

Julienne. Size medium; slightly pyriform, approaching obovate 
regular; whole surface clear ye l low; stalk an inch long rather 
stout; cavity small ; calyx small, erect, or closed; basin rather 
shallow ; flesh half buttery, sweet, of good flavor, but often poor 
on heavy soils. Late summer. Shoots yellowish. Productive 
and bears when very young. Proves fine at the South. 
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Madeleine.* (Citron des Carmes, Magdelen, Green Chisel, incor­
rectly.) Medium in size, slightly pyr i form, conic-obovate ; skin 
smooth, pale yellowish-green, rarely a taint brownish blush ; stalk 
slender, an inch and a half long; cavity very narrow and small ; 
basin shallow ; flesh juicy and melt ing, usually fa in t ly acid, wi th 
an agreeable, delicate, fine, refreshing flavor. Matures about 
midsummer, or at the time of wheat harvest. Needs house-ripen­
ing. Shoots stright, erect, greenish, growth vigorous; tree rather 
liable to bl ight . Leaves quite flat. F ig . 652. 

Pulsifer. Medium or rather small, pyriform, Madeleine or Rostiezer-
shaped ; skin dul l yellow, sometimes slightly russeted ; stalk short, 
curved, slightly sunk; basin shallow; flesh juicy, melt ing, and 
when well ripened of a very good flavor. Middle of August. 
Shoots greenish, rather erect. I l l inois . F ig . 655. 

Rostiezer.* Rather small, sometimes medium in size ; conic-pyri-
form, approaching obovate, nearly Madeleine-shaped, regular; 
skin dul l brownish green, wi th a dark, dul l , reddish brown cheek 
to the sun, wi th whit ish specks, and traces of thin russet; stalk an 
inch and a half to two inches long, slender, scarcely sunk ; basin 
li t t le or none; flesh juicy, melt ing, sweet, w i t h a very high, per­
fumed flavor, of high excellence. Ripens late i n summer. For 
rich flavor, i t has scarcely an equal among summer pears. Shoots 
dark, l a rge„ leaves broad. F ig . 657. 

Skinless. (Sanspeau.) Rather small, long pyriform, body conic-
ovate, regular; skin smooth, very th in , yellowish green, often 
dotted wi th reddish brown in the sun ; stalk about an inch and a 
half long, slender, curved, cavity very smal l ; calyx closed or erect, 
basin minute, sl ightly r idged; flesh half melt ing, ju icy, wi th a 
sweet, slightly perfumed, good flavor. Ripens immediately after 
the Madeleine, or two weeks after harvest. Growth very vigor­
ous, erect, leaves flat, wavy. A profuse bearer ; f r u i t always fa i r . 
F ig . 656. 

Supreme de Quimper. Medium or small, conic-obovate; yellow, 
shaded wi th red ; stalk short, obliquely set, not sunk ; calyx partly 
open ; basin shallow ; juicy, melt ing, perfumed. First of August. 
Becomes dry i f not picked early. Shoots dark purple, rather erect. 

Tyson.* Size medium, conic-pyriform, sometimes approaching 
obovate ; bright yellow, wi th a reddish-brown softly shaded cheek, 
often some russet; stalk an inch and a fourth long, inserted into 
a fleshy prominence abruptly contracted f rom the rounded neck ; 
basin very shallow, even; flesh of fine texture, butter)', very 
melting, j u i cy ; flavor nearly sweet, aromatic, sl ightly perfumed, 
excellent. Ripens the last two weeks of summer. Shoots quite 
dark brown, erect, vigorous. The tree does not come soon into 
bearing. Pennsylvania. Fig. 653. 

Wilder.* Large, pyriform ; pale yellow, shaded dark russet red ; 
dots small, numerous; flesh pale yellow, fine-grained, tender, 
sub-acid, juicy. A Fox seedling. Very good. 
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CLASS I I . OBSCURE PYRIFORM, OBOVATE OR T U R B I N A T E . 

Bloodgood.* Size medium, turbinate, approaching obovate, base 
contracted abruptly to the stalk; yellow, touched wi th russet; 
stalk fleshy at insertion, an inch and a four th long, set on the 
rounded base without depression ; calyx scarcely sunk ; flesh yel­
lowish white, buttery, and melt ing, wi th a fine, r ich, aromatic 
flavor. Sometimes rots at the core. On some soils the flavor be­
comes poor and insipid. Ripens middle of August. L ike all 

FlG. 658.—d'Ete. 

FIG. G59.-Osb.1nc.rs Summer. FIG.—660.—Diel. FIG. 661.—Ott. 

early pears, i t is best i f house-ripened. Or ig in , Long Island, N . 
Y. F ig . 645. 

Dearborn's Seedling.* Scarcely medium in size, obovate or 
Buffum-shaped, regular, smooth; surface clear yellow, wi th 
minute specks; stalk an inch long, sunk l i t t le or none; basin 
very shallow ; flesh very fine grained, juicy, melt ing, and of fine 
flavor. Ripens nearly wi th the Bloodgood, or middle of August. 
Shoots straight, long, dark brown. Tree bears when young. 
Fig. 641. 

Edward's Henrietta. Size, a little below medium ; obovate, crown 
flattened ; stalk set on the rounded point of the neck ; skin smooth, 
pale yellowish-green, dots few ; stalk an inch and a half long, 
cavity small or none ; calyx closed, basin shallow, fa in t ly plaited ; 
melt ing, juicy, sub-acid, wi th a good second-rate flavor. Very 
productive. Late summer. Origin , New Haven, Conn. 

Limon. (Hagerston.) Size medium ; obovate, sometimes slightly 
pyr i form ; l ight yellow, w i th a reddish-brown blush ; stalk an inch 
and a half long ; cavity round, even, shallow ; calyx s l ight ly sunk ; 
flesh buttery, melting, of fine texture, wi th a mi ld , sweet flavor 

http://G59.-Osb.1nc.rs
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slightly perfumed. Late summer. Shoots long, slender, reddish-
brown. Belgian. 

Manning's Elizabeth.* Small, obovate, Seckel-form, smooth; sur­
face yellow, wi th a l ively blush ; stalk one inch long, cavity round, 
shallow; flesh very melting, saccharine, sprightly, perfumed, ex­
cellent. End of summer. Shoots diverging, dark reddish-brown, 
serratures of the leaves very slight. Belgian. 

Moyamensing. Medium or large, sometimes quite large, variable ; 
round-obovate, rather i r regular ; skin lemon yellow, sometimes 
marked wi th russet; stalk nearly an inch long, fleshy ; basin fur­
rowed ; flesh buttery, melt ing, good, but not first-rate. Ripens 
f rom midsummer t i l l autumn, quickly decays. Productive. 
Origin, Philadelphia. 

Muscadine. Size medium; short obovate, regular, sometimes 
silghtly oblique; surface a l i t t le rough, yellowish-green, thickly 
dotted ; stalk an inch and a fourth long, rather stout; cavity very 
small, even ; basin rather wide, shallow ; flesh buttery, melt ing, a 
l i t t le coarse, rather rich, slightly musky, fa in t ly astringent, mod­
erately good. Late summer, and early in autumn. Shoots rather 
thick. 

Osband's Summer.* (Summer Virgalieu, erroneously.) Medium 
in size, often rather small, obovate, regular, smooth and even 
(Doyenne-shaped) ; sometimes remotely pyr i form ; greenish-yel­
low becoming yellow, wi th a reddish-brown cheek, often fa in t ly 
russeted ; stalk three-fourths to one inch long, slightly sunk in a 
nearly even cavi ty; calyx erect, in a round, nearly even, or 
slightly wrinkled basin ; flesh white, granular, w i th a sweet, mi ld , 
and fine flavor ; soon loses its flavor when mature. Ripens early 
in August. Shoots yellowish-olive, thick. Or ig in , Wayne 
County, N . Y. F ig . 659. 

Ott.* Small, roundish-obovate, or short Seckel-form ; greenish-yel­
low, russeted in part, rarely a mottled red cheek; stalk an inch 
and a four th long, cavity smal l ; calyx rather large, basin shallow ; 
flesh melting, rich, perfumed, aromatic, closely resembling that of 
its parent the Seckel. Ripens quite early, or by the first or mid­
dle of August. Shoots rather erect, brownish-green, leaves like 
Seckel. Origin , Montgomery County, Pa. Fig . 661. 

Pinneo, or Boston. Size medium, obovate, slightly oblong, smooth ; 
yellow when ripe, russeted around the stalk, which is long, 
straight, sl ightly sunk; basin moderate, wr ink led ; flesh juicy, 
melting, pleasant, sweet, somewhat aromatic. Flesh dry, unless 
picked early. Late August. Shoots rather erect, l ight reddish-
brown. 

Summer Doyenne.* Small; round obovate, or short Buffum-shaped ; 
stalk an inch or an inch and a fourth long, rather stout, s l ight ly 
oblique, not sunk ; basin very shallow ; skin a fine yellow, wi th a 
warm cheek bright ly reddened at the crown, and wi th radiating 
stripes of greenish-yellow f rom the calyx ; flesh melt ing, juicy, 
sweet, wi th a pleasant, very good flavor. Skin thin ; core small ; 
seeds small, white. Ripens latter part of July. Tree bears very 
young. Shoots slender, reddish-brown. 
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CLASS I I I . ROUNDISH OR O B L A T E . 

Duchesse de Berry d'Ete. Small, roundish, sometimes oblate oc­
casionally approaching obovate ; yellow, sometimes shaded l igh t 
red ; stalk short, s l ightly sunk, basin shallow ; juicy and mel t ing, 
flavor "very good." End of August. Shoots stout, l igh t greenish. 

Muskingum. Medium, roundish ; greenish-yellow, thickly dotted ; 
stalk long, cavity small ; basin shallow; flesh mel t ing, pleasant, 
perfumed. End of August. 

Reliance.* Medium, oblate, brownish-red, russeted; flesh fine­
grained, melt ing, ju icy, good. A Van Mons' seedling. Tree v ig ­
orous, prolific. 

Summer Portugal . (Passans du Portugal.) Size rather small, 
often nearly medium, roundish-oblate, regular; skin yellowish-
green or pale yellow, w i t h a handsome red cheek in the sun, 
formed of the reddened dots; stalk about an inch l o n g ; calyx stiff, 
erect; cavity and basin shallow; flesh white, breaking, tender, 
juicy, moderately good. Late summer. Very productive. Shoots 
upright, reddish-brown. 

D I V I S I O N I I . — A U T U M N PEARS. 

CLASS I. DISTINCT PYRIFORM. 

Adams. Large, pyriform ; deep yellow, smooth, shaded red next the 
sun; stalk short, stout, wr inkled at base; scarcely sunk, eye 
small, closed, even wi th the c rown; flesh white, fine, melt ing, 
r ich, vinous, perfumed. September and October. Shoots dark 
brown, tree upright . Massachusetts. 

Alpha. Size medium, py r i fo rm, obovate or Madeleine-shaped, 
smooth; pale yellowish-green, w i th a fa in t brown blush; stalk 
slightly sunk, basin moderate; fine-grained, buttery, and good. 
October. Belgian. F ig . 634. 

*• r 

Ananas d 'Ete. Rather large, obtuse-pyriform ; skin smooth, clear 
yellow, wi th numerous small dots, often wi th a blush; stalk stout 
and fleshy ; basin smal l ; flesh fine-grained, buttery, and melting, 
sweet and very good. Ear ly autumn. Growth somewhat irregu­
lar, shoots brownish-purple. 

Andrews. (Amory. Gibson.) Medium or rather large, distinct 
pyr i form, often sl ightly one-sided; skin thick, du l l yellowish-
green, wi th a broad, du l l red cheek ; stalk about an inch long, 
curved, scarcely sunk; basin shallow, sometimes deep; flesh 
greenish, very juicy, melt ing, of a fine, pleasant, agreeable flavor. 
On some localities not first-rate. Ripens early in autumn. Very 
productive and fa i r . Shoots diverging. Or ig in , Dorchester, Mass. 

Angouleme.* Very large, very obtuse-pyriform, sometimes oblong-
obovate, surface uneven; greenish-yellow, often some russet • 
stalk an inch to an inch and a half long, very stout; cavity deep,' 
often wide ; calyx small, basin uneven; flesh yellowish-white! 
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melt ing, buttery, juicy, very good when well grown, poor or 
worthless when smal l ; succeeds admirably and is best on quince 
stock. I t has been remarked that when this pear weighs less than 
four ounces i t is worthless i n flavor. Ripens mid-autumn and 
later. French. F ig . 663. 

Autumn Paradise.* (Paradise d'Automne.) Rather large, distinct 
p y r i f o r m ; surface uneven, yellowish-orange, wi th some thin rus­
set patches; stalk an inch and a half long, not sunk ; basin small, 
irregular; flesh melt ing, very buttery, wi th a rich, high, and ex-

FlG. G62.— Jargonelle. Fir,. 663.—Angouleme. FlG. 664.—Garber. 

cellent flavor. Ripens about mid-autumn. Shoots yellowish, at 
first upright, afterward becoming straggling, growth vigorous. 
This pear resembles the Bosc, but is less smooth, more irregu­
lar in fo rm, has a less narrow neck, and more vigorous growth. 
Shoots yellowish-brown, speckled, irregular, leaves finely ser­
rated, slightly wavy. 

Bachelier. Rather large, obovate, pyriform, irregular ; green; stalk 
rather short, obliquely set; calyx partly closed, basin shallow ; but­
tery, melting, vinous, aromatic, flavor moderate. November, 
December. Shoots reddish-yellow, vigorous. Large, well-grown 
specimens are sometimes nearly Bartlett-shaped, small ones ap­
proach roundish-obovate. Bark of the tree cracks. 

Barry.* Medium, pyrifcrm, irregular ; yellow, rough, spotted red on 
sunny side; stalk short, obliquely set; calyx small, basin narrow; 
rather coarse, juicy, rich, perfumed. A n excellent f r u i t . October. 

Baronne de Mello. (Adele de St. Denis.) Medium, conic-pyriform 
(often Tyson-shaped), sometimes obovate or turbinate, variable; 
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skin rough, much russeted ; stalk fleshy at insertion ; flesh rather 
coarse, very juicy and melt ing, vinous or sub-acid, of moderate 
quality. October. Tree vigorous, a great bearer. 

Bergen Pear. Large, pyriform, sometimes approaching obovate or 
turbinate, smooth ; yellow, wi th a handsome cheek; stalk curved, 
sl ightly sunk ; calyx and basin smal l ; fine-grained, buttery, melt­
ing , sweet, excellent. Last of September. Long Island. 

Bosc.* (Calebasse Bosc.) Large, very distinct pyriform, neck 
rather long and very narrow, acute, body broad; surface nearly 
smooth, deep yellow, russeted in patches ; stalk an inch and a half 
long, slender, curved; basin very shallow; flesh ju icy, buttery, 
rich, perceptibly perfumed, sweet, excellent. Mid-autumn. 
Growth moderate, a regular, even bearer. Fails on quince stocks. 
Belgian. F ig . 615. 

Canandaigua. Rather large, pyriform, somewhat irregular 
(Bartlett-shaped); lemon ye l low; stalk rather short, oblique; 
basin smal l ; flesh buttery, mel t ing, rather r ich. September. 
Shoots strong, erect, l ight purplish-red. 

Capiaumont. (Beurre de Capiaumont.) Size medium, conic-
pyr i fo rm, or Tyson-shaped, quite acute, approaching turbinate, 
regular; skin smooth, yellow, w i t h cinnamon red to the sun, dis­
t inct ly dotted, s l ightly russeted ; calyx widely reflexed, not sunk; 
stalk about an inch long, but v a r y i n g ; flesh white, buttery, melt­
ing, moderately juicy, sweet, often astringent, about second qual­
i ty . Hardy and productive. Leaves folded, recurved. Ripens 
about mid-autumn. Belgian. 

Cornice.* Large, roundish-pyriform, somewhat pyramidal; green­
ish-yellow, becoming fine yellow at matur i ty , often wi th a fa int 
crimson blush, s l ightly russeted, thickly dotted ; stalk short, stout, 
set obliquely in a small cavi ty ; calyx small, in a deep, uneven 
basin; flesh white, fine, mel t ing, w i t h a sweet, r ich, sl ightly aro­
matic flavor. Keeps long after f u l l y ripe. October and Novem­
ber. Young wood apt to be in jured . F i g . 666. 

Comte de Paris. Size medium, pyriform, approaching obovate, 
regular; skin thick, somewhat rough, br ight green, becoming 
yellow at ma tu r i ty ; flesh nearly white, buttery, melt ing, juicy, 
wi th a agreeable perfume. Ripens in October, and continues in 
use a long time. One of Van Mons' seedlings. The tree is vigor­
ous, wi th a stout erect growth, and appears to succeed well on the 
quince. 

Chancellor. Large, obtuse pyriform, large specimens early Bartlett-
shaped, small ones obovate; green ; stalk an inch long, rather 
th ick; cavity small, i rregular; calyx small, basin contracted ; flesh 
melting, rich, agreeable. Mid-autumn. Germantown, Pa. ' 

Comte de Flandre. Rather large, pyramidal-pyriform, often 
oblique; skin yellow, w i t h small dots and th in russet; stalk long. 
set under a l ip , wi th a l i t t le depression ; basin shallow ; flesh juicy! 
melt ing, wi th an agreeable, refreshing flavor, very 'good. No­
vember. 

Conseiller de la Cour. (Marechal de la Cour.) Large, p y r i f o r m 
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(somewhat Bosc form) • greenish-yellow, sl ightly russeted; stalk 
slender, not sunk ; basin small, calyx small, nearly closed; flesh 
white, melt ing, sub-acid, juicy, of fine quali ty. Late autumn and 
early winter. Tree vigorous, productive. Succeeds on quince. 
Foreign.' F ig . 617. 

Countess of Lunay. Size medium, obovate-pyriform, somewhat 
conic; skin smooth, pale waxen yellow, wi th a th in red cheek; 
stalk about an inch and a half long, set without depression on the 
rounded point of the neck, which is slightly russeted ; basin very 

FIG. 665.—Nantais. FlG. 666.—Cornice. FIG. 667.—Dix. 

small, even; flesh white, very juicy, melt ing, fine, very good. 
Mid-autumn. 

De Tongres. (Durandeau.) Large, pyramidal-pyriform, surface 
uneven or knobby ; yellow, wi th bronze russet and red stripes; 
juicy, melting, rich, sub-acid, perfumed. October, November. A 
large, handsome, and excellent pear, but the tree is rather tender. 
Shoots l ight brown, slender, spreading, leaves narrow. 

Diel .* (Diel 's Butter.) Large, sometimes very large, thick py­
r i form, neck short, obtuse, body very large; small specimens 
approach obovate ; skin dull yellow, w i th numerous conspicuous 
dots, and some russet; stalk an inch and a four th to an inch and 
a half long, stout, moderately sunk ; basin slightly furrowed ; flesh 
rather coarse, r ich, sugary, buttery, juicy, fine. Late autumn 
and early winter. Shoots large, spreading, i r regular; leaves 
roundish or broad. Suceeds wel l on quince stocks. Belgian. 
F ig . 660. 

D i x . * Large, long pyr i fo rm, body round-ovate, tapering slightly 
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to the often oblique and slightly flattened and obtuse crown ; yel­
lowish green, becoming deep ye l low; dots numerous, dis t inct ; 
stalk an inch and a quarter long, stout at each end, s l ight ly Sunk ; 
basin small ; flesh rather granular, r ich, juicy, sweet, often excel­
lent, sometimes rather acid. The f r u i t often cracks. Middle and 
late autumn. A tardy bearer. Shoots yellow, rather slender, 
often thorny ; leaves flat. A native of Boston, Mass. F ig . 667. 

Due de Brabant. (Waterloo, Meil de Waterloo, Fondante de Char-
neuse, Beurre Charneuse, Belle Excellente, Excellentissima.) 
Large, roundish-pyriform, tapering to crown (somewhat Onondga-
shaped), neck small ; greenish, dotted green, shaded crimson on 
the sunny side ; stalk long, curved, scarcely sunk ; basin irregular, 
ribbed ; flesh greenish white, buttery, and melt ing, w i t h a refresh­
ing vinous flavor. October, November. 

Duchesse d'Orleans. Large, often only medium, sometimes long 
py r i fo rm . but usually obovate-pyriform, somewhat pyramidal ; 
skin golden yellow, sl ightly russeted. sometimes nearly overspread 
wi th russet, w i t h a red cheek; stalk thick, about an inch and a 
half long, scarcely sunk; basin small, even; flesh buttery and 
melt ing, r i c h ; when we l l ripened, delicious. Ripens mid-
autumn. A handsome, fine, French variety. Growth rather 
spreading, shoots yellowish green. 

Duval. Medium, obtuse pyriform or Bartlett-shaped; pale green; 
buttery, melt ing, w i th good flavor. October, November. Pro­
ductive. F ig . 611. 

Dumas. (Belle Epine Dumas, Due de Bordeaux.) Medium, long 
pyr i fo rm ; greenish-yellow ; stalk long, scarcely sunk ; basin shal­
low, regular; calyx part ly closed ; butter)', half melt ing, sweet, 
flavor peculiar. Late autumn. Growth vigorous, succeeds on 
quince. Shoots dark, speckled ; leaves narrow. 

Emile d'Heyst. Large, long pyriform (like the Winkfield) ; light 
green wi th some brown russet; stem variable, rather long, some­
times fleshy ; calyx small, basin narrow, deep, and knobby; but­
tery and melt ing, fine, perfumed. November. Shoots long, 
brownish-yellow, diverging and straggling. F i g . 612. 

Figue. Medium or rather large, pyriform-pyramidal, regular, body 
rounding to the apex ; skin thin , green, par t ly russeted at crown, 
often a dul l red cheek ; stalk an inch long, stout, very fleshy at 
insertion, not sunk; basin none; flesh rather coarse, melting, 
juicy, r ich, high flavored. Late autumn. 

Figue d'Alencon. Large, irregularly pyramidal or pyriform ; green, 
spotted wi th russet; flesh mel t ing, juicy, vinous, sprightly, excel­
lent. October to December. Tree vigorous, productive. ' Shoots 
reddish-purple, leaves thick. 

Forelle* (Trout Pear.1) Medium or rather large, pyriform, ap­
proaching oblong-obovate; green, becoming clear yellow, w i t h a 
deep vermilion cheek, dots margined w i t h crimson ; stalk an inch 
long, slender; cavity moderate; basin rather abrupt and narrow • 
flesh buttery and melt ing, but not r ich. Late autumn. Shoots 
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dark, purpl ish; leaves small, nearly flat. German. A pear of 
great beauty, which has contributed to its reputation. 

Graslin. Large, pyramidal-pyriform, often tapering to the c rown; 
skin thick, green, sl ightly russeted; stalk long, sl ightly sunk; 
basin furrowed, flesh coarse, buttery, melt ing, rich, vinous. Octo­
ber, November. 

Harvard. Medium or rather large, oblong-pyriform ; skin russety 
olive-yellow, and wi th a reddish cheek; stalk rather stout, sunk 
l i t t le or none, oblique: basin narrow; flesh juicy, melt ing, tender; 
rots at the core i f not house-ripened. First of autumn. Verypro -

FlG. 668.—Marie Louise. FlG. 669. —Comte de Flandre. 

FlG. 670.—Swan's Orange. FlG. 671.—Louis Bonne. 

ductive, growth vigorous, fruit handsome, rendering it profitable 
for market, although only second-rate in quali ty. Origin , Cam­
bridge, Mass. 

Kennes. Medium, pyr i fo rm, somewhat Urbaniste-shaped; green­
ish-yellow, russeted ; stalk thick, fleshy at insertion ; calyx partly 
closed; basin broad, shallow; buttery, melt ing, sweet, rich, per­
fumed. Excellent. October. Must be house-ripened. F ig . 631. 

Lodge. Medium, pyr i fo rm, neck small, narrow, very acute, some­
times ribbed and irregular; greenish-brown, much russeted ; stalk 
long, rather stout, curved; basin varying f rom shallow to deep; 
flesh juicy, melt ing, wi th a rich, vinous, sub-acid, Brown Beurre 
flavor. Early and mid-autumn. Philadelphia, where i t proves 
very good, but farther North does not stand so high. Shoots 
slender, yellowish-brown, erect, and diverging. 

Long Green. (Verte Longue.) Rather large, long-pyriform, the 
ends rather acute, stem oblique ; surface wholly green ; flesh very 
juicy, w i th a good and agreeable flavor. The Striped Long 
Green is a sub-variety. 
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The L o n g Green of Autumn (Verte Longue d 'Automne, or Mouth-
water) is quite distinct, being smaller, much more rounded, stem 
long, and wi th a brown cheek ; very juicy and pleasant; ripens 
late in autumn, a month after the preceding. ' Profusely produc­
tive, and valuable. 

Louis Bonne.* (Louise Bonne de Jersey. Louise Bonne d'Avran-
ches.) Large, py r i fo rm, tapering sl ightly to obtuse or flattened 
crown ; sl ightly one-sided ; surface smooth, pale yellowish-green, 
w i t h a brownish red cheek ; stalk an inch to an inch and a half 
long, often fleshy at insertion, l i t t l e sunk ; basin shallow ; flesh 
yellowish-white, very juicy, buttery, mel t ing , r ich , f a in t ly sub­
acid, fine. Ripens mid-autumn ; late autumn far Nor th , early 
autumn at Cincinnati . Very productive ; succeeds admirably and 
grows w i t h great vigor on quince stocks. Shoots dark brown or 
purple ; serratures of the leaves rather coarse. This fine variety, 
like the Bartlett , is hardly of the highest quali ty, but is eminently 
valuable fo r its large, f a i r f r u i t , free upright growth, and great 
productiveness. F ig . 671. 

Madame Eliza. Large, pyriform, approaching pyramidal; skin 
green, becoming nearly ye l low; flesh buttery, melt ing, sweet, 
perfumed, agreeable. November. Shoots greenish-brown, erect. 
Belgian. 

Marie Louise. Large pyriform, a little one-sided, or with a curved 
axis; body somewhat conical; surface pale green, becoming yel­
lowish, part ly russeted ; stalk an inch and a half long, rather 
stout, often oblique ; calyx small, basin narrow, p la i ted; flesh but­
tery, mel t ing, vinous, when wel l grown rich and fine—often second 
or th i rd rate—variable. Needs r ich cul t ivat ion or else the f ru i t 
w i l l be poor. Mid-autumn. Growth very flexuofts and strag­
g l ing ; shoots olive-gray, petioles very long, leaves narrow. Bel­
gian. F ig . 668. 

Millot de Nancy. Medium or below, distinct pyriform; orange 
russet on du l l yellow ; stalk an inch long, not sunk; flesh buttery 
and melt ing, moderately juicy, and rich, sweet, aromatic. Octo­
ber, November. Belgian. 

Moire. Rather large, pyriform, approaching obovate; greenish-
yellow ; stalk stout, curved, cavity uneven, basin shallow; flesh 
yellowish, sl ightly granular, buttery, melt ing, r ich, variable, often 
very good. October. Shoots purple, leaves wavy. ' 

Nantais. (Beurre de Nantes.) Large, long pyriform or pyramidal; 
greenish-yellow, wi th a red cheek; stalk large, set under a l ip, 
not sunk; calyx large, in a broad, furrowed basin- ju icy, per­
fumed, very good. October. F ig . 665. ' 

Napoleon.* Medium or rather large ; conic-pyriform, obtuse vari­
able ; green becoming pale yellowish-green ; stalk an inch ' long 
stout, s l ightly sunk ; basin rather large ; flesh uncommonly iuicy ' 
melting, moderately rich, good, often astringent and worthless' 
From mid-autumn t i l l winter. Needs r ipening i n a warm room' 
Very productive, t h r i f t y , hardy. Shoots rather erect Belgian' 
Best on warm, l igh t soils. 6 
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Nouveau Poiteau.* Medium or large, conic-pyriform, sometimes 
approaching obovate, greenish, much russeted, and thickly dotted ; 
stalk rather short, often fleshy at insertion, not sunk; calyx closed, 
basin moderate; flesh buttery, melt ing, somewhat vinous, very 
good when well grown. November. A strong grower, shoots 
brownish red, and forms a handsome pyramid on quince. Belgian. 

Onondaga.* (Swan's Orange.) Quite large, obtuse oval-pyriform, 
nearly in the form of a double cone, neck very short and obtuse, 
body large and tapering to obtuse apex ; skin roughish, greenish-
yellow, becoming rich yellow, dots numerous, often a slight brown 
cheek, crown often sl ightly russeted; stalk an inch to an inch and 

FIG. 672.—Ontario. FIG. 6 7 3._Van Mons. 

FIG. 674.—Seneca. FIG. 675.—Worden's Seckel. 

a half long, stout, slightly sunk; calyx small, closed, basin nar­
row, r ibbed; flesh sl ightly coarse, buttery, melt ing, sometimes a 
l i t t le breaking, juicy, rich, fine, but not of the highest quali ty, 
sometimes astringent. Ripens midautumn. Growth vigorosn, 
shoots yellow, ascending. Productive. Figs. 621 and 670. 

Ontario. Medium or rather large, oblong-pyriform (somewhat 
Bartlett-shaped, but more obovate), sometimes fa in t ly ribbed, 
somewht irregular; pale yellow, thickly dotted; stalk an inch 
long ; cavity small, irregular ; calyx open or partly closed ; basin 
wr ink led ; flesh buttery, melt ing, wi th a mi ld , pleasant, agreeable 
flavor. First of October. Shoots yellowish-red, rather erect. 
Geneva, N . Y . F i g . 672. 

Parsonage. Medium or large, pyramidal-pyriform, approaching 
conic-obovate; skin orange yellow, part ly russeted, thickly dotted; 
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stalk short, thick ; cavity smal l ; calyx part ly open, basin shallow ; 
flesh granular, melt ing, juicy, r ich. September. New Rochelle, 
N . Y . 

Payency. (Paquency.) Size medium; py r i fo rm approaching 
obovate-conic (Tyson-shaped) ; skin du l l yellow, s l ight ly russeted, 
wi th a fa in t dul l blush ; stalk an inch long, stout; calyx erect, 
basin shallow; flesh white, juicy, melt ing, good. Mid-autumn. 
French. Fig . 644. 

Prat t .* Medium or rather large, obovate-pyriform ; skin greenish-
yellow, thickly dotted ; stalk an inch long, slender and moderately 
sunk ; basin wide, shallow ; flesh tender, mel t ing, juicy, excellent. 
Early autumn. Shoots yellowish, erect, leaves rather narrow, re­
curved. Rhode Island. F ig . 629. 

Queen of the Low Countries. Large pyriform, neck narrow, body 
broad or sl ightly oblate (Bosc-shaped) ; surface s l ight ly uneven, 
du l l greenish-yellow, crown russeted, w i t h numerous, often con­
fluent russet dots, and a slight b lush; stalk an inch and a half 
long, curved, not sunk ; calyx small, rather deep-set, basin ribbed ; 
buttery, melt ing, juicy, moderately r ich, sub-acid, w i t h a second-
rate, Brown Beurre flavor. Mid-autumn. Belgian. 

St. Ghislain.* Size medium, pyriform, neck narrow, acute, taper­
ing ; surface pale yellow, sometimes a fa in t blush ; stalk an inch 
and a half long, curved wi th fleshy rings at insertion ; basin very 
shallow; flesh white, buttery, juicy, w i t h a fine flavor. Growth 
upright , vigorous, shoots l igh t brown. Somewhat variable in 
quali ty. Belgian. Ear ly autumn. Requires high cultivation. 
F ig . 627. 

St. Michel Archange.* (Plombgastel.) Rather large, pyramidal-
pyr i fo rm, greenish yellow, thickly dotted, par t ly russeted ; stalk 
medium length, stout, fleshy at insertion, not sunk ; calyx closed, 
basin small, uneven; flesh rather coarse, ju icy, r ich, aromatic. 
October. Shoots greenish,[quite erect, leaves narrow, l igh t green. 
Tardy bearer. 

Selleck. Large, obtuse-pyriform (Diel-shaped), ribbed; fine yel­
low, thickly dotted ; stalk long, curved, fleshy at insertion ; cavity 
moderate, calyx closed; basin small, uneven; flesh white, juicy, 
melt ing, rich, aromatic, excellent. September, October. Shoots 
slender, brownish-yellow. 

Seneca.* Large, obovate-pyriform ; stem nearly two inches long, 
flattened at junction, w i th fleshy ridge ; basin large, irregular, l ight 
yellow, bright green mottlings, black dots, blush on side ; flesh 
white, fine-grained, melt ing, vinous, sprightly. Very good. 
September. F ig . 673. 

Soldat Laboureur. Rather large, pyriform ; skin becoming yellow 
when ripe, sl ightly russeted; stalk rather stout, curved, s l ight ly 
sunk; cavity small, abrupt; basin smal l ; flesh granular, mel t ing, 
juicy, and when well grown of a r ich, vinous flavor; variable,' 
often poor. Late autumn. Shoots erect, l igh t greenish-brown'. 
Belgian. 

Soulange. Rather large, acute or conic, pyriform, or with neck 
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tapering into stalk, which is stout, curved, and fleshy; pale yel­
low, w i th traces of russet; basin and calyx rather large ; mel t ing, 
very ju icy, r ich, aromatic. September, October. 

Souvenir d'Esperen. Large, pyr i fo rm, obovate, tapering to crown, 
'. dul l yellow, w i th a mottled red cheek ; meiting, vinous. Shoots 
51 yellow, erect. November.- Belgian. 

Sterkmans. (Doyenne Sterkmans.) Size medium, short pyr i fo rm, 
broad at the crown, sl ightly ribbed ; skin greenish-yellow, dotted 
and shaded red to the sun; stalk an inch or more long; cavity 
small, uneven; basin rather large, uneven; flesh fine-grained, 
buttery, and melting, wi th a very good, sl ightly vinous flavor. 
Late autumn. 

Theodore Van Mons. Rather large, obovate-pyriform, sometimes 
long pyr i form ; greenish yellow, somewhat russeted ; stalk an inch 
long, scarcely sunk; calyx large, open; flesh granular, juicy, 
melting, varying f rom good to very good. September, October. 
Tree vigorous and productive on pear or quince. F ig . 673. 

Triomphe de Jodoigne. Quite large, obtuse-pyriform, irregular and 
uneven; skin rough, thick, greenish-yellow, wi th russet dots; 
stalk large; calyx part ly closed in a small basin; flesh coarse, 
juicy, buttery, musky, of moderate quali ty. Late autumn, keeps 
into winter. Growth vigorous, spreading, irregular. 

Urbaniste.* (Beurre Piquery.) Medium or rather large, conic-
pyr i form, obtuse and short, often approaching obovate ; skin pale 
yellow or greenish, fa in t ly russeted; stalk an inch long, stout, 
moderately and sometimes considerably sunk; calyx erect or 
closed; basin distinct, even ; flesh melting, buttery, w i th a fine, 
delicious flavor, and a perceptible shade of acid. I n unfavorable 
localities, i t is sometimes of moderate quality. Middle and late 
autumn. Does not come soon into bearing. Shoots slender, 
greenish-yellow, leaves narrow, recurved. Flemish. F ig . 628. 

Van Mons' Leon Le Clerc. Large, long pyriform, obtuse; surface 
yellowish-green, slightly russeted ; stalk an inch and a four th long, 
stout, l i t t le sunk; calyx small, basin very shallow; flesh fine 
grained, yellowish-white, buttery, melt ing, rich, fine. Ripens 
middle and late autumn. A native of Laval , in France. The 
value of this fine pear is nearly destroyed by its l iab i l i ty to crack 
and canker. 

Verte Longue of Angers. Large, distinct pyriform (nearly Bosc-
shaped) ; green ; stalk rather short, oblique, not sunk ; basin rather 
small ; flesh greenish-white, juicy and melting, agreeably per­
fumed. October. Belgian. Resembles Long Green (or Verte 
Longue). F ig . 614. 

Wilmington. Medium, pyriform, approaching obovate; cinnamon 
russet on yellow ground; cavity slight, often none; basin rather 
large; flesh fine, melt ing, buttery, rich, aromatic. September. 
Philadelphia. F ig . 625. 

Worden's Seckel.* Medium, conic-pyriform ; golden yellow, one 
side bright crimson ; stem one and one-quarter inches long, not 
curved, slight fo ld at base ; basin shallow ; flesh dul l white, very 
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juicy, buttery, fine-grained, melting, promising. Autumn. New 
York. F ig . 675. 

CLASS I I . OBSCURE PYRIFORM, OBOVATE, OR T U R B I N A T E . 

Abbott. Medium in size, oblong-obovate (like the Washington) ; 
surface even, smooth, dark dul l green, wi th a reddish-brown cheek 
changing to scarlet; stalk an inch long ; calyx small, closed ; melt­
ing, juicy, rich. Early mid-autumn. Good and handsome, shoot, 
purplish. Providence, R. I . 

Amalis. (Beurre d'Amaulis.) Large, obovate, often irregular, 
sometimes sl ight ly pyr i fo rm, w i t h a short and narrow neck; dul l 
yellowish-green, w i t h some russet, and a du l l reddish cheek; 
stalk an inch and a quarter long, very sl ight ly sunk; basin shal­
l o w ; flesh buttery, melt ing, and juicy, and rather r ich, w i t h a 
moderate, often astringent and poor flavor. Early and mid-
autumn. A strong grower, great bearer, tree spreading, irregular; 
leaves sharp serrate. 

Anjou.* Rather large, obtuse Doyenne-form, regular; surface 
greenish-yellow, a dul l red cheek to the sun, clouded wi th russet; 
stalk quite short, or half an inch long, l i gh t ly sunk ; cavity un­
even, basin shallow, round, smooth; flesh yellowish-white, fine­
grained, buttery, mel t ing, w i t h a h igh, r ich, vinous, excellent 
flavor. Shoots l igh t green, leaves recurved, wavy. Begins to 
ripen in the middle of autumn, and keeps long , sometimes into 
midwinter . The hardiness, un i fo rmi ty , re l iabi l i ty , excellence, 
and long-keeping qualities of the A n j o u render i t one of the most 
valuable of al l pears. French. F ig . 678. 

Augustus Dana. Medium or large, obovate; skin dull green, 
slightly rough, part ly russeted, thickly dotted ; stalk long, curved, 
scarcely sunk on the obtuse end; eye large, s l ight ly sunk;-flesh 
juicy, melt ing, rich, aromatic. October and November. Growth 
irregular, thorny, like D i x . Massachusetts. New. 

Auguste Royer. Medium, turbinate; skin russet-fawn, becoming 
orange; juicy, r ich, perfumed. November. Vigorous and pro­
ductive. 

Belle Lucrative.* (Fondante d'Automne.) Size medium, conic-
obovate, sometimes remotely pyr i fo rm ; surface pale yellowish-
green, slightly russeted ; stalk and inch and a quarter long, often 
fleshy, oblique ; cavity very small and narrow ; calyx short; basin 
smooth, sometimes fu r rowed; flesh very ju icy , w i t h a fine tex­
ture, melt ing, rich, excellent. Variable—when well grown and 
f u l l y ripened, i t has no superior and few equals, in its exceedingly 
rich, delicate, perfumed flavor—but sometimes of poor quali ty. 
Middle or last of September. Belgian. Growth moderate, upright, 
shoots yellowish-gray. F ig . 676. 

Bergamotte Cadette. (Beauchamps, Beurre Beauchamps, Poire de 
Cadet.) Size medium, round-obovate, or round-oval'; surface 
greenish-yellow, often russeted, frequently tinged w i t h ' reddish-
brown to the sun ; stalk an inch and a four th long, scarcely sunk 
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on the rounded base; calyx erect or closed, basin very shallow; 
flesh melting, buttery, ju icy, sweet, quite rich, sl ightly perfumed. 
Late autumn. Shoots greenish, slender, erect, and d iverging; 
leaves small. Productive. French. F ig . 642. 

Berkmans. Medium, turbinate, or short pyriform ; yellowish, 
rough, russeted; stalk fleshy, oblique, basin shallow, fu r rowed; 
buttery and melt ing, rich, and perfumed. November, December. 

B. S. Fox.* Large, obtuse obovate, russet yellow ; flesh fine-grained, 
very juicy, vinous. A Fox seedling f rom California. Very good. 

FIG. 676. FIG. 67 7. FIG. 678. FIG. 679. 
Belle Lucrative. Edmonds. Anjou. Buffum. 

Navey. Rather large, roundish obovate, obscurely pyr i fo rm ; yel­
low, wi th some russet; stalk large, often fleshy, cavity s l ight ; 
basin moderate ; flesh buttery and melting, rich, sub-acid, aro­
matic, perfumed, very good. October, November. 

Beymont. (Beurre Bieumont.) Size medium, obovate (Bloodgood-
shaped) ; crimson russet; stalk long, curved, calyx small, basin 
shallow ; melt ing, very sweet, rich, perfumed. October to De­
cember. 

Bon Chretien Fondante, or " Me l t i ng Bonchretien." Size medium, 
roundish, s l ightly oblong, rarely short obovate, obtuse; surface 
dul l green, part ly russeted, numerously dotted; stalk an inch 
long, moderately or sl ightly sunk ; basin smal l ; flesh yellowish-
white, or yellow and rather gr i t ty , melt ing, very juicy, rich, pleas­
ant somewhat variable. Ripens about mid-autumn or later. 
Hardy,vigorous. Leaves conspicuously folded and recurved. 

Bpussock,* (Doyenne Boussock, Doyenne Boussock Nouvelle.) 



468 THE PEAR. 

Large, thick obovate, sometimes sl ightly py r i fo rm , sl ightly un­
even; surface br ight lemon yellow when ripe, par t ly russeted, 
sometimes a slight reddish cheek ; stalk stout, about an inch Ibng, 
varying, sometimes fleshy, often oblique; basin very shallow, 
even ; flesh buttery, melting, very juicy, w i t h a very good flavor. 
Ripens middle of September. Shoots diverging, purplish. A 
valuable and reliable pear ; requires early picking. F ig . 636. 

Brown Beurre. (Beurre Gris, Grey Beurre, Beurre Rouge, Red 
Beurre, Beurre Isambert.) Large, often only medium, oblong-
obovate, wi th a rounded taper to the stalk ; skin yellowish-green, 
russeted ; stalk an inch to an inch and a half long, rather oblique, 
thickening into the f r u i t ; basin rather shallow; flesh greenish-
white, very ju icy, mel t ing, buttery, w i t h a r ich acid or vinous 
flavor. Early mid-autumn. Variable i n quali ty. 

Buffum.* Size medium, obovate; skin yellow, with a broad, red­
dish-brown cheek, somewhat russeted; stalk three-fourths of an 
inch long, stout; cavity and basin moderate or smal l ; flesh but­
tery, sweet, very good, s l ight ly variable. Shoots strong, reddish-
brown, very erect; tree very productive. Valuable for its f a i r f ru i t , 
and fine bearing qualities. Ripens end of September, but should 
be picked two weeks before, or i t becomes mealy. Or ig in , Rhode 
Island. F i g . 679. 

Cabot. Size medium, round-obovate, slightly irregular, crown full, 
obtuse ; stalk an inch long, set on the pointed base without depres­
sion ; surface rough, russeted, bronze ye l low; basin round, 
smooth ; flesh greenish-white, breaking, somewhat melt ing, juicy, 
sub-acid, good. Ear ly mid-autumn. Tree vigorous, very produc­
tive. Hardy, reliable. Or ig in , Salem, Mass. 

Capsheaf. Rather small, short obovate, wide at crown, somewhat 
conic, or w i th a rounded taper to the stalk ; surface deep yellow, 
mbstly russeted; stalk an inch long, stout, s l ight ly sunk ; calyx 
small, basin rather large; flesh mel t ing , ju icy, buttery, mild , 
sweet, good, of second quali ty. Ripens mid-autumn. Shoots 
erect, stout, yellowish-brown ; very productive. Rhode Island. 

Collins. Size medium, obovate, approaching turbinate; greenish-
yellow ; stalk short, thick, oblique, not sunk ; calyx small, scarcely 
sunk; flesh juicy and mel t ing ; of medium quality. First of Octo­
ber. Massachusetts. 

Comte de L amy. Rather small, roundish-obovate (Bloodgood-
shaped) ; yellow, wi th dots and th in russet; stalk an inch "long, 
set under a l ip, scarcely sunk ; basin shallow ; ju icy, melt ing, re­
freshing, agreeable. October. Shoots reddish, erect. 

Cushing. Medium or rather large, obovate, or Doyenne form ; sur­
face l ight greenish-yellow, rarely a du l l red cheek ; stalk an inch 
long, cavity abrupt; basin rather shallow; flesh fine-grained, 
buttery, melt ing, w i t h a fine flavor, nearly first-rate. Ripens in 
the early part of autumn. Shoots spreading. Very productive. 
Origin, Hingham, Mass. F ig . 637. 

Dallas. Size medium, obovate, slightly conic-pyriform • dull yel­
low, often much russeted; stalk an inch long, not sunk; basin 
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round, slightly wr ink led ; segments of the calyx rounded, s t i f f ; 
flesh fine-grained, melt ing, juicy, good. Ripens late autumn. 
Connecticut. 

Delices d'Hardenpont of Angers. Medium, obovate-turbinate, 
sometimes conic, approaching pyr i form ; greenish-yellow, wi th 
some russet; stalk short, thick, fleshy at insertion ; cavity l i t t le or 
none; calyx and basin small ; flesh sl ightly coarse, juicy, rich, 
perfumed. October, November. 

Defais. Size medium, obovate, or short Doyenne form, sometimes 
obscurely pyr i fo rm ; waxen yellow, wi th a bright red cheek ; stalk 
curved, cavity broad and deep ; calyx large, basin broad and deep ; 
buttery and melt ing, sweet, r ich, perfumed. October, November. 
Fig. 638. 

Dillen. Large, oblong-pyramidal, pyriform ; fine yellow, russeted, 
dotted ; stalk short, thick, fleshy ; calyx rarely open ; basin mod­
erate ; flesh juicy, buttery, sweet, and rich. November, keeping 
into December. 

Downing. Medium, roundish-ovate; green, becoming yellow, 
thickly dotted ; stalk short, obliquely set; basin smal l ; flesh a 
l i t t le coarse, juicy, melt ing, r ich, vinous. September. 

Duchesse Helene d'Orleans. Large, obovate, somewhat pyriform, 
oblique; green, becoming yellow, sl ightly russeted, rough ; stalk 
short, under a l ip ; basin narrow ; buttery, melt ing, r ich, vinous, 
slightly astringent. October, November. Belgian. New. 

Dumortier. Medium, roundish obovate; dull yellow, somewhat 
russeted; stalk long, slender, not sunk; calyx and basin smal l ; 
flesh greenish-white, juicy, melt ing, rich, aromatic, perfumed. 
.Sepember.—quickly decays. Belgian. 

Dundas. Size medium, short turbinate, sometimes obovate, base 
flattened ; skin yellow, w i th a br i l l iant blush ; stalk an inch long, 
stout, not sunk ; calyx small, basin wide, deep, and even ; flesh 
half buttery, tender, melt ing, rich, perfumed. Mid-autumn. A 
handsome Belgian variety. F ig . 647. 

Dunmore. Large, oblong-obovate; surface greenish, with dots of 
brownish-red russet; stalk an inch and a half long, stout, fleshy 
at insertion, scarcely sunk in the obtuse and rounded base ; calyx 
small, deep set; flesh buttery, melt ing, r ich, often acid, sometimes 
astringent. Early autumn. English. 

Edmonds. Medium to large, obovate ; surface irregular ; stalk long, 
stout and fleshy toward the base, set i n a moderate, knobby 
cavity ; basin ribbed or uneven ; flesh yellowish-white, very fine­
grained, mel t ing, w i th a sweet, peculiar, excellent flavor. Sep­
tember. Shoots very stout, greenish-brown; leaves thick, folded, 
recurved. Rochester, N . Y . Introduced by Ellwanger & Barry. 
New. F ig . 677. 

Figue de Naples. (Fig Pear of Naples.) Medium, or rather large, 
oblong-obovate, sometimes sl ightly obovate-pyriform, base verv 
obtuse; surface yellowish-brown, wi th a faint reddish cheek ; stalk 
an inch long, fleshy at insertion ; basin broad, shallow, smooth ; 
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flesh buttery, not r ich, becoming dry unless kept f rom the air. 
Ripens late autumn. Hardy and productive. 

Flemish Beauty.* (Belle de Flandres.) Large, obovate, often ob­
scurely tapering to the crown, very obtuse; surface s l ight ly 
rough, w i th some reddish-brown russet on pale yellow ground; 
stalk an inch and a quarter long, rather slender; cavity round, 
deep, narrow, often acuminate, r im obtusely rounded; basin 
small, round; flesh juicv, melt ing, often wi th a very r ich, sweet, 
and excellent flavor, but variable, and sometimes not high-flavored ; 
needs house-ripening. Shoots dark brown, diverging and ascend­
i n g ; growth vigorous. Its value has become much lessened of 
late years by the cracking of the f r u i t . F ig . 6S2. 

FIG. 680.—Washington. FlG. 681.—Laure de Glymes. 

FIG. 682.—Flemish Beauty. FIG. 683.—Howell. FIG. 684.— Gray Doyenne. 

Fondante de Malines. Medium, roundish-obovate ; greenish, netted 
wi th russet, becoming rich yellow when ripe ; stalk stout, long. 
curved, scarcely sunk ; calyx small, closed ; flesh buttery, melting, 
sweet, perfumed. Late autumn. 

Golden Beurre of Bilboa. (Bilboa, Hooper s Bilboa.) Rather 
large, obovate. sl ightly py r i fo rm, rather obtuse, very regular; 
surface smooth, fair , fine yellow, russeted round the stalk; dots 
small, distinct; stalk an inch and a quarter long, s l ightly sunk; 
calyx small, erect, basin shallow ; flesh fine grained, very buttery, 
melting, moderately rich—sometimes an obscure acid astringency. 
Ripens the first of autumn, and immediately fol lows the Bartlett. 
Shoots yellow, ascending. A native of Bilboa, Spain. 

Gray Doyenne.* (Doyenne Gris, Gray Butter Pear, Red Doyenne, 
Doyenne Rouge, St. Michael Dore.) Size medium, obovate, of­
ten approaching turbinate; whole surface a handsome, smooth 
cinnamon russet; stalk half to three-quarters of an inch long ; 



THE PEAR. 471 

cavity quite narrow; calyx small, closed; flesh wi th a very fine 
texture, very buttery, melt ing, rich, perfumed, delicious, excel­
lent. Middle of autumn to winter. Shoots yellowish or grayish 
brown, ascending. Fails by cracking in many localities. F ig . 
684. 

Hagerman. Medium, or small, roundish ovate; yellow, with a 
brownish-red cheek ; stalk short, stout; basin shallow ; flesh juicy, 
mel t ing, quali ty very good. September. Origin, Long Island. 

Hanners. Medium, oblong-obovate; yellowish-green, becoming 
pale ye l low; stalk stout; flesh juicy, melt ing, very good. Sep­
tember. 

Hardy. Large, long obovate, sometimes obscurely pyriform ; skin 
greenish, wi th thin brown russet; stalk an inch long, cavity small, 
uneven, oblique; basin shallow; buttery, somewhat melt ing, r ich, 
slightly sub-acid, good. October. Tree a strong grower, succeeds 
well on quince. 

Heathcot.* (Gore's Heathcot.) Medium size, obovate, regular 
(Buffum f o r m ) , base obtuse; surface greenish-yellow, partly over­
spread wi th thin russet; stalk an inch long, rather stout; cavity 
moderate or smal l ; calyx partly closed; basin smal l ; flesh fine 
grained, buttery, wi th a rich, perfumed, and excellent flavor— 
sometimes hardly first-rate. Early mid-autumn. Shoots slender, 
upright, reddish-brown. Very productive and profitable. Or ig in , 
Waltham, Mass. F ig . 639. 

Henkel. Medium or rather large, round-obovate, remotely pyri­
form, w i th a very short neck, obtuse; surface yellow, often a 
clear pale yellow, sometimes partly russeted ; stalk an inch and a 
half long, sl ightly sunk ; basin small, even ; flesh yellowish-white, 
buttery, melt ing, juicy, sprightly, fine, sometimes only second-
rate. Shoots long, slender, erect, yellowish-brown ; leaves small. 
Belgian. 

Henry IV. (Ananas, Henri Quatre.) Rather small, round-obovate, 
somewhat turbinate; surface greenish-yellow, often somewhat 
russeted, sometimes a dark reddish-brown cheek ; stalk an inch 
and a four th long, slender, usually fleshy at insertion, not sunk; 
basin shallow, abrupt; calyx closed; flesh juicy, melt ing, rich, 
perfumed, mostly first-rate flavor. Needs house-ripening. Early 
in autumn. Shoots diverging or spreading, yellowish-brown. 
Very productive. F ig . 646. 

Hericart. Medium, obovate, somewhat oblong and irregular, yel­
low, partly russeted ; stalk slender, an inch or more long ; cavity 
small, basin shallow; flesh fine-grained, buttery, often g r i t t y and 
slightly astringent, not rich, but wi th a peculiar aromatic flavor. 
End of September. 

Howell.* Rather large, wide-obovate, sometimes with a short ob­
scure neck ; l igh t yellow, frequently wi th a handsome cheek, dots 
minute ; stalk rather long and stout, a l i t t le fleshy at insertion, 
scarcely sunk ; calyx in a small, smooth basin ; flesh white, melt­
ing, buttery, moderately rich, aromatic, somewhat variable in 
quali ty. Tree a strong grower, f r u i t remarkably fair , mid -
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autumn. Shoots brown, strong, erect, and ascending. New 
Haven, Conn. Fig . 683. 

Hull. Medium size, obovate, rounded at base; skin yellowish-
green, some russeted; stalk an inch and a half long, rather 
slender, not sunk; basin shallow; flesh melt ing, ju icy, sl ightly 
g r i t ty at core, sweet, often fine, sometimes poor. Shoots yellow. 
diverging, somewhat irregular. Or ig in , Swansea, Mass. A great 
bearer. 

Jalousie de Fontenay Vendee.* (Fontenay Jalousie.) Size me­
dium, conic-turbinate, approaching thick-pyriform ; surface a pale 
dul l yellowish-green, more or less russeted, often a fa in t red 
cheek; stalk an inch long, often oblique, not sunk; calyx closed, 
s t i f f ; basin small, round; flesh buttery, mel t ing, m i l d , r ich, fine 
flavored. Ripens at mid-autumn. Shoots greenish, rather erect, 
leaves long. French. 

Johonnot. Rather small, roundish-obovate, sometimes nearly round, 
irregular; skin pale greenish-yellow and yellowish-brown, fa int ly 
russeted ; stalk about an inch long, thick, oblique, fleshy at inser­
tion, not sunk ; basin round ; flesh rather coarse, mel t ing, buttery, 
r ich, of fine flavor. Early mid-autumn. Or ig in . Salem, Mass. 
The value of this fine l i t t l e pear is lessened by the slow growth 
of the tree. Shoots reddish, short, diverging. 

Jules Bivort. Rather large, obovate, or nearly Doyenne form ; skin 
yellow, thickly dotted, and w i t h much cinnamon russet; stalk 
long, incl ined; cavity broad; basin smal l ; flesh firm, buttery, 
juicy, very rich, excellent, perfumed. November. Belgian. 

Kingsessing.* Large, broad, obovate, or Doyenne form, approach­
ing pyr i form ; greenish-yellow, thickly dotted ; stalk medium or 
long, curved; cavity broad, uneven; calyx closed; basin shallow. 
irregular; flesh granular, buttery, mel t ing, w i th a sweet, very 
good flavor. September. Shoots rather erect, greenish ; leaves 
recurved. Pennsylvania. A tardy bearer. F ig . 630. 

Kirtland. Rather small, roundish-obovate; covered with a rich 
russet, often reddened in the sun ; stalk short, stout, often fleshy 
at insertion ; calyx partly open, basin shallow; flesh buttery, very 
rich, perfumed, somewhat resembling its parent, the Seckel. 
Often rots at core, and does not always soften w e l l ; requires early 
gathering. First of September. Ohio. 

Laure de Glymes. Medium or large, turbinate, or nearly Blood-
good-shaped ; whole surface nearly covered wi th russet, becoming 
rich orange-yellow at maturi ty ; stalk nearly an inch long, fleshy 
at base, not sunk; basin shallow, smooth ; flesh buttery, high 
flavored, perfumed, very good. Middle of autumn, sometimes 
continuing quite late. Belgian. 

Lyon. Size medium, Doyenne-shaped; skin yellow, thick, smooth, 
with a blush, finely dotted, russeted about the stalk ; stalk scarcely 
sunk; calyx nearly closed ; basin smal l ; flesh coarse a l i t t le g r i t ty 
at core, vinous, very good. Resembles Buff urn in tree and pro­
ductiveness, but less dry and two weeks earlier. Newport , R. I . 

Moore's. (Moore's Pound, Hosenshenck.) Large, obovate or 
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nearly round: skin smooth, green, becoming rich yellow, wi th a 
slight blush, th inly and minutely dotted ; stalk short, not sunk; 
basin small, wr ink l ed ; flesh juicy, melt ing, rich, vinous. Ripens 
in September, and keeps wel l . Tree vigorous, productive. 

Mount Vernon. (Walker's Seedling.) Medium, obovate, irregular; 
du l l brownish russet, wi th a red cheek ; stalk very short, oblique. 
scarcely sunk; basin shallow, smooth; flesh greenish-white, a 
l i t t le coarse, r ich, vinous, aromatic. October, November. Rox-
bury, Mass. 

Omer Pacha. Medium, turbinate, smaller specimens roundish-
turbinate; skin green, part ly russeted around the stalk; juicy, 
buttery, vinous. First of September. 

Oswego Beurre. Size medium, obtuse oval-obovate, regular; sur­
face yellowish-green, w i t h some thin russet; stalk three-fourths 
of an inch long, stout, deep set; calyx small, erect, or closed; 
basin smooth ; flesh melt ing, juicy, wi th a fine, sprightly vinous 
flavor at first, becoming nearly sweet. Ripens f rom mid-autumn 
t i l l winter, often cracks badly. Tree vigorous, hardy, very pro­
ductive. Or ig in , Oswego, N . Y . 

Petre*. Medium size, obovate, sometimes slightly obovate-pyriform 
or truncate-conic, base or stalk end wide or obtuse; surface pale 
yellow, often slightly russeted, wi th a reddish-brown cheek ; stalk 
about an inch long, rather stout, cavity obtuse at bot tom; basin 
small, smooth; flesh fine-grained, sometimes sl ightly gr i t ty , but­
tery, melting, r ich, sweet, perfumed, often excellent—variable in 
quality from first to second rate. Ripens at mid-autumn. Growth 
moderate, shoots rather slender, yellowish. 

Philadelphia. Large, roundish-obovate, broad, remotely approach­
ing Diel form ; skin yellow, thickly dotted, sometimes partly rus­
seted ; stalk stout, cavity abrupt; basin broad, uneven; flesh 
coarse, buttery, melting, wi th a very good flavor, sl ightly per­
fumed. September. 

Preble. Large, oblong, obovate; greenish-yellow, somewhat rus­
seted ; stalk an inch long, stout, a l i t t le sunk ; flesh buttery, melt­
ing, wi th a rich, high flavor. October, November. Maine. 

Raymond. Medium, obovate or Doyenne-shaped ; skin yellow ; stalk 
an inch long, scarcely sunk ; basin shallow ; flesh buttery, melting, 
excellent. September. Maine. 

Seckel.* Small, obovate, sometimes obscurely conic-pyriform, reg­
ular; skin brownish green, becoming rich yellowish brown, with 
a deep brownish-red cheek; stalk one-half to three-fourths of an 
inch long, cavity and basin smal l ; flesh very fine-grained, sweet, 
very juicy, melt ing, buttery, the richest and highest flavored pear 
known. Al though of slow growth and small size, l ike the Green 
Gage among plums, i t is regarded as the standard of excellence. 
Its high musky perfume is not, however, agreeable to a l l . Early 
mid-autumn. Shoots stout, short, ascending; tree very hardy. 
Needs rich cult ivation. Or ig in , near Philadelphia, and succeeds 
well throughout the Northern, Middle, and Western States, and is 
remarkably free f r o m the bl ight . 
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Serrurier. (Fondante de Mil-lot.) Medium, conic-obovate, obtuse , 
yellow, thickly dotted, s l ight ly russeted ; stalk rather short; cavity 
small, basin shallow ; flesh sl ightly granular, ju icy, mel t ing, brisk, 
vinous. September, October. 

Shepard. (Shepard's Seedling.) Medium or large, obovate ribbed 
toward the crown; yellow, s l ight ly russeted, th ickly dotted • stalk 
an inch long, s l ightly sunk ; calyx erect, basin ribbed flesh very 
melt ing and buttery, of a fine, agreeable flavor. Ear ly October. 
Dorchester, Mass. 

St. Andre. Size medium, obovate-turbinate, crown blunted; skin 
greenish-yellow, sl ightly dotted red ; stalk an inch long, fleshy at 
insertion; basin shallow ; flesh greenish-white, fine-grained, but­
tery and melt ing, perfumed, excellent. September. Bark cracks. 

Sterling. Medium or rather large, roundish-obovate, sometimes 
obscurely rTyriforfn ; l igh t yel low, often w i t h a l i t t l e russet, and a 
red cheek ; stalk long and stout, inserted in a slight cavity by a 
fleshy r i n g , basin shallow, uneven ; flesh rather coarse, juicy, half 
melt ing, good. First of September. The strong upright growth 
and productiveness of the tree, and the handsome appearance of 
the t ru i t , render the Sterling a market variety, although not stand­
ing very high in quali ty. Or ig in , Livings ton County, N . Y . 

Superfin.* Medium, roundish-obovate, with a small, narrow neck 
tapering into the stalk; greenish-yellow, somewhat russeted and 
sometimes a brownish cheek ; very ju icy and melt ing, wi th a rich, 
agreeable, vinous, and sub-acid flavor. October. Tree vigorous. 
Grows well on quince. 

Surpasse Virgalieu. Medium obovate, sometimes roundish-obovate; 
pale yellow, dots few, minute ; sometimes f a in t ly reddened to-the 
sun; stalk medium ; cavity moderate, oblique ; basin small ; flesh 
white, fine-grained, buttery, mel t ing, high-flavored, excellent. 

Tea. Medium, roundish-obovate, approaching pyriform; yellow, 
numerously dotted; stalk rather stout, cavitv small, calyx half 
closed; basin shallow; flesh white, ju icv, mel t ing, vinous, very 
good. First of September. M i l f o r d , Conn. 

Thompson's. Medium m size, obovate, slightly pyriform • yellow, 
sl ightly russeted; stalk an inch long, or less, stout; calyx stiff, 
scarcely cut; buttery, melt ing, and fine flavored. Late autumn. 

VanAssche. (VanAssene.) Rather large, broad, obovate slightly 
angular; crown obtuse, sides rounded; skin fa i r smooth -dull 
yellow ; stalk an inch and a quarter long, slender, curved moder­
ately sunk ; calyx closed ; flesh white, rather coarse buttery melt­
ing, r ich. Shoots l ight brownish-purple, d ive rg ing ; leaves con­
siderably serrated. Belgian. 

Vermont Beauty. Medium obovate yellow, bright carmine cheek ; 
flesh rich and juicy, sub-acid. , 

Washington * Medium in size, oblong-obovate. obtuse, .sometimes 
sl ightly obtuse-pyriform; surface smooth, clear yel low hand 
somely marked w i t h conspicuous red dots on the sunnv side 
sl ightly russeted round the stalk, which is an inch and a ' fou r th 
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long, and sl ightly sunk ; calyx small, part ly closed, basin shallow ; 
flesh very juicy, melting, slightly breaking, wi th a rich, unusually 
sweet, perfumed, excellent flavor. Early in autumn. Growth 
vigorous, shoots brown speckled, straight, erect, and diverging. 
Frui t always fa i r , but varies in size and form—esteemed most by 
those who like a very sweet flavor. 

Westcott. Size medium, roundish-obovate • green, becoming yel­
low ; flesh melting, juicy, good ; not worthy of extension. Early 
in autumn. Origin , Cranston, R. I . 

Wilbur. Medium in size, frequently rather small; obovate, regular, 
often obovate-pyriform ; skin a dul l green and russet; stalk three-
fourths to one inch long, cavity very small ; calyx prominent, 
scarcely sunk; flesh rather coarse, melt ing, juicy, pleasant, often 
slightly astringent, varying. Early autumn. Shoots slender, 
yellowish-brown. Origin, Somerset, Mass. 

Wilkinson. Size medium, obovate, narrowed somewhat toward 
the crown, largest in the middle ; skin smooth, bright ye l low, 
stalk an inch and a quarter long, stout, scarcely sunk ; calyx stiff, 
short, basin shallow; flesh white, juicy, melt ing, sweet, r ich, of 
good flavor. Ripens f r o m mid-autumn to winter. Shoots long, 
stout, upright, greenish-yellow; tree t h r i f t y , hard, productive. A 
good second-rate variety. Often fails by cracking. Rhode Island. 

White Doyenne.* (Butter Pear of Pennsylvania, Virgalieu of New 
York, St. Michael of Boston, Yellow Butter, white Beurre, 
Doyenne, Doyenne Blanc.) Medium or rather large, regular 
obovate, obtuse, sometimes remotely p y r i f o r m ; surface pale yel­
low, often a fa in t blush , stalk about an inch long, scarcely sunk ; 
calyx small, basin shallow ; flesh of very fine texture, white, but­
tery, melting, rich, and excellent. Middle to late autumn. Shoots 
ascending, grayish-yellow; leaves folded, recurved. I t fails by 
cracking in many localities, but in portions of the Western States 
it is unsurpassed in its excellent qualities of hardy growth, fa i r 
f ru i t , delicious flavor, and great productiveness. 
North of for ty- two degrees of latitude, i t becomes a late autumn 
f ru i t , and may be kept into winter. Fig. 686. 

CLASS I I I . ROUNDISH OR OBLATE. 

Church.* Size medium, roundish oblate, with a very short neck, 
irregular, yellow wi th minute dots; stalk rather long and stout, 
scarcely sunk ; basin broad and shallow, slightly furrowed ; flesh 
fine, very buttery, melting, wi th a very sweet, rich, and excellent 
flavor. Ripens through September. Tree vigorous and spread­
ing, uniformly productive, and f r u i t unvarying in good qualitv. 
New Rochelle, N . Y . F ig . 687. 

Des Nonnes. (Beurre de Brignais.) Size medium, roundish-
turbinate, obtuse; greenish-yellow becoming clear yellow wi th 
many dots, stalk long, rather slender, a l i t t le curved, slightly 
sunk ; calyx rather small, often closed in a small wrinkled basin ; 
juicy and exceedingly melting when at perfection, very sweet, 
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Variable, sometimes perfumed, wi th an excellent, delicate flavor 
quite moderate. September. F ig . 689. 

Ful ton . Rather small or nearly medium ; roundish, crown flattened ; 
whole surface a smooth gray russet,becoming a dark cinnamon 
russet; stalk an inch and a quarter long, slender, cavity round 
rather narrow; calyx long, deep cut, basin uneven; fiesn nalt 
butterv, melt ing, rich, sprightly agreeable, nearly or quite rirst-

Robin. 

FIG. 686. 
White Dovenm 

FIG. 687. 
Church. 

FIG. 688. 
Sheldon. 

FIG. 680. 
Des Nonnes. 

rate. Ripens middle and late autumn. Shoots rather slender, 
reddish brown. Tree very hardy and productive. Valuable. 
Origin , Topsham, Me. F ig . 651. 

Gansel's Bergamot. (Brocas Bergamot.) Rather large, sometimes 
only medium ; roundish-oblate, more or less approaching obovate, 
flattened most at crown ; skin yellowish-brown, w i t h a fa in t russet 
brown blush; stalk short, half or three-fourths of an inch long, 
ends often fleshy ; cavity and basin smooth ; flesh granular, melt 
ing, juicy, rich, sweet, perfumed, with a very good flavor. Ripens 
through several of the early weeks of autumn. Shoots short, dark 
gray, spreading; leaves flat, mealy. English. F ig . 650. 

Goubalt. Rather small or medium, roundish-oblate, with a slight 
neck ; greenish-yellow ; stalk long, cavity small, calyx large ; basin 
shallow ; juicy, not high-flavored. September. Tree vigorous, 
an early and great bearer. F ig . 649. 

Huntington. Size medium, roundish, approaching obovate ; yellow, 
rough, sometimes shaded crimson, s l ight ly russeted, thickly 
dotted ; stalk medium or long ; cavity broad, uneven , basin mod-
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erate; flesh white, ju icy , buttery, and melt ing, sweet, perfumed, 
excellent. Last half of September. Origin , New Rochelle, N . Y . 

Idaho. (Mulkey.) Large, nearly round, regular; golden yellow, 
many russet dots; cavity irregular, rather deep; basin shallow, 
pointed; flesh melt ing, juicy, sprightly, vinous, good. Early 
autumn. Idaho. F ig . 6yi . 

Merriam. Rather large, roundish, approaching oblate; rich yellow, 
partly russeted; stem short, cavity small, calyx closed; basin 
shallow, fur rowed; flesh rather coarse, juicy, melt ing, perfumed, 
very good. Middle of autumn. Popular at Boston. 

FlG. 690.—Stevens' Genesee. FlG. 691.—Idaho. FIG. 692.—Le Conte. 

Robin. Size above medium, round, nearly regular, or obscurely 
and obtusely ribbed : skin pale yellow, usually russeted about the 
crown; stalk an inch and a half long, generally set in a rather 
deep, smooth cavity, sometimes merely planted on the surface ; 
calyx in a smooth or scarcely furrowed basin ; flesh buttery, melt­
ing, wi th a fine, "very good" flavor. Shoots brownish-green, 
rather erect. F ig . 685. 

Roe's Bergamotte. Medium, oblate, irregular; skin yellow, red­
dened to the sun ; stalk short, cavity narrow, abrupt; calyx small. 
basin narrow; flesh rather coarse, sweet, rich, perfumed. Sep­
tember. Shoots dark reddish brown, diverging, leaves small, 
somewhat curled. Newburg. N . Y. 

Sheldon.* Medium or large, roundish, sometimes approaching 
broad obovate ; greenish-russet becoming cinnamon brown ; stalk 
short, cavity narrow; basin smooth, rather deep; flesh a l i t t le 
coarse, very melt ing, juicy, with a very brisk, vinous, excellent 
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flavor. October. Tree vigorous, shoots ascending, yellowish-
brown. I t requires double working on the quince. F ig . 688. 

Stevens' Genesee.* Large, round-obovate, often considerably flat­
tened; skin sl ightly rough, ye l low; stalk an inch long, stout, 
thickest at insertion, more or less sunk in the base; calyx short, 
stiff, basin smooth; flesh moderately fine-grained, half buttery, 
slightly granular, wi th a rich, very good flavor. Ripens the first 
of autumn and for some time afterward. Rots at core when not 
gathered early. Shoots gray, leaves narrow. Or ig in , Livingston 
County, N . Y . Fig . 690. 

D I V I S I O N I I I . — W I N T E R PEARS. 

CLASS I. DISTINCT PYRIFORM. 

Aremburg. Medium or large, short pyriform, sometimes approach­
ing conic-obovate, neck rather smal l ; skin thick, greenish-yellow, 
partly russeted ; stalk short or half an inch to an inch long, thick, 
oblique, thickening wi th flesh toward insert ion; calyx erect; 
basin deep, narrow; flesh buttery, melt ing, rich, sub-acid, varia­
ble. Often too astringent. November and December. 

Bachelier and Dumas, described among autumn pears, pages 259 and 
263, often keep into winter and become winter varieties. 

Black Worcester. (Iron Pear, Black Pear of Worcester.) Large 
pyr i fo rm (Diel-shaped), sometimes approaching oblong-ovate; 
surface mostly covered w i t h dark rough russet on a l igh t green 
surface ; stalk half an inch to an inch and a half long ; cavity none ; 
calyx erect, basin smal l ; flesh hard, coarse, r ich, somewhat aus­
tere ; stews and bakes wel l . A n esteemed culinary sort, bearing 
heavy crops, and proving profitable for market. Late autumn t i l l 
midwinter. Growth very crooked and straggling. F ig . 622. 

Catihac. Large, short, conic-pyriform, approaching broad-turbi-
nate; crown broad, flattened; yellow, often wi th a reddish-brown 
cheek ; stalk an inch to an inch and a half long, stout, cavity 
small, wavy; calyx short, erect, or spread, basin large, plai ted; 
flesh hard, but excellent for baking and stewing, becoming tender, 
and of a l ight red color. Keeps through winter. French, 

Chaumontel. (Bezi de Chaumontelle. Winter Butter.) Large, 
pyr i fo rm. body oblong or ovate, neck short, obtuse, often quite 
obscure, and the form approaching obovate or oblong—largest at 
the middle ; skin a l i t t le rough, yellowish in the shade, wi th more 
or less brownish-red, and rich deep red in the sun; stalk an inch 
long, moderately sunk; basin deep, uneven, or angular; flesh 
buttery,melting, sugary, wi th a fine flavor. Requires warm, rich 
cultivation to develop its good qualities, often poor. Shoots long. 
slender, dark brown. Grows well on the quince Earlv winter 
Old French. y 

Clairgeau.* Large, pyramidal-pyriform. approaching long obovate. 
skin yellow or yellowish-brown, often wi th a crimson shade toward 
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the sun, and brown dots; stalk short, stout, fleshy, oblique, sunk 
l i t t le or none ; basin shallow, furrowed ; flesh white, sl ightly gran­
ular, buttery, melt ing, often wi th a r ich, very good flavor, but f re­
quently poor. November, December. Shoots reddish-purple, 
short, erect, and ascending ; leaves stiff. F ig . 694. 

Colmar.* (Colmar Souverain, Colmar Hardenpont, Colmar Gfis.) 
Medium or rather large, distinct p y r i f o r m ; skin yellowish-green, 
becoming pale yellow, often l igh t ly sprinkled wi th russet; stalk 
an inch and a quarter long, cavity obtuse or none, calyx erect, 
basin moderate ; flesh fine-grained, buttery, juicy, sweet, r ich, and 
when well grown and ripened of excellent, first-rate flavor—but if 

FIG. 693. —Glout Morcean. FIG. 694.—Clairgeau. FIG. 695.—Colmar. 

small and badly matured or overloaded trees, the quality is worth­
less. The tree overbears, and the f r u i t needs thorough thinning. 
Leaves rather small, nearly flat. Early winter. Belgian. F ig . 
695-

Fondante de Noel . (Belle Apres Noel.) Medium or rather small, 
obtuse-pyriform ; pale greenish-yellow, w i t h a red cheek; stalk 
long, stout, curved, oblique; calyx closed; basin broad, shallow, 
irregular. Shoots greenish yellow, growth resembles Passe Col­
mar; flesh whitish, melting, juicy, very good. A seeding of the 
Passe Colmar, r ipening earlier, and of similar flavor—a fine late 
autumn and early winter sort. Belgian. 

Glout Morceau.* (Gloux Morceaux, Beurre d'Hardenpont, Colmar 
d 'Hiver , Hardenpont d 'Hiver , Linden d 'Automne.) Large, 
short, py r i fo rm, approaching obtuse-oval, neck very short and 
obtuse, body large, and tapering somewhat toward the crown ; 
often considerably ribbed ; surface green, becoming pale greenish-
yellow ; stalk an inch and a fourth long, stout, moderately sunk ; 
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calyx large, basin distinct, rather i r regular ; flesh white, fine­
grained, buttery, melt ing, rich, sweet, and of fine flavor. Ear ly 
winter. Succeeds best on the quince. Shoots spreading, green­
ish ; leaves wavy or wrinkled. Variable, sometimes poor, best on 
trees of several years' bearing; excellent when f u l l y grown and 
well ripened. F ig . 693. 

Goubalt. Rather large, roundish-pyriform. approaching roundish-
obovate. pale dul l yellow, russeted at stalk and calyx ; stalk short, 
thick, calyx small, deeply sunk; melt ing, juicy, r ich, aromatic. 
December to February. Shoots greenish yellow, sl ightly purple, 
a slow grower. F ig . 649. 

Inconnue Van Mons. Small, conic-pyriform (Madeleine-shaped), 
approaching obovate; skin rough, green, becoming yellowish, 
sprinkled wi th russet; stalk rather long, curved, s l ight ly sunk; 
basin smal l ; flesh granular, juicy, mel t ing, r ich. Ear ly winter. 
F ig . 635. 

Jaminette. (Josephine.) Medium or rather large, obovate-pyriform, 
approaching obovate, small specimens roundish-turbinate, varying ; 
crown broad; skin yellowish-green, wi th some brownish-russet, 
dots numerous, often confluent; stalk three-fourths to an inch 
long, th ick; cavity l i t t le or none; calyx small, erect, s t i f f ; basin 
round, even, flesh juicy, mel t ing, buttery, sweet, of good flavor. 
Late autumn and early winter. Shoots somewhat reddish-green, 
erect, diverging. Or ig in , Metz, in France. A very strong grower 
on the quince. 

Langelier.* Size full medium, pyriform or Urbaniste-shaped; pale 
yellow, sl ightly russeted ; stalk short, cavity smal l ; basin some­
what i r regular ; flesh juicy, buttery, melt ing, w i th a sweet, rich, 
sl ightly vinous flavor. Early winter . Tree a good grower on 
pear and quince. A l igh t bearer on young trees. Shoots greenish, 
often upright, i r regular; leaves broad. Fig . 632. 

Las Canas. Size medium, regular pyriform, somewhat conic 
(Tyson-shaped) ; neck tapering into the stalk ; skin yellow, some­
times sprinkled w i t h th in russet, rarely wi th russet blotches, dots 
small and numerous; stalk an inch long ; calyx s l ight ly sunk ; flesh 
juicy, often good. F ig . 624. 

Lawrence." Size medium, pyriform, approaching obovate, some­
what uneven; lemon-yellow wi th numerous small dots; stalk an 
inch long, set i n a small basin, ribbed ; flesh whit ish, buttery, with 
a rich, aromatic, very good flavor. December. Growth moderate, 
spreading. Shoots yellowish-green. A n early and good bearer, 
and unexcelled as a valuable early winter sort. I t ripens easily, 
and is of uniform excellence. F ig . 703. 

Lycurgus. Small, pyriform, approaching obovate, narrowing off to 
the crown ; dark, dul l green, rough, russeted ; stalk short, slender, 
twisted, not sunk ; calyx large, slightly sunk ; flesh greenish-white. 
a l i t t le coarse, rich, very high-flavored. December. A supposed 
seedling of the Seckel. 

McLaughlin. Large, pyramidal-pyriform, often roundish-obovate 
when small ; skin rough, part ly russeted, greenish, becoming yel-
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l ow; stalk short, oblique, not sunk; basin shallow; flesh juicy, 
melt ing, sweet, r ich, perfumed. Early winter. Maine. 

Pater Noster. Large or medium, pyriform approaching pyramidal, 
somewhat irregular; yellow, often russeted, sometimes wi th a red 
cheek ; stalk an inch long, fleshy at insertion, scarcely sunk ; basin 
narrow ; flesh buttery and melting, fine-grained, rich, slightly sub­
acid, often a l i t t l e astringent. Early winter. Shoots short, 
greenish-purple, erect. Often ripens wholly m autumn. 

Pound.* (Winter Bell, Uvedale's St. Germain, Angora.) Very 
large, pyr i fo rm, crown wide ; skin yellowish-green, wi th a brown 
cheek ; stalk two inches long, calyx crumpled, basin narrow ; flesh 
solid, hard; stems reddish color; a good culinary pear. Tree 
strong, healthy, productive. Shoots stout, upright, dark. F ig . 
618. 

Reading. Rather large, pyriform, regular, tapering somewhat to 
the crown, often r ibbed; thickly dotted and slightly russeted, on 
a greenish-yellow sk in ; stalk long, curved, enlarged at insertion, 
sl ightly sunk ; basin l i t t le or none ; flesh granular, rather melting, 
juicy, vinous, pleasant, good. January, and later. Shoots brown­
ish-olive, rather erect, long, slender. Pennsylvania. 

St. Germain. Large, long pyriform, small specimens obovate; sur­
face yellowish-green, f a in t ly tinged wi th brown to the sun ; stalk 
an inch long, oblique; basin small and shallow; flesh white, 
sl ightly gr i t ty , juicy, melt ing, sub-acid. Fails in many localities, 
and becomes a poor f ru i t . Late autumn and early winter. Shoots 
slender, l ight olive, leaves narrow, folded, and recurved. The 
striped St. Germain is a sub-variety, d i f fer ing only in its faint yel­
low stripes. 

Suzette de Bevay. Rather small, obovate-pyriform. inclining to 
conic ; dul l yellow, dots minute ; stalk long, curved, basin shallow, 
uneven; flesh melt ing, vinous, perfumed. January to March. 
Belgian. 

Vicar of Winkfield.* (Le Cure. Monsieur le Cure. Clion.) Quite 
large, long py r i fo rm, wi th a conical taper toward the crown ; skin 
smooth, pale yellow, or pale yellowish-green, wi th a dul l reddish 
cheek ; stalk an inch to an inch and a half long, slender, often 
fleshy at insertion, oblique not sunk ; basin narrow, very shallow ; 
flesh greenish or yellowish-white, juicy, buttery, wi th a moderate 
flavor—sometimes sl ightly astringent. Ripens late autumn and 
early winter, for about two months. Growth spreading and irreg­
ular, or straggling ; shoots strong, dark olive. Grows wel l on 
quince stocks. The great and uniform productiveness of this 
pear, its fine qualities for cooking, and the long period of its con­
tinuance, render i t valuable. F ig . 613. 

Willermoz. Rather large, pyriform, elongated toward the crown ; 
skin rough, green, becoming yellow, dul l red to the sun; stalk one 
inch long, not sunk ; basin moderate, rather distinct; flesh rather 
coarse, granular, buttery, somewhat acid, often astringent—varia­
ble. Early winter. Shoots greenish-purple, diverging; leaves 
dark green. Often ripens in autumn. 

31 
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W i n t e r Nelis.* (Nelis d 'Hiver , Bonne de Malines.) Size rather 
small or medium, roundish-pyriform, often obovate, neck small 
and short; surface yellowish-green, much russeted ; stalk an inch 
and a quarter long, bent; cavity narrow ; calyx st iff , short; basin 
shallow, r ibbed; flesh yellowish-white, fine-grained, buttery, 
very melt ing, r ich, sweet, or sl ightly vinous, perfumed, aromatic, 
w i t h an excellent flavor. Early winter . Growth slender, flexu-
ous, and straggling ; leaves narrow, recurved ; petioles rather long. 
Or ig in , Mechlin, in Belgium. Fig . 704. 

CLASS I I . OBSCURE PYRIFORM, OBOVATE OR TURBINATE. 

Alencon.* (Doyenned'Hiver Nouveau, DoyenneGris d'Hiver Nou­
veau, St. Michael d 'Hiver . ) Medium, obovate, approaching p y r i ­
form when large, skin rough; yellow, wi th russet or brown dots; 
stalk medium, stout, moderately sunk, basin deep; flesh some­
what granular, buttery, juicy, rich, sprightly. * December to 
A p r i l . Al though not of the highest flavor, this pear is one of the 
most valuable and reliable of good-keeping winter pears. 

Alexandre Lambre. Size medium, roundish-obovate; yellowish-
green marbled wi th red toward the sun ; stalk stout, not sunk ; 
basin shallow ; flesh juicy, melt ing, sweet, rich, sometimes very 
good, frequently poor. November, December. Shoots slender, 
yellowish, spreading. 

Anjou.* Commences ripening in autumn. See Autumn Pears. 

Brande's St. Germain. Size medium, obovate, often considerably 
pyr i fo rm, narrowing to both ends, smooth and regular; skin yel­
lowish-green, thickly dotted w i t h large russet specks; stalk an 
inch long, thick, obliquely set; calyx small, s t i ff , erect; basin 
small, narrow, often none; flesh buttery, melt ing, yellow toward 
the core, w i th a pleasant, sl ightly acid, good, or very good flavor. 
Early winter. English. 

Columbia.* (Columbian Virgalieu, Columbia Virgouleuse.) 
Large, long obovate, regular, handsomely rounded or obtuse, 
largest nearest the middle ; surface pale green, becoming pale yel­
low, always smooth and fa i r ; stalk an inch and a quarter long, rather 
slender; cavity narrow, deep; calyx erect, basin smal l ; flesh 
white, melting, and buttery, of moderately rich flavor. Ripens 
early winter. Growth upright, vigorous, shoots brownish yellow. 
The large, handsome f r u i t , and the great productiveness of the 
tree, have rendered this variety popular and profitable for market, 
although not high in quali ty. I t does not appear to succeed so 
well as far north as Boston or Rochester as farther south. A 
native of Westchester County, N . Y . 

Coter. Size medium, obovate, obscurely pyriform, nearly regular; 
l ight yellowish-green, brown in the sun, somewhat russeted ; stalk 
an inch long, without cavi ty; segments of the calyx distinct and 
widely reflexed ; basin round, moderate ; flesh white, rather coarse, 
buttery, rich, sl ightly perfumed, very good. Late autumn. Bel­
gian. 
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Dana's Hovey. Rather small, obovate, sl ightly pyr i form ; rich yel­
low, w i th some cinnamon russet; stalk medium, sl ightly sunk, 
basin shallow ; flesh buttery and melt ing, of excellent quality. 
December. Snoots stout, erect. New. Massachusetts. 

Easter Beurre.* (Doyenne d'Hiver, Bergamotte de la Pentacote, 
Beurre de la PentacSte, Beurre de Paques, Chaumontel tres gros, 
Canning Seigneur d 'H ive r . ) Large, obovate, approaching oval ; 
surface yellowish-green, w i th some russet; often a broad, dul l 
reddish cheek; stalk stout, an inch long; cavity deep, sometimes 

FlG. 6g6.—Josephine de Malines. FIG. 697.—Sieulle. 

FIG. 698.—Kieffir. FIG. 699.—Koonce. 

obtuse, abrupt; calyx small, closed in a moderate or rather shal­
low, plaited basin; flesh fine-grained, very buttery, melt ing, and 
juicy, and when well grown and ripened, of excellent flavor. I t 
does not often mature well i n the Northern States. Keeps through 
winter. Growth strong, rather upright, shoots reddish-yellow; 
leaves narrow, folded, recurved. Grows well on the quince. F ig . 
702. 

Grand Soleil. Rather small, roundish-obovate, irregular, and vary­
ing, mostly covered wi th a rich russet; calyx small, closed ; flesh 
yellowish-white, a l i t t le coarse, buttery, melt ing, aromatic, very 
rich. November and December. Belgian. 

Gris d'Hiver.* (Beurre Gris d'Hiver Nouveau, or "Gray Winter 
Beurre.") Size medium, obovate, or short Doyenne-form, obtuse ; 
skin greenish, considerably russeted; stalk thick, short, cavity 
moderate, basin small ; flesh greenish, buttery, melt ing, very 
juicy, r ich, s l ightly sub-acid.—resembling in flavor the Beurre 
d 'Aremberg, but rather richer and less acid. Early winter. 
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Shoots purplish-red, leaves curled. French. Promises to become 
valuable. F ig . 644. 

Jean de W i t t e . Size medium, flattened, obovate; stalk short, 
sl ightly sunk; basin small, calyx closed; skin yellowish green, 
part ly russeted; flesh white, juicy, melt ing, sweet, r ich. De­
cember. 

Jones. (Jones' Seedling.) Size medium or small, Bloodgood-
shaped, or obovate, remotely pyr i fo rm ; surface rich yellow russet; 
stalk an inch or an inch and a four th in length, variable in thick­
ness, fleshy at insertion, not sunk ; basin shallow ; flesh yellowish, 
melt ing, of fine flavor. Ripens late autumn and early winter. 
Shoots diverging and ascending. Or ig in , Kingsessing, near Phila­
delphia. Productive and valuable. F ig . 700. 

FlG. 700.—Jones'Seedling, FIG. 701.—Gregoire. 

FIG. 702.—Easter Beurre\ FlG. 703.—Lawrence. FIG. 704.—Winter Nelis. 

Lewis . Size below medium, regular obovate, rarely obscure 
p y r i f o r m ; surface yellowish-green, thickly dotted wi th du l l russet; 
stalk an inch and a half long, slender, scarcely sunk; calyx widely 
reflexed, basin l i t t le or none ; flesh greenish-white, melt ing, juicy, 
of fine, rich flavor. Core large. Early winter. Growth vigorous, 
branches becoming drooping. Profusely productive. Or ig in , 
Roxbury, Mass. 

Prince's St. Germain.* Size medium, obovate, obtuse; surface 
much russeted on green, du l l red to the sun ; stalk an inch and a 
fourth long, cavity small ; calyx large, stiff, s l ightly cut, basin 
smooth, shallow; flesh yellowish-white, juicy, melt ing, sl ightly 
vinous, w i th an agreeable and fine flavor. Keeps well , r ipening 
through winter. Origin , Flushing, L . I . 

Vicomte de Spoelberch. (De Spoelberg, Delices Van Mons.) 
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Medium or rather large, obovate, somewhat conic; skin sl ightly 
rough, yellow, wi th a purplish blotched cheek to the sun, very 
slightly russeted; stalk an inch and a four th long, stout, curved, 
basin round, shallow; calyx erect, short; flesh buttery, melt ing, 
rich, fine. Needs high cultivation to develop its fine qualities. 
Early winter. Belgian. 

Zephirin Gregoire. Medium, turbinate, Bloodgood-shaped; light 
green becoming yellow, reddened next to the sun ; stalk one inch 
long, fleshy at base; basin narrow ; flesh white, buttery, melt ing, 
fine-grained, excellent, perfumed. November to February. 

CLASS I I I . ROUNDISH OR OBLATE. 

Cross. Medium in size, roundish ; surface yellow, often with a red 
cheek, and some russet; stalk three-fourths of an inch long, very 
thick, set shallow ; calyx small, rather deeply sunk ; flesh melt ing, 
juicy, w i th a rich, high, fine flavor. Early winter. Shoots rather 
slender, a poor grower—of l i t t le value. Massachusetts. 

Josephine de Malines.* Size medium, conic-oblate ; yellowish with 
small dots; stalk very long, cavity slight, basin large; flesh of a 
l ight salmon color toward the centre, buttery, of a sweet and 
peculiar flavor. The tree forms a handsome pyramid on quince. 
This is one of the best early winter pears, often keeping t i l l mid­
winter and later. Belgian. Fig . 696. 

Sieulle. (Beurre Sieulle, Doyenne Sieulle.) Medium in size, 
roundish-oblate, often roundish-obovate, w i th a very short, obscure 
neck, obtuse; skin pale yellow, wi th a slight blush, and some­
times a br i l l iant broad orange cheek; stalk thick, an inch and a 
quarter long ; cavity shallow, rarely deep; calyx sl ightly sunk; 
flesh buttery, fine-grained, r ich, of good, often of excellent qual­
i ty . Ripens late in autumn, and keeps to midwinter. Variable, 
uncertain. F ig . 697. 



C H A P T E R X X X . 

P L U M S . 

IN no branch of pomology has greater progress been made 
the past t w e n t y years t han i n the i m p r o v e m e n t and develop­
m e n t of our na t i ve p l u m s a n d i n the i n t r o d u c t i o n of f o r e i g n 
var ie t ies . T h e b r i n g i n g i n of the Japanese p l u m s marks an era 
i n f r u i t cu l t u r e i n the U n i t e d States. 

T h e n u m b e r of new sorts of p l u m s w h i c h have been added 
to the l i s t under c u l t i v a t i o n makes i t necessary, f o r t h e i r i n ­
t e l l i g e n t select ion and p ropaga t ion , to a m p l i f y the classifica­
t i o n of the var ie t ies of t h i s f r u i t f r o m the s imp le d i v i s i o n 
accord ing to color , to one more sc ien t i f ic and accurate. T h e 
s tudy and pub l i shed conclusions of such l e a d i n g inves t iga to r s 
as Prof . C. J. Sargent, Professor Ba i l ey , of C o r n e l l U n i v e r s i t y , 
and M r . Berckmans , of Augus ta , Ga., have made th i s a com­
p a r a t i v e l y easy mat te r . 

PROPAGATION. 

Seedlings.—As with most fruits, plums rarely come true from 
seed, a l t h o u g h some var ie t ies v a r y b u t l i t t l e f r o m the parent 
stock. 

T h e stones shou ld be selected f r o m the choicest k inds and 
t rea ted i n p l a n t i n g prec ise ly as d i rec ted f o r the peach, b u t 
greater care mus t be exercised to p reven t t h e i r d r y i n g , w h i c h 
occurs m u c h i n consequence of t h e i r smal le r size and th inner 
sk in . I t is be t t e r to crack t h e m , w i t h o u t w h i c h m a n y w i l l no t 
vegetate the first year. 

Stocks.—The stocks he re to fo re used f o r g r o w i n g p l u m s have 
gene ra l ly been seedlings of the domest ic t y p e (especia l ly 
the M y r o b o l a n or che r ry p l u m ) , w h i c h w h e n the var ie t ies of 
the European p l u m s do w e l l are u sua l l y sa t i s fac tory , a l t h o u g h 
u p o n l i g h t or un favo rab l e soils they are apt to p roduce feeble 
and s l o w l y g r o w i n g seedlings. F o r the Sou the rn States the 

486 
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Chickasaw stock is p referab le , and i n the N o r t h e r n States and 
t h r o u g h o u t the c o u n t r y gene ra l ly seedlings of the best of the 
A m e r i c a n a g roup , i n consequence of t he i r greater hardiness, 
are most desi rable o f a l l . Peach stocks, used i n the past to 
some extent , are n o w seldom propagated upon . 

A l l trees g r o w n on Chickasaw stock are i n c l i n e d to sucker. 
P lums of the Domes t i ca g r o u p g r a f t e d u p o n na t i ve stocks are 
said to g r o w so p o o r l y as to ove r top the stock, and become 
l iable to i n j u r y f r o m s t rong winds . 

Grafting and Budding.—Crown g r a f t i n g is r ecommended b y 
most o f the e x p e r i m e n t stations. T h e scions shou ld be 
cut i n the f a l l , three or f o u r buds to each (see pages 30 
and 31, f o r d i r e c t i o n f o r keep ing t h r o u g h the w i n t e r . ) P u t 
i n the scions ea r ly i n the s p r i n g before there are any signs of 
the buds s ta r t ing . 

B u d d i n g must be p e r f o r m e d w h i l e the stocks are at the 
per iod of t he i r mos t v igorous g r o w t h , p r o v i d e d s u f f i c i e n t l y 
ma tu red buds can be f o u n d , w h i c h is u s u a l l y soon a f t e r m i d ­
summer. I f defer red , the ba rk w i l l no t pee l f r e e l y , and the 
buds w i l l n o t adhere. 

C U L T I V A T I O N . 

Soil— T h e best so i l , u sua l ly , is a s t rong, r i c h , c l ayey l o a m . 
On many l i g h t soils the t ree g r o w s w i t h less v i g o r , independ­
en t ly of w h i c h the crop is more f r e q u e n t l y des t royed b y the 
curcul io , a p r e v i o u s so i l a f f o r d i n g a more ready place of 
shelter f o r the y o u n g insects, on t h e i r escape f r o m the f a l l e n 
f r u i t . A f e w var ie t i e s are w e l l adapted to ra ther d r y as w e l l 
as l i g h t lands. A p p l i c a t i o n s of potash and g r o u n d bone, as 
usual w i t h o the r f r u i t s , is of advantage i n increas ing the 

f r u i t f u l n e s s of the p l u m . 
In planting orchards, a su i tab le distance is one r o d apart , 

g i v i n g one h u n d r e d and s i x t y trees to the acre. T h e g r o u n d 
shou ld be m a n u r e d and kep t w e l l cu l t i va t ed , as the p l u m , 
espec ia l ly w h e n y o u n g , is sensi t ive to the effects of the weeds 
and grass o f neg lec ted cu l tu re . 

hnfiotency - I t is w e l l k n o w n tha t some of the na t ive var ie ­
t ies are so de f i c i en t i n f e r t i l e po l l en , t ha t they are a lmos t i n ­
capable of f e r t i l i z i n g themselves. I t is the re fo re advised tha t 
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trees of the Domestica class be planted with them, mixing 
t h e m i n the r o w s or groups . 

C L A S S I F I C A T I O N . 

With but comparatively few exceptions the varieties of plums 
grown in gardens, and for commercial purposes, may be included in 
five groups. As this work aims to be of a practical rather than 
scientific character, these only w i l l be considered. They are 

NATIVE PLUMS. 

I. 

The Americana Group—Prunus Americanus. 

Comprises a class of hardy, vigorous young trees, the wild forms 
of which are found growing throughout the Northern States. The 
f ru i t s differ widely in a l l their characteristics. 

II. 

The Wild Goose Group—Prunus Hortulana. 

This class has heretofore been included in the Americana, but it 
has recently been separated by Professor Bailey into an independent 
group, and includes the Miner type. 

III. 

The Chickasaw Group.—Prunus Angustifolia. 

It is found growing wild in the Southern States. 

IV 

The European Group—Prunus Domestica. 

Most of the finest plums which have been cultivated in the United 
States unt i l quite recently belong to this class. They are a l l of Eu­
ropean or Asiatic or igin. Except in certain localities they are in­
valuable. The Myrobolan and Marianna plums, which belong to 
this group, are largely used for stocks. 

V 
The Japanese Plums—Prunus Tri/lora. 

These fruits were imported into the United States about twenty-
five years ago, and have grown steadily i n popularity. They are 
generally of large size, br i l l ian t ly colored, and excellent i n quali ty. 
Many seedlings and hybrids f rom this stock are being introduced. 
They are not al l equally adapted for a l l sections of the country. 
Some are not hardy North, some bloom too early, and others do not 
do so well in the Southern States as farther Nor th . 
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A M E R I C A N G R O U P - P R U N U S A M E R I C A N U S . 

DIVISION L RED, PURPLE, OR BLUE. 

Beach Plum. Small, round ; dark purple, covered with bloom • flesh 
brittle, juicy, sweet, freestone. Grows w i l d on the sand dunes of 
the coast f rom Maine to V i rg in i a . I t is a straggling bush, usually 
three to five feet high. Commonly gathered to preserve. Ripens 
in August. Flowers ornamental. 
Fruit of l i t t le value. F ig . 705. 

Beaty Choice. Large, round-oblong ; 
red, purple; flesh firm, good, cling. 
Texas. 

Cheney.* Large to very large, round-
oblong ; du l l purple red ; skin thick ; 
flesh firm, sweet, good, cl ing. R i ­
pens in August. Wisconsin. 

Chippeway. Small, oblong; dark 
red; skin th ick; flesh firm, sweet, 
free. 

Cottrell. Large, round-oblong ; red, 
skin t h i n ; flesh rich, good, cling. 
Minnesota. „,„ , , 

FlG. 705.—Beach Plum. 
Deep Creek.* Meidum, round-oblong, 

flattened, sutured; du l l purple-red, glaucous; skin th ick; flesh 
firm, very sweet, good, f ree ; stalk short. Kansas. 

De Soto.* Large to very large, round-oblong, slight suture; red, 
slight purplish bloom ; skin thick ; flesh orange color, firm, juicy, 
good, cl ing. Late. Wisconsin. 

Giant Prune.* Large, oval, not pointed ; stem one-half inch long ; 
dark crimson, freestone; flesh dark yellow, sweet and good. 
Highly recommended as a market f r u i t . Dries well . Tree vigor­
ous and productive. 

Hawkeye. Large, round-oblong; purple-red; skin thick; flesh firm, 
good, cling. Mid-season. Iowa. 

Illinois Ironclad. Large, oblong, dark red ; skin thick; flesh firm, 
cling. Claimed to be one of the best of the native plums. Mid-
season. I l l inois . 

I taska. Medium, oblong, purple-red ; skin thick ; flesh firm, cling. 
Tree dwarf, strong grower, handsome. Minnesota. 

Lendloff Green. Small, flattened, oblong; deep red-mottled; skin 
thick; flesh firm, sweet, good, nearly free. Minnesota. 

Louisa. Large, round ; dark red; thick skin ; flesh firm, good, semi-
cling. Varies i n appearance in different localities. Missouri. 

New Ulm. Very large, round-oblong; dark red ; skin moderately 
thick; flesh firm, good, cl ing. Early. Minnesota. 



4 9 ° PLUMS. 

Peffer Premium. Medium, round, red; skin thick; flesh firm, 
good, cl ing. Mid-season. Wisconsin. 

Purple Yosemite. Very large, round ; red-purple ; skin thick ; flesh 
firm, cling. Mid-season. 

Quaker.* Very large, round-oblong, flattened; purple-red, orange 
on side, blue bloom; skin thick, astringent; flesh firm, sweet, 
juicy, semi-cling, very good. Mid-season. Requires good culti­
vation and thinning. Iowa. 

Rollingstone.* Very large, round, flattened, truncated at ends; 
mottled and spotted pink-purple; flesh firm, sweet, good, semi-
cl ing. Mid-season. A very popular Western plum. Iowa. 

Weaver. Medium, oblong, flattened, dark-red purple bloom, dis­
tinct suture, free, good canning p lum. Mid-season. Iowa. 

W i e r . Large red, medium, round, red ; skin thin ; flesh moderately 
firm, good for cooking. I l l inois . 

W y a n t . Large, round-oblong ; purplish-red; skin th ick ; flesh firm, 
free. Iowa. 

DIVISION II. GREEN, WHITE, OR YELLOW. 

Forest Garden.* Large, round-oblong ; orange-yellow, overlaid and 
dotted red; skin medium, th ick; flesh moderately firm, orange 
color, fibrous, juicy, good, cl ing ; stem slender, short. Tree forked 
and inclined to split. Not good east of I l l ino is . Good for home 
use. August. I l l inois. 

Gaylord. Large, round-oblong, slightly flattened ; orange, mottled 
red; skin th ick ; flesh soft, sweet, 
semi-cling. Mid-season. Iowa. 

Ida. Medium, round; yellow, covered 
dul l r ed ; flesh firm, salmon color, 
very sweet, free. Tree sprawling, 
thorny. I l l inois . 

Iona. Large, oblong; dull yellow with 
red cheek; skin th ick ; flesh firm, yel­
low, sweet, free. Mid-season. Wis­
consin. 

Le Due. Medium, round, flattened ; or­
ange, spotted red ; skin t h i n ; flesh 
soft, sweet, semi-cling. Mid-season. 
Minnesota. 

Mussey.* Large, round-oblong; yel­
low, mottled r ed ; skin th i ck ; flesh 
firm, good, semi-cling. Very late. 
Kansas. 

Ocheeda. Large, round; yellow and red; skin thin; flesh firm, 
good, semi-chng. Mid-season. Minnesota. 

Speer. Medium, oblong; mottled orange and red; skin medium, 
thick ; flesh firm, sweet, semi-cling. Iowa. 
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Van Buren. Medium, round-oblong, yellowish-red- skin thick 
flesh yellowish, tender, sweet, free. Mid-season. Iowa. 

Wolf* Medium, round ; yellow mottled red ; skin thick ; flesh yel­
low, f i rm , fibrous, good, free. Tree strong grower, prolific. Good 
for home and market. Iowa. F ig . 706. 

Yellow Sweet. Medium, round-oblong, flattened; orange mottled 
pink, purple; skin th in , free. Minnesota. 

W I L D GOOSE G R O U P - P R U N U S H O R T U L A N A . 

DIVISION I. RED, PURPLE, OR BLUE. 

Forest Rose. Large, round ; dark red, with slight bloom ; cling. 
Tree vigorous and productive. Missouri. 

Miner.* (Old Hickory, General Jackson, William Dodd, Chicka­
saw Chief, Hinckley, Isabel, Gi l le t t , 
Townsend, Robinson, Parsons.) Large, 
round, pointed apex ; du l l purple-red, 
many minute yellow-gray spots; skin 
thick, blue bloom; flesh pale amber, 
soft, juicy, vinous, r ich, c l i ng ; defective 
fert i l izer; f r u i t should not be gathered 
unti l well colored. Late. Tennessee. 

Prairie Flower. Medium, roundish, slen­
der stem ; dark purple-red, many small 
yellow specks, slight bloom ; flesh yel­
low amber, ju icy, sweet, cling. 

Poole. (Poole's Pride.) Medium, round-
oblong; red w i t h bloom, sweet, good, 
hardy, prolific. 

Wayland.* Large, round-oblong; light PIG. 7o7.-Wayland. 
red; skin medium thick and shiny. 
Very late, good for Southern States. Kentucky. Fig . 707. 

W i l d Goose. Medium, round; bright l ight red; skin thin , shiny; 
flesh yellow, pulpy, cl ing, very sweet and juicy when f u l l y ripe. 
If le f t to hang on the tree un t i l i t drops off i t is too soft for ship­
ping. I t is advised to pick them three or four days before ripening 
and ripen in the house. Popular variety, a poor self-fertilizer; 
should have other plum-trees w i th abundance of pollen planted 
near i t . Tree l ike a peach, prolific. Tennessee. 

D I V I S I O N I I . GREEN, W H I T E , OR Y E L L O W . 

Garfield. Medium, round-oblong; dark red, yellow specks; skin 
thick; stem one inch ; flesh orange-yellow, juicy, acid. Late. 
Ohio. 

Golden Beauty.* Medium, round-ovate, pointed at apex ; deep clear 
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yel low; skin th ick ; flesh amber, f i r m , sweet, semi-cling. Late 
bloomer, and in ripening. Tree hardy, vigorous, productive, 
good. Texas. 

Missouri Apricot.* Medium, round; deep yellow ; skin moderately 
th ick; semi-cling. 

C H I C K A S A W G R O U P — P R U N U S A N G U S T I F O L I A . 

DIVISION I. RED, PURPLE, OR BLUE. 

Brunswick. Medium, round, pointed apex ; dark red, white bloom ; 
flesh yellow, sweet. 

Emerson Early. Medium, round; purple red; skin thin, cling. 
Very early, good market sort. Texas. 

Hoffman. Medium, round, purple-red. Mid-season. Sure prolific 
bearer. Ripe in Northern Texas middle of July. Texas. 

Newman. (Warren.) Medium, nearly round ; pink-red, light spots 
near apex. October. Kentucky. 

Pottawattamie.* Medium, round, red, streaked yellow; stem long, 
slender; flesh firm, juicy. Very productive. Mid-season. Ten­
nessee. 

Robinson. Small, round; red, many light yellow spots; flesh 
amber, juicy, cl ing. North Carolina. 

D I V I S I O N I I . GREEN, W H I T E , OR Y E L L O W . 

Wootton. Large, round-oblong; yellow, blotched red. Ripe in 
Texas in July. Sure bearer. Texas. 

Yellow Transparent. Medium, oblong, lemon yellow. Early 
Texas. 

Priam. Medium, round; yellow, skin thin. Very productive. 
Texas. 

E U R O P E A N G R O U P - P R U N U S D O M E S T I C A . 

DIVISION I. RED, PURPLE, OR BLUE. 

Blue Imperatrice. (Imperatrice.) Size medium, obovate, narrowed 
to the base m a somewhat conic neck; skin deep purple bloom 
copious, blue; stalk three-fourths of an inch long, s l ightly sunk • 
flesh greenish-yellow, rather firm, not juicy, r ich, sugary ; r ipening 
very late, and hanging t i l l nearly winter. 
The variety known erroneously as the Semiana or Blue Impera­
trice of Boston, and disseminated as such, differs f rom the true I m ­
peratrice m its shorter and smaller neck, much shorter and not 
sunk stalk, and more acid flavor. I t is very productive and a 
good very late culinary sort. 
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Beauty of Naples. Medium, round, sides uneven; stem half-inch-
purple, slight bloom, many yellow specks; flesh yellow amber' 
tender ju icy, sweet, semi-cling. Productive. 

Bradshaw.* Very large, obovate, wi th an obtuse suture on one side 
sometimes wi th a very slight neck ; color dark purple, wi th a l ight 
blue bloom; stalk three-fourths of an inch long, cavity narrow • 
flesh a l i t t le coarse, becoming l ight brownish-purple, at first ad­
hering but becoming nearly free f rom the stone when f u l l y ripe • 
juicy, good, s l ightly acid. Tree vigorous, shoots purple, smooth.' 
Last of August. F ig . 708. 

FlG. 708.—Bradshaw. 

Brevoort's Purple. (New York Purple.) Large, oval, suture dis­
tinct at base; skin reddish, wi th a violet bloom; stalk three-
fourths of an inch long, cavity deep, narrow ; flesh soft, juicy, 
sub-acid, moderately r ich, second-rate. Season medium. Shoots 
long, smooth; tree productive. Or ig in , New York. 

Coe's Late Red, or Red St. Martin. (St. Martin, Saint Martin 
Rouge.) Size medium, roundish, suture distinct on one side; 
skin l igh t purplish-red, bloom thin, blue; stalk three-fourths of 
an inch long, scarcely sunk; flesh rather f i rm, crisp, rich, vinous. 
Very late, productive, shoots downy. A valuable late plum. F ig . 
709. 
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Columbia.* (Columbian Gage.) Very large, nearly globular, on 
side slightly larger; skin brownish-purple, reddish-brown where 
much shaded, wi th many fawn-colored dots; bloom blue, copious; 
stalk one inch long, rather stout; cavity smal l ; flesh orange, 
moderately juicy, r ich, rather coarse, free f r o m the small, com­
pressed stone, or adhering at the edge ; flavor good. F ru i t liable 
to rot. Season medium, or end of summer. Shoots downy, stout, 
blunt, spreading, leaves nearly round. 

Corse's No ta Bene. Rather large. 
round ; surface pale l i lac-brown, often 
dul l green in the shade; bloom light 
blue, copious; stalk half an inch 
long, cavity round ; flesh greenish, 
rather f i r m , crisp, r ich, vinous. Very 
late, very productive, shoots downy. 

Cruger's Scarlet. (Cruger's, Cruger's 
Seedling.) Medium, approaching 
small, roundish-oval, suture obscure; 
surface l ive ly red, or br ight li lac, wi th 
numerous yellow dots, pale fawn color 
in the shade, bloom th in , bluish ; stalk 
half an inch long, cavity shallow; 
flesh deep orange, moderately juicy, 
mi ld , agreeable, not r ich, good. Sea­
son medium. Shoots downy. Hardy, 
adapted to l igh t soils, very produc­
tive. Or ig in , New York . 

Damson.* (Common Damson, Ear ly Damson, Purple Damson, 
Blue Damson.) Small, oval (an inch long) , purple bloom thick, 
blue; melting, juicy, sub-acid, part ly free f r o m stone. Early 
autumn. Profusely productive. 
The Sweet Damson is less acid. The Winter Damson is small, 
round, purple, bloom copious, w i th an acid, s l ightly astringent 
f lavor; i t bears enormous crops, which hang unin jured t i l l late in 
autumn. The Damson makes good preserves. There are several 
sub-varieties. 

De Delice. Size medium, roundish-oval, with a slight neck; skin 
green, marbled and shaded wi th violet, and covered wi th a thin 
bloom ; stalk three-fourths of an inch long, rather stout, very 
slightly inserted ; flesh orange-yellow, juicy, mel t ing, w i t h a rich, 
sugary, luscious flavor, adheres s l ight ly to the stone. End of 
September, and lasts long. Foreign. (Downing.) 

De Montford. Size medium, roundish-oval, dull purple, streaked 
and dotted w i t h russet; stalk medium, rather stout, not sunk; 
flesh greenish, juicy, sweet, and rich—adhering to the stone. Last 
of August. 

Denniston's Red. Medium or rather large, roundish-oval, narrowed 
to the stalk ; suture passing half round; surface a fine l igh t red, 
wi th fawn-colored dots ; bloom very th in ; stalk very long, slender, 
l i t t le sunk ; flesh amber-colored, r ich, of moderate quali ty, free 
f r o m the small, oval, compressed stone. Season medium, or last 
of summer. Shoots smooth. Or ig in , Albany, N . Y . 

FIG. 709.—Coe's Late Red. 
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Domine Dul l . (German Prune, of some.) Size medium, long-oval 
suture very obscure; skin very dark purple, bloom blue; stalk 
three-fourths of an inch long, scarcely sunk; flesh juicy, becom­
ing dry, r ich, sweet, good. Profusely productive. Rather late. 
Origin, Kingston, N . Y . 

Duane's Purple.* Very large, oblong-oval, longer on one side 
slightly narrowed toward the stalk ; skin reddish-purple, bloom 
li lac; stalk three-fourths of an inch long, slender, cavity narrow; 
flesh juicy, moderately sweet, of moderate flavor, adhering mostly 

FlG. 710.—Fellenberg. FlG. 711.—Goliath. 

to the stone. Rather early, ripening last half of August. Shoots 
very^ downy, leaves large, downy beneath. Origin , Duanesburgh, 

Early Tours. (Precoce de Tours, Early Violet.) Medium or small; 
deep purple, bloom copious, blue ; stalk half an inch long, cavity 
narrow ; flesh dul l yellow, slightly fibrous, rather sweet, melt ing, 
good. Quite early. Shoots downy. 

Fellenberg.* (Italian Prune. ) Medium, oval, pointed and tapering 
at ends; suture small, distinct; dark purple, wi th dark-blue 
bloom ; stalk an inch long, scarcely sunk ; flesh greenish-yellow, 
juicy, sweet of good quality—freestone. Last of August. Fig. 710. 

Fotheringham. Size medium, obovate, suture distinct; skin purple 
in the sun, reddish in the shade, bloom pale blue; stalk an inch 
long ; flesh pale greenish-yellow, juicy, sprightly, moderately 
rich. Rather early. Shoots smooth. English. Old. 
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Frost Gage. Rather small, round-oval, suture distinct on one side; 
skin deep purple, bloom thin ; stalk half to three-fourths of an inch 
long, scarcely sunk ; flesh juicy, sub-acid, becoming sweet, melt­
ing, of fine but not of the highest flavor; much subject to black 
knot. Shoots smooth, rather slender ; tree ta l l , upright . 

German Prune or Quetsche.* Large, long-oval, curved or swollen 
on one side, w i t h a long tapering neck to the stalk; suture dis­
tinct ; skin purple, w i th a thick blue bloom ; stalk three-fourths of 
an inch long, slender, s l ightly sunk ; flesh green, f i rm , sweet, 
pleasant, not r ich, free f r o m the very long, flat, s l ight ly curved or 
lunate stone; valuable fo r dry ing and preserving. Rather late. 
Shoots smooth. There are several sub-varieties. 

Goliath. Large, roundish-oblong or oval, enlarged on one side; 
skin deep red, approaching blue or purple ; bloom th in , blue ; stalk 
half or three-fourths of an inch long, cavity very deep, distinct; 
flesh yellowish, mostly adhering to the stone, juicy, coarse, sub­
acid. Season medium. Shoots gray, very hairy, leaves narrow. 
Productive. Bears early—profitable. F ig . 711. 

Golden Cherry Plum (Market Plum, of Hoffy) is heart-shaped, 
yellow, speckled wi th scarlet i n the sun ; productive,, and sl ightly 
earlier than the common cherry p lum. 

Highlander. Large, ovate, irregular; deep blue with a brownish 
t inge; stalk very short, s l ight ly sunk ; ju icy , r ich, vinous, refresh­
ing, excellent. End of September. 

Howell's Early. Rather small, oval, slightly angular, suture obso­
lete ; skin l ight brown, often greenish-yellow in the shade ; bloom 
th in , blue ; stalk three-fourths of an inch long, slender, not sunk ; 
flesh amber-colored, juicy, sweet, perfumed, free f rom the small, 
oval stone. First of August. Shoots slender, gray, downy; tree 
productive. 

Hungarian Prune. Large, long, irregular, oval purple-black, 
dense bloom ; flesh greenish-yellow, free. 

Ickworth Imperatrice. Medium or rather large, obovate; purple, 
wi th irregular streaks of f awn color ; stalk medium ; flesh greenish-
yellow, sweet, juicy, rich, mostly adhering to the rather small 
stone. Very late, keeping into winter, becoming dryer and 
sweeter. Shoots smooth. English. 

Isabella. Medium in size or large, oval, slightly narrowed to the 
base ; skin dark dul l red, dotted darker ; stalk three-fourths of au 
inch long, a l i t t le hairy, cavity moderate ; flesh yellow, r ich, juicy, 
and slightly adhering to the pointed stone. Shoots quite downy. 
Season medium. English. 

Italian Damask. Size medium, nearly round, slightly flattened at 
base; suture distinct, passing f rom base to apex ; surface violet, 
becoming brown ; stalk half an inch long, slender, cavity small, 
round; flesh yellowish-green, firm, sweet, high-flavored, very free 
f rom the oval, rather thick stone. Season medium. Shoots 
smooth. 
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Judson. Rather small, roundish, slightly- oval, base a l i t t le flat­
tened, suture indis t inct ; surface a handsome damask or pink, 
slightly mottled ; stalk one inch long, slender, cavity small, rather 
deep; flesh ju icy , r ich , vinous, high-flavored, free f rom the rather 
larg^ stone. Ripens first of August. Or ig in , Lansingburgh, 

Kingston. Large, long, irregular oval, pointed apex; stem stout, 
three-fourths inch, sutured ; nearly black, dense bloom ; flesh pale 
yellow, firm flesh, semi-cling. 

FlG. 712.—Lombard. FIG. 713.—Marianna. 

Kirke 's . Size medium, round, suture smal l ; skin dark purple, 
bloom thin , blue ; stalk three-fourths of an inch long, cavity s l ight ; 
flesh greenish-yellow, firm, rich, free f rom the flat, broad stone. 
Season medium. Shoots smooth. Resembles the Purple Gage 
externally. Often spurious. English. 

Lincoln. Large, oval, flattened at apex; red purple, slight bloom ; 
flesh amber, juicy, sweet, free. Very prolific. 

Lombard.* (Bleecker's Scarlet.) Size medium, sometimes rather 
large, round-oval, s l ightly flattened at ends, suture obscure; skin 
violet-red ; stalk very slender, half to three-fourths of an inch 
long, cavity broad; flesh deep yellow, pleasant, not rich, but of 
fine quality. Rather early or medium in season, ripening a week 
or two before the end of August. Hardy, very prolific, well 
adapted to l ight soils—valuable. Shoots t h r i f t y , quite smooth or 
glossy, bright purple; leaves crumpled. Origin, Albany. N . Y . 
This is a strongly fixed variety, and has in many instances pro­
duced seedlings very closely resembling itself. F ig . 712. 

Manning's L o n g Blue. (Large Long Blue, Manning's Long Blue 
Prune.) Large, long, oval, s l ight ly one-sided, suture obscure; 
stalk very long, slender, scarcely sunk; skin dark purple, bloom 

32 
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thick, blue; flesh firm, rather ju icy , nearly free f r o m the long, 
pointed stone. Rather late, ripens gradually. Shoots smooth. 
Tree very productive. 

Marianna. Large, round-oblong; red, yellow specks, fine bloom; 
flesh soft, juicy, sweet, semi-cling. Not especially valuable for 
the f r u i t ; the fac i l i ty , however, w i t h which this plum may be 
propagated f rom cuttings, and the readiness w i t h which union 
takes place in g ra f t i ng upon i t , have made i t a most common stock. 
I t is supposed to be a seedling of some European p lum, originated 
in Texas. F ig . 713. 

Meigs. Large, roundish-oval, suture indistinct; dull reddish-purple, 
wi th numerous gray dots; stalk long, slender, curved, s l ight ly 
sunk; flesh greenish-yellow, r ich, excellent, adhering to stone. 
End of September. 

Morocco. (Italian Damask erroneously, Early Morocco, Black 
Morocco, Early Damask, Black Damask.) Size medium, round­
ish, sl ightly flattened at ends; suture on one side only, shallow; 
skin dark purple, bloom pale, thin ; stalk half an inch long, rather 
stout; flesh greenish-yellow, adhering s l ight ly to the stone, rich, 
rather acid, becoming sweet. Not first-rate, but valuable for its 
earliness, r ipening ten days before the Washington. Shoots, 
downy. A moderate bearer. 

Myrobolan. (Cherry, Early Scarlet.) Small (one inch in diameter), 
round, remotely heart-shaped; br ight red, bloom f a i n t ; stalk 
short and slender; cavity narrow; flesh ju icy , s l ight ly fibrous, 
soft, melt ing, sub-acid, not rich, adhering to the oval, pointed 

stone. Ripens very early or about 
midsummer, its only value. Dis­
tinguished by i ts smooth, slender 
shoots, small bushy head, and 
narrow leaves. There are many 
varieties. 
This p lum is considered to be a 
variety of the Prunus domestica. 
I t has long been a favorite stock 
fo r other plums, and immense 
numbers have been imported into 
this country. As i t dwarfs the 
scion, however, i t is not so much 
used as formerly . 

Nectarine. Large, regular, round­
ish ; skin purple, bloom blue; 
stalk half an inch long, stout; 
flesh dul l greenish-yellow, often 
tinged w i t h red, rather coarse, 
rich, acid, par t ly adhering to the 

stone. Rather early. Shoots nearly smooth, leaves broad. 
Fig. 714. 

Orleans. (Old Orleans, Red Damask, Monsieur.) Size medium 
roundish, suture distinct, s l ight ly larger on one side; skin dark 
red, purple m the sun ; stalk one-half to three-fourths of an inch 

FlG. 714.—Nectarine. 
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long, cavity wide ; flesh yellowish, sweet mixed with acid, of 
second quali ty in richness, pleasant and good. Rather early. 
Shoots downy. There are two or three sub-varieties. 

Orleans Early. (New Orleans, Hampton Court, Monsieur Hatif.) 
Size medium, round-oval, suture shallow, stalk half an inch long, 
stout, or longer and slender; cavity moderate; skin reddish-
purple, sl ightly marbled; flesh yellowish-green, rather rich. 
Early in August. 
Wilmot ' s Orleans scarcely differs f rom the Early Orleans. 

FIG. 715- -Pond's Seedling (English). FIG. 716.—Prince Englebert. 

Peach Plum.* (Prune Peche.) Very large, roundish-oblate, regu­
lar flattened at ends, suture distinct shallow . color varying f rom 
salmon to l igh t brownish-red; stalk very short, cavity narrow, 
shaTlovv flesh rather coarse, juicy, sprightly, ree f rom the.nearly 
round, very flat, much furrowed stone. Shoots smooth. Quality 
not very high, moderate bearer, tree somewhat tender. Matures 
about ten days before the Washington. Shoots smooth, vigorous. 

Pond's Seedling. (English.) Very large, ovate, slightly tapering 
t f s t a l l r s k h f ' t h i c k , reddish-violet, with 
and covered wi th a handsome bloom ; rather ^ ^ c \ ^ ^ 
ately rich. Middle of September. Tree vigoious, branches 
smooth, grayish. A beautiful showy f ru i t , b ig . 715-

Pond's Seedling, of Massachusetts, a very distinct sort, is medium m 
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size, roundish, purple; flesh yellowish, rather dry, sweet wi th 
acid, flavor moderate or poor. Early. Shoots downy. 

Prince Englebert. Large, oblong-oval; deep bluish-purple, w i t h a 
dense bloom ; stalk rather slender, w i th a fleshy r i n g at base, cav­
i ty rather deep and narrow ; flesh juicy, melting, w i t h a pleasant, 
moderately r ich, and very good flavor—freestone. End of August. 
Shoots downy. Belgian. F ig . 716. 

Prune d 'Agen, or Agen Date.* Size medium, obovate, flattened one 
side ; skin reddish-purple, bloom blue ; stalk short; flesh greenish-
yellow, sweet. Very late, profusely productive. Shoots smooth, 
leaves narrow. French. Culinary. 

FlG. 717.—Purple Favorite. FIG. 718.—Purple Gage. 

Purple Favorite.* Size medium, or rather large, round-obovate; 
suture obsolete; skin brownish-purple; bloom th in , l igh t blue; 
stalk three-fourths of an inch long, scarcely sunk ; flesh pale green­
ish, juicy, tender, melting, rich, sweet, excellent, free f rom the 
very small, roundish stone. Season about medium, or last week 
of August. Shoots nearly smooth, short-jointed, growth slow, 
much resembling that of the Red Diaper. Or ig in , Newburgh, 
N . Y . Fig. 717. 

Purple Gage.* (Reine Claude Violette, Violet Queen Claude.) 
Size medium, roundish, sl ightly flattened at ends, suture distinct, 
shallow; surface violet, bloom l ight blue; stalk an inch long, 
cavity narrow ; flesh rather firm, greenish-yellow, r ich, sugary, of 
very high and excellent flavor, free f rom the oval, compressed 
stone. Ripens rather late, hanging long, and sl ight ly shrivell ing 
on the tree. Shoots smooth, resembling those of the Green Gage. 
A spurious sort is often disseminated. F ig . 718, 
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Quackenboss. Large, oblong-oval; deep purple ; suture faint , stalk 
short, sl ightly sunk; s l ight ly coarse, sprightly, very good, partly 
freestone. October. Albany , N . Y . 

Red Diaper.* (Diapree Rouge, Mimms, Imperial Diadem.) Large, 
obovate, somewhat necked ; skin reddish-purple, wi th a few yellow­
ish specks, bloom l igh t blue ; stalk three-fourths of an inch long, 
slender, s l ightly hairy, l i t t l e sunk; flesh pale green, juicy, melting, 
rich, of fine flavor, free f rom the quite small stone. Season 
medium or end of summer. Shoots nearly smooth ; growth slow. 
Fig. 719. 

FIG. 719.—Red Diaper. FIG. 720.—Red Gauge. 

Red Gage. Medium or rather small, round-ovate; brownish-red; 
stalk rather slender, cavity narrow ; flesh greenish-amber, juicy, 
melting, rich, m i l d , sweet, free f rom the small stone ; flavor unusu­
ally pleasant and refreshing. Ratherearly. Shoots dark reddish, 
smooth ; leaves of the young trees deep green, crimpled. Origin , 
Flushing, L . I . F ig . 720. 

Red Magnum Bonum. (Purple Egg, Red Imperial , Purple Magnum 
Bonum, Imperial Violet , Red Egg.) Large, oval, tapering to the 
stalk, suture strong, one side swollen ; surface deep red in the 
sun, bloom t h i n ; stalk an inch long, slender, cavity narrow; flesh 
greenish, coarse, firm, sub-acid ; valuable only for cooking. Sea­
son medium. Shoots smooth. Some sub-varieties are clingstones. 

Rivers' Early Favorite.* Rather small, roundish-oval, with a shal­
low suture; nearly black wi th russet dots, bloom blue; flesh 
greenish-yellow, ju icy, excellent. Very early, immediately suc­
ceeding, Primordian, and better in quali ty. English. 

Royale. (Royal, L a Royale.) Size medium, sometimes rather large, 
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round, slightly narrower toward the base, or approaching obovate; 
suture distinct on one side at apex; skin reddish-purple, bloom 
very thick; stalk three-fourths of an inch long, cavity narrow; 
flesh du l l yellow, rather firm, melt ing, juicy, r ich, of excellent 

FlG. 721.—Royale. FlG. 722.—Early Royal. 

flavor. Ripens first of September. Shoots very downy, growth 
slow, tree spreading, moderately productive. French. Fig. 721. 

Royale Hative, or "Early Royal."* (Mirian.) Size medium, 
roundish, slightly wider at base; skin l ight purple, stalk half an 

FIG. 723.—Royal Tours. FIG. 724.—Schenectady Catherine. 

inch long, stout, scarcely sunk ; flesh amber yellow, with a rich, 
high flavor, nearly free f rom the small, flattened, ovate stone. 
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Very early. Resembles Purple Gage, but a month earlier. Shoots 
very downy. French. Rare. F ig . 722. 

Royal Tours.* (Royale de Tours.) Large, roundish, suture deep, 
half round, one side swollen; a white depressed point at apex; 
skin red in the shade, deep violet in the sun, bloom copious, blue ; 
stalk half to three-fourths of an inch long, cavity narrow; flesh 
greenish-white, rather f i rm , juicy, r ich, high-flavored, adhering 
closely to the large, oval, flattened stone. Quite early; shoots 
quite downy. Valuable for its earliness and good quality. The 
genuine sort is very rare. French. F ig . 723. 

FIG. 725.—Sharp's Emperor. FlG. 726.—Victoria. 

Schenectady Catherine.* Size small or nearly medium, roundish, 
sl ightly narrowed to the apex ; suture rather shallow ; skin deep 
purple-violet in the shade, slightly netted on the sunny side ; stalk 
three-fourths of an inch long, slender; cavity deep, narrow; flesh 
greenish-yellow, melt ing, sweet, rich, excellent, next to the Green 
Gage in quality, r ipening last of August. Shoots rather slender, 
smooth. Tree extremely hardy, productive, and reliable. F ig . 
724. 
This is quite a distinct variety, often reproducing itself f rom seed 
not perceptibly varying f rom the parent. 

Sharp's Emperor. Quite large, roundish-oval; skin a bright red, 
paler in the shade, bloom delicate; flesh deep yellow, pleasant, 
moderately rich. Very productive. Shoots strong, downy, leaves 
large. English. Showy. One of the best market sorts. Fig. 725. 



PLUMS. 

Smith's Orleans* Large, oval, s l ight ly wider at base, a l i t t l e irreg­
ular suture deep on one side ; skin reddish-purple, becoming very 
dark bloom deep blue ; stalk small, slender ; cavity narrow, deep; 
flesh' deep yellow, sl ightly firm, ju icy, r ich. Shoots vigorous, 
straight glossy reddish-purple; leaves dark green, cnmpled. 
Ripens the last week of August. Productive m nearly a l l soils. 
Long Island. 

Suisse. (Prune Suisse, Swiss Plum, Simiana, Monsieur Tard i f . ) 
Medium or rather large, round, suture broad, shallow; a sunk 
point at apex; skin l ively violet red, thickly dotted, and slightly 

FIG. 727.—Wangenheim. FIG. 728.—York State. 

marbled; bloom blue, copious ; stalk three-fourths to an inch long, 
cavity wide ; flesh crackling and melt ing, flavor brisk, r ich, slightly 
sharp, adhering to the thick, rough-edged stone. Quite late. 
Shoots smooth. Distinct f rom the "Semiana," of Boston. 

Thomas. Large, round-oval, s l ightly irregular, somewhat com­
pressed on the suture ; skin salmon color, w i t h a soft red cheek 
and numerous dots; stalk hairy, one-half to three-fourths of an 
inch long, stout; cavity small, narrow; flesh pale yellow, some­
what coarse, mi ld , pleasant, free f rom the very light-colored stone. 
Snoots sl ightly downy. Productive. Season medium. Origin , 
Boston. 

Victoria. Large, obovate, suture distinct; color a fine light reddish-
purple ; stem half an inch long, cavity rather deep and narrow; 
flesh yellow, pleasant—clingstone. I t has been long known in 
some parts of England—stands next to Pond's Seedling i n size, 
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beauty, and productiveness. A great grower, irregular. Distinct 
? . f rom and better than Sharp's Emperor. F ig . 726. 
Wangenheim. Medium, oval, suture shallow but distinct, dark 

blue, stem short, set without depression; flesh greenish-yellow, 
juicy, f i r m , sweet, r ich, "very good," part ly free f rom the rather 
large stone. German, a sort of prune. Growth erect, moderately 
vigorous, tree very productive. One of the best of its class. Fig. 
727. 

Wax. Large, slightly oval; rich yellow, mostly covered with red 
bloom l i lac ; stalk l o n g ; flesh greenish-yellow, juicy, sprightly, 
freestone. October. Albany, N . Y. 

York State Prune.* Large, oval, sutured at apex, dark blue, light 
bloom, f i r m , ju icy, free. Vigorous, productive; a good market 
plum. New York. F ig . 728. 

DIVISION III. GREEN, WHITE OR YELLOW. 

Albany Beauty. (Denniston's Albany Beauty.) Size medium or 
rather small, roundish-oval, wi th a slight neck at base, suture 
obscure ; surface pale whitish-green, purple dots numerous, bloom 
t h i n ; stalk an inch or more long, slender, scarcely sunk; flesh 
yellow, moderately juicy, r ich, 
sweet, free f rom the small, pointed 
stone. Ripens the last week in 
August. Shoots l i gh t ly downy. 
Or ig in , Albany, N . Y . 

Apricot. (French Apricot.) Size 
medium or rather large, roundish, 
suture deep ; stalk scarcely half an 
inch l o n g ; surface yellow, dotted 
and t inged wi th red in the sun; 
bloom whi t e ; flesh yellow rather 
f i rm, s l ight ly bitter, becoming, 
when ripe, mel t ing, juicy, and 
pleasant. Rather early. Shoots 
quite downy. 
The English Apricot plum is a 
third-rate, clingstone, oval f ru i t , 
w i t h smooth shoots. 

Autumn Gage. (Roe's Autumn 
Gage.) Size medium, ovate, 
s l ight ly conical; stalk three-fourths 
of an inch long, not sunk; sur­
face pale yellow, bloom thin , FIG. 729.-Bleecker's Gage. 
whit ish ; flesh greenish - yellow, 
juicy, sweet, delicate, pleasant, free f rom the long, pointed, com­
pressed stone. Leaves pointed, shoots smooth, spreading. Ripens 
rather late. Growth very slow. Very productive. Origin, New-
burgh, N . Y . 

Bleecker's Gage.* Size medium ; roundish-oval, regular, suture 
obscure; stalk an inch long, rather stout, downy, slightly sunk ; 

\ 
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skin yellow, w i t h sunken white specks; bloom th in , wh i t e ; flesh 
yellow, r ich, sweet, luscious, par t ly free f r o m the pointed stone. 
Ripens at the end of summer. Shoots downy. Distinguished 
f rom Prince's Yellow Gage by its larger stalk and later matur i ty . 
Origin , Albany, N . Y . F ig . 729. 

Bingham. Large (an inch and three-fourths long), oval, rather 
widest at base; surface deep yellow, w i t h rich red spots to the 
sun; stalk sl ightly sunk; flesh yellow, juicy, r ich, delicious. 
Season of r ipening medium, or end of summer and first of autumn. 
Shoots downy. Handsome, productive, and valuable. Origin , 
Pennsylvania. 

Buel's Favorite. Rather large, ovate, broadest at base; suture dis­
tinct half round ; stalk two-thirds of an inch long, rather stout, 
l i t t le sunk ; surface pale green, th ickly sprinkled w i t h lighter dots, 
base wi th reddish specks ; flesh greenish-yellow, rather firm, juicy, 
r ich, high-flavored, adhering to the long pointed stone. Ripens 
at the close of summer. Shoots smooth, reddish. Or ig in , Albany, 
N . Y . 

Coe's Golden Drop.* Very large (often more than two inches long), 
oval, suture distinct, one side more enlarged, necked ; l ightye l low, 
often dotted red to the sun; stalk three-fourths of an inch long, 
rather s t i f f ; flesh yellowish, rather firm, r ich, sweet, not fine­
grained, closely adhering to the pointed stone. Quite late, does 
not always ripen at the North—requires a long season. A n excel­
lent late sort, of English origin. Shoots smooth, rather glossy. 

Dana's Yellow Gage. Size medium, oval; pale yellow, marbled 
wi th darker green, bloom very t h i n ; flesh juicy, l ive ly . Season 
medium. Very productive. Hardy. Massachusetts. 

De Caradenc. Medium, round ; yellow with dark red or brown cheek; 
well-marked suture; skin thin ; flesh very juicy, sweet, cl ing. 
Early. A seedling of Prunus domestica, claimed by some to be a 
hybrid w i t h Chickasaw. Originat ing i n South Carolina. 

Denniston's Superb. Size medium, round, obscurely oval, slightly 
flattened, suture dist inct ; surface pale yellowish green, sl ightly 
dotted and clouded wi th purple, bloom t h i n ; stalk rough, three-
fourths of an inch long, moderately sunk; flesh thick (stone 
small) , not juicy, rich, vinous, free f rom the thick, roundish stone. 
Ripens rather early, or last fo r tn igh t of sumner. Resembles 
Green Gage, rather earlier, and not so good. Shoots downy. 
Very productive. Or ig in , Albany, N . Y . One of the handsomest 
of plums. 

Downton Imperatrice. Size medium, oval, base tapered or with a 
neck; skin thin, pale yel low; flesh yellow, mel t ing, acid, becom­
ing rather sweet. Ripens late, or end of September. Shoots 
smooth, long, strong, upright . For preserving. A cross of the 
White Egg and Blue Imperatrice. 

Drap d'Or. (Yellow Perdrigon, Mirabelle Grosse.) Rather small, 
round, suture indistinct, apex d impled; stalk half an inch long, 
slender; surface golden yellow, sometimes a few crimson dots to 
the sun ; flesh yellow, sweet, r ich , often half dry, part ly adhering 
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to the stone; ripens a week before the Green Gage. Shoots 
slightly downy, g rowth slow. 

Drap d'Or of Esperin. Large, roundish-oval; golden yellow • stalk 
short, stout, l i t t l e sunk; flesh yellowish, rather coarse ' iuicv 
sweet, rich—freestone. Last of August. 

Early Yellow Prune. Rather large, oval; yellow, dotted red ; stalk 
medium, sl ightly sunk; sweet, juicy, slightly melon-flavor—free­
stone. Middle of August . Great bearer. 

Fulton. Medium, oval approaching ovate: suture distinct • bright 
yellow ; stalk and cavity medium ; flesh yellow, juicy wi th a rich 
high flavor. October. Tree vigorous, product ive , ' f ru i t hangs 
long. Fig. 730. 

FlG. 730.—Fulton. FIG. 731.—Green Gage. 

General Hand. Very large, roundish-oval; skin deep golden yellow ; 
stalk long ; flesh moderately juicy, not high-flavored—freestone. 
Shoots nearly smooth. First of September. 

Green Gage.* (Reine Claude, Bruyn Gage.) Rather small, round ; 
suture f a i n t ; surface green, becoming yellowish-green, usually 
wi th reddish-brown dots and network at base ; stalk half to three-
fourths of an inch long, scarcely sunk ; flesh pale green, melt ing, 
juicy, exceedingly sweet and rich, and unequalled in flavor. 
Ripens about the middle of August. Shoots smooth, buds with 
large shoulders, growth slow, and young trees difficult to raise in 
most localities. French. Old . There are many seedlings, in­
ferior to the original , and many worthless green plums called bv 
this name. Fig . 731. 

Henry Clay. Medium, oval, suture slight, yellow, marbled and 
shaded, red ; stalk long, slender, scarcely sunk ; juicy, sweet; 
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stone small, nearly f u l l . End of August. A handsome and pro-
ductive variety. Albany, N . Y . 

Howard's Favorite. Large, necked, rich yellow, dotted and shaded 
wi th carmine, bloom l i lac ; stalk long, inserted in a r ing • flesh 
rather coarse, but very sugary, r ich, and delicious—somewhat ad­
herent to the stone. September. Tree vigorous, f r u i t hangs long 
Albany, N . Y . s * 

Hudson Gage. Size medium ; oval, suture obscure, one side slightlv 
larger; surface yellow, clouded or streaked fa in t green, bloom 
thin, whi te ; stalk about two-thirds of an inch long, moderately 

FIG. 7 ,* . - Hiding's Superb. FIG, 733.-Imperial Gage. 

sunk ; flesh greenish, juicy, melt ing, rich sprieht lv excellent 
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Ripens first of autumn. Very productive. Shoots long, upright 
vigorous, s l ight ly downy; leaves wi th a slight shade of blue! 
Fig- 733-

Imperial Ottoman. Nearly medium in size, oval, suture on one side 
halfway f rom base to apex; somewhat pel lucid; surface pale 
greenish-yellow, marbled ; stalk three-fourths of an inch long, 
downy, slender, curved, scarcely sunk; surface du l l yellow,' 
clouded darker, bloom t h i n ; flesh very juicy, sweet, excellent! 
scarcely adhering to the pointed stone. Ripens first of August! 
Great bearer. Shoots sl ightly downy; tree hardy, succeeds well 
as far north as Maine. F ig . 734. 

FlG. 734.—Imperial Ottoman. FIG. 735.—Jefferson. 

Ives' Seedling. Large, ovate, suture distinct; yellow, mottled and 
dotted red, bloom thin ; stalk short, sl ightly sunk ; flesh rich amber 
color, juicy, high flavored—freestone. First of September. 
Growth moderate, buds prominent. Massachusetts. 

Jefferson. Large, oval, base slightly narrowed, suture slight; 
greenish-yellow, becoming golden yellow, often fa in t ly reddened 
to the sun, bloom th in , white ; stalk an inch long, sunk l i t t le or 
none; flesh rich yellow, moderately fine grained, in well-ripened 
specimens orange ; very juicy, nearly free f rom the long, pointed 
stone; flavor r ich, luscious, excellent. Ripens end of summer. 
Or ig in , Albany. Shoots smooth. Fig. 735. 

Lawrence's Favorite.* (Lawrence Gage.) Large, roundish. 
sl ightly oblong-oval, obtuse ; surface dul l yellowish-green, clouded 
darker, bloom l igh t bluish-green ; base, when ripe, wi th a brown­
ish-red network and dots; stalk half an inch long, small, cavity 
narrow; flesh greenish, melt ing, juicy, rich, excellent. Shoots 
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short, rather upright, downy leaves small, dark green. Rather 
early or middle of August. Or ig in , Hudson, N . Y. F ig . 736. 

Lucombe's Nonsuch. Medium or rather large, roundish ; skin yel­
lowish-green wi th yellowish-orange, bloom whit ish ; suture broad ; 
stalk three-fourths of an inch long, cavity wide ; flesh rather f i rm , 
rich, sweet, wi th acid. F ig . 737. 

Madison. Size medium, roundish, suture shallow; rich yellow, 
dotted and shaded crimson next the sun ; stalk short, stout, l i t t le 
sunk ; flesh rich yellow, slightly coarse, wi th a rich flavor, adheres 

Flu. 736.—Lawrence's Favorite. FIG. 737.—Lucombe's Nonsuch. 

sl ightly to the stone. End of September. Shoots smooth, tree 
vigorous, productive. Albany, N . Y . Closely resembles Dennis-
ton's Superb. 

McLaughlin.* Rather large, roundish-oblate, much flattened at 
ends, suture obscure ; stalk three-fourths of an inch long, scarcely 
sunk; skin th in , tender, russet-yellow, sprinkled wi th th in red, 
purplish at base; flesh rather f i rm, juicy, sweet, luscious. Stone 
clings. Ripens at the end of summer. Growth vigorous, leaves 
large, glossy, shoots smooth. Origin , Bangor, Me. Fig . 73S. 

Mirabelle. Very large, obovate, suture distinct; stalk half an inch 
long slightly sunk; surface a fine yellow, sl ightly spotted wi th 

* u ! ? e : flesh o r a n g e ' sprightly, becoming dry. Ripens 
wi th the Green Gage. Shoots downy, tree small. A small, beau-
t i t u l , second-rate plum, very productive, and valued fo r preserving;. 
Its seedlings are used as stocks for dwarf plums. 

Moldavka. Medium, oval, pointed apex ; light yellow, thick bloom: 
flesh orange, rich, semi-cling. Russian. 
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Monroe.* F u l l medium, roundish-oval; greenish-yellow; stalk 
rather long, sl ightly sunk; flavor r ich, and good. First of Sep­
tember. Tree a healthy, strong grower, and great bearer. Monroe 
County, N . Y . 

Mulberry. Large, oval, tapering, with a neck to the stalk, suture 
s l ight ; pale du l l yellow, wi th a few crimson dots; bloom t h i n ; 
stalk an inch long, slender, scarcely sunk on the obtuse end of 
the neck; flesh greenish-yellow, rather coarse, melt ing, rich, ad­
hering to the large, oblong, pointed stone. Ripens the first of 
autumn. Shoots stout. Or ig in , Albany, N . Y . 

FlG. 738.—McLaughlin. FlG. 739.—Nelson's Victory. 

Nelson's Vic tory . Size medium, roundish-oval; brownish-yellow, 
wi th some dul l red ; stone smal l ; flesh free, juicy, good. Tree 
vigorous, great bearer, f r u i t showy, fine for market. English. 
F i g . 739-

Orange. Very large, oval, flattened at ends; bronze-yellow, rough, 
marked wi th purplish-red near the base ; stalk three-fourths of an 
inch long, cavity narrow; rather coarse, acid. End of August. 

Parsonage. Rather large, oval, pale yellow, stalk medium, slightly 
sunk; flesh yellow, juicy, wi th a rich, sugary flavor. Free f rom 
the stone. First of September. Tree vigorous, upright, produc­
tive. New. Dutchess County, N . Y . (Downing.) 

Peters' Yellow Gage. Large, nearly oval, varying in its form ; rich 
yellow, crimson dots next the sun ; stalk three-fourths of an inch 
long, set in a deep cavity on one side of the plum ; suture distinct, 
d iv id ing the f r u i t unequally; flesh greenish-yellow, rich, sweet, 
very good. F ig . 740. 

Precoce de Bergthold. Small, roundish-oval; ye l low; juicy, sweet. 
Very early, middle of July. 
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Primordian. (Jaune Hative or Early Yellow. White Primordian.) 
Small, obovate, necked; suture smal l ; stalk slender, downy, half 
an inch l o n g ; pale clear yellow, bloom t h i n ; flesh yellowish, 
moderately juicy, wi th a rather sweet, m i l d , good flavor; very free 

FIG. 74o.—Peters1 Yellow Gage. FIG. 741.—Primordian. 

FIG. 742.-Washington. FIG. 7 4 3.—White or Yellow Damson. 

from the stone. Middle of July. Shoots quite slender very 
downy, growth slow, Valuable only for i ts extreme ear'liness. 
F ig . 741. 
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Reine Claude de Bavay.* Round-oval; greenish-yellow, spotted wi th 
red, w i t h small, violet-colored, longitudinal veins; flesh rather 
Arm, juicy, sugary, rich, of fine quali ty, adhering sl ightly to the 
stone. Shoots smooth ; leaves roundish, shining—the growth re­
sembling Washington, but leaves smaller and shoots slenderer. 
Very productive. 

Schuyler Gage. Size medium, oval, suture moderate; yellow with 
green splashes, dotted and shaded wi th red next the sun; stalk 
long, curved, sl ightly sunk; flesh yellow, juicy, sweet, excellent. 
Resembling Green Gage—free f rom the stone. Last of September. 
Tree vigorous, productive. Albany, N . Y . 

St. Catherine. Size medium, obovate, suture very distinct, passing 
half round ; skin pale yellow, sometimes slightly reddish to the 
sun, bloom th in , whi t e ; stalk three-fourths of an inch long, very 
slender, s l ightly sunk ; flesh ju icy, rather firm, rich, fine. Ripens 
rather late. Shoots smooth, rather slender. 

St. Martin's Quetsche.* Size medium, ovate, broadest at base; 
surface pale yellow, often spotted wi th brown, bloom whi te ; 
flesh yellowish, very juicy, r ich, excellent. Ripens at mid-autumn 
and keeps long. Shoots smooth. A profuse bearer. One of the 
best late plums. Profitable. German. Too late for the far North. 

Washington.* (Bolmar, Bolmar's Washington.) Large, of ten very 
large, roundish-oval, suture obscure, distinct at base ; surface yel­
lowish-green fa in t ly marbled, often wi th a pale red blush; stalk 
one-half to three-fourths of an inch long, sl ightly downy; cavity 
wide, shallow; flesh rather firm, sweet, mi ld , moderately rich, 
free f rom the pointed stone. Rather early, last half of August. 
Shoots downy, very vigorous, leaves 
very large. Or ig in , New York city. 
F ig , 742. 

W h i t e or Ye l low Damson. (Late Yel ­
low Damson.) Small (one inch long) , 
oval, pale yellow, dotted wi th reddish-
brown ; stalk half an inch long, downy, 
not sunk; flesh rich, sub-acid, agree­
able ; ripens very late, hanging long on 
the tree. Shoots smooth, growth free. 
Tree very productive. Fig. 743. 

White Egg. (White Magnum Bonum, 
White Imper ia l . ) Very large, oval, 
narrow at ends, necked at base, suture 
distinct, stalk an inch long, not sunk, 
surrounded bv a fleshy r ing at inser­
tion ; skin l ight yellow, bloom thin , 
whi te ; flesh firm, coarse, acid, becom­
ing sweeter by ripening, adhering 
closely to the long, pointed stone. 
Ripens about the end of August. Cul-

The Yellow Egg is very similar in character, but the flesh partly 
separates f rom the stone when f u l l y ripe. There appear to be 
several sub-varieties. 

33 

Fio. 744.— Yellow Gage, 
Prince's. 
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T . Rivers, of Sawbridgeworth, England, says the Yel low Mag­
num Bonum is an American plum of extreme hardiness—good, but 
not first-rate—flesh clings—and bears more f reely than " our old 
White Magnum Bonum." 

Yellow Gage; English. (Little Queen Claude.) Small, round, 
suture on one side dis t inct ; surface pale yellowish-green, becom­
ing yellow, wi th a few reddish dots, bloom dense; stalk half an 
inch long, slender, s l ight ly sunk; flesh very sweet, pleasant, quite 
free f rom the stone. Ripens nearly wi th the Green Gage. Shoots 
long, smooth. Of French or ig in . 

Yel low Gage, Prince's.* (American Yel low Gage.) Size medium ; 
oval, s l ight ly broadest at base ; suture a mere line ; surface golden 
yellow, sl ightly clouded ; bloom white, copious ; stalk an inch long, 
cavity small, round; flesh deep yellow, rich, sugary, melt ing, 
sometimes rather dry. Ripens early in August. Shoots smooth, 
short-jointed, leaves glossy, tree becoming spreading. Or ig in 
Flushing, L . I . F ig . 744. 

J A P A N E S E G R O U P — P R U N U S T R I F L O R A . 

DIVISION I. RED, PURPLE, OR BLUE. 

Bailey. Large, nearly round; orange, overlaid bright cherry-red, 
numerous small orange dots; flesh, yellow, firm, melt ing, c l ing. 

Berger. (Shiro-Smomo.) Small , globular, br ight red ; flesh firm 
yellow, sweet, free. 

Chabot. Medium, oblong-conical; yellow, covered light red, num­
erous small, yellow dots; flesh 
orange-yellow, ju icy , acid, 
cl ing, productive. September; 
good for cooking and drying. 
F ig . 745-

Delaware. Medium, round-coni­
cal ; bronzy-purple w i t h white 
b loom; flesh purplish - red, 
ju icy , spicy. Productive. 

Excelsior. Medium, dark red, 
blue bloom ; flesh greenish-
yellow,sub-acid,cling. Across 
of Kelsey and W i l d Goose. 

Hale. (BurbankNo. 3, Prolific.) 
Medium, globular; l igh t or­
ange-red; flesh yellow, firm, 
spicy, sweet; c l ing. Very 
late. 

Maru. Medium, round, slightly pointed; yellowish-red; flesh, 
yellow, melt ing, juicy, sub-acid, free. 

Munson. (Hytan, Kayo, Douglas.) Medium, oblong; pale red: 
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skin th in , tough; flesh yellow, melt ing, acid. Free, hardy, and 
productive ; good South. y 

RedNagate (Red June, Shiro-Smomo.) Medium, long-conical 
distinct suture; dark purple-red; flesh yellow, f i rm, good, cling 
Very ear ly; handsome and productive. Fig, 747. 

L 

FIG. 746.—Chase. FIG. 747.—Red June. 

Satsuma.* (Blood, Yonemomo). Medium, roundish-conical, more 
or less sharp apex, deep suture ; verv dark red, blue bloom, green­
ish dots ; flesh blood-red, rather coarse, sub-acid, c l ing. Blooms 
early, mid-season ; productive. 

FlG. 748.—Willard. FlG. 749.—Abundance. 

Shipper. Large, nearly round; l ight red, white bloom; flesh red, 
firm, sweet, ju icy , semi-cling, long keeper. Seedling of Satsuma. 
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Simonsi. (Prunus Simonsi, Simon's Apricot Plum.) Large, mark­
edly oblate, distinct suture ; dark red ; flesh orange, f i rm , peculiar 
flavor. No value except as an ornamental tree. Chinese. 

Wickson. Medium; glowing carmine with heavy white bloom; 
flesh yellow, f i rm, spicy, sub-acid, cl ing, good. Ships wel l . A 
cross by Burbank of Kelsey & Burbank. 

F l G - 75°-• FIG. 7 5 I . 
Babcock. 

Willard.* (Botan No. 26.) Medium, roundish ; dark red, numer­
ous small yellow dots; flesh yellow, sweet, free. Productive 
very early. F ig , 748. 

Yosete (Earliest of All.) Small, conical, distinct suture; dark 
purple-red ; flesh yellow, free. 

D I V I S I O N I I . GREEN, "WHITE, OR Y E L L O W . 

Abundance.* (Yellow-Fleshed Botan.) Medium to large round 
usually wi th pointed apex ; orange-yellow, splashed and dotted 
red; flesh deep yellow, very juicy, sub-acid, cl ing. Mid-season. 
Pig. 749-

Babcock (Botankio, Botan.) Medium, round, conical; yellow 
overlaid; red skin th ick; flesh orange, f i rm, sweet good, cling! 
Late. t i g s . 750 and 751. & 

Berckmans.* (Sweet Botan, True Sweet Botan, White-Fleshed 
Botan, Botan.) Medium, roundish-conical; green, covered dark 
purple ; flesh yellowish, ju icy, very sweet, semi-cling. 

Burbank Medium, round-conical, apex blunt; orange yellow, over­
laid red numerous yellow dots; flesh yellow, f i rm , sweet, r ich, 
c l ing. Resembles Abundance, but larger and better. F ig . 752. 

Georgeson. (Hattonkin No. 1.) Medium, oblong-conical; bright 
golden yel low; flesh yellow, sweet, c l ing. Very early. F i g 753. 
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Kelsey.* Very large, two to three inches diameter, heart-shaped, lop­
sided, distinct suture ; yellow, overlaid bright red-purple, dotted ; 
flesh l igh t yellow, firm, r ich, free, usually hollow. Not hardy 
North . A good canning f r u i t . 

Kerr. (Hattonkin No. 2.) Medium, conical, sutured; bright yel­
low ; flesh yellow, ju icy, sub-acid, c l ing. Prolific. Probably not 
hardy Nor th . 

FIG. 752.—Burbank. FIG. 753.— Georgeson. 

Normand. (Normand Yellow, Normand Japan.) Medium, conical, 
heart-shaped ; golden yellow ; flesh yellow, f i rm and good, free. 

Ogon.* (Oyon, Shiro-Smomo, White Plum.) Medium, roundish, 
oblate, distinct suture; golden yellow, wi th creamy bloom ; flesh 
thick, firm, not juicy, free. Keeps long, good canner. Mid-
season. 
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T H E Q U I N C E . 

THE quince, a small, irregular growing tree, about ten or 
t w e l v e feet h i g h , bears one of the best f r u i t s f o r preserves and 
je l l i e s , and f o r g i v i n g a d d i t i o n a l f l a v o r to apple cooked i n any 
manner . I t is u sua l l y p ropaga ted b y layers a n d cu t t ings . 
Propaga t ion b y layers is p e r f o r m e d b y b e n d i n g y o u n g shoots 

d o w n i n s p r i n g , and b u r y i n g 
t h e m so as to leave a f e w 
buds a t the e x t r e m i t y above 
g r o u n d , as descr ibed on page 
26 of t h i s w o r k . W h e n the 
buds on the shoots have w e l l 
s tar ted, a l l are r u b b e d of f or 
cut away b u t the best. T h e y 
w i l l t h r o w ou t roo ts b y au­
t u m n , and m a y be r e m o v e d 
f r o m the pa ren t t ree, and set 
ou t i n r o w s ; those w h i c h do 
no t r o o t the f i r s t year may 
be l e f t t i l l the second. I f 
the g r o u n d is r i c h , and they 
are kep t w e l l - c u l t i v a t e d and 

FIG. 754.—Neglected Quince-Tree. S t ra ightened b y stakes, the 
c u t t i n g s a n d l aye rs w i l l p ro­

duce trees f i t f o r r e m o v a l as s tandards i n t w o or three 
years. T h i s mode is more c o m m o n l y used i n r a i s i n g the 
orange quince as a f r u i t . I n the ex tens ive p r o p a g a t i o n of 
stocks f o r the pear, l a y e r i n g b y stools is adopted . T h e y 
are made b y c u t t i n g back s t r o n g p lan t s t o w i t h i n a f e w 
inches of the surface of the g r o u n d ea r ly i n s p r i n g , or before 
the buds swe l l , w h i c h induces t h e m to t h r o w u p a n u m b e r of 
s t rong shoots, c o n s t i t u t i n g the stools. These are ear thed up 
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FIG. 755.—Untrimmed 
Quince Bush. 

the f o l l o w i n g sp r ing , so t h a t the w h o l e o f the s tem and the 
base o f a l l the shoots w i l l be covered three or f o u r inches 
deep. Roots w i l l be t h r o w n ou t d u r i n g the same season, and 
these r oo t ed shoots are separated f r o m the p l a n t i n the a u t u m n 
f o r t r a n s p l a n t i n g i n rows . The stools 
are w e l l c u l t i v a t e d a n d dressed w i t h m a ­
nure the f o l l o w i n g season, and w i l l p r o ­
duce another c rop of shoots the second 
year. A s each s too l y i e ld s a crop i n 
a l te rna te seasons, there shou ld be t w o 
sets, so t ha t an annua l s u p p l y m a y be 
obta ined. 

T h e quince i s e x t e n s i v e l y propagated 
b y cu t t ings , b o t h i n r a i s i n g stocks and 
trees f o r f r u i t i n g . T h e de ta i l s of the 
opera t ion are descr ibed on pages 24 and 25 of th i s w o r k . 

T h e soil f o r the qu ince should be deep and r i c h , such as 
w i l l raise good corn and potatoes, and shou ld be kep t w e l l 

c u l t i v a t e d . A n app l i ca t i on of good 
manure should be made every year 
or t w o , and a t h i n s p r i n k l i n g of 
sal t over the surface i n s p r i n g has 
o f t e n been f o u n d benef ic ia l . 

D i r ec t i ons f o r p r u n i n g y o u n g 
quince-trees w i l l be f o u n d on page 
106. 

T h e t o t a l neglec t of the c u l t i v a ­
t i o n of the quince by m a n y w h o 
have p l an t ed ou t the trees has re­
su l t ed i n the i r dwar f i sh and s tun ted 
g r o w t h and en t i re unp roduc t ive ­
ness. T o renovate such trees, cut 
or saw ou t the t h i c k p r o f u s i o n of 
suckers w h i c h su r round the s tem 
( F i g . 755), deepen the so i l w i t h the 
spade as m u c h as the roots w i l l 

a d m i t , and a p p l y a la rge ba r row- load of compost to each tree, 
made b y a t h o r o u g h i n t e r m i x t u r e , some weeks p rev ious ly , 
of s table manure and b lack m u d , or o ther compost, and 
t h e n spread a t h i n coa t i ng of salt u p o n the surface. T h i s 

FIG. 756.- - Well-Pruned Quince-
Tree. 
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shou ld be done i n the s p r i n g of the year . T h e p r u n i n g m a y 
be such as to r e m o v e the suckers, a n d reduce the n u m b e r 
of stems to three or fou r , or the t ree m a y be t r i m m e d to one 
clean s tem, as shown i n F i g . 756. T h e f r u i t w i l l be g r e a t l y 
i m p r o v e d b y the opera t ion . F i g . 755 shows a c o m m o n ap­
pearance of a neg lec ted tree. 

I n p l a n t i n g qu ince orchards, the distance asunder m a y be 
about t en or t w e l v e feet , w h i c h w i l l be f o u n d near enough f o r 
f u l l - g r o w n trees, on a deep, r i c h , and we l l - t r ea t ed so i l . I f the 
g r o u n d is p r e v i o u s l y subsoi led, and w e l l m a n u r e d b y t r ench-
p l o u g h i n g , the y o u n g trees w i l l come i n t o b e a r i n g i n about 
three years, and con t inue p r o d u c t i v e , i f w e l l managed, f o r 
f o r t y years or more . 

VARIETIES. 

Alaska. Large, pyriform, hard}-, productive, bears early. 
Angers Quince. This variety is cultivated as stock for the pear. 

The f r u i t is pear-shaped, golden yellow. I t is later and a l i t t le 
harder in texture than the Orange Quince. The tree is dist in­
guished by its vigorous growth and large leaves, and i t continues 
growing late in the season. 

FlG. 759.—Orange. FlG. 760.—Meech's. 

F l G - 757-—Johnson. FIG. 758.-Champion. 

Champion.* Large, obovate-pyriform, br ight ye l low; flesh tender, 
delicate flavor. Very prolific, bears young. Keeps wel l . F ig . 758. 

Child's. (California.) Medium, golden yellow, small core. 
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Chinese. Very large, oblong, rather coarse. Tree a vigorous 
grower, but late bearer. Does best South. 

Fuller's. Large, pyriform, usually with an abrupt small neck; sur­
face irregular ; lemon-yellow ; basin wide and deep ; flesh tender 
and good. 

Fontenay or Paris Quince. This is also cultivated extensively as 
stock for the pear. The f r u i t is not equal in quality to the Orange 
or Angers, more nearly resembling the Pear Quince in fo rm and 
texture. The tree has more small side-shoots, grows thicker, and 
is less vigorous than the Angers. The Angers is further distin­
guished f r o m the Fontenay by its downy shoots when young, 
darker wood, and short stout thorns. 
The Japan and Chinese quinces are cultivated merely as ornamen­
tal shrubs. The f r u i t , which sets freely, is of no value for edible 
purposes, and as i t has a highly aromatic fragrance is sometimes 
used to perfume clothes-drawers. 

Johnson's.* Large, roundish-oblate, compressed at stem ; greenish-
yellow, downy in depression; dots small, green; cavity broad, 
nearly level ; basin large, angular, deep; flesh yellowish, juicy. 
mi ld . Very good. Pennsylvania. F ig . 757. 

Meech's.* (Meechvs Prolific.) Large, obscure-pyriform, golden 
yellow ; very fragrant, good flavor. Bears earlv—very productive. 
A n excellent variety. Fig. 760. 

Orange or Apple Quince.* Large, some sub-varieties quite large, 
roundish,somewhat irregular, w i th a small and very short neck at 
the base ; surface of a fine golden color ; flesh f i rm, stewing rather 
tender, of excellent flavor. Ripens soon after mid-autumn. 
Leaves oval. Tree productive i f well cultivated. F ig . 759. 
This is the most common sort, and by continual propagation of seed­
lings several sub-varieties have been pro­
duced, varying slightly in coarseness or 
firmness of texture, size and form. The 
largest sometimes weighs a pound. 

Pear Quince. (Oblong or Pyriform Quince.) 
Size medium or rather large, pyr i form, body 
roundish-oblong, neck about one-half or one-
th i rd the length of the body; skin rather 
dul l r ich yellow ; flesh firm, tough, dry, wi th 
a high flavor, stewing less tender than the 
Orange quince. Ripens late in autumn, and 
hence adapted to distant marketing. Leaves 
oblong-ovate. A moderate bearer. F ig . 
761. 

FIG. 761.—Pear Quince. 
Por tugal Quince. Quite large, oblong pyr i ­

fo rm, largest at the middle and tapering to each end; yel low; 
flesh more juicy and less harsh than the other varieties. Stews 
wel l , and becomes a fine purple or deep crimson when cooked. 
The f r u i t is rather superior in quality, but the value of the variety 
is much lessened by its unproductiveness. I t does not strike 
readily f r o m cuttings. 
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Rea's Mammoth.* (Rea's Seedling.) F r u i t resembles the Orange, 
but f rom one-third to one-half larger, and of excellent quali ty. 
Tree a very strong grower, w i t h large dark foliage. Or ig in , Cox-
sackie, N . Y . 

Van Deman. Above medium, truncated oval, greenish-yellow, sub­
acid, prolific, good. 

Wist's Mammoth. Very large, round, yellow, fine flavor. A Cali­
fornia seedling of the Orange Quince. 
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T H E R A S P B E R R Y . 

PROPAGATION.—The varieties which have originated from 
the f o r e i g n species (Rubus fdteus) are increased w i t h great 
f a c i l i t y b y suckers; b u t p lan t s w i t h be t te r roots m a y be ob­
ta ined b y p l a n t i n g under glass, w i t h a m i l d b o t t o m heat, cu t ­
t i ngs of the roots an i n c h or more i n l eng th . T h e A m e r i c a n 
Blackcap and i t s va r i e t i e s 'Rubus occidcntcilis) are propagated 
r e a d i l y b y layers , the t ips of the r ecurved branches w h e n 
s l i g h t l y b u r i e d soon t a k i n g root . T h i s l a y e r i n g m a y be 
done i n A u g u s t or September, the t ips of the shoots h a v i n g 
been n i p p e d about m i d s u m m e r , and when these branch and 
f o r m t i p s bare o f leaves, b u r y t h e m i n the soi l at an angle of 
f o r t y - f i v e degrees, and t h e y w i l l f o r m f ine roots before w i n ­
ter . N e w var ie t ies are ra ised f r o m seeds, and come i n t o 
b e a r i n g the second year. 

T h e so i l f o r the raspber ry shou ld be r i c h , and an a d m i x t u r e 
of swamp m u c k is u s e f u l . A s t rong, deep loam is the o n l y 
so i l f r o m w h i c h a f u l l c rop m a y b e expected every season. I f 
sandy or g r a v e l l y , or a s t i f f , co ld clay, i t cannot be r e l i ed 
upon . B u t the mos t i m p o r t a n t requ is i t e is depth, o n l y to be 
a t t a ined b y deep p l o u g h i n g or t r ench ing , w h i c h w i l l go f a r 
t o w a r d a f f o r d i n g a r emedy f o r any na tu r a l defect of the soi l . 
T h e more tender va r ie t i e s m a y be raised on higher , dr ier , and 
f i r m e r spots o f g r o u n d , where t hey are less l i ab le to severe 
f ros ts . 

T h e stems of the raspber ry are b i e n n i a l , the canes g r o w i n g 
the f i r s t season and b e a r i n g f r u i t the second, a f t e r w h i c h they 
die, a n d the n e w ones take t h e i r places. A s soon as g r o w t h 
ceases and the leaves drop, the o l d canes should therefore be 
cu t away . W h e n the n e w canes have reached a suf f ic ien t 
h e i g h t the f o l l o w i n g summer , the t i p s should be p inched off , 
t o p r e v e n t t h e i r g r o w i n g ta l ler , w h i c h w i l l cause t h e m to be-

5-3 



THE RASPBERRY. 

come s tout and t h i c k , and to send ou t side-shoots, w h i c h i n 
t u r n shou ld also be p i n c h e d back w h e n t h e y have g r o w n a 
foo t or so i n l eng th , b e i n g shor te r above and l o n g e r be low. 
F igs . 762, 763. W i t h the Cap va r i e t i e s t h e y shou ld no t be 
more than t w o and a h a l f f ee t h i g h , w h i c h w i l l obv ia t e the ne­
cessity of s tak ing . T h e A n t w e r p s m a y be p i n c h e d back at 

PIG. 762.—Poor Canes of Cuthbert FIG. 763.—Good Canes of Cuthbert 
with high laterals. with low laterals. 

three or f o u r feet , b u t u s u a l l y t h i s i s o m i t t e d , i n w h i c h case 
they need stakes. T h e h e i g h t shou ld v a r y w i t h the v i g o r of 
the p lan t , s t rong p lan ts r e q u i r i n g more h e i g h t . W h e n suckers 
are numerous they mus t be cu t a w a y w h e n t h e y f i r s t appear 
at the surface, or they w i l l enfeeble the p lan ts . F o u r or five 
canes are enough to leave f o r each s tool . T h e A n t w e r p s and 
t he i r va r ie t i e s r equ i re the suppor t o f s t a k i n g — w h i c h m a y be 
e f fec ted as shown i n F i g . 765, or b y means o f w i r e s s t re tched 
be tween stakes as i n F i g . 776. 

I n m a n y par ts of the N o r t h e r n States, some tender var ie t i es 
need w i n t e r p ro t ec t i on . T h i s i s eas i ly g i v e n b y c o v e r i n g the 
stems, when pros t ra te , v e r y t h i n l y w i t h e a r t h ; p l a c i n g a 
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small mound of earth against the bottom of the stems before 
l a y i n g t h e m d o w n , to b e n d u p o n and p reven t b reak ing . T h i s 
cove r ing i s r e m o v e d ea r ly i n sp r ing . I t w i l l be f o u n d to 
prove v e r y u s e f u l even w h e n no t necessary to p reven t w i n t e r ­
k i l l i n g , b y r e n d e r i n g the crop la rger and more cer ta in . 

A p l a n t a t i o n of raspberr ies w i l l con t inue i n bea r ing f ive or 

FIG. 764.—Staked Canes. FIG. 765. — Wired Canes. 

six years, when it should be renewed. If it remain longer, 
the f r u i t becomes smal l , and the crop g r a d u a l l y declines. 
N e a r l y the same var ie t i es succeed i n the d i f f e r e n t States of 
the U n i o n . T h e f o r e i g n or A n t w e r p raspberries are worthless 
i n most places South . 

PLANTING FOR MARKET. 

William Parry, who cultivates extensive plantations of the 
raspberry near Ph i l ade lph ia , g ives the f o l l o w i n g d i rec t ions 
fo r t he i r m a n a g e m e n t : 

" P l o u g h and prepare the g r o u n d as f o r potatoes or other 
crops; m a r k the rows s ix fee t apart , and set the p lan ts three 
feet d is tan t i n the rows, r e q u i r i n g about t w e n t y - f i v e h u n d r e d 
plants to the acre. T h e tops should be cu t d o w n to w i t h i n a 
f e w inches of the g r o u n d , t ha t the roots m a y become w e l l es­
tabl ished before t hey are r equ i r ed to s u p p l y nour i shmen t f o r 
l ong tops o f green f o l i a g e . Carrots or potatoes may, w i t h ad­
vantage, be g r o w n be tween the rows the f i r s t year, a f t e r 
w h i c h the raspberr ies w i l l r equ i re the who le space. S t i r the 
g r o u n d f r e q u e n t l y w i t h horse and c u l t i v a t o r , to keep d o w n 
grass and weeds, be ing c a r e f u l d u r i n g the w a r m , d r y weather 
not to d i s t u r b the s m a l l roots f e e d i n g near the surface, by 
deep c u l t u r e near to the p lan ts . T h e raspberries should be 
c a r e f u l l y p i c k e d i n s m a l l baskets no t la rger than pints , bet ter 
less. B o t h baskets and crates should be ven t i l a t ed , so as to 
a l l o w the c i r c u l a t i o n of a i r to absorb the heat and mois ture , 
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as they will bear transportation to market much better when 
cool and d r y . " 

Good raspber ry p l an ta t ions w i l l y i e l d at the ra te of f i f t y or 
s i x ty , and somet imes a h u n d r e d , bushels per acre. 

PROPAGATING BV SEED, 

to produce new varieties, is easily performed by washing the 
r ipe seed f r o m the p u l p , m i x i n g w i t h damp sand, and s o w i n g 
i n a u t u m n i n f ine soi l , about h a l f an i n c h deep, c o v e r i n g t i l l 
ear ly s p r i n g w i t h a modera te coat of leaves or l i t t e r . T h e y 
w i l l produce y o u n g plants , w h i c h m a y be t aken up and heeled-
i n late i n a u t u m n , and set ou t the second sp r ing , a f t e r c u t t i n g 
d o w n closely. T h e second and t h i r d year t h e y w i l l beg in to 
bear and to e x h i b i t the charac ter is t ics of the new sorts. 

RULES FOR THE CULTURE OF RASPBERRIES. 

1. Any good strong mellow soil, that will raise good corn, 
and w h i c h has been deep ly p u l v e r i z e d , w i l l raise good rasp­
berries. 

2. Set the p lan ts i n r o w s tha t w i l l a d m i t of f r ee c u l t i v a t i n g , 
say f ive or s ix fee t one w a y and t w o or three f ee t the other. 

3. F o r blackcaps, p i n c h back ear ly , or w h e n the y o u n g 
canes are about t w o fee t h i g h , to keep the bushes snug and 
compact , and to obv ia te s t ak ing . 

4. A s the canes g r o w i n one season and bear the next , cut 
the bea r ing canes a w a y as soon as t h e y d rop t he i r leaves, or 
never defer the w o r k l a te r t h a n ea r ly the succeeding sp r ing . 

5. Sucke r ing sorts, to bear w e l l , mus t have the suckers 
hoed away w h e n they f i r s t appear above g r o u n d , or be t reated 
l i k e weeds. 

6. Increase the crop b y clean, m e l l o w cul tu i 'e , and i f p r ac t i ­
cable b y m u l c h i n g f o r w i n t e r as w e l l as f o r summer . 

Most of the c u l t i v a t e d sorts of the r a spbe r ry are var ie t ies 
d e r i v e d f r o m three species o f the genus Rubus . T h e A n t ­
werps, and others r e s e m b l i n g t h e m , are va r i e t i e s of Rubus 
Idceus, the European Garden raspber ry , w h i c h is d i s t i ngu i shed 
by the stems be ing m o s t l y r a the r t a l l and n e a r l y erect, beset 
more or less w i t h s t r a i g h t s lender p r i ck l e s , m a n y of w h i c h are 



THE RASPBERRY 

mere b r i s t l e s ; and the p l an t s increase b y stickers. Most of 
these are r a the r tender. T h e Blackcap raspberr ies are var ie ­
t ies o f Rubus occidentalis, an A m e r i c a n species, the stems of 
w h i c h are a r m e d w i t h hooked pr ick les , b u t no t w i t h br is t les , 
and are r e c u r v e d so as to reach and take r o o t at the t ips, 
w h i c h t ouch or are b u r i e d i n the g round . A f e w sorts are 
var ie t ies of Rubus strigosus, or W i l d R e d Raspberry , w h i c h 
has u p r i g h t stems, cop ious ly f u r n i s h e d w i t h br is t les . T h e 
canes increase b y suckers, and are qu i t e ha rdy . A f e w c u l t i ­
va ted sorts appear to be h y b r i d s be tween some of these 
species. 

C L A S S I F I C A T I O N . 

I. RUBUS IDUSUS—European Origin. 

i . Red. 
2. Yellow. 

I I . RUBUS OCCIDENTALIS—American Blackcap Origin. 

i . Black. 
2. Purple, red or yellow. 

III. RUBUS STRIGOSUS—Native Wild Red Raspberry. 
i . Red or purple. 
2. Yellow or orange. 

V A R I E T I E S . 

SECTION I .—EUROPEAN SPECIES. 

Red. 

Belle de Fontenay.* Large, long conical; purplish-red, wi th a thin 
bloom; moderately f i rm, sub-acid, good. Canes stout, branching, 
suckering f ree ly ; hardy, and if kept clear of suckers, productive 
—bearing in autumn under favorable circumstances. French. 
Worthless in some localities. 

Belle de Paluau. Large, roundish-conical, regular; bright crim­
son- moderately firm, ju icy , very good. Canes strong, upright, 
very productive; spines short, purple. Requires winter protec­
tion. French. 

Clarke.* Large, roundish conical; l ight crimson, rather soft, juicy, 
sweet, high-flavored. Berries sometimes imperfect. Canes stout 
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and branching, leaves large. Hardy, and succeeds on l igh tso i l s . 
Suckers very freely. Productive. Or ig in , New Haven, Conn. 
F ig . 766. 

F a s t o l f f * Large, obtuse conical, approaching roundish; bright 
h a s t o m - purplish-red; rather soft, high-

flavored. Canes strong, nearly 
erect,branching,productive. Eng­
lish. Excellent fo r home use ; too 
soft for distant market. 

Fillbasket or Northumberland Fill-
basket. Rather large, roundish ; 
deep red ; pleasant sub-acid, 
moderately good. Very bristly 
or spiny. English. 

Franconia.* Large, obtuse coni­
ca l ; dark red; f i r m , w i th a rich 
sub-acid flavor. Canes strong, 
branching and spreading, moder­
ately hardy, productive. A valu-_ 
able market sort. French. Naomi 

closely resembles Franconia, and by many is supposed to be iden­
tical. 

French (Vice-President French.) Medium or rather large; round­
ish crimson; firm, sweet or m i l d , very good. Productive and 
valuable. Philadelphia, Dr . Brinckle. 

FIG. 766.—Clarke. 

FIG. 707. — Hudson River Antwerp. 

Hudson River Antwerp .* Large, oblong conical; red, firm wi th a 
very good flavor. Cult ivated w i t h great success in Ulster County 
on the Hudson, but rarely succeeds in other localities. Requires 
winter covering. Or ig in unknown, but supposed to have been 
imported. Distinct f r o m Red Antwerp , or Old Red Antwerp, 
which has nearly round berries. F ig . 767. 

Knevett 's Giant.* Quite large, rounded conical; deep red; flesh 
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rather f i rm , adhering part ly to the stalk. Canes strong, erect, 
spines few. Moderately hardy, productive. English. 

Hornet. Quite large, ovate conical or roundish ; firm, sub-acid, 
good. Canes strong, fruit-stems long. Productive. F ig . 768. 

Large-Fruited Monthly. Medium or rather large, roundish ; crim­
son ; soft, sweet, juicy, of good quality. English. 

Marvel of the Four Seasons. (Merveille des Quatre Sai sons, Octo­
ber Red.) Medium, roundish-conical; bright red; rather soft, 
juicy, sweet, rich. Canes hardy, suckering profusely; spines or 
bristles short, purple. Under favorable circumstances bears t i l l 
mid-autumn. French. 

Meredeth Queen. Medium, red salmon, juicy. Canes vigorous, 
tender, suckers. Late. 

Superlative. Large, conical, dull red. Canes strong, vigorous. 
Said to be hardy and productive. 

Thompson's Early Prolific. Large, round-conical, red, firm, good; 
early, vigorous, productive. 

Col. W i l d e r . Large, roundish-conical; yellowish-white or cream-
colored, sl ightly translucent; good, rather soft. Canes strong, 
spines white. Philadelphia, Dr. Brinckle. 

Golden Mayberry. Large, round ; golden yellow, semi-transparent; 
hybrid of Luther Burbank. Canes long, strong, bushy. 

Golden Queen. Medium, yellow, soft, moderately juicy, sweet. 
Canes vigorous, productive, prickly, hardy. Iowa. 

Orange.* (Brinckle's Orange.) Fruit large, nearly conical; clear 
orange-yellow, soft, juicy, sweet, rich, of excellent quality. Canes 
strong, branched, nearly hardy, very productive. The best of 
the yellow raspberries. Philadelphia. 

FlG. 768.—Hornet. 

Yellow or Orange. 

34 
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Vermont.* Large, pale yellow, downy, very soft , ju icy , productive. 
Canes vigorous, pr ickly. Good. Iowa. 

SECTION I I . — A M E R I C A N BLACKCAPS. 

Black. 

American Blackcap. The common Blackcap, with its many vari­
ations, growing w i l d throughout the country, distinguished by its 
long recurved canes, and its regular, nearly round, or hemi­
spherical berries, is the type of this division. 

Davison's Thornless. Medium in size, resembling the American 
Blackcap, but a week earlier ; sweeter, and w i t h canes nearly free 
f rom prickles. New York . 

Doolittle.* (Joslyn's Improved, Improved Blackcap.) Full me­
dium in size, black, sweet; a large variety of the w i l d Black 
Raspberry. Ripensearly. Canes strong, w i t h numerous prickles, 
productive. Has been extensively cultivated fo r market in many 
of the States. Ontario County, N . Y . 

Gregg. Large; black, with some bloom; firm, quality moderate. 
Rather late. A productive and popular variety. Largely planted 
for market. Or ig in , Indiana. 

Hilborn. Large, black, firm, juicy, sweet, good. Canes vigorous, 
productive. Mid-season, hardy. Canada. 

Hopkins. Full medium or large ; black, with some bloom; rather 
soft, of excellent quali ty. Ear ly . Growth strong; very produc­
tive. Missouri. 

Kansas. Large, round, black, firm, moderately juicy, hardy. 
Mammoth Cluster.* (McCormick, Large Miami . ) Quite large, 

often four-f i f ths of an inch in diameter, flavor very good; canes 
strong, bearing very large crops—rather late. This is the most 
popular of the Blackcap raspberries, and in the catalogue of the 
American Pomological Society is recommended in twenty-eight 
States. 

Mills No. 7. Large, firm, black, moderately juicy, sweet, quality 
good. Canes very vigorous, exceedingly productive, sometimes 
winter-kil ls . New York. 

Mills No. 15. Medium, black, firm, juicy, sweet, very productive, 
not hardy. New York. 

Nemaha. Large, black, productive; late, hardy; said to be a few 
days earlier than Gregg, almost identical. 

Ohio. Medium in size ; black with a moderate bloom ; medium in 
quali ty. Canes unusually white. Profusely productive. Season 
medium. Bears long shipping. This is the most popular berry 
for drying. I t has large seeds and shrinks less i n consequence 
than any other sort. 

Ohio Everbearing. Resembles the American Blackcap, except that 
i t has the habit of f r u i t i n g in autumn. 
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Older. Large, round, black, firm, juicy, prolific, hardy. Late. 
Iowa. 

Ontario. Large, nearly black, with thick whitish bloom, quality 
good. Rather early. Wayne County, N . Y . 

Palmer.* Medium, black, firm, nearly sweet, early, hardy. A 
good market berry. 

Souhegan. Rather large, black. Very hardy and productive. Val­
uable. Quite early. New Hampshire. 

Purple, Red, or Yellow. 

Catawba. Hardly medium, rather flat; purplish-red, with a thick 
stem ; sub-acid. Canes rather tender, producing a second crop in 
autumn. Cutting down the whole stool in spring causes the canes 
to bear t i l l late in autumn. Valuable only for the garden. Penn­
sylvania. 

Columbian.* Large, purple, firm, moderately juicy, nearly sweet. 
Very prolific. Canes ta l l , vigorous. Resembles Shaffer's Colos­
sal. New York. Mid-season. 

Ganargua. Large, full and well rounded, reddish-purple, sub-acid, 
of good flavor. Canes very strong and vigorous, very prickly, 
bearing large crops, which ripen for several weeks. Ontario 
County, N . Y . 

Golden Cap. Resembles the American Blackcap, except in the yel­
low color of its f r u i t . But l i t t le cultivated. 

Golden Thornless. Quite large, dull yellow, firm, of moderate 
quali ty. 

Purple Cane. Rather small; dark dull red; soft, sweet, good. 
Canes long and strong, recurved. Resembles the Blackcaps in 
rooting at the tips of the canes, but dif fer ing in the character of 
the f r u i t . A n old and popular variety, becoming superseded. 

Seneca Blackcap.* Rather large, dark shining purplish-black, very 
good in quality. Season medium. Canes vigorous and produc­
tive. One of the best of the Blackcaps. 

Shaffer (or Shaffer's Colossal.) Very large; dull purple; soft, 
rather acid, moderate in flavor. Canes very large and ta l l . Quite 
productive. 

SECTION I I I . — N A T I V E R E D RASPBERRY. 

Red or Purple. 

Allen. Two or three sorts with this name were disseminated by L. 
F . A l l en , of Black Rock, N . Y . The canes are strong, erect, very 
hardy, and sucker profusely. When kept free f rom suckers, they 
have produced good crops in some localities, of medium-sized, red, 
pleasant f r u i t . 

Brandywine. Rather large, bright scarlet, handsome; flesh firm, of 
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good quali ty. A very popular and profitable market sort in New 
Jersey and elsewhere. Canes low, and of a stout dwarf habit. 

Cuthbert.* Medium or large; scarlet-crimson; firm, juicy, very 
good. Canes vigorous, productive, rather hardy. One of the 
most popular and valuable. Riverdale, N . Y . Suckers freely. 

Early Prolific. Medium, pale red, firm, juicy. Canes slender, 
few prickles, br ight dark red, upright, vigorous, good. 

Erie. (Gladstone). Medium, red-crimson, soft juicy, nearly sweet. 
Canes vigorous ; second crop in autumn. Ohio. 

Herstine.* Large, oblong-conic ; bright crimson ; flesh rather soft, 
quality very good. Canes strong, l ight green, spines few. Very 
productive. Philadelphia. 

Kirtland. Medium, nearly round, red, moderate firm, sweet. Canes 
erect, nearly smooth, becoming pale red, suckering freely, hardy, 
productive, early. Fails in some localities. 

London.* Large, roundish-conical, red, firm, good. Wisconsin. 
S. Productive, hardy, good shipper. 

Marlboro'. Large, roundish-conical, quite firm, red, of moderate 
quality. Vigorous, productive, and hardy. Quite early. New; 
promising for market. 

Montclair. Above medium, roundish; dark red; firm, of good 
quality. Suckers quite moderately. New Jersey. The variety 
named "Superb" resembles Montclair, but is more acid, crumb­
l ing , and the plant suckers more freely. Both are valuable. 

New Rochelle.* Rather large, obtuse-conical; dark or dull red; 
firm, sub-acid, moderately good. Valuable for canning. Canes 
short-jointed and branched. Very productive. New Rochelle, 
N . Y. 

Olathe. (Stagman No. 5.) Large, red, firm, juicy, productive. 
Canes slender, upright, vigorous. 

Pearl. (Susqueco.) Medium, bright red, firm, of good quality. 
Canes low and of a dwarf habit, resembling those of Brandywine, 
but the foliage comes out a week later in spring. A popular mar­
ket sort near Philadelphia. 

Philadelphia.* Medium m size, nearly round, dark red, moderately 
firm, sub-acid, of good but not rich flavor. Canes erect, branch­
ing, reddish-purple, w i th a few small spines, suckering moder­
ately, bearing profuse crops. Hardy. 

Reliance. Medium, roundish ; dark red ; firm, quality good. Pro­
ductive and very hardy. Season medium. A n improved Phila­
delphia. New Jersey. 

Royal Church. Large, round, red, moderately juicy, crumbly. 
Canes vigorous. Late. Hardy. 

Talbot. Medium, red, soft, juicy, sub-acid; very good. Canes 
vigorous. 
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Turner. F u l l medium, roundish-conical; br ight red; rather soft, 
sweet, pleasant. Canes vigorous. Very hardy and productive, 
suckering freely. Succeeds in nearly al l localities. Or ig in , 
I l l inois . 

Yellow or Orange. 
Caroline.* Medium, roundish-conical; salmon; soft, medium in 

quality. Handsome and productive. I t is propagated by tips and 
suckers. Origin, New York . 

Rubus Flavus. Medium, yellow berries. Canes very strong and 
high. A rank grower in Florida, where i t is said to be the only 
raspberry which w i l l thrive in that climate. Ripens in May. 



C H A P T E R X X X I I I . 

T H E S T R A W B E R R Y . 

IN the cultivation of this early and delicious fruit, the 
requis i tes f o r success are c h i e f l y : 

i . A good, deep, r i c h so i l . 
2. Clean c u l t i v a t i o n be tween the rows . 
3. A r enewa l b y p l a n t i n g as o f t e n as the v i g o r of the p l an t s 

declines. 
4. Se lec t ion of su i table var ie t ies . 
Soil.— A n y deep, r i c h soi l , w h i c h w i l l a f f o r d f ine crops of 

co rn and potatoes, is w e l l adapted to the c u l t i v a t i o n of the 
s t r awber ry . T o be u n i f o r m l y p roduc t ive , i t m u s t be deep ly 
t renched, e i the r b y the spade or b y double p l o u g h i n g , and 
w e l l en r iched w i t h manure . F i n e crops, i t is t rue , m a y be 
ob ta ined w i t h o u t t r e n c h i n g , b u t no t i n such excel lence, p ro ­
f u s i o n , or ce r t a in ty , i n a l l seasons. I t r a r e l y b u t somet imes 
happens t h a t the so i l is made too r i c h . T h e usua l e r ro r i s the 
reverse. 

S t rawber r ies are increased b y roo t ed runners , w h i c h are 
u sua l l y t h r o w n ou t f r o m the p lan ts soon a f t e r bear ing , and 
t hey roo t la te i n s u m m e r and i n a u t u m n . These n e w p lan ts 
succeed best i f set ou t the f o l l o w i n g s p r i n g ; b u t s t r ong p lan ts 
m a y be set out i n a u t u m n i n l i g h t soils, or i n heav ie r soils i f 
the roots are c a r e f u l l y spread ou t and the ea r th t r odden com­
pac t ly . 

Transplanting.—As f a r n o r t h as A l b a n y , N . Y . , s e t t i n g ou t 
s t rawberr ies , e i the r f r o m w e l l - r o o t e d runners , or p r e f e r a b l y 
f r o m pot -p lants , is n o w u s u a l l y p e r f o r m e d d u r i n g A u g u s t or 
ea r ly September. T h e p lan t s w i l l i m m e d i a t e l y take roo t , be­
come w e l l es tabl ished before w i n t e r , and bear a good crop 
the f o l l o w i n g season. A s the weather is o f t e n qu i t e d r y and 
w a r m at th i s t i m e , p recau t ion mus t be used to p reven t the 
p l an t s f r o m p e r i s h i n g b y d rough t . A l l the leaves, except the 

534 
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s m a l l cen t r a l ones, shou ld be cu t off , the roots kep t w e t and 
c a r e f u l l y spread out w h e n set, as j u s t described. T h e ear th 
shou ld be w e l l se t t l ed about t h e m w i t h water , and m e l l o w 
ea r th then d r a w n over the surface. A c o v e r i n g of f ine manure , 
an i n c h or t w o i n thickness, is t hen spread on the g r o u n d to 
preserve the mo i s tu re . I t i s o n l y i n cases o f severe d r o u g h t 

FIG. 769. FIG. 770. 

t ha t f u r t h e r w a t e r i n g is r equ i red . B u t w h e n g i v e n i t shou ld 
be copious and repeated d a i l y u n t i l the f r e s h leaves b e g i n to 
expand. B y th i s t r ea tmen t scarcely a p l a n t w i l l be lost . I f 
the w o r k is done w e l l they w i l l bear a good crop the f o l l o w i n g 
season, and a heavy one the nex t . T h e w e l l - r o o t e d runners 
shou ld be taken up , so as to secure a l l the fibres, l i f t i n g the 
roots out w i t h a spade and shak ing the ear th c a r e f u l l y f r o m 
t h e m ; i f p u l l e d severely b y the hand the roots w i l l be t o r n off . 
T h e o lder and dead leaves shou ld be cu t o f f f r o m the plants , 
and the roots t r i m m e d to about t w o and a h a l f inches l ong . 
F o r o r d i n a r y f i e l d c u l t u r e t hey m a y be set ou t w i t h a d i b b l e 

FIG. 771. 

( F i g . 769), care h a v i n g been p r e v i o u s l y taken to immerse the 
roots i n m u d to p reven t d r y i n g . B u t f o r more f in i shed or f o r 
garden cu l tu re , i t is be t te r to spread the roots out l i k e the 
f r a m e of an u m b r e l l a ( F i g . 770), and set t h e m i n a hole b road 
enough, w i t h a s m a l l m o u n d i n the centre, on w h i c h the 
spread roots rest and f o r m a cap, as shown i n F i g . 771. 

M r . F . Richards , of Freepor t , N . Y . , has i n v e n t e d an i n s t r u ­
m e n t f o r t r a n s p l a n t i n g s t rawberr ies , w h i c h does the w o r k ex-
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p e d i t i o u s l y and w e l l . F i g . 772 represents the " excavator ," 
F i g . 773 the " t ransp lan te r , " and F i g . 774 the " e jec to r . " 

T r e a d i n g the ea r th f i r m l y about 
the p lan ts w h e n set lessens the l i a ­
b i l i t y to w i n t e r - k i l l i n g . 

A spontaneous r e n e w a l o f p lan t s 
m a y be e f fec ted b y a l l o w i n g r u n ­
ners to fill u p the spaces be tween 
the rows , and t hen spad ing i n the 
o l d rows . B y thus filling a l te rna te 
spaces i n t w o successive years, an 
annua l supp ly o f f r u i t is a f fo rded . 
T h i s m e t h o d of r e n e w a l has no t 
been g e n e r a l l y adopted. 

Mulching a m o n g the plants , to 
keep the ber r ies f r o m b e c o m i n g 
so i led w i t h ear th , shou ld no t be 
o m i t t e d . S t raw answers a good 
purpose, and is more eas i ly and 
nea t ly app l i ed , i f chopped short , 
say t w o or three inches. R y e 
s t raw, th reshed b y hand, w i l l l i e 
more s m o o t h l y t h a n any o the r l o n g 
s t raw. A p p l i e d i n a u t u m n , s t raw 
w i l l p ro t ec t f r o m w i n t e r - k i l l i n g , 
and m a y be r enewed or r e t a ined i n 

t IG. 772. PIG. 773. 
sp r ing . 

C U L T I V A T I O N OF S T R A W B E R R I E S . — C l e a n c u l t i v a t i o n is a 
mos t essential requis i te . O n a l a rge scale, i t m a y be v e r y 
cheaply accompl i shed b y a horse and c u l t i v a t o r , the rows be­
i n g about three fee t apart , and the p lan ts a f o o t to a f o o t and a 
ha l f i n the rows. T h e t r e a t m e n t m a y be v a r i e d w i t h c i r c u m ­
stances, p r o v i d e d the grea t l e a d i n g requ i s i t e is cons tan t ly kep t 
i n v i e w , name ly , to allow no weeds to get above the surface. T h i s 
is the great ca rd ina l essential, w h i c h mus t no t be depar ted 
f r o m . A f t e r the p l a n t a t i o n is set ou t i n clean, we l l -p repa red 
so i l , s t i r the g r o u n d o f t e n enough to des t roy the s p r o u t i n g 
weeds before t h e y ge t t o the l i g h t . T h e w o r k m a y be t hen 
done w i t h less t han a t e n t h of the l abor r e q u i r e d a f t e r the 
weeds are several inches h i g h ; and a l l the l abor of th i s f r e -
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quen t s t i r r i n g is more t han r epa id b y the increased g r o w t h 
and v i g o r g i v e n to the plants , to say n o t h i n g about the weeds. 
I f the p l a n t a t i o n is sma l l , the w o r k m a y be done w i t h a gar­
den r a k e ; i f large, w i t h a one-horse c u l t i v a t o r , or, perhaps 
bet ter , w i t h a f ine - too thed one-horse h a r r o w . I f t h i s is at­
t ended to t h o r o u g h l y t h r o u g h a u t u m n , the p l a n t a t i o n m a y be 
m u l c h e d at the b e g i n n i n g of w i n t e r w i t h s t raw. I t w i l l be 
bet ter , especia l ly f o r heavy soils, to remove the m u l c h i n g i n 
s p r i n g and m e l l o w the surface one or more t imes before the 
p lants blossom. T h i s m a y be done by. r a k i n g the m u l c h i n t o 
every a l te rna te r o w , and then , a f t e r the denuded spaces are 
s t i r r ed , to rake i t back aga in a n d do the o ther rows . T h e 
m u l c h b e i n g replaced b y flowering-time, the berr ies w i l l be 
kep t clean. Some cu l t i va to r s , w h o have s m a l l p lan ta t ions , do 
no t d i s t u r b the m u l c h i n sp r ing , b u t loosen the so i l t h r o u g h i t 
w i t h a p r o n g e d hoe—but wha teve r course is adopted, see t ha t 
the weeds do no t g r o w . 

Strawberry Runners.—The f o r m a t i o n of runners exhausts 
and checks the p lan t s more t han a dense mass of weeds. I f 
y o u w i s h t h e m to become s t rong, and bear large, exce l l en t 
f r u i t , and p l e n t y of i t , keep the runners cu t off , and repeat the 
opera t ion once a week t h r o u g h the summer . B e g i n the w o r k 
as soon as the p lan ts begin to f o r m runners , and n o t a f t e r t hey 
have sent t h e m ou t i n p r o f u s i o n — w h i c h is u s u a l l y i m m e d i ­
a te ly a f t e r bea r ing - t ime . I f i n t ended f o r increase, and to f o r m 
new buds, a s m a l l p o r t i o n of the bed m a y be p e r m i t t e d to r u n 
and root . Some var ie t ies w i l l o f t e n bear p r o f u s e l y f o r a s in­
g le season, even w h e n the p lan ts r u n t h i c k l y t oge the r ; others, 
and more p a r t i c u l a r l y the l a rge r sorts, m u s t be cleared of r u n ­
ners and kep t w e l l c u l t i v a t e d , or t hey w i l l bear s m a l l crops. 

S t rawber r ies are i n j u r e d i n w i n t e r b y severe w i n d s , and b y 
the successive heav ing of f r e e z i n g and t h a w i n g . T h e y w i l l 
a lways s ta r t ear l ie r and f resher w h e n covered. Somet imes 
snow w i l l be an ample p ro t ec t i on , b u t i t m u s t no t be r e l i e d 
on. A t h i n coa t ing of s t raw, evergreen boughs, or even corn ­
stalks, w i l l sh i e ld and pro tec t the surface of the g r o u n d , b u t 
i t should n o t be a p p l i e d t i l l w i n t e r is close at hand, and a f t e r 
the g r o u n d is f rozen h a r d is no t too late . D o no t f o r g e t to 
loosen u p th i s m u l c h i n g v e r y ear ly the nex t sp r ing , and s t i r 
and m e l l o w the so i l . 
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Early Strawberries.—The f o l l o w i n g m e t h o d has been suc­
cessfu l ly t r i e d i n some places: Cover a good, we l l -managed , 
clean bed of s t rawberr ies , the runne r s of w h i c h have been 
k e p t off , so as to f o r m large, v i g o r o u s stools, w i t h d r y fores t 
leaves ea r ly i n w i n t e r , three or f o u r inches t h i c k . Remove 
these leaves i n F e b r u a r y i n the M i d d l e States, and i n M a r c h 
i n the N o r t h , and place over the p l an t s a f r a m e w i t h sash. 
Bank the sides w i t h leaves, and cover the sash i n severe 
weather . T h e p lan ts w i l l s tar t ear ly , and g i v e r i pe f r u i t at 
the usual b l o o m i n g t i m e . A i r i n g and wa te r m u s t n o t be neg­
lected. 

For garden culture i t is mos t conven ien t to p rov ide beds 
about f ive and a h a l f f ee t w ide , w i t h pa ths t w o fee t w i d e be­
t w e e n t hem. F o u r rows are then set i n each bed, a f o o t and 
a h a l f apart , and the outer s ix inches f r o m the edges o f the 
bed, as shown i n th i s d i a g r a m : 

PATH. 
» * • * * • « * * * * * * • • 

• •******»*•***• 

• ••**•*****••»• 

• • • • * * * * • * • • « • • 
PATH. 

T h e plants m a y be about a f o o t apar t i n the rows . T h i s ar­
r angement a l lows the p i c k i n g of the berr ies f r o m the paths on 
each side w i t h o u t t r e a d i n g on the beds, the distance to the 
second or inne r rows b e i n g o n l y t w o feet . I f the g r o u n d is 
more l i m i t e d , beds t w o fee t and a h a l f w i d e m a y be made and 
bu t t w o rows p lan ted , as i n the d i a g r a m b e l o w : 

PATH. 

PATH. 

In setting out strawberry-plants, the following rules may be 
observed : i . Use we l l - roo t ed one-year plants . 2. Make the 
rows s t ra igh t and pa ra l l e l b y a s t re tched cord . 3. T a k e up i n 
a mo i s t t i m e i f p rac t icable . 4. I n a d r y t i m e wate r the p lan ts 
w e l l before t a k i n g up. 5. D i p the roots i n t h i n m u d before 
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se t t i ng . 6. I f wa t e r ed a f t e r se t t ing , f i n i s h b y d r a w i n g on m e l ­
l o w surface ear th , and a v o i d c o v e r i n g the c r o w n . 7. P lants 
set at m i d s u m m e r shou ld hav"e the surface about t h e m covered 
w i t h f ine m a n u r e an i n c h deep, to keep i t m o i s t and p r e v e n t 
c r u s t i n g . 

S E L E C T I O N O F V A R I E T I E S . — I n d e p e n d e n t l y of f ine q u a l i t y , 
the se lec t ion o f su i table va r i e t i e s is of g rea t impor t ance . 
Some sorts, ce lebra ted a n d h i g h l y recommended , w i l l no t 
y i e l d a t e n t h p a r t of the crop a f f o r d e d b y others. T h e mos t 
p r o d u c t i v e , a m o n g w h i c h the W i l s o n is conspicuous, have 
y i e l d e d a t the ra te of one hundred , and o f t e n t w o h u n d r e d 
bushels per acre ; the g r o u n d , a t the p e r i o d o f r i p e n i n g , g l o w ­
i n g w i t h the dense r e d clusters, w h i c h nea r ly cover the sur face ; 
w h i l e on some f o r e i g n var ie t i es the f r u i t is so t h i n l y scat tered 
and i m p e r f e c t t h a t w h o l e square f ee t are des t i tu te of f ine 
specimens. I t mus t cons tan t ly be r e m e m b e r e d t h a t no f r u i t 
is so i n f l uenced b y so i l and o ther cond i t ions as the s t r a w b e r r y . 
V a r i e t i e s w h i c h i n our l o c a l i t y are nea r ly e v e r y t h i n g t h a t 
cou ld be desired are a lmos t valueless i n others. I n a l l cases 
where la rge numbers of p lan ts are to be set out , the e x p e r i ­
ence of the State A g r i c u l t u r a l E x p e r i m e n t S t a t ion shou ld be 
ava i l ed of. 

S T A M I N A T E A N D P I S T I L L A T E S O R T S . 

As the productive qualities of strawberries depend so essen­
t i a l l y on the presence of the stamens and pistils, some a t t e n t i o n 
to th i s pa r t of the sub jec t becomes indispensable to t h e i r suc­
cessful cu l t u r e . 

M o d e r n c u l t i v a t o r s d i v i d e a l l s t rawber r ies i n t o t w o d i s t i nc t 
classes, one b e i n g t e r m e d staminate (or " male") , i n w h i c h the 
stamens are f u l l y developed and .possess the p o w e r of f e r t i ­
l i z i n g the g e r m ; and the o ther be ing t e r m e d pistillate (or " f e ­
male") , i n w h i c h the stamens are abor t ive , or so s m a l l and 
i m p e r f e c t l y deve loped t ha t t h e y f a i l to accompl i sh f e r t i l i z a ­
t i o n . I n t h i s w o r k i t is deemed advisable to designate the 
t w o as " pe r f ec t " and " i m p e r f e c t . " F i g s 775 and 776 represent 
the usual appearance of these t w o k inds of f l o w e r s ; and F igs . 
777 and 778 m a g n i f i e d po r t ions of the same, F i g . 778 e x h i b i t ­
i n g a pa r t of the flower of the L a r g e E a r l y Scarlet , and F i g . 
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777 the same of Hovey s Seedling; a being the stamens, and 
b the p i s t i l s . B y the use of a microscope i t w i l l be f o u n d 
t h a t the f o r m e r is a b u n d a n t l y supp l i ed w i t h p o l l e n or f e r t i l i z ­
i n g dust, w h i l e the l a t t e r is nea r ly or t o t a l l y des t i tu te . Hence 

FIG. 775.— Perfect Flower. FIG. 776.—Imperfect Flower. 

Hovey "s Seedling, or any other pistillate variety, can never, 
or b u t ve ry i m p e r f e c t l y , f e r t i l i z e i t s o w n f lowers , and the i m ­
p regna t ion mus t be de r ived f r o m a s taminate sort . 

F!G. 777- FIG. 778. 

I n p l a n t i n g s t r a w b e r r y beds, i t is i m p o r t a n t , the re fore , to 
k n o w the character of the flowers. N o t h i n g is easier t han to 
d i s t i ngu i sh the t w o w h e n i n blossom. T h i s d i s t i n c t i o n is 
g i v e n i n the arrangement of varieties w h i c h f o l l o w s . A b o u t 
one-quarter s taminates are usua l ly regarded as abundant f o r 
f e r t i l i z i n g a bed of p i s t i l l a t e s . T o p r even t i n t e r m i x t u r e of the 
t w o sorts by runners , t hey m a y be p l a n t e d i n a l te rna te s t r ips , 
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as indicated by the following diagram, S representing stami­
nate and P p i s t i l l a t e v a r i e t i e s : 

s 

s 

s 
•jj »^ 
ft, 0, 

s 
s 

s 

In selecting two varieties for this purpose, perfect fertiliza­
t i o n requi res tha t t h e i r season of flowering shou ld be nea r ly 
a t the same t i m e . Hence ea r ly and la te f l o w e r i n g sorts w i l l 
n o t succeed w e l l toge ther f o r t h i s purpose. N e a r l y a l l sorts 
most c o m m o n l y c u l t i v a t e d at the present t i m e are s taminate , 
and do no t r equ i re th i s a r rangement of beds f o r f e r t i l i z a t i o n . 
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V A R I E T I E S . 

A R R A N G E M E N T 

CLASS I .—SCARLET AND P I N E STRAWBERRIES. 

(Fragaria Virginiana, Fragaria grandiflora.) 

Scarlet strawberries have small flowers; leaves rather long, thin, 
and l ight green, sharply serrate ; f r u i t br ight color, acid or subacid, 
seed deeply sunk. Pine strawberries are characterized by rather 
large flowers, leaves broad, dark green, sometimes obtuse; f r u i t 
large, not acid, rather smooth, seeds l i t t le sunk. These two sorts 
have been much hybridized and crossed, un t i l i t is now diff icul t to 
assign many varieties to either separately. 

Section L—Flowers Perfect. 
Section II.—Flowers Imperfect. 

CLASS II.—ALPINE AND WOOD STRAWBERRIES. 

(Fragaria vesca.) 

Flowers rather small, perfect; leaves small, thin, l igh t green ; f r u i t 
small, sweet, part ing freely f rom the calyx. 
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CLASS I I I . — H A U T B O I S STRAWBERRIES. 

(Fragaria elatior.) 

Leaves large, pale green, on tall stalks; fruit-stalk tall and erect; 
f r u i t du l l purplish. 

CLASS IV.—CHILI STRAWBERRIES. 

(Fragaria Chilensis.) 

Leaves very hairy, thick, obtusely serrate ; fruit very large, pale, 
insipid. Tender. 

CLASS V —GREEN STRAWBERRIES. 

Leaves l ight green, plai ted; flesh solid. Of l i t t l e value. 

Of classes II., III., IV., and V. but few sorts are in cultivation, 
and as they are of l i t t l e value no description of varieties w i l l be given. 

VARIETIES OF SCARLET AND PINE STRAWBERRIES. 

It is not intended that the following list should be considered to 
embrace a l l the varieties of strawberries which have been introduced 
in the United States. The ease wi th which new sorts may be pro­
duced has given rise to an almost endless number. 

Those only which have become standards of the older sorts, and 
the most promising of the newer ones are here described. I t is re­
peated that no other f r u i t is so influenced in a l l its characteristics by 
soil, climate, and cultivation as the strawberry. 

Section L Flowers Perfect. 
Aroma. Large, irregular conical; light red , moderately firm; not 

very productive; berries uni form in size. A late variety f rom 
Kansas. 

Beder Wood.* (Racster.) Medium roundish, conical, rather soft, 
sweet, l ight vermilion. Prol i f ic ; a good poll inizer; does wel l 
South. Early. 

Belle. (Lady Finger.) Very large, long round, necked; glossy 
red or crimson; flesh firm, reddish-white. Vigorous, hardy, pro­
ductive. 

Beverly. Medium, good form and color; plants healthy and f a i r l y 
productive; deep crimson ; sub-acid. Berries become smaller 
toward the last. Resembles Morris ' Prolific. 

Bid well. Medium to large, long conical, often uneven; bright 
crimson; flesh firm; r ich, sub-acid. Early. Requires r ich soil 
and cut t ing of runners. L igh t bearer. Fails i n many localities, 
valuable i n others. Michigan. 

Bomba. Large, dark crimson, rather soft. Good for home use. 
Mid-season. 
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Boston Pine. (Bartlett .) Large, roundish, very sl ightly conical; 
deep red ; flesh pale scarlet, solid, rich-flavored. Hardy. Often 
productive. Needs a fer t i le soil, and cultivation in " h i l l s " or 
rows. Early. Fails entirely when allowed to cover the bed. 

Brandywine.* Medium to large, regular conical, sometimes irregu­
lar ; dark scarlet; f i rm, somewhat acid. Not very productive; 
runners very numerous. Good market berry. Does best in clay 
soil. Pennsylvania. 

Charles Downing.* Rather large, ovate-conical, regular; color 
deep scarlet; flesh f i rm , juicy, r ich. Plant vigorous and pro­
ductive. Valuable in nearly a l l localities. Raised by J. S. 
Downer, Kentucky. Old. 

Crawford.* Large, long conical; dark glossy red ; firm, sub-acid. 
Productive. Good market berry. 

Cumberland.* (Cumberland Triumph.) Large, broad conical, very 
regular; l igh t ved ; rather sof t ; of a mi ld and very good quali ty. 
A vigorous grower and good bearer. Mid-season. Carlisle, Pa. 

Cyclone. Medium, regular conical; size uniform; scarlet; moder­
ately firm ; f a i r quality ; foliage vigorous, but not very abundant. 
Moderately productive. 

Forest Rose. Medium or large, rounded conical; scarlet; moder­
ately firm, rich, and rather sweet. Its value is nearly destroyed 
by the failure of the foliage in many localities. Ohio. 

Gandy.* (Gandy's Prize, First Season.) Large, regular conical; 
br ight glossy crimson ; firm ; fine flavor; vigorous, prolific. A 
fine late sort. Good shipper. 

Glendale. Rather large, long conical, regular; light red, firm, 
acid; flavor moderate or poor. Late. Profitable for market in 
many places. 

Greenville. Large, obtuse conical; glossy crimson ; flesh reddish. 
Vigorous, productive. Mid-season to late. 

Hoffman. Medium, conical, crimson, hard. Will ship almost any 
distance, but no value otherwise. 

James Vick. Medium, regular; sprightly, very good. Profusely 
productive. Requires rich culture. Missouri. 

Jessie.* Very large, often wedge-shaped ; bright red ; sweet. Re­
quires careful cult ivation. 

Jucunda.* Large, conical, rarely coxcombed; glossy, brilliant 
scarlet; seeds prominent; flesh white, w i th pale salmon centre, 
firm, j u i c y ; of moderate quality—often poor. A profuse bearer on 
some soils, and valuable for market, bearing long conveyance. 
Plant rather tender. Late. Old . 

Jucunda Improved.* Large, regular conical, bright crimson, firm. 
Vigorous, prolific. A good berry. 

Leader. Large, obtuse conical; firm; good. Early. Does best 
in clay soil. 
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Lennig 's W h i t e . Large, ovate conical; whit ish t inged w i t h red ; 
flesh soft, tender, juicy, wi th a rich pineapple flavor. Delicious 
in quali ty, but a poor bearer. Pennsylvania. Old. 

Logan. Large, round conical; scarlet; moderately firm. Early to 
mid-season. 

Lovett.* (Lovett's Early.) Large, round, flattened conical, crim­
son; f i rm , sub-acid. Ear ly to mid-season. A good pollinizer. 

Marshall.* Large, round conical; dark glossy crimson, running into 
the flesh; f i r m , r i c h ; strong grower. Moderately productive; 
needs high cult ivation in clay soil. Mid-season. 

Mary.* Very large, long irregular conical; dark crimson ; acid, rich. 
Productive. Keeps long on plants. Mid-season to late. 

Meek's Early. Small, round, dark red ; flesh red, sub-acid. Early. 
Needs clay soil. 

Mitchel's Early.* (Osceola, Ella.) Small, conical; dull vermilion, 
soft. Vigorous, prolif ic . Very early. 

Miner.* (Miner's Prolific, Miner's Great Prolific.) Rather large, 
roundish conical, s l ight ly uneven; dark crimson; moderately 
f i rm, of fa i r qual i ty. Rather late. Plant hardy, vigorous, pro­
ductive ; valuable. Best w i t h h i l l culture. New Jersey. 

Mrs. Cleveland. Large, long conical, irregular ; bright vermilion ; 
rather sof t ; fine flavor. Productive. Good home sort. 

Muskingum.* Large, obtuse conical, sometimes corkscrewed; 
bright glossy red; flesh red. Prolific under good cult ivation. 
Mid-season to late. A good variety to plant w i t h Bubach. 

Nicanor.* Medium, ovate, conical, uniform and regular; scarlet; 
flesh rather f i r m , rich and of fine qual i ty . Plant productive and 
hardy; valuable for its earliness. Raised by Ellwanger & Barry, 
Rochester, N . Y . Old. 

Parker Earle.* Medium, flattened conical; scarlet; slightly necked; 
flesh red, sub-acid. Strong plants ; very productive. Season late. 
Needs rich soil. 

President Wilder.* Large, ovate-conical, regular; bright scarlet; 
flesh f i rm , sweet, r ich. Often quite productive. Dorchester, 
Mass. A European variety known as President Wilder is dis­
tinguished f rom this by the long neck of the f r u i t . Old. 

Princess.* Very large, roundish ; light crimson ; good flavor. Vig­
orous, productive. Minnesota. 

Princeton Chief. Medium roundish; dark red; berries on stout 
stalks; very sweet. Vigorous, productive. Mid-season. 

Rio. (Thompson's No. 9.) Medium, irregular, ovate ; bright red, 
or scarlet.; qual i ty fa i r . Very early. 

Seth Boyden.* (Boyden's No. 30.) Very large, roundish conical, 
regular, often wi th a short neck ; br ight crimson ; rather soft on the 
surface; juicy, rich, sub-acid. Plant vigorous and productive. 
Newark, N . J. Old . 
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Sharpless.* Very large, often irregular and coxcombed or flat con­
ical ; dark scarlet; f i r m , r ich, very good. Season medium. 
Wide ly known for its great size. Fails in some localities. Penn­
sylvania. 

Shuckless. (Mt. Vernon.) Large, obtuse conical; light crimson ; 
quality f a i r ; parts f rom the calyx in picking. Mid-season. 

Triomphe de Gand.* Quite large (often two inches longest diame­
ter under good cul t ivat ion) , sometimes irregularly roundish, more 
frequently much coxcombed; crimson; flesh rather f i rm, w i th a 
mi ld , sweet, very good flavor. Plant vigorous, hardy, and moder­
ately productive—requiring good cult ivation and the removal of 
runners. Belgian. Old. 

Warfield. Medium, round conical; dark crimson; flesh firm, red, 
mi ld acid. Claimed to be very productive. Good shipper and 
canner. 

Wilson.* (Wilson's Albany, Albany Seedling.) Medium to small, 
broadly conic, pointed; deep crimson; flesh crimson, firm, brisk 
acid, becoming rich and agreeable when f u l l y ripe. Exceedingly 
productive and hardy, and succeeds well as a market sort at the 
North, South, and West. Although an old variety, i t is s t i l l one 
of the popular standard sorts. I t is a good pollinizer for imper­
fect plants. Old. 

Wolverton.* Large, regular, round conical, bright crimson ; flavor 
good. Vigorous, productive. Mid-season to late. Canada. 

Yale. Medium, round conical, dark crimson, running into the flesh ; 
flavor good. Requires good cult ivation. Very late. 

Section I I . Flowers Imperfect. 

Barton's Eclipse. Very large, round conical; glossy dark red; 
medium fine. Vigorous, productive. 

Bubach.* (No. 5). Large, round conical, sometimes wedge-shaped, 
dark scarlet, sweet; quality fa i r ; moderately firm, hollow. A hand­
some berry. Requires good cult ivat ion. Early to mid-season. 
Good nearby-market berry. 

Burr's New Pine. Medium or large, an inch to an inch and a 
four th i n diameter, roundish conical, smooth, even, and regular; 
seeds scarcely sunk; color pale red ; flesh whitish pink, very 
tender, flavor fine. Prolific and wi th perfect berries. Formerly 
very popular ; now nearly superseded. Old . 

Crescent.* Medium or large, roundish conical; bright scarlet; 
moderately good, rather soft. A profuse bearer. Rich culture 
improves its quality, and sometimes changes i t to a staminate. 
Connecticut. 

Glen Mary.* Very large, heart-shaped, like Sharpless, of which it 
is probably a seedling. 

Great Pacific* Large, irregular, lobed; dark red; firm. Good 
market berry. Early. South. 
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Green Prolif ic.* Large, roundish; orange scarlet. Good, rather 
acid; valuable. A t h r i f t y grower, productive. New Jersey. 

Haverland. Medium, long conical; l igh t scarlet; large trusses. 
Productive. Not very good. 

Hovey's Seedling.* Quite large, roundish oval, approaching coni­
cal ; color deep shining scarlet; seeds s l ight ly sunk ; f i rm , rather 
rich, good. Very large, showy, productive, and hence fine fo r 
market. Season medium. W i t h high culture i t has been made 
very productive. Wel l known and popular, but par t ia l ly fa i l s in 
many localities. Old . 

Jersey Queen. Large, roundish oblate ; crimson, handsome; firm. 
Late. Usually a moderate bearer. New Jersey. 

Jewell.* Large, flat conical; crimson-scarlet; firm, solid, good. 
Does best in heavy rich soil. 

Shuster's Gem.* Medium, globular; scarlet; soft, sweet, good. 
Plants vigorous, productive. Mid-season. 

T imbre l l .* Large, globular; dark crimson; firm, r ich , ju icy . 
Plants vigorous. Very late. A n excellent all-round berry. 
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W I L D A N D U N C L A S S I F I E D F R U I T S . 

BUFFALO BERRY. 

THE Buffalo Berry (Shefiherdia argentea), as its name indi­
cates, is a na t i ve of the f a r West . I t is a ra ther s t r agg l ing , 
open shrub of e igh t to t w e l v e feet , w i t h a l ternate ovate 
leaves, s i l v e r y on b o t h sides. T h e f r u i t , u sua l ly b r i g h t r ed 
( there is a y e l l o w v a r i e t y ) , one-quarter i n c h i n diameter , 
t h i c k l y l ines the branches and makes i t qu i t e o rnamenta l . T h e 
ber r ies are no t edible u n t i l a f t e r h a r d f reez ing , and then have 
a br isk , pleasant sub-acid f lavor . T h e y are said to be good f o r 
j a m s and sauces. T h e y w i l l h ang on the bushes a l l w i n t e r , i f 
the b i rds p e r m i t . 

ELEAGNUS LONGIPES. 

This fruit is a native of Japan, and when first introduced 
i n t o t h i s c o u n t r y was ca l led G o u m i . T h e shrub g r o w s to f o u r 
or f ive fee t i n h e i g h t and b looms i n May . I t s f lowers are 
sma l l , g reen ish-ye l low, and not conspicuous; i t sets a large 
q u a n t i t y of berr ies t h i c k l y s t r ung a long the branches, smooth 
or r i bbed , ova l and da rk green, u n t i l r i pe i n J u l y and A u g u s t , 
when t hey change to a b e a u t i f u l b r i g h t glossy c r imson p ro ­
f u s e l y do t t ed w i t h go lden y e l l o w spots—one of the most beau­
t i f u l of berries. U n t i l f u l l y m a t u r e d they are dec idedly 
as t r ingent , b u t w h e n r ipe t h e i r f l avor is sp icy and good. M r . 
W i l l i a m Fa lconer says a v e r y good j e l l y m a y be made f r o m 
t h e m . 

T h e bush is v e r y o rnamen ta l at a l l t imes , and w h e n covered 
w i t h berr ies is u n c o m m o n l y so. U n f o r t u n a t e l y the b i rds seem 
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i n o r d i n a t e l y f o n d of t h e m and appear to k n o w exac t ly the day 
t hey become jus t r i pe , and on tha t day t hey w i l l comple t e ly 
s t r i p even a l a rge b u n c h of bushes of every pe r fec t be r ry . I f 
t h e y are w a n t e d to eat, t he re fo re , t h e y mus t be pro tec ted w i t h 
n e t t i n g . 

U n t i l w i t h i n a year or t w o , there has been no ce r t a in ty of 

FIG. 780.—Eleagnus Longipes. 

o b t a i n i n g th i s p l an t f r o m the nurse rymen , b u t f r e q u e n t l y 
E. argentea or E. umbellatus have been subs t i tu ted f o r i t , bo th 
of w h i c h , w h i l e o rnamen ta l shrubs and p r o d u c i n g berries, are 
i n f e r i o r i n the l a t t e r respect to E. longipes. 

HUCKLEBERRIES. 

The so-called Huckleberries belong to the Heath family, and 
to the t w o genera Gaylussacia and Vaccinium. T h e y are a l l 
f o u n d g r o w i n g w i l d f r o m Maine to the Miss iss ippi and south 
to the Gu l f . T h e bushes v a r y g r ea t l y i n size, f r o m s ix inches 
to t en fee t or more , and the f r u i t d i f f e r s as g rea t ly , f r o m j u i c y 
and sweet to d r y and i n s i p i d . Immense tracts, especial ly of 
G. resinosa, the c o m m o n black h u c k l e b e r r y of our markets , 
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are found usually in clearings on hills, all over the United 
States n o r t h of Georg ia and A l a b a m a . T h e g a t h e r i n g of t h i s 
crop a n n u a l l y fu rn i shes e m p l o y m e n t to l a rge n u m b e r s of men , 
women , and c h i l d r e n of the poorer class, f r o m w h o m i t is p u r ­
chased b y f a r m e r s a n d others, w h o d a i l y mee t the p i cke r s a t 
an appo in t ed spot, a n d b y t h e m the berr ies are b o x e d a n d f o r ­
w a r d e d to marke t . 

Some a t t emp t s have been made to c u l t i v a t e t h i s b e r r y . 

FlG. 781.—Clump of Black Huckleberries. 

Joseph Meehan says tha t i f cu t d o w n one-half and t r ansp lan ted 
to the garden i n the s p r i n g f e w w i l l die , and t h e y w i l l bear 
the second year, w i t h p romise o f good crops thereaf te r . I t is 
f u r t h e r s tated b y others t h a t w i t h a l l the var ie t i es the size of 
the f r u i t increases under good c u l t i v a t i o n . 

T h e g r o w i n g of the h u c k l e b e r r y is one of the f e w as y e t u n ­
developed f ie lds of h o r t i c u l t u r e , and seems to p romise satis­
f ac to ry re tu rns to the pa t i en t inves t iga to r . 

W h i l e there are a n u m b e r of species b e l o n g i n g t o the t w o 
genera ment ioned , the f o l l o w i n g o n l y are w o r t h cons ide ra t ion 
as edible . 
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VARIETIES. 

Bilberry.* (V actinium co?spitosum.) Grows on a very low bush 
three to six inches high, i n sandy, h i l l y ground ; berry large, l ight 
blue, round; good. 

Black Huckleberry. (Gaylussacia resinosa.) Grows on dry sandy, 
rocky, h i l l y woods and clearings, one to three feet high. There 
are a number of varieties, some globular, some pear-shaped; jet 
black, glossy, seeds very large; not very good. The common 
huckleberry of the markets. 

Canada Blueberry. ( V. Canadensis.) Grows in dry sandy and 
rocky so i l ; berries round, blue, good. 

Highbush Blueberry.* (Dangleberry. G. frondosa.) Grows in 
open places by the woods, along fences, in damp, sandy soil, three 
to six feet h i g h ; berries roundish-oblate, large, dark blue ; seeds 
smal l ; good. 

Highbush Huckleberry. (V, corymbosum.) Grows in wet or 
swampy ground five to fifteen feet high ; berry good size, blue or 
black; flavor sub-acid. 

Low Blueberry.* ( V. Pennsylvancium.) Grows six to fifteen inches 
high i n sandy soi l ; very large, l ight blue; sweet and good. 

J U N E B E R R Y . 

Of late years nurserymen have been advertising this as a val­
uable p r o m i s i n g f r u i t . T h e sor t most c o m m o n l y k n o w n is a 
tree g r o w i n g f r o m ten to t h i r t y o r more f ee t h i g h (Amelanchier 
Canadensis) u sua l ly ca l led Service-tree or M a y cher ry . T h e 
i m p r o v e d d w a r f June b e r r y is s i m p l y the w i l d v a r i e t y A. 
alnifolia or A. rotundifolia, the f o r m e r b e i n g ind igenous to 
the N o r t h and West , and the l a t t e r to N o r t h Caro l ina . T h e r e 
are also s t i l l o ther k inds . T h e sh rubby or d w a r f June berr ies 
are hard-wooded plants , w h i c h produce roots and stems b u t 
s l o w l y . These are n o t d i f f i c u l t to t ransplant , and i f l e f t undis ­
t u r b e d w i l l soon produce quan t i t i e s o f dark p u r p l e berr ies 
about the size of l a rge currants . T h e f lowers appear before 
the leaves • i n l o n g , r a the r loose clusters, and are q u i t e large 
a n d clear w h i t e . A s o rnamen ta l sh rubbery t hey are w o r t h y 
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of a place i n any l a w n . T h e y g r o w f r o m three to f i v e fee t 
h i g h . T h e v a r i e t y rotundifolia i s t he best f o r e a t i n g or pre­
se rv ing . 

FIG. 782.—June Berry. 

M E D L A R S . 

Probab ly a na t ive of Persia. O n i t s o w n roots i t f o r m s 
a l o w - g r o w i n g tree, cons iderably p l a n t e d i n E n g l a n d more 
r a r e l y i n the U n i t e d States. T h e f r u i t is f r o m one to one and 
ha l f inches i n diameter , of pecu l i a r shape, as s h o w n i n the 
i l l u s t r a t i o n . Color, b r o w n russet. I t is ga the red a f t e r the 
f i r s t severe f ros t , the stems d i p p e d i n s t r ong b r ine , a n d a f t e r 
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b e i n g l a i d i n l ayers i n sha l low t rays , i t is covered w i t h w e t 
b r an and p laced i n a coo l r o o m to sof ten , or, t echn ica l ly , 
" b l e t . " T h e m e d l a r is n o t s u f f i c i e n t l y good to make i t w o r t h 
r a i s i n g , except as a c u r i o s i t y . F o u r va r ie t i e s are g r o w n i n 

PIG. 783.—Medlars. 

E n g l a n d and on the Cont inen t . Dutch, the l a rges t ; Monstrous, 
large, v igorous , n e w ; Royal, p r o l i f i c , b r i sk f l a v o r ; and Not ­
t ingham, the smal les t i n size, p r o l i f i c , and the best. 

PAW-PAW (Asimina triloba). 

This tree is indigenous to the Ohio and Mississippi valleys, 
where i t g rows i n th icke t s a long the r iver -banks . I t a t ta ins a 
h e i g h t of f r o m t w e l v e to f i f t e e n feet , densely c l o t h e d w i t h 
la rge , obovate-lanceolate leaves. I t blossoms i n the l a t i t u d e 
of N e w Y o r k i n M a y before the f o l i a g e makes i t s appearance. 
T h e f lowers are o f a da rk v i o l e t color, about an i n c h i n d i a m ­
eter, i n clusters o f f r o m t w o t o s ix or e igh t . T h e f r u i t is a 
p e c u l i a r - l o o k i n g a f f a i r , c y l i n d r i c a l , w i t h obtuse ends, f r o m 
three to f ive inches l o n g and f r o m one and a h a l f to t w o inches 
t h i ck , b r o w n , w i t h dark patches w h e n f u l l y r i p e . T h e f lesh is 
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a deep creamy yellow, very soft, a little gritty, very sweet. 
E m b e d d e d i n th i s flesh are f r o m t w o to s i x or e i g h t l a rge 

glossy b lack seeds. 
W h i l e a mos t l u x u r i a n t g r o w e r and p r o f u s e bearer i n i t s 

na t i ve soi l , i t is no t h a r d y n o r t h of N e w Y o r k , a n d even there 
i t is o f t e n w i n t e r - k i l l e d . I t i s never theless an o r n a m e n t a l tree 
f o r the l a w n or garden, and w e l l w o r t h c u l t i v a t i n g f o r t h i s 

FIG. 784.—Paw-Paw. 
(Reduced one-half in diameter.) 

m e r i t as w e l l as f o r i t s cur ious f r u i t , w h i c h i s m u c h l i k e d b y 
some. 

T h e y o u n g trees can be ob ta ined of n u r s e r y m e n . T h e paw­
paw is diaecious, and i f f r u i t is des i red i t m u s t a lways be 
s t i pu la t ed tha t the stock purchased sha l l have borne f r u i t . 
T h e necessity of t r a n s p l a n t i n g trees o f such age and size en­
hances the d i f f i c u l t y of successful ly e s t ab l i sh ing t h e m . I n the 
towns a long the O h i o and Miss i ss ipp i and t h e i r t r i b u t a r i e s , 
i n the f a l l of the year, the paw-paw is p l e n t i f u l l y exposed f o r 
sale, bu t as i t is too so f t f o r t r a n s p o r t a t i o n i t i s neve r seen f a r 
f r o m the places where i t g rows . 



p a r t XTbtee . 

S U B T R O P I C A L F R U I T S 

BY 

E. H. HART 

FEDERAL POINT, FLORIDA 





C H A P T E R X X X V -

CITRUS FRUITS. 

T H E O R A N G E . 

THE citrus-tree is supposed to have originally travelled 
f r o m Ch ina to I n d i a , and thence g r a d u a l l y spread over the 
w o r l d to a l l count r ies h a v i n g a c l ima te su f f i c i en t l y m i l d f o r i t s 
g r o w t h . T h e c i t r o n was k n o w n on the shores of the Medi t e r ­
ranean l o n g before the sweet orange, and some s c r i p t u r a l 
a l lus ions to the apple are supposed to r e f e r to i t . T h e Sev i l l e 
orange, or bigarrade, is r epor t ed to have been b rough t f r o m 
the East b y the Moors , w h o established large p lan ta t ions of i t 
about Sev i l l e i n Spa in ; hence the name. F r o m Spain th i s 
orange was b r o u g h t to F l o r i d a b y the ear ly Spanish settlers, 
and the Indians , b e c o m i n g v e r y f o n d of i t , ca r r i ed quan t i t i e s 
about w i t h t h e m on t he i r canoe excursions to be eaten at t he i r 
camps on the shores of the numerous streams of tha t w e l l -
wa te red c o u n t r y . T h e seeds, d r o p p i n g upon the g round , soon 
ge rmina t ed , and f r o m t h e m sprang the f amous sour-orange 
groves, w h i c h i n t i m e became so vast and numerous as to 
lead m a n y to bel ieve the sour orange an ind igenous product . 

I n F l o r i d a a l l sweet oranges were f o r m e r l y ca l led China 
oranges, t o d i s t i n g u i s h t h e m f r o m the Sevil les, and perhaps 
also i n a l l u s ion to the c o u n t r y of t h e i r o r i g i n . Of late grea t 
a t t e n t i o n has been p a i d to i m p r o v e m e n t of q u a l i t y b y selec­
t i o n , c ross - fe r t i l i za t ion , and sc ien t i f ic c u l t i v a t i o n , and when 
the e f fo r t s i n these d i rec t ions sha l l equal those expended upon 
the f r u i t s of t empera te c l imes , a greater demand and h ighe r 
apprec ia t ion w i l l f o l l o w . T h e renaissance of the i n d u s t r y i n 
F l o r i d a at the close o f the c i v i l war, combined w i t h the popu­
l a r e s t i m a t i o n of the f r u i t g r o w n i n tha t peninsula , resu l ted 
i n an increase of p r o d u c t i o n i n t w e n t y - f i v e years, f r o m a lmost 
n o t h i n g u p to about five m i l l i o n boxes per annum. 

U n d e r f avo rab le cond i t ions the orange-tree l i ves and con­
t inues f r u i t f u l t o a grea t age. I t s t enac i ty of l i f e is wonder ­
f u l . T r u n k s of la rge trees, a f t e r l y i n g f o r weeks i n the h o l d 
of a vessel as bal las t , have s t ruck root and renewed the i r l ives 
w h e n p l an t ed ou t and cared f o r . Others k i l l e d to the g r o u n d 
b y f i r e or f ro s t , and s h o w i n g no signs of l i f e f o r a year or 
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more, have at l e n g t h sp rou ted and r ega ined t h e i r f o r m e r size. 
Unless ac tua l l y diseased, there w o u l d seem to be h a r d l y any 
l i m i t to t h e i r r ecupera t ive power . Trees t h a t h a d r e m a i n e d 
s ta t ionary f o r m a n y years i n the shade of c r o w d e d th icke t s , or 
s tun ted and d w a r f e d b y aggressive grass a n d weeds, w h e n 
r e m o v e d to a congen ia l spot and cared f o r have i m m e d i a t e l y 
responded by g r o w i n g of f apace. 

Evolution of the Orange. 

T h e orange, o r i g i n a l l y a b e r r y about the size of a marb l e , 
b i t t e r and f u l l of seeds, has been b r o u g h t t o i t s present 
as ton ish ing deve lopmen t i n size and f l a v o r b y the pa t i en t 
e f fo r t s of c u l t i v a t o r s f r o m the most r emote t imes . T h e d i f ­
f e r en t types and var ie t i e s are the r e su l t o f c a r e f u l se lec t ion 
of seeds f r o m f r u i t possessing the qua l i t i e s mos t desired, and 
m a n y va r i a t ions have come f r o m crossings w i t h the l i m e a n d 
c i t r o n . C l i m a t e and so i l have also exercised a p o w e r f u l i n ­
fluence, a f t e r a t e r m of years c h a n g i n g a v a r i e t y so m u c h 
as to render d i f f i c u l t i t s i d e n t i f i c a t i o n w i t h the o r i g i n a l . 
W h e n var ious k inds o f c i t ru s are i n t e r m i n g l e d i n one g rove , 
d i s t i n g u i s h i n g character is t ics are somet imes c o m p l e t e l y 
w i p e d out. I n ex t reme cases a lmost the w h o l e c rop on a 
tree of an e longated v a r i e t y has become spher ica l or even 
f la t tened, and vice versa ; n a v e l oranges los t t h e i r specia l 
mark , and the nave l seal appeared on n e a r l y a l l the f r u i t of 
a China-orange tree. N a v e l oranges, p r o p e r l y seedless, have 
acqui red seeds f r o m the p o l l e n o f a d j o i n i n g seedy v a r i e t i e s ; 
also wha t appeared to be oranges have been f o u n d on l e m o n -
trees and the reverse. A l t h o u g h these changes m a y no t 
be su f f i c i en t ly c o m m o n to f o r b i d the i n t e r m i n g l i n g of d i f ­
f e ren t trees i n a c o m m e r c i a l g rove , ye t t h e y are c o m m o n 
enough to p rove h o w easi ly and r a p i d l y changes i n types and 
var ie t ies m a y be b r o u g h t abou t ; the necessi ty of care i n the 
select ion of seed; and also w h a t some botanis t s have denied, 
namely , t ha t the in f luence of p o l l i n a t i o n appears d i r e c t l y i n 
the f lesh of the f r u i t ins tead o f a f f e c t i n g m e r e l y t h e seed. 
W h e n qu ick resul ts i n cross ing are desired, i t m a y be r e m e m ­
bered tha t the in f luence of s t range p o l l e n depos i ted u p o n the 
s t i gma w i l l also a f fec t f o r a shor t t i m e several buds b e h i n d 
and under the blossom, and before t h i s i n f l uence ceases these 
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buds m a y be t r ans fe r r ed to another tree, g r o w n , and f r u i t e d i n 
a year or t w o . I f seeds of the h y b r i d f r u i t be p lan ted , buds 
f r o m the y o u n g seedl ing w h e n i n i t s f o u r t h or f i f t h leaf m a y 
be s k i l f u l l y inse r ted i n t o the sprout of a bea r ing tree and 
f r u i t e d i n the same space of t i m e . 

T h a t the b u d inf luences the stock is p roved b y the more 
r a p i d expansion of the la t te r , a f t e r b e i n g w o r k e d w i t h a faster-
g r o w i n g v a r i e t y , as w h e n a l e m o n is set i n t o a sour orange, 
and also by the appearance be low the un ion , i n some rare i n ­
stances, of adven t i t i ous g r o w t h s of the same k i n d as the i n ­
ser ted b u d . T h e w r i t e r has a large lemon-tree, w o r k e d on a 
sour orange, a f o o t above the g r o u n d and k i l l e d d o w n b y the 
la te freeze. F r o m a la rge side roo t of th i s sour-orange stock, 
about t w o fee t d i s tan t f r o m the t r u n k , are g r o w i n g a couple 
of v igo rous lemon-sprouts , s h o w i n g the subt le and poten t i n ­
f luence of the d o m i n a n t top. T h e orange is also i m p r o v e d b y 
double w o r k i n g , as, f o r instance, when a l e m o n is g r o w n upon 
a sour s tock and budded one or more t imes w i t h an orange. 
Each successive change assists i n r e f inemen t of f l avo r and 
e l i m i n a t i o n of seed and t h o r n . Some of these t h ings m a y be 
deemed heresies, and poss ib ly t hey are as app l i ed to less t rac t ­
able subjects than the c i t rus , c e r t a in ly one o f the most re­
m a r k a b l y doci le of f ru i t - t r ees . 

PROPAGATION. 

Seeds.—The orange is usually increased by seeds, which 
shou ld be p l a n t e d an i n c h deep, and about an i n c h apart , soon 
a f t e r r e m o v a l f r o m the f r u i t , and before they become too d r y 
to ge rmina t e . I f the seed cannot be p l an t ed at once, i t m a y 
be m i x e d w i t h mo i s t sand, w h i c h w i l l preserve i t s v i t a l i t y f o r 
a l o n g t i m e , p r o v i d e d i t be kep t cool enough no t to sprout . 
T h e y o u n g p lan t s m a y be s tar ted i n boxes f i l l e d w i t h moder­
a t e ly r i c h ear th , or i n beds i n open g round , cove r ing the seeds 
w i t h loose or s i f t e d so i l , w h i c h shou ld no t be a l l o w e d to be­
come d r y or c rus ted over. Shel ter f r o m the scorch ing beams 
o f the sun i n the hot tes t weather , and also f r o m fros ts , b y 
screens o f coarse c l o t h or l a t t i ce -work , w i t h a l i b e r a l b u t n o t 
excessive s u p p l y o f water , is necessary a f t e r they beg in to 
g r o w . Moles m a y be kep t f r o m the seed-beds by an enclosure 
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of boards placed on edge and sunk deeply enough to exclude 

The following year the young plants may be transferred to 
the nurse ry rows, to be budded w h e n of conven i en t size, or 
g r o w n as seedlings u n t i l l a rge enough f o r r e m o v a l t o the 
grove . W h e r e seedlings are p r e f e r r e d the seed s h o u l d be 
selected f r o m the best sweet oranges, g r o w i n g b y themselves 
apar t f r o m l emon , c i t r o n , or b iga r rade trees, so t h a t the q u a l i t y 
m a y n o t be debased b y i n t e r m i x t u r e w i t h these. Some k i n d s 
l o n g g r o w n b y themselves, l i k e the B i s r y orange of S idon , a l ­
most i n v a r i a b l y come t rue to k i n d . Gene ra l l y the re w i l l be 
more or less v a r i a t i o n i n a g rove of seedlings, t h o u g h scarcely 
apparent to a super f i c ia l observer, and i f the seeds have come 
of r epu tab le stock, a l l w i l l p roduce a f a i r q u a l i t y of f r u i t . 
Sweet seedlings u sua l l y beg in to bear s ix or e i g h t years a f t e r 
p l a n t i n g . T e n inches or a f o o t apar t i n the nu r se ry r o w s is a 
good distance, and to get an even s tand o n l y the s t rong t h r i f t y 
p lan t s should be used, l e a v i n g the w e a k l y ones u n t i l t h e y be­

come larger . 
Budding and Graf ting.— A l t h o u g h the orange can be suc­

cessfu l ly g r a f t e d , b u d d i n g is m u c h p re f e r r ed , and the opera­
t i o n is p e r f o r m e d the same as w i t h o ther trees, e x c e p t i n g 
tha t more n i c e t y is r equ i r ed . T o p r e v e n t the ent rance of 
water , the sh i e ld is inser ted i n t o a cross-cut at the bo t ­
t o m of the v e r t i c a l s l i t and pushed u p w a r d . O n l y the l o w e r 
corners of the v e r t i c a l s l i t are raised, and the s h i e l d is 
made to open i t s o w n w a y . T h e sh i e ld shou ld e x t e n d w e l l 
above and be low the bud , be s l iced of f s m o o t h l y w i t h p l e n t y 
of substance, and l i e flat and s n u g l y agains t the w o o d . T h e 
bandage m a y be of so f t co t ton t w i n e , the t u r n s of w h i c h 
are passed closely a round and d r a w n t i g h t . T h i s i s be t t e r 
than husks or bast, w h i c h are apt to loosen a n d the b u d per­
ishes. Be t t e r s t i l l are s t r ips of m u s l i n d i p p e d m beeswax. 
These can be w o u n d a round so as to cover a l l , e n t i r e l y exc lud ­
i n g a i r and water , and then i t is i m m a t e r i a l w h e t h e r the cross­
cut be made above or be low. T h e a d d i t i o n of o i l s or f a t s to 
the w a x i n v e r y ho t wea ther is l i a b l e to cause s o u r i n g of the 
sap, w h i c h is f a t a l . L a r g e stocks m a y be t w i g - b u d d e d or 
g r a f t ed , b y i n s e r t i n g be tween b a r k a n d w o o d at the excised 
end several slender t w i g s cu t t h i n a n d s l o p i n g a n d pushed w e l l 
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d o w n , or a t w i j ^ m a y be inse r ted be tween bark and w o o d i n 
a d i agona l i nc i s ion at the side w i t h o u t c u t t i n g off the top . 

T h e f r u i t f u l n e s s and s tamina of the f u t u r e tree, i n a great 
measure, depend upon the select ion of the buds f r o m w h i c h 
i t is p roduced . I t is c o m m o n l y be l i eved tha t a b u d f r o m a 
bea r ing b ranch w i l l bear sooner and more a b u n d a n t l y t han 
one f r o m a watershoot or sucker. T h i s t heo ry is scarcely 
borne ou t b y experience. A watershoot , a f t e r r u n n i n g up to 
the t op of the t ree and p u t t i n g out branches, w i l l o f t e n be 
f o u n d the nex t year w e i g h t e d d o w n w i t h masses of f r u i t . 
T h e r e f o r e a b u d f r o m a watershoot is j u s t as l i k e l y to be fe r ­
t i l e , and more l i k e l y to be v igorous , the same as a b u d f r o m 
near the end of a t h r i f t y shoot. Buds near the base of a scion 
are apt to make trees w i t h f e w e r thorns, b u t less v igorous . 
A g a i n , buds f r o m f r u i t - b e a r i n g t w i g s ear ly i n the season m a y 
be s l i g h t l y a f fec ted b y strange po l l en absorbed t h r o u g h the 
b l o o m . T h i s accounts f o r cases of so-called b u d v a r i a t i o n . 
T h e r e f o r e buds f r o m a t h r i f t y non-bear ing branch of a f r u i t f u l 
t ree are the best guarantee of v i g o r and product iveness . N o 
doubt there are a f e w buds on every tree tha t are n a t u r a l l y 
and unaccoun tab ly barren, and when these are u n f o r t u n a t e l y 
used an u n p r o f i t a b l e tree is the resul t . Here and there such 
a one m a y be f o u n d i n every grove . F o r these there is no 
r e m e d y b u t w o r k i n g over again . 

T h e sour orange, or b igarrade , begins to bear at an ear l ie r 
age t h a n the sweet, and is n a t u r a l l y a smal ler tree. H a v ­
i n g a h a r d y cons t i t u t i on , i t is c o m m o n l y p r e f e r r e d as a 
stock. I t begins to bear i n t w o or three years a f t e r bud­
d i n g , and, as i t is o n l y b y th i s means tha t d i s t i nc t va r i e ­
t ies can be perpe tua ted , b u d d i n g is a lways resorted to where 
speedy resul ts and u n i f o r m i t y are desired. F r u i t f r o m 
budded trees grades h i g h e r and carries be t ter t han t ha t f r o m 
seedlings, f o r the reason tha t o n l y the best k inds are selected. 
B y repeated b u d d i n g , the thorns , a lways numerous i n a n a t u r a l 
tree, f i n a l l y a lmos t e n t i r e l y disappear. Thorn less trees are 
a lways desirable, because the wounds i n f l i c t e d upon the f r u i t 
by these sharp po in t s , especia l ly d u r i n g h i g h winds , cause 
grea t loss b y decay b o t h before and a f t e r ga the r ing . B u d d e d 
trees appear to be as h a r d y and l ong - l i ved as any. 

Stocks o f g r a p e - f r u i t , l emon , and the la rger l imes m a y 
36 
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sometimes be used to advantage. A small, orange, lacking 
flavor, is i m p r o v e d i n size, q u a l i t y , and f r u i t f u l n e s s by ' b e i n g 
w o r k e d u p o n these f r ee g rowers , b u t l i k e t h e m becomes tender 
as regards a b i l i t y t o bear f ro s t . T o ensure sa fe ty f r o m t o t a l 
loss i n a k i l l i n g freeze, b u d d i n g close to the r o o t i s n o w prac­
t ised. Some p r e f e r the sweet seed l ing f o r a stock, espec ia l ly 
i n soils where i t i s no t l i a b l e t o " d ieback" and mal de goma, 
a r g u i n g tha t , i f k i l l e d d o w n b y f ros t , i t can be a l l o w e d to g r o w 
u p aga in w i t h o u t the t r o u b l e and de lay o f b u d d i n g . T h e 
sweet seedl ing i n such soils, w h e n used as a s tock f o r var ie t ies , 
a t ta ins a great size and la rge b e a r i n g capac i ty . 

F o r d w a r f i n g the orange and l e m o n , C. Otaheite and C. tri-
foliata are used. T h e f o r m e r , b r o u g h t i n t o France i n 1815, 
is a nea r ly thornless evergreen shrub, w i t h pendulous branches 
and glossy leaves, and q u i t e tender . 

C. trifoliata, one of the o r i g i n a l w i l d f o r m s , is a deciduous 
shrub w i t h t r i f o l i a t e leaves, exceed ing ly t h o r n y , and h a r d y 
enough to answer f o r hedges i n a t empera te c l i m a t e . O n 
e i ther of the above the orange or l e m o n makes an e legant 
compact bush, f r e e l y p r o d u c i n g la rge crops o f f ine f r u i t . O n 
t r i f o l i a t a , i n the open g r o u n d , i t becomes a s m a l l tree, capa­
ble , w h e n dorman t , of e n d u r i n g a g rea te r degree of c o l d t h a n 
o therwise . Such trees are adapted to exposed s i tua t ions , and 
those a long the n o r t h e r n edge of orange l a t i tudes . T h e y are 
ha rdy o n l y w h i l e r e s t i n g ; d u r i n g ac t ive g r o w t h the res is tan t 
powers of a l l are m u c h the same. 

W h e r e nursery trees were no t to be h a d and a s ta r t m u s t be 
made f r o m the seed, groves have been q u i c k l y es tabl i shed 
b y p l a n t i n g several p l u m p seeds where each t ree was to stand, 
and a f t e r they had g r o w n a f e w m o n t h s p u l l i n g ou t a l l p lan t s 
b u t the best ones. Such trees, unchecked b y r e m o v a l , and 
each a s u r v i v a l of the f i t t es t , have o f t e n f r u i t e d i n three or 
f o u r years. 

Transplanting.—The orange bears t r a n s p l a n t i n g w e l l , and, 
i f s k i l f u l l y done, trees of any size can be m o v e d w i t h o u t r i s k 
of loss. W h e r e the roots have been c losely cu t o f f , r e cove ry 
is be t te r i f most of the tops are p r u n e d away . T h e roots m u s t 
no t be exposed to the sun nor a l l o w e d to become d r y . A f t e r 
se t t ing , the ea r th shou ld be c losely packed b y h a n d o r b y 
p o u r i n g i n water . T h u s t reated, the la rges t trees w i l l b e g i n 
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g r o w i n g and bea r ing at once, and i n a f e w years rega in tops 
of t h e i r f o r m e r size. Trees c a r r y i n g h a l f - g r o w n f r u i t have 
been m o v e d and r e t a ined the crop t i l l m a t u r i t y . 

I m m e d i a t e l y a f t e r the c i v i l war, w h e n the p l a n t i n g of groves 
began i n F l o r i d a , there was no nursery stock to be had. A c ­
c o r d i n g l y , trees were taken f r o m the extensive th icke t s of w i l d 
oranges e x i s t i n g here and there a l l over the State. Before 
r e m o v a l t hey were cu t back to f o u r or f ive feet , and a l l the 
roots severed a f e w inches f r o m the s tump. A s t hey had 
g r o w n closely, w i t h l i t t l e r o o m f o r expansion, many , s t i l l smal l , 
m i g h t have been a hundred years o ld , and ye t these appa ren t ly 
s tun ted trees, a f t e r b e i n g t r ansp lan ted and budded, g r e w off 
handsomely , b e c o m i n g large and p r o d u c t i v e i n t i m e . Others, 
t o p p e d and budded where t hey stood, w i t h roots in tac t , the 
s u r r o u n d i n g bushes b e i n g cleared away, were t r a n s f o r m e d 
even sooner. B e i n g evergreen, t r a n s p l a n t i n g m a y be done 
any t i m e of year, b u t the cooler weather of w in t e r , when 
g r o w t h has nea r ly or e n t i r e l y ceased, is considered safest. 

N e w roots beg in to push out about three weeks a f t e r l i f t i n g , 
f o l l o w e d i n a week or t w o more b y the s w e l l i n g of the buds. 
Besides be ing supp l i ed w i t h water , i f the weather is v e r y hot 
and d r y , t hey should be shaded or w r a p p e d t i l l g r o w t h begins. 
Befo re m o v e m e n t of sap and roo t ac t ion is established, there 
is no power to resist the heat f r o m the d i rec t beams of the 
sun, w h i c h m a y cook and des t roy t hem. M u l c h i n g is of great 
assistance i n keep ing the so i l loose, mois t , and cool u n t i l the 
recovery of the tree, and p r e v e n t i n g the d r y i n g up of the 
tender root le t s . 

Trees should never be set deeper than they o r i g i n a l l y g rew. 
On damp or l o w - l y i n g soils they ought to be a f e w inches 
h igher , and the ear th d r a w n up to them, l e a v i n g a s l o p i n g bed 
w i t h a depression i n the m i d d l e to ca r ry off surplus wa te r t ha t 
m i g h t accumula te d u r i n g heavy rains. I f the g r o u n d is loose 
t hey w i l l set t le a l i t t l e , f o r w h i c h a l lowance should be made. 
Set too deep, they w i l l never t h r i v e nor g r o w m u c h u n t i l raised, 
or w a i t e d u p o n u n t i l new col lar- roots f o r m . T h e ends of a l l 
tap-roots shou ld be cut o f f smooth ly , also the laterals , w h i c h 
shou ld be d r a w n out s t ra ight , and clean so i l t i g h t l y packed 
a round t h e m . Contact w i t h s t rong f e r t i l i z e r s and f e r m e n t i n g 
manures is h i g h l y ob jec t ionable , and l i k e l y to breed disease. 
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These should be worked into the soil beyond if used at all, to 
be sought a f t e r and a p p r o p r i a t e d as needed. T h e h u n g r y 
tree w i l l scent ou t a compos t or muck-heap m a n y fee t away , 
and, i n an i n c r e d i b l y shor t t i m e , f i l l i t w i t h the y e l l o w roo t ­
lets. T h e tap-root starts f i r s t , s end ing d o w n a w h o r l o f s lender 
threads, w h i c h soon coalesce i n a s ing le spike, r e p l a c i n g the 
severed p o r t i o n . N o t h i n g is los t b y p r u n i n g a w a y mos t of 
the branches, c u t t i n g back the t op severe ly . A n e w head 
w i l l f o r m more q u i c k l y and the g r o w t h be more r a p i d and 
h e a l t h y i f the leafage is d i m i n i s h e d to cor respond w i t h the 
shortened roots . 

Cuttings and Layers.— A l l of the c i t ru s t r i b e g r o w r e a d i l y 
f r o m cu t t i ngs or layers , p a r t i c u l a r l y lemons and c i t rons , the 
branches of w h i c h o f t e n s t r ike roo t as t h e y rest u p o n the 
g round , w e i g h e d d o w n w i t h f r u i t . I t m i g h t reasonably be 
supposed t ha t seedlings of the l e m o n and c i t r o n w o u l d l i v e 
longer and have be t te r s tamina t han c u t t i n g s and layers , b u t 
the l a t t e r appear to do e q u a l l y w e l l , and have the advantage , 
i f k i l l e d to the g r o u n d , of g r o w i n g up t r u e to k i n d w i t h o u t the 
t roub le of g r a f t i n g . T h e orange m a y be q u i c k l y p ropaga t ed 
f r o m the side-roots of l a rge trees, w h i c h , h a v i n g been cu t 
t h r o u g h and a i r and l i g h t a d m i t t e d to the severed po r t ions , 
soon t h r o w out r ank sprouts and can be d u g u p as separate 
plants . T h i s m e t h o d and also b y layers is a c o m m o n m o d e 

• of increas ing the Otahe i te f o r d w a r f i n g . 
Soil.—The orange r e a d i l y accommodates i t s e l f t o any 

reasonably f e r t i l e so i l , and a l t h o u g h i t w i l l g r o w a n d p roduce 
f a i r crops on l a n d too poor f o r g r a i n , no o ther f r u i t - t r e e re­
sponds more r e a d i l y to generous t r ea tmen t . I t is f o u n d t h r i v ­
i n g i n the dryes t s i tua t ions , whe reve r the roots can e x t e n d 
d o w n to the mo i s tu r e beneath, and i t also nour ishes on a l l u v i a l 
soi l subjec t at t imes to o v e r f l o w , p r o v i d e d the w a t e r does n o t 
stand too l o n g and is kep t cool b y the shade of o v e r h a n g i n g 
forests . D u r i n g seasons of ac t ive g r o w t h , an abundance of 
water , e i the r f r o m r a i n or i r r i g a t i o n , is a necessi ty I n m a n y 
cases, besides wha t is d r a w n up b y the roots f r o m h i d d e n 
sources, copious dews or the seepage of a r tes ian w e l l s are of 
m a t e r i a l assistance. D r . Benne t t m e n t i o n s an ex tens ive g rove 
i n an a l l u v i a l v a l l e y of Sardin ia , t h r o u g h w h i c h runs a never -
f a i l i n g r i v u l e t of m o u n t a i n water . N o manure is ever g i v e n , 
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and t w i c e a week d u r i n g summer the en t i re g rove is flooded. 
A s thus shown, the orange needs a w e l l - w a t e r e d s i tua t ion , b u t 
i t mus t be l i v i n g or m o v i n g w a t e r ; s w a m p y or sodden soils are 
to be avoided , also those h a v i n g an i m p e r v i o u s l aye r of rock, 
or ha rdpan near the surface, p a r t i c u l a r l y i f charged w i t h an 
excess of salt or i r o n . O n loose and f r i a b l e soils, u n d e r l a i d 
w i t h m a r l y or phosphat ic deposits, the g r o w t h is w o n d e r f u l l y 
l u x u r i a n t and the f r u i t of surpassing del icacy, o f t e n t i m e s too 
del icate f o r s h i p m e n t to a d i s tan t marke t . 

A l l l o w and flat lands are more f r o s t y . Trees on h i g h 
g r o u n d o f t e n show l i t t l e damage f r o m a polar wave w h e n 
those i n the va l l eys be low are bad ly h u r t . B u t d u r i n g the 
sweep ing b l izzards t ha t des t royed the F l o r i d a groves, the i n ­
tense and f a r - r each ing co ld was, i f a n y t h i n g , more severe on 
e levat ions t han i n shel tered va l leys . T h i s , however , was an 
excep t iona l case. A body of wa te r on the n o r t h or n o r t h ­
west side of a g rove , w i d e and deep enough to r e t a i n heat, 
g r e a t l y lessens the r i g o r of co ld winds , and a be l t of dense 
t i m b e r on the east side, to keep off the m o r n i n g sun f o r a f e w 
hours on a f r o s t y m o r n i n g , also m i t i g a t e s the damage tha t 
m i g h t ensue f r o m r a p i d t h a w i n g . 

Fertilizers.—Closely connected w i t h the subjec t of so i l is 
t ha t of f e r t i l i z e r s , by the under s t and ing use of w h i c h a lmost 
any k i n d of an orange m a y be, as i t were, m a n u f a c t u r e d to 
order. Free use of potash th ickens and toughens the r i n d , 
g i v i n g the f i rmness and d u r a b i l i t y requ is i t e to bear t ranspor­
t a t i o n and r o u g h h a n d l i n g , b u t at the expense of saccharine 
qua l i t i e s . T h e la t te r m a y be increased and ac idulous proper­
t ies m o d i f i e d b y the use of more phosphor ic ac id . H i g h l y 
n i t rogenous app l ica t ions g i v e f r u i t surcharged w i t h i n s i p i d 
j u i ce , and cause a lush g r o w t h of w o o d tha t never p r o p e r l y 
r ipens, i n v i t i n g at tacks of insects and f u n g i . Composts f r o m 
the ba rnya rd , or those c o n t a i n i n g m u c h decompos ing a n i m a l 
mat ter , m u s t be used s p a r i n g l y i f at a l l . T h e most wholesome 
g r o w t h and f ines t - f l avored f r u i t comes f r o m j u d i c i o u s e m p l o y ­
m e n t of the best h igh-grade c o m m e r c i a l f e r t i l i z e r s . T o keep 
u p the product iveness of bear ing groves, enormous quan t i t i e s 
of these are app l i ed , somet imes a t on to the acre every year, 
and i n rare cases even more has been f o u n d p ro f i t ab le , or as 
m u c h as the o w n e r cou ld a f f o r d to buy . N o so i l , however 
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f e r t i l e , cou ld l o n g keep up i t s s t r e n g t h w h e n crops o f t w o 
h u n d r e d and f i f t y to n e a r l y f o u r t i m e s t h a t n u m b e r o f boxes 
of f r u i t are a n n u a l l y r e m o v e d f r o m i t , unless the e lements 
t aken away are c o n t i n u a l l y b e i n g res tored . I n the w i l d 
groves, where the en t i re p r o d u c t f a l l s a n d is i m m e d i a t e l y re ­
so lved i n t o o r i g i n a l f o r m s b y decay, the re is o f course no 
i m p o v e r i s h m e n t or de t e r i o r a t i on . 

T h e pecu l i a r charac ter is t ics of an orange are also due, i n 
grea t measure, to the season of i t s d e v e l o p m e n t a n d r i p e n i n g . 
T h e super ior excel lence of the F l o r i d a p r o d u c t is w e l l k n o w n . 
A b o u t the 1st of M a r c h the b lossom opens. D u r i n g the d r y 
weather of A p r i l and M a y the superf luous s e t t i n g f a l l s of f , and 
w h a t r emains progresses, under the f o s t e r i n g inf luences of 
heat and showers, to m a t u r i t y b y the las t of a u t u m n . T h e 
cool w i n t e r wea ther checks the f l o w of sap, the g reen r i n d 
assumes a b r i l l i a n t go lden hue, and the sharp acids become 
toned d o w n and b l ended w i t h a d e l i g h t f u l i n t e r m i n g l i n g of 
the saccharine. E v i d e n t l y the cond i t ions of c l i m a t e and so i l 
are e m i n e n t l y fitted and the changes of the seasons come j u s t 
at the r i g h t t i m e , to b r i n g about these supe r l a t ive qua l i t i e s . 
B u t there are m i d s u m m e r b looms whose f r u i t r i pens the f o l ­
l o w i n g summer , and i t is a cur ious f ac t t h a t t h i s s u m m e r f r u i t , 
t h o u g h subjec t to the same inf luences , bu t at d i f f e r e n t seasons 
as regards stages of g r o w t h , is eve ry w a y i n f e r i o r to the regu­
la r crop, and, ins tead of a r u d d y go lden y e l l o w , never gets 
beyond a pale greenish t i nge . T h e same has been observed 
i n some t r o p i c a l regions , where cool wea the r is u n k n o w n ; 
hence i t is ev iden t t ha t a l o w t empera tu r e a t the r i p e n i n g 
p e r i o d con t r ibu tes to pe r f ec t i on , and i t is be l i eved t ha t the 
orange is best at i t s n o r t h e r n l i m i t i n t h i s hemisphere . South 
of the equator the cond i t ions w o u l d be reversed. 

Distance of Planting. —The distance apar t i n the g rove de­
pends upon the k i n d of t ree and character of so i l . Sweet 
seedlings or buds on sweet stocks g r o w to a g rea t size, and 
anywhere f r o m t h i r t y to f o r t y fee t w i l l no t be f o u n d too close 
i n loose and deeply d r a i n e d g r o u n d . O n sour stocks t w e n t y -
five to t h i r t y feet . O n t r i f o l i a t a s t i l l closer, a n d d w a r f e d o n 
Otahei te no more than t en b y ten . O n heavy , l o w - l y i n g , a n d 
we t land , trees a t t a in less size and shou ld be set neare r ; say 
t w e n t y b y t w e n t y f o r sweet stocks and s ix teen b y t w e n t y f o r 
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sour. Such s i tua t ions b e i n g more f r o s t y , close p l a n t i n g cre­
ates denser shade, w h i c h n o t o n l y m i t i g a t e s the co ld , b u t also 
breaks the fo rce of h i g h w i n d s , besides k e e p i n g the g r o u n d 
cool and mo i s t b y c h e c k i n g evapora t ion . F r u i t g r o w n i n the 
shade is of a m o r e del icate t e x t u r e and a clearer c o m p l e x i o n 
t h a n t ha t exposed to the sun. W h e r e p l e n t y of space is advis­
able the trees become v e r y la rge i n t i m e and the p roduc t cor­
r e s p o n d i n g l y grea t per t ree. Growers on h i g h lands assert 
t h a t t hey ge t more f r u i t per acre f r o m trees f i f t y fee t apart 
t h a n f r o m those nearer together . I n some countr ies close 
p l a n t i n g seems to be the ru l e . F o r example , i n the Sa rd in ian 
g rove a l l u d e d to , the trees, accord ing to D r . Bennet t , are o n l y 
e i g h t or t en fee t apa r t ; and most of t h e m v e r y o ld , w i t h t r u n k s 
t w o or even three fee t i n d iameter . T h e branches r u n up to 
a h e i g h t o f t w e n t y feet , and f o r m a dense canopy, w h i c h keeps 
the g r o u n d cool and mois t , and the experience of centur ies 
has sat isf ied the p rop r i e to r s tha t th i s is the best p lan . I t was 
also f o u n d tha t seedlings were apt to die f r o m l i m b - b l i g h t 
u p o n r each ing m a t u r i t y , w h i l e a l l the g r a f t e d trees were 
sound and hea l thy . H e r m a n M e l v i l l e , r e f e r r i n g to a g rove 
i n T a h i t i , says the trees f o r m e d a dense shade, spreading 
overhead a dark, r u s t l i n g vau l t , i n w h i c h n o t h i n g b u t leaves 
a n d f r u i t cou ld be seen. 

CULTIVATION. 

The method of cultivation is a subject about which exists 
a grea t v a r i e t y of opin ions , and a m i d the m a n y di f ferences 
of so i l , c l ima te , and sur roundings the t r ea tmen t must , of 
course, be v a r i e d to su i t each p a r t i c u l a r case. N o w h e r e do 
we f i n d more b e a u t i f u l f r u i t , nor b r i g h t e r or more glossy 
fo l i age , t han i n m a n y of the w i l d groves of F l o r i d a . Shie lded 
f r o m the f ierce beams of the m i d s u m m e r sun, f r o m h i g h 
w i n d s and the seve r i ty of f ros t s b y the i n t e r m i n g l e d and 
o v e r a r c h i n g fores t trees, and f e d b y the decay of f a l l e n leaves 
and branches, the condi t ions f o r a con t inued w e l l - b e i n g are 
w e l l - n i g h pe r fec t . H e r e na tu re p rov ides a loose and f r i a b l e 
so i l , a b o u n d i n g i n the elements of f e r t i l i t y , w i t h p ro t ec t i on 
f r o m ex t remes o f heat and cold , and as f a r as the a r t i f i c i a l 
state of c u l t i v a t e d trees a l l ows we w i l l do w e l l to i m i t a t e 
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nature . H i g h lands de f i c i en t i n h u m u s shou ld be k e p t s t i r r e d 
par t of the year, and d u r i n g w a r m and r a i n y wea the r grass or 
green crops m a y be a l l o w e d to g r o w , and t hen t u r n e d unde r 
to f u r n i s h the vegetable m o u l d upon w h i c h the roo t l e t s d e l i g h t 
to feed. Excep t i n soils where the roots s t r i ke deep ly , p l o u g h ­
i n g mus t be sha l low to a v o i d t h e i r m u t i l a t i o n . L o w - l y i n g 
and w e t lands are be t te r no t p l o u g h e d at a l l . M u l c h i n g and 
an occasional supe r f i c i a l w o r k i n g over w i t h the hoe or c u l t i ­
va to r w i l l keep the so i l loose and mois t , as i n a state of na ture . 
O u r a i m shou ld be to secure a s teady and modera te g r o w t h , 
s l o w l y r i p e n i n g up and ha rden ing , w h i c h is more wholesome 
f o r the tree and be t te r enables i t to bear an ex t r eme of f r o s t . 
A n a b n o r m a l l y r a p i d g r o w t h i n v i t e s disease, insects, and 
damage f r o m l o w t empera tu re . T h e orange resents too m u c h 
in te r fe rence . " L e t w e l l enough a lone ," and " m a k e haste 
s l o w l y , " are go lden ru les i n orange-cul ture . 

Pruning.—Pruning is somet imes necessary to ge t r i d of l o n g 
thorns , or to open up the ins ide f o r convenience i n c l i m b i n g 
about to ga ther the f r u i t , and to a d m i t a i r and l i g h t moder­
a te ly . I t is w e l l to cu t o f f dead or s i c k l y branches, and those 
tha t chafe against each other. Trees w i t h t a l l , n a k e d t r u n k s 
are more r ead i l y h u r t b y f r o s t and h i g h w i n d s ; t he re fo re w h i l e 
y o u n g they shou ld be encouraged to b ranch ou t l o w . T h i s 
does no t i n t e r f e r e m u c h w i t h c u l t i v a t i o n , f o r the p l o u g h should 
no t be r u n too close, and the shade keeps d o w n grass and 
weeds. A s the top expands and th ickens , these l o w e r branches 
cease to be of service, and m a y be r e m o v e d as h a v i n g served 
the i r t u r n . T h e best t i m e f o r p r u n i n g is i n sp r ing , w h e n dan­
ger of f r o s t is less and v i t a l forces strongest . L a t e i n summer 
i t is more weaken ing , besides inc reas ing the s u s c e p t i b i l i t y to 
co ld b y s e t t i ng the sap i n m o t i o n . T h e r e is m u c h unneces­
sary p r u n i n g done. S m a l l t w i g s i n the shade are c o n t i n u a l l y 
d y i n g and b e i n g succeeded b y others more f a v o r a b l y s i tua ted . 
I n a f e w weeks they become b r i t t l e and d rop of f , l i k e leaves 
tha t have had t he i r day. I n the nur se ry more or less of c l i p ­
p i n g and p inch ing-back is needed to f a v o r leading-shoots and 
b r i n g the y o u n g trees i n t o shape. Wate r - sp rou t s shou ld be 
r e m o v e d before they d i v e r t and absorb the energies of l a rge 
trees. 
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F R O S T . 

I n m a n y semi - t rop i ca l regions , whe re a t t e n t i o n i s p a i d to 
the orange, the a rch enemy is f r o s t . A n d ye t i t i s no t so 
m u c h the degree of co ld , as the c o n d i t i o n of the tree at the 
t i m e , w h i c h makes a f a l l of t empera tu re h a r m f u l . A t rest 
f r o m g r o w i n g , w i t h no f l o w of sap and the ba rk c l i n g i n g 
t i g h t l y to the wood , a t o u g h o l d tree has been k n o w n to come 
ou t of a b r i e f pe r iod , d u r i n g w h i c h t en degrees were i nd i ca t ed 
b y the m e r c u r y , w i t h scarcely a scar. I n the freeze of 1886 
i n F l o r i d a , a t empera tu re of 17° a t sunrise, r i s i n g to 32" a t 
noon, and g r a d u a l l y d r o p p i n g to b e l o w 20 0 b y the n e x t m o r n ­
i n g , a n d th i s repea ted f o r f o u r days, was w h a t m a n y o l d 
groves passed t h r o u g h w i t h so l i t t l e h a r m tha t e ighteen 
m o n t h s a f t e r w a r d t h e y were h o l d i n g l a rge r crops t han ever 
before . B u t a d rop be low 30 0 is more or less hazardous w h e n 
the sap is f l o w i n g , and a f e w hours ' exposure, especia l ly i f 
trees are y o u n g and g r o w i n g f r e e l y , m a y burs t the bark and 
k i l l t h e m to the g r o u n d . N o t h i n g is more sensi t ive than the 
t i p of a g r o w i n g shoot. 

A t the t i m e of the freeze of F e b r u a r y 7th, 1895, w h i c h 
k i l l e d d o w n mos t of the orange-trees i n F l o r i d a , except those 
i n the ex t reme southern p o r t i o n , the condi t ions were mos t 
un favorab le , aside f r o m the sever i ty of the cold , w h i c h regis­
t e red 12" to 150 i n m a n y places—three degrees l o w e r than i n 
Bos ton—and des t royed fores t g r o w t h s considered ha rdy i n 
the Carol inas . A f r o s t of a lmos t equal i n t e n s i t y had occurred 
s ix weeks p rev ious ly , w h i c h caused a l l the f o l i a g e to drop, 
and d u r i n g the i n t e r v a l be tween the t w o the sap h a d begun 
to f l o w , and y o u n g leaves and blossom-buds were appear ing . 
I n t h i s t ender cond i t i on , and unshe l te red b y p r o t e c t i n g f o l i ­
age, t hey f e l l an easy p rey . 

T h e devas ta t ion seems to have been grea ter than d u r i n g a 
s i m i l a r v i s i t a t i o n s i x t y years before . A t tha t t i m e the t r u n k s 
of some o l d trees were spared i n places where t h i s last f r o s t 
made a clean sweep. Prev ious to 1835 there were bea r ing 
trees i n St. A u g u s t i n e of great size and capaci ty , w h i c h m u s t 
have borde red u p o n one h u n d r e d years. E l d e r l y people l i k e 
to r e c a l l those days w h e n the A n c i e n t C i t y was embowered i n 
one vast g rove , a l l y e l l o w w i t h r i p e n i n g f r u i t , to an ex ten t 
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never since rega ined . A p r e v i o u s k i l l i n g f reeze is recorded 
as h a v i n g occur red i n 1747, and i t is a cu r ious f a c t t ha t a l l 
three of these f a t a l f ros t s f e l l u p o n the same date i n F e b r u a r y . 

T h e trees k i l l e d by the recent f reeze are m o s t l y s p r o u t i n g 
f r e e l y f r o m the roots, and, i f t aken care of, w i l l b e g i n bea r ing 
i n t w o or three years, and p romise to r e g a i n t h e i r f o r m e r size 
by another decade, i f no t sooner. B u t as some owners have 
ne i the r the means nor courage to r e b u i l d t h e i r groves , i t w i l l 
p robab ly be longe r before the p r e v i o u s o u t p u t i s reached. 

A l t h o u g h the trees can bear the l o w t empera tu res before 
stated, the f r u i t cannot. Exposed to 25" f o r a f e w hours , the 
ju i ce nex t the s tem begins to evaporate , and a l o n g e r exposure 
w i l l cause i t s t o t a l disappearance. B a d l y f r o z e n oranges soon 
drop and decay, w h i l e m a n y of those s l i g h t l y t ouched w i l l 
hang f o r several weeks i n f a i r c o n d i t i o n f o r ea t ing , and m a y 
be sent to near-by marke ts . Those tha t are s m a l l and t i g h t -
sk inned o f t e n lose h a l f or t w o - t h i r d s of t h e i r j u i c e , where the 
l a rge r ones, h a v i n g a loose and coarse r i n d , w i l l become en­
t i r e l y d ry , and l i g h t as p u f f - b a l l s . T h e v i t a l i t y of m a n y of the 
seeds w i l l also be des t royed. 

A n e f f ec tua l p r o t e c t i o n against t o t a l des t ruc t ion b y f r o s t 
consists i n b a n k i n g up ea r th a round the s tem as f a r as prac­
t icable , th i s to be r e m o v e d w h e n the danger i s past . Shou ld 
the top be k i l l e d d o w n to t h i s m o u n d , the t ree w i l l at once 
sprout f r o m the l i v e w o o d w i t h g rea t v i g o r a n d b e g i n to bear 
again i n a year or t w o , whereas i f k i l l e d t o a l e v e l w i t h the 
g round , i t s r ecovery w o u l d be m u c h s lower , i f i ndeed i t r a l ­
l i e d at a l l . T h e boughs o f pines or o ther evergreens l a i d 
a m o n g the branches a f f o r d some p r o t e c t i o n i n a modera te 
freeze, b u t such precaut ions ava i l ed l i t t l e i n the intense co ld 
weather i n F l o r i d a d u r i n g the m o n t h of F e b r u a r y , 1895. I t 
m a y be w o r t h m e n t i o n i n g that , at the same t i m e when a l l 
o ther c i t rus a round t h e m were dest royed, some whose g r o w t h 
had been checked a shor t t i m e before b y severe r o o t - p r u n i n g 
came t h r o u g h w i t h f e w signs of i n j u r y . A n y top shade or 
sca t te r ing umbrageous trees m i t i g a t e the ef fec ts of l i g h t e r 
f ros t s to a considerable degree. I n E u r o p e a n d N o r t h e r n 
I n d i a a l a t t i c ed shel ter is o f t e n b u i l t over the trees i n exposed 
s i tuat ions . 
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I N S E C T S . 

F e w trees are m o r e l i a b l e to at tacks of insects t h a n m e m ­
bers of the c i t r u s t r i b e , b u t an i n h e r e n t v i g o r makes t h e m 
g e n e r a l l y p roo f against l a s t i n g i n j u r y f r o m th i s source. I n 
a congen ia l so i l , w i t h f avo rab l e c l i m a t i c condi t ions , the s k i l ­
f u l c u l t i v a t o r feels l i t t l e concern, k n o w i n g t ha t where the 
paras i t i c enemies of any insect ex is t an undue increase of 
the l a t t e r is a t t ended b y a cor responding m u l t i p l i c a t i o n of the 
f o r m e r , and thus is the balance of na ture preserved. T h e use 
of insect icides is b u t a p a r t i a l r emedy , and w i t h o u t the a id of 
f r i e n d l y parasi tes w o u l d , i n m a n y cases, p rove inadequate. 
I t is wise to a p p l y the ounce of p r e v e n t i v e and m a i n t a i n a 
s t r i c t quaran t ine against the i n t r o d u c t i o n of these ins id ious 
foes, and the w i s d o m of th i s is n o w b e i n g recognized b y 
s t r i ngen t l aws i m p o s i n g penal t ies against the admiss ion of 
i n f e c t e d or i n f e s t ed p lants . 

One of the most w i d e l y d i s t r i b u t e d insects a f f e c t i n g the 
c i t ru s i n F l o r i d a is the R u s t - M i t e (Phytops). A l m o s t too m i ­
nu te to be seen w i t h the naked eye, i t swarms i n i nc red ib l e 
numbers over the trees, and, a t t a ch ing i t s beak to the f r u i t , 
sucks the ju ices of the peel , l e a v i n g i t b lackened and d r y . 
Such f r u i t , c o m m e r c i a l l y undesirable f r o m a d i s f igured ap­
pearance, also loses m u c h of the d e l i g h t f u l aroma, bu t carries 
and keeps bet ter , and the ju ices evaporate more s l o w l y . O n 
the o ther h a n d i t is more r e a d i l y i n j u r e d b y f ros t , w h i c h 
causes i t to d rop and decay, before any effects are shown u p o n 
the b r i g h t . So tha t , a l t h o u g h some c l a i m preference f o r a 
r u s t y orange, the presence of th i s m i t e is objec t ionable , as de­
p r e c i a t i n g the m a r k e t va lue of the f r u i t , as w e l l as more or 
less a f f e c t i n g the h e a l t h o f the t ree b y a d r a f t upon i t s 
s t reng th . I t is combated b y s p r a y i n g w i t h a so lu t ion of su l ­
p h u r and l i m e , or any other good insect ic ide , i n M a y or June, 
be fore i t s m i g r a t i o n to the f r u i t , and occasional ly thereaf te r , 
to make " assurance double sure." L i m e or su lphu r dusted 
over the f o l i a g e w h i l e w e t w i t h dew or r a i n is also he lp ­
f u l . 

T h e R e d Spider, Tetryancus sex maculatus, or spo t ted m i t e , 
a n d several o ther s i m i l a r mi tes , f o r m e r l y i n h a b i t i n g o ther 
g r o w t h s , b u t of la te e m i g r a t i n g to c i t rus- t rees as the l a t t e r 
became c o m m o n , do m u c h h a r m by s u c k i n g the leaves, and 
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causing them to drop, thus retarding the growth and develop­
men t of f r u i t and lessening the v i t a l i t y of the t ree . W a t e r is 
the bane of these insects, w h i c h increase m a r v e l l o u s l y fas t i n 
t imes of d rough t , and c o r r e s p o n d i n g l y d i m i n i s h d u r i n g r a i n y 
periods. The re is one species t ha t t h r i v e s i n the w e t season. 
Kerosene e m u l s i o n and the su lphur or soda sprays are effec­
t i v e destroyers. A m i n u t e l a d y - b i r d , scarcely v i s i b l e to the 
naked eye, has been f o u n d p r e y i n g u p o n the r e d spider . 

T h e R e d Scale, Aspidiotus ficus, and L o n g Scale, Mytilaspis 
Gloveri, w h i c h fas ten to the ba rk and leaves and f e e d upon 
the sap, are c h i e f l y vu lne rab l e w h e n t h e i r larvae are i n m o t i o n 
i n M a r c h or A p r i l , June or J u l y , and September or October, 
and m a y be checked b y the same prepara t ions . 

T h e W h i t e F l y , Aleyrodes cilrifolii, has l a t e l y w r o u g h t m u c h 
h a r m i n the F l o r i d a groves, p a r t i c u l a r l y i n the f a r south. 
T h i s insect breeds three t imes d u r i n g the year, and should be 
a t tacked soon a f t e r ha t ch ing . T h e r o s i n washes are most 
e f f ec tua l against i t . L a t e l y there has appeared a paras i t ic 
fungus , Aschersonia, w h i c h a t tacks and des t roys the larvae of 
the w h i t e f l y . Trees w h i c h had su f f e r ed f r o m the pest f o r 
years and nea r ly succumbed are n o w r e c o v e r i n g since the 
spread of th i s f u n g u s a m o n g t h e m , w h i c h , i t is t hough t , w i l l 
f i n a l l y p u t an end to the t roub le . 

T h e insects above m e n t i o n e d have p r o v e d the mos t t roub le ­
some of any h i t h e r t o deal t w i t h . T h e r e are o ther scales, of 
m i n o r impor tance , w h i c h m a y be f o u g h t i n the same manner 
whenever numerous enough to be h a r m f u l . T h e most e f f ec t ive 
m e t h o d of k i l l i n g scale or o ther insects, so f a r discovered, is 
b y f u m i g a t i o n w i t h h y d r o c y a n i c gas, as p rac t i sed i n Ca l i f o rn i a . 
T h e gas is genera ted under a t en t enc los ing the tree, and an 
exposure of h a l f an hour has been f o u n d to destroy a l l insect 
l i f e . T h e t roub le and expense of a p p l y i n g m a y p reven t i t s 
use except i n desperate cases. 

T h e w e l l - k n o w n M e a l y B u g , Coccus adonidum, o f t e n seen 
upon the p ineapple , and gene ra l l y to be f o u n d i n the blossom-
end of a r i pe pomegranate , has somet imes been q u i t e t r oub l e ­
some to the orange. Besides w e a k e n i n g the tree, mos t of the 
insects spoken of leave a s m u t t y deposi t , somet imes to such 
an ex ten t as to u n f i t the f r u i t f o r m a r k e t unless p r e v i o u s l y 
cleaned, w h i c h i nvo lves m u c h t i m e and labor . 
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T h e decay a n d f a l l i n g o f f of r i pe oranges is somet imes 
caused b y at tacks of members of the M i t r e or S o l d i e r - B u g 
f a m i l y , Asopus, w h i c h co l lec t i n large n u m b e r s upon the f r u i t 
and suck i t s ju ices . These bugs u s u a l l y b reed upon co t ton , 
the cow-pea, and cucurbi taceous p lants , m i g r a t i n g f r o m these 
to the orange-trees. T h e y also punc tu re tender shoots, caus­
i n g the ends to w i l t and die. T h e best w a y to a v o i d t h e m is 
not to a l l o w the p l an t s u p o n w h i c h t hey breed to g r o w a m o n g 
the orange-trees. I t is w e l l to observe here tha t s t rong soda 
and potash sprays mus t be used w i t h cau t ion w h i l e the f r u i t 
is sma l l , or i t m a y be rendered i n s i p i d and wor th less f r o m 
the absorp t ion of these substances, w h i c h neu t ra l i ze i t s acids 
and des t roy the s p r i g h t l y f l avor . 

I t is a c o m m o n o p i n i o n tha t the h a r m done b y a severe 
w i n t e r has i t s compensat ions i n the e x t i n c t i o n of i n j u r i o u s 
insects. T h e r e is l i t t l e f o u n d a t i o n f o r th i s be l ie f . T h e 
ravages of scale have o f t e n been more not iceable a f t e r r i g o r ­
ous seasons than be fo re ; so we m a y i n f e r e i the r tha t a l o w e r e d 
v i t a l i t y has rendered the trees more susceptible, or t ha t the 
f r i e n d l y parasites have been d i m i n i s h e d . 

DISEASES. 

A m o n g diseases of the c i t rus , mal de goma is one of the 
most serious. ' T h i s is man i fes t ed b y a g u m m y e x u d a t i o n 
at the base of the t r u n k , f o l l o w e d b y decay of the b a r k ; 
the m a l a d y g r a d u a l l y e x t e n d i n g to the roots, and, i f no t 
checked, o f t e n causing the death of the tree. I t is supposed 
to arise f r o m a v a r i e t y of causes, such as the close contact 
of f e r m e n t i n g manures or corros ive substances; a r i c h so i l 
saturated w i t h mois tu re , or h i g h l y n i t rogenous f e r t i l i z e r s . 
Somet imes w h e n the cause ceases to exis t the tree recovers 
of i t se l f . R e m o v a l of the soi l about the diseased roots and 
exposure to the a i r are r e c o m m e n d e d ; also the c u t t i n g away 
of diseased bark and w o o d and the app l i c a t i on of a wash of 
sulphurous ac id . Trees on a f r i e n d l y soi l , nour i shed w i t h a 
wel l -balanced f e r t i l i z e r , are se ldom affec ted , and the sweet 
orange is more suscept ible than the sour or b igarrade . 

Limb-blight is an obscure disease, the o r i g i n of w h i c h is 
s t i l l d o u b t f u l . T h e leaves w i l t , s m a l l t w i g s per ish g r a d u a l l y , 
and the tree f a l l s i n t o a decl ine and f i n a l l y dies. T h e r e seems 
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to be no specific remedy , b u t trees s h o w i n g these s y m p t o m s 
have, i n some instances, been f u l l y r e s to red b y d i g g i n g a 
t rench a l l r o u n d t w o or three f e e t f r o m the t r u n k , filling i n 
w i t h f r e sh so i l m i x e d w i t h manure , a n d p r u n i n g a w a y nea r ly 
a l l the top. Doubt less some cases of l i m b - b l i g h t are the re­
sul t of ove rc ropp ing , and exhaus t ion o f necessary elements. 
I t seems to a f fec t ad jacent trees, b u t w h e t h e r contag ious has 
not ye t been d e f i n i t e l y set t led. R e m o v a l a n d b u r n i n g of 
a f fec ted l i m b s and e x t i r p a t i o n o f b a d l y diseased trees are 
recommended, bu t as some f o r m s of b l i g h t m a y proceed f r o m 
preven tab le causes i t m i g h t be w e l l to go s l o w l y i n the execu­
t i on of such heroic measures. T h e m a t t e r is b e i n g s tud ied 
b y experts and w i l l be be t te r unders tood a f t e r f u r t h e r i n v e s t i ­
ga t ion . 

Dieback.—Another t r o u b l e o f the g rower , and perhaps the 
most common , is a c o n d i t i o n ca l led " d ieback ." T h i s m a y be 
recognized b y the d a m p i n g - o f f of the ends o f g r o w i n g shoots, 
w h i c h are o f t e n u n d u l y angular , d i s to r t ed , c u r v i n g d o w n w a r d , 
f a i r l y b u r s t i n g w i t h crude sap, and disf igured, b y r u s t y r ed 
patches of e x u d i n g g u m . T h e r e is a m i g h t y e f f o r t at r a p i d 
g r o w t h ; a constant advance and re t rogress ion . B e a r i n g trees 
e i ther produce no f r u i t , or else set a heavy crop, w h i c h as­
sumes a w h i t y - g r e e n color , becomes scabby, cracks open and 
drops, and any tha t reaches m a t u r i t y is i n s i p i d and w o r t h ­
less. I t mus t be considered a c o n d i t i o n ra the r t han a disease, 
a dyspept ic state a r i s i n g f r o m o v e r - s t i m u l a t i o n o r one-sided 
fe r t i l i ze r s . I t is also caused b y too deep p l a n t i n g , a w e t and 
s teaming soi l , one tha t holds some nox ious e lement , or is un ­
de r l a id near the surface w i t h i m p e r v i o u s rock or hardpan . 
T h e g rower mus t f o r m a diagnosis of his o w n pecu l i a r case, i n 
order to k n o w w h a t r emedy to a p p l y or w h a t cause to remove . 
I f trees have been p l a n t e d too deep t h e y mus t be ra i sed ; sod­
den soils may have sha l low c u l t i v a t i o n , or top shade, or l i e i n 
grass d u r i n g the ho t and r a i n y season; f e r m e n t i n g and over-
s t i m u l a t i n g f e r t i l i z e r s mus t be avo ided and nox ious e lements 
neut ra l ized . O n a so i l n a t u r a l l y adap ted to the orange and 
j u d i c i o u s l y f e r t i l i z e d and c u l t i v a t e d d ieback is u n k n o w n . 

T h e same causes, v a r i o u s l y a f f e c t i n g o ther p lants , have been 
not iced . Pear and apple trees b y a pou l t r y -house o r manure -
p i l e have been k i l l e d o u t r i g h t ; banana-plants have g r o w n 
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w o n d r o u s l y , set a f e w f r u i t s , and then decayed at the base and 
f a l l e n o v e r ; and even pa lms , perhaps the mos t resis tant of a l l 
to such inf luences , have pushed up several leaves at once, w i t h 
leaf le ts d i s t o r t ed and f o l d e d back. I t m u s t be r emembered 
t ha t the orange, a l t h o u g h one of the toughest of trees i n 
m a n y ways , is y e t one of the most d i s c r i m i n a t i n g and sen­
s i t i ve about w h a t comes i n contact w i t h i t s roots . S t rong 
b r i ne w i l l k i l l i t , and an instance is r emembered where a l i t t l e 
L o n d o n p u r p l e , s p i l l e d on the g r o u n d and dissolved b y the 
r a in , caused three v i g o r o u s o l d trees s t and ing b y to w i l t and 
die i n a f e w days. I f s t rong manures mus t be used, the danger 
is lessened or e n t i r e l y obv i a t ed b y depos i t ing t h e m i n holes 
or sha l low p i t s d u g here and there among the trees, ins tead of 
b roadcas t ing over the surface. 

T h e Scab is a m i n u t e f u n g u s bad ly a f f e c t i n g the bigarrade 
and l e m o n , and^to a less degree the l i m e and c i t r o n . I t has 
h i t h e r t o t r o u b l e d the sweet orange v e r y l i t t l e . I t m a y have 
p r e v i o u s l y ex i s ted i n F l o r i d a , bu t d i d no t become general 
u n t i l a shor t t i m e before the great freeze of 1886. I t is ap­
p e a r i n g aga in i n spi te of the hopes of i t s e x t i n c t i o n by the 
last k i l l i n g d o w n of the trees. Before i t s f i r s t appearance 
there was no d i f f i c u l t y i n g r o w i n g the most b e a u t i f u l lemons, 
w i t h smoo th sa t iny skins, f u l l y equal to any i n the w o r l d . 
B u t n o w a large p r o p o r t i o n are too r o u g h and w a r t y f o r 
m a r k e t i n g , and the leaves are d i s to r t ed and covered w i t h 
scars and excrescences. T h e g r o w t h of the trees does no t 
seem to be g r e a t l y checked, no r the ac id of the f r u i t i n j u r e d , 
b u t i t is t e r r i b l y d i s f i g u r i n g . A s the l e m o n is desired as 
m u c h f o r the f r a g r a n t pee l as f o r the ju ice , i t w i l l be r ead i ly 
seen h o w l a r g e l y such an a f f ec t ion mus t detract f r o m i t s 
va lue . M a n y I t a l i a n lemons show marks of the same or 
s o m e t h i n g s imi l a r . T h e copper sprays app l i ed several t imes 
a year have been t r i e d w i t h the resu l t of a m i t i g a t i o n b u t not 
an e rad ica t ion of the e v i l . 

Mosses and Lichens g r o w i n g u p o n the t r u n k s and l i m b s m a y 
be scrubbed a w a y w i t h a s t i f f brush, b u t any good f u n g i c i d e 
w i l l cause t h e m to die and d rop off . A l t h o u g h they m a y no t 
do m u c h h a r m w h i l e an abundance of mois tu re prevai ls , yet , 
r o o t i n g as t h e y do i n the bark, m a n y s m a l l branches are 
s t r ang led a n d the genera l hea l th of the trees a f fec ted i n t imes 

of d r o u g h t . 
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S E L E C T I O N O F V A R I E T I E S . 

In establishing a commercial grove profit is, of course, 
the f i r s t cons idera t ion , and a m i d the g rea t n u m b e r of va­
r ie t ies , m u c h p e r p l e x i t y arises i n d e c i d i n g w h i c h are best 
su i ted to t ha t end. Some of those mos t esteemed, and 
c o m m a n d i n g the h ighes t p r i ce , m a y be u n p r o f i t a b l e b y 
reason of an i nhe ren t defect , such as shy bea r ing , lack 
of s tamina, too grea t de l icacy to bear car r iage , or a m a r k e d 
suscep t ib i l i t y t o co ld . T h e r e f o r e i n m a k i n g a select ion 
none should be used b u t those c o m b i n i n g , i n the great­
est degree product iveness , v i g o r , f i rmness , h i g h q u a l i t y , 
and resis tant power . Nea r the n o r t h e r n l i m i t e a r l y sorts, 
t ha t m a y be ga the red before the approach of f ro s t , are 
most desirable. I n m i l d e r l a t i t udes a succession w i l l en­
able the w o r k of h a r v e s t i n g to go on u n i n t e r r u p t e d l y f r o m 
October t i l l M a y and even later , r e n d e r i n g the g r o w e r inde­
pendent of g l u t s and depressed marke t s , w h i c h m a y happen 
some of the t i m e b u t n o t a l l the t i m e . A s regards q u a l i t y , 
there is perhaps less choice a m o n g va r i e t i e s of the orange, 
nea r ly a l l of w h i c h are good, t han a m o n g o ther f r u i t s , m a n y 
of w h i c h are i n d i f f e r e n t and some p o s i t i v e l y bad. A seed­
l i n g apple or pear m a y be w r e t c h e d l y poor, b u t a seedl ing 
orange is a lmos t sure to be excel lent , and n o t i n f r e q u e n t l y 
ex t r a f ine . D i f fe rences of e x t e r i o r are also less broad , so the 
uneducated are apt to t h i n k an orange is an orange the w o r l d 
over, u n t i l they l ea rn to detect i t s n ice d i s t i nc t i ons and rec­
ognize i t s sub t i l e f lavors . A n u m b e r of f avo r i t e s i n F l o r i d a 
and C a l i f o r n i a since the renaissance are seedlings of l oca l 
r epu ta t ion , selected and named f o r t h e i r a l l - r o u n d excellence, 
and f u l l of the v i g o r of y o u t h . Some ce lebr i t ies of w o r l d ­
wide f ame have been i m p o r t e d . One of the mos t f amous of 
these last is the M a l t a f a m i l y , the t y p e of w h i c h is w i d e l y 
k n o w n as Maltese B l o o d . T h i s is r e a d i l y d i s t i n g u i s h e d b y 
the rounded and f l a t t ened y o u n g leaves, q u i t e d i f f e r e n t f r o m 
the e longated and c u r l e d appearance of those of o the r sorts. 
T h e flecks and splashes of sanguine hue i n the p u l p , w h i c h is 
somet imes e n t i r e l y c r imsoned , were f o r m e r l y supposed to 
have come f r o m b u d d i n g upon the pomegrana te , b u t t h i s is a 
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gross er ror . I t is reasonably be l i eved t h e y are the resul t of 
crossing, a t a r emote pe r iod , w i t h the r ed shaddock. 

V A R I E T I E S . 

MALTA ORANGES. 

Malta Blood. Tree of moderate size, almost thornless, rounded, 
and compact; rather sensitive to cold and needs high cultivation 
to ensure regular crops. Frui t oval, few seeds; exterior often 
marked wi th patches of rosy red ; very attractive in appearance ; 
flavor exceedingly piquant and delicious, g iv ing i t a reputation 
second to none. 

Majorca. Tree and f r u i t similar to Malta Blood, without inter­
mingl ing color. Pulp tine-grained and tender, wi th unsurpassed 
refreshing vinous qualities. More round in shape, wi th a thinner 
r ind , a good keeper and shipper. 

Jaffa. Closely resembles Majorca every way, excepting that i t is 
sweeter and a more regular bearer. 

Jaffa Blood. Sport of Jaffa; colored inside like the type, which i t 
closely resembles and f u l l y equals. 

Tephi . A n improved Jaffa, modified by pollination. Excellent 
grower, and bearer and of highest quali ty. 

Fortuna. Robust growing and hardy ; spherical or sometimes flat­
tened. Holds up late ; very prolific and desirable. 

Ma l t a Egg . Oval in shape; runs f rom 176 to 225 size ; fair grower 
and heavy bearer. One of the finest of this strain in quality. 

Amory ' s M a l t a Oval. A superb variety of robust growth, and a 
good cropper. 
Besides those m e n t i o n e d above are other Maltas , as Oblong, 

La te , Long, and several unnamed, a l l h a v i n g the same general 
character is t ics and good points . Most of t hem were i m p o r t e d 
f r o m Europe by Gen. H . S. San fo rd and Mr . Charles A m o r y . 
Malta Oval. (Garey's Mediterranean.) Sweet. Generally classed 

wi th the Maltas, but of distinct fol iage; is a favorite wi th florists 
on account of its habit of exuberant blooming. Frui t oblong, 
sl ightly flattened at the stem, of excellent quality and keeps very 
late; apt to split on young trees. Needs high cultivation and 
abundant feeding. 

Valencia La te . Growth and habit closely resembles the above ; also 
shape and general appearance of f ru i t , which is smoother, more 
acid, and ripens later. 

PORTUGAL ORAXCF.S. 

T h e t y p e o f these is spher ica l or s l i g h t l y f la t tened, w i t h 

37 
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m a r k e d v inous proper t ies , p r o b a b l y acqu i r ed l o n g ago f r o m 
the w i l d l i m e , and u sua l ly n o t b e c o m i n g f u l l y r i p e t i l l m i d ­
w i n t e r or sp r ing . Of t h i s class are Pernambuco, Circassian, 
Duroi , Botelha, Peerless, Rio , Nicaragua, T a h i t i , Rivers ' Prol if ic , 
Sanford's Mediterranean Sweet, Beach's No . 5, a n d several k i n d s 
of St. Michae l , a l l g o o d g r o w e r s and bearers, n o t d i f f e r i n g 
g r e a t l y f r o m each other, and va luab le f o r m a r k e t i n g . 

SWEET CHINA ORANGES. 

Typical form oval or elongated rather than flattened ; sac­
char ine qua l i t i e s s t r o n g l y m a r k e d ; become pa la t ab le ear ly , 
and seem to show remote a d m i x t u r e w i t h the sweet c i t r o n . 
A m o n g these are : 

Sweet Seville. Spherical in shape ; bears young and abundantly ; 
so utterly devoid of acid that i t may be used as soon as i t f i l ls w i th 
juice, even before the r ind colors. Good for early shipments when 
al l others are sour. 

Early Oblong, St. Michael's Egg, and Pride of Malta. These are 
of oval shape wi th a roughened exterior and very l i t t le acid, and 
may be shipped early. Hardly so insipid as the former. 

Whitaker, Foster, Boone, Nonpareil, Parson Brown, Centennial, 
Homosassa, and Magnum Bonum are a l l selected seedlings of ex­
tended reputation, strong growing and early r ipening, combining 
the sweetness of the China wi th the sprightliness of the Portugal, 
To these may be added Cunningham, Arcadia, Pineapple, Indian 
River, and Stark or De Bary Seedless, al l favorites and of extra 
fine quali ty. 

There is a class of blood oranges, suggesting the China and 
P o r t u g a l r a the r t han the Ma l t a , ca l l ed R o u n d Bloods . T h e 
best of these are the Amory, w h i c h is of v e r y h i g h q u a l i t y , 
v igorous , p r o l i f i c , and hardy , and the I ta l ian . A l s o Imperial , 
w h i c h is ear ly , and Duroi , De Colmar, and St. Michael Blood, 
w h i c h are la ter , besides some u n n a m e d and e q u a l l y p r o m i s i n g 
seedlings. 

Prata. (Silver Orange.) A favorite in some European markets ; is 
as light-colored in pulp and r ind as a lemon; piquant and delicious. 

W h i t e . Similar, but coarser and sweeter. 

Paper-Rind St. Michael's. Light colored, small, rather seedy, 
pungent and aromatic. Has more specific gravi ty than most any 
orange known ; a favorite for market i n California. 

Hart's Late (Tardiff, Brown of Thos. Rivers) is a high-class 
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f r u i t wi th few seeds, s l ight ly oblong, pale yellow, th in r ind, dark 
pulp, wi th a brisk and racy flavor. This is largely planted for its 
lateness, hanging throughout the summer without deterioration. 
These four show decided admixture of lemon. 

Brazi l ian. Brought to Florida f rom Louisiana a dozen years ago by 
Rev. W . P, Gardner of Fort Myers, and but l i t t le known as yet 
among orange growers. H igh ly recommended for vigor and pro­
ductiveness, w i t h f r u i t of very fine quality, which hangs upon the 
tree without deterioration un t i l midsummer. 

Joppa. Originated in 1877 f rom seed procured by A . B. Chapman 
of San Gabriel. Cal., f rom Palestine. Tree thornless and strong 
growing. Fru i t oblong, almost seedless, wi th thin r ind, solid, 
juicy, and very sweet. Can be gathered early or le f t on the tree 
t i l l midsummer. Said to be the heaviest orange grown and one of 
the most beautiful, and while some regard the flavor as hardly 
first rate, others praise i t highly and think that when better known 
i t w i l l be very largely planted. 

Many of the choicest varieties of oranges owe their peculiar 
excellence to admix tu res , more or less remote , w i t h some 
other m e m b e r of the c i t rus f a m i l y . Some recent h y b r i d s of 
C. nobilis and C. pomclanus have developed a super la t ive re­
f i nemen t i n ce r t a in l ines, i n d i c a t i n g tha t w h e n i n the course 
of t i m e the e f fo r t s of exper imente rs sha l l have been c rowned 
w i t h a f r u i t c o m b i n i n g i n ha rmonious p ropor t ions the best 
qua l i t i e s of a l l , the resu l t w i l l be an orange w o r t h hav ing . 

NAVEL ORANGES. 

This famous orange, broadly marked at the apex with 
an u m b i l i c a l appearance, belongs to the China section, hav­
i n g the same slender and thornless hab i t , w i t h f e w seeds 
and a sweet p u l p dashed w i t h a subt i le b l e n d i n g of acid, g i v ­
i n g a c o m b i n a t i o n of rare del icacy O r i g i n a l l y f r o m B r a z i l , i t 
was c u l t i v a t e d i n F l o r i d a m a n y years ago, becoming e x t i n c t 
there, or nea r ly so by the grea t freeze of 1835. Subsequent ly 
to the war i t was again restored, under the name of Wash ing­
ton Navel or Bahia, i n trees i m p o r t e d f r o m South A m e r i c a 
and sent ou t b y the D e p a r t m e n t of A g r i c u l t u r e at Wash ing ton . 
I t s m a g n i f i c e n t size, smooth and s i l k y exter ior , de l ic ious flavor, 
and t o t a l absence of seed, a l l u n i t e d i n r a i s i n g i t at once to 
pre-eminence, and b u t f o r the u n f o r t u n a t e hab i t of shy bea r ing 
i t w o u l d have l ed a l l others . I n C a l i f o r n i a i t seems satisfac­
t o r i l y p r o d u c t i v e , b u t i n F l o r i d a , unless budded on l i m e or 
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l emon , or the f l o w of sap i n t e r r u p t e d b y p a r t i a l g i r d l i n g , t he 
crops are too l i g h t to be r e m u n e r a t i v e . 

T h e same o b j e c t i o n g e n e r a l l y exists i n o ther navels , such as 
Sustain, Rivers", Egypt ian , Austral ian, Ma l t a , some f r o m Con­
t i n e n t a l gardens, and a na t i ve seed l ing — the Double I m ­
perial. F l o w e r s are f r e e l y p roduced , b u t n e a r l y a l l f a l l o f f . 
B y some the t r o u b l e has been a t t r i b u t e d to exhaus t ion f r o m 
too f ree b l o o m i n g , or f r o m lack of po l l en , w h i c h cannot be the 
cause, seeing tha t one v a r i e t y , a cross of B o t e l h a and Sustain, 
and as f ree a b loomer as any, a lways sets, and carr ies such an 
enormous crop as to para lyze i t s energies and arres t i t s 
g r o w t h . 

MANDARIN ORANGES (CITRUS NOBILIS). 

This appears to be of a race entirely distinct from the 
c o m m o n orange, and m a y have been i d e n t i c a l w i t h or sp rung 
f r o m the Suntara group , e i the r i nd igenous to the northeast­
ern border of Ind ia , or i n t r o d u c e d there l o n g ago f r o m south­
ern China. T h e leaves and blossoms are smal le r than those 
of the c o m m o n orange, and exhale a pecu l i a r a r o m a t i c odor. 
T h e branches are slender and the f r u i t is flattened, w i t h seg­
ments loosely adher ing , f o r m i n g a hole i n the centre, and en­
closed i n a smooth and glossy r i n d of a s a f f ron y e l l o w , easi ly 
detached. W h e n f u l l y r ipe i t is exceed ing ly j u i c y and m e l t ­
i n g , and has become a f a v o r i t e i n European and A m e r i c a n 
markets , where i t was u n k n o w n u n t i l r e c e n t l y T r e e o f m o d ­
erate size and nea r ly des t i tu te of thorns , except w h e n g r o w n 
f r o m seed, and then v e r y t h o r n y . 

T A N G E R I N E O R A N G E S . 

A section of C. nobilis commonly called Tangerine is a more 
robust and sizeable tree, w i t h la rger fo l i age , and f r u i t of the 
same shape and size, bu t of a lobs ter - red color , T h i s f r u i t is 
g r ea t l y admi red , and more i n request on account of i t s showy 
appearance, but i n de l icacy of flavor scarcely equals the y e l ­
l o w . A s m a l l v a r i e t y of Tange r ine , the Spice or Cleopatra, is 
of qu i t e i n f e r i o r q u a l i t y , b u t an enormous bearer and v e r y 
showy and o rnamenta l . Used f o r g a r n i s h i n g s ta l ls a n d tables. 
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K i n g , or K i n g of Siam. A large variety of Tangerine, of more 
globular shape, introduced f rom Cochin China in 1882. Skin thick 
and uneven, dark red and loosely adhering; pulp mi ld and deli­
cious. Tree thorny and robust, w i th large foliage. The habit of 
r ipening late when other varieties of C. nobilis are out of season, 
together w i t h other prime qualities, recommend i t for general 
cul t ivat ion. 

Satsuma is another section of C. nobilis, with tree and foliage more 
l ike the regular orange, but wi th f r u i t of a bright yellow, closely 
resembling the Mandarin. I t ripens earlier and is thought to be 
hardier, particularly when budded on tr i fol iata . The flavor is less 
spicy and aromatic. I t is in great request for planting in exposed 
situations, too cold for other oranges. Although of weakly and 
unsatisfactory growth when propagated f rom the original imported 
trees, i t is a l l that could be desired when budded f rom vigorous 
seedlings which come true. Identical wi th Unshiu of Japan. 

Tangerona. A recent importation from Brazil, evidently a hybrid 
of the Mandarin, judging f rom the pulp, which resembles Satsuma 
in mildness and delicacy. Fru i t small, round or slightly flattened, 
w i th a roughened, bright yellow exterior. Leaves large, like those 
of the ordinary orange. I t is of robust habit, a free bearer, and 
ripens very eariy. 

Bittersweet. Resembles the sour orange in leaf and fruit, and is 
found intermingled wi th i t in the wi ld groves of Florida. Its juice 
is insipidly sweet, and the white inner r ind extremely bitter and 
disagreeable, which spoils i t for commercial purposes. 

Myrt le-Leaved Orange (C. myrtifolia). A handsome dwarf tree, 
wi th small, dense, dark green, glossy leaves, bearing a small flat­
tened f r u i t of l i t t le use. A beautiful shrub for ornamental grounds. 

Bergamot (C. bergamiunis. Frui t pear-shaped, pale yellow, wi th 
green, sub-acid, f i rm, fragrant pulp ; f r u i t and foliage distinct. 
Oi l of bergamot is distilled f rom the r ind. 

C. Desimatus. An odd variety grown for ornament, with drooping 
leaves, no two alike. 

Kum Quat (C. Japonica). A small shrub hardier than the orange, 
upon which or t r i folata i t is usually worked. Fru i t about an inch 
in diameter, wi th sweet r ind and acid juice, wholesome and re­
freshing. Large quantities preserved in sugar are imported f rom 
China. There are two kinds, round and oval. 

In Florida the earliest varieties of oranges, such as Tan­
gerona, Satsuma, Sweet Sevi l le , and E a r l y Oblong , are sweet 
enough f o r sh ipmen t b y the end of September or ear ly i n 
October . A b o u t the m i d d l e or last of A p r i l , o w i n g to the ho t 
and d r y weather , and the d raugh t on the trees by the y o u n g 
crop, the f r u i t r e m a i n i n g becomes over-r ipe , loses flavor, and 
dr ies up , or becomes too so f t and flabby to handle. V a l e n c i a 
L a t e , Pape r -R ind St. Michae l , Majorca , and Garey 's Medi t e r -
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ranean Sweet h o l d up several weeks longer , b u t H a r t ' s L a t e 
or T a r d i f f keeps a l l the year r o u n d . T h i s las t i s b e i n g m o r e 
l a rge ly propagated i n F l o r i d a than any other , and w h e n the 
trees g r o w up again F l o r i d a oranges w i l l be f o u n d i n m a r k e t 
at a l l seasons. I n sou thern C a l i f o r n i a oranges r i p e n la te r 
than i n F l o r i d a , i n n o r t h e r n C a l i f o r n i a about the same t i m e 
and i n A r i z o n a somewhat ear l ier . 

T H E L E M O N . 

The lemon (Citrus linwnum) is supposed to have sprung from 
the c i t ron and was i n t roduced i n t o Pales t ine and E g y p t b y the 
Arabs i n the t e n t h cen tury , and i n t o E u r o p e at the t i m e of 
the Crusades. W h i l e no t so ex tens ive ly c u l t i v a t e d as the 
orange, i t is f a r more use fu l , be ing indispensable i n cookery , 
confec t ionery , p e r f u m e r y , and medic ine . T h e t ree is fas ter 
g r o w i n g and la rger than the orange, and exhales f r o m every 
pa r t when b ru i sed a de l ic ious p e r f u m e . T h e f lowers are of 
greater size and t i n g e d w i t h p u r p l e . I t no t o n l y t h r i v e s on a 
poorer soi l , bu t is more p roduc t i ve and pa t i en t under neglect , 
t hough less ha rdy against cold . 

The rules f o r c u l t i v a t i n g the orange a p p l y g e n e r a l l y to the 
l emon . T o secure the f inest and smoothest f r u i t i t shou ld no t 
be a l l o w e d to r u n up to any considerable he igh t , b u t ra ther 
shortened-in and p runed d o w n w a r d . A l o w , w i d e l y spread ing 
tree, shel tered f r o m winds , is best, as the mos t b e a u t i f u l 
lemons g r o w i n p a r t i a l shade and near the g r o u n d . I t is gen­
e ra l ly w o r k e d on sweet or sour orange stocks, p r e f e r a b l y the 
la t ter , as m a k i n g a tree more h a r d y and less l i a b l e to disease. 
A s a seedl ing the r i n d is apt to be b i t t e r , t he re fo re var ie t i es 
h a v i n g sweet r inds are selected f o r p ropaga t i on . I f a l l o w e d to 
hang t i l l f u l l y r ipe , the f r u i t o f t e n g rows to an enormous size; 
the peel becomes t h i c k and spongy, and the ac idu lous proper ­
ties d i m i n i s h , r e n d e r i n g i t u n f i t f o r m a r k e t . T o a v o i d t h i s i t 
is ga thered green and p a r t i a l l y g r o w n , and s to red i n cool , da rk 
apar tments u n t i l the s k i n changes to a b r i g h t y e l l o w . A 
l e m o n w e i g h i n g three ounces is r eckoned a conven ien t size. 
W i t h p roper care i t w i l l keep m a n y m o n t h s i n p r i m e c o n d i t i o n . 
I ts b r ie f per iods of rest and a lmos t con t inuous stages o f g r o w t h 
and b l o o m render the tree v e r y sensi t ive to f r o s t . I n a state o f 
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quiescence i t has endured a lmos t as great a degree of co ld as 
the orange. T h e idea l shape of a l e m o n is ob long , w i t h a 
p o i n t e d p ro tuberance at the blossom end. T h e r i n d should be 
as f r e e as possible f r o m bi t terness, clean, smooth , glossy, and 
abound ing i n a romat i c o i l - ce l l s ; the p u l p f ine-gra ined, so l id , 
w i t h f e w seeds, and h i g h l y charged w i t h s t rong ac id j u i c e . 

VARIETIES. 

Imperial Messina. Considered the finest among many desirable 
varieties, imported into Florida by the late General Sanford. Tree 
has a few thorns, but the f ru i t is unsurpassed. 

Vi l laf ranca , Belair, and Eureka (Genoa) stand very high, and 
are a l l extensively planted. They are practically thornless, v ig ­
orous growers, and early and prolific bearers of sweet-rinded and 
strongly acid f r u i t . 

Sici ly . Several imported sorts bearing this name have a reputation 
scarcely inferior to the above. 

Lisbon. A favorite in California ; tree vigorous and thorny, bears 
well , f r u i t excellent. 

Bonnie Brae. A California seedling of high reputation. 

T h e var ie t ies above-named have displaced most others f o r 
genera l p l a n t i n g . 

MARKETING THE ORANGE AND LEMON. 

The same methods of gathering and packing apply to both, 
except tha t the l emon *is taken of f w h i l e green, w h i l e the 
orange, unless i n case of the earl iest shipments , is a l l owed to 
become f u l l y r ipe . T h e f r u i t should never be pu l l ed , w h i c h 
o f t e n rup tu re s the sk in and causes deca3 r, bu t c l ipped closely 
w i t h a shears made f o r the purpose, and deposi ted c a r e f u l l y 
i n sacks, or baskets l i n e d w i t h c lo th . R o u g h h a n d l i n g is a 
f e r t i l e cause of loss, and bruises and abrasions mus t be s t r i c t l y 
gua rded against . A f t e r be ing r emoved to the packing-house, 
t hey are l e f t i n the boxes or spread out i n bins to l i e f o r several 
days, w h i c h causes the skins to d r y and sof ten a l i t t l e . T h i s 
f ac i l i t a t e s h a n d l i n g and a l lows defects to develop. I t is then 
assorted i n t o d i f f e r e n t grades, accord ing to color and appear­
ance, a n d the sizes separated b y r u n n i n g t h r o u g h a s iz ing-
machine . D u s t y or s m u t t y f r u i t is f i r s t cleaned by w a s h i n g 
or sc rubb ing , and a f t e r w a r d d r i ed . 
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It is finally wrapped in tissue-paper, and each size and grade 
packed separately i n boxes d i v i d e d b y a p a r t i t i o n i n the 
m i d d l e , and h o l d i n g t w o cubic feet , w h i c h have been adopted 
as a s tandard. I t mus t be c r o w d e d i n snug ly , w i t h the top 
layer a l i t t l e above the edges of* the box, so t h a t w h e n the 
cover is pressed d o w n and na i l ed , there w i l l be no s h a k i n g or 
m o v i n g about of the contents . T h e n the package is made 
secure' b y a wooden s t rap a r o u n d the m i d d l e and each end. 
I r o n straps have been t r i e d , bu t dealers p re fe r the wooden. 
On the ends are s t enc i l l ed the grade, n u m b e r i n box, address 
of consignee and shipper , and rou te b y w h i c h to t r a v e l . 

I n large es tabl ishments washing , s iz ing , and w r a p p i n g have 
been done by steam or other power , b u t n o t h i n g to supersede 
hand-work i n g r a d i n g and p a c k i n g has y e t been devised. A 
box contains 96, 126, 150, 176, 200, 216, 226, and 252, accord ing 
to size, and there is an establ ished m e t h o d of a r r a n g i n g every 
layer so as exac t ly to fill the boxes. T h e mos t p o p u l a r sizes 
of oranges are 176 and 200, and of l emons 300 to 400. L a r g e r 
or smal le r f r u i t t han these, or tha t w h i c h is r o u g h or rus ty , 
b r ings a l o w e r pr ice , and o v e r g r o w n lemons are a lmos t un ­
salable. F r u i t of h i g h color and an ex t e r i o r w i t h o u t spot or 
b l emish is m a r k e d " Fancy," and sells m u c h above the rest. 

U n t i l w i t h i n a f e w years i m p o r t e d lemons have so ld h ighe r 
than our own , not f r o m any inhe ren t s u p e r i o r i t y , b u t on ac­
count of b e i n g ga thered at the r i g h t stage and p u t u p i n a 
neater manner . L a t e l y domest ic l emons of the best q u a l i t y 
have been produced, and packed i n a s ty le f u l l y e q u a l l i n g and 
even surpassing those i m p o r t e d , and at no d i s t an t day our 
groves w i l l render us independen t of the f o r e i g n p roduc t . 
T h e unmerchantab le f r u i t can be used i n m a k i n g c i t r i c acid, 
f o r w h i c h there is a large demand i n the arts and med ic ine , or 
made i n t o w i n e or v inegar . A l t h o u g h we l l - ca red - fo r f r u i t 
o f t en keeps months i n good c o n d i t i o n , the process of s h r i v e l ­
l i n g up or decay, t h o u g h s low at first, r e a l l y begins w h e n the 
stem is severed; the re fore i t is best l a i d d o w n i n m a r k e t as 
soon as possible. V a r i o u s app l ica t ions have been used, some 
of w h i c h were w a r r a n t e d to preserve oranges i n a f r e sh con­
d i t i o n f o r years, b u t so f a r none have g i v e n sa t i s fac t ion . 
F r u i t f r o m cold-storage goes to pieces v e r y soon a f t e r b e i n g 
taken out . 
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T H E C I T R O N . 

The citron (Citrus medico, cedra) is usually grown as a shrub 
or s m a l l t r ee ; the f lowers are large and e x t e r n a l l y of a v i o l e t 
co lo r ; the branches, w e i g h e d d o w n by the enormous f r u i t , 
are c o n t i n u a l l y r o o t i n g at the ends and spreading, causing a 
neglec ted bush to expand i n t i m e i n t o a dense th icke t . I t is 
v e r y tender and best g r o w n f r o m layers or cu t t ings , w h i c h 
q u i c k l y s p r i n g up again i f k i l l e d d o w n by f ros t . I t is sup­
posed to be the parent of the lemon, and between the t w o 
occur an endless v a r i e t y of in t e rmed ia t e f o r m s or hybr ids . 
C h i e f l y va lued f o r the t h i c k and tender r i n d , w h i c h , a f t e r 
h a v i n g f i r s t l a i n i n s t rong br ine , is f reshened and stewed i n 
s y r u p t i l l saturated, and then, a f t e r be ing candied and dr ied , 
is f a m i l i a r to every one as the c i t r on of commerce. A f r a g r a n t 
o i l , used b y pe r fumers , is also d i s t i l l e d f r o m the r i n d . F o r 
p r e se rv ing i t mus t be used i n a green state. 

VAKII'I IES. 

Lemon. So-called f rom resembling a lemon in shape and color ; 
skin pale yellow, glossy, and wavy. Frui t sometimes weighs as 
much as ten pounds. 

Orange. Resembles the above, except that the skin is more wavy, 
and like the orange in color. 

Lyman. A lemon-citron of moderate size, wi th a sweet and edible 
r ind , also excellent for preserving. 

Fingered Cit ron. A rare and primit ive form ; f r u i t of enormous 
size, w i th lobes separating and projecting like fingers. Grown 
sparingly i n China, where i t is highly esteemed for its del ightful 
odor. Placed upon porcelain dishes and brought into their tem­
ples and apartments, it f i l ls the air wi th a fragrance so penetrating 
as to be perceptible at the distance of a mile. Has been brought 
into California f rom Japan, but is l i t t le known as yet here. 

T H E S H A D D O C K . 

The Shaddock, or Pummelo (C. decumana), named after 
Cap ta in Shaddock, w h o f i r s t b r o u g h t i t to the West Indies , 
is supposed to be ind igenous to the M a l a y a n Islands. I t is 
one of the handsomest of the genus; of moderate he igh t and 
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spreading form; rather more tender than the orange; at­
t r ac t ive b y reason of the m a g n i f i c e n t size o f i t s f r u i t , w h i c h 
somet imes a t ta ins a d iamete r of n i n e inches and a w e i g h t of f i f ­
teen pounds. T h e f lowers are v e r y large, w h i t e , and f r a g r a n t ; 
the leaves large, w i t h b r o a d l y w i n g e d lea f - s ta lks ; the s k i n is 
pale y e l l o w , the r i n d t h i c k , w h i t e , spongy and b i t t e r ; the p u l p 
greenish, sub-acid, wa te ry , and a romat ic . N o sect ion of the 
c i t rus exh ib i t s a greater d i v e r s i t y than th i s . T h e r e are oblate, 
globose, ova l , p y r i f o r m , and flattened f o r m s , b o t h t h i c k and 
th in -sk inned , enc los ing w h i t e , p i n k , r ed , or g reen i sh p u l p , 
w h i c h var ies f r o m sour, b i t t e r , and a c r i d to a mos t d e l i g h t f u l 
b l e n d i n g of a l l i n ha rmonious p ropor t ions . 

I n the West Ind ies i t is a f a v o r i t e a d d i t i o n to the dessert, 
a f t e r b e i n g prepared b y r e m o v i n g the b i t t e r membranes and 
s p r i n k l i n g the p u l p w i t h sugar. I n t h i s c o u n t r y a s m a l l 
va r i e ty , somewhat l a rger than an o v e r g r o w n orange, is be­
c o m i n g a f a v o r i t e and b e g i n n i n g to be ex t ens ive ly g r o w n 
f o r marke t . T h i s is the " F o r b i d d e n F r u i t , " ca l l ed grape­
f r u i t , f r o m a hab i t of g r o w i n g i n clusters l i k e bunches of 
grapes, or p u m m e l o , l e a v i n g the name shaddock f o r the 
large sort, a l though , s t r i c t l y speaking, a l l are pummeloes . 
T h i s is ra ther t h in - sk inned f o r i t s size, and filled w i t h a 
r e f resh ing , sub-acid ju i ce . T h e r e is a p ronounced b i t t e r 
p r i n c i p l e i n the inne r r i n d and i n t egumen t s , w h i c h , i f no t 
too s t rong, one acquires a l i k i n g f o r i n t i m e . T h e firm, 
t ough sk in renders i t a good shipper, and preseves the ju ices 
f o r a l o n g t i m e , o f t e n t i l l f a r i n t o the summer . I n v e r y w a r m 
and oppressive weather, n o t h i n g can be more sa lu ta ry or re­
f r e sh ing , and the demand f o r i t is cons tan t ly increas ing . I t i s 
w o n d e r f u l l y p r o d u c t i v e . S ix teen barre ls of f r u i t have been 
ga thered f r o m a tree t w e n t y - f i v e years o ld . 

U n t i l qu i t e l a t e l y bu t l i t t l e a t t e n t i o n was p a i d to the 
g rape - f ru i t , specimen trees of w h i c h were f o u n d here and 
there, m o s t l y seedlings no t g r e a t l y v a r y i n g f r o m each other, 
except where acc identa l cross ing w i t h the orange h a d de­
ve loped some d i s t i n c t i v e qua l i t i e s . Perhaps the best is 
Mays ' Pomelo . 

VARIETIES. 

Mays' Pomelo. Was growing as an old tree, at the home of Dr. 
Mays, Orange Mil l s , Florida, at the close of the c i v i l war. Has 
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always taken premiums over others wherever exhibited. Shows 
slight admixture of orange. Flavor unusually sweet and delicious, 
w i th but l i t t l e of the bitter principle. 

Aurant ium, Royal , Leonardy, and Tr iumph are new varieties lately 
brought forward, much like the above. 

Marsh's Seedless. Recommended as having few seeds, which, in a 
f r u i t so f u l l of seeds, is an obvious advantage. 

T H E L I M E . 

The Lime (C. medico, acida) is generally considered as re­
m o t e l y a l l i e d to the c i t r o n , b u t may be, as we k n o w i t , a 
m o d i f i e d and i m p r o v e d f o r m of the w i l d l i m e (C. hystrix) of 
I n d i a or the Malay Islands. T h o u g h classed as a shrub, i n a 
f avo rab le c l ima te and w i t h r o o m to expand i t f o r m s a sma l l 
tree. B e i n g the most tender of the f a m i l y and near ly a lways 
i n a g r o w i n g state, i t is easily k i l l e d d o w n by f ros t , bu t never 
f a i l s to s p r i n g up again v igo rous ly . I t is ve ry tho rny , and 
w h e n closely p lan ted f o r m s an admi rab le and impenet rable 
hedge, a lways f u l l of f r u i t and so robust as to need l i t t l e care. 
T h e f lowers are s m a l l and e n t i r e l y w h i t e ; color of f r u i t pale 
y e l l o w , r e sembl ing a l emon . T h e sk in is t h i n ; p u l p l i g h t 
green and f i l l e d to b u r s t i n g w i t h a ve ry sharp acid ju ice , be t ter 
f o r most purposes than tha t of a l emon and used i n preference 
by people i n the t ropics . T h e peel, however, lacks the m i l d 
f ragrance of the l emon , w h i c h , toge ther w i t h the bet ter keep­
i n g qua l i t i e s of the la t te r , accounts f o r i t s greater es t imat ion 
i n count r ies where these f r u i t s do not g row. S t i l l , when care­
f u l l y handled , w i t h our present r a p i d t ranspor ta t ion , i t bears 
carr iage and goes t h r o u g h w e l l , and there is no reason w h y , 
w h e n be t te r k n o w n , i t should not become more popu la r i n 
n o r t h e r n markets . I t s ea r ly and w o n d e r f u l l y abundant bear­
i n g , s t u r d y i nd i f f e r ence to neglect , and f r eedom f r o m disease 
make i t easier g r o w n than an} ' o ther c i t rus . I t nourishes ad­
m i r a b l y i n Southern F l o r i d a . 

Propagation.—The most c o m m o n mode of p ropaga t ion is 
f r o m seed, w h i c h , to p reven t de te r io ra t ion , should be t aken 
f r o m the best f r u i t . I t n ea r ly a lways comes t rue to k i n d and 
bears i n three or f o u r years. I n cooler la t i tudes , near i t s 
n o r t h e r n l i m i t , i t is budded at the surface of the g round , on 
any h a r d y orange-stock w h i c h w i l l r e t a rd the too ac t ive f low 
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of sap i n w in t e r , and make i t more resis tant . T h e trees can 
be p l an ted m u c h closer t h a n the orange. 

T h e most c o m m o n is a s m a l l v a r i e t y , r e s e m b l i n g a m i n i a ­
tu re l emon , ca l led the Mex ican , F l o r i d a , or Wes t I n d i a n l i m e . 
S k i n v e r y t h i n and s m o o t h ; j u i c e abundant , h i g h l y a romat ic , 
r i c h , acid, and pleasant. T h e Persian and T a h i t i are v igorous 
g rowers and no t v e r y t h o r n y . F r u i t exce l l en t and nea r ly as 
large as a l emon . T ree spreading, w i t h coarser fo l i age . 

VARIETIES. 

Sour Kurna, Galgal, Turang, and other East Indian limes have a 
very thick spongy r ind , wi th l i t t le pulp, and may be considered 
citrons rather than limes. 
A variety imported into Florida f rom South A f r i c a , by Colonel 
Church, of Orlando, and called "Forbidden F ru i t , " is really a lime 
of enormous size, resembling a citron in appearance, but thin-
skinned and f u l l of strongly acid juice. 

Sour Rangpur. (Mandarin Lime.) Closely resembles a Mandarin 
orange in appearance, wi th a strong acid juice of distinct flavor. 

French. (False Lemon.) Grown for many years in Florida and the 
West Indies. This is more correctly a l ime. Skin thick, very 
warty and uneven, and loosely adhering. Shape resembling a 
K ing orange, but smaller, wi th a protuberance at the blossom 
end. Color deep yellow. Pulp agreeably acid, and segments 
divide as easily as those of Citrus nobilis. The Minorcan resi­
dents of Florida esteem i t above al l others for making punch, but 
i t has no commercial^value. I t is of very vigorous growth and in 
great demand as a stock upon which to bud varieties of oranges 
and lemons. On this stock the Navel orange, usually a poor 
bearer, produces abundant crops. 
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T H E B A N A N A . 

THE banana (Musa Sapientum), though a strictly tropical 
p lant , is o f t e n seen i n gardens f r o m Charles ton south and 
a long the l o w e r por t ions of the G u l f States, where i t is used 
c h i e f l y f o r o rnament , b u t a f t e r m i l d w in te r s f r u i t is f r e e l y 
produced . I t is one of the most b e a u t i f u l and g r a c e f u l of a l l 
members of the vegetable k i n g d o m ; one species, M. Ensete, the 
grea t A b y s s i n i a n banana, was pronounced by Charles K i n g s -
l e y the mos t b e a u t i f u l of any he had ever beheld. 

I n the m i d d l e and even n o r t h e r n po r t ions of F l o r i d a i t was 
g r o w n i n a s m a l l w a y f o r i t s f r u i t , u n t i l the large i m p o r t a t i o n s 
b y steamers f r o m the West Indies and Cen t ra l A m e r i c a , at l o w 
prices, rendered i t s p roduc t i on there unpro f i t ab l e . I n the 
ex t reme southern por t ions of the peninsula, however , where 
there is l i t t l e f ros t , i t can s t i l l be raised to advantage. 

T h e large y e l l o w bananas (Jamaica or M a r t i n i q u e ) and the 
red, or Baracoa, are the best and most p ro f i t ab l e f o r marke t . 
These var ie t ies r equ i re too l o n g a season f o r any place out­
side of the t rop ics . I n m i d d l e F l o r i d a an i n f e r i o r sort ca l led 
Or inoco , and a v e r y del icate , h i g h - f l a v o r e d va r i e ty , H a r t ' s 
Choice, are the best to cu l t i va t e , as they r i p e n sooner and are 
the most ha rdy . F a r t h e r south the d w a r f Jamaica (M. Caven-
dishii), is p r e f e r r e d as b e i n g least l i ab l e to be pros t ra ted by 
h i g h winds , and, t h o u g h short and stout, produces ve ry large 
bunches. T h e o n l y prac t icable mode of p ro t ec t ion i n w i n t e r 
against f r o s t is by b a n k i n g w i t h ear th or sods a round the stem 
t w o or three fee t h i g h . T h e n , i f the exposed p o r t i o n above 
should be k i l l e d , i t is c u t o f f i n s p r i n g when the ear th is d r a w n 
away, and the s t u m p r e m a i n i n g w i l l g r o w u p and blossom i n 
t i m e to pe r f ec t f r u i t be fo re the f o l l o w i n g w i n t e r . Propaga­
t i o n is e f fec ted b y suckers or offsets, p l an ted e igh t or ten feet 
apar t i n s t r o n g r i c h so i l . Each s ta lk produces bu t one cluster , 
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a f t e r w h i c h i t dies and is rep laced b y the n u m e r o u s sprouts 
f r o m the base. T o ob t a in the la rges t bunches these offsets 
should be chopped out as t h e y appear, and o n l y th ree or f o u r 
stalks of d i f f e r e n t ages, so as to keep u p a succession, a l l o w e d 
to r e m a i n i n one place. Ashes or s t r ong s table manure 
are good f e r t i l i z e r s . I n the t rop ics , bunches o f 200 f r u i t and 
u p w a r d are c o m m o n , b u t near the n o r t h e r n l i m i t f r o m 75 
to 125 are a l l t ha t can be expected. P r o m l o n g c u l t i v a t i o n 
and p ropaga t ion b y offsets, seed has a lmos t e n t i r e l y disap­
peared f r o m the f r u i t . Somet imes , b u t r a r e ly , a f e w are 
f o u n d , and f r o m these new var ie t i e s m a y b e ob ta ined . The re 
are several o rnamen ta l sorts w h i c h produce seeds and do no t 
sucker. 
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T H E D A T E . 

THE Date Palm (Phoenix dactylifera) is one of the most 
s t r i k i n g and b e a u t i f u l of trees, and especia l ly a t t r ac t ive b y ' i t s 
n o v e l t y to persons c o m i n g f r o m the temperate zones, where 
no pa lms exis t out of doors. I t has not as ye t been c u l t i v a t e d 
to any ex ten t i n th i s c o u n t r y ; indeed there are bu t f e w places 
where i t is l i k e l y to prove a success as regards f r u i t produc­
t i o n . F o r th i s a loca t ion is necessary where there is no ap­
proach to f r o s t i n w i n t e r , or where the m e r c u r y does not f a l l 
b e l o w t w e n t y degrees f o r any considerable l e n g t h of t ime , 
and a ho t ra inless summer, w i t h f a c i l i t i e s f o r i r r i g a t i o n . 

T h e A r a b s say t ha t the date should have i t s head i n the 
f i re and i t s roots i n the water . Such condi t ions exis t i n some 
d i s t r i c t s of A r i z o n a and C a l i f o r n i a . I n the l o w e r A t l a n t i c 
and G u l f States, and i n the Wes t I n d i a Islands, t h r i f t y speci­
mens m a y occasional ly be seen, b u t t he i r f r u i t is m u c h i n f e r i o r 
to t ha t f r o m the Or ien t , e i the r by reason of the sca ld ing show­
ers d u r i n g the g r o w i n g and r i p e n i n g season, or neglect of 
p roper f e r t i l i z a t i o n of the b l o o m , fo r , the tree be ing dioeci­
ous, unless p o l l e n f r o m the s taminate blossom is app l i ed to 
the p i s t i l l a t e b looms at the r i g h t t i m e the f r u i t w i l l no t be 
p r o p e r l y developed, and the seed w i l l be i m p e r f e c t or e n t i r e l y 
l a c k i n g . I n da te-producing countr ies , p ropaga t ion is c h i e f l y 
e f fec ted by suckers or offsets f r o m the base of the parent tree, 
w h i c h are r e m o v e d w h e n large enough to f o r m roots and 
p l an t ed where they are to g r o w . Copious and con t inued 
w a t e r i n g is necessary u n t i l new roots f o r m . Seeds ge rmina te 
r ead i ly , bu t produce m a n y more s taminate trees than are 
wanted—one of these to t w e n t y of the opposite sex be ing 
su f f i c i en t—and u n t i l f l o w e r i n g begins there is no means of 
d e t e r m i n i n g the sex. O f course, suckers are a lways the same 
as t h e i r parent . 
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I n 1890 a l a rge n u m b e r of offsets f r o m several of the best 
va r ie t i e s were i m p o r t e d b y the D e p a r t m e n t of A g r i c u l t u r e 
f r o m A l g e r i a and Cairo and d i s t r i b u t e d t h r o u g h o u t N e w 
Mexico , A r i z o n a , and C a l i f o r n i a . W h e n these come to ma tu r ­
i t y the ques t ion of adap ta t ion w i l l be more d e f i n i t e l y set t led. 
I n the da te -p roduc ing countr ies of the East trees o f t e n beg in 
to bear at s ix or e igh t years of age, bu t specimens i n the 
Southern States f r e q u e n t l y have no t f l owered u n t i l a f t e r f i f t e e n 
or t w e n t y years. L i k e other palms, a l l of w h i c h are g r ea t l y 
re ta rded b y m u t i l a t i o n of t he i r roots i n t r ansp lan t ing , i t is 
best to r emove the seedlings e i ther w h i l e v e r y young , so tha t 
the roots m a y be preserved in tac t , or to defer the opera t ion 
u n t i l the tree has acqu i red considerable size, when the roots 
m a y be cu t closely, and the top shortened-in to a s ingle leaf. 
I f f r e e l y watered, new roots w i l l s tar t at once. A bet ter w a y 
s t i l l is to p l a n t several seeds where the tree is to g row, re­
m o v i n g a l l bu t the best one a f e w months a f t e r they have 
ge rmina t ed . Seeds of the i m p o r t e d dates sprout i n f ive or 
s ix weeks a f t e r be ing placed i n the g round . 

38 
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T H E F I G . 

THE genus Ficus consists of about six hundred species. 
Most of them, be ing na t ives o f t r o p i c a l regions, are tender, 
b u t t h e i r easy p ropaga t ion , robus t g r o w t h , i n d i f f e r e n c e to 
r o u g h t rea tment , and the beauty of t h e i r large, glossy, dark-
green leaves, somet imes handsomely var iega ted , combine to 
render t h e m genera l f avo r i t e s . I n t h e i r n a t i v e fores ts m a n y 
g row to an immense size. 

The one tha t concerns us here is the Ficus carica, w h i c h 
produces the w e l l - k n o w n f i g of commerce . 

W h i l e i t s o r i g i n a l hab i t a t is supposed to be the c o u n t r y 
a round the Persian G u l f , i t is p e r f e c t l y at home i n a l l w a r m 
temperate regions, p a r t i c u l a r l y those b o r d e r i n g on the M e d i ­
terranean, where i t g rows spontaneously . Besides b e i n g the 
hardiest of the f a m i l y , i t is at the same t i m e the mos t u s e f u l , 
as w e l l as one of the longes t - l ived , c o n t i n u i n g i n h e a l t h and 
product iveness f o r several h u n d r e d years. 

Unless accustomed to t h e m f r o m c h i l dhood , one does no t 
a lways r e l i sh f r e sh f igs at f i r s t , but , as w i t h m a n y o ther t r o p i c a l 
f r u i t s , a l i k i n g f o r t h e m once acqu i red becomes v e r y s t rong . 
A s an a r t i c le of f o o d t h e y are exceeding n u t r i t i v e , a n d b y 
reason of t he i r m u c i l a g i n o u s character f e w f r u i t s are so m i l d 
and sa lu ta ry or so f r e e f r o m i r r i t a t i n g tendencies. B e i n g 
s l i g h t l y l axa t ive , there is no danger of e v i l consequences f r o m 
ea t ing to r ep l e t i on . 

A l t h o u g h the f i g f lour ishes eve rywhere i n the w a r m e r par ts 
of the U n i t e d States, i t s c u l t i v a t i o n is s t i l l m u c h neglec ted . 
T h i s seems strange w h e n we consider the excel lence of the 
f r u i t and the ha rdy c o n s t i t u t i o n of the tree, w h i c h a lways 
g rows up a f t e r b e i n g f rozen d o w n , and somet imes bears a 
l i t t l e f r u i t the season f o l l o w i n g . O l d and w e l l - r i p e n e d w o o d 
wi ths tands ha rd f reez ing , bu t the tender ends of g r o w i n g shoots 
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are easi ly n i p p e d . W h e n i n f r ee g r o w t h , w i t h the sap m o v ­
i n g , a f e w degrees of f r o s t m a y be f a t a l , and, as the tree is a 
r a n k g r o w e r and starts ea r ly i n the spr ing , th i s hab i t renders 
i t p e c u l i a r l y susceptible to damage f r o m la te f rosts . E v e n as 
f a r n o r t h as N e w Y o r k the roots o f t e n su rv ive the loss of the 
top, and i f t r a i n e d l o w , so t ha t the branches m a y be layered 
and deeply b u r i e d i n the f a l l , and uncovered the f o l l o w i n g 
spr ing , i t m a y be w i n t e r e d i n f a i r c o n d i t i o n i f one cares to 
take the t roub le . B u t i n order tha t th i s opera t ion be success­
f u l , i t is essential tha t the y o u n g w o o d be w e l l r ipened, and 
late g r o w t h s be p reven ted as f a r as possible b y p l a n t i n g on 
d ry , we l l -d ra ined , sandy or g r a v e l l y soi l , i n a cool exposure, 
and g i v i n g no f e r t i l i z e r s or c u l t i v a t i o n late i n the season. I f 
the f i g is g r o w n at a l l , however , out of i t s o w n proper l a t i tude 
by these precautions, i t is more as a cu r ios i ty than f o r p ro f i t , 
because where i t is a r a r i t y f e w have acqui red a taste f o r the 
f r e sh f r u i t , w h i c h , as before remarked , needs the h i g h heat of 
a southern c l ima te to develop the r i c h and m e l t i n g honeyed 
sweetness i n pe r fec t ion . E v e n i n the f a r South, f igs tha t 
ma tu re i n September, w h e n the weather becomes cooler, are 
a lmos t i n s i p i d compared w i t h those of midsummer . 

P robab ly the chief reason f o r the l i t t l e a t t en t ion p a i d to the 
f i g i n th i s coun t ry l ies i n i t s ex t reme f r a g i l i t y , i t be ing one of 
the most per ishable and delicate of f r u i t s , and one of the most 
d i f f i c u l t of carr iage to any bu t the nearest markets . R a p i d 
t r anspor t a t ion i n r e f r i g e r a t i n g cars ought now to do away 
w i t h t h i s ob jec t ion , and there is no reason w h y figs should 
not be conveyed l o n g distances l i k e the equa l ly perishable 
s t r awber ry , nor w h y , when they become p l e n t i f u l i n any 
marke t , and people have learned to l i k e them, a large demand 
should no t s p r i n g up f o r this , one of the most del ic ious and 
wholesome of a l l f r u i t s . 

I n the G u l f and co t ton States one sees a f e w fig-trees a round 
a lmost every coun t ry house, bu t a t tempts at field cu l tu re are 
rare. A b o u t 1883, M r . J. K . Russel l , of Olustee, F la . , set 
out an orchard of t h i r t y acres, w h i c h he dest royed a f t e r the 
trees came i n t o bear ing, h a v i n g become sat isf ied that , on ac­
count of the h i g h pr ice of labor i n this coun t ry , he could not 
compete w i t h the cheaply produced d r i e d figs i m p o r t e d f r o m 
the Medi te r ranean . M u c h about the same t i m e M r . S. B. 
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Vai ls , of St. A u g u s t i n e , w e n t i n t o the business o f p r e s e r v i n g 
them, us ing d u r i n g the season some s i x t y bushels pe r day, 
but, as he f i n a l l y gave i t up, we m a y i n f e r t h a t the p r o f i t s were 
too uncer ta in to w a r r a n t the cont inuance o f the enterpr i se . 

I n the Southern A t l a n t i c and G u l f States one g rea t d i f f i c u l t y 
lies i n the t i m e of r i p e n i n g , w h i c h comes at the o p e n i n g of 
the r a i n y season. Shou ld the ra ins be modera te o r s l i g h t l y 
delayed, a l l is w e l l ; i f not , the figs, su rcharged w i t h w a t e r y 
juice , burst open and decay j u s t before m a t u r i t y . I n the 
w a r m i n t e r i o r va l leys of C a l i f o r n i a and A r i z o n a the cond i t ions 
are m u c h more favorab le , on account of l i t t l e or no r a i n f a l l ­
i n g d u r i n g the r i p e n i n g pe r iod . 

The f i g is no t at a l l p a r t i c u l a r about soils. I t w i l l g r o w i n 
the driest s i tuat ions, bu t unless there is m o i s t u r e enough to 
suppor t and preserve the f o l i a g e the f r u i t w i l l no t ma tu re . 
Even i n the hot tes t va l leys , so l o n g as i t s roots can d r a w up 
water, scorching winds tha t roast a l l o ther f r u i t s o n l y serve to 
help a long the fig. I t is a voracious feeder, and the l o n g rope­
l ike roots t r ave l su rp r i s i ng distances i n search of n u t r i m e n t . 
Trees on the sites of o l d bu i l d ings , a m i d d e c a y i n g m o r t a r and 
the accumula ted f e r t i l i t y of years, have borne enormous crops 
fo r many successive seasons. T h e so i l shou ld be m o d e r a t e l y 
we l l drained, bu t exce l len t resul ts have been n o t e d even 
where water came near to the surface, so l o n g as i t d i d no t 
ove r f low and r e m a i n u p o n the g round . M o i s t and r i c h lands 
promote a late and heavy g r o w t h of u n r i p e n e d w o o d easi ly 
k i l l e d by f ros t , and such places shou ld be avo ided where ex­
treme co ld weather is l i k e l y to occur. M a n y tender var ie t i es 
f r o m the w a r m regions about the Med i t e r r anean cannot be 
expected to do w e l l i n our coun t ry , except i n a f e w f a v o r e d 
sections subject to s i m i l a r condi t ions , where the n i g h t s as 
w e l l as the days are w a r m , as a ru le , and where there is a 
suff ic iency of mois tu re i n the soi l . 

P R O P A G A T I O N . 

^ — P r o p a g a t i o n m a y be e f fec ted f r o m seeds, c u t t i n g s , 
layers, and suckers. Seedlings are o n l y resor ted to w h e n n e w 
var ie t ies are desired, and as t h e i r t endency is to r e v e r t to a 
w i l d state, and the figs raised i n th is c o u n t r y s e ldom c o n t a i n 
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- f e r t i l e seeds, t h i s m e t h o d of p ropaga t ion is r a r e l y used. I f 
the seeds of i m p o r t e d figs are separated b y washing , and those 
t ha t s ink i n wa t e r p l an t ed under glass i n fine l oam, most of 
t h e m w i l l soon ge rmina te , and m a y be set out i n nursery the 
f o l l o w i n g year. T h e y shou ld bear i n three years, bu t several 
years more are r e q u i r e d f u l l y to establish t he i r qual i t ies . 

Cuttings.—The usual m e t h o d of o b t a i n i n g p lan ts is b y cut­
tings, gene ra l ly s ix to e i gh t inches l o n g ; those w i t h a heel, or 
layers b e g i n n i n g to f o r m roots, are the quickest . Cu t t i ngs 
m a y be made of the young , we l l - r ipened w o o d any t i m e be­
fore the buds s tar t i n spr ing , and i f t i e d i n bundles and i n ­
ver ted u n t i l the bu t t s are calloused there w i l l be f ewer fa i lu res . 
I f w o o d be scarce, single-eye cu t t ings m a y be rooted w i t h 
proper care. Trees get on more r a p i d l y i f p l an ted as cut­
t ings where t hey are to g r o w . W h e n t ransplanted they w i l l 
o f t e n r e m a i n dormant , somet imes f o r several years, u n t i l the 
o ld roots are replaced by new ones. Be t te r cut the o ld roots 
off qu i t e close and head back the stock to a f o o t or t w o above 
the g round , w h i c h w i l l cause i t to g r o w sooner. I f a deep and 
w i d e hole is excavated where the tree is to stand, and f i l l e d 
i n w i t h r i c h ear th m i x e d w i t h good compost, the g r o w t h w i l l 
be g r ea t l y accelerated. T h i s filling should be a l l owed to 
sett le, and the c u t t i n g p l an ted i n a s lan t ing d i r ec t i on i n the 
centre w i t h clean, f ine sand t i g h t l y packed about i t s base, then 
m u l c h e d and suppl ied w i t h water i f the weather is d ry . 
W h e n c a r e f u l l y done there w i l l be f e w fa i lu res , and some of 
these c u t t i n g s m a y produce several figs i n the f o l l o w i n g f a l l , 
and b e g i n to bear f r e e l y i n t w o or three years. 

Grafting and Budding. —Where trees are barren or shed t he i r 
f r u i t , t hey m a y be g r a f t e d or budded. T h i s is not genera l ly 
recommended , f o r the reason tha t trees w h i c h have been 
w o r k e d over sucker f r e e l y and constant ly . I n g r a f t i n g , a l l 
excised par t s mus t be coated w i t h hot w a x t h o r o u g h l y to ex­
clude the air . C o m m o n sh ie ld b u d d i n g is successful, i f the 
edges of the t h i c k ba rk are pared d o w n a l i t t l e , and n a r r o w 
s t r ips o f w a x e d c l o t h w o u n d a round t i g h t l y and closely. A n ­
n u l a r b u d d i n g , as p rac t i sed on the pecan or h i c k o r y , is pre­
f e r r e d b y some. T h i s is done d u r i n g the f a l l i n sprouts about 
the size o f one's f inger , w h i c h are made to g r o w b y c u t t i n g 
o f f the l i m b s to be w o r k e d and r u b b i n g away a l l subsequent 
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sprouts except those reserved for budding. The ring of bark. 
c o n t a i n i n g the bud should be f r o m one to t w o inches l o n g , 
closely fitted and s n u g l y t i e d . A f t e r a f e w weeks the p a r t 
above is cut off . I f done i n sp r ing , w h e n the sap i s u p , the 
par t above had be t te r be r e m o v e d at once to p r e v e n t s o u r i n g 
and decay f r o m descending sap before the u n i o n takes place. 

CULTIVATION. 

Orchard Planting.—As the fig-tree grows in our Southern 
States, fifteen or t w e n t y fee t apar t is a good dis tance f o r 
orchard p l a n t i n g , bu t where i t reaches the size some va r i e ­
ties do on the Pacif ic coast, f o r t y fee t or more w o u l d no t be 
too close. T h e more robus t var ie t i es need m o r e r o o m than 
moderate growers . W h i l e y o u n g , peach-trees, v ines , or any­
t h i n g of a t e m p o r a r y character m a y be g r o w n be tween , to be 
removed when the figs r equ i re more r o o m . I t is best to f a v o r 
low branch ing , w h i c h protects the t r u n k s f r o m sunburn u n t i l 
shaded by the tops. Low-headed trees are also less l i k e l y to 
be i n j u r e d b y h i g h winds . 

Pruning.—The fig needs l i t t l e p r u n i n g b e y o n d the r e m o v a l 
of dead or decaying l i m b s , and those tha t i n t e r f e r e w i t h each 
other. W h i l e young , clean c u l t i v a t i o n is desirable , w h i c h 
must be shal low, since the roots r u n near the surface . A s the 
trees become older and cover the g r o u n d , less is r e q u i r e d ; 
o f t en none is g i v e n besides c u t t i n g d o w n bushes and weeds 
that m a y s p r i n g up . A coa t ing of loose l i t t e r or m u l c h , scat­
tered about under- foot , protec ts the f r u i t f r o m b r u i s i n g as i t 
fa l l s , and keeps i t clean f r o m sand and d i r t . F e r t i l i z e r s m a y 
be app l i ed broadcast and l i g h t l y w o r k e d i n or a l l o w e d to dis­
solve by the rains. T h e fig is s i n g u l a r l y e x e m p t f r o m disease 
and attacks of insects. Somet imes a f e w scale are f o u n d , 
w h i c h can be des t royed b y the usual insect ic ides . I n some 
sections wood-borers have been t roublesome. 

Caprification.—\\\ t h i s opera t ion the f r u i t of the w i l d or 
Capr i fig is h u n g about a m o n g the l i m b s of the c u l t i v a t e d 
variet ies , and sometimes a b ranch of the l a t t e r is g r a f t e d w i t h 
a scion of the other, so tha t a f e w of the w i l d figs m a y be g r o w n 
among the i m p r o v e d ones, w i t h the ob jec t o f s ecu r ing a b e t t e r 
f e r t i l i z a t i o n f r o m the p o l l e n of the s tamina te f l ower s , w h i c h 
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are abundant i n the w i l d v a r i e t y . I n Eu rope th i s is e f fec ted 
by an insect ca l l ed blas tophaga, w h i c h t rave ls about over the 
trees. Repeated a t t empts have been made to na tura l i ze t h i s 
insect here, b u t so f a r w i t h o u t success. M a n y c u l t i v a t o r s 
have no f a i t h i n the theo ry of capr i f i ca t ion , b u t M r . Roed ing , 
of C a l i f o r n i a , i n t roduced some p o l l e n f r o m the Capr i f igs i n t o 
the f r u i t of a S m y r n a tree b y means of a t oo thp ick . E v e r y 
fig thus t reated reached m a t u r i t y , b e i n g f u l l of wel l -deve loped 
seeds and finely flavored, w h i l e a l l the others f e l l off . S i m i l a r 
exper iments were made b y J. L . N o r m a n d , of Louis iana , w i t h 
the same results . Perhaps w h e n we unders tand bet ter h o w to 
secure pe r fec t f e r t i l i z a t i o n of the y o u n g f r u i t , i t s u n t i m e l y 
f a l l i n g off , w h i c h renders so m a n y fine sorts worthless , m a y 
be prevented . 

-Drying.—In d r y i n g , the figs are c a r e f u l l y gathered i n s la t ted 
t rays and d r i e d l i k e raisins, be ing t u r n e d occasionally and 
covered at n i g h t . I f no t su f f i c i en t ly d r i e d they w i l l f e r m e n t 
and spoi l , and i f over -d r ied the i r fine flavor w i l l be p e r m a n e n t l y 
i n j u r e d . T h e y are then d ipped f o r a m o m e n t i n b o i l i n g b r ine , 
to be w o r k e d over a f t e r w a r d w i t h the fingers and pressed 
t i g h t l y i n to boxes. T h e d i p p i n g i n t o salt water seems to be 
essential, and d u r i n g the man ipu l a t i ons the fingers mus t be 
occasional ly moistened to keep t h e m f r o m adher ing . A l i t t l e 
of the salt is absorbed b y the f r u i t , i m p r o v i n g i t s flavor and 
p rese rv ing i t f r o m the at tacks of insects. 

I n the o l d fig-producing countr ies , the var ie t ies are v e r y 
numerous, bu t here o n l y a f e w are genera l ly cu l t i va t ed , be ing , 
as i t were, a s u r v i v a l of the fittest. I n the Southern States we 
find the f o l l o w i n g l i s t i n c o m m o n use as the mos t ha rdy and 
p r o d u c t i v e : 

VARIETIES. 

Angelique. (Early Lemon.) Small, greenish yellow, early. 
Brunswick. (Madonna.) Very large, pear-shaped ; stem short and 

thick ; skin violet-brown, or greenish-yellow in shade ; flesh tinged 
wi th red in centre ; rich and sweet. Medium to poor bearer ; one 
of the hardiest. 

Black Ischia. Of medium size, roundish-obovate; skin dark chest­
nut ; flesh dark red or purple; sweet and r i ch ; very hardy and 
prolific. 

Brown Turkey . Large, pear-shaped ; stem thick ; skin brownish or 



6oo THE FIG. 

purplish red, wi th blue bloom ; flesh tinged w i t h red in centre, 
sweet and rich. Early and hardy ; one of the best fo r f ield culture. 

Black Genoa. Large, oblong; bluish-black with heavy bloom; 
flesh yellow, r ich, and ju icy . Very hardy, strong-growing and 
prolific. 

Celestial. Smal l ; pale violet w i th heavy bloom ; exceedingly sweet 
and prol i f ic ; dries easily. The hardiest of a l l . 

Green Ischia. Fru i t smal l ; skin greenish-yellow, th in and delicate ; 
flesh deep red, juicy and r i c h ; excellent flavor and productive. 
Moderate grower. 

Lemon. Of large size ; skin yellow ; rich and sweet. 
Madeleine. Small size ; l ight color ; good flavor. 
W h i t e Marseilles. Frui t medium to smal l ; skin pale greenish-

yellow, without bloom and ribbed ; flesh white, sweet, and r ich. 
Excellent for preserving. Wel l known in the Southern States. 
Strong growing, hardy, and productive. Cuttings often bear the 
first season. 
I n add i t ion to the above-described k inds and the B u l l e t i n 

Smyrna , the f o l l o w i n g are g r o w n i n C a l i f o r n i a : 
California Black. (Mission.) Large size ; darkpurp le ; very hardy 

and prolific. Considered by many when dried to f u l l y equal the 
imported Smyrna in al l respects except the objectionable dark 
color. Even at a lower price, profitable on account of its great 
productiveness. 

San Pedro. Large upright grower; f r u i t very large, roundish or 
flattened ; skin greenish or bright yellow, very tender ; pulp l igh t 
clear amber, sometimes slightly t inted wi th red. Sweet and good 
when fresh, but not adapted to d ry ing . I n the Southern States 
casts its f r u i t badly. 

White Adriatic. One of the finest; a great favorite and widely dis­
tributed. Medium size ; rounded or pear-shaped, sometimes ova l ; 
short thick stem. Fine for dry ing or eating fresh ; begins to ripen 
in July and continues unt i l frost . A beautiful shade-tree, fo rming 
a dense umbrella-shaped head ; of rapid growth and very hardy. 

There are some other excellent varieties cultivated, whose 
nomencla ture is s t i l l unse t t led . A s m u c h a t t e n t i o n has l a t e l y 
been directed to f ig -cu l tu re i n t h i s hemisphere, a f e w years ' 
f u r t h e r experience w i l l g r ea t l y add to our k n o w l e d g e of the 
d i f f e r e n t sorts and the var ious idiosyncrasies of the f a m i l y . 
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T H E G U A V A . 

THE Guava (Psidium guayaba) may be called the apple of 
the t ropics . F r o m i t s o r i g i n a l home i n t r o p i c a l A m e r i c a , i t 
has become dispersed over a l l equa tor ia l regions . A s the 
tops, w h i c h succumb to several degrees of f ros t , are p r o m p t l y 
renewed f r o m the roots and bear i n a f e w months , i t is o f t e n 
g r o w n i n a smal l w a y i n sub t rop ica l c l imates . A s soon as 
the repugnance to i t s pene t r a t ing and ra the r unpleasant odor 
has been overcome, i t is accounted one of the most fasc inat ­
i n g of f r u i t s , e i ther f r e sh or made i n t o j e l l y , marmalade , p u d ­
dings, and pies. 

I n product iveness i t exceeds a lmost any k n o w n f r u i t - t r e e . 
I n sub t rop ica l regions the regu la r crop r ipens g r a d u a l l y f r o m 
A u g u s t to October, b u t there are a f e w sca t t t e r ing specimens 
to be f o u n d m a t u r i n g at a l l seasons. I f the who le r ipened at 
once the branches w o u l d bend to the g r o u n d w i t h t he i r load, 
of w h i c h there is a perennia l renewal and no bar ren years. 
I n the t ropics i t is o f t e n a pest, s p r i n g i n g up eve rywhere f r o m 
seeds dropped b y the birds , and o v e r r u n n i n g abandoned p lan­
ta t ions t i l l they become t r a n s f o r m e d i n t o impene t rab le 
jungles . I n Southern F l o r i d a i t is an i nma te of every garden, 
and some of the la rge whi te- f leshed k inds b r o u g h t f r o m the 
East Indies are among the most de l ic ious and f a s c i n a t i n g 
f r u i t s i n c u l t i v a t i o n . 

T h e leaf, r e sembl ing tha t of a cherry , is rounded at the end 
and of a wine-color w h i l e y o u n g . F l o w e r s w h i t e , a x i l l a r y , 
f ragran t , and produced i n great abundance. 

The f r u i t is r o u n d or p y r i f o r m , w i t h a w h i t e or y e l l o w sk in , 
and a most r e f r e s h i n g sub-acid p u l p , of the same co lor or 
sometimes c r imson, c o n t a i n i n g m a n y s m a l l seeds. I t ranges 
f r o m the size of a che r ry to tha t of a l a rge pear or apple . 

T w o kinds , P. Cattleyanum and P. lucidum, are v e r y dis-
601 
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t inc t , w i t h th ick , shining-, dark-green leaves l i k e the camel l ia , 
but smaller . These are sub t rop ica l and a lmos t as h a r d y as 
the orange. T h e f i rs t , somet imes ca l led S t r a w b e r r y guava, 
bears a dark c r imson f r u i t , f r o m an i n c h to an i n c h and a ha l f 
i n diameter , w h i l e tha t of the l a t t e r is l e m o n or cream-color. 
Tf the f r u i t were not produced i n such enormous quan t i t i e s 
i t w o u l d be larger, as i t a lways is whenever there is a l i g h t 
crop, w h i c h r a re ly happens. 

P R O P A G A T I O N . 

It is easily grown from seed, cuttings, or layers, and, where 
there is a l i t t l e f ros t , may be safely ca r r ied t h r o u g h the w i n t e r 
b y bend ing down and c o v e r i n g the branches w i t h s t r aw and 
earth. 
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THE LOQUAT. 

THE Loquat (Eriobotryd or Photinia Japonica), sometimes 
ca l l ed Japan p l u m , a sma l l evergreen tree, w i t h l o n g and 
broad, serrated, da rk green, roughened, and w a v y leaves, is 
one of the mos t desirable b o t h f o r o rnament and f r u i t . T h e 
blossoms, f r e e l y p roduced i n t e r m i n a l panicles, are w h i t e and 
de l i c i ous ly f r a g r a n t . 
T h e y b e g i n open ing 
i n A u g u s t , and f r o m 
tha t t i m e u n t i l De­
cember the a i r is 
laden w i t h t h e i r r i c h 
p e r f u m e . T h e f r u i t , 
of a c reamy y e l l o w , 
r e s e m b l i n g i n shape 
a s m a l l apple, r o u n d 
or p y r i f o r m , a n d 
g r o w i n g i n compact 
bunches l i k e grapes, 
ranges f r o m an i n c h 
to an i n c h and a h a l f 
i n d iameter , and con­
ta ins several large 
seeds su r rounded w i t h a most p iquan t , j u i c y , and r e f r e sh ing 
sub-acid pu lp . R i p e n i n g f r o m Feb rua ry t i l l May, when other 
s m a l l f r u i t s are scarce, and bea r ing t r anspor t a t ion w e l l , i t 
o u g h t to be p l e n t i f u l i n our N o r t h e r n markets , where i t is 
as y e t scarcely ever seen. I n Lou i s i ana and other G u l f 
States i t f o r m s a good subs t i tu te f o r the cherry , w h i c h does 
no t bear w e l l i n tha t l a t i t ude , and w h i c h i t somewhat re­
sembles i n f l avor , b u t to w h i c h i t is super ior f o r je l l ies , pies, 
and p r e s e r v i n g , h a v i n g a l l the r ichness of the c ranber ry w i t h ­
ou t i t s asper i ty . 
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While generally hardy as far north as Charleston or farther, 
where i t is a f a v o r i t e f o r o r n a m e n t a l purposes, i t cannot be 
depended upon to bear f r u i t except i n the m i d d l e of the 
orange-growing d is t r ic t s , on account of the h a b i t of r i p e n i n g 

in w in te r . 

PROPAGATION 

is generally effected by seeds, but cuttings are easily rooted. 
The best me thod is to b u d or g r a f t upon seed l ing stocks scions 
taken f r o m trees p r o d u c i n g the largest a n d bes t - f lavored f r u i t . 
As i t belongs to the Rosacea, stocks a p p e r t a i n i n g to tha t 
genus, or any of the c losely a l l i e d Pomacece, m a y be used. 

Soils.—Although g r o w i n g w e l l a lmos t anywhe re , some 
soils are unfavorab le f o r the p r o d u c t i o n of i t s f r u i t . Perhaps 
the best is a mo i s t and w e l l - d r a i n e d sandy l o a m w i t h c lay 
founda t ion . I n such a s i tua t ion , trees a t the age o f t en years 
have borne over a ba r re l of f r u i t . F u l l crops eve ry year are 
the ru le . F o r c u l i n a r y purposes the f r u i t need no t be qu i t e 
ripe, b u t f o r ea t ing f r e sh i t is unp leasan t ly ac id unless f u l l y 
matured . Some are m u c h more ac id t h a n others . N o a t ten­
t i o n has been pa id to var ie t ies b e y o n d the i m p o r t a t i o n f r o m 
Japan of an i m p r o v e d sort ca l l ed the Gian t , w h i c h is said to 
have fewer seeds, b u t o therwise is no be t te r t han our selected 
seedlings. I t improves v e r y fas t b y select ion, f r o m due at­
t en t ion to w h i c h great poss ib i l i t i es are p robable . 

The same distance apart i n o rcha rd as f o r the peach w i l l 
answer f o r the loquat , w h i c h does no t appear to l i v e to a great 
age, and f o r m s a dense and compact head of a r o u n d e d and 
symmet r i ca l shape. 

Beyond a f e w specimens, the l oqua t has o n l y come i n t o 
prominence i n th i s coun t ry d u r i n g the past t w e n t y - f i v e years. 
F r o m be ing indigenous to Japan and Ch ina i t is o f t e n ca l led 
Japan p l u m , a l t hough not a p l u m at a l l . 
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T H E P E R S I M M O N . 

THE Persimmon, or Date Plum, belongs to the genus Dios-
fiyros, w h i c h inc ludes about one h u n d r e d and f i f t y species of 
trees, na t ives of t r o p i c a l or tempera te regions, m a n y of l o w 
g r o w t h , and others r i s i n g to a l o f t y he igh t . T h e f r u i t s are 
r o u n d or p o i n t e d berries, v a y i n g f r o m the size of a che r ry to 
a l a rge apple, and, t h o u g h disagreeably as t r ingen t w h i l e 
green, b y reason of the excellence of some w h e n f u l l y r ipe 
have w o n f r o m botanis ts the generic name, w h i c h l i t e r a l l y 
means " f o o d of the gods." 

VARIETIES. 

D . Mabola. A garden favorite in the Isle of France; f r u i t as large 
as a quince and of delicious flavor. 

D . Texana. The persimmon of Texas and Mexico. A low tree, 
bearing a large round luscious berry of a dark color. 

D . Virgin ianum. (American Date Plum.) The common persimmon 
of the Uni ted States, sometimes called American Ebony. A tree 
of moderate size, occasionally r is ing to sixty feet or more in thick 
forests; very abundant throughout the Southern and Western 
States, especially those bordering on the Gulf of Mexico, and oc­
curr ing more sparingly as we approach the latitude of New York, 
its northern l imi t . Wood close-grained and hard, dark yellow or 
almost black. Trees often dioecious, w i th ovate oblong leaves and 
pale yellow flowers. F ru i t reddish-yellow, resembling a plum, 
containing eight or ten flattened oval seeds; sweet, melt ing, and 
delicious when ripe, but horr ibly astringent previous to maturity. 

In the latitude of Virginia it does not ripen before frost, 
hence the b e l i e f t ha t the ac t ion of f r o s t is necessary to i t s 
a m e l i o r a t i o n , b u t f a r t h e r south the l o n g w a r m summers ac­
c o m p l i s h the same resul t , b r i n g i n g i t to the h ighes t degree of 
p e r f e c t i o n be fo re cool weather . So f a r n o t h i n g has been done 
i n the U n i t e d States to i m p r o v e th i s f r u i t , except the oc-
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casional selection of a w i l d t ree whose p r o d u c t was o f bet ter 

q u a l i t y than usual . 
[The i l l u s t r a t i o n ( F i g . 786) shows the usual appearance of 

the w i l d pe r s immon , and F i g . 787 of one w h i c h has been care-

FlG. 786 —Virginia Persimmon. 

f u l l y cu l t iva ted . T h e A m e r i c a n p e r s i m m o n is e n t i r e l y hardy 
at least f i f t y mi les n o r t h of N e w Y o r k C i t y , and w i l l bear 
f u l l crops annua l ly . W h i l e i n the Southern States i t is said 
to be easy to t ransplant , i t is f a r t h e r n o r t h q u i t e d i f f e r en t . 
I t is not an easy tree to t ransplant , i t s l o n g tap- roo t be­
i n g in to le ran t of m o l e s t a t i o n ; sapl ings t w o to three feet 
h i g h m a y be moved , however , w i t h f a i r prospect of success. 

T h e hole i n w h i c h they are 
to be p laced s h o u l d be d u g 
ou t f u l l y three f ee t deep, 
and the o r i g i n a l ear th re­
p laced w i t h g o o d surface 
so i l . D o n o t g i v e t h e m up 
i f t hey do n o t p u t o u t a leaf 
the f i r s t season. I have 
had t h e m s ta r t a n d g r o w 
w e l l the second summer . 
T h e tree is dioecious, and 
unless one has a n u m b e r 
of t h e m , the o n l y sure w a y 
to get f r u i t is t o in se r t a 
g r a f t f r o m a m a l e t ree on 

a female, w h i c h w i l l i n a year or t w o f u r n i s h su f f i c i en t po l l en 
to f e r t i l i z e the ent i re tree. I t bears at s ix to e i g h t years 
f r o m seed. ( G r a f t i n g on the p e r s i m m o n is u s u a l l y done 
in w in te r , as i n apples, by c o l l a r - g r a f t i n g . ) A s there i s 

FIG. 787. -Effect of Cultivation on 
Persimmon. 
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no w a y of d i s t i n g u i s h i n g a ma le f r o m a f e m a l e tree, u n t i l t hey 
have blossomed, and n u r s e r y m e n are the re fo re unable to t e l l 
w h a t t h e y are s e l l i ng , i t i s r a the r a d rawback to the c u l t i v a ­
t i o n o f the f r u i t b e y o n d i t s n a t i v e h a b i t a t . — E D . ] 

B y f e r m e n t a t i o n an exce l l en t beer and b y d i s t i l l a t i o n an i n ­
f e r i o r s p i r i t i s made f r o m the p e r s i m m o n . T h e f r u i t is also 
g r e e d i l y d e v o u r e d b y b i r d s and b y the opossums, i n somuch 
t h a t an abundan t c rop is i n t e r p r e t e d b y the c o u n t r y people 
as a s ign o f f a t 'possums a n d a h a r d w i n t e r . 

T h e Japanese have w o r k e d u p o n t h e i r o w n n a t i v e diospyros 
t i l l i t has become the mos t h i g h l y esteemed of a l l the f r u i t s 
of the i s l a n d empi re , and the o r i g i n a l l i t t l e berr ies have not 
o n l y i m p r o v e d i n f l avo r b u t increased i n size t i l l some exceed 
a p o u n d i n w e i g h t . P l a n t e d eve rywhere , i t is n o w a con­
spicuous f ea tu re o f t h e i r landscape, and, aside f r o m i t s value 
as f o o d , t r ave l l e r s u n a n i m o u s l y agree i n e x t o l l i n g the beauty 
of the broad, glossy leaves, and the b r i l l i a n t c r imson and 
go lden t i n t s o f the f r u i t c l i n g i n g to the branches a f t e r the 
f o l i a g e has f a l l e n . T h i s species, D. Kaki, a l t h o u g h b rough t 
i n t o E u r o p e f r o m Ch ina over a c en tu ry ago, has o n l y w i t h i n 
a f e w years been k n o w n here. I n the s p r i n g of 1863 the f i r s t 
seeds w e r e rece ived and p l an ted i n the garden of the Depar t ­
m e n t o f A g r i c u l t u r e a t W a s h i n g t o n . These g r e w o f f w e l l , 
b u t were k i l l e d b y f r o s t i n w i n t e r . T h e e x p e r i m e n t was re­
pea ted w i t h the same results, p r o v i n g the c l ima te of t ha t l a t i ­
tude to be too severe f o r the var ie t i es t hen in t roduced . A b o u t 
t en years la ter , some g r a f t e d trees o f the best var ie t ies were 
i m p o r t e d and d i s t r i b u t e d t h r o u g h o u t the Southern States. A 
m o r e ex tended experience p roved t h e m to be about as ha rdy 
as Magnolia grandiflora. Some are more tender t han others, 
b u t a l l are p e r f e c t l y safe where the m e r c u r y does no t f a l l be­
l o w t en degrees f o r any considerable l e n g t h o f t i m e . I n the 
coast r e g i o n f r o m N o r f o l k sou thward , and a l l t h r o u g h the 
cot ton-bel t , t h e y seem to be p e r f e c t l y at home and v ie i n 
v i g o r a n d product iveness w i t h the n a t i v e species. F r o m parts 
of N e w Jersey w e hear repor t s of t he i r s u r v i v a l d u r i n g m i l d 
w i n t e r s a n d o f sa t i s fac to ry f r u i t a g e , and i t is possible tha t 
w h e n va r i e t i e s f r o m the more n o r t h e r l y and colder parts of 
Japan have been t r i e d here, some m a y be f o u n d even more 
res is tant t h a n any w e n o w have. M u c h about the same t i m e 
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large impor t a t i ons were made b y Rev . H e n r y L o o m i s , o f San 
Francisco, and sent a l l over the c o u n t r y . H i s c i rcu la rs , w i t h 
descript ions and b r i l l i a n t l y co lo red f u l l - s i z e i l l u s t r a t i o n s of 
several var ie t ies , as tonished and f a sc ina ted f r u i t - g r o w e r s , i n ­
c i t i n g t h e m to t r y th is , the mos t i n t e r e s t i n g p o m o l o g i c a l 
nove l ty ever b r o u g h t f o r w a r d . M a n y of these i m p o r t e d trees 
began to bear i n t w o or three years, and, encouraged b y the 
beauty, size, and excellence of the f r u i t , a l a rge demand f o r 
the trees sprang up whe reve r the w i n t e r c l i m a t e was f o u n d 
su f f i c i en t ly m i l d . 

A s a genera l ru le , the i m p o r t e d trees p r o v e d s h o r t - l i v e d and 
unsat is factory . T h e y were f o r the mos t p a r t de f i c i en t i n 
roots, and d i d no t take k i n d l y to our s o i l l i k e the na t i ve per­
s immon, w h i c h , a f t e r be ing t r i e d as a s tock w i t h comple te 
success, showed a be t te r adap ta t ion even t h a n seedl ings of the 
kaki g r o w n here. T o insure good crops i t is necessary to b u d 
or g r a f t f r o m the best and most p r o l i f i c va r ie t i e s . Seedlings, 
usual ly h a v i n g f e w pe r f ec t flowers and somet imes none, are 
unproduc t ive and i n f e r i o r . 

Bea r ing begins e a r l y — o f t e n at t w o years—and the f r u i t sets 
so f r e e l y that , unless j u d i c i o u s l y t h i n n e d , the trees become 
dwar f ed b y the t ax on t h e i r energies. Trees f r o m seed p l an ted 
i n the f a l l m a y be budded the f o l l o w i n g summer , and b y an­
other year w i l l o f t e n reach a h e i g h t of s ix f ee t and be ready 
f o r p l a n t i n g i n orchard . T e n to f i f t e e n f e e t each w a y is 
recommended as a sui table distance apar t . A f t e r g e t t i n g in to 
regular bea r ing there is b u t a s low and g r a d u a l increase of 
wood, the s t reng th b e i n g absorbed i n the p r o d u c t i o n of f r u i t . 
Some heavy-bear ing sorts r e m a i n p e r m a n e n t l y d w a r f e d , bu t 
there are instances of i so la ted trees r e a c h i n g a h e i g h t of 
t w e n t y - f i v e or t h i r t y feet , w i t h a co r r e spond ing spread of 
branches, and a y e a r l y r ecord of thousands of f r u i t . T h e 
roots extend to a grea t distance, l i k e those o f the f i g , b u t gen­
e ra l ly s t r ike deeply enough to cause l i t t l e i n t e r f e r ence w h e n 
among other trees. M u c h of the n o u r i s h m e n t seems to be 
d rawn up f r o m the subsoi l . N a t i v e stocks i n l o w - l y i n g p ine 
barrens, where the l a n d is sour, f i l l e d w i t h roo ts o f t h e most 
persistent w i l d grasses and shrubs, and never c u l t i v a t e d , have, 
when topped and g r a f t e d w i t h choice va r i e t i e s o f kaki, made 
fine heads and produced a p r o f u s i o n o f b e a u t i f u l , h igh -co lo red 
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w a x y f r u i t eve ry year . F r o m th i s i t m i g h t be i n f e r r e d tha t 
b u t a m i n i m u m of c u l t u r e is r e a l l y needed. S t i l l , k n o w i n g 
t ha t s o m e t h i n g cannot come of n o t h i n g , i t is ev iden t tha t the 
c o n t i n u e d r e m o v a l of l a rge quan t i t i e s of f r u i t f r o m the g round 
m u s t f i n a l l y end i n exhaus t ion and barrenness, and tha t a re­
cupera t ive sys tem of f e r t i l i z i n g mus t be adopted. Perhaps 
the best so i l i s a w e l l - d r a i n e d c lay or sandy or g r a v e l l y loam, 
b u t the trees appear to succeed on any so i l no t too wet , par­
t i c u l a r l y whe re the n a t i v e p e r s i m m o n f lourishes. 

T h e r e are b u t f e w diseases or enemies. T h e mos t t roub le ­
some is the t w i g - g i r d l e r (Oficideres cingu-
lata) ( F i g . 788), w h i c h can be checked by 
g a t h e r i n g and b u r n i n g the g i r d l e d branches 
as t hey f a l l , t hus d e s t r o y i n g the eggs of the 
insects w h i c h have been deposi ted i n them. 
I n some places the damage caused b y th i s 
beet le has been so great as a lmost to discour­
age p lanters . T h e r e are several species of 
borers t ha t w o r k i n the wood, sometimes 
k i l l i n g the t ree to the roots, w h i c h however 
a lways sprouts up again and m a y be re-
g r a f t e d . Kerosene appl ica t ions w i l l destroy 
t h e m . T h e y o f t e n come f r o m hickory- t rees , 
and the t r o u b l e m a y be lessened b y the re­
m o v a l of the la t te r . I f the r ed spider or 
o ther a l l i e d m i t e s a t tack the fo l i age , causing i t to cu r l , or 
sof t - she l l scales appear, t hey m a y be easi ly disposed of b y 
a p p l y i n g the c o m m o n insecticides. 

T h e ear l ies t va r ie t i es of the p e r s i m m o n beg in to r i p e n i n 
A u g u s t or September, and ma tu re g radua l ly , so that , i n order 
to ga ther the f r u i t a t the r i g h t stage, a tree mus t begone over 
several t imes . F o r s h i p p i n g , pe r s immons should be p i cked 
t w o or three weeks before so f t en ing , or t hey w i l l no t reach 
m a r k e t i n sound cond i t i on . Some experience is r equ i r ed to 
k n o w j u s t w h e n t h e y shou ld be taken off . W h e n f u l l y r ipe 
the co lor var ies f r o m b r i g h t c r imson to y e l l o w , and the out­
l ines f r o m f l a t or tomato-shaped to f o r m s e longated l i k e an 
acorn. Those h a v i n g clear orange-colored p u l p are more or 
less a s t r i ngen t at f i r s t , and unpleasant f o r ea t ing t i l l t hey 
become sof t . T h e r o u n d or f l a t t ened fo rms , w i t h dark flesh, 
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FlG. 788.—Twig-
girdler. 
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b e i n g sweeter and less as t r ingent , can be eaten sooner, o r j u s t 
before so f t en ing . A s w i t h a l l n e w f r u i t s , h o w e v e r good , the 
pub l i c is s low i n a c q u i r i n g a taste f o r t h e m . A t f i r s t t h e y 
were eagerly bough t b y dealers f o r purposes o f d i sp lay , b u t 
as they became more c o m m o n a l i k i n g f o r t h e m sprang up, 
and the demand is y e a r l y increas ing . A l i g h t f r o s t i m p r o v e s 
the f lavor, but at the expense o f k e e p i n g qua l i t i e s . I f the la te 
f r u i t is ga thered before f r o s t and s tored i n t h e house, m u c h of 
i t w i l l r e m a i n sound f o r several mon ths . 

T h e t ex tu re of the f r u i t is so f t and m e a l y ; some are v e r y 
sweet and j u i c y , w i t h o u t any decided ac id . T h e i r m i l d , 
wholesome, and n u t r i t i o u s p roper t i es r e c o m m e n d t h e m to the 
most delicate persons. 

A m o n g the m a n y var ie t i es c u l t i v a t e d i n Ch ina a n d Japan 
some are eaten f resh , and others made i n t o a swee tmea t or 
d r i ed l i k e f igs, to w h i c h t h e y are m u c h super ior . 

A l l f r u i t - l o v i n g b i rds are e x t r a v a g a n t l y f o n d of pe r s immons . 
Jays, mocking-b i rds , sapsuckers, and b l a c k b i r d s des t roy m u c h 
of the r i p e n i n g crop. I f one does n o t care to k i l l t h e m , w h i c h 
appears to be the o n l y w a y of escaping t h e i r depredat ions, 
n o t h i n g remains b u t to p l an t enough f o r b o t h ourselves and 
the birds . 

O w i n g to carelessness of the O r i e n t a l n u r s e r y m e n , the no­
mencla ture of the Japan p e r s i m m o n was at f i r s t b a d l y confused. 
Sometimes ha l f a dozen lots , d i f f e r e n t l y l abe l l ed , w o u l d t u r n 
out to be a l l a l ike . E f f o r t s have been made, w i t h m u c h care 
and study, to c lass i fy and name some of the best var ie t ies , 
such as are n o w o f f e r ed b y our o w n growers . T h e f o l l o w i n g 
l i s t includes the most va luable , and m a y be r e l i e d u p o n as 
correct . T h e var ie t ies are a r ranged i n the o rde r o f r i p e n i n g , 
beg inn ing w i t h the ear l ies t : 

VARIETIES OF JAPANESE PERSIMMONS. 

(The illustrations are reduced one-half in diameter.) 

Zengi One of the earliest, beginning to ripen i n August or Sep-
C n d o ^ o n T g - t 0 a t l t u d e ' - , n d c o n t i ^ i n g i n season two months. 
of one »nS lh 6 1 * S h T ' w 2 ? a d i a m e t e r of two inches and depth 
of one and three-fourths. Flesh very dark brown solid sweet 
and contammg many seeds. Tree prolific and vfgTous? F i g 789.' 

T D i t ^ flattened, and pointed at the apex. 
E t l m n a h l T h a " inches; color dark reddish-yellow, 
skin a l i t t le roughened ; crisp, l igh t brown flesh, sweet and excel-
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lent. One of the best early shippers; a free grower and regular 
and heavy bearer. 

Okame. Round or oblate, with dark lines about the apex. Vertical 
diameter two and one-half inches, cross-section three or more. 
Clear waxy skin of a deep yellow color, changing to red and 
mantled wi th bloom. Interspersed in 
the l igh t flesh are a few brown patches 
enveloping the seeds. Ripens in Sep­
tember, and lasts a month. One of the 
handsomest; quali ty excellent; tree 
strong and productive. 

Hachiya. (Yamato, Imperial .) One of 
the largest and most showy. Slightly 
lengthened, conical and pointed; three 
and three-quarters inches vertical by 
three and one-quarter transverse d i ­
ameter ; skin bright crimson with lines 
and markings at apex. Flesh l ight , wi th 
dark spots enveloping the few seeds. 
Very good when ripe after losing astrin-
gency. Tree vigorous and handsome, and a moderate bearer. 
Last of September. Fig . 790. 

Yemon. (Among.) Flattened like a tomato, with depressed apex; 
occasionally deeply ribbed ; two and one-half inches vertical by 
three transverse diameter; often much larger; skin dark yellow-

FIG. 789.—Zengi-Maru. 

FIG. 790.—Hachiya. FIG. 791.—Yemon. 

ish-red; flesh dul l red wi th brown spots around the seeds, of 
which there are sometimes a f e w ; clear yellow when seedless. 
Very sweet, ju icy, and one of the best. Tree of moderate size, 
robust, and bears wel l . Ripens last of September; good keeper ; 
very desirable. F ig . 791. 

Hyakume. Large, round, generally flattened, but sometimes sl ightly 
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r ^ s t r i n g e n c y ^ ° Very deskable for market ; tree strong-growing 
and P 2 Last of September. F ig . 792. 

FIG. 792.—Hyakume. FlG. 793— Tanenashi. 

Tanenashi. (Seedless.) Often very large, s l ightly conical and 
pointed • diameter three and one-half inches or more ; skm clear 
bright orange ; flesh golden yellow ; soft and rich wi thout seeds. 
Tree of moderate size, good grower and bearer. F ru i t generally 
perfect and handsome, making i t one of the most profitable market 
varieties. Last of September. F ig . 793. 

FIG. 794. -Yeddo-ichi. FlG. 79s.— Tsuro-no-ko. 

Yeddo-ichi. (Maru-gata.) Round or s l ight ly oblong; depressed at 
apex ; skin very dark red, w i th heavy bloom ; flesh dark brown, 
almost purple ; sweet, crisp, and juicy ; edible whi le hard. Strong 
upright grower, producing f r u i t abundantly i n clusters. F i g . 794. 



THE PERSIMMON. 6 i 3 

Kurokume. Round or flattened ; three to three and one-half inches 
diameter; f r o m three-quarters pound to one pound in weight; 
flesh yellowish-red. Late keeper and of upright habit. 

Mazelli. (Miyotan.) Spherical or slightly elongated; diameter two 
and one-half inches ; skin orange-red ; flesh dark reddish-brown ; 
edible before softening. Moderate grower and heavy bearer. R i ­
pens i n October and keeps late. 

Costata. So called from its ribbed exterior; medium; pointed at 
apex; vertical diameter two and one-quarter inches, transverse two 
and one-half ; skin buff-yellow ; flesh light, good when soft. Ripens 
late and keeps well . Strong, upright, and very handsome tree. 

Tsuro. (Minokaki.) Extremely elongated and pointed; vertical 
diameter three and one-half inches, transverse two and one-half; 
skin deep crimson, sometimes mottled wi th black at the apex ; con­
tains a very few seeds enclosed in a dark pu lp ; astringent unt i l 
soft. Tree very vigorous and productive, wi th long glossy leaves. 
The latest of all to ripen its f ru i t , which clings to the branches 
long after the f a l l of the leaves. Fig. 795. 



C H A P T E R X L I I . 

THE PINEAPPLE. 

The Pineapple (Ananassa sativa), which Lindley says " is 
un iversa l ly acknowledged to be one of the mos t de l ic ious f r u i t s 
i n existence," was f o u n d by the ear ly discoverers g r o w i n g w i l d 
i n t r o p i c a l A m e r i c a , f r o m whence i t has spread over a l l the 
wa rmer regions of the globe. A s we n a t u r a l l y expect to find 
f r u i t s upon trees or bushes, i t seems an a n o m a l y to see t w o of 
the choicest, th i s and the banana, g r o w i n g l i k e vegetables, the 
f o r m e r on a s ta lk f r o m one to three fee t h i g h , m u c h a f t e r the 
fash ion of an h u m b l e and u n p r e t e n d i n g cabbage; ye t these 
t w o have r i sen so g r e a t l y i n popu la r e s t i m a t i o n as to be re­
garded o n l y second i n impor t ance to the orange and l e m o n . 
Europe draws i t s chief s u p p l y of p ineapples f r o m the Azores 
or Wes te rn Islands as the nearest source, and the U n i t e d 
States f r o m the Bahamas and F l o r i d a , a l t h o u g h some come 
f r o m greater distances. Since the advent of s team-carr iage 
they reach these marke t s i n a more m a t u r e d and be t te r con­
d i t i o n than was possible b y the sai l ing-vessels of f o r m e r 
days. T h e n they were considered ra r i t i e s , and m a n y were 
g r o w n w i t h m u c h labor and expense i n hot-houses, a b ranch 
of h o r t i c u l t u r e w h i c h a t t a ined the impor t ance of a science b y 
i t se l f , and no large es tabl i shment was cons idered comple te 
w i t h o u t i t s p ine ry . 

F e w people i n temperate c l imates have an adequate concep­
t i o n of the surpassing excel lence of a p ineapple r i p e n e d on i t s 
s ta lk and eaten j u s t at the t u r n , w h e n the deep y e l l o w p u l p 
becomes a lmost as del iquescent as an orange. A p ine is more 
easily eaten and tastes bet ter w h e n s l iced p e r p e n d i c u l a r l y i n ­
stead of t ransversely, b u t a p e r f e c t l y r i p e one is a lmos t too 
m e l l o w f o r s l i c ing . 

I n add i t i on to possessing r e m a r k a b l y n u t r i t i v e p roper t i es , 
scarcely i n f e r i o r to those of lean beef, the j u i c e i s a wonde r -
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f u l digester, and has been made the basis of an ext rac t of un­
doub ted eff icacy i n r e l i e v i n g s tubborn cases of dyspepsia. I t 
w i l l also q u i c k l y dissolve and disperse the obst ruct ions i n the 
th roa t s of d i p h t h e r i t i c pat ients . T h i n people w h o do no t 
p r o p e r l y ass imi la te t h e i r f o o d soon ga in flesh and s t reng th on 
a d i e t of r i pe pineapples. T h e long , n a r r o w leaves conta in an 
abundance of one of the best fibres k n o w n , be ing strong, flex­
ib l e , sof t , and s i l k y . 

O n the F l o r i d a K e y s the r egu la r crop becomes r ipe enough 
to cut i n A p r i l , the season l a s t i ng f o r several m o n t h s ; bu t a 
f e w are c o m i n g i n at a l l t imes . Those tha t ma tu re under 
sheds i n the w i n t e r o f t e n b r i n g five t imes the pr ice of others. 
T h e f r u i t is taken of f w i t h long , sharp knives , and ca r r ied out 
i n baskets h o l d i n g f o u r or five dozen. T h e first crop is con­
sidered the best f o r size and quan t i ty , except under in tens ive 
c u l t i v a t i o n , w h i c h causes progressive improvemen t . I t is 
packed f o r sh ipmen t i n crates the size of a barrel , w h i c h 
w h e n f u l l w e i g h about one hundred and s i x t y pounds. One 
h u n d r e d crates to the acre is ca l led an average, and one hun­
dred and t w e n t y - f i v e a large y i e l d of the common kinds, 
w h i c h r u n fifty to e i g h t y i n a cra te ; bu t some fancy variet ies , 
l i k e Por to R ico , Smooth Cayenne, Queen, or Abbaka , are 
m u c h larger . O f t e n t w e l v e Por to Ricos w i l l fill a crate, and 
specimens of t w e n t y pounds i n we igh t have been gathered. 
Those too sma l l f o r sh ipment are canned and preserved, or 
made i n t o c ider and vinegar . A s before remarked, a valuable 
med ic ine is prepared f r o m the ju ice , w h i c h m a y also be dis­
t i l l e d i n t o brandy. T h e pines g r o w n on the m a i n l a n d of 
F l o r i d a are more tender, sweet, and succulent than most of 
those f r o m o ther countr ies . 

PROPAGATION. 

Like the banana, the pineapple originally produced seed 
f r e e l y , b u t r enewa l b y offsets t h r o u g h a l o n g course of years 
has caused these seeds nea r ly to disappear. Of a dark color, 
and about h a l f as large as those of an apple, t hey may be f o u n d 
in terspersed i n the p u l p near the c rown . N e w var ie t ies are 
s tar ted f r o m these or f r o m the offsets of cross- fer t i l ized plants . 
T h e w r i t e r once saw a Black Jamaica apple on a smooth Cay-
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enne stalk, the resul t of crossing, the ef fec ts o f w h i c h p rob ­
ab ly extended to the c r o w n above and the s l ips i m m e d i a t e l y 
be low i t . P lants are m u l t i p l i e d b y the c r o w n at the t op of 
the f r u i t , the sl ips w h i c h c luster about i t s base, the suckers 
near the f o o t of the stalk, or the ra toons f r o m the roo t . I f the 

v a r i e t y be scarce a n d va­
luab le , a d d i t i o n a l p lan t s 
m a y be p r o d u c e d f r o m 
c u t t i n g s of the stem, 
w h i c h con ta in d o r m a n t 
a x i l l a r y buds, b u t these 
are s low i n s p r o u t i n g 
and r equ i r e a l o n g t i m e 
to become establ ished. 
Suckers are p r e f e r r e d 
as b e i n g m u c h the 
s t rongest and soonest 
to a r r i v e at m a t u r i t y . 
R i p e apples m a y be 
expected f r o m t h e m i n 
t w e l v e mon ths , and 
f r o m sl ips and c rowns 
ins ide of t w o years. 
Each s ta lk bears b u t 
once and is r e n e w e d b y 
the suckers, w h i c h , ex­
cept i n a p l a n t of ex t ra ­
o r d i n a r y v i g o r , shou ld 

be t h i n n e d out to one or t w o ; i f more are l e f t the f r u i t w i l l be 
sma l l and i n f e r i o r . T h e n a t u r a l increase of the p ineapple is 
exceedingly r ap id . S t a r t i n g w i t h a s ingle f r u i t i n g p lan t , and 
us ing a l l the slips and suckers as t h e y ma tu re , i t has been 
es t imated that , i f a l l g rew, the n u m b e r i n a dozen years w o u l d 
occupy more than s ixteen acres, a l l o w i n g t en thousand p lants 
to the acre. 

FIG. 796.—Manner of Growth of Pineapples. 

C U L T I V A T I O N . 

E x e m p t i o n f r o m f ros ts i n w i n t e r , c o m b i n e d w i t h a season of 
p ro longed heat i n summer, are requis i tes t o success. F r o m 
seventy degrees to seventy-e ight degrees m a y be cons idered 
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a h a p p y mean. Countr ies , even t h r o u g h frost less, where 
summers are cool , are un favo rab l e . W h e r e there is suf f ic ien t 
heat, b u t occasional f ros t s and even l i g h t freezes of a f e w 
hours d u r a t i o n i n w i n t e r , pines have been f o u n d to do v e r y 
w e l l w h e n p l a n t e d under p a r t i a l l y open screens. I n par ts of 
F l o r i d a where such condi t ions p r e v a i l , they are successful ly 
and ex tens ive ly g r o w n under these structures, composed of a 
cover of t h i n slats set a f e w inches apart, and suppor ted by 
posts and cross-pieces six feet above the g r o u n d and e igh t or 
ten fee t apar t f r o m each other. T h u s sheltered, no effects of 
f r o s t w i l l be seen, even w h e n a t h i n glaze of ice f o r m s out­
side, and i n a ha rd freeze the damage w i l l be g r ea t l y lessened. 
T h e c o v e r i n g also serves as a p ro tec t ion against the rays of a 
somet imes too ardent sun, besides p r e v e n t i n g excessive evap­
o r a t i o n of mois tu re f r o m the g round . E v e n where there is 
no need of e rec t ing these sheds to keep of f f ros t , the plants 
have been f o u n d to g r o w more l u x u r i a n t l y under t hem than 
i n the open air . T h i s seems reasonable w h e n we ref lect upon 
t h e i r su r roundings i n a state of nature, where they f lou r i sh 
under the shade of l o f t y forest-trees, f a l l i n g over as the f r u i t 
r ipens, and the offsets r o o t i n g i n the cool and m e l l o w soil . 
Fa r the r n o r t h , where these screens w o u l d be inadequate, a 
t e m p o r a r y scaffold , b u i l t l ower and ju s t over the plants , and 
covered w i t h s t raw or m a t t i n g d u r i n g co ld weather, w i l l be 
f o u n d an e f fec tua l safeguard. D u r i n g in te rmedia te w a r m 
periods, th i s can be p a r t i a l l y r emoved or l i f t e d to le t i n l i g h t 
and air , and a f t e r w i n t e r has passed taken away en t i r e ly . Such 
an a r rangement w i l l answer a good purpose where one does 
not care to go to the expense of glass, and i t is su rp r i s ing h o w 
easily, i n m i l d la t i tudes , a l i b e r a l supply of excel lent f r u i t 
can be thus obta ined. 

Soils.—Although the pineapple seems to p re fe r a l i g h t and 
w e l l - d r a i n e d sand, ra ther poor than n a t u r a l l y r i c h , i t w i l l g r o w 
i n a great v a r i e t y of soils. D a m p and heavy g round is uncon­
gen ia l . I t flourishes on the r o c k y l imestone f o r m a t i o n of the 
Bahama Islands and F l o r i d a Keys , and i n the loose sands of 
the i n t e r i o r , b u t does no t t h r i v e where there is a large admix­
tu r e o f s m a l l or b roken shells. L i k e a a i r -p lant , i t is able to 
endure long-con t inued droughts w i t h o u t m u c h harm, bu t 
p l e n t y of wa te r is necessary w h i l e the y o u n g sets are r o o t i n g , 
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or t hey m a y become s tun ted or se r ious ly r e t a rded . B e i n g a 
voracious feeder, a l i b e r a l dress ing of s t r o n g n i t rogenous fe r ­
t i l i ze r s w i l l p romote an a s ton i sh ing l u x u r i a n c e of g r o w t h , 
causing the leaves to s tand o f t e n six fee t h i g h , and the f r u i t 
to swe l l w i t h fatness. F r o m one to t w o thousand pounds per 
acre every year of b l o o d and bone, fish guano, or cotton-seed 
mea l are r ecommended as c o n t i n u a l l y i m p r o v i n g the quan­
t i t y , q u a l i t y , and size of the f r u i t . E v e n three t i m e s the above 
amount has been used to advantage, and the resu l t s are bet ter 
i f the mater ia l s are made i n t o a compost and w e l l r o t t e d be­
fore app l i ca t i on . T h e F l o r i d a s o f t phosphate, c o m b i n e d w i t h 
k a i n i t or potash salts and cotton-seed mea l , makes a v e r y 
e f fec t ive and comple te f e r t i l i z e r . T h e r e are also some excel­
len t f o r m u l a s go t t en u p expressly f o r the p ineapp le b y m a n u ­
fac turers of the best commerc i a l manures . B y t h i s course of 
l i b e r a l feed ing , p lan ta t ions do n o t become exhaus ted i n a 
f e w years as they o therwise w o u l d , b u t s t ead i ly i m p r o v e , b i d ­
d i n g f a i r to last f o r an i n d e f i n i t e pe r iod . T h e first year 's crop 
should average n i n e t y per cent and t h a t of the second year 
one hundred per cent, or more i f several suckers are l e f t to a 
stalk. Some wate r is needed, and t h i s is g e n e r a l l y supp l i ed 
b y the rains. M u c h is d r a w n u p by the tap-roots f r o m below, 
and no s m a l l q u a n t i t y is caught i n the shape of dew b y the 
l o n g concaved leaves, and conveyed b y t h e m d i r e c t l y t o the 
s ta lk and roots. 

Setting.—Before se t t ing , the g r o u n d shou ld be t h o r o u g h l y 
loosened and f e r t i l i z e d . T h e offsets are p repa red b y s t r i p p i n g 
away a f e w of the leaf -but t s and p a r i n g the ends smoo th ly , 
w h i c h helps the f o r m a t i o n of tap-roots . T h i s b r ings the em­
b r y o roots i n t o close contact w i t h the so i l and encourages t h e m 
to s t r ike at once. I f no t done, t hey w i l l be s lower i n s t a r t i ng , 
and some m a y no t s tar t at a l l . T h i s is the genera l prac t ice , 
bu t a f e w growers deem th i s c u t t i n g and t r i m m i n g to be u n ­
necessary, and p l an t w i t h the l o w e r leaves spread ou t and 
covered w i t h so i l , w h i c h is firmly t r a m p e d a r o u n d the s ta lk . 
T h e sets should be p l a n t e d on a l eve l—sl ips about three 
inches deep; suckers f o u r to s ix inches. T h e centre or b u d 
mus t be l e f t h i g h enough above the g r o u n d to a v o i d as m u c h 
as possible the wash ing i n of sand, w h i c h m a y check or even 
k i l l the p lan t . A p i n c h of cotton-seed m e a l d r o p p e d i n as-
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Sists i n k e e p i n g ou t the sand, and helps to f e r t i l i z e . E i g h t e e n 
to t w e n t y inches apar t is considered a good distance, w i t h a 
w i d e r space at shor t i n t e rva l s f o r convenience i n passing 
t h r o u g h and g a t h e r i n g the f r u i t . Fa r the r apart they do not 
suppor t and shade each other , and the f r u i t is l i ab le to f a l l 
over and break off , or spoi l and sunburn . F r o m t w e l v e to 
t w e n t y thousand p lan ts are set to the acre. T h e offsets are 
p l a n t e d as fast as they become large enough, p r e f e r ab ly dur­
i n g the summer and f a l l months , when the mois tu re needed 
f o r r o o t deve lopment is supp l i ed by showers. I t is of great 
impor t ance tha t they should s t r ike q u i c k l y and g r o w off at 
once; shou ld t hey become s tun ted the f r u i t a g e is correspond­
i n g l y d i m i n i s h e d and re tarded. 

W h i l e the p lants are y o u n g the c u l t i v a t i o n must be thor­
ough and shal low, care be ing taken not to cut the feeding-
roots, w h i c h r u n near the surface. A wheel-hoe is an effec­
t i v e i m p l e m e n t before the leaves beg in to spread. U n t i l 
some l e n g t h of s talk is made, sand w i l l be l i ab le to wash i n t o 
the b u d d u r i n g heavy rains, and i f not r emoved check the 
g r o w t h . I t may be fo rced out b y p o u r i n g i n wa te r f r o m the 
he igh t of a f e w feet, and a l i t t l e cotton-seed meal dropped i n 
a f t e r w a r d w i l l assist i n keep ing i t out f o r some t i m e . B y the 
second year the leaves cover the g r o u n d and no f u r t h e r c u l t i ­
va t ion is needed. Fe r t i l i z e r s can be app l i ed b y sowing broad­
cast. 

Mulching ' is not recommended f o r the reason tha t i t i n ­
creases the l i a b i l i t y to i n j u r y by f ros t . A f t e r p r o d u c i n g fo r 
six or e igh t years, a p ineapple- f ie ld does bet ter to be en t i r e ly 
reset w i t h f resh y o u n g plants . 

DISEASES. 

Spike or long leaf is a condition sometimes produced by rank 
u n f e r m e n t e d manures, or other causes, and recognized i n 
s tun ted p lan ts w i t h l o n g and v e r y na r row leaves. These w i l l 
never f r u i t , and should be replaced by y o u n g and hea l thy 
suckers. I t is w e l l f o r a p ineapp le - f i e ld to be l a i d out i n 
squares, w i t h a l leys be tween broad enough to head off f i re , 
w h i c h , shou ld i t get i n d u r i n g a d r y t ime , could not o therwise 
be checked and w o u l d l a y waste the whole . 
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I f there is t r o u b l e f r o m mealy-bug, red spider, or white scale, 
spray every week w i t h a good insect ic ide u n t i l the pest disap­
pears. T h e red spider w o r k s a round the base of the stem, 
causing i t to decay and break off . 

V A R I E T I E S . 

A m o n g the numerous var ie t ies , those w h i c h have been se­
lected f o r extensive p l a n t i n g as be ing the mos t del ic ious , 
hardy, and best shippers are R e d Spanish, S m o o t h Cayenne,' 
Por to Rico , and Queen. 

Abbakacha, called Abbaka for short, and sometimes Brazilian from 
the country of its introduction. A tal l -growing plant, wi th narrow 
dark-green purple-tinged leaves. F ru i t a rich golden yellow-
weighs five to ten pounds; in quality f u l l y equal to Cayenne but 
more tender and difficult to ship. y ' 

Porto Rico. (Trinidad, Pitch Lake.) A very robust plant, produc­
ing perhaps the largest f r u i t of any • generally averaging eight to 

an?a7orsh%pen S°metlmeS °f f air qUa1^ a"d flavor-

Qwhnf. wi iS ?AQueen P«r excellence, and the mother of the 
whole fami ly of Queens, many names of which, as Lemon Vic-
oTthe firsfD' Egyptian. a n d . G i P s y Queen, are synonyms One 
of the first seedlings raised m England. The f ami ly is distin­
guished by an indescribably peculiar aromatic flavor and po nted 
o r t r N t a t P t o ° he" . P * . 8 ' . ^ " ™ — l l y flattened i ^ o t n e r 

sons. IMext to the Spanish i t is the most extensively cultivated 
prpi:rryTh7ntSirble,,and Perh&pS the besVfor glS 

puiposes. i h e plant is free grow ng comnart nnrl hanr\ 
some, coming quickly to matur i ty . F ru i t of a? a tractive y e t 
low color, very juicy, of exquisite flavor and a good keener • 

The'tpanish6 * Md ^ about *e prSof 

R|panTiand«^SyhLarg^ *ed?ine' Havana- Cuban, Black 
and s ^ r p W s e r S f ^ ' i Size of plants medium ; leaves broad 
u 2 P y s ^ r r a t e d : f r u i t short and rounded ; large pins or nro 
w t T r i p ? ' U s u a ^ J - ft* ^ . . c h a n g i n g to a r ^ d S i s h - y e C 
S o d V & y ^ n d 7Slf T h U is W '' - f V ^ ^ 
- r e l a r g e l / p l a n t e a t ^ m a r k e t a n d 

STo°nthalCTt

nknoVaifJeWer,HPUr?Ie: fruit and slightly 
flesh ExceHem ? ^ a n d ^ h l y flavored 
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therefore be increased slowly. Very extensively cultivated in the 
Azores and Sandwich Islands. 

Besides the above are many cultivated on a small scale by 
w a y of expe r imen t . T h e best are Pr ick ly Cayenne, Envi l le , 
Prince Alber t , W h i t e Ant igua , Black Jamaica, Charlotte Roths­
child, etc. 



C H A P T E R X L I I I . 

T H E P O M E G R A N A T E . 

THE Pomegranate (Punka granatum) in flower, fruit, and 
fo l i age is one of the mos t g r a c e f u l and b e a u t i f u l shrubs i n 
existence. A na t i ve of Persia or N o r t h e r n I n d i a , and o f t e n 
a l luded to i n Scr ip ture , i t has been a d m i r e d and c u l t i v a t e d 
f r o m the earl iest t imes . A t the present day i t is m e t w i t h i n 
most of the w a r m e r par t s of the g lobe , b u t does n o t appear to 
be g r o w n f o r c o m m e r c i a l purposes to any grea t ex ten t , per­
haps because i t is no t a p ro fuse bearer, and the f r u i t , enclosed 
i n a t h i c k and b i t t e r r i n d and c o n t a i n i n g m a n y seeds, is less 
easily eaten than most others. A s an o r n a m e n t a l sh rub i t is 
a great f a v o r i t e , and the d w a r f d o u b l e - f l o w e r i n g var ie t i e s 
make a gorgeous d i sp lay w h e n i n f u l l b l o o m . 

T h e c r imson p u l p e n v e l o p i n g the seeds is a l w a y s agreeable 
and re f resh ing , besides b e i n g e x t r e m e l y c o o l i n g a n d g r a t e f u l 
to pat ients s u f f e r i n g f r o m fever . T h e a s t r i ngen t s k i n pos­
sesses tonic proper t ies , w h i l e the b a r k of the t ree is used f o r 
t a n n i n g morocco leather, and t h a t of the r o o t i s an e f f ec t ive 
v e r m i f u g e . 

P R O P A G A T I O N 

is readily effected by seed, layers, or cuttings. The branches 
are slender, somet imes t h o r n y , and c lo thed w i t h n a r r o w , l i g h t 
green leaves t w o or three inches l o n g . F l o w e r s of g o o d size 
w i t h a t h i ck , fleshy ca lyx , and petals of a de l ica te t e x t u r e and 
cu r l ed or c r i m p e d ; the who le of a deep scar let color . T h e 
f r u i t s o f t e n g r o w to the d imens ions of a l a rge apple , a n d are 
exceedingly handsome and a t t r a c t i v e ; the l e a t h e r y r i n d b e i n g 
go lden y e l l o w , or nea r ly pu re w h i t e w i t h a l i g h t o r da rk 
b lush . T h e tree is h a r d y g e n e r a l l y a l l ove r t h e G u l f States 
and a l i t t l e f a r t h e r n o r t h , and is p e r f e c t l y at h o m e i n A r i z o n a , 
N e w Mexico , and C a l i f o r n i a . T h e sour va r i e t i e s seem able to 
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bear m o r e c o l d t h a n the sweet. T h e r e is no doub t tha t i f the 
best sorts f r o m the O r i e n t were na tu ra l i zed here, t hey w o u l d 
become v e r y p o p u l a r ; especial ly as the trees are so easi ly 
g r o w n and seem to have no diseases or enemies. W e are t o l d 
o f k i n d s i n Persia and A s i a M i n o r a lmost seedless and nea r ly 
as l a rge as a h u m a n head. 

A t present i n Southern C a l i f o r n i a and the G u l f States, be­
sides the c o m m o n sweet and sour var ie t ies , we find the f o l l o w ­
i n g , thus descr ibed : 

VARIETIES. 

Caribbean Coral . Large, yellow, wi th crimson blush ; skin thick 
but soft and leathery; a good shipper; pulp pink and aromatic. 
Ripens in June. 

Paper-Shell. A new variety of extra fine quality, w i th a very thin 
skin ; valuable for home consumption. 

Spanish Ruby. (Purple Seeded.) Frui t as large as the largest ap­
ple ; skin yellow wi th crimson blush; pulp deep rich crimson; 
very sweet and aromatic. Good grower, bearer, and shipper. 





D E S C R I P T I V E L I S T A N D I N D E X O F F R U I T S . 

[The fo l lowing list contains the names of most of the varieties 
of f ru i t s cultivated in the United States, either local or widely dis­
seminated, wi th brief notices of new sorts not described in the body 
of the work and older varieties which are superseded and are pass­
ing out of cultivation, but are retained in the lists as a matter of 
pomological history. References f rom one name to another are al­
ways to synonyms.] 

APPLES. 

Abbott , or Abbot t ' s Sweet. Me­
dium, roundish, striped; of 
moderate flavor. Winter. N . 
H . 

Abram. Rather small, round­
ish, yellow and red; sub-acid, 
good. Winter . Va. and N . 
C. 

Acuba-leaved Reinette. Me­
dium, oblate, red and yellow ; 
tender, sub-acid, good. 

Adams. Large, oblate, fa in t ly 
striped; flesh greenish-white, 
of pleasant flavor. Winter. 
Union County, Pa. 

Adams Pearmain. Medium, con­
ical, greenish-yellow and gray 
russet; flesh yellowish, aro­
matic. Early winter. For­
eign. 

Agnes. Rather small, flattened, 
striped ; spicy, sub-acid, good. 
Late summer. Pa. 

Ailes, p . 272. 
Albemarle Pippin of Va. See 

Yellow Newtown Pippin. 
40 625 

Alerson's Early. M e d i u m 
round, yellow, good. Sum­
mer. 

Alexander, p. 258. 
Al f r i s ton . Large, roundish-ob­

long, ribbed, green; sub-acid, 
of moderate quality. Autumn. 
Foreign. 

All-summer Apple. R a t h e r 
small, roundish, g r e e n i s h 
white ; flesh white, crisp, pleas­
ant. July, August. Pa. 

Allen 's Choice. Medium, round­
ish-oblate, striped ; coarse, aro­
matic, good. Winter. Pa. 

A l l u m . (Hallum, Rockingham 
Red.) Medium, oblate, irreg­
ular, red; brisk acid. Long 
keeper. North Carolina. 

American Beauty, or Sterling 
Beauty. Medium, roundish, 
deep red ; rich, vinous. W i n ­
ter. Mass. 

American Golden Pippin. See 
Golden Pippin of Westchester 
Co. 
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American Golden Russet. See 
Bullock's Pippin. 

American Pippin, or Grindstone. 
Medium, roundish-oblate, reg­
ular, dul l red ; very hard, dry. 
Long keeper. 

American Red Juneating. See 
Early Strawberry. 

American Summer Pearmain, p. 
249. 

Angle. Medium, r o u n d i s h , 
striped ; sweet. September. 

Anglo-American. M e d i u m 
roundish-conic, striped; sweet, 
aromatic, very good. Late 
summer. Canada West. 

Anis, p. 272. 
A n i s i m . Medium, yellow, 

splashed and striped crimson. 
Very hardy and sure bearer. 
Russian. 

Anisovka, p. 272. 
Antonovka, p. 286. The varie­

ties of this fami ly received 
f rom different parts of Eastern 
Europe vary somewhat f rom 
each other, and are difficult 
to separate f rom the apple im­
ported under this name. Rus­
sian. 

A p i . See Lady Apple. 
Arabskoe, p. 287. 
Arbroath Pippin. See Oslin. 
Arkansas Black, p. 272. 
Arnold 's Beauty. M e d i u m 

bright yellow, flesh f i rm, juicy, 
r ich. Late winter. Ontario. 

Aromatic Carolina, p. 252. 
Ashland. Medium, roundish-

oblate, striped dul l red ; mi ld 
sub-acid. Early winter. 

Ashmore, or Red or Striped 
A s h m o r e . Rather large. 
roundish-oblate, red; crisp, 

sub-acid. A u t u m n . Showy 
—market. Ohio Val ley . 

August Apple . See Ear ly Pen-
nock. 

Augustine. Large, roundish-
conic, s tr iped; sweet, dry . 
August . 

Aun t ' s Apple . Rather large, 
roundish, s tr iped; sub-acid, 
musky, good. Ear ly winter . 

A u n t Hannah, p . 287. 
Aust in Sweet. Medium, round­

ish, yellow, r ich, sweet, very 
good. Au tumn . Pa. 

Au tumn Bough. See Au tumn 
Sweet Bough. 

Autumn Pearmain, or Winter 
Pearmain. Rather small, 
roundish-oblong, du l l red, 
stripes smal l ; crisp, dry, rich, 
and high flavored. Au tumn 
and early winter . 

Au tumn Pippin . Rather large, 
oblong conic, w i t h a brown­
ish cheek; pleasant, sub-acid. 
Ear ly winter. 

Au tumn Seek-no-further. Me­
dium, roundish-oblate, green, 
f a in t ly striped ; ju icy, tender, 
sub-acid, very good. Octo­
ber. 

Au tumn Strawberry. See Late 
Strawberry. 

Autumn Swaar, p. 256. 
Au tumn Sweet Bough, p. 257. 
A v e r i l l . Rather large, conic, 

irregular, r ibbed, striped; 
pleasant, sub-acid. L o n g 
keeper. Conn. 

Babbitt, p. 272. 
Bachelor. See Buckingham. 
Bachelor's Blush. Rather large, 

oblate, stalk very short, green-
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ish-yellow w i t h a blush; rather 
acid, good. August. 

Baer, p. 272. 
Bagby Russet, or Egyptian 

Russet. Medium, s l i g h t l y 
conic, l ight russet on yel low; 
tender, fine-grained, juicy, sub­
acid, aromatic, rich, excellent. 
Winter . 

Bailey's Golden. Large, ob­
long, yellowish, slightly rus­
seted ; flesh white, pleasant, 
sub-acid. Winter . Maine. 

Bailey's Spice, p. 265. 
Bailey Sweet, p. 269. 
Baker. Large, roundish, striped 

crimson, rather coarse ; pleas­
ant, sub-acid,.very good. Pro­
ductive and profitable. Conn. 

Baker's Sweet, or Winter Golden 
Sweet. Medium, roundish, 
rich ye l low; rather coarse, 
r ich. Early winter. Conn. 

Baldwin, p. 272. 
Baltimore. Medium, roundish, 

striped purplish red; sub-acid, 
very good. Winter . 

Baltimore Pippin. See Falla­
water. 

Baltzby. Large, oblate, yellow­
ish-white ; firm, almost sweet. 
October. Va. 

Barbour. Medium, roundish-
oblate ; striped ; pleasant, very 
good. Pa. 

Barrett. Rather large; conical, 
striped red on yel low; pleas­
ant, aromatic, nearly sweet. 
Winter . Conn. 

Bars. Rather large, roundish, 
pale yellow, marbled red; 
mi ld , pleasant, rich. Late 
summer. Rhode Island. 

Basil the Great, p. 287. 

Bean Sweet. Medium, oblong 
ovate, white, handsome; crisp, 
juicy—baking. Autumn and 
winter. L i t t l e known. 

Beautiful Arcad, p. 248. 
Beauty of Kent, p. 258. 
Beauty of the West. Large, 

roundish, regular, striped; 
sweet, pleasant, of moderate 
flavor. Autumn. 

Bedfordshire Foundling. Large, 
roundish, green ; pleasant, acid 
—cooking. Autumn and win­
ter. English. 

Beefsteak, or Garden Apple. 
Medium, oblate, somewhat 
oval, striped ; mi ld , pleasant, 
sub-acid. Autumn. Mass. 

Belden Sweet. Rather small, 
conic, angular, yellow wi th a 
blush; flesh white, pleasant, 
aromatic. Winter. Conn. 

Belle de Boskoop. Above me­
dium, roundish, shaded and 
obscurely striped red on yellow 
skin ; crisp, juicy, brisk sub­
acid, rich, very good. Late 
winter. Russian. 

Belle et Bonne, p. 287. [Another 
Belle Bonne (called also Bi l ly 
Bond) is cultivated in Western 
New York, and is a medium, 
roundish-conic, striped apple, 
rather coarse, and good for 
cooking.] 

Belle-Fleur. See Bellflower. 
Belle-Fleur Rouge, or Red Bell-

flower. Large, oblong conical, 
striped ; of moderate or poor 
flavor. Winter . 

Bellerdovskoe, p. 265. 
Bellflower. See White and Yel­

low Bellflower. 
Bell 's Early. See Sops of Wine. 
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Bell 's Scarlet Pearmain. See 
Scarlet Pearmain. 

Belmont, p. 287. 
Belzer. Medium, striped red on 

greenish-yellow; flesh white, 
sub-acid. August. Ohio. 

Ben. See Eustis. 
Ben Davis, p. 273. 
Benoni, p. 252. 
Beutley's Sweet, p. 269. 
Bergamot, p. 287. 
Berkshire Spy. Medium, round­

ish-conical; red striped, good. 
Early winter. 

Berry, or Red Hazel. See Nick­
ajack. 

Bethlehemite, p. 273. 
Betsey's Fancy. Rather small, 

oblate, yellow, shaded dul l 
red ; mi ld sub-acid. Winter . 

Better than Good, or Juicy Bite. 
Medium, oblate, pale yellow ; 
tender, mi ld , sub-acid. Early 
winter. Pa. 

Bevan, or Bevan's Favorite. 
M e d i u m roundish-oblate, 
striped red and yellow ; flesh 
firm, sub-acid. Late summer. 
N . J. 

Bietigheimer, p. 265. 
Biggerstaff. Large, striped ; 

flesh yellow, sweet. Autumn. 
N . C. 

B i l ly Bond. See Belle et Bonne. 
Bi l ly ' s Pippin. Large, round 

ovate, red on yellow ; sub-acid, 
rich, very good. Autumn. 

Black Apple. See Jersey Black. 
Black Coal. Rather large, 

roundish, irregular, dark red 
wi th white dots; flesh white, 
a l i t t le stained, rather acid. 
Early winter. Western. See 
Hoover. 

Black Gi l l i f lower , p. 273. 
Black Lady Apple, resembles the 

Lady Apple i n size and fo rm , 
but is nearly black, and has a 
poor flavor. 

Black Oxford . Below medium, 
r o u n d i s h -oblate, dark red ; 
flesh compact, not ju icy , mi ld 
sub-acid. Valued as a good 
bearer and keeper. Maine. 

Black's Annette. Small, round­
ish, dark red. A u t u m n . Ken­
tucky. 

Black T w i g . Medium, oblate, 
yellow shaded w i t h red, ten­
der, m i l d sub-acid, very good. 
Ear ly winter. Tennessee. 

Blackwood. Medium, roundish-
conic, green w i t h red blush, 
cavity large, stem medium, 
slender, basin medium ; flesh 
yellowish, ju icy , sub-acid. 
Winter . 

Blake. Rather large, roundish, 
greenish-yellow; crisp, juicy, 
good. October to January. 
Maine. 

Blakely. Large, oblate, regular, 
yellow w i t h a sunny cheek; 
flesh mi ld , sub-acid, pleasant. 
Winter . V t . 

Bledsoe, or Bledsoe Pippin. 
Very large, oblate, regular, 
somewhat conic, striped ; flesh 
white, fine-grained, pleasant, 
sub-acid. Winter . K y . 

Blenheim Orange, or Blenheim 
Pippin. Large, roundish, 
striped du l l red ; flesh yellow, 
breaking, flavor moderate. 
A u t u m n . Engl ish. 

Blockley. Rather large, round­
ish, oblate, r ibbed, ye l low; 
flesh yellowish, compact. 
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Blood. Medium, r o u n d i s h , 
ribbed, striped dul l red; break­
ing , m i l d , good. Winter. 
Ohio. 

Blue Pearmain, p. 274. 
Blue Sweet. Medium, roundish, 

sl ightly conical, striped dul l 
r ed ; flesh white, fine, not 
ju icy. A long keeper. Mass. 

Blush June. See Carolina Red 
June. 

Blushed Calville, p. 265. 
B o a l s b u r g Large, oblong, 

slightly conical, striped; flesh 
yellow, wi th a very good re­
freshing flavor. Winter. Pa. 

Boardman, p. 274. 
Boas. Medium, roundish, ob­

late, striped; good. Late 
winter. 

Bohannan. Medium, roundish, 
sl ightly conic and flattened; 
yellow with red cheek ; tender, 
juicy, sub-acid, of moderate 
flavor. July and August. 
Southwestern. Popular. 

Boiken, p. 288. 
Bonum, p. 258. 
Borovitsky. Medium, roundish, 

striped; f i rm, sub-acid. A u ­
gust. Russian. 

Borsdorff. Small, roundish-
oval, yellow wi th a red cheek ; 
flesh firm, crisp, rich, brisk, 
p e r f u m e d . Early winter. 
German. 

Boston Russet. See Roxbury 
Russet. 

Bough. See Sweet Bough. 
Bourassa. Medium, roundish-

conic, rich orange russet, 
tender, aromatic, good. Early 
winter. 

Bowen. (Bowen's Favorite.) 

Medium, roundish-oblate, red. 
Autumn. 

Bower's Nonpareil. Large, ob­
late, yellow and red. Good. 
Winter. 

Bowker. Medium, roflndish-
oblate, yellow and crimson; 
tender, sub-acid. Autumn. 

B o w l i n g ' s Sweet. Medium, 
r o u n d i s h dull red; rich, 
sweet. October to January. 
Va. 

B o x f o r d . Medium, oblate, 
striped, not juicy nor high 
flavored. Autumn. 

B r a b a n t Bellflower. Large, 
roundish-oblong, striped; rich, 
sub-acid. Late autumn. Ho l ­
land. 

Brenneman. Medium, striped; 
flesh white ; sub-acid—cook­
ing. Late summer. Pa. 

Breskovka. Medium, conical, 
yel low; red blush, c a v i t y 
broad, stem long; basin nar­
row, ribbed ; flesh white, sub­
acid, good. Autumn. Rus­
sian. 

Brewer. Very large, roundish, 
yellow ; flesh yellowish ; pleas­
ant, sub-acid. A u t u m n . 
Mass. 

Brier Sweet Crab. See Van 
Wyck. 

Briggs' Auburn. Large, oblate, 
l ight yel low; sub-acid. Sep­
tember, October. Me. 

Brightwater, p. 274. 
Brit t le Sweet. Rather large, 

roundish; crisp, sweet, very 
good. Autumn. 

Broadwell, p. 270. 
Brookes' Pippin, p. 288. 
Bryant, p. 274. 
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B r o w n . Large, oblate, red 
striped, good. Late autumn. 

Buchanan's Pippin. Medium, 
oblate yellow, shaded maroon ; 
flesh greenish; crisp, refresh­
ing,* sub-acid. Late winter. 
Ohio. 

Buckingham, p. 258. 
Buckley. See Chenango Straw­

berry. 
Buck Meadow. Above medium, 

roundish, streaked; sub-acid, 
rather r ich. Winter . Conn. 

Bucks County Pippin. Large, 
roundish, sl ightly oblate and 
o b l i q u e , greenish-yellow; 
f i rm, sl ightly sub-acid. Pa. 

Buff, p. 274. 
Buffington's Early. Rather 

small, oblate, l ight yel low; 
fine, sub-acid, excellent. Sum­
mer. A poor bearer. 

Bullet, p. 274. 
Bullock's Pippin, pp. 288. 
Buncombe or Bunkum. See Red 

Winter Pearmain. 
Burlington Pippin. F u l l me­

dium, roundish-oblate, striped, 
flesh white, mi ld sub-acid, very 
good. Early winter. V t . 

Burnhap Greening. Medium, 
r o u n d i s h greenish-yellow; 
crisp, sub-acid. Early winter. 
V t . 

Burr 's Winter Sweet. Medium, 
oblate, striped; a r o m a t i c . 
Winter. Mass. 

B u s h Rather large, oblate, 
greenish-yellow; p l e a s a n t . 
September. Pa. 

Butter. Rather large, roundish-
oblong, yellow, f a i r ; sweet, 
rich—cooking. Au tumn. Pa. 
Several of this name. 

Byer's. See Buckingham. 
Byram's Sweet. Medium, ob­

late, yellow ; sweet, pleasant 
flavor. October. 

Cabashea. Very large, oblate, 
striped du l l red ; coarse ; sub­
acid. Ear ly winter . 

Cabbage-head. Large, yellow, 
coarse, crisp, sub-acid. Good. 
Vigorous and productive. 
N . J . 

Cadwallader. (Cadwallader's 
Golden.) Medium, roundish-
oblate ; yel low. Winter . 

Cain, or Cane. See Kane. 
Calef's Sweet. Very large, 

roundish, yellow ; sweet, rich. 
November to January. N . H . 
Valuable. 

Calkin. ( C a l k i n s Pippin.) 
Large, roundish conical; yel­
low and red. Win te r . 

Callasaga. See Cullasaga. 
Camak's Sweet, p. 270. 
Campfield, or Newark Sweet­

ing.- Medium, roundish-ob­
late, smooth, s tr iped; firm, 
not j u i c y ; r ich , sweet. Keeps 
long. N . J. 

C a n a d a Ba ldwin . Medium, 
roundish oblate, striped rich 
red on a white sk in ; flesh 
white, w i t h a m i l d sub-acid, 
quince-like flavor. Winter . 
Quebec. 

Canada Pippin. See Whi te Pip­
p in . 

Canada Reinette, p . 288. 
Cane Creek Sweet. M e d i u m , 

round, yel low. Summer. 
Cann, or Sweet Cann. Large, 

conic, greenish, du l l cheek; 
sweet, pleasant. Winter . 
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Cannon Pearmain, p. 274. 
Capron's Pleasant, p. 265. 
Carnahan's Favorite, p. 274. 
Carnation, p . 258. 
Carpenter's Sweet. M e d i u m , 

roundish - conic, yellow and 
red, flesh white, sweet, pleas­
ant, r i c h ; mid-autumn, valua­
ble for market. Conn. 

Carolina Red June, p. 252. 
Carolina Red Streak. See Ben 

Davis. 
Carolina Spice. See Nickajack. 
Carolina Watson, p. 252. 
Carolina Winter Queen, p. 274. 
C a r o l i n e . Medium, oblate, 

ribbed, maroon, mi ld sub­
acid. Winter. N . J. 

Carter, p. 274. 
Carter of Vi rg in ia . Medium, 

yellowish, tender, juicy, pleas­
ant. 

Carter's Blue. Large, round-
oblate, striped dul l red on a 
greenish skin, wi th a blue 
bloom; crisp, rich, aromatic, 
good. Au tumn. A la . Pop­
ular. 

Carthouse, p. 274. 
Cash Sweet. Medium, oblate, 

conic, whi t i sh ; flesh sweet, 
dry. September. 

Cat-head. Very large, round, 
pale green, sub-acid. Value­
less except for cooking. A u ­
tumn. Foreign. 

Cat-head Greening. See Cat­
head. 

Cat-head Sweet. Large, round­
ish conic, greenish-yellow; 
sweet, not r ich. October. 

Catline. Small, oblate, striped; 
rich, sweet. Autumn. Del . 

Catooga. Quite large, irregular, 

yel low; sub-acid. W i n t e r 
Southern. 

C a t P i p p i n Rather large, 
greenish; sub-acid. Winter . 
Western Pa. 

Cattail Apple. See M e y e r ' s 
Nonpareil. 

C a y u g a R e d Streak. See 
Twenty Ounce. 

C a y w o o d . Medium oblate, 
bright yellow ; firm, not juicy, 
nor r ich. Keeps into summer. 
Ulster Co., N . Y. 

Challenge. Large, oblate, deep 
yellow; crisp, tender, sweet. 
Good through winter. Great 
bearer. Ohio. 

Champlain. See Summer Pip­
pin. 

Chandler, p. 275. 
C h a r l e s Apple. See Male 

Carle. 
Chattahoochie. Rather small, 

greenish-yellow; crisp, sub-
a c i d , p l e a s a n t . Winter. 
Georgia. 

Cheeseborough Russet. Large, 
conical, greenish russet; sub­
acid, dry. Of l i t t le value. 
Autumn. 

Chenango Strawberry, p. 258. 
Cherry Crab, p. 298. 
Chester. Medium, oblate, whit­

ish yellow, carmine dots; 
crisp, tender, sub-acid. Good. 
Early winter. Pa. 

C h i e f Good. Rather large, 
roundish, red on l ight yellow ; 
flesh white, sub-acid, aromatic. 
September, October. Ky . 

Churchill Greening. Large, ob­
late conic, ribbed, dul l red on 
yellowish-green; rich, vinous. 
Winter . 
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Claremont Pippin. See Easter 
Pippin. 

Clarke's Pearmain, p. 288. 
Clark's Prolific. Medium, oblate-

conic, pale yellow ; flesh white, 
fine, tender, ju icy, sub-acid. 
Early winter. Tree hardy, 
very productive. Iowa. 

Clayton. Large, conical, yellow 
and red. Winter . 

Cloth of Gold. SeeDrapd 'Or . 
Clyde Beauty, or Mackie's Clyde 

Beauty, p. 259. 
C o c k l i n ' s Favorite. Small , 

roundish, flattened at ends. 
Good. Pa. 

Cogswell, p. 275. 
Cole, or Scarlet Perfume. Large, 

roundish-conic, crimson ; qual­
i t y moderate. Summer. Eng­
lish. 

Cole's Quince, p. 253. 
Colvert. Large, oblate, striped ; 

sub-acid, quality modera te -
culinary. Au tumn. Succeeds 
well Northwest. 

Conant's Sweeting. Medium, 
l igh t ye l low; good. Produc­
tive. 

Congress. Large, yellow and 
striped; coarse, acid. Good. 
November. Mass. 

Connecticut Seek - no - further . 
See Westfield di t to . 

Connett's Sweet. Large, round­
ish-oblate, dark red on rich 
yel low; sweet. Very good. 
December to March. 

C o n w a y Medium, oblate, 
greenish-yellow; crisp, r ich, 
aromatic. January to Febru­
ary. 

Cooper, p. 259. 
Cooper's Early White. Medium, 

roundish, pale ye l low; crisp, 
spr ight ly . A u t u m n . West­
ern. 

Cooper's Red, Cooper's Mar­
ket, or Cooper's Redl ing, p. 
275-

Corlies* Sweet. Medium, l igh t 
ye l low; f i r m , sweet. Good. 
Great bearer. October. 

Cornell 's Fancy, or Cornell 's 
Favorite, p. 259. 

Cornish Aromat ic . Medium, 
roundish, r ibbed, r ed ; rich 
sub-acid, aromatic. Au tumn. 
Engl ish . 

Cornish Gi l l i f lower , or Red G i l l i ­
flower. Rather large, conic, 
r ibbed; du l l stripes; flesh yel­
low, firm, very r ich, aromatic. 
W i n t e r Engl i sh . A poor 
bearer. 

Corse's St. Lawrence. See St. 
Lawrence. 

Cos or Cass. Large, roundish-
conic, one-sided, s t r i p e d ; 
m i l d , agreeable. W i n t e r . 
Kingston, N . Y . 

Court Pendu Plat. Medium, ob­
late, regular, deep red ; r ich , 
brisk sub-acid. Ear ly winter . 
French. 

Court of Wick. Small , roundish 
ovate, approaching oblate, 
greenish-yellow and orange; 
crisp, ju icy , r ich . Fails here. 
Autumn. Engl ish . 

Cox's Orange Pippin. Medium, 
roundish-oblate, yellow w i t h 
some red over the surface; r ich 
sub-acid, very good. A u t u m n . 
Very popular i n England. 

Cracking, p . 265. 
C r a n b e r r y P ippin . Medium, 

oblate, w i t h a handsome scar-
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let cheek; sub-acid, poor— 
cooking. Productive. A u ­
tumn. N . Y . 

Cranford, p. 275. 
Creek. Medium, r o u n d i s h -

conical, greenish-yellow wi th 
some red stripes, mi ld , pleas­
ant sub-acid. Tree very pro­
ductive. Winter . Pa. 

Crimson Pippin. See Black De­
t ro i t . 

Cross, p. 275. 
Cullasaga, p. 275. 
Culp. Medium, conic, ribbed, 

irregular, yellow wi th ablush ; 
f i rm , vinous. Winter. Ohio. 

Cumberland or C u m b e r l a n d 
Seedling. Large, roundish 
oblate ; flesh white, sub-acid— 
market. Pa. 

Cumberland Spice, p. 289. 
C u r t i s Sweet. Large, oval, 

ribbed, striped red on pale yel­
low ; tender and pleasant. 
August to October. 

Dansic Pepka, p. 289. 
Danvers Winter Sweet, p. 271. 
Darl ington Russet. Medium, 

roundish ; of moderate quality. 
A good keeper. Ohio. 

Dartmouth. Medium, yel low; 
sweet, good. October. Mass. 

Dartmouth Crab, p. 298. 
Davis. Small, oblong, flattened, 

c r i m s o n ; crisp, sub-acid. 
Good keeper. Mich. 

Dawes. Medium, l ight yellow, 
tender, sub-acid, very good. 
Au tumn . Vigorous and hardy, 
and productive alternate years. 
Mass. 

Dean. Medium, oblate, red 
streaked, good. Autumn. 

De Bretagne. See Canada Rei­
nette. 

Decaire. Medium, oblate coni­
cal, dark rich red on white 
skin, tender, juicy, sub-acid, 
wi th a quince-like flavor. A u ­
tumn. Quebec. 

Delaware. See Lawver. 
Delight. Medium, roundish-

oblate, russet and crimson; 
flesh f i rm , nearly sweet. Very 
good. Winter. S o u t h e r n 
Ohio. 

Democrat. Medium, roundish-
conical, striped wi th crimson ; 
mi ld , pleasant, sub-acid. Very 
good, productive. Western 
New York. 

D'Espagne. See White Spanish 
Reinette. 

Derrick's Graft . See Richard's 
Graf t . 

Derry Nonsuch. Rather large, 
oblong,conic, angular, striped ; 
sub-acid, agreeable. Winter. 
N . H . 

Detroit, p. 275. 
Detroit of the West. See Ortley. 
Devonshire Quarrenden. Me­

dium, roundish-oblate, crim­
son ; crisp, sub-acid. Late 
summer. English. 

De Wit t . See Doctor. 
Dickson's Emperor. Large, i r­

regular, red; good. Winter. 
Scotch. 

Di l l ingham. Medium, roundish-
conic, greenish-yellow; sweet. 
Early winter. Sandusky, Ohio. 

Disharoon, p. 266. 
Doctor, p. 259. 
Dr . Walker. Large, roundish, 

red, sub-acid. Winter . 
Dominie, p. 275. 
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Douse or Dowse. See Hawley. 
Downing 's Paragon. Rather 

large, oblong, oval, l igh t yel­
low ; sweet, aromatic. A u ­
tumn. I l l inois . 

Downton Pippin. Small, round­
ish-oblate, ye l low; r ich, sub­
acid. Au tumn. English. 

Drap d'Or, p. 266. 
Duchess of Oldenburgh. See 

Oldenberg. 
Duckett, p. 266. 
Dutch Codlin. Large, roundish-

oblong, irregular, yellow ; sub­
acid—cooking. August and 
September. 

Dutch Mignonne, p. 275. 
Duzenbury. Medium, striped; 

crisp, tender, m i l d sub-acid. 
Very good, productive, keeps 
into spring. Putnam County, 
N . Y . 

Dyer, p. 266. 

Early Crofton. See Irish Peach. 
Early French Reinette. See 

Early Harvest. 
Early Harvest, p. 253. 
Early Joe, 252. 
Early Long Stem. Small, ob­

long conic, greenish-yellow ; 
sub-acid, aromatic. August. 

Early May. See White Juneat-
ing . 

Early Norfolk, p. 251. 
Early Pennock, p. 251. 
Early Red Juneating. See Early 

Red Margaret. 
Early Red Margaret, p. 251. 
Early Ripe. Medium, roundish-

oblate, yellow. Summer. 
Early Spice. See Ear ly Long 

Stem. 
Early Strawberry, p. 251. 

Ear ly Summer Pearmain. See 
American Summer Pearmain. 

Ear ly Summer Pippin . See 
Drap d 'Or. 

Ear ly Sweet. Medium, round­
ish, oblique, ye l low; tender, 
sweet. Very good. July and 
August . Ohio. 

Ear ly Sweet Bough. See Sweet 
Bough. 

Easter Pippin. Medium, green ; 
f i r m , dry, sub-acid, g o o d . 
Keeps two years. 

Eckel 's Summer. Large, dark 
red, sweet. N . C. 

Edgar Red Streak, p . 276. 
E d g e r l y Sweet. See Bailey 

Sweet. 
Edwards. See Nickajack. 
Egg-Top. Medium, oblong oval, 

striped, handsome; sub-acid, 
of moderate quali ty. Au tumn . 

Egypt ian Russet. See Bagby 
Russet. 

Eighteen Ounce. See Twenty 
Ounce. 

E lg in Pippin. Medium, yellow, 
conical; flesh white , crisp. 
A l a . 

Elkhorn, p. 276. 
E l l i s . Small , roundish, greenish-

yellow ; firm, pleasant—long 
keeper. Conn. 

El ton Pippin . See D o w n t o n 
Pippin. 

Emperor Alexander. See Alex­
ander. 

Enfield Pearmain. Rather small, 
round, deep r ed ; m i l d , r ich . 
Ear ly winter . 

English Codlin. Rather large, 
oblong conic, ye l low; sub-acid 
—cooking. Summer and au­
tumn. 
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English Golden Pippin. Small, 
roundish, yellow ; flesh yellow, 
w i t h a r ich, sub-acid flavor. 
Winter. English. 

English Nonsuch. See Non­
such. 

English Red Streak. See Red 
Streak. 

English Russet, p. 289. 
English Sweeting. See Rams-

dell Sweeting. 
English V a n d e r v e r e . See 

Smokehouse. 
Episcopal. See Fal l Pippin. 
Epse's Sweet. See D a n v e r s 

Sweet. 
Epsy. Small, long conic, deep 

red; sweet, rich, handsome. 
Productive. Early w i n t e r 
V t . 

Equinetely, p. 289. 
Ernst 's Pippin, p. 266. 
Esopus S p i t z e n b u r g h See 

Spitzenburgh. 
Esten, p. 266. 
Etowah. See Cooper's Red. 
Eustis, p. 276. 
Eve. See Early Red Margaret. 
Evening Party, p. 276. 
Ewalt . Medium, flattened, 

greenish-yellow, and a red 
cheek; tender, pleasant, per­
fumed, verygood. A p r i l . Pa. 

Excel. Large, oblate, ribbed. 
red on yellow ; rich, sub-acid, 
Winter . Conn. 

Exquisite. Below medium, ob­
late, striped ; juicy, rich, pleas­
ant. Autumn. 111. 

Fairbanks, p. 259. 
Fallawater, p. 289. 
Fall Bough. See Autumn Sweet 

Bough. 

Fal l Harvey, p. 266. 
Fal l Jenneting. Rather large, 

oblate, greenish-yellow; sub­
acid, pleasant—cooking. No­
vember. A great bearer. 

Fa l l Orange, p. 266. 
Fal l or Summer Cheese. Re­

sembles Winter Cheese, but 
earlier. Va. 

Fall Pearmain. Medium, round­
ish-conic, striped; rich sub­
acid. Autumn. Ct. 

Fal l Pippin, p. 266. 
Fal l Queen of Kentucky. See 

Buckingham. 
Fal l Seek-no-further, p. 259. 
Fall Stripe. See Saxton. 
Fall Wine, p. 260. 
Fameuse, p. 260. 
Fameuse Sucree. Nearly me­

dium, roundish-oblate, rich, 
red, delicate, very good. A u ­
tumn. A handsome and excel­
lent dessert apple. Montreal. 

F a m i l y Medium, striped; 
mi ld s u b - a c i d , very good. 
August. Ga. Productive. 

Fanny. Large, roundish, deep 
crimson; pleasant, sub-acid, 
very good. A u g u st . Pa. 
New. 

F a r l e y ' s Red. Oblong oval, 
striped; f i rm, pleasant W i n ­
ter. Ky . 

Father Abraham. Small, flat, 
red; flesh white, pleasant. 
Keeps well . Va. and Ky. 

Father Apple. See Pittsburgh 
Pippin. 

Faust. Medium ; sub-acid, good. 
November. N . C. 

Fay's Russet. See Hunt ' s Rus­
set. 

Fenley. Large, oblate, irregu-



636 DESCRIPTIVE LIST AND INDEX OE FRUITS. 

lar, yel lowish-white; v e r y 
good. September. K y . 

Fenouillet Gris. Small, round­
ish, yellow and russet; f i r m , 
rich, perfumed. Winter . For­
eign. 

F e n o u i l l e t Rouge. Small, 
roundish, rough, brownish-red; 
f i rm . Autumn. Foreign. 

Ferdinand. Large, oblate, i r reg­
ular, greenish-yellow. Winter . 
S. C. 

Ferris. See R. I . Seek-no-fur­
ther. 

Fink. Medium, oblate, red and 
yellow. Late winter. 

Fisk's Seedling. Medium, ob­
late, oblique, deep red; flesh 
greenish-white, tender, rich. 
Autumn. N . H . 

Flake's Fal l . Large, striped; 
m i l d sub-acid, aromatic. Mar­
ket. October. Pa. 

Flat Pippin. See Pittsburgh 
Pippin. 

Fleiner. Medium, oblong, yel­
low ; sub-acid, of moderate 
quali ty. A great bearer. A u ­
tumn. Foreign. 

Florence Crab, p. 298. 
Flower of Kent. Large, round­

ish conic, red and yellow ; sub­
acid—cooking. Late autumn. 
English. 

Flushing Seek-no-further. See 
Green Seek-no-further. 

Flushing Spitzenburgh, p. 276. 
Ford Apple. Large, roundish, 

yel low; rich, rather acid. A u ­
tumn. N . Y. 

Formosa Pippin. See Ribston 
Pippin. 

Forney. Rather large, roundish, 
striped l ight and dark red, m i l d 

sub-acid, good. Late autumn. 
Nor th Carolina. 

Fornwalder. See Fallawater. 
Fort Miami . Medium or large, 

roundish - oblong, r i b b e d , 
brownish and russeted; sub­
acid, spicy. Winte r . Ohio. 

Foster, p. 248. 
Foundling, p. 251. 
Fourth of July, p. 251. 
Frank. See Chenango Straw­

berry. 
Frankl in Golden Pippin. Me­

dium, oval, regular, deep yel­
low ; r ich, aromatic. A u ­
tumn. 

French Pippin. See Newark 
Pippin. 

French's Sweet. Large, round 
ovate, greenish-yellow; firm, 
perfumed, very good. Late 
autumn, Mass. 

F r o n c l i n . Medium, round, 
br ight red ; rather acid. Great 
bearer. Pa. 

Fulton, p. 290. 

Gabriel, p. 260. 
Garden. Small, s tr iped; sub­

acid, good. November. 
Garden Royal , p. 251. 
Garden Sweet. Medium, oblong, 

ye l low; ju icy , tender, sweet, 
good. September, October. 
Flardy and productive. 

Garretson's Ear ly , p. 253. 
Gate. See Belmont. 
Genesee Chief. Large, roundish-

conic, r ibbed, whi t i sh w i t h red 
cheek ; sub-acid—cooking. 

Geneva Pippin . See Winter 
Pippin of Geneva. 

Gibb Crab, p. 298. 
Gideon Crab, p. 298. 
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Giles. Medium, conic, dark red. 
Ct. 

Gil let 's Seedling. See Rome 
Beauty. 

Gi lp in . See Carthouse. 
Gipson's Kentucky Seedling. 

Rather small, round ovate, 
dark red and greenish-yellow ; 
sub-acid. Productive. Long 
keeper. K y . 

Gloria Mundi . See Monstrous 
Pippin. 

Glory of York. See Ribston 
Pippin. 

Gloucester Cheese. See Fal l 
Cheese. 

G l o u c e s t e r Pearmain. See 
Clark 's Pearmain. 

Gloucester White. M e d i u m , 
roundish-oblate, yel low: rich, 
aromatic. Autumn. Va. 

Goble Russet. Medium, oblong, 
russet, reddened; dry, sweet. 
Au tumn. 

Goff. Fu l l medium, whitish, 
tender, brisk sub-acid. Late 
summer. Ohio. 

Golden Ball , p. 290. 
Golden Dixie. Medium, round­

ish-oblate, greenish-yellow, 
good. Summer. 

Golden Goss. Round-oblate, 
ribbed, yel low; good. 

Golden Harvey. Small, round­
ish, rough, russety orange; 
rich sub-acid. Winter. Eng­
lish. 

Golden Pippin. See English 
Golden Pippin. 

Golden Pippin of Westchester 
Co., p. 290. [Another Golden 
Pippin, called also Pound 
Royal and Mammoth, is very 
large, yel low; coarse, good. 

Late autumn. There are s t i l l 
others of this name.] 

Golden Pearmain. See Clarke's 
Pearmain. 

Golden Reinette. Small, round­
ish, regular, yellow and or­
ange striped ; rich, mi ld 
sub-acid. Late autumn. Eng­
lish. 

Golden Russet of New York. See 
Golden Russet. 

Golden Spice. See Dyer. 
Golden Sweet, p. 249. 
Golden Wi ld ing . Medium, ob­

late, rich yellow ; crisp, acid, 
good. N . C. 

Good Peasant, p. 277. 
Grandfather. Medium, round­

ish, oblate-conic, striped and 
whi t ish; pleasant, sub-acid. 
Autumn. 

Grandmother, p. 277. 
Granniwinkle. Medium, round­

ish-oblong, red ; sweet — for 
cider only. Autumn. N . J. 

Granny Earle. Small, roundish-
oval, greenish, striped. Early 
winter. 

Grand Sachem. See Black De­
troit . 

Granite Beauty, p. 277. 
Grape Vine. See C a m a k ' s 

Sweet. 
Gravenstein, p. 260. 
Gray Apple. See Pomme Grise. 
Gray Pippin. See Buel's Favor­

ite. 
Gray Vandevere. See Vande­

vere. 
Greasy Pippin. See Lowel l . 
Green Abram. See Bullet. 
G r e e n Cheese. See Winter 

Cheese. 
Green Domine. Medium, oblate, 
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dul l red ; firm, pleasant. Ear ly 
winter. 

Greening. See Rhode Island 
Greening. 

Green Mountain Pippin, of Ga. 
See Vi rg in i a Greening. 

Green Newtown Pippin. See 
Newtown Pippin. 

Green Seek-no-further, p. 290. 
Greenskin. Medium, oblate, 

greenish-yellow; tender, r ich. 
Early winter. Southern and 
Western. 

Green Sweet, p. 271, 
Green Vandevere. See Vande­

vere. 
Green Winter Pippin. See New­

town Pippin. 
Green's Choice. M e d i u m 

roundish-conic, striped; nearly 
sweet. Late summer. Pa. 

Gregson. See Catline. 
Greyhouse. Medium, roundish, 

dull red ; firm, dry—for cider. 
Winter . N . J. 

Grimes' Golden Pippin, p. 291. 
Grindstone. See American Pip­

pin . 
Groton. See Foundling. 
Gully. Rather small, white w i th 

ablush. Pa. 

Haas or Fall Queen. Medium, 
oblate conic, striped wi th red; 
flesh white, juicy, acid, r ich, 
very good. Autumn. Popu­
lar at the Southwest. Distinct 
f rom Horse Apple. 

Hagloe Crab. Small, distorted 
—for cider only. 

Hague Pippin. Large, conical, 
striped deep red, handsome. 
January. Western. 

Ham. Large, roundish-oblong, 

s t r iped; sweet, a r o m a t i c . 
Winter . Berks County, Pa. 

H a l l , p. 277. 
Ha l l ' s Red. See H a l l . 
Ha l lum. See A l l u m . 
Hames. Large, round oblate; 

whitish-striped and blotched 
w i t h r ed ; flesh whi t ish , firm, 
ju icy , sub - acid. Summer. 
Ga. 

Hami l ton . Large, round, yellow 
and red. A u t u m n . 

H a r g r o v e . Medium, oblate; 
yellow w i t h carmine cheek; 
flesh white, crisp, sub-acid, 
very good. A u t u m n . N . C. 

Harmony. See Ear ly Pennock. 
Harnish. Medium, oblong oval, 

dark r ed ; compact, rather dry, 
sweet. A u t u m n . Pa. 

Harr igan. See M i l a m . 
Harr is . Large, oblate, ye l low; 

c o a r s e , pleasant, sub-acid. 
Early autumn. For cooking. 
N . C. 

Harrison. Medium, roundish-
oblong, ye l low; dry , tough, 
rich—for cider. N . J. 

H a r t f o r d Sweeting, p. 269. 
Harvest Red Streak. Medium, 

oblate, s t r iped; coarse, a c i d -
cooking. Late summer. 

Haskell Sweet, p . 257. 
Hawley, p. 267. 
Hawthornden. Rather large, 

oblate, regular, pale ye l low; 
pleasant, sub-acid—for cook­
ing . Great bearer. A u t u m n . 

Hay ' s Apple , or Hay ' s Winter . 
See Wine . 

Heart 's P ippin . M e d i u m , 
roundish, yel low ; tender, acid 
—cooking. November. 

Hector. Large, oblong conic. 
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str iped; pleasant, very good. 
Winter . Pa. 

Heicke's Winter Sweet. See 
London Sweet. 

Helen's Favorite. M e d i u m 
r o u n d i s h , dark red; flesh 
white, good. Winter. Ohio. 

H e n r i c k Sweet. See Sweet 
Pearmain. 

Henry. Large, oblong conic, 
ye l low; r ich, pleasant. Late 
autumn. V t . 

Henwood Seedling. Large, ob­
long oval, greenish-yellow; 
good. January. Western. 

Hepler. Medium, oblate conic, 
l ight yellow, shaded dul l red; 
sub-acid. Winter . Pa. 

Herefordshire Pearmain, p. 277. 
Herman. Medium, oblong conic, 

striped; flesh greenish, sub­
acid, very good. Winter. Pa. 

Herren, p. 277. 
Hess, p. 277. 
Hewes' Vi rg in ia Crab, p. 298. 
Hewi t t ' s Sweet. Large, oblate, 

yellow and red; sweet. A u ­
tumn. 

Hicks. Medium, roundish, yel­
low, slightly striped; juicy, 
r ich, sweet, very good. A u ­
gust. Long Island. 

Higby ' s Sweet, p. 271. 
Highlander. Medium, oblate, 

s l ightly conic, green, striped 
w i t h red; pleasant. Autumn. 
V t . 

Hightop Sweet, p. 249. 
H i l l ' s Favorite. Medium, round­

ish, r ed ; compact, sub-acid, 
aromatic. Au tumn. Mass. 

H i l t o n . Large, roundish, yel­
lowish-green; sub-acid—cook­
ing . Autumn. N . Y . 

Hinckman. See Newark K i n g . 
Hoary Morning. Large, oblate 

conic, striped; sub-acid—cook­
ing . Autumn. English. 

Hockett 's Sweet, p. 269. 
Hocking, p. 250. 
Hog Island Sweet. Medium, 

oblate, fine red; sweet, rich, 
very good. Autumn. Pro­
ductive. N . Y . 

H o l d e n P i p p i n . See Fal l 
Orange. 

Hollady's Seedling. Medium, 
oblate, yellow ; r ich, aromatic. 
Winter. Va. 

Holland Pippin, p. 267. 
Hollow Core Pippin. See Ort­

ley. 
Hollow Crown, p. 277. 
Hol ly . Medium, roundish ob­

late; yellow and red. Winter. 
Holman. Large, roundish-conic, 

splashed red, sub-acid, good. 
Early winter. N . C. 

Homony. See Sops of Wine. 
Honey Greening, p. 271. 
Hooker. Medium, conic, striped ; 

flesh greenish ; sub-acid. De­
cember. Conn. 

Hoover. Large, roundish, rich 
crimson wi th large whitish 
dots; brisk acid. Early win­
ter. S. C. 

Horn. Small, oblate, green wi th 
dark red cheek; flesh f i rm, 
crisp; good keeper. Winter. 
Ala . 

Horse, p. 254. 
Horse Block. See M a n o m e t 

Sweet. 
Housom's Red. Large, oblong, 

striped ; tender, aromatic, very 
good. October to February. 
Pa. 



640 DESCRIPTIVE LIST AND INDEX OF FRUITS. 

Howe's Russet. Closely resem­
bles Roxbury Russet. Mass. 

Hubbardston Nonsuch, p. 277. 
Hubbard ton Pippin. L a r g e , 

roundish, variable, s tr iped; 
crisp, p l e a s a n t , sub-acid. 
Winter . N . H . 

Hughes, p. 291. 
Hunge, p. 267. 
Hunter, Medium, r o u n d i s h -

conic, striped br ight red ; flesh 
white. October. Pa. 

Hunt ' s Connecticut. Large, 
round oblate, yellow and dul l 
red ; dry, breaking ; sub-acid, 
good. Winter . 

Huntsman, p. 291. 
H u n t s m a n ' s Favorite. See 

Huntsman. 
Hunt 's Russet. Small, conic, 

russet and dul l red ; fine, sub­
acid. Winter. Mass. 

Hurlbut , p. 260. 
Hutchison. Medium, roundish, 

yellow and red, mi ld sub-acid, 
or nearly sweet. Good. W i n ­
ter. A handsome long keeper. 
K y . 

Hyde's Sweet. See Wood's 
Sweet. 

Hyslop's Crab, p. 298. 

Indian Queen. See Early Pen-
nock. 

Indiana Favorite, p. 278. 
Indiana J a n n e t t i n g . See 

Rawle's Jannet. 
Indiana Vandevere. See Van­

devere Pippin. 
Iowa Blush, p. 291. 
Ir ish Peach Apple. Medium, 

roundish, striped, brownish-
red ; flavor tolerable. A u ­
gust. 

I r ish Pippin . Medium, round, 
red streaked; good. Ear ly 
winter. 

Jabe. Medium, flattened, yel­
low w i t h a red cheek ; tender, 
ju icy , mel t ing , r i ch . Hardy 
and productive. September to 
November. 

Jabez Sweet. Medium, round­
ish, du l l r ed ; sweet. Winter . 
Conn. 

Jackson. See Chenango Straw­
berry. 

Jackson Red. See Nickajack. 
James River . See L imber T w i g . 
Jefferis, p . 260. 
Jefferson. Rather large, round­

ish-conic, splashed d u l l red; 
sub-acid, very good. Good 
keeper. K y . 

Jefferson County, p. 260. 
Jeniton. See Rawle 's Jannet. 
Jenkins. Small , roundish ovate, 

red w i t h white dots; pleasant, 
aromatic. Very good. W i n ­
ter. Pa. 

Jenette. See Rawle 's Jannet. 
Jersey Black, p. 278. 
Jersey Greening. See Ortley. 
Jersey Pippin. Medium, oblong 

conic, striped ; sub-acid, good. 
December. Foreign. 

Jersey Sweeting, p. 256. 
Jewett 's Best. Large, roundish 

or oblate, deep red, flesh yel­
low, ju icy , r ich , sub-acid. 
Ear ly winter. V t . 

Jewett's Fine Red, See Jewett's 
Red. 

Jewett's Red, p. 261. 
Joe Berry. See Newtown Spitz­

enburgh. 
John's Sweet. Medium, oblong 
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or conic, striped red on whitish-
ye l low; sweet, of a peculiar 
flavor. Winter. N . H . 

Johnson. Rather large, round­
ish-conic, striped; t e n d e r , 
sweet, becoming mealy. Late 
summer. Conn. A n o t h e r 
Johnson, in I l l inois , is oblate, 
pale yellow and crimson, mi ld 
sub-acid, rich, very g o o d . 
Winter . Productive, and val­
uable for market. 

Johnson's Fine Winter. See 
York Imperial . 

Jonathan, p. 278. 
Jones' Pippin. See Fall Orange. 
Jones' Seedling, p. 278. 
Juicy Bite. See Better than 

Good. 
Julian, p. 250. 
Jul in . See Julian. 
July Cluster. Medium, yellow, 

sub-acid. Va . 
July Pippin. See Early Harvest. 
Junaluska. Large, roundish-

conic, yellow ; flesh yellow ; 
sub-acid. Winter . N . C. 

Kaighn's Spitzenburgh. Large, 
oblong, approaching ovate, 
red; coarse, crisp, sub-acid. 
Early winter. 

Kaiser, p. 278. 
Kane, p. 261. 
Kansas Queen. Large, yellow, 

nearly covered with crimson. 
Early autumn. 

Keim. Rather small, oblong 
oval, yellow, sub-acid, aro­
matic, delicate, very good. 
Winter . Pa. 

Keister. Small, roundish-conic, 
str iped; pleasant, very good. 
October. Pa. 

41 

Kel ly 's Sweet. See Moore's 
Sweet. 

Kel ly White. See Belmont. 
Kelsey. Medium, r o u n d i s h -

oblate, greenish-yellow; flesh 
greenish-white, tender, pleas­
ant, aromatic, very good. 
March. Pa. 

K e n r i c k s Autumn. Large, 
roundish, striped; sprightly 
sub-acid. September. 

Kentish Fill-Basket. Very large, 
r o u n d i s h , yellow, slightly 
streaked ; sub acid—cooking. 
October, January. English. 

K e n t u c k y . Large, roundish, 
yellow and dul l red; juicy, 
tender, sub-acid, good Great 
bearer. October. 

Kentucky Cream. Medium or 
above, roundish, largest at 
apex, yellow and red; mi ld 
sub-acid, good. Winter. N . Y . 

Kentucky Queen. See Bucking­
ham. 

K e n t u c k y Streak. See Ben 
Davis. 

Kernodle's Winter. Medium, 
yellow, blotched and striped 
red; flesh white, juicy. N . C. 

Kerry Pippin. Medium, oval, 
yel low; crisp, rich. Autumn. 
Irish. 

Keswick Codlin, p. 267. 
Ketchum's Favorite. Medium, 

oval conic, yellow with a blush ; 
mild , rich, very good. Au­
tumn. V t . 

Key's Fall. Medium, round, 
russet; good. Early winter. 

Kilham H i l l . Rather large, 
roundish, striped ; good at first, 
becoming mealy and worthless. 
September. Mass. 
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K i n g of Tompkins County, p . 
279. 

King of the Pippins. Medium, 
roundish-oblate, s t r i p e d ; 
rather poor. English. 

K i n g Phi l ip . See Jonathan. 
Kingsbury Russet. See Cheese-

borough Russet. 
Kingsley. Medium, roundish-

oval, striped; sub-acid, very 
good. Winte r and spring. 
Monroe County, N . Y. 

K i n g Sweet. Rather s m a l l , 
round-conical, yellow, r ich, 
sweet. Au tumn . Maine. 

K i n k e a d . Large, roundish-
oblate, striped red, ju icy, m i l d 
sub-acid, very good. Septem­
ber. Ohio. New. 

Kinnaird , p. 291. 
Kinnaird 's Choice. See K i n ­

naird. 
Kirkbr idge White , p. 254. 
K i r k ' s Lo rd Nelson. Rather 

large, roundish, striped; qual­
i ty moderate. Au tumn . Eng­
lish. 

Kittageskee. Rather small, ob­
late, ye l low; crisp, tender, 
sub-acid, very good. Winter . 
Southern. 

Klaproth, p. 250. 
Knickerbocker. Medium, round­

ish-oblate, greenish-yellow, 
brisk sub-acid, good. A u ­
tumn. 

Knight ' s Golden Pippin. See 
Downton Pippin. 

K o h l . Small, roundish—good 
keeper. German. 

Krowser. Medium, roundish-
conic, striped; flesh white, 
mi ld sub-acid. Winter . Pa. 
Productive and popular. 

Lacker, p . 279. 
Ladies' Blush. See Gabriel . 
Ladies' Favorite of Tenn. See 

Buckingham. 
Ladies* Sweeting, p . 269. 
Lady Apple , p . 291. 
Lady Crab, p. 298. 
Lady Finger. See Whi te Para­

dise. 
Lady Finger Crab, p. 298. 
Lady Fitzpatrick. See Carter's 

Blue. 
Lady ' s Fancy. Above medium, 

oblong conical, yellow and red; 
agreeable, sub-acid. Early 
winter . V t . 

Lady Washington. See Cooper. 
Lake. Small, o v a t e c o n i c , 

s tr iped; sub-acid, very good. 
A great bearer. Ohio. 

Lancaster Greening. Medium, 
roundish-conic, greenish-yel­
low ; sub-acid—cooking. Good 
keeper. Pa. 

L a n d o n . Medium, roundish, 
yel low and r ed ; flesh yellow­
ish, firm, crisp, aromatic, very 
good. Win te r . V t . 

Landrum Medium, conic, deep 
cr imson; rather coarse, r ich. 
A u t u m n . Southern 

L a n e s Red Streak. Large, 
roundish-conic, yel low, w i th 
small stripes; sub-acid, good. 
October. I l l ino i s . 

Lane Sweet. Medium, oblate, 
ye l low; sweet, a r o m a t i c . 
Winter . Mass. 

Lansingburg. Medium, roundish 
conic; yel low, w i t h a hand­
some red cheek; flesh firm. 
sub-acid, moderately r i c h -
keeps through spr ing. Ohio. 
New. 
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Large Anis , p . 279. 
Large Romanite. See Pen-

nock. 
Large Striped Winter Pearmain. 

See McAfee's Nonsuch. 
Large Summer Queen. Quite 

large, roundish, yellow and 
red ; mi ld , r ich, sub-acid, good. 
Late summer. N . C. 

Large Yellow Bough. See Sweet 
Bough. 

Late Baldwin. See Baldwin. 
Late Bough. See Autumn Sweet 

Bough. 
Late Golden Sweet. See Baker's 

Sweet. 
Late Queen. Large, roundish 

conical, pale red on yellow, 
sub-acid, good. Autumn. 
Ohio. 

Late Strawberry, p. 261. 
Lawver, p. 279. 
Lead, p. 291 
Ledenets, p. 291. 
Ledge Sweet. Large, roundish-

oblate, yellowish-green with a 
blush ; sweet. A good keeper. 
N . H . 

Leicester Sweet, p. 271. 
Leland Spice, or Leland Pip­

pin , p. 262. 
Lemon Pippin. Medium, oval, 

greenish-yellow; s u b - a c i d . 
English. 

Lewis. Medium, oblate conic, 
skin yellow, striped ; flesh yel­
low, compact, rich, sub-acid. 
Early winter. Indiana. 

Liber ty . Rather large, oblong 
conic, striped ; flesh yellow ; 
firm, mi ld sub-acid. L o n g 
keeper. Western. 

Lieby. See Recumbent. 
Limber T w i g , p. 279. 

Lippincott 's Early. See Sum­
mer Rose. 

Lippincott ' s Sweet. Rather 
large, greenish-white. Produc­
tive, keeps t i l l spring, good. 
N . J. 

Li t t le Pearmain. See Bullock's 
Pippin. 

Liveland Raspberry, p. 254. 
London Sweet, p. 271. 
Longfield, p. 291. 
Long Island Russet. Medium, 

round, russet. Winter. 
Long Island Seek-no-further, or 

R. I . Seek-no-further, p. 262. 
Long John. Large, conical, 

green, w i t h a dry flesh ; a great 
keeper. 

Long Stem of Conn, is roundish, 
yellow. Long Stem of Mass. 
is oblate wi th a blush. Long 
Stem of Ky . is oblate, striped. 

Long Stem of Pa., p. 279. 
Long Stem Sweet. See Baker's 

Sweet. 
Looker Winter Crab, p. 299. 
Lord Nelson. See B l e n h e i m 

Pippin. 
Lorne. See Marquis of Lome. 
Loudon Pippin, p. 291. 
Lowel l , p. 267. 
Lubsk Queen, p. 291. 
Lyman's Large Summer, p. 254. 
Lyman's Pumpkin Sweet, p. 

257-
Lyscom, p. 262. 

Mackay Sweet. Medium, round­
ish-conic, yellow, sweet, good. 
Winter . Mass. 

Mackie's Clyde Beauty. See 
Clyde Beauty. 

Macomber. Medium, oblate, 
ribbed, striped; flesh white, 



644 DESCRIPTIVE LIST AND INDEX OF FRUITS. 

tender, sub-acid. Early w i n ­
ter. Maine. 

Magnolia, p. 262. 
Magnum Bonum. See Bonum. 
Magog Red Streak. Medium, 

roundish oblong, f a i n t l y 
striped on a l igh t yellow skin ; 
mi ld sub-acid. Winter . Very 
hardy. V t . 

Mahomet. Medium, roundish-
oblate, yellow and red ; good. 
Autumn. 

Maiden's Blush, p. 267. 
M a i de n s Favorite. Rather 

small, oblong, whitish-yellow 
and crimson ; pleasant, very 
delicate. Winter . N . Y . 

Major. Large, roundish, r ed ; 
flesh yellowish, crisp, pleasant, 
r ich. Pa. 

Male Carle, or Charles Apple. 
Medium, regular, smooth yel­
low wi th a fine cheek, hand­
some; not rich, pleasant. A u ­
tumn. Succeeds South. For­
eign. 

Mallett , p. 279. 
Mamma Beam. See Belmont. 
Mangum, p. 262. 
Manks Codlin. Medium, round­

ish-oblong, yellow—cooking. 
August. English. 

Maun. Large, nearly round, 
greenish-yellow wi th a brown­
ish cheek, mi ld sub-acid, good. 
Valuable as a late keeper. 

Manomet Sweeting, p. 249. 
Mansfield Russet. Small, oblong 

conic, cinnamon russet; r ich, 
aromatic. Good bearer and 
keeper. Mass. 

Marengo Crab, p. 299. 
Maria Bush. Large, round ob­

late, striped ; flesh white, 

tender, sub - acid. Au tumn . 
Pa. 

Marks. Medium, roundish conic, 
l i gh t ye l l ow; flesh whitish, 
fine, perfumed, very good. 
Winte r . Pa. 

M a r q u i s of L o m e . Large, 
roundish-oblate; green, red 
streaked; good. Winte r . 

Marshall . Rather large, round­
ish, green—market. A p r i l to 
July. Vigorous and produc­
t ive. 

Marshall Red Crab, p . 291. 
M a r s t o n ' s Red Winter , p. 

279. 
Martha Crab, p. 299. 
Mar t in . See McLel l an . 
MaryWornac . Large, roundish-

oblate ; yellow and red ; good. 
Winter . 

Mason's Orange. Very large, 
oblate, yellow. Winter . 

Mason's Stranger. Medium ob­
late, yel low and red ; good. 
Winter . 

Masten's Seedling. Medium, 
round ovate, greenish-yellow; 
m i l d , pleasant sub-acid, agree­
able. Dutchess County, N . Y . 
Win te r . New. 

Mattamuskeet. Medium, yellow 
and red ; brisk sub-acid. W i n ­
ter. Good keeper. N . C. 

Maverack's Sweet, p. 269. 
Maxey. F u l l medium, striped; 

sub-acid, good, rather dry. 
L o n g keeper. K y . 

Maxfield. See Mangum. 
May, or May Apple of Vi rg in ia , 

P- 256. 
M c A f e e ' s Nonsuch. Large, 

roundish - oblate, s t r i p e d ; 
pleasant sub-acid. Early w i n -

1 
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ter. Ky . Valued in many 
localities. 

McCoy's Pippin. Large, oblate, 
greenish-white; pleasant sub­
acid, good. Autumn. Pa. 

McDowell 's Sweet. Medium, 
roundish-oblate, s t r i p e d ; 
sweet, very good. Autumn. 
N . C. 

McHenry. Resembles American 
Summer Pearmain—keeps t i l l 
winter. Growth free. 

Mcintosh Red. Ful l medium, 
roundish, rich red on l ight yel­
low sk in ; ju icy, sub-acid. 
Early winter. Very hardy. 
Ontario. 

McKinley. Large, dull red, 
showy ; good, sub-acid. Early 
winter . Mo. 

McLellan, p. 279. 
M c M a h a n ' s . White, large, 

roundish-obovate, yellowish-
white ; a good cooking apple. 
Wis . 

Meach. Large, r o u n d i s h , 
striped, l ight red ; rich, mi ld 
sub-acid, aromatic. Autumn. 
V t . 

Meigs. See Red Winter Pear­
main. 

Mellinger. Medium, roundish-
conical, red striped; good. 
Winter . 

Melon, p. 262. 
Melt-in-the-mouth, p. 262. 
Melvin Sweet. Medium, round­

ish, striped pale red; rich. 
December. Mass. 

Menagere. Very large, flat, 
pale yellow—cooking. Ger­
man. 

Merr i t t ' s Sweet. Medium, ob­
late, yellow ; very sweet— good 

bearer. August and Septem­
ber. 

Methodist. Medium, oblong 
oval, greenish, striped; mi ld 
sub-acid, not rich. November. 
Conn. 

Mexico, p. 263. 
Michael Henry Pippin, p. 292. 
Michigan Golden Pippin. See 

Lowel l . 
Mickel, p. 280. 
Mif f l in King . Small, oblong 

oval, dul l red; very good. 
Autumn. Pa. 

Mi lam, p. 280. 
Milden. (Milding.) Large, ob­

late, yellow and red; good. 
Early winter. 

Millcreek. See Smokehouse. 
M i l l c r e e k Vandevere. See 

Smokehouse. 
Miller Apple. Large, ovate, 

striped; mi ld sub-acid, rich. 
A u t u m n . N . Y . [Another 
Miller Apple, in Pa., is rather 
small, striped, wi th white flesh. 
October. J 

Miller 's Best Sort. See Progress. 
Minister, p. 280. 
Minkler. Medium, conic, red; 

acid, good, long keeper. 111. 
New. 

Missouri Pippin. Above me­
dium, roundish-oblate, striped 
with red on pale yellow skin ; 
crisp, breaking, s u b - a c i d , 
good ; keeps through winter. 

Molasses. There are several of 
this name, al l medium in size, 
striped, and sweet. 

Monarch. Medium, roundish-
o b l a t e , striped; sub-acid. 
Autumn. 

Monk's Favorite, p. 280. 
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Monmouth Pippin, p. 292. 
Monstrous Pippin, p. 292. 
Montreal. See St. Lawrence. 
Montreal Beauty, p. 299. 
Moore's Extra . Abovemedium, 

striped, fine grained, mi ld sub­
acid, very good. W i n t e r 
Ohio. 

Moore's Greening. Medium, 
round, greenish-yellow ; brisk 
acid, good. Productive. W i n ­
ter. Conn. 

Moore's Sweeting. Medium, 
oblate, deep red ; sweet, dry— 
good keeper. 

Moose, or Mouse. Large, round­
ish-oblong, greenish; flesh 
yellow, fine grained, l igh t , del­
icate. N . Y . 

Morrison' s Red. Medium, conic, 
l i gh t yellow and red ; m i l d , 
pleasant. Winter . Mass. 

Moses Wood. Medium, round­
ish, yellow and red ; tender, 
j u i c y pleasant, sub-acid. 
September. Vigorous, pro­
ductive. 

Mote'sSweet. Large, roundish, 
l ight yellow ; rich sweet, very 
good. Autumn. Ohio. 

Mother, p. 280. 
Mountain Pippin. See Falla­

water. 
Mrs. Bryan. Large, orange red ; 

good. A u t u m n . Ga. 
Munson Sweet, p. 257. 
Murphy, or Murphy 's Red. 

Large, r o u n d 1 sh-ob long , 
striped; tender, a g r e e a b l e . 
Early winter. Mass. 

M u r r a y Medium, oblong, 
conic, rich orange y e l l o w ; 
brisk s u b - a c i d . Winter . 
Southern. 

Muskmelon. See Toccoa. 
Musk Spice. See F a l l Wine . 
Myers ' Nonparei l , p . 263. 
Mygat t ' s Bergamot. See Dyer. 

Naigle's Winter. Medium, yel­
low and red ; crisp, ju icy , sub­
acid, very good. Productive. 
Ear ly winter . Mo. 

Nantahalee. Medium, oblate, 
conic, pale green; sprightly 
and good. Summer. A l a . 

Nansemond. ( N a n s e m o n d 
Beauty.) Medium, roundish-
oblate, red streaked; good. 
Winter . 

Ned. Medium, str iped; pleas­
ant sub-acid, very good. Early 
winter. Pa. 

Ne Plus U l t r a of Georgia. See 
Buckingham. 

N e q u a s s a . Large, oblate, 
s tr iped; flesh white, very 
sweet. December. N . C. 

Neverfai l . See Rawle's Jannet. 
Neversink. Large, roundish, 

red on ye l low; very good— 
p i n e a p p l e flavor. Winter . 
Pa. 

Newark K i n g , p. 2S1. 
Newark Pippin, p. 292. 
Newark Sweeting. See Camp-

field. 
New England Seek-no-further. 

See Westfield dit to. 
New Jersey Red Streak. See 

Ear ly Pennock. 
Newtown Greening. See Golden 

Pippin of Westchester County. 
Newtown Pippin, p . 292. 
Newtown Spitzenburgh. See 

New York Vandevere. 
New York Greening. See Golden 

Pippin of Westchester County. 
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New York Pippin. See Ben 
Davis. 

New York Spice. See Leland 
Spice. 

New York Vandevere, p. 281. 
Nickajack, p. 281. 
N i x Green. Medium, oblate, 

greenish-yellow; s u b - a c i d , 
good. Early winter. Ga. 

Nodhead. See Jewett's Red. 
Nonpareil, or Old Nonpareil. 

Rather small, roundish ovate, 
greenish-yellow; rich, acid. 
December. English—of l i t t le 
value here. 

Nonsuch. Medium, oblate, reg­
ular, striped l ight red; soft, 
sub-acid. English. See Red 
Canada. 

Norfolk Beaufin. Large, oblate, 
dul l red; flesh f i rm , poor— 
cooking. Good keeper. Eng­
lish. 

Northampton. Medium, oblate, 
red streaked; good. Early 
winter. 

North Carolina Greening. See 
Bullet. 

Northern Golden Sweet. See 
Northern Sweet. 

Northern Spy, p. 281. 
N o r t h e r n Sweet. Medium, 

roundish-conic, yellow ; sweet, 
rich, very good. Autumn. 
Vermont. 

Norton's Melon. See Melon. 
N o t t i n g h a m Brown. See 

Brown. 

Oakland. (Oakland County 
Seek - no - fur ther . ) Medium, 
roundish-oblate, yellow and 
red; good. Winter. 

Oconee Greening. Very large, 

roundish-oblate, yellow ; l ively 
sub-acid, aromatic, very good. 
Resembles Disharoon. W i n ­
ter. Ga. 

Oglesby. Medium, oblate, yel­
low ; crisp, sub-acid, good. 
Va. 

Ohio Favorite. See Ortley. 
Ohio Nonpareil. See Myers" 

Nonpareil. 
Ohio Pippin. See Ernst 's Pip­

pin. 
Ohio Red Streak. Medium, ob­

late, striped; compact, rich, 
sub-acid. Winter. Ohio. 

Ohio Wine. See Fall Wine. 
Oldenburgh, p. 263. 
Old English Codlin. Rather 

large, oblong conic, yel low; 
sub-acid—cooking. Summer 
and autumn. English. 

Oldfield. Medium, oblate conic, 
yel low; mi ld sub-acid, pleas­
ant. Winter. Conn. 

Old Nonsuch. See Red Canada. 
Old Town Crab, or Spice Apple 

of Va. Rather small, greenish-
yellow ; crisp, sweet, pleasant, 
aromatic. Winter. 

Old Town Pippin. See Hub­
bardston Nonsuch. 

Orange, p. 299. 
Orange Pippin. Medium, round­

ish, whitish-yellow; fine­
grained, mild sub-acid, good. 
Early autumn. N . J. 

Orange Sweet. Several of this 
name. 

Orndorf, p. 263. 
Orne's Ear ly . Rather large, 

pale yellow. September. For­
eign. 

Ortley, p. 293. 
Osborn s Sweet. Large, round-
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ish, ye l low; sweet. October. 
Western. 

Osceola, p. 281. 
Osgood's Favorite. See Lyscon. 
Oslin. Rather small, oblate, 

ye l low; f i r m , r ich, aromatic. 
August. Scotch. 

Ostrokoff. Medium, round, yel­
low, cavity deep, stem me­
dium, basin shallow, r ibbed; 
flesh greenish, acid. Good 
fo r cooking purposes. Ear ly 
winter. Russian. 

Otoe Red. (Otoe Red Streak.) 
Medium, roundish-oblate, yel­
low and red ; good. Winter . 

Overman's Sweet. Medium, 
conic, striped; sweet, very 
good—baking. October. 111. 

Ox Apple. See Monstrous Pip­
pin . 

Ox Eye. See N . Y . Vandevere. 

Paradise, Summer Sweet, p. 257. 
Paradise, Winter Sweet, p. 272. 
Park Spice, or Park Apple. Me­

dium, roundish, striped ; m i l d 
sub-acid, aromatic, very good. 
Winter . Productive. West­
chester County, N . Y . 

Patterson Sweet. See Bailey 
Sweet. 

Paul's Imperial , p. 299. 
P a w p a w Medium, str iped; 

mi ld , sub-acid. Mich. 
Peach of Montreal. Resembles 

Porter, but wi th a bright red 
cheek. Very productive and 
hardy. September. 

Peach Pond Sweet. Medium, 
oblate, striped l ight red ; ten­
der, sweet, agreeable. A u ­
tumn. N . Y 

Pearsall's Sweet. Large, l igh t 

red, shaded and s t r i p e d ; 
coarse, sweet, good. Ear ly 
winter . Productive, good fo r 
baking. Long Island. 

Peck's Pleasant, p . 293. 
Pennock's Red Winte r . Large, 

roundish, s l ight ly oblong, deep 
du l l r ed ; rather coarse, mi ld , 
pleasant. Affected w i t h bitter 
rot. Good keeper. Pa. 

Pennsylvania Vandevere. See 
Vandevere. 

People's Choice. Medium, ob­
late, b r igh t r ed ; brisk sub­
acid. Winte r . Pa. 

Perry, p. 282. 
Petersburgh Pippin . See New­

town Pippin. 
Pewaukee. Above m e d i u m , 

roundish, oblate, striped wi th 
red on a br ight yellow sk in ; 
sub-acid, moderately good in 
qual i ty . Very hardy. Late 
winter . Wis . 

Philadelphia Sweet. See A u ­
tumn Sweet Bough. 

Phi l ipp i . Large, oblate conical, 
greenish-yellow; tender, f r a ­
grant, very good. January. 
Pa. 

Phi l l ips ' Sweeting, p. 269. 
Picard. (Picard's Reserve.) 

Medium, roundish-oblate, red 
and yel low. Win te r . 

Pickman Pippin. M e d i u m , 
roundish-oblate, ye l low; acid 
—cooking. Win te r . Mass. 

Pilot , p. 282. 
Pine Apple Russet. Medium, 

conic, whi t ish-yel low; sub­
a c i d — o f l i t t l e value. A u ­
tumn. 

Pink Sweeting. Small , greenish 
and br ight red ; r i ch , pleasant, 
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sweet. Great bearer. Septem­
ber, October. Pa. 

Pittsburgh Pippin, p. 293. 
Pittstown. Rather large, round­

ish, slightly oblong, l ight yel­
low, w i th a brown blush ; ten­
der, m i l d , sub-acid, good. 
October. Pittstown, N . Y . 

Pleasant Valley. (Pleasant Val ­
ley Pippin.) Medium, round­
ish-oblate, greenish-yellow; 
good. Winter . 

Plumb's Cider. Medium, round­
ish, greenish-yellow with some 
stripes, juicy, mi ld sub-acid. 
Au tumn. Wis. 

Polhemus of Long Island. See 
Moore's Sweet. 

Polly Bright . Oblong conic, 
l igh t yellow, wi th a red cheek ; 
tender, pleasant. September, 
October. Va. and West. 

Pomeroy. Medium, r e g u l a r 
ovate ; shaded and striped red. 
Flesh whitish, crisp, sweet. 
Winter. N . Y . 

Pomme d ' A p i . See Lady Apple. 
Pomme de Neige. See Fa­

meuse. 
Pomme Grise, p. 293. 
Pomme Royal. See Dyer. 
Porter, p. 267. 
Potter Sweet. See Leicester 

Sweet. 
Poughkeepsie Russet. See Eng­

lish Russet. 
Pound Royal, p. 293. 
Pound Sweet. See Lyman's 

Pumpkin Sweet. Several 
others of the name. 

Pownal Spitzenburgh. Rather 
large, oblate, sl ightly conic, 
striped; sub-acid. Winter. 

Premium. Medium, roundish-

conical, ye l low; good. W i n ­
ter. 

President. Large, roundish; 
yellow wi th red on sunny side, 
slightly sprinkled wi th gray 
dots. 

Pres. Ewing. Medium, round­
ish, striped; f i rm , agreeable, 
sub-acid. Winter. K y . 

Pride of September. See Sep­
tember. 

Priestley. Medium, roundish 
oblong, striped dul l red ; spicy, 
good. Winter. Pa. 

Priest's Sweet. Medium, round­
ish conic, striped dul l red; 
tender, p l e a s a n t . Good 
keeper. Mass. 

Primate, p. 254. 
Princely. Rather large, round­

ish-oblate, striped; sub-acid, 
fine. Autumn. N . J. and Pa. 

Prince's Harvest. See Early 
Harvest. 

Progress, p. 293. 
Prolific Sweeting, p. 257. 
Prother's Winter. M e d i u m 

conical, yellow and red. Late 
winter. 

Pryor's Pearmain. See Pryor's 
Red. 

Pryor's Red, p. 282. 
Pumpkin Russet, p. 257. 
Pumpkin Sweet. See Lyman's 

Pumpkin Sweet. There are 
several varieties under the 
name Pumpkin Sweet. 

Putnam Harvey. M e d i u m , 
roundish-oblate, pale green; 
tender, sub-acid, agreeable. 
August and September. 

Putnam Russet. See Roxbury 
Russet. 

Pyle's Red Winter. L a r g e , 
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r o u n d i s h , greenish-yellow 
shaded w i t h pale red; crisp, 
juicy, pleasant, very good. 
Winter . Pa. 

Quaker Beauty, p. 299. 
Queen Anne. See L o w e l l . 
Queen's Choice, p. 299. 
Quince. Rather large, roundish-

oblate, yellow ; mi ld , sub-acid, 
aromatic. November. 

Ragan, p. 282. 
Rainbow. Large, conical, yel­

low, striped w i t h red ; flesh 
yellow, solid, juicy, sub-acid. 
West. 

Rambo, p. 263. 
Rambour d 'Ete, or Summer 

R a m b o u r Medium, flat, 
s tr iped; sub-acid. September. 
French. 

Rambour Queen, p. 282. 
Ramsdell's Sweeting, p. 269. 
Randel's Best. Medium, round­

ish, striped; sweet. Decem­
ber. 

Raspberry, p. 250. 
Rawle's Jannet, p. 283. 
Rawle's Jenneting. See Rawle's 

Jannet. 
Ray Apple. See M u n s o n s 

Sweet. 
R e b e c c a . Large, roundish-

o b l a t e , whitish-yellow and 
crimson; tender, p l e a s a n t , 
spicy. August, September. 
Del . 

Recumbent, p. 283. 
Red and Green Sweet. Large 

oblong conic, ribbed, striped ; 
q u a l i t y moderate—baking. 
End of summer. 

Red Astrachan, p. 254. 

Red Bellf lower. Large , oblong 
conic, striped ; m i l d , sub-acid, 
becoming mealy. Worthless. 
French. 

Red Bietigheimer. See Bietig­
heimer. 

Red Calvil le , or Red Winter 
Calvil le . Medium, roundish-
conic, r ibbed, r e d ; m i l d , sub­
acid. Winter . Foreign. 

Red Canada, p. 283. 
Red Cat-head. Large, roundish-

conic, yel low, shaded red , 
b r i s k , pleasant. Au tumn . 
Va . 

Red Cheek. See Fa l l Orange. 
Several others of the name. 

Red-Cheeked Pippin . See Mon­
mouth P ippin . 

Red Detroi t . See Detroi t . 
Red Doctor. See Doctor. 
Red Everlast ing. See Simmon's 

Red. 
Red Fa l l P ippin . See Red Win­

ter Pearmain. 
Red Gi l l i f lower . See Cornish 

Gil l i f lower . 
Red Hazel. See Berry. 
Red Ingestrie. Small, ovate, 

yellow and red ; firm, rich. 
A u t u m n . Engl ish . Of l i t t le 
value here. 

Red June. See Carolina Red 
June. 

Red J u n e a t i n g . See Early 
Strawberry. 

Red Pearmain. See- Kaighn's 
Spitzenburgh. 

R e d P u m p k i n Sweet. See 
Ramsdell 's Sweeting. 

Red Quarrenden. See Devon­
shire Quarrenden. 

Red Queen, p. 294. 
Red Ranee. Medium, roundish-
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- oblate, red striped; g o o d . 
Winter . 

Red Republican. Large, round­
ish-oblate, s tr iped; coarse; 
sub-acid. Au tumn . Pa. 

Red Romanite. See Carthouse. 
Red Russet, p. 29a. 
R e d Seek-no-further. See 

Reiser. 
Red Siberian, p. 299. 
Red Spitzenburgh. See Rich­

ards' Graf t . 
Red Streak. Medium, round­

ish, streaked ; rich, f i rm, dry— 
for cider. English. 

Red Stripe. Rather large, ob­
long, conical, striped; mi ld , 
sub-acid, very good. L a t e 
summer. I nd . 

Red Summer Calville, p. 263. 
Red Sweet. Medium, roundish-

oval, striped; tender, sweet, 
very good. December. Ohio. 

Red Vandevere. See Vande­
vere. 

Red Warrior. See Yates. 
Red Winter Pearmain, p. 283. 
Red Winter Sweet. Medium, 

roundish, striped deep red; 
coarse, rich, v e r y s w e e t . 
Early winter. Va. and Ky . 

Reinette Blanche d'Espagne. 
See White Spanish Reinette. 

Reinette de Canada. See Canada 
Reinette. 

Republican Pippin, p. 263. 
Rhode Island Greening, p. 294. 
Rhode's Orange. M e d i u m , 

roundish-oblate, yellow and 
red. Summer. 

Ribston Pippin, p. 263. 
Richards' Graf t , p. 263. 
Richfield Nonsuch. See Red 

Canada. 

Richland Sweet, p. 300. 
Richmond, p. 256. 
Ridge Pippin. Large, roundish-

conic, yellow ; mild , aromatic. 
Spring. 

Riest. Large, roundish, yellow ; 
pleasant, very good. August. 
Pa. 

Ritter. Medium, r o u n d i s h -
oblong, striped, good. A u ­
tumn. Pa. 

River. Rather large, oblong 
ovate, striped; coarse, pleas­
ant, sub-acid. A u t u m n 
Mass. 

R o a d s t o w n Pippin. Large, 
oblate, g r e e n i s h - y e l l o w ; 
sprightly sub-acid—market 
and cooking. N . J. 

Roberson's White, p. 268. 
Robey's Seedling, p. 28% 
Robinson. Rather small, round­

ish-conical, greenish-yellow ; 
v e r y m i l d sub-acid, good. 
Winter. Iowa. 

Rock Apple. Large, roundish, 
striped; sub-acid, very good. 
Autumn. N . H . 

Rockingham Red. See A l l u m . 
Rockremain. See R a w l e ' s 

Jannet. 
Rockport Sweet. Medium, ob­

late, yellow, wi th a red cheek ; 
sweet, aromatic. W i n t e r 
Mass. 

Rock Sweet. Rather s m a l l , 
roundish, oblate conic, striped ; 
sweet, rich. S e p t e m b e r 
Mass. 

Romanite. See Carthouse. 
Romanite of New Jersey. See 

Rainbow. 
Roman Stem, p. 294. 
Rome Beauty, p. 283. 
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Romna, p. 295. 
Roseau. Large, irregular, dark 

red ; of l i t t l e value. For­
eign. 

Rosenhager, p. 295. 
Rose Red. Medium, oblate, 

striped and shaded red ; l ive ly 
sub-acid, very good. A u t u m n . 
Western N . Y . 

Ross Nonpareil . Small, round­
ish, th in russet; rich sub-acid, 
aromatic. October. I r i sh . 
Of l i t t l e value. 

Rosy Red. Medium, striped; 
mi ld sub-acid. Early winter . 
Michigan. 

Roxbury Russet, p. 295. 
Royal Pearmain. See Hereford­

shire Pearmain. 
Royal Pippin. See Carter. 
Royal Table, p. 283. 
Rum Apple. Medium, oblate, 

yellow, shaded crimson ; sub­
acid. Winter . N . H . 

R u n n e l s . Medium, green, 
rough; flesh f i r m , very good. 
Late keeper—market. 

Russet Pearmain, p. 283. 
Rymer. Large, oblate conic, 

yellow, shaded crimson ; sub­
acid. December. Foreign. 

Sailly Autumn. Medium, oblate 
conic, greenish-yellow, wi th 
a reddish cheek; tender, 
r ich, aromatic. September. 
N . Y . 

Saint Lawrence. Large, oblate, 
yellow and red; good. A u ­
tumn. 

Salome. Medium, r o u n d i s h , 
s l ightly conical, striped and 
shaded l ight and deep red on 
a pale yellow skin ; flesh ten­

der, m i l d sub-acid, s l ight ly 
aromatic, very good. Long 
keeper. A valuable new west­
ern apple. 

Sandy Glass, p. 295. 
Sapson. See Sops-of-Wine. 
S a r a h . Large, oblate, red 

s tr iped; good. A u t u m n . 
Sassafras Sweet. See Haskell 's 

Sweet. 
Saxton, or Fa l l Stripe. Br ight 

red, sub-acid, crisp, pleasant. 
September. 

Scarlet Nonpareil . Medium, 
roundish-conic, s tr iped; sub­
acid. November. Engl ish. 

Scarlet P e a r m a i n Medium, 
ovate conic, crimson ; flesh 
white, good. A u t u m n . Eng­
l ish. 

Scarlet Perfume. See Cole. 
Schoonmaker. Large, roundish-

oblate, greenish-yellow; brisk 
sub-acid, good. Winter . 

Scollop Gi l l i f lower . R a t h e r 
large, roundish-conic, m u c h 
ribbed, striped, f i rm . De­
cember. Ohio. 

Scott's Winte r . Medium, round, 
deep red, rather acid, good. 
Is very hardy and a long 
keeper, and a good substitute 
at the Nor th for Roxbury Rus­
set. 

Seager. Large, roundish conic, 
red striped ; good. 

Seago. See Mangum. 
Seek-no-further. See Green do. 

and Westfield do. 
Seever's Red Streak. Medium, 

roundish, striped, sub-acid. 
A u t u m n . Ohio. 

Selma. Rather large, roundish-
oblate, yel low, russet, and dull 
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red; m i l d sub-acid, good. De­
cember. Ohio. 

Senator, p. 268. 
September. Large, roundish, 

ye l low; agreeable sub-acid. 
October. Pa. 

Settle Pippin. Medium, white 
shaded l ight red ; flesh white, 
crisp, juicy, pleasant. Au­
tumn. Va. 

Shackleford. Large, roundish, 
oblate, red ; flesh yellow, mi ld 
sub-acid. Said to be hardy and 
free grower. West. Winter. 

Shakers' Yel low. See Early 
Pennock. 

Shannon. See Ohio Pippin. 
Sharpe's SEarly. See ummer 

Queen. 
Sharp's Spice. See Fal l Wine. 
Sheep Nose. See Bullock's Pip­

p in . Other sorts of the name. 
Sheppard's Sweet. Medium, 

ovate, ribbed, striped ; sweet, 
pleasant. Autumn. Conn. 

Sherwood's Favorite. See Che­
nango Strawberry. 

Shiavvasse Beauty, p. 264. 
Shippen's Russet. Large, round­

ish-oblate; s p o n g y acid. 
Winter. 

Shirley. See Foundling. 
Shockley, p. 284. 
Simmon'sRed. Medium, oblate, 

yellow wi th red blush; flesh 
yellow, good. Tree vigorous ; 
p r o f u s e bearer. Summer. 
A la . 

Sinclair's Yellow. See Early 
Harvest. 

Sine Qua Non, p. 255. 
Skrnishapfel, p. 284. 
Slingerland Pippin. R a t h e r 

large, conic oblate, yellow, 

shaded red ; rich sub-acid. 
Early winter. N . Y . 

Small Romanite. See Carthouse. 
Smalley, or Spice. Medium, 

oblate conic, yel low; brisk, 
aromatic. Autumn. Conn. 

Smithfield Spice. See Dyer. 
Smith's Cider, p. 284. 
Smokehouse, p. 264. 
Smoky Arcad, p. 257. 
Snow. See Fameuse. 
Snyder, p. 300. 
Sol Carter. See Equinetely. 
Somerset. Large, roundish, yel­

low and red; tender, juicy, 
sub-acid. September. 

Somerset of New York. 
Small, roundish-conical, yellow 

russeted; good. Autumn. 
Sonoma. Large, irregular, yel­

low striped with red. Winter. 
Cal. 

Sops-of-Wine, p. 250. 
Soulard, p. 264. 
Sour Bough. See Summer Pip­

pin. 
Southern Porter. M e d i u m , 

ovate, bright yellow, rich sub­
acid. Ripens several weeks 
after Porter, or in September 
in Carolina. 

Southern Striped June. See Ear­
ly Red Margaret. 

Spencer Sweeting. See Hartford 
Sweeting. 

Spice Apple of Virgin ia . See 
Old Town Crab. 

Spice Russet. Small, round ob­
late, yellow russet; aromatic, 
good. Winter . 

Spice Sweeting, or Berry Bough. 
Medium, oblate, smooth, pale 
yellow ; sweet, aromatic ; often 
knotty. August. 
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Spitzenburgh, p. 284. Several of 
this name. 

Sponge. Large, r o u n d i s h , 
striped red on l ight green; 
rather acid. December. 

Sprague. Rather small, oblong 
ovate, yellow, sub-acid. Oc­
tober. 

Springport Pippin. M e d i u m 
r o u n d i s h , yel lowish -green ; 
sub-acid, very good. Winter . 
Cayuga County, N . Y. 

St. Lawrence, p. 264. 
Stanard. Large, roundish, yel­

low and red; rather coarse, 
sub-acid. December. E r i e 
County, N . Y . 

Star, p. 268. 
Stark. Large, striped, coarse ; 

m i l d sub-acid, good. Valuable 
as a keeper. Ohio. 

Starkey. Medium, roundish-
oblate, nearly a l l rich red, mi ld 
sub-acid, very good. Early 
winter. Me. 

Starr, p. 255. 
Steele's Red Winter. See Bald­

win—also Red Canada. 
Steel's Sweet. Medium, round, 

ribbed, yellow. W i n t e r 
Conn. 

Stensill. Rather large, oblate, 
striped; sub-acid. January. 
Early bearer. N . C. 

Sterling Beauty. See American 
Beauty. 

Stevenson's. Medium, green, 
russeted; flesh f i rm, juicy. 
Winter. Southern. 

Stevenson's Winter, p. 268. 
Stil lman's Early. Small, round­

ish-conic, ye l low; t e n d e r , 
pleasant, sub-acid. July and 
August. Oneida County, N . Y . 

S t i l l w a t e r Sweet. Medium, 
greenish-yellow, tender, sweet, 
very good. A u t u m n . Ohio. 

Straat. See Stroat. 
Strawberry. See Late Straw­

berry and Chenango Straw­
berry. 

Streintown, p. 295. 
Striped Ashmore. See Ashmore. 
Striped Belle Fleur. See Red 

Bellflower. 
Striped Gil l i f lower. Roundish-

conical, striped br ight red on 
white skin, brisk sub-acid. 
Tree a vigorous grower. W i n ­
ter. 

Striped Harvest. See Harvest 
Red Streak. 

Striped June. See Ear ly Red 
Margaret. 

Striped Pearmain, or Striped 
Winter P e a r m a i n . See 
McAfee's Nonsuch. 

Striped Sweet Pippin. Rather 
large, roundish, striped rich 
red on br ight ye l low; very 
m i l d sub-acid, v e r y g o o d . 
Ear ly winter. 

Stroat. Medium, r o u n d i s h , 
ovate, yellowish-green; rich, 
very good. A u t u m n . N . Y . 

Stump. Medium, oblong coni­
cal, striped br ight red, hand­
some ; sub-acid, very good. 
P r o d u c t i v e and profitable. 
Au tumn . Monroe C o u n t y -
N . Y . 

Sturmer Pippin. Small, oblate, 
yellow and red ; r ich, sub-acid. 
Winter . K y . 

S u d l o w ' s Fa l l P ippin . See 
Frankl in Golden Pippin . 

Sugar Loaf Pippin . Medium, 
oblong conic, smooth, whit ish-
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yellow ; sub-acid, poor. Sum­
mer. English. 

Sugar Sweet. Large, conic, 
ribbed, yellow, shaded red; 
r ich, very sweet. Winter . 
Mass. 

Summer Bellflower. Medium, 
ovate, ye l low; flesh white, 
r ich, sub-acid, very g o o d . 
August. Dutchess County, 
N . Y . 

Summer Golden Pippin. Small, 
ovate, yellow ; r ich. August. 
English. 

Summer Hagloe, p. 253. 
Summer Horse. See Horse. 
Summer K i n g . Medium, oblate ; 

yellow, red blush ; good. 
Summerour. See Nickajack. 
Summer Pearmain. See Autumn 

Pearmain. 
Summer Pippin, p. 255. 
Summer Pound Royal. Large, 

roundish-conic, g r e e n i s h -
whi te ; fine-grained, tender, 
sub-acid, very good. End of 
summer. Profitable. Grown 
in Ohio and Mich. 

Summer Queen, p. 253. 
Summer Rambo. (A corruption 

of Summer Rambour.) See 
Western Beauty. 

Summer Rambour. See Ram­
bour d 'Ete. 

Summer Rose, p. 253. 
Summer Seek-no-further. Me­

dium, oblate conical, ye l low; 
very good. 

Summer Sweet of Ohio. See 
High-top Sweeting. 

Summer Sweet Paradise, p . 257. 
Superb Sweet. Large, roundish, 

yellow and red ; tender, r ich, 
sweet. Au tumn . Mass. 

Surprise. Small, r o u n d i s h , 
ye l low; flesh red. Of l i t t l e 
value. 

Susan's Spice. Medium, oblate, 
yellow and red. Au tumn. 

Sutton Beauty. Rather large, 
roundish, yellow and crimson ; 
sprightly sub-acid. December. 
Mass. Proves valuable. 

Sutton's Early. M e d i u m , 
s l ight ly conic, l ight ye l low; 
tender, juicy, rich sub-acid. 
September. Nova Scotia. 

Swaar, p. 295. 
Sweet and Sour. Rather large, 

wi th green acid ribs, and yel­
low insipid hollows between 
them—a curiosity only. 

Sweet Baldwin. Medium round­
ish, deep red; firm, sweet—of 
l i t t le value. November. 

Sweet Belleet Bonne. Medium, 
roundish-oblate, yellow rus­
seted ; good. Early winter. 

Sweet Borovinka, p. 248. 
Sweet Bough, p. 249. 
Sweet Fa l l Pippin. Large, ob­

late, greenish-yellow; sweet, 
r ich. October, N o v e m b e r . 
N . Y . 

Sweet Golden Pippin. See A u ­
tumnal Swaar. 

Sweet Golden Russet. Rather 
l a r g e , conical, yellow, rus­
seted; rich, sweet. Septem­
ber, October. Hardy, produc­
tive. 

Sweet H a r v e s t . See Sweet 
Bough. 

Sweet Harvey. See Sweet Van­
devere. 

Sweet June of I l l inois . See 
High-Top Sweeting. 

Sweet Longfield, p. 257. 
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Sweet Nonsuch. See Sweet Ro­
manite. 

Sweet Pear. Medium, roundish-
conical, yellow. Au tumn . 

Sweet Pearmain, p. 270. 
Sweet Pepka, p. 258. 
Sweet Pippin. See Hog Island 

Sweet; also Moore's Sweet. 
Sweet Rambo. Medium, round­

ish-oblate, yellow, shaded red 
with large dots; tender, juicy, 
rich, aromatic. Late autumn. 
Pa. 

Sweet Red Streak. See Sweet 
Vandevere. 

Sweet Romanite, p. 270. 
Sweet Russet. See P u m p k i n 

Russet. 
Sweet Russet Crab, p. 300. 
Sweet Swaar. See A u t u m n a l 

Swaar. 
Sweet Vandevere, p. 270. 
Sweet Wine. See Fal l Wine. 
Sweet Wine Sap. Medium, ob­

late, splashed deep crimson; 
tender, juicy, sweet, r i c h . 
November. Pa. 

Swiss, or Switzer Apple. See 
Pittsburgh Pippin. 

Sylvan Sweet, p. 300. 

Tallman Sweeting, p. 271. 
Tallow Pippin. See Lowel l . 
Tart Bough. See Early Harvest. 

This name is also applied to 
two other sorts, one of which 
resembles Early Harvest, but 
is later, more acid, and the tree 
of more rapid g rowth ; the 
other is a small, whitish, round­
ish, conical apple, wi th a pleas­
ant sub-acid flavor; r ipening 
in August. 

Taunton, Large, oblate conic, 

greenish-yellow and striped; 
aromatic, acid, good. Au­
tumn. Southern. 

Tenderskin. Small, yellow, and 
str iped; tender, pleasant, sub­
acid, very good. Early win­
ter. Southern. 

Terral ' s Late. Large, striped; 
s u b - a c i d , good. Autumn. 
Great bearer. Southern. 

Terry . M e d i u m , oblate, dark 
red; flesh yellow, crisp, sub­
acid. Good keeper. Winter. 
Ga. 

Tetofsky. Medium, roundish or 
o b l a t e conic, s tr iped; flesh 
white, sprightly, agreeable. 
August. S u c c e e d s at the 
Nor th and West. Russian. 

Tewksbury Blush, p. 295. 
T i b b e 1 1 ' s Seedling. Large, 

conic, whit ish ; sub-acid, pleas­
ant. Michigan. 

T i f f t Sweeting, p. 258. 
Ti l laquah. Medium, roundish-

oblate, yellow wi th red stripes. 
Winter . 

Tinmouth , or T e i g n m o u t h . 
Rather large, oblate, whitish 
yellow, shaded red ; mi ld sub­
acid. Ear ly w i n t e r Very 
hardy. V t . 

Tifovea. Large, striped wi th 
bright red on a greenish-yellow 
sk in ; coarse, sub-acid, good. 
Late summer. Russian. 

Ti tus , p. 264. 
Ti tus Pippin . Large, oblong 

conic, l ight ye l low; not high 
flavored. December. 

Toccoa. Rather large, conic, 
irregular striped ; w i t h a rich 
Spitzenburgh flavor. August. 
Ga. 
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Tolman 's Sweeting. See T a l l ­
man Sweeting. 

Tompkins. See Dyer. 
Tompkins County K ing . See 

K i n g . 
Toole's Indian Rareripe. Large, 

roundish, l igh t yellow, reddish 
cheek; sub-acid, good—culi­
nary. Ear ly autumn. 

Townsend. See Hocking. 
Transcendent, p. 300. 
T r a n s p a r e n t Zoar. Large, 

roundish, regular, white wi th 
a carmine blush, flesh tender, 
m i l d sub-acid. Late autumn. 
Ohio. 

Trenton Early, p. 255. 
T r u m b u l l Sweeting. Rather 

large, round oblate, ye l low; 
sweet, good. Au tumn . Ohio. 

T u f t ' s , or T u f t ' s B a l d w i n . 
Large, red on yellow ground, 
handsome; flesh dry, wi th 
a moderately good, sub-acid 
flavor. Au tumn. Mass. 

Tulpahocken. See Fallawater. 
Turkey Greening. Large, ob­

late, green wi th a dul l blush ; 
flesh greenish, sub-acid, not 
r ich. Winter. Conn. 

Turner ' s Green. See W i n t e r 
Cheese. 

Tuscaloosa Seedling. Medium, 
yellow, almost covered wi th 
dark red ; flesh yellow, tender, 
good. A good keeper. Ala . 

Tut t le , of Conn. Large, round­
ish, regular, striped dark red; 
pleasant sub-acid, good. 

Twenty Ounce, p. 264. 
Twitchel l ' s Sweet. Medium, 

conic, red and purple; flesh 
white, stained; sweet, pleas­
ant flavor. November. N . H . 

42 

Uncle Sam's Best. See Fal l 
Wine. 

Utter. Rather large, oblate, 
striped wi th red on a yellow 
skin ; pleasant sub-acid, good 
in quali ty. Early winter. A 
hardy, popular, W i s c o n s i n 
apple. 

Vandevere. (White Vandevere, 
Green do. ; L i t t l e Vandevere 
of Ind. ; Vandevere of Pa.) 
Medium, oblate, striped; com­
pact ; rich, sub-acid flavor. 
October to January. Del . 
Superseded. Distinct f rom N . 
Y. Vandevere, and Vandevere 
Pippin. 

Vandevere Pippin, p. 264. 
Vandyne. Large, r o u n d i s h , 

yel low; sub-acid, agreeable. 
October. 

Van Wyck, p. 300. 
Vasi l i ' s Largest. See Basil the 

Great. 
Vaughan's Winter. Medium, 

oblate oblique, whitish-yellow, 
shaded red ; agreeable. W i n ­
ter. Ky . 

Vermont. See Walworth . 
V e r m o n t Pippin. See T i n -

mouth. 
Victoria Red. See Ben Davis. 
Victorious Reinette. Large, 

roundish, oblong, pale yellow ; 
pleasant, aromatic. Winter. 
German. 

Victuals and Dr ink . Large, ob­
long, dul l yellow ; rich, sweet, 
very good. Early winter and 
later. N . J. 

Vine Apple. Medium, oblong 
conical, golden yel low; flesh 
yellow, sub-acid. Fa l l . Va. 
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Virg in ia Greening, p. 295. 
Vorontsh Rosy. Large, round­

ish-conic ; yellow, striped red ; 
flesh yellow, sub-acid. M i d ­
winter. Russian. 

Wabash Bellflower Large, 
ovate, orange red on yel low; 
s u b - a c i d , good—handsome. 
November. Pa. 

Waddel's Ha l l . See Shockley. 
Wagener, p. 284. 
Walbridge, or Edgar Red Streak. 

Medium, round-conic, p a l e 
yellow w i t h a pale red cheek ; 
crisp, tender, sub-acid, moder­
ately good. L a t e w i n t e r 
Very hardy. 111. 

Walker 's Yellow. Large, conic, 
golden yel low; rather acid. 
Winter . Pa. 

Wallace Howard. Large, coni­
cal ; orange red, wi th crimson 
stripes; flesh crisp, n e a r l y 
sweet. Fa l l . Ga. 

Walpole. Medium, roundish, 
striped; sub-acid. Late sum­
mer. Mass. 

Walworth. See Summer Pippin. 
Warfield, p. 256. 
W a r r e n Pennock. See Early 

Pennock. 
Warren Pippin. See Ortley. 
Washington. See Sops-of-Wine. 
W a s h i n g t o n Royal. Rather 

large, round oblate, yellowish-
green ; fine flavored—keeps t i l l 
July. Mass. 

Washington Strawberry, p. 264. 
Water. Medium, ovate, whitish-

yellow wi th crimson cheek; 
pleasant sub-acid, very good. 
Autumn and winter. Hand­
some and valuable. Pa. 

Watermelon. See Melon. 
Watson's Dumpl ing . Large, 

roundish, red on yellowish-
green ; sub-acid—c o o k i n g . 
Late autumn. Engl ish. 

Watson's Favorite. Medium, 
roundish-oblate, red on yel­
l o w ; pleasant, rich, juicy, 
very good. 

Watson's Vandevere. See Van­
devere Pippin . 

Wattaugah. See Hoover. 
Waxen of Coxe. M e d i u m , 

roundish-oblate, pale yel low; 
m i l d sub-acid. November. 
Va . 

Wealthy, p. 268. 
Webb's Winter . M e d i u m , 

round, yellow. 
Wel l fo rd ' s Yel low, p. 285. 
Wel l ington Apple. See Durae-

low's Seedling. 
Wells ' Apple. Medium, round­

ish-oblate, red on ye l low; sub­
acid. Tree vigorous, stems 
slender, prolific. Goodkeeper. 
Or ig in Pa., but disseminated 
f rom Ohio. See Dominie. 

Wells ' Sweeting, p. 272. 
Westchester Seek-no-further. 

See Long Island Seek-no-fur­
ther. 

Western Beauty. Large, round­
ish, shaded w i t h br ight red on 
pale ye l low; coarse, crisp, 
tender, m i l d sub-acid. Early 
winter . Ohio. 

Western Baldwin. See Babbitt . 
Western Spy, p. 295. 
Westfield Seek-no-further, p. 285. 
Weston. Medium, r o u n d i s h -

conical, striped on l igh t yel­
low ; mi ld , pleasant. October. 
Mass. 
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Wetherell 's Whi te Sweeting. 
Large, yellow. September. 
N . J . 

Wheeler's Sweet. Large, coni­
cal, ribbed, yellow, w i t h a red 
cheek; sweet, pleasant. Octo­
ber. Ohio. 

Whi te Astrachan. M e d i u m , 
roundish, very smooth ; tender, 
delicate, rather dry. August. 
Russian. Of l i t t le value. 

Whi te Bellflower. See Ortley. 
Whi te Detroi t . See Ortley. 
White Doctor. Large, roundish-

oblate, greenish-yellow.; acid, 
not r ich. Autumn. Pa. 

W h i t e G o l d e n Sweet. See 
Baker's Sweet. 

White Hawthornden. See Haw-
thornden. 

White Juneating, p. 255. 
White P a r a d i s e . Medium, 

r o u n d i s h - o b l a t e ; yellow, 
streaked red. Good. Winter . 

White Pippin, p. 296. 
White Rambo, p. 296. 
W h i t e Seek-no-further. See 

Green do. 
White Spanish Reinette, p. 296. 
White Spice. See Dyer. 
W h i t e S w e e t i n g . Medium, 

roundish-oblate, white w i th a 
red cheek ; very sweet—culi­
nary. Au tumn . Great bearer. 
Me. 

White Vandevere. See Vande­
vere. 

Whitewater Sweet. Medium, 
round, yel low; sweet—long 
keeper. Southern Ohio. 

White Winter . Small, round, 
l ight yellow, w i th a red cheek ; 
juicy, mi ld , sub-acid, not r ich. 
Spring. Pa. 

White Winter Calville. Medium, 
roundish-conic, ribbed, yel low; 
coarse, pleasant. December. 
French. Valueless here. 

White Winter Pearmain. p. 
296. 

Whitney 's Crab, p. 300. 
Whitney 's Russet. Medium, 

oblate, russeted; flesh fine­
grained, r ich, spicy. Winter . 
Canada. 

W i l l i a m Penn. Rather large, 
round oblate, grayish stripes 
on greenish-yellow; juicy, 
rich, a r o m a t i c , very good. 
February. Pa. 

Wi l l i am Tel l . See Pittsburgh 
Pippin. 

Wil l iams ' Early Red. See W i l ­
liams' Favorite. 

Wil l iams ' Favorite, p. 253. 
Wil l iams ' Red. See Wil l iams ' 

Favorite. 
W i l l i s Sweet. Rather large, 

roundish, l ight yellow wi th 
some red; sweet, r ich, very 
good—productive. Early au­
tumn. L . I . 

Wi l low T w i g , p. 285. 
Windsor, p. 285. 
Windsor Chief. See Windsor. 
Wine, p. 285. 
Wine of Conn. See T w e n t y 

Ounce. 
Winesap, p. 285. 
Wine Strawberry. See Richard's 

Graft . 
W i n g Sweeting, p. 270. 
Winn ' s Russet. Large dark rus­

set, str iped; sub-acid. Good 
keeper. Me. 

Winslow. Large, round, striped ; 
sub-acid. November and De­
cember. Va. 
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Winter Aport , p. 286. 
Winter Cheese, p. 296. 
Winter Genneting. See Rawle's 

Jannet. 
Winter Harvey. Large, round­

ish-conic, pale yellow. 
W i n t e r King . See K ing of 

Tompkins County. 
Winter Pear, p. 265. 
Winter Pearmain. See Autumn 

Pearmain. Some other sorts 
of the name. 

Winter Pippin of Geneva, p. 
296. 

Winter Pippin of V e r m o n t . 
Large, round, yellow wi th red 
cheek; tender, a g r e e a b l e . 
Winter. 

Winter Queen. Medium, conic, 
crimson ; mi ld sub-acid. Early 
winter. 

Winter Queen. See Fal l Queen 
of Kentucky. 

W i n t e r Seek-no-further. See 
Fall do. Winter Strawberry. 
A b o v e medium, roundish, 
juicy, wi th peculiar aromatic 
sub-acid flavor. Montreal. 

Winter Sweet Paradise, p. 272. 
Winter Wine. See Wine. 
Winthrop Greening, p. 268. 
Winthrop Pearmain. Large, 

round ovate, striped; spicy, 
pleasant. Autumn. Me. 

Wolf River, p. 286. 
Wol f ' s Den. See A v e r i l l . 
Wolman's Harvest. See Sum­

mer Rose. 
Wood's Greening, p. 296. 
Wood's Sweet. Large, oblate, 

irregular, striped; tender, 
juicy, r i ch ; very good. A u ­
tumn. V t . 

Woodstock. See Dyer. 

Woodstock Pippin . See Blen­
heim Pippin. 

Woolman's Ear ly . See Summer 
Rose. 

Woollman's Long. See Ortley. 
Woollman's Striped Harvest. 

See Summer Rose. 
W o r m s l e y Pippin . Medium, 

r o u n d i s h , greenish-yellow, 
sharp sub-acid. September. 
English. 

Wr igh t Apple. Medium, round­
ish-oblate, ye l low; tender, 
ju icy, aromatic, almost sweet. 
Au tumn . V t . 

Wyker Pippin . See G o l d e n 
Reinette. 

Wythe. Medium, oblate, red 
streaked; good. Winter . 

Yacht. Large, roundish, striped ; 
sub-acid. Winter . Pa. 

Yacob, p. 286. 
Yates, p. 286. 
Yel low Bellflower, p. 296. 
Yel low German Reinette. See 

Golden Reinette. 
Yellow Harvest. See E a r l y 

Harvest. 
Yel low Horse. See Horse. 
Yellow Ingestrie. Small, yel­

low ; spicy—valueless. For­
eign. 

Yel low June. See Kirkbr idge 
White . 

Yellow Meadow. Large, oblate, 
greenish -yellow; c o m p a c t , 
r ich, very good. November. 
Southern. 

Yellow Newtown Pippin, p. 297. 
Yellow Pearmain. See Golden 

Pearmain. 
Yellow Siberian Crab, p. 300. 
Yel low Sweet. Very similar to 
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the Smoky Arcad. Hardy in 
the far Nor th . 

Yel low Transparent, p. 297. 
Yopp. See Yopp's Favorite. 
Yopp's Favorite. Large, round­

ish, greenish-yellow; juicy, 
sub-acid, very pleasant. Ga. 

York Imperial , p. 286. 
York Pippin. See Fal l Pippin. 
York Russet. See P u m p k i n 

Russet. 
Yorkshire Greening. Large, 

r o u n d ovate, dul l green, 
str iped; acid. Winter . Eng­
l ish. 

Y o u n g ' s Long Keeper. See 
Easter Pippin. 

Yost. Flat, str iped; coarse, 
pleasant, sub-acid. Decem­
ber. Pa. 

Zachary (Zachary Pippin.) 
Large, oblate, red s t r i p e d ; 
good. Early winter. 

Zane, or Zane Greening. Large, 
roundish, green ; poor. Win­
ter. 

Zieber. Small, yellow, striped; 
dry, good. 

Zukoff 's Winter , p. 297. 

A P R I C O T S . 

Abricot . See Red Masculine. 
Abricot Blanc. See White Mas­

culine. 
Abricot Common. See Roman. 
Abr ico t i . See Red Masculine. 
Abricotier Ha t i f . See Red Mas­

culine. 
Abricot Peche. See Peach. 
Alberge, p. 302. 
Alberge de Montgarnet. See 

Alberge. 
Albergier. See Alberge. 
Alexander, p. 302. 
Alexis, p. 302. 
Amande Aveline. See Breda. 
Anson's. See Moorpark. 
Anson's Imperial . See Peach. 

Black, p. 302. 
Blanc. See Whi te Masculine. 
Blenheim. See Shipley's. 
B o u r g o u m e . (Hubbard.) 

Large, round, compressed, yel­
l o w ; ju icy and very acid. 
Ear ly . Of not much value. 

Breda, p. 302. 

B r i a n c o n . A small tree or 
shrub, a native of the Alps. 
Frui t small, round, scarcely 
eatable. Ornamental. 

B r o w n Masculine. See Red 
Masculine. 

Brussels, p. 303. 
Budd, J. L . , p. 303. 
Burl ington, p. 303. 

Catharine. Medium, yellow; 
mi ld sub-acid ; good. July 25. 
Russian. 

Dartmouth, p. 303. 
D'Alexandrie . See Musch. 
D'Hol lande. See Breda. 
Double Flowering. Ornamental 

—rare here. 
Dubois Early Golden. See Early 

Golden. 
Du Luxemburg. See Peach. 
Dunmore's Breda. See Moor­

park. 

Early Golden, p. 303. 



662 DESCRIPTIVE LIST AND INDEX OF FRUITS. 

Early Masculine. See Red Mas­
culine. 

Early Moorpark, p. 303. 
Early Orange. See Orange. 
Early White Masculine. See 

White dit to. 

Germine. See Roman. 
Gibb, p. 303. 
G o l d D u s t . Large, round, 

reddish-yellow. 

Harris, p. 303. 
Hemskirke, p. 303. 

Japan. Small, greenish-yellow; 
clingstone; flesh hard and 
acid; poor. 

Lafayette, p. 303. 
Large Early, p. 303. 
Large Red. Large, roundish 

oval, orange wi th red cheek ; 
very good. Ripens about first 
of August. 

Large Turkey. See Turkey. 

Moorpark, p. 303. 
Musch, p. 304. 
Musch-musch. See Musch. 

Nicholas. Medium, white, 
sweet, melting. July. Rus­
sian. 

Noir . See Black. 

Oldaker's Moorpark. See Moor­
park. 

Orange, p. 304. 

Peche. See Peach. 
Peche Grosse. See Peach. 
Peach, p. 304. 
Persian. See Orange. 
Precoce. See Red Masculine. 
Purple Apricot . See Black. 
Red Masculine, p. 304. 
Ringgold, p. 304. 
Roman, p. 304. 
Royal, p. 305. 
Royal Orange. See Orange. 
Royal Peach. See Peach. 
Royal Persian. See Orange. 

Shipley's, p. 305. 
Shipley's Large. See Shipley. 
Smith's Ear ly . Medium size, 

oval, sides flattened, suture 
very distinct. Early. Resem­
bles Harr is . N . Y . 

St. Ambroise. Large, roundish. 
compressed, yellow, shaded 
dark orange. Prolif ic, good. 

Temple's. See Moorpark. 
Texas, p. 305. 
Transparent. See Roman. 
Turkey, p. 305. 
Turkish of Western New York, 

P- 305. 

Violet. See Black. 

Walton Moorpark. See Moor­
park. 

Whi te Apricot . See Whi te Mas­
culine. 

White Masculine, p. 305. 
Wurtemburg. See Peach. 

B A N A N A S . 
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B L A C K B E R R I E S . 

Ada i r ' s Claret. Medium, pale 
red ; soft, pleasant. Not quite 
hardy. K y . 

Agawam, p. 307. 
A lb ion . Large, l igh t red, i m ­

perfect, poor, not productive. 
Ancient Br i ton. Medium, ob­

long, w i t h high flavor ; growth 
upright , very thorny, hardy, 
productive. Late. 

Barnard. Medium, high flavor, 
has tendency to dry before be­
coming f u l l y ripe. Canes 
strong, very pr ickly. 

Bartel Dewberry. Variously 
described as large and small. 
Vine is vigorous, not very 
spiney. Finds favor mostly in 
the West. 

Cape May. Large, black ; sweet, 
sof t ; loses color. 

Carlo. Small, juicy, sub-acid. 
Canes vigorous, drooping, few 
thorns. 

Crystal White . Medium, oblong 
oval, l ight creamy w h i t e , 
sweet. Only a curiosity. Not 
hardy. 111. 

Cumberland. Medium, black; 
sweet, early. Hardy. N . J. 

Cut-leaved. Small, roundish, 
black ; an old European sort. 

Cutter 's Mulberry. Long, slen­
der ; sweet. Mass. 

Dewberry, or Low Blackberry. 
A w i l d bush, producing sweet, 
excellent f r u i t . 

Dorchester, p. 307. 

Early Cluster. Medium, juicy, 
nearly sweet. Canes upright, 
not very strong, thorns small 
and few. Very early. Good. 

Early Harvest, p. 307. 
Early Mammoth. Medium, i r ­

regular, br ight black, juicy, 
sub-acid. Canes red, vigorous, 
drooping, thorny. Not very 
hardy. 

Eldorado. Medium, oblong con­
ical, juicy, sweet. Canes not 
very vigorous, thorny. Good. 

Erie, p. 308. 
Evergreen. Small, hard core, 

sub-acid. Canes straggling, 
vigorous, stout thorns. W i n ­
ter ki l ls . 

Farley. Large; sweet. Early. 
New. 

Felton. Large, oblong; sweet, 
good, often defective. Early. 
N . J. 

Holcomb. Large, roundish-oval, 
black; sweet, very good. V i g ­
orous and productive. Conn. 

Kittatinny, p. 308. 

Lawton. See New Rochelle. 
Lincoln. Small, juicy, sweet, 

imperfect. Canes vigorous, 
upright, thorny. Not good. 

Logan Berry. Large, purple, 
rather acid, no core. A hybr id 
of blackberry and raspberry, 
originating in C a l i f o r n i a . 
Vigorous growth, but canes do 
not stand up very well . I ts 
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hardiness not yet proven in the 
Eastern States. 

Lovett. Small, juicy, nearly 
sweet, many imperfect. Canes 
vigorous, upright, thorny. 

Lucretia Dewberry, p. 308. 
Luther. Medium, juicy, nearly 

sweet. Canes v i g o r o u s , 
arched, pale red ; thorns slen­
der and numerous. 

Mayes' Hybrid Dewberry. A 
very large berry disseminated 
f rom Texas. I t is quite new. 
Fifty-three berries are said to 
have fil led a quart box. 

Minnewaska, p. 309. 
Missouri Mammoth, p. 309. 

Newman's Thornless, p. 310. 
New Rochelle, p. 310. 

Oregon Evergreen. See Ever­
green. 

Rathbun. Medium-sized berry, 
good flavor, coreless. New. 

Sable Queen. Medium or large, 
black. Mass. 

Snyder, p. 310. 
Stone's Hardy . Small, produc­

tive, extremely hardy. 

Taylor. Medium, oblong, sym­
metrical, shining black, of ex­
cellent flavor. Canes of mod­
erate g r o w t h ; very productive. 
Very hardy. 

Thompson's Early Mammoth. 
See Ear ly Mammoth. 

Wachusett. (Wachusett Thorn­
less.) Small, oblong oval, 
juicy, sweet. Canes moder­
ately stout, purplish thorns 
few and small. 

Wilson's Early, p. 310. 
Wilson, Jr., p. 310. 

C H E R R I E S . 

Adam'sCrown. Medium, round­
ish, pale red ; flavor pleasant. 
Late June. 

Afghanistan, p. 315. 
Amber Gean. Small, oval heart-

shaped, pale yel low; sweet, 
p l e a s a n t . Great bearer. 
Late. 

American Amber. Medium, 
roundish heart-shaped, l ight 
amber and red ; flavor moder­
ate. 

American Heart, p. 318. 
Anne. Rather small, roundish, 

red ; sweet, very good. Ky . 
Ansell's Fine Black. See Black 

Heart. 

Apple Cherry. See Gridley. 
Archduke, p. 324. 
Arden's Ear ly Whi te H e a r t . 

See Early Whi te Heart . 

Baumann's May. See May Bi­
garreau. 

Belle de Bavay. See Reine 
Hortense. 

Belle de Choisy, p. 325. 
Belle d'Orleans, p. 318. 
Belle de Sceaux, p. 325. 
Belle Magnifique, p. 325. 
Belle Vezzouris. Rather large, 

l igh t red ; sub-acid. Late. 
Bessarabian. Medium, round, 

heart-shaped, dark red, acid 
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s l ight ly astringent. Hardy 
and prolif ic . Russian. 

Bigarreau. See Yellow Spanish. 
Bigarreau, Black. M e d i u m , 

heart-shaped, black; flesh 
firm, rather dry . See Medium. 

Bigarreau Blanc. See White 
Bigarreau. 

Bigarreau, China, p. 319. 
B i g a r r e a u Couleur de Chair. 

See El ton . 
Bigarreau Gaubalais. See Mezel. 
Bigarreau de Mai . See May 

Bigarreau. 
Bigarreau Gros Cceuret. Large, 

roundish heart-shaped, suture 
raised, becoming reddish-
black ; flesh firm, flavor mod­
erate. 

Bigarreau Gros Noir . See Elk-
horn. 

Bigarreau, Large Red. Large, 
oblong heart-shaped, dark red : 
flesh ftYm. Season medium. 

Bigarreau, Royal and Bigarreau 
Tard i f . See Yellow Spanish. 

Black B i g a r r e a u of Savoy. 
Large, heart-shaped, black; 
flesh purple, firm. Late. 

B l a c k C a r o o n or Carone. 
Rather small, intermediate in 
character between the Mazzard 
and Black Heart—of l i t t le 
value. 

B l a c k Circassian. See Black 
Tartar ian. 

Black Eagle, p. 315. 
Black Hawk, p. 315. 
Black Heart, p. 315. 
Black Honey. See Black Maz­

zard. 
Black Mazzard. The w i l d or 

original type of the Heart var i ­
eties of the cherry. Small, 

oval, heart-shaped, black; bit­
ter. Only valuable for raising 
stocks. 

Black Republican. See Snelling. 
Black Russian. See Black Tar­

tarian. 
Black Tartarian, p. 316. 
Bleeding Heart. Medium, long 

heart-shaped, dark red ; flavor 
moderate. Late June. 

Bloodgood's Amber, or Blood-
good's Honey. See American 
Amber. 

Bower's Early, Medium. Sweet, 
Cooking. Southern. 

Bowyer's Early Heart. Medium, 
obtuse heart-shaped, amber 
and red; flavor p l e a s a n t . 
Middle of June. 

Brandywine, p.316. 
Brant, p. 316. 
Brenneman's Early. See Cum 

berland Seedling. 
Bristol Cherry. See Black Maz­

zard. 
Brusseller Braune. Large, glob­

ular, heart-shaped, very dark 
red ; flesh firm, red, acid, as­
tr ingent; pit large. Tree vig­
orous, prolific. Middle of July, 
good. Russian. 

Burr 's Seedling, p. 318. 
Buttner 's Black Heart. Large, 

nearly black; flesh firm, flavor 
moderate. German. 

Buttner's October M o r e l l o . 
Small, acid. La te ; of l i t t le 
value. 

Buttner's Yellow. M e d i u m , 
roundish, clear yel low; flesh 
firm, sweet, of moderate qual­
i ty , late. 

Carmine Stripe, p. 319. 
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Carnation, p. 325. 
Caroline, p. 319. 
Centennial, p. 319. 
Cerise de Ostheim. Medium, 

nearly black; flesh firm, ten­
der, juicy, rich ; p i t smal l ; 
juice high-colored. 

Cerise Indulle. See Early May. 
Champagne, p. 319. 
China Bigarreau, p. 319. 
Cleveland, p. 319. 
C l u s t e r Quite small, round, 

red. Two to six in a close 
cluster on a common stalk ; of 
l i t t le value. 

Coe's Late Carnation, p. 325. 
Coe's Transparent, p. 319. 
Common English. See Black 

Mazzard, and Black Caroou. 
Common Red. See Pie Cherry. 
Conestoga, p. 317. 
Cumberland Seedling, p. 317. 

Davenport's Early. See Black 
Heart. 

Delicate, p. 319. 
Doctor, p. 319. 
Dr. Wiseman, p. 321. 
Donna Maria, p. 324. 
Downer, p. 319. 
D o w n e r ' s Late Red. See 

Downer. 
Downing's Red Cheek, p. 320. 
Downton, p. 320. 
Duchesse de Palluau, p. 325. 
Dutch Morello. See Morello. 
Dyehouse. Resembles E a r l y 

Richmond but a week earlier. 
Kentucky. 

Early Black. See Black Heart. 
Early La Maurie. M e d i u m , 

heart-shape, purple, sweet. 
Early. Southern. 

Ear ly May, p. 326. 
Ear ly Morello, p. 324. 
Ear ly Prolific, p. 320. 
Early Purple Guigne, p. 317. 
Early Richmond, p. 325. 
Ear ly Whi te Heart, p. 320. 
E a r l y Y o r k . Medium ; flesh 

greenish-white, tender, juicy, 
sub-acid. 

Elizabeth. Rather large, heart-
shaped, r ich dark red ; flesh 
half tender, pleasant. Late 
June. Ohio. 

Elkhorn, p. 317. 
E l l io t t ' s Favorite, p. 321. 
El ton, p. 321. 
English Morello. See Morello. 
Eugenie. (Empress Eugenie.) 

M e d i u m roundish-obtuse, 
heart-shaped, very dark red. 
Tree vigorous. 

Favorite. Rather small, pale 
yellow and red ; sweet, deli­
cate. Late June. Ohio. 

Flemish. Rather large, oblate, 
red ; sub-acid, not r ich. 

Flesh-colored Bigarreau. See 
El ton . 

Florence, p. 321. 
Four-to-the-Pound. See T o ­

bacco-Leaved. 
Fraser' s Black Heart . See Black 

Tartar ian. 
Fraser s Black Tartar ian. See 

Black Tartar ian. 
Fraser's Whi te Tartar ian. See 

Whi te Tartar ian. 

Gascoigne's Heart. See Bleed­
ing Heart . 

George Glass. See Bessarabian. 
German Mayduke. See E a r l y 

Purple Guigne. 
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Gif ford ' s Seedling. Small round 
heart-shaped, l igh t red ; sweet. 

Governor Wood, p. 322. 
Graffion. See Yellow Spanish. 
Great Bigarreau. See Mezel. 
Gridley. Medium, roundish, 

black; flesh f i r m , flavor mod­
erate. L a t e J u n e . Great 
bearer. Mass. 

G r i o t t e du Nord. Medium, 
round, dark red ; acid, sl ightly 
astringent. Hardy, vigorous, 
dwarf, slow grower. Rus­
sian. 

G r i o t t e Precoce. Belongs to 
same fami ly as June Morel lo; 
ripens ten days later. 

Guigne Noir Luisante. Medium, 
round heart-shaped, reddish-
black; r ich, acid. Late July. 

Guigne Noir Tardive. See Elk-
horn. 

Hative. See Early May. 
Hildesheim. Medium, heart-

shaped, yellow and red ; sweet, 
agreeable. 

Hoadley, p. 322. 
Hol land Bigarreau. See Napo­

leon Bigarreau. 
Holman 's Duke. See Mayduke. 
Honey. Small, roundish, yellow 

and red ; very sweet. Late. 
Hoskins, p. 317. 
Hovey, p. 322. 
Hyde 's Late Black, p. 322. 
Hyde 's Red Heart. Medium, 

heart-shaped, l i v e l y r e d ; 
pleasant. 

Imperial Morello. Medium, 
roundish, dark purplish red; 
acid. Late. 

Intorka. Medium, round, yellow 

and red; flesh f i rm, yellowish, 
sub-acid. Russian. 

Jeffrey's Duke, p. 326. 
Jocosot, p. 317. 
June Morello. Small, round 

oblate, red, f i rm ; flesh meaty. 

Kennicot, p. 317. 
Kentish Red. See Early Rich­

mond. 
Keokuk. Large, heart-shaped, 

dark purple, rather coarse, 
poor. Strong grower ; produc­
tive. Ohio. 

King ' s Morello. Frui t of the 
Richmond type, but larger and 
better. 

Kir t land 's Large Morello. See 
Large Morello. 

Kir t land 's Mammoth, p. 322. 
Kir t land 's Mary, p. 322. 
Knevett 's Late Bigarreau. See 

Florence. 
Knight ' s Early Black, p. 317. 

Lady Southampton's Yellow. 
Medium, heart-shaped, all yel­
low ; firm, poor. Late. 

Large Black Bigarreau. See 
Elkhorn. 

Large Heart-shaped Bigarreau. 
See Bigarreau Grosse Cceuret. 

Large Montmorency. Medium or 
large, dark rich red, tender; 
rich acid. A week later than 
Early Richmond. French. 

Large Morello, p. 326. 
Large White Bigarreau. See 

White Bigarreau. 
Late Archduke. See Archduke. 
Late Bigarreau, p. 390. 
Late Duke, p. 324. 
Late Honey. See Honey. 
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Late Kentish. See Pie Cherry. 
Leather Stocking, p. 317. 
Lemercier. See Reine Hortense. 
Lewelling, p. 324. 
Lieb. Rather larger than Early 

Richmond, sl ightly later and 
less acid. Supposed to be 
German. 

Lithaur Weichsel. From South­
ern Russia. Of not much 
value. 

Logan, p. 317. 
Louis Philippe, p. 324. 
Lundie Gean. Medium, round­

ish, black. July. 

Madison Bigarreau. Medium, 
r o u n d i s h , yellow and red; 
pleasant, moderate flavor. 

Manning's Late Black, p. 317. 
Manning's Mottled, p. 322. 
May Bigarreau, p. 317. 
May Cherry. See Early May. 
Mayduke, p. 324. 
Mazzard. See Black Mazzard. 
Mercer. Medium, heart-shaped, 

dark red, sweet, good ship­
per. 

Merveille de Septembre. Smal l ; 
rather dry, sweet. Of l i t t le 
value. August, September. 
French. 

Mezel, p. 318. 
Milan. See Morello. 
Minnesota Ostheim. S m a l l e r 

than Griotte de Ostheim. 
Monstreuse de B a v a y . See 

Reine Hortense. 
M o n s t r e u s e de Mezel. See 

Mezel. 
Montmorency, p. 324. 
Morello, p. 324. 
Mottled Bigarreau. See Man­

ning's Mottled. 

Napoleon Bigarreau, p. 322. 

Ohio Beauty, p. 322. 
Olivet. Large, deep red, rich, 

vinous, early. French. New. 
Orel. Large, black, quite acid. 

Tree very dwarf and hardy. 
Orel Sweet. Medium, black; 

flesh f i rm and very sweet; 
juice colored. East Europe. 

Osceola, p. 318. 
Ostheim, p. 324. 
O x - H e a r t (of the English). 

Large obtuse heart-shaped, 
dark red ; half-tender, of sec­
ond quali ty. The name of Ox-
heart is erroneously applied 
here to the White Bigarreau 
and to several worthless sorts. 

Pie Cherry, p. 326. 
Pierce s Late. Medium, heart-

shaped, amber and dark red; 
flesh tender, sweet, r ich. Late. 
Mass. 

P l y m o u t h Rock. Medium, 
heart-shaped, amber - colored, 
overspread wi th red. New, 
highly spoken of. 

Plumstone Morello, p. 326. 
Pontiac, p. 318. 
Portugal Duke. See Archduke. 
Powhatan, p. 318. 
Precoce. See Ear ly May. 
President. L a r g e , dark red; 

h a l f t e n d e r sweet. Late 
June. 

Proudfoot. Large, heart-shaped, 
dark purplish-red ; flesh firm, 
sweet. Late. Ohio. 

Red Jacket, p. 322. 
Reine Hortense, p. 327. 
Remington Whi te Heart . Small, 
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heart-shaped, ye l low; flavor 
poor. Very late. Worthless. 

Richardson, p. 318. 
Rivers ' Ear ly Amber. Resem­

bles Ear ly White Heart, but 
later. 

Rivers ' Ear ly Heart. Medium, 
heart-shaped. Rather early, 
but poor. English. 

Robert 's Red Heart. Medium, 
round h e a r t - s h a p e d , pale 
amber and pale r ed ; w i t h a 
good flavor. L a te J u n e . 
Mass. 

Rockport Bigarreau, p. 322. 
Rocky Mountain, p. 327. 
Ronald's Large Black Heart. 

See Black Tar tar ian. 
Ronald's Large Morello. See 

Morello. 
Royal Anne. See Napoleon. 
Royal Duke, p. 325. 
Rumsey's Late Morello. Large, 

roundish heart-shaped; rich 
red, juicy, acid. Late August, 
Of l i t t l e value. 

Sand Cherry, p. 327. 
Schmidt. Very large, d e e p 

black; flesh dark, t e n d e r , 
juicy, sweet. Prolific. 

Schmidt 's Bigarreau. Medium, 
l igh t yellow. 

Shadow Morello. Large, nearly 
black; juice highly colored. 
Said to be valuable for can­
ning . Tree bush-like. 

Shannon, p. 325. 
Shubianca. Large, black, acid, 

juice colored. Tree bush-like 
and very hardy. 

Sklanka. Large, yellow wi th 
red cheek, sub-acid, produc­
tive, good. Russian. 

Small May. See Early May. 
Smidt 's Yellow. Medium, yel­

low, marbled red. Prolific. 
Early. Good Southern variety. 

Spanish Black Heart. See Black 
Heart. 

Sparhawk's Honey. Medium, 
round heart-shaped, regular, 
pale and bright red ; sweet. 
Late June. 

Strauss Weichsel. M e d i u m , 
roundish-oblate, short stalk; 
flesh dark red, firm, juicy, 
sl ightly astringent; pit small. 
Good. 

Street's May. See Early White 
Heart. 

S w e d i s h . See Early White 
Heart. 

Sweet Montmorency, p. 323. 

Tecumseh, p. 318. 
Tobacco-leaved. Leaves large, 

f r u i t small. Worthless. 
Townsend, p. 323. 
Tradescant's Black Heart. See 

Elkhorn. 
Transparent Guigne, or Trans­

p a r e n t Gean. Small, oval 
heart-shaped, pink and red, 
pel lucid; tender, slightly bit­
ter, becoming rich and good. 
Rather late. Tree vigorous 
and productive. 

Tr iumph of Cumberland. See 
Cumberland's Seedling. 

Utah Hybrid, p. 327. 

Vail's August Duke, p. 321. 
Vi lne Sweet. Large, s w e e t . 

Russian. 
Virgin ian May. See Early Rich­

mond. 
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Wax Cherry. See Carnation. 
Wendell's Mottled Bigarreau, p. 

318. 
Werder's Early Black Heart, p. 

318. 
W e s t e r n Dwarf. See Rocky 

Mountain. 
White Bigarreau, p. 323. 
White O x h e a r t . See White 

Bigarreau. 
White Tartarian. Rather small, 

wholly pale yellow, somewhat 
pellucid, with a m o d e r a t e , 
rather bitter flavor. [ A spuri­
ous White Tartarian, but of 
better quality, is l ight pink 

and red, w i t h a sweet, good 
flavor.] 

Windsor. Quite large, nearly 
black, w i t h a high flavor and 
solid flesh. Vigorous and pro­
ductive. Late. Origin , Wind­
sor, Canada. 

Wragg. Medium, round, dark 
purple. Vigorous and produc­
tive. 

Yellow Glass. Large, bright yel­
low ; flesh f i rm, fine-grained, 
juicy, sweet. Russian. 

Yellow Honey. See Honey. 
Yellow Spanish, p. 322. 

Fingered Citron, p. 585. 

Lemon, p. 585. 

C I T R O N . 

Lyman, p. 585. 

Orange, p. 585. 

Dennis, p. 330. 

Early Black, p. 330. 
Early Red, p. 330. 

Franklin, p. 330. 

C R A N B E R R I E S . 

Gould, p. 330. 

Lewis, p. 330. 

Makepeace, p. 330. 
McFarl in , p. 330. 

C U R R A N T S . 

Attractor, p. 334. 

Belle de St. Gilles. See Red 
Dutch. 

Black English, p. 337. 
Black Naples, p. 336. 
Blanc Transparent. See Trans­

parent. 
Bertin No. 1. See K n i g h t ' s 

Sweet Red. 

B e r t i n 
Dutch. 

N o . See R e d 

Champagne. Medium, pink or 
very pale red; rather acid. 

Champion, p. 336. 
C h e n o n c e a u x . See R e d 

Dutch. 
Cherry, p. 3 3 4 . 
Common Black, p . 337. 
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Danen's Selected. See Knigh t ' s 
Sweet Red. 

Fay's Prolific. An improve­
ment of the Cherry currant, 
nearly as large, wi th longer 
bunches and greater produc­
tiveness. N . Y . 

Fertile. See Red Dutch. 
Fertile Currant of Paluau. See 

Paluau. 
Fertile d 'Angers. See Versail­

laise. 
Fertile d 'Angleterre. See Red 

Dutch. 
Fertile de Bert in . See R e d 

Dutch. 
Fielder's Red. See Knight ' s 

Sweet Red. 

Giant Ruby. (Moore's Ruby.) 
Large, dark crimson, vigorous, 
productive, new. 

Gloire des Sablons. Medium, 
bunches long, loose, white, 
striped red ; acid. Unproduc­
tive. 

Goliath. See Knight ' s Sweet. 
Gondoin Red, p. 334. 
Gondoin White, p. 335. 
Grosse Rouge de Boulogne. See 

Red Dutch. 

Hative de Bertin. See Red 
Dutch. 

Houghton Castle. See Victoria. 

Imperial Yellow, or Imperial 
Whi te . See White Grape. 

Knight's Early Red. Possesses 
no distinctive merits, being 
scarcely earlier than o t h e r 
sorts. 

Knight ' s Large Red, p. 335. 
Knight ' s Sweet Red, p. 335. 

La Hative. See Red Dutch. 
Large-Fruited M i s s o u r i . A 

large-sized variety of the Mis­
souri Currant (Ribes aureutri), 
possessing a pleasant flavor. 

Large Sweet Red. See Knight ' s 
Sweet Red. 

Lee's Black Prolific. A n im­
provement of the Black Naples, 
larger and more productive. 

Le Fertile. Large, deep red, 
vigorous, very productive. 

Long Bunched Red. Resembles 
Red Dutch, but rather larger 
in clusters and f ru i t . 

Macrocarpa. Nearly resembles 
the Cherry Currant, but more 
productive. 

May's Victoria. See Gondoin 
Red. 

Missouri. See Large-Fruited 
Missouri. 

M o o r e ' s R u b y . See Giant 
Ruby. 

Morgan's Red. See Red Dutch. 
Morgan's White. See White 

Dutch. 

North Star, p. 335. 

Palmer's Late Red. See 
Knight ' s Sweet Red. 

Paluau, p. 335. 
Pitmaston Red. See Knight ' s 

Sweet Red. 
Pitmaston Prolific. See Knight ' s 

Sweet Red. 
Pleasant Eye. See C h a m ­

pagne. 
Prince Albert , p. 335. 
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Queen Victoria. See Red Dutch. 

Raby Castle. See Gondoin Red. 
Red Cherry. See Versaillaise. 
Red Cross, p. 335. 
Red Dutch, p. 335. 
Red Grape. See Red Dutch. 
Red Provence. Late, acid; v ig­

orous, shoots reddish. 
R e e v e ' s White. See White 

Dutch. 
Rouge d 'Holland. See Gondoin 

Red. 

Striped Fruited. Small, striped, 
of li t t le value. German. 

Transparent, p. 336. 

Versaillaise, p. 336. 
Victoria. See Red Dutch. 

Whi te Antwerp . Large, bunches 
rather long ; sweet; very pro­
ductive. 

White Clinton. Closely resem­
bles or is identical w i t h White 
Dutch. 

White Crystal. See W h i t e 
Dutch. 

White Dutch, p. 336. 
White Grape, p. 336. 
White L e g h o r n . See White 

Dutch. 
White Provence. Large white ; 

the most vigorous of the white 
sorts, but moderately produc­
tive. Leaves often edged wi th 
white. New. 

Wilmot ' s Red Grape. Resem­
bles May 's Victor ia ; good and 
productive. 

Zante. See "Grapes." 

D A T E . - S e e p. 591. 

F I G . 
Angelique, p. 599. G r e e n I s c h i a i p 6 o Q > 

Black Genoa, p. 600. 
Black Ischia, p. 599. 
Brown Turkey, p. 599. 
Brunswick, p. 599. 

California Black, p. 600. 
Celestial, p. 600. 

Early Lemon. See Angelique. 

Lemon, pp. 600. 
Madeleine, p. 600. 
Madonna. See Brunswick. 

Mission. See California 
Black. 

White Adriatic, p. 600. 
White Marseilles, p. 600. 

GOOSEBERRIES. 
Chautauqua. Large, yellowish- Columbus, p 338 

white, smooth, very sweet and Crown Bob, p. 338 
rich. Vigorous, prolific. A 
promising variety. D o w n i n g i p ^ 
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Golden Prolific, p. 339. 

Houghton's Seedling, p. 339. 

Industry, p. 339. 

Lancashire Lad, p. 339. 

Mountain Seedling, p. 340. 

Pale Red, p. 340. 
Parkinson's Laurel , p. 341. 
Pearl. A cross between Down­

ing and Ashton's Seedling. 
Or ig in Ottawa, Canada. New. 

Raby Castle. Medium, bright 

red, clusters l ong ; hardy and 
vigorous. A n English variety. 

Red Jacket, p. 341. 
Red Warrington, p. 341. 
Roaring L ion , p. 341. 

Smith's Improved, p. 341. 

Transparent. Medium size, light 
red, sweet; productive ; stems 
spreading. Ohio. 

Tr iumph . Medium size, green­
ish-yellow. Prolific. Pa. 

Wellington's Glory, p. 341. 
Whinham's Industry, p. 341. 
Whitesmith, p. 341. 

GRAPES. 

Ada. Bunches large, compact, 
berries dark ; sweet, vinous. 
Flushing, L . I . 

Adirondac, p. 363. This sort is 
now mostly discarded. 

Agawam, p. 367. 
Alexander's, p. 363. 
Al len ' s H y b r i d , p. 369. 
Alvey, p. 363. 
Amber Queen, p. 367. 
Amiens. See Royal Muscadine. 
Anna, p. 369. 
Arkansas. Closely resembles 

or is identical w i th Norton's 
V i rg in i a . 

August Muscat. Berries small, 
oval, black; poor quality. A 
weak grower. Very early. 

Barnes. Bunches and berries 
medium, black; sweet, good. 
Quite early. New. 

Barry, p. 363. 
B e a g l e . Bunch small, long, 

43 

loose; berry below medium, 
round, black; flesh r a t h e r 
dry, vinous. Ripe Septem­
ber. Texas. 

Berckman's, p. 363. 
Black Corinth, or Zante Currant. 

Small, round, black; quality 
moderate. 

Black Eagle, p. 363. 
Black German. See York Ma­

deira. 
Blanco. Bunch medium ; berry 

rather small, r o u n d ; flesh 
juicy, sweet, pulp t e n d e r . 
Texas. 

Bland, p. 367. 
Bland's Madeira, Bland's Pale 

Red, and Bland's Vi rg in ia . 
See Bland. 

Blood's Black. Large, coarse. 
foxy. Early. 

Boston. See Black Prince. 
B r a n t , or Arnold 's No. 8. 

Bunch and berry resembling 
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Clinton, but much better i n 
quality. H a r d y s t r o n g 
grower, very early. New. 

Brighton, p. 364. 
Bri l l iant , p. 364. 
Brinckle. Bunches large, com­

pact, berries round, b l a c k ; 
flesh solid, not pulpy; flavor 
rich, vinous. Phila. 

Bul l , or Bullet. See Scupper-
nong. 

Bul l i t t . See Taylor 's Bul l i t t . 

Campbell. See Early Golden. 
Canada, or Arnold 's No. 16. 

Bunch and berry above me­
dium, black, rich, aromatic. 
Hardy, moderate grower. 

Canadian Chief. Bunches large, 
shouldered; vine productive. 
Of foreign origin. 

Canby's August. See York 
Madeira. 

Cape Grape. See Alexander's. 
Carter. Berries large, round, 

reddish-black, of good quali ty. 
Season medium. 

Cassady, p. 369. 
Catawba, p. 364. 
Catawba Tokay. See Catawba. 
Cayuga, p. 364. 
Centennial. Bunch and berry 

medium; l ight red, tender, 
rich, vinous. W a t e r t o w n 
N . Y . 

Champion. Bunch medium, 
compact; berries medium, 
round, black, of poor quality. 
A strong grower, productive, 
and showy, and profitable for 
market in some places. 

Clara, p. 369. 
Clifton's Constantine. See A l ­

exander's. 

Cl in ton , p . 364. 
Clover Street Black. Bunches 

and berries large, black ; very 
good. Cross of native and 
foreign. Rochester, N . Y . 
New. 

Coleraine. Bunch m e d i u m ; 
berry rather small , whit ish, 
ju icy, very sweet, hangs well 
to the stems. 

Columbia. Bunches small, com­
pact; berries small , b l a c k ; 
pleasant, v i n o u s . George­
town, D . C. 

Columbian. Bunch large, com 
pact; berry very large, round, 
black. 

Concord, p. 364. 
Cornucopia, p . 364. 
Cornucopia Bunch. Berry small, 

cracks badly. 
Cottage, p. 364. 
Creveling, p. 364. 
Critic. A seedling of Jefferson, 

resembles Delaware, though 
not so good. 

Croton, p . 369. 
Cuyahoga, p. 369. 
Cynthiana, p. 364. 

Damascus. Bunches large; 
berries very large, b l a c k ; 
rather acid. Exotic—requires 
fire-heat. 

Dana. Bunches and berries 
medium, dark red ; sl ightly 
vinous, fine. Roxbury, Mass. 
New. 

Delaware, p. 367. 
Devereux. Bunches medium ; 

berries small , purp le ; sweet. 
Foreign. 

Diana, p. 367. 
Diana Hamburg, p . 367. 
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Dracut Amber. A brown fox, 
somewhat resembling but not 
equal in flavor to the Northern 
Muscadine. 

Duchess, p. 369. 
D u t c h Sweetwater. Bunches 

medium ; berries large, oval, 
amber; good e a r l y w h i t e 
grape. Foreign. 

Early Dawn. Bunch medium, 
long, shouldered ; berry round, 
black, wi th a thick bloom ; rich 
and of good quali ty. Quite 
early. A cross of Israella and 
Muscat Hamburgh. Origin , 
Newburg, N . Y . 

E a r l y Golden Campbell, p. 
368. 

Ear ly Sweetwater. See White 
Sweetwater. 

Early Victor, p. 364. 
Eaton, p. 365. 
Elsinborough, or Elsinburgh, p. 

365-
Elvi ra . Bunch medium; berry 

medium, round, pale green, 
tender, sweet; hangs well to 
the vine and is improved by 
slight frost. Missouri. 

Emi ly . Berries rather small, 
pale red, excellent; of foreign 
parentage. A worthless native 
also has this name. 

Empire State, p. 369. 
Essex, p. 365. 
Eumelan, p. 365. 

Flowers. Bunch small; berry 
medium, round, black, sweet. 

Fox Grape. A name applied to 
the several w i l d varieties of 
Vitts labrusca at the Nor th , 

usually possessing a strong 

m u s k y aroma; and to the 
Scuppernong at the South. 

Framingham. Medium, black, 
very early; quality moderate. 
Mass. 

Frankl in . Bunches m e d i u m ; 
b e r r i e s rather small, bluish 
purple; rather acid, moder­
ately good. A strong grower 
and productive. 

Garrigues. See Isabella. 
Goethe, p. 368. 
Golden Clinton. A greenish 

white seedling of the Clinton. 
Rochester, N . Y . 

Graham. Bunches m e d i u m , 
shouldered, not compact; ber­
ries round, purple, l i t t le or no 
pulp, good. Pa. 

Green's Golden, p. 369. 
Green Mountain, p. 369. 
Gros Colman. Bunches large; 

b e r r i e s large, round, black. 
Foreign. New. 

G r o v e End Sweetwater. See 
Early White Sweetwater. 

Hall's Grape. Berries medium, 
dark ; quality and season me­
dium. Ohio. 

Hardy Blue Windsor. See Es-
perione. 

Harris . Medium, black ; sweet, 
wi th pulp. P r o d u c t i v e . 
Southern. 

Har t ford Prolific, p. 365. 
Hayes, p. 369. 
Heath. See Delaware. 
Herbemont, p. 365. 
Herbert ( two varieties), p. 365. 
Highland, p. 365. 
Hosford, p. 365. 
Howel l . Bunches and berries 
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medium, black; skin thick, 
pulp firm, good. Early. New. 

Hudson. Resembles Isabella, 
but not so rich and sprightly. 
Hudson, N . Y . 

Hyde's Eliza. Intermediate in 
appearance between Isabella 
and Clinton. Growth not as 
strong as Isabella, but earl­
ier. 

Iona, p. 368. 
Isabella, p. 365-
Israella, p. 365-
Ives, p. 365-

Janesville. An early black 
grape, of moderate size, ripen 
ing wi th Har t ford , of rather 
poor quality. Western. Val­
uable only in cold regions. 

Jefferson, p. 368. 

Labe. Bunches medium; ber­
ries large, black, pleasant. 
Pa. 

Lady. Berry and bunch me­
dium, l ight greenish-yellow, 
tender, sweet. Early ; hardy. 
Ohio. 

Lady Washington, p. 369. 
Large German. See York Ma­

deira. 
Lawrence, p. 366. 
Lenoir, p. 366. 
Lindley, p. 368. 
Logan, p. 366. 
Longworth's Ohio. See Ohio. 
Louisa. See Isabella. 
Lydia, p. 370. 
Lyman. Bunches small, com­

pact; berries round, smooth, 
black, resembles Clinton i n 
flavor. 

M a c r e a d y s Ear ly . Bunches 
c o m p a c t ; berries white, 
pointed ; ju icy, mel t ing, pleas­
ant. Foreign. 

Mammoth Catawba. Bunches 
large, not compact; berries 
large, round, red—does not 
equal Catawba in flavor. 

Marion. Bunches rather large, 
compact; berries m e d i u m , 
black, purple, w i t h bloom ; 
flavor sharp. Of the Clinton 
f a m i l y ; becomes eatable in 
winter. 

Marionport. See York Madeira. 
Martha, p. 370. 
Mary, p. 370. 
Mary A n n . Bunches large, ob­

long oval, black ; sweet, very 
foxy . Ear ly . 

Massachusetts Whi te . A large, 
l igh t brown fox—of l i t t le or no 
value. 

Massasoit, p. 368. 
Maxatawney, p. 370. 
McPike. Very large, b l a c k , 

skin th in , ju icy, sweet, resem­
bles Eaton. 111. 

Meade's Seedling. Closely re­
sembles its parent, the Ca­
tawba, but a l i t t l e darker and 
better. Mass. 

Merrimac, p. 366. 
Michigan, p. 368. 
Miles, p. 366. 
Mi l l s , p. 366. 
Miner 's Seedling. See Venango. 
Missouri, p. 366. 
Monroe. Bunch medium, shoul­

dered ; berries medium, round, 
black ; vinous and spr ight ly ; 
early. Rochester, N . Y . 

Moore 'sEar ly . Bunchmedium; 
berry large, black, good. V a l -
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uable for its earliness. Mas­
sachusetts. 

Mottled,-p. 366. 

Niagara, p. 370. 
N o a h . Bunch medium, com­

pact, shouldered; berry me­
d ium, round, pale yellow, pulp 
hard, sweet, of moderate qual­
i t y . I l l inois . 

Nonantum. Bunches small, ber­
ries good size ; black, free f rom 
pu lp ; good. Mass. 

Northern Muscadine, p. 368. 
Norton's Seedling ; or Norton's 

Vi rg in ia , p. 366. 

Ohio, p. 366. 
Ontario. See-Union Vil lage. 
Oporto. A native wi th small 

bunches, and rather small ber­
ries, dark ; acid. Claimed as 
good for wine, its only merit. 

Osage. Bunch large, shoul­
dered; berry large, round, 
black, blue bloom ; flesh juicy, 
sweet, foxy . 

Othello. Berry and bunch large ; 
rather f i rm , very good. Pro­
ductive. Season m e d i u m . 
Paris, Ontario. 

Ozark. Bunch large, compact, 
shouldered; berry medium, 
round, black, blue bloom. 

Palestine. Bunches immense; 
berries small, amber; sweet. 
Foreign. 

Pauline. Bunches large, com­
pact, shouldered; berries me­
dium, brownish-red; s w e e t 
without pulp. Southern. 

Payn's Ear ly . See Isabella. 
Perkins. Bunch rather small, 

c o n i c a l , shouldered; berry 
round, amber, whitish bloom. 
A brown fox grape, resembling 
N o r t h e r n Muscadine, but 
l ighter colored and inferior in 
quali ty. 

Peter Wyl ie . Bunch s m a l l ; 
berry small, red. L i t t l e value. 

Pocklington, p. 370. 
Powell. See Bland. 
Prentiss, p. 370. 
Purple Urbana. See Logan. 

Raabe, p. 366. 
Rebecca, p. 370. 
Rochester. Bunch large, shoul-

d e r e d , compact; berry me­
dium, dark lilac purple, sweet, 
r ich, aromatic; vine very vig­
orous and h e a l t h y . Early 
September. Rochester, N . Y . 

Rogers' Hybrids, p. 368. 
Rogers' No. 41. See Herbert. 
Rogers' No. 43. See Barry. 
Royal Vineyard. Bunches and 

b e r r i e s large, amber; rich, 
aromatic. Foreign. New. 

Salem, p. 368. 
Schiras, p. 427. 
Schuylkil l Muscadel. See Alex­

ander's. 
Scuppernong, p. 370. 
Secretary. Bunch large, shoul­

dered, l o o s e ; berry large, 
black, tender. For amateur 
culture only. Newburg, N . Y . 

Segar Box. See Ohio. 
Senasqua, p. 366. 
S p r i n g H i l l Constantia. See 

Alexander's. 
St. Catherine. Bunches and ber­

ries large; sweet, tough, very 
foxy. 
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Talman. See Champion. 
Tasker's Grape. See Alexan­

der's. 
Taylor 's Bul l i t t , p. 370. 
Telegraph, p. 366. 
Thomas. Bunch small ; berry 

large, oblong, transparent, 
v i o l e t ; pulp tender, sweet, 
vinous. Makes a superior red 
wine. Southern. 

To-Kalon, p. 367. 
Trebbiano. Resembles Syrian, 

but better—keeps wel l . For­
eign. 

Trentham B l a c k . Resembles 
Black Prince—better in qual­
i ty . Foreign. 

Tryon. See York Madeira. 

Ulster Prolific. Bunch small; 
berry small, round, br ight red, 
good. Vine weak grower. 

Underbil l 's Seedling. A red or 
brown fox, wi th large, round 
berries, tough pulp, of moder­
ately foxy flavor. 

Union Village, p. 367. 

Venango, p. 368. 
Vergenues. Cluster and berry 

f u l l medium; l ight a m b e r ; 
quality good. Early. Ver­
mont. A good keeper. 

Walter, p. 368. 
Warren. See Herbemont. 

White Catawba. Bunches me­
dium, compact; berries large, 
round, whi te ; sweet.* Cincin­
nat i , Ohio. 

White Corinth. Bunches com­
pact ; sweet, pleasant. For­
eign. 

White Gascoigne. Bunches and 
berries oval, good. Foreign. 

Wilder, p. 367. 
Wi lmington . Bunches and ber­

ries large, white ; acid, showy. 
Winchell . See Green Mountain. 
Winchester. See Union Village. 
Winnie . See Alexander 's. 
Winslow. Bunches small, com­

pact ; berries small, black; 
resembles Clinton, but earlier. 
Ohio. 

Woodruff Red. Bunch large, 
shouldered ; berry large, red. 

Worden, p. 367. 
Wyoming Red. Medium, early, 

vigorous and hardy, quality 
moderate. 

Yeddo. Bunches medium, ber­
ries brown ; excellent. Rather 
late. 

York Madeira. Bunches short, 
thick, compact; berries round­
ish-oval ; excellent. Produc­
tive and hardy. Pa. 

Zante Currant. See Black Cor­
in th . 

G U A V A . 

Psidium Cattleyanum, p. 601. Psidium Lucidum, p. 601. 

HUCKLEBERRIES, p. 551. 

See W i l d and Unclassified Fruits, p. 744 of this Index. 
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Belair, p. 583. 
Bonnie Brae, p. 583. 

Eureka (Genoa), p. 583. 

Imperial Messina, p. 583. 

L E M O N S . 

Lisbon, p. 583. 

Sicily, p. 583. 

Villafranca, p. 583. 

L I M E S . 

French (False Lemon) , p. 588. 

Galgal, p. 588. 

Mandarin. See Sour Rangpur. 

Sour Rangpur, p. 588. 
Sour Kurna, p. 588. 

Turang, p. 588. 

Eriobotrya, p. 603. 

L O Q U A T . 

Giant, p. 604. 

M E D L A R S , p. 553. 

See W i l d and Unclassified Fruits, p. 744 of this Index. 

M U L B E R R I E S . 

Downing, p. 372. 
Downing's Everbearing. See 

Downing. 

Hicks, p. 372. 
Hicks ' Everbearing. See Hicks. 

Johnson, p. 372. 

New American, p. 373. 

Ramsey s White. A white 
berry ; bears young. Russian. 

Rives. From Texas ; no special 
value. 

Spalding. A seedling of Down­
ing. 

Stubbs, p. 373. 

Tea's Weeping, p. 373. 

Victoria. Large, black, sweet. 
Very productive. Russian. 

N E C T A R I N E S . 

Anderson's. See Newington. 
Aromatic. See Early Violet. 

Black. See Early Newington. 
Black Murray. See Murry . 
Boston, p. 375. 
Broomfield. Large, roundish, 

yellow, w i th a dul l red cheek ; 
rather pleasant. Late. Mass. 

B r u g n o n Musquee. See Red 
Roman. 

Claremont. See Elruge. 
Common Elruge. See Elruge. 
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Coosa. Large, red, white flesh. 
From Ga. 

C o w d r a y White. See New 
White. 

D'Angleterre. See Newington. 
Downton, p. 374. 
Du T i l l y ' s. See Due de Telliers. 
Due de Telliers, p. 374. 

Early Black. See Early New­
ington. 

Early Brugnon. See Early Vio­
let. 

Early Newington, p. 375. 
Early Violet, p. 374. 
Elruge, p. 375. 
Emerton's New White. See New 

White. 

Fairchild's. Small, round, flat­
tened, yellowish-green, wi th a 
red cheek; flesh yellow, dry, 
poor. E a r l i n e s s its only 
merit. 

Fine Gold-Fleshed. See Golden. 
Flanders. See New White. 
French Newington. See New­

ington. 

Golden Medium, foundish-
ovate, yellow, wi th a scarlet 
cheek; firm, poor. L a t e . 
Cultivated only for its beauty. 
[Prince's Golden Nectarine 
resembles this, but is larger, 
a week later, and has larger 
flowers.] 

Hardwicke Seedling, p. 375. 
Hunt 's Tawny, p. 375. 

Kirkman's Mammoth. Verv 
large, quality fair . N . C. 

Large Scarlet. See Ear ly Violet . 
Lewis. See Boston. 
Lucombe's Seedling. See Early 

Newington. 

Murry. Medium, roundish, pale 
green wi th a red cheek; sweet, 
of good flavor. 20th of Au­
gust. English. Poor bearer 
—li t t le known here. 

Newington, p. 376. 
New Scarlet. See Ear ly Violet . 
New White, p . 375. 

Oatlands. See Elruge. 
Old Newington. See Newing­

ton. 
Old Roman. See Red Roman. 
Old Whi te . See New White . 
Orange. See Golden. 

Perkins' Seedling. See Boston. 
Peterborough. Small , roundish, 

green ; flesh ju icy , of tolerable 
flavor. October. 

Pitmaston Orange, p . 375. 

Red Roman, p. 376. 
Roman. See Red Roman. 

Scarlet. See Newington. 
Scarlet Newington. See New­

ington. 
Smith's Newington. See New­

ington. 
Stanwick. Rather large, round­

ish, oval, greenish-white, red 
in the sun ; tender, juicy, r ich, 
sugary. 

Temple's. See Elruge. 

Victoria. Medium, purple, dark 
brownish cheek. 
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Violet Musk. See Ear ly Vio - V i o l e t t e Hative. See Early 
let. Viole t . 

Violet Musquee. See Ear ly Vio -
j e t > Wi l l iams ' Orange. See Pitmas­

ton's Orange. 

N U T S . 

Chestnuts: 
Murre l l , p . 382. 
Native, p. 382. 
W i l d , p. 383. 
Tamba-guri , p. 384. 
Advance, p. 385. 
Alpha, p. 385. 
Bartram Late, p. 385. 
Black, p. 385. 
Comfort . Large, glossy, 

handsome early. One of 
the best. 

Dager, p. 385. 
Ear ly Reliance, p. 385. 
Eureka, p. 385. 
Felton, p. 385. 
Giant, p. 386. 
Hannum, p. 386. 
Kerr, p. 386. 
Ki l l en , p. 386. 
Mammoth, p. 386. 
Numbo, p. 386. 
Paragon, p. 386. 
Parry's Superb, p. 387. 
Pedigree Mammoth. See 

Mammoth. 
Reliance. Large, h a n d ­

some, good. 
Ridgely, p. 387. 
Success, p. 387. 

Chinquapin, p. 387. 

Hazelnuts: 
Native forms, p. 387. 
Istr ian, p. 387. 
Bond Nut , p. 390. 

Hazelnuts: 
Cape Nut . See Frizzled F i l ­

bert. 
Cob, p. 391. 
Cosford, p. 391. 
Downton Square, p. 391. 
Frizzled Filbert , p. 391. 
Filbert Cob. See Lambert 

Filbert . 
Kentish Cob. See Lambert 

Filbert . 
Lambert Filbert, p. 391. 
Miss Young's. See Cosford. 
Round Cob. See Cob. 

Hickories: 
Pecans: 

Bi loxi , p. 394. 
Centennial, p. 395. 
Columbian, p. 395. 
Faust, p. 395. 
Frotscher, p. 395. 
Gonzales, p. 395. 
Idlewild , p. 395. 
Jewett, p. 395. 
Jumbo, p. 395. 
McCallister, p. 396. 
Pearl, p. 396. 
Ribera, p. 396. 
Risien, p. 396. 
Sour Sata, p. 396. 
Stuart, p. 396. 
Van Deman, p. 396. 

Shellbark Hickories: 
T h i n Shell, p. 397. 
Oval, p. 397. 
Quadrangular, p. 398. 
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Shellbark Hickories: 
Long Ovate, p. 398. 
Round Compound, p. 

399-
Round Oblique, p. 399. 

Walnuts: 
Butternuts, p. 400. 
Black Walnut, p. 401. 

Walnuts, Persian : 
Barthieveana, p. 403. 
Chalbert, p. 404. 
Franquette, p. 404. 
Gilbosa, p. 403. 

Walnuts, Persian: 
Intermedia Pyr i formis , 

p. 403-
Mayeth, p . 404. 
Parisienne, p. 404. 
Preparturiens, p. 404. 
Raghagi, p. 4°4-
St. Jean, p. 404-

Walnuts, Asian and Japanese: 
Cordiformis, p. 404. 
Japan, p. 404. 
Juglans Manchuria, p. 404. 
Sieboldiana. See Japan. 

ORANGES. 

Amory, p. 578. 
Amory's Malta Oval, p. 577. 
Arcadia, p. 578. 
Australian, p. 580. 

Bahia. See Washington Navel. 
Beach's No. 5, p. 578. 
Bergamot, p. 581. 
Bittersweet, p. 581. 
Boone, p. 578. 
Botelha, p. 578. 
Brazilian, p. 579. 
Brown of Thos. Rivers. See 

Hart ' s Late. 

Centennial, p. 578. 
Circassian, p. 578. 
Citrus Desimatus, p. 581. 
Cunningham, p. 578. 

De Colmar, p. 578. 
Double Imperial, p. 580. 
Duroi, p. 578. 

Early Oblong, p. 578. 
Egyptian, p. 580. 

Fortuua, p. 577. 
Foster, p. 578. 

Hart's Late, p. 578. 
Homosassa, p. 578. 

Imperial , p. 578. 
Indian River, p. 578. 

Jaffa, p. 577. 
Jaffa Blood, p. 577. 
Jcppa, p. 579-

King ( K i n g of Siam), p. 581. 
Kum Quat, p. 581. 

Magnum Bonum, p. 578. 
Majorca, p. 577. 
Mandarin, p. 580. 
Malta Blood, p. 577. 
Malta Egg, p. 577. 
Malta Late, p. 577. 
Malta Long , p. 577. 
Malta Navel, p. 579. 
Malta Oblong, p. 577. 
Malta Oranges, p. 577. 
Malta Oval , p. 577. 
Myrtle-leaved Orange, p. 580. 

Navel Oranges, p. 579. 
Nicaragua, p. 578. 
Nonpareil, p. 578. 

Paper R ind St. Michael's, p. 578. 
Parson Brown, p. 578. 
Peerless, p. 578. 
Pernambuco, p. 578. 
Pineapple, p. 578. 
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Portugal Oranges, p. 577. 
Prata, p. 578. 
Pride of Malta, p . 578. 

Rivers', p. 580. 
Rivers ' Prolific, p. 578. 
Rio, p . 578. 

Sanford's Mediterranean Sweet, 
P- 578. 

Satsuma, p. 581. 
Silver Orange. See Prata. 
Spice (Cleopatra), p. 580. 
Stark (De Bary Seedless), p. 578. 
St. Michael Blood, p. 578. 

St. Michael's Egg, p. 580. 
Sustain, p. 580. 
Sweet China Oranges, p. 578. 
Sweet Seville, p. 577. 

Tah i t i , p. 578. 
Tangerines, p. 580. 
Tangerona, p. 581. 
Tardif f . See Hart ' s Late. 
Tephi , p. 577. 

Valencia Late, p. 577. 

Washington Navel, p. 579. 
Whitaker, p. 578. 
White, p. 578. 

P E A C H E S . 

Abricotee. See Yellow Admira­
ble. 

Acton Scott. Medium, rather 
woolly, nearly white, wi th a 
red cheek; flesh pale to the 
stone, r ich, sometimes a l i t t le 
bitter. Early English. Rare 
here. 

Admirable. See Early Admira­
ble. 

Admirable Jaune. See Yellow 
Admirable. 

Admirable Tardive. See Belle 
de V i t r y . 

Albert . (Early Alber t . ) 
Alber t ' s Late Rareripe. Large, 

yellowish-white and red. A 
Southern variety, where i t 
ripens in September. 

A l b r i g h t ' s October Cling. 
Large, round, whi te ; flesh 
juicy, sweet. Said to keep laid 
away like apples unt i l Christ­
mas. Late. N . C. 

Alexander, p. 420. 
Alexander Noblesse. Large; 

flesh buttery, r ich. 

Algiers Yellow, or Algiers W i n ­
ter. See Late Yellow A l ­
berge. 

Alpha. See Alexander. 
Amelia . (Stroman's Carolina, 

Orangeburg, Rayger's June.) 
Large, roundish-oblong, l ight 
yellow and crimson ; melt ing, 
vinous, r i ch ; f r e e s t o n e . 
Ripens at the North , end of 
August ; at the South, in July. 

Amsden, p. 421. 
Anne. See Early Anne. 
Apricot Peach. See Yellow A d ­

mirable. 
Arkansas Traveller. Medium 

size ; white, nearly covered with 
dark red ; juicy, sweet, nearly 
free. Early. A r k a n s a s . 
Claimed by some to be identi­
cal wi th Alexander. 

Astor, p. 421. 
Austin 's Late Red. Large, ob­

long, white and red; cl ing 
stone. October. Southern. 

Avant Blanche. See White Nut­
meg. 
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Baldwin's Late. p. 425-
Baltimore Beauty, p. 427-
Barnard, p. 427-
Barrinton, p. 421. 
B a t c h e l d e r Large, round, 

white wi th a b l u s h ; f l e s h 
white; juicy, vinous. End of 
September. Mass. 

Baugh, p. 425-
Baxter's Seedling. See Jane. 
Beers'Smock. See Smock Free­

stone. 
Belle Bausse. Large, deep red ; 

flesh white ; melting, vinous; 
very good. S e p t e m b e r 
French. 

Belle Beaute. See Grosse Mig­
nonne. 

Belle de Vi t ry , p. 418. 
Bellegarde, p. 421. 
Belle of Georgia. Large, white 

wi th red cheek; flesh white, 
f i rm, good. Seedling of Chi­
nese Cling. Ga. 

Bergen's Yellow, p. 428. 
B i d w e 11 ' s Early. Medium ; 

cream white, washed carmine ; 
cling. Seedling of Peen-to. 

Bidwell 's Late. Large, yellow 
white ; flesh juicy, s w e e t , 
cling. Ripens three weeks 
after Peen-to. 

Bilyen. (Bilyen's Late October, 
B i l y e n ' s Comet.) Large, 
white, red cheek ; flesh f i rm, 
white, juicy, sweet, f r e e . 
Good shipper. Md. 

Blanton Cling, p. 431. 
Blood Cling. See Blood Cling­

stone. 
Blood Clingstone, p. 431. 
Bordeaux Cling. Large, oval, 

downy, yellow wi th a red 
cheek; flesh yellow, red at 

0 INDEX OF FRUITS. 

stone; juicy, vinous; very 
good. First of August . 

Bourdine. See Late Admirable. 
Brandy wine. Large, y e l l o w -

free. Does wel l South. 
Brentford Mignonne. See Belle-

garde. 
Brevoort, p. 425. 
Brevoort's Seedling Melter. See 

Brevoort. 
Brice's Ear ly . See Alexander. 
Briggs ' May. Medium, round­

ish-oval, shaded and striped 
red on white skin. Ripens 
wi th Amsden. Leaves ser­
rate. 

Brown Nutmeg. See Red Nut­
meg. 

Buckingham Mignonne. See 
Barr ington. 

Butler 's Late. Large, whitish 
wi th red cheek; flesh white, 
f i r m , good. Tree vigorous and 
productive. Late. Va . 

Cambridge Belle. Large, round­
ish, reddened in the sun ; rich, 
f ine; handsome. Early Sep­
tember. Mass. 

Carpenter's White , p. 421. 
Catherine Cl ing , p. 429. 
Champion. Large, white wi th 

red cheek; flesh white, f i rm , 
juicy, sweet. Hardy. 

Chancellor, p. 425. 
Chil i Seedling No. 2. Large, 

round, distinct suture ; yellow 
and dark red mot t led ; flesh 
yellow, ju icy, vinous, r ich. 
A n improvement of H i l l ' s 
Chi l i . 

Chinese Cl ing, p . 430. 
Chinese Peach. See Flat Peach 

of China. 
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Claret Clingstone. See Blood 
Clingstone. 

Clinton. Medium, roundish, 
red on ye l low; j u i c y ; good. 
Late August. 

Cole's Early Red, p. 421. 
Cole's Whi te Melocoton. See 

Morris Whi te . 
Colonel Ausley's. See Barr ing-

ton. 
Columbia, p. 428. 
Columbus June, p. 425. 
Conkling. Large, round, golden 

yellow wi th a crimson cheek, 
high flavored. Early autumn. 
New. 

C o n n e r ' s Cl ing. (Connor's 
White . ) M e d i u m , white, 
t inged red ; flesh white, red at 
pi t , firm ; not very good. 

Connet's Early. Large, cream 
white w i th red cheek; flesh 
white ; freestone. A seedling 
of the Chinese Cling. New. 
N . C. 

Cooledge's Early Red Rareripe. 
See Cooledge's Favorite. 

Cooledge's Favorite, p. 421. 
Crawford's Early Melocoton, or 

Crawford 's Early, p. 427. 
Crawford 's Late Melocoton, p. 

427. 
Crosby. (Excelsior.) Medium, 

r o u n d i s h orange yellow 
splashed red ; flesh yellow, red 
at p i t , ju icy, rich. Prolific. 
Hardy . New. 

Crother's. Medium, roundish, 
white shaded crimson; flesh 
white, red at pi t , tender, juicy, 
good. Late Southern var i ­
ety. 

Cut-leaved. See Emperor of 
Russia. 

D 'Abr ico t . See Yellow Admir ­
able. 

Darby. Large, round, w h i t e 
w i t h blue wash; flesh white to 
stone, juicy, sweet, g o o d , 
cl ing. S. C. 

Deming's Orange. (Deming's 
September.) Large, oblong, 
yellow w i t h red cheek; flesh 
yellow, red at stone, juicy, 
vinous, good. Late. 

Dixie . Medium, yellow white, 
red blush; flesh white, sub­
acid, poor. Fla. 

Donahoo Cling, p. 430. 
Dorsetshire. See Nivette. 
Double Blossomed. Ornamen­

tal ; f r u i t rather large, round­
ish, of poor quality. 

Double Flowering Peach. See 
Double Blossomed. 

Double Montagne. See Double 
Mountain. 

Double Mountain, p. 418. 
Dr. Berckman's. Large, creamy 

white, blushed wi th crimson, 
mottlings at base ; flesh white, 
red at stone, juicy, vinous, 
good. Ga. 

Dru id H i l l , p. 421. 
Duff Yellow. Large, yellow, 

red blush ; flesh yellow, cling. 
Dwarf Orleans, or I tal ian Dwarf . 

Very small, trees dwarf—a 
curiosity. 

Early Admirable, p. 421. 
Early Anne, p. 418. 
Early Beatrice. Small, round­

ish-oblong, deep red, hand­
some. Tree overbears and 
needs th inning to make f r u i t 
of any size. A week or more 
later than Amsden. English. 
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Early Chelmsford, p. 419. 
Early Crawford. See Crawford's 

Early. 
Early Louise. Medium, round, 

red, melting, soft, very good. 
Ripens i m m e d i a t e l y after 
Early Beatrice. English. 

Early Maiden. Medium, round­
ish, whitish and red; juicy, 
sprightly. August. C. W . 

Early Melocoton. See Craw­
ford's Early. 

Early Newington. See Smith's 
Newington. 

Early Newington Freestone, p. 
425-

Early Purple, p. 425. 
Early Red Nutmeg. See White 

Nutmeg. 
Early Red Rareripe. See Red 

Rareripe. 
Early Rivers. Large, roundish, 

n e a r l y white, shaded wi th 
p ink; soft, melting, rich, ex­
cellent. Closely follows Early 
Louise. English. 

Early Royal George. See Royal 
George. 

Early Silver. Large, roundish-
ovate, l ight yellow wi th a 
slight blush, melt ing and ex­
cellent. Early autumn. Eng­
lish. 

Early Sweetwater, p. 424. 
Early Tillotson, p. 419. 
Early White N u t m e g . See 

White Nutmeg. 
Early York. See Large Early 

York. 
Early York of Downing. See 

Serrate Early York. 
E a t o n s G o l d e n . Medium, 

golden yellow, wi th few pink 
s p o t s ; f l e s h yellow, sweet, 

juicy, w i t h an apricot flavor. 
A good canner. N . C. 

E d g a r ' s Late Mel t ing . See 
Chancellor. 

Edward's Late Whi te . Large, 
roundish, white w i t h a red 
cheek, h a n d s o m e ; sweet, 
juicy, excellent. Mid-autumn. 
A la . 

Elberta, p. 427. 
Eliza. Medium, round, yellow 

and red. Late September. 
Phila. 

E lmi ra Cl ing. Large, o v a l , 
white, downy; sweet, good. 
Ear ly August. Miss. 

Emperor. Large, yellow, red 
c h e e k ; flesh yellow, free. 
Seedling of Crawford 's Late. 
New. N . J. 

Emperor of Russia, p. 419. 
Excelsior. See Crosby. 

Favorite, p. 422. 
Fay's Early A n n , p. 422. 
Flater 's St. John. Large, re­

sembling Crawford, deep red; 
flesh yellow ; good. Southern. 
Very early. 

Flat Peach of China. See Peen-
to. 

Fleita, or Yel low St. John. 
(May Beauty.) Large, round­
ish, orange yellow w i t h a deep 
red cheek ; flesh yellow ; high 
flavored; a popular peach at 
the South. 

Flewellen Cl ing. Large, round, 
dark red and yellowish-white ; 
juicy, h igh flavored; c l ing­
stone. Ear ly August . 

Foster. Resembles Crawford 's 
Early, but is rather better i n 
quali ty. 
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Fox's Seedling, p . 422. 
Freeman. Large, round, yellow 

and red ; flesh yel low. Late. 
111. 

Freestone Heath. See Kenrick ' s 
Heath. 

French Bourdine. See Late A d ­
mirable. 

French Magdalen. See Magda­
len of Courson. 

French Mignonne. See Grosse 
Mignonne. 

F r e n c h Royal George. See 
Bellegarde. 

Frui t land. Large, ovate, green" 
ish-white; ju icy, v i n o u s . 
Southern, i n September. 

Fulkerson, p. 419. 

Galande. See Bellegarde. 
General Lee. Medium to large, 

oblong, creamy white, crimson 
splashes; flesh whit ish, melt­
ing, juicy, r ich, c l ing. 

George the Fourth, p. 422. 
Globe. Very large, globular, 

yellow red cheek ; free ; flesh 
yellow, very firm, sweet and 
l u s c i o u s . Good shipper. 
Ripens wi th Crawford's Late. 

Golden Dwarf (Van Buren's). 
Medium, golden yellow, red 
cheek ; dwarf , four or five feet 
h igh. September. Southern 
—tender and poor Nor th . 

Golden Mignonne. See Yellow 
Alberge. 

Goode's October. Large, white 
washed and veined red ; flesh 
white w i th red veins, juicy, 
vinous. Ga. 

Gorgas, p. 419. 
Governor Garland. See Alex­

ander. 

G r a n d A d m i r a b l e . Very 
large, yellowish-white; flesh 
white, red at stone; very 
good. 

Green Catharine, p. 422. 
Green Nutmeg. See E a r l y 

Anne. 
G r e e n b o r o . Medium, red, 

shaded ye l low; flesh white, 
juicy, good. Early. 

Gr i f f in ' s Mignonne. See Royal 
George. 

Griffi ths. See Susquehanna. 
Grimwood's Royal George. See 

Grosse Mignonne. 
Grosse Mignonne, p. 422. 

Haines' Early Red, p. 422. 
Hale's Early, p. 422. 
Hastings' Rareripe, p. 422. 
Hatch, p. 427. 
Hative de Ferrieres. Medium, 

roundish, white, and rich red; 
j u i c y , sweet, rich, vinous; 
freestone. French. 

Hawkins ' Winter . Large, free­
stone. Ripens i n November 
in Va. 

Heath, p. 430. 
Henrietta. (Levy's Late) . Very 

large, yellow, nearly covered 
wi th bright crimson; cling­
stone. A very handsome f r u i t . 
Hardy, prolific. Late. 

Henry Clay, p. 426. 
H i l l ' s Chi l i . Rather large, oval ; 

flesh and skin yellow, rather 
dry. Productive and good for 
drying. Late in September. 
There are several synonyms or 
sub-varieties. C u l t i v a t e d 
largely in Michigan. 

Hoffman 's Pound. See Morris,-
ania Pound. 
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Honest John. See Large Ear ly 
York. 

Honey. Medium, o b l o n g , 
pointed, white, mottled car­
mine ; flesh very sweet. Tree 
vigorous and prolific, allied to 
the Peen-to. 

Honeywell. Medium, round, 
greenish-white, washed red; 
flesh whitish, juicy, sweet, 
good. Pi t nearly free. 

H o r t o n s Delicious. Large, 
roundish-oval; creamy white 
and fa in t red; flesh wholly 
white, excellent; clingstone. 
October. Ga. 

Hovey's Cambridge Belle. See 
Cambridge Belle. 

Hu l l ' s Athenian. Very large, 
oblong, downy, dull red on 
yellowish-white; rich, vinous. 
October. Ga. 

Hyslop, p. 430. 

Incomparable. Large, roundish, 
l ight red on yellowish-white; 
juicy, mel t ing; moderately 
good; clingstone. September. 

Indian Blood. C l i n g s t o n e ; 
large, purple red, veined red, 
downy; flesh dark red, juicy, 
vinous. 

Jackson Cling. Large, oblong, 
pointed, dark yellow and dark 
red ; firm, red at stone ; juicy, 
r ich; excellent. Late August 
Ga. 

Jane. Large, roundish-oblate, 
red on greenish-yellow ; excel­
lent. Late September. Phila. 

Japan Dwarf Blood. Medium, 
y e l l o w and crimson; flesh 
white, striated red, j u i c y . 

Tree dwarf . Claimed to be 
earliest of a l l . New. 

Jaques' Rareripe, p. 427. 
Java Peach. See Fla t Peach of 

China. 
Jones' Early, p. 422. 
Jones' Large Early, p. 426. 
Judd's Mel t ing . See Late A d ­

mirable. 

Kennedy's Cling, or Carolina. 
See Lemon Clingstone. 

Kenrick's Heath, p. 426. 
Keyport Whi te . Large, pure 

white, free f rom stone ; vigor­
ous, productive, and valuable. 
N . J. 

Lady Ingold. Medium, red on 
yel low; flesh yellow, sweet, 
r ich. Ripens one week earlier 
than Crawford 's Ear ly . New. 
N . C. 

Lady Parham, p. 426. 
La Grange, p. 426. 
La Royal. See Grosse Mig­

nonne. 
Large American Nutmeg. See 

Early Sweetwater. 
Large Early York , p. 423. 
Large French Mignonne. See 

Grosse Mignonne. 
L a r g e Newington. See Old 

Newington. 
Large Red. See Red Rareripe. 
Large Violet . See Bellegarde. 
Large White Clingstone, p. 429. 
Large Yel low Rareripe. See 

Yellow Rareripe. 
Late Admirable , p. 423. 
Late Red Rareripe, p. 423. 
Late Yellow Alberge, October 

Yel low, or Algiers Winter . 
Medium, roundish, greenish-
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ye l low; downy, clingstone; 
rather sweet. Only fo r pre­
serving. Of l i t t le value. 

Lemon. See Tuskena, 
Lemon Clingstone, p. 431. 
Leopold L Large, roundish, 

yellow and red ; melt ing, juicy. 
Rather late. Belgian. 

Levy 's Late. See Henrietta. 
Lincoln , p. 427. 
Long Yellow Pineapple. See 

Lemon Cl ing. 
Lo rd Palmerston. Very large, 

creamy white w i t h a blush; 
very good. New. Late. 

Lorentz. Medium, yellow, red 
cheek ; flesh yellow, freestone. 
Prolific, hardy. 

Lovet t ' s White . Large, white, 
in distinct suture ; flesh white 
to pit , solid, sweet, freestone. 
Hardy, prolific. New. 

Madeleine Rouge. See Magda­
len of Courson. 

Madeline de Courson. See Mag­
dalen of Courson. 

Magdala. Medium, round oval, 
yellow white, marbled cr im­
son; flesh greenish-white, 
mel t ing, rich, free. 

Magdalen of Courson, p. 419. 
Malta, p. 419. 
Mammoth. See Early Chelms­

ford . 
Marshall 's Late. Large, orange 

yellow, red blush, freestone; 
good. 

Mary 's Choice. A very produc­
tive New Jersey peach; re­
quires th inning and high cul­
ture. 

M e 11 i s h s Favorite. See No­
blesse. 

44 

M e l o c o t o n . See Crawford 's 
Late. 

Merriam, p. 427. 
M i g n o n n e . See Grosse Mig­

nonne. 
Molden's White . Large oblong, 

whit ish ; flesh wholly white ; 
juicy, sweet, excellent. Late 
September. 

Monstrous Pavie. See Pavie de 
Pompone. 

Montgomery 's Late, p. 426. 
Moore's Favorite, p. 422. 
Moore s June. Rather small, 

round, y e l l o w i s h and red; 
ju icy, v i n o u s ; good. Ga. 
Late June. 

Morr is ' Red Rareripe, p. 423. 
Morris White, p. 426. 
Morrisania Pound, p. 423. 
Motteux. See Late Admirable. 
Mountain Rose. Large, round­

ish, skin nearly white, wi th 
dark red cheek; flesh whi te ; 
sweet, j u i cy ; v e r y g o o d 
Ratherearly. Valuable. N . J . 

Mrs. Brett. Large, round, hand­
somely marked wi th red on a 
white sk in ; melt ing, rich, ex­
cellent. Season medium. 

Mrs. Poinsette, p. 427. 
Muscoga. Large, yellow, nearly 

covered crimson and brown ; 
flesh white, red veins at stone, 
juicy, r ich. A variety of Co­
lumbia. 

Musser. See Alexander. 

Narbonne. See Late Admirable. 
Neil 's Early Purple. See Grosse 

Mignonne. 
New Cut-Leaved. See Emperor 

of Russia. 
New York Rareripe, p. 423. 
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New York White Clingstone. 
See Large White Cling. 

Nivette, p. 423-
Nix 's Late White. Large, round­

ish-oblong, white w i th a l ight 
red cheek ; flesh white, adher­
ing to the stone; sweet, r ich. 
Late in October. Ga. 

Noblesse, p. 420. 
Noisette. See Chancellor. 
N u t m e g , Red. Very small, 

roundish, pointed, yellow and 
r e d ; flesh yellowish-white; 
flavor moderate. Late July. 

Nutmeg, White. Very small, 
roundish-oval, whi t i sh; flesh 
wholly whi te ; mi ld , pleasant. 
Late July. 

Oldmixon Clingstone, p. 429. 
Oldmixon Freestone, p. 423. 
Old Newington, p. 429. 
Orange Clingstone, p. 430. 
Orange Free. Medium, round, 

yellow mottled red ; flesh yel­
low, juicy, very sweet; free­
stone. New. 

Owen. Large, roundish, yellow 
and dark red; flesh yel low; 
juicy, delicious. Late Septem­
ber. Mass. 

Owen's Lemon Rareripe. See 
Owen. 

Pallas. Large, round, whitish 
wi th crimson; flesh w h i t e , 
melting, vinous. Ga. 

Pavie Admirable. See Incom­
parable. 

Pavie de Pompone, p. 430. 
Pavie Monstreux. See Pavie de 

Pompone. 
Peen-to. (Flat Peach of China.) 

Small, very oblate, deeply in­

dented to the stone at base and 
apex; greenish-white, mottled 
red ; flesh ju icy, good; cling. 
Does wel l i n the South. 

P e e b l e s M a y C l i n g . See 
Sneed. 

Picquet's Late. Quite large, 
round, yellow and red ; flesh 
yellow, mel t ing, r i c h ; very 
good. Southern. September. 

Pineapple Cl ing. See Lemon 
Cl ing. 

Poole's Large Yel low, p. 428. 
Poole's Late Yel low Freestone. 

See Poole's Large Yellow. 
Pourpree Hative. See Early 

Purple. 
Pourpree Hat ive a Grandes 

Fleurs. See Ear ly Purple. 
President, p. 425. 
President Church, p. 426. 
Preston Cling. Large, cream 

yellow, red cheek; flesh l ight 
yellow, juicy, good. N . C. 

Prince's Climax. Large, oval, 
yellow and red ; r ich, aromatic; 
clingstone. Late September. 
L . I . 

Prince's Excelsior. Very large, 
round, br ight orange; flesh 
whol ly yellow ; r ich, aromatic. 
October. L . L 

Prince's Paragon. Large, oval, 
yel lowish-green a n d r e d ; 
ju icy, rich. September. 

P r i n c e s Red Rareripe. See 
Prince's Paragon. 

P r i n c e s s of Wales. Large, 
r o u n d , cream yellow, pink 
a b o u t s t e m ; flesh white, 
s l ight ly red at p i t ; freestone, 
juicy, tender, r ich. 

Purple Alberge. See Y e l l o w 
Alberge. 
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Quality. M e d i u m , r o u n d 
white splashed crimson ; flesh 
cream white, red at pi t , tender, 
juicy, vinous, very good. M d . 

Rareripe, Late Red, p. 337. 
Red Alberge. See Yellow dit to. 
Red Avant . See Nutmeg, Red. 
Red Celon. Small, oval, green­

ish-white, blood-red around 
p i t ; free, acid, poor. 

Red Cheek Melocoton, p. 428. 
Red Heath. See Heath. 
Red Magdalen. See Magdalen 

of Courson. 
Red Rareripe, p. 420. 
Reeves' Favorite, p. 428. 
Richmond. Medium, r o u n d , 

yellow, wi th red cheek; flesh 
ye l low; melt ing, very good. 
Late. Lyons, N . Y . 

Robena. Large, roundish, yel­
low shaded red ; flesh deep 
yellow, red at pit , juicy, melt­
ing , mi ld , sub-acid, good. D . 
C. 

Rodman's Cling, p. 430. 
Ronald's Mignonne. See Belle­

garde. 
Rose. See Strawberry. 
Rosebank. Large, round, red 

on greenish-white; juicy, rich ; 
very good. Late August. C .W 

Royal Charlotte, p. 402. 
Royal George, p. 420. 
Royal Kensington. See Grosse 

Mignonne. 
Royale. See Late Admirable. 

Salway. Large, roundish-
oblate ; suture broad ; yellow 
crimson cheek ; flesh deep yel­
low, red at p i t ; sweet, juicy, 
vinous; freestone. Late. 

Saunders' See Alexander. 
S c h u m a k e r Large, round, 

crimson. Very early. 
Scott's Early Red, p. 424. 
Scott's Magnate, p. 426. 
Scott's Nectar, p. 424. 
Scott's Nonpareil, p. 428. 
Selby's Cling. See Large White 

Cl ing. 
Serrate Early York, p. 420. 
Serrated. See Emperor of Rus­

sia. 
Sbanghae, p. 430. 
Sim's November. Large, green­

ish-white, dul l r e d c h e e k ; 
poor. Late. 

Smith's Favorite, p. 429. 
Smith's Newington, p. 429. 
Smock Freestone, p. 429. 
Smooth-Leaved Royal George. 

See Bellegarde. 
Sneed. (Peeble's May Cling.) 

Medium, oval, yellow white, 
red blush ; flesh white, tender. 
Claimed to be very early. New 
seedling of Chinese Cling. 

Snow, p. 426. 
Steadly. Large, whit ish wi th a 

slight blush. Ripens a few 
days after Heath Cling. 

Strawberry, p. 426. 
Stetson's Seedling, p. 424. 
Stump the World, p. 424. 
Sturtevant. Resembles Bergen 's 

Yellow, slightly larger ; hardy, 
vigorous, productive. New. 

Summer Snow. Medium, white ; 
flesh white to pit , sweet, c l ing. 
A good preserving peach. 

Surpasse Melocoton. Large, 
roundish-oval; yellow wi th a 
red cheek; flesh nearly white ; 
rich, excellent. Early autumn. 
Productive. Rochester, N . Y . 
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Susquehanna, p. 429. 
Sweetwater. See Early Anne. 
Sweetwater, Early, p. 424. 

Thurber. Large, roundish-
oblate, creamy white marbled 
with crimson; juicy, melt ing, 
r i ch ; freestone. Ripens in 
July in Georgia. 

Tippecanoe, p. 431. 
Titus. Large, roundish, yellow 

and red ; juicy, rich ; excellent. 
Late September. Phila. 

T r i u m p h . Medium to large ; 
orange and red ; flesh yellow, 
free. New. Early. Ga. 

Troth 's Early, p. 424. 
True Red Magdalen. See Red 

Magdalen. 
T u f t ' s Rareripe, p. 428. 
Tuskena. (Tuscan, T u s t i n . ) 

Large, oblong, yellow, deep 
red cheek ; c l i n g ; h a r d y 
Strong grower. Miss. 

Unique. See Emperor of Rus­
sia. 

Van Buren's Golden Dwarf. 
Medium, ovate, yellow ; cl ing­
stone ; quality poor. South­
ern. Tree small or dwarf ; 
tender and valueless at the 
North. 

Vanguard. See Noblesse. 
Van Zandt's Superb, p. 424. 

Wager. Medium long oval, 

yellow, f i r m ; early autumn. 
D r y i n g and canning. 

Walbur ton Admirable , p. 420. 
Waldo. Medium. H y b r i d of 

Peen-to and Honey. 
Walter 's Early, p. 424. 
Ward 's Late Free, p. 424. 
Washington, p. 424. 
Washington Clingstone, p. 431. 
Washington Red Freestone. See 

Washington. 
Waterloo. See Alexander. 
Wheatland. Large, roundish, 

golden yellow w i t h a crimson 
cheek; ju icy, very good, pro­
ductive. Ripens after Craw­
ford 's Ear ly . 

Whi te Avant . See White Nut ­
meg. 

White-Blossomed Incomparable. 
Large, oval, w h i t e ; flesh 
whi te ; ju icy , pleasant. Sep­
tember. 

White Imperial , p. 425. 
White Melocoton. See Morris 

White . 
Wilder. See Alexander. 
Wonderful . Large, globular, 

yellow covered w i t h carmine; 
flesh yellow, red at pi t , r ich ; 
freestone. Tree vigorous and 
productive. Late. New. 

Yellow Admirable, p. 428. 
Yellow Alberge, p. 428. 
Yellow Pineapple. See Lemon 

Clingstone. 
Yellow Rareripe, p. 428. 

PEARS. 

Abbe Edouard. Medium, obo- agreeable. November. Bel-
vate, bright green becoming gian. 
yel low; juicy, half-melt ing. Abbott , p. 466. 
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Adams, p. 456. 
Adelaide de Reves. Medium, 

roundish, green becoming yel­
low ; very juicy, mel t ing, rich, 
vinous. October. Belgian. 

Adele de St. Denis. See Ba-
ronne de Mello. 

Albre t . Medium, long pyr i fo rm, 
yellow, russeted, very juicy, 
buttery and mel t ing, rich ; very 
good. October. 

Alencon, p. 482. 
Alexander. Medium, o b l o n g 

obovate, greenish and russet; 
juicy, melt ing, rich, very good. 
October. N . Y . 

Alexandre Lambre, p. 482. 
Alexandrina. Medium, round­

ish, obovate, yellow, w i th a 
red cheek; melt ing, rich ; very 
good. September. 

Alice Payne. Medium, yellow 
white. Winter . N . C. 

Almond Pear. See B e u r r e 
Amande. 

Alpha , p. 456. 
Alphonse Karr. See Soldat 

Laboureur. 
Althorpe Crassane. Medium, 

roundish-ovate, pale g r e e n ; 
ju icy, not rich. October. 

Amadotte. L a r g e , p y r i f o r m ; 
coarse ; juicy, often astringent 
and worthless. October. 

Amal is , p. 466. 
Amande. Medium, long py r i ­

fo rm, du l l green, rough ; but­
tery, j u i c y ; very good. Sep­
tember. Belgian. 

Amanl is . See Amalis . 
Ambrosia. Medium, roundish, 

o b o v a t e ; buttery, without 
much flavor. S e p t e m b e r 
French. 

A m i r e Joannet. Small, short 
p y r i f o r m , greenish-yellow, 
crimson dotted; b e c o m i n g 
mealy. M i d d l e o f J u l y 
Worthless and superseded. 

Amory . See Andrews. 
Ananas. See Henry I V -
Ananas de Courtral . See Ananas 

d 'Ete . 
Ananas d'Ete, p. 456. 
Andre Desportes. M e d i u m , 

obovate pyr i fo rm, pale green, 
juicy and melt ing. Summer. 
France. 

Andrews, p. 456. 
Angel . Large, handsome, early, 

poor. Ghent, N . Y 
Angora. See Pound. 
Angouleme, p. 456. 
Angleterre. Medium, pyr i fo rm, 

du l l green; juicy, melt ing, 
pleasant, not r ich. September. 

A n j o u , p. 466. 
Arbre Courbre. Medium, pyr i ­

f o rm , greenish ; coarse ; half-
melting, astringent. Septem­
ber. 

Aremberg, p. 478. 
Assomption. Large, irregular 

py r i fo rm, yellow, reddened 
toward the sun; juicy and 
m e l t i n g ; partly coarse; of 
moderate quali ty. Tree vigo­
rous and productive. August. 
French. 

Aston Town. Small, roundish, 
ye l low; rather sweet. Sep­
tember. 

Audusson. See Ridelle's. 
Auguste de Maraise. Large, 

pyr i fo rm, rough brown; but­
tery, juicy, sweet. October. 
Belgian. 

Auguste Royer, p. 466. 
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Augustus Dana, p. 466. 
A u t u m n Colmar, or Colmar 

d'lSte. Conic, greenish-yel­
low ; coarse ; juicy, astringent; 
rots. September. [Another 
Autumn Colmar is medium, 
pyr i form, green; rich, agreea­
ble. October.] 

Autumn Paradise, p. 457. 

Bachelier, p. 457. 
Bankerbine. Medium, obovate, 

g r e e n i s h - y e l l o w ; c o a r s e , 
breaking. October. 

Baronne de Mello, p. 457. 
Barry, p. 457. 
Bartlett, p. 451. 
B a r t r a m . Medium, obovate 

pyr i form, pale yel low; juicy, 
melting, excellent. Septem­
ber. Phila. 

Beadnell. Medium, turbinate, 
yellowish-green a n d r e d ; 
juicy, melting. September. 

Beauchamps. See Bergamotte 
Cadette. 

Beaufort. Medium, russeted 
yellow. Winter. N . C. 

Beaulieu. Medium, roundish-
c o n i c , greenish-yellow and 
russet; rather coarse ; buttery, 
melting, vinous. October. 

Beaumont. See Vaet. 
Beau Present d 'Artois. Large, 

pyr i form, yel low; granular, 
sweet; rots at core. Septem­
ber. 

Belle Angevine. See Pound. 
Belle de Bruxelles, or B e l l e 

d'Aout. Large, pyr i form, yel­
low ; sweet, poor. A hand­
some, worthless sort. 

Belle de Flandres. See Flemish 
Beauty. 

Belle de Noe l ; or, Belle Apres. 
Noel. See Fondante de Noel. 

Belle Epine Dumas. See Dumas. 
Belle et Bonne. Large, round­

ish, greenish; rather coarse; 
buttery, sweet. September. 
Belgian. 

Belle Fondante. Medium, conic 
turbinate, yellow russet; but­
tery, ju icy , rich, s l ight ly as­
tr ingent. October. 

Belle Julie. Small, o b o v a t e , 
l ight green ; mel t ing, buttery, 
sweet, perfumed. October. 

Belle Lucrative, p. 466. 
Belle Wi l l i ams . Large, pyr i ­

fo rm, greenish-yellow; but­
tery, me l t i ng ; very good—has 
cracked badly at some places. 
Winter . 

Bellissime d 'Ete. See French 
Jargonelle. 

B e l l i s s i m e Jargonelle. See 
French Jargonelle. 

Belmont. Medium, roundish-
obovate, yellow green ; coarse ; 
juicy, sweet. October. A n 
English cooking-pear. 

Bennert. Small, melt ing. M i d ­
win te r ; hardy. Belgian. 

B e n o i s t . Medium, turbinate; 
yellow wi th a red cheek ; melt­
ing, sweet, agreeable. A u ­
gust. 

Bergam ot, Easter. M e d i u m , 
roundish-obovate, pale green; 
crisp, juicy, pleasant. Late 
winter. 

Bergamot, Gansel's, p. 476. 
Bergamot, Hampden's. Large, 

r o u n d i s h , ye l low; a l i t t le 
coarse ; breaking and buttery, 
if house-ripened. September. 

Bergamot, Summer. S m a l l , 
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round, yellowish-green; juicy, 
r ich , becoming mealy. Late 

J« iy . 
Bergamotte Cadette, p. 466. 
Bergamotte de la Pentecote. See 

Easter Beurre. 
Bergamotte de Millepieds. Me­

dium, roundish, dark green ; 
mel t ing, j u i c y ; very good. 
September. French. 

Bergamotte de Soulers. See De 
Sorlus. 

B e r g a m o t t e d'Esperen. Me­
dium, flattened p y r i f o r m , 
green, rough; sweet, rich, 
ju icy , spicy. December to 
February. French. 

Bergamotte d 'Ete. See Hamp­
den's Bergamot. 

Bergamotte d 'Hollande. Rather 
large, roundish, green and rus­
set, becoming ye l low; crisp, 
ju icy, agreeable. Through 
winter t i l l spring. 

Bergamotte Gaudry. Medium, 
r o u n d i s h , yellowish-green, 
coarsely dotted; very juicy, 
m i l d sub-acid. 

Bergamotte Heimbourg. Large, 
roundish, rough, green becom­
ing ye l low; buttery, juicy, 
r ich, perfumed. O c t o b e r 
French. 

Bergamotte Leseble. Medium. 
oblate, yellow, part ly russeted ; 
ju icy , sweet, melt ing, per­
fumed. October. 

Bergamotte Suisse. M e d i u m 
roundish, pale green, yellow 
and pale red ; melt ing, sweet, 
pleasant. October. 

Bergen Pear, p. 458. 
Berkmans. p. 467. 
B e r r i a y s . Medium, obovate. 

py r i fo rm , pale greenish-yel­
l o w ; juicy, sweet; very good. 
September. French. 

Bessemianka. M e d i u m , py r i ­
fo rm ; flesh tender, buttery, 
juicy, sub-acid; good. Rus­
sian. 

Beymont, p. 467. 
Bieumont. See Beymont. 
B i jou . Medium, yellow, red 

cheek. August. 
Bilboa. See Golden Beurre of 

Bilboa. 
Bishop's Thumb. Rather large, 

conic oblong, yellowish-green, 
wi th a russet cheek ; j u i cy 
melting, vinous, sl ightly as­
tringent. October. English. 

Black Worcester, p. 478. 
Blanc. See White Doyenne. 
B l e e k e r ' s Meadow. Small, 

roundish, yellow ; flesh white, 
f i rm, musky, sometimes soft, 
but mostly remaining hard. 
October. Pa. Very produc­
tive, and valuable for cooking. 

Bloodgood, p. 454. 
Bolwil ler . A baking-pear—not 

valuable. 
Bon Chretien, Flemish. Me­

dium, obovate, pale green and 
brown; crisp, j u i cy ; stews 
tender. Winter . 

Bon Chretien Fondante, p. 467. 
Bon Chretien, Spanish. Large, 

pyr i fo rm, deep yellow and red ; 
half breaking—cooking. 

Bon Gustave. Medium, pyr i ­
fo rm, greenish and r u s s e t ; 
buttery, juicy, perfumed. De­
cember. Belgian. 

Bonne Charlotte. * M e d i u m , 
mostly obovate ; buttery, rich, 
perfumed. August. 
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Bonned'Ezee. Large, pyr i fo rm, 
yellowish-green, w i th s o m e 
russet; juicy, melting, r i c h ; 
very good. September, Octo­
ber. Often cracks badly. 

Bonne de Malines. See Winter 
Nelis. 

Bonne du Puits Ansault. Rather 
small, roundish-oblate, green­
ish-yellow; juicy, m e l t i n g 
rich ; very good. September. 
Great bearer. French. New. 

Bonne Rouge. See Gansel's 
Bergamot. 

Bonne Sophia. Medium, obo­
vate pyriform, acute, greenish-
yellow and red cheek; melt­
ing, sweet; very good. Octo­
ber. 

Bosc, p. 458. 
Boston. See Pinneo. 
Boucquia. Rather large, oval 

turbinate, pale yellow ; rots at 
core ; rather astringent. Octo­
ber. Flemish. 

Bourgemester. L a r g e , py r i ­
form, light yel low; juicy, as­
tringent. November. Tree 
cankers badly. 

Boussock, p. 467. 
Brabant. See Soldat Laboreur. 
Brande's St. Germain, p. 482. 
Brandywine, p. 452. 
Bretonneau. Large long pyr i ­

form, variable, rough, yellow 
with a brown cheek ; half-melt­
ing, not juicy, rich, vinous, 
perfumed. Late winter. Bel­
gian. 

Brialmont. Resembles U r b a -
niste in the character of the tree 
a n d ^ r u i t ; of good promise. 
October. Belgian. 

Brignais. See Des Normes. 

Brocas Bergamot. See Gansel's 
Bergamot. 

Broom Park. Medium, round­
ish, greenish-yellow and dul l 
r ed ; coarse; ju icy, sweet. 
January, February. English. 

Brougham. Roundish-oblate. 
greenish-yellow ; coarse; as­
tr ingent. November. Eng­
lish. 

Brown Beurre, p . 468. 
B. S. Fox, p. 467-
Buf fum, p. 468. 
Burlingame. Medium, oblate, 

yellow ; coarse; poor. Sep­
tember. Ohio. 

Burnett . Large, obtuse pyri­
f o rm , pale ye l low; c o a r s e ; 
ju icy , sweet; good. October. 
Mass. 

Burnicq. M e d i u m , turbinate 
pyr i fo rm, rough, r u s s e t e d ; 
flesh greenish-white; j u i c y 
r ich, perfumed. Late Octo­
ber. Belgian. 

Butter Pear. See Whi te Doy­
enne. 

Cabot, p. 468. 
Caen de France. Rather large, 

pyr i form, yellow and russet; 
half mel t ing, ju icy , sweet, 
s l ight ly astringent. Winter. 

Caissoy d 'Hiver . Medium, obo­
vate, yel low, rough, russeted; 
buttery, r ich, high-flavored. 
Winter . 

Calebasse. Medium, long pyr i ­
form, irregular, du l l yellow, 
rough ; coarse ; ju icy , crisp, 
r ich , pleasant. September. 
Belgian. 

Calebasse Bosc. See Bosc. 
Calebasse Delvigne. Medium, 
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p y r i f o r m , ye l low; coarse; but­
tery, r ich , perfumed, s l ight ly 
astringent. October. 

Calebasse d 'Ete . Medium, long 
py r i fo rm , b r i g h t yellowish-
brown ; a s t r i n g e n t , poor. 
September. Belgian. 

Calebasse d'Octobre. Large, 
py r i fo rm , pale yellow, juicy, 
mel t ing, of moderate quali ty. 
October. Belgian. 

Calhoun. Medium, r o u n d i s h , 
irregular, yellowish and dul l 
red; coarse, mel t ing, r ich, v i ­
nous, 'perfumed. O c t o b e r . 
Conn. 

Cambridge Sugar Pear. See 
Harvard. 

Camerlyn. Medium, pyr i fo rm, 
y e l l o w ; melt ing, r ich, aro­
matic. October. Belgian. 

Canandaigua, p. 458. 
Canning Seigneur d 'Hiver . See 

Easter Beurre. 
Capiaumont, p. 458. 
Capsheaf, p. 468. 
Capucin. Medium, oval, yellow 

w i t h a blush; crisp, juicy, 
r ich, good. October. Belgian. 

Cassante de Mars. Obovate, 
ye l low; juicy, r ich, vinous, 
perfumed. Winter . Belgian. 

C a t h e r i ne Gardette. Rather 
large, roundish-obovate, yel­
low, dotted red ; b u t t e r y 
coarse, sweet, good. Septem­
ber. Phila. 

Catherine Lambre. Medium, 
o b o v a t e py r i fo rm , greenish-
yellow ; juicy and melt ing, 
sweet; very good. October. 
Belgian. 

Catillac, p. 478. 
Catinka. Rather small, obovate 

py r i fo rm, pale yellow ; coarse; 
buttery, ju icy, vinous. No­
vember. Belgian. 

Chancellor, p. 458. 
Chaptal. Rather large, pyr i ­

f o rm , greenish-yellow: h a l f 
buttery, half hard; tolerably 
good, rather insipid. Febru­
ary. 

Charles Frederick. Green be­
coming ye l low; melting, juicy, 
vinous, perfumed; very good. 
October. Belgian. 

Charles of Austr ia . L a r g e , 
r o u n d i s h , greenish-yellow; 
juicy, astringent. O c t o b e r 
Belgian. 

Charles Smet. Medium, pyr i ­
fo rm, yellow and russet; juicy, 
sweet, perfumed. January. 
Belgian. 

Charles Van Hooghten. Large, 
pyr i fo rm, dul l yellow ; buttery, 
melt ing, rather sweet. Octo­
ber. 

Charlotte de Brower. Rather 
large, roundish-oval, rich yel­
l o w ; juicy, rich, vinous, per­
fumed. October. Belgian. 

Charneuse. See Due de Bra­
bant. 

Chaumontel, p. 478. 
C h a u m o n t e l tres gros. See 

Easter Beurre. 
Chelmsford. Large, pyramidal, 

yellow with a red cheek ; flesh 
coarse ; sweet—good for cook­
ing. September. 

Chinese Sand Pear. See Sand. 
Church, p. 475. 
Citron. Small, roundish, green­

ish ; coarse; juicy, vinous, 
musky. August, September. 
Conn. 
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Citron. (Beurre Citron.) Me­
dium, obovate, green becom­
ing yel low; juicy, sub-acid. 
February, March. Belgian. 

Citron des Carmes. See Made­
leine. 

Clairgeau, p. 478. 
Clapp's Favorite, p. 452. 
Clara. Medium, oval, pyr i fo rm, 

yellow, dotted red; melt ing, 
juicy, sweet, fa in t ly a c i d . 
Belgian. 

Clay. Medium, obovate, yellow ; 
coarse ; juicy, rich, perfumed. 
October. Conn. 

Clinton. Large, yel low; but­
tery, not rich. November. 
Belgian. 

Clion. See Vicar of Winkf ie ld . 
Coffin's Virgalieu. Rather large ; 

sweet, juicy, not rich. Decem­
ber. 

Coit'sBeurre. Medium, obovate 
pyr i form, yellow with some 
russet, crimson, dotted; gran­
ular; buttery, rich, vinous. 
September. 

Collins, p. 468. 
Colmar, p. 479. 
Colmar, Beurre. Medium, oval, 

pale green, becoming yel low; 
flesh white; juicy, melt ing, 
perfumed. October. Belgian. 

Colmar Bonnet. Medium, conic 
obovate, pale yellow ; buttery, 
mild , slightly p e r f u m e d . 
Good. November. 

Colmar Bosc. See Nie l l . 
Colmar d'Alost. Large, long 

pyriform, sometimes obovate, 
greenish-yellow and red; flesh 
buttery, juicy, slightly as­
tringent. October. Belgian. 

Colmar d'Aremberg. Large, 

turbinate p y r i f o r m , greenish-
yellow ; qual i ty poor. Novem­
ber. 

Colmar d 'Ete. Conic, greenish-
yellow ; coarse; ju icy , astrin­
gent ; rots at core. September. 

Colmar d 'H ive r . See G l o u t 
Morceau. 

Colmar Epine. Large, roundish-
oblong, greenish-yellow; flesh 
sweet, mel t ing ; good ; agree­
able. September. Belgian. 

Colmar Gris. See Colmar. 
Colmar Hardenpont. See Col­

mar. 
Colmar N i e l l . Large, obovate, 

pale yellow ; buttery, mel t ing. 
Good. October. 

Colmar Souverain. See Colmar. 
Colonel Wilder . Above medium, 

obovate py r i fo rm, yellow wi th 
some russet, ju icy , melt ing, 
sweet. Ear ly winter. Or ig in , 
Cal. 

Columbia, p. 482. 
C o l u m b i a n Vi rga l i eu . See 

Columbia. 
Cornice, p. 458. 
Cornice de Toulon. Large, ob­

long obovate, ye l low; juicy, 
melt ing. November. 

Commodore. Medium, obovate, 
ye l l ow; buttery, m e l t i n g 
sweet; good. N o v e m b e r . 
Belgian. 

Comprette. Small , obtuse pyr i ­
f o r m , yellowish-green; but­
tery, r ich, perfumed. October. 
Flemish. 

Comstock. Medium, obovate, 
yellow and r ed ; crisp, sweet, 
sprightly. November. 

Comte de Flandre, p. 458. 
Comte de Lamy , p. 468. 
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Comte de Paris, p. 458. 
Comte Lelieur. Medium, tur­

binate, yellowish-green and 
b rown; mel t ing, sweet, high-
flavored. September. Bel­
gian. 

Comtesse d 'Alost . See Colmar 
d 'Alost . 

Conseiller de la Cour, p . 458. 
Conseiller Ranwez. Large, ob­

late, irregular, green, rough; 
coarse; ju icy, perfumed, v i ­
nous, s l ightly astringent. Oc­
tober. 

C o o k e Rather large, pyram­
idal , irregular, pale ye l low; 
juicy, buttery, r ich, vinous. 
October. Va . 

Copia. Large, yellow ; coarse ; 
r ich. October. Phila. 

Cornelis, or Desiree Cornelis. 
Large, obovate p y r i f o r m , 
greenish-yellow; melt ing, but­
tery, sweet, perfumed. A u ­
gust, September. 

Coter, p. 482. 
Count Coloma. See Urbaniste. 
Countess of Lunay, p. 459. 
Crassane. Medium, roundish, 

greenish-yellow; ju icy, sweet, 
moderately pleasant. Octo­
ber. 

Crassane d 'Hiver . M e d i u m 
half melt ing, high-flavored. 
Winter . 

Crawford. Medium, obovate, 
l igh t ye l low; flesh buttery. 
sweet, moderately pleasant. 
August. Scotch. 

Crisco. Med ium; r e s e m b l e s 
Seckel, of which i t is a seedling. 
N . C. 

Crof t Castle. Medium, round­
ish, greenish - ye l low; juicy, 

crisp, sweet. October. Eng­
l ish. 

Cross, p. 485. 
C u m b e r l a n d . Rather large, 

obovate, orange yel low; but­
tery, moderately juicy. Octo­
ber. R. I . 

Cushing, p. 468. 

Dallas, p. 468. 
Dana's Hovey, p. 483. 
Davis. Small, roundish, varia­

ble, russeted ; buttery, g r i t ty 
at core ; vinous; good. Octo­
ber. Pa. 

Dean's. See White Doyenne. 
Dearborn's Seedling, p. 454. 
De Bavay. Rather large, pyr i ­

fo rm, yel low; juicy, melt ing, 
vinous. October. Belgian. 

Defais, p. 469. 
Delices de Charles. Medium, 

pyramidal, yellowish - green ; 
juicy, melt ing, vinous—like 
Brown Beurre. December. 
Belgian. 

Delices d ' Hardenpont of Angers, 
p. 469. 

Delices d'Hardenpont of Bel­
g ium. Large, conic pyr i form, 
greenish-yellow, rough; but­
tery, melting, juicy, s w e e t , 
rich, aromatic. November, 
December. Belgian. 

Delices de Jodoigne. Rather 
large, yellowish-green; half 
melting, rich ; ver) 'good. Oc­
tober. 

Delices Van Mons. SeeVicomte 
de Spoelberch. 

De Louvain. Medium, obovate 
pyr i fo rm, l ight yel low; but­
tery, melt ing, rich, perfumed, 
excellent. October. Belgian. 
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Democrat. Medium, greenish-
y e l l o w Late August. A 
strong grower. Pa. 

Des Nonnes, p. 475. 
De Sorlus. Large, ovate, py r i ­

form, l ight green becoming 
yellow ; juicy ; melting, pleas­
ant, deficient in flavor. Early 
Winter. 

De Spoelberg. See Vicomte de 
Spoelberch. 

De Tongres, p. 459. 
Deux Sceurs. Large, long pyr i ­

form, green; juicy, coarse, 
with an almond flavor. No­
vember. Belgian. 

Diel, p. 459. 
Diel 's Butter. See Diel . 
Dikeman. Medium, oblate, yel­

low; juicy, melting, rich, v i ­
nous, p e r f u m e d . October. 
Conn. 

Dil len, p. 469. 
Diller. Rather small, round, 

yellowish; granular • juicy, 
sweet, perfumed. Early Sep­
tember. 

D i r e c t e u r Alphande. Very 
large, greenish-yellow, russet 
dots; flesh fine-grained, 
sugary, rich. Ripens in late 
winter. 

Dix , p. 459. 
Docteur Bouvier. Large, long 

pyriform, l ight green, a l i t t le 
russet; juicy, half melting, 
agreeable, vinous. February. 
Belgian. 

Docteur Capron. Medium, obo­
vate, greenish-yellow, partly 
russeted; melting, pleasant, 
sprightly. October. Belgian. 

Docteur Lentier. Medium, pyr i ­
form, greenish-yellow; but­

tery, ju icy , perfumed, good. 
November. 

Docteur Trousseau. Large, obo­
vate, green dotted red ; but­
tery, ju icy , r ich. November, 
December. Belgian. 

Doctor Reeder. Small, round­
ish-ovate, yellow, netted with 
r u s s e t ; mel t ing, buttery, 
sugary, perfumed. Verygood. 
N o v e m b e r . Good bearer. 
Seneca County, N . Y . 

Double Philippe. See Boussock. 
Doui l lard . Rather large, tur­

binate ; ju icy, mel t ing , per­
fumed. Very good. 

Dow. Medium, obovate, pyr i ­
fo rm or conic, yellowish-green, 
rough, par t ly russeted ; juicy, 
melt ing, vinous, sometimes as­
tringent. September, October. 
Conn. 

Dowl in . See Uwchlan. 
Downing, p. 469. 
Doyenne d 'Hiver . See Easter 

Beurre. 
D o y e n n e Rouge. See Gray 

Doyenne. 
Due d 'Aumale. See Gedeon 

Paridant. 
Due de Bordeaux. See Dumas. 
Due de Brabant, p. 460. 
Duchesse d 'Alost . See Colmar 

d 'Alost . 
Duchesse de Berri d 'Ete, p. 456. 
Duhamel du Monceau. Large. 

long p y r i f o r m , l igh t yellow, 
partly russeted ; flesh melt ing, 
juicy, excellent. Ear ly winter. 
French. 

Duhaume. Medium, o b l a t e , 
rough, w i t h some r u s s e t ; 
coarse; buttery, mel t ing , v i ­
nous. Winter . 
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Dumas, p. 460. 
Dumortier, p. 469. 
Dundas, p. 469. 
Dunmore, p. 469. 
Dupuy Charles. Medium, conic 

py r i fo rm, yellow, rough, rus­
seted; mel t ing, ju icy, r ich, 
good. November. Belgian. 

Durandeau. See De Tongres. 
Duval , p. 460. 

Early Catharine. See Early 
Rousselet. 

Early Rousselet. Rather small, 
py r i fo rm, yellow and brown­
ish-red ; sweet, pleasant, per­
fumed ; rots at core. August. 

Easter Beurre, p. 483. 
Eastern Belle. Medium, obovate 

pyr i fo rm, yellow, some russet; 
sweet, rich, musky; very good. 
September. Maine. 

Eastnor Castle. Medium, round­
ish, green; juicy, m e 11 i n g 
December. 

Echassery. Medium, roundish-
oval, greenish-yellow ; melt­
ing , buttery, sweet. Winter. 
French. 

Edmonds, p. 469. 
E d w a r d s . Medium, round, 

ye l low; g r a n u l a r — b a k i n g 
Conn. 

Edwards' Henrietta, p. 454. 
Elberg. Large, obtuse pyr i ­

fo rm, pale ye l low; rather 
coarse, juicy, sweet, perfumed. 
November. Belgian. 

Elizabeth, Edwards' Medium, 
obtuse py r i fo rm , a n g u l a r 
greenish-yellow; buttery, sub­
acid; good. October. Conn. 

Elizabeth, Manning's , p . 455. 
El l i s . Rather large, py r i fo rm, 

yellowish green ; juicy, melt­
ing , vinous. Early October. 
Mass. 

Emerald. Medium, obovate, 
g r e e n ; m e l t i n g buttery, 
sweet. December. Belgian. 

Emile Bivort . Medium, c o n i c 
oblate, orange yellow and rus­
set ; juicy, rich, vinous. No­
vember. 

Emile d'Heyst, p. 460. 
Enfant Prodigue. Rather small, 

py r i fo rm, green, rough, rus­
seted; granular, juicy, vinous, 
p e r f u m e d . October. Bel­
gian. 

English Bergamot. See Autumn 
Bergamot. 

Epine d'Ete. (Summer Thorn.) 
Medium, pyr i form, greenish-
yellow ; m e l t i n g s w e e t , 
musky. Early September. 

Episcopal. See Fortunee. 
Esperen. Large, long pyr i form, 

du l l yellow and russet; juicy, 
vinous. October. Belgian. 

Esperione. Medium, obovate, 
slightly pyr i form, y e 1 lo w ; 
juicy, melting, p e r f u m e d . 
September. 

E u g e n e A p p e r t . Medium, 
r o u n d i s h , rough, brownish-
yellow ; melt ing, sweet, per­
fumed, excellent. 

Excellentissima. See Due de 
Brabant. 

Eyewood. Medium, oblate, dul l 
yellow wi th some russet; but­
tery, good. English. 

Feaster. See Bleeker's Meadow. 
Ferdinand de Meester. See 

Rousselet de Meester. 
Figue, p. 460. 
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Figue d'Alencon, p. 460. 
Figue de Naples, p. 469. 
Fine Gold of Summer. Small, 

roundish, yellow wi th a red 
cheek; juicy, good, not r ich. 
August. 

Fin Or d 'Hiver . See Franc Real 
d 'Hiver. 

Fitzwater. M e d i u m , yellow, 
red cheek; flesh juicy, melting. 
December. 

Flemish Beauty, p. 470. 
Fleur de Neige. (Snow Flower.) 

Rather large, conic pyr i form, 
yellowish-green; g r a n u l a r ; 
sweet, high-flavored. O c t o ­
ber. Belgian. 

Florimond Parent. Very large, 
pyramidal pyr i form, tapering 
to crown, green becoming deep 
yellow; coarse; melting, r ich, 
perfumed. September. Bel­
gian. 

Fondante Agreable. Medium, 
roundish-obovate, yellowish-
green ; juicy, melting, refresh­
ing. August. 

F o n d a n t e d'Automne. See 
Belle Lucrative. 

Fondante de Malines, p. 470. 
Fondante de Noel, p. 479. 
Fondante des Charneuse. See 

Due de Brabant. 
Fondante des Pres. Medium, 

o b o v a t e pyr i form, yel low; 
melting, juicy, sweet, aromat­
ic. October. Belgian. 

Fondante du Cornice. Large 
pyramidal (small specimens 
obovate), yel low; buttery, 
juicy, rich, vinous. October' 
November. French. 

Fondante Van Mons. Rather 
small, roundish, pale yel low; 

ju icy, mel t ing, sweet, agreea­
ble. November. 

Fontenay. See Beurre G r i s 
d 'H ive r . 

Fontenay Jalousie. See Jalousie 
de Fontenay Vendee. 

Foote's Seckel. Small , obovate, 
yellow and brownish-red, and 
russet; ju icy, mel t ing, vinous; 
very good. S e p t e m b e r 
Mass. 

Forelle, p. 460. 
Forme de Delices. Medium, 

obovate, yellowish, rough; 
buttery, rather dry, sweet. 
October. Flemish. 

Fortunee. Rather small, round­
ish, russeted; ju icy , sprightly 
—cooking. Winter . 

Foster's St. Michael. Medium, 
r o u n d i s h - o v a t e , yel low; 
coarse; astringent. Septem­
ber. 

Fougiere. M e d i u m , obovate, 
greenish-yellow; g r a n u l a r 
sweet; good. October. 

Franc Real d'Ete. See Summer 
Franc Real. 

Franc Real d 'Hiver . Medium, 
roundish, yellow and b rown; 
crisp—cooking. Winter . 

Frankford. S e e B l e e k e r ' s 
Meadow. 

Frederick Clapp. Above me­
dium, round obovate, clear 
y e l l o w mel t ing, sprightly, 
r ich. Late A u t u m n . A n ex­
cellent new variety. Mass. 

Frederick of W u r t e m b u r g 
Large, broad py r i fo rm , yellow 
wi th crimson cheek; ju icy , 
mel t ing ; va ry ing f r o m excel­
lent to worthless. September. 
Belgian, 
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F r e d e r i k a Bremer. Rather 
large, va ry ing f r o m roundish 
to py r i fo rm, greenish-yellow ; 
m e l t i n g , vinous. October. 
N . Y . 

Ful ton, p. 476. 

Gansel's Bergamot, p. 476. 
Gansel's Late B e r g a m o t t e . 

Roundish, greenish, rough; 
granular ; juicy, sugary, per­
fumed. December. 

Gansel's Seckel. Rather small, 
oblate, yellow, rough, wi th 
russet; coarse ; buttery, melt­
ing, r ich, aromatic. Novem­
ber. 

Garber. Large, irregular ob­
late, russet brown. 

Garnier. Pyr i fo rm, handsome; 
breaking, juicy, r ich. Late 
winter. 

Gedeon Paridant. Medium, ob­
tuse pyr i fo rm, greenish-yel­
low ; juicy, melt ing, brisk, ex­
cellent. September. Belgian. 

Gendesheim. Large, obtuse, 
py r i fo rm, greenish-yellow; of 
moderate quali ty. October, 
November. Flemish. 

General Bosquet. Large, py r i ­
fo rm, green ; me l t ing ; very 
good. September. 

General Canrobert. Medium, 
o b o v a t e pyr i form, yellow. 
January. French. 

General de Lourmel . Medium, 
obovate, greenish ; juicy, melt­
ing . November. 

General Lamoriciere. Medium, 
o v a t e , greenish-yellow and 
russet; flesh juicy, melting, 
r ich, brisk, perfumed, some­
times astringent. October. 

General Taylor. Rather small, 
turbinate, cinnamon r u s s e t ; 
granular, buttery, m e l t i n g , 
aromatic; very rich, excellent. 
November. 

General Totleben. Rather large, 
p y r i f o r m , greenish-yellow, 
netted wi th russet; juicy and 
mel t ing ; very good. October. 

Gens. Medium, conic obovate, 
greenish, rough; sugary, rich ; 
excellent. September. 

Gerardin. Medium, roundish, 
irregular, yellow wi th russet; 
granular, astringent. Sep­
tember. 

Giffard , p. 452. 
Gi logi l . Large, roundish, rus­

seted ; crisp—cooking. Win­
ter. French. 

Glout Morceau, p. 479. 
Golden Beurre of Bilboa, p. 470. 
Goodale. Large, p y r i f o r m 

(short Bartlett-shaped), hand­
some; very good. Tree vig­
orous, h a r d y , productive— 
f rom seed of the McLaughlin, 
Maine. S. L . Goodale. 

Goubalt, p. 476. 
Goubalt (Winter) , p. 480. 
Gore's Heathcot. See Heathcot. 
Grand Soleil, p. 483. 
Graslin, p. 461. 
Gray Butter Pear. See Gray 

Doyenne. 
Gray Doyenne, p. 470. 
Gray Winter Beurre. See Gris 

d 'Hiver . 
Great Citron of Bohemia. Small, 

oblong, yel low; coarse, of l i t ­
tle flavor. September. 

Green Chisel. A n erroneous 
name for Madeleine ; also the 
name of a small, roundish, 
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green summer pear, of a sweet 
but poor flavor. 

Green Mountain Boy. Medium, 
round, obovate or pyr i form, 
rich, yellow; melting, juicy, 
sweet; good. October. 

Green Sugar. Rather small, ob­
late turbinate, green; juicy, 
m e l t i n g , pleasant. Octo­
ber. 

Green Sylvange. See Sylvange. 
Green Yair. Medium, obovate, 

green; j u i c y , of moderate 
flavor. September. 

Gris. See Brown Beurre. 
Gris d 'Hiver, p. 483. 
Groom's Princess Royal. Me­

dium, r o u n d i s h , greenish-
brown; buttery, m e l t i n g , 
sweet, high-flavored. Winter. 
English. 

Gros Dillen. See Diel . 
Gros Rousselet d 'Aout. Me­

dium, pyri form, yellow; melt­
ing, juicy, vinous, perfumed. 
August. Belgian. 

Grosse Calebasse of Langelier. 
See Van Marum. 

Grosse Marie, or Conseiller de la 
Cour. See Marechal de la 
Cour. 

Guernsey. See Stevens' Gene­
see. 

G u s t i n s Summer. Small 
roundish, yel low; sweet, wi th 
lit t le flavor. September. 

Hacon's Incomparable. Rather 
large, roundish-turbinate yel­
lowish-green and brown, partly 
russeted; buttery, m e l t i n g 
vmous. October. English 

H a d d i n g t o n . Rather W e 
obovate pyr i form, greenish-

ye l low; crisp, aromatic—bak­
ing . Winter . Phila. 

Hagerman, or Hegeman, p. 471. 
Hagerston. See L i m o n . 
Hamecher. Medium, long oval, 

s l ight ly p y r i f o r m ; melt ing, 
rich ; excellent. October, No­
vember. Belgian. 

Hanners, p. 471. 
Hanover. Small, r o u n d i s h -

obovate, green; melt ing, juicy, 
pleasant. October. N . J. 

Hardenpont. See Glout Mor-
ceau. 

Hardy, p. 471. 
Harrison's Large Fal l . Large, 

yellow—valued only fo r bak­
ing . 

Harvard, p. 461. 
Hawes' Winter. Larger, round­

ish, dul l ye l low; coarse; juicy, 
r ich, vinous. December. Va. 

Hazel. See Hessel. 
Heathcot, p. 471. 
Helene d'Orleans, p. 469. 
Helene Gregoire. M e d i u m 

p y r i f o r m , greenish-yellow; 
ju icy , mel t ing , sweet; very 
good. October. Belgian. 

Henkel, p. 471. 
Henrietta. See Edwards ' Hen­

rietta. 
Henr i Bivort . Large, Doyenne-

f o r m greenish-yellow a n d 
b r o w n ; mel t ing, buttery, 
juicy, sweet, perfumed. Sep­
tember. Belgian. 

Henri Quatre. See Henry I V . 
Henri Van Mons. M e d i u m 

P y r i f o r m (nearly Tyson-
shaped), y e l l o w i s h w i t h a 
blush; buttery, vinous, per­
fumed, agreeable. October. 

Henry I V . , p . 4 7 l . 
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Her i . Medium, roundish, green­
ish-yellow wi th a blush ; ju icy, 
tender, w i t h an a n i s e - l i k e 
flavor. A u t u m n and winter. 

Hericart , p . 471. 
Hericart de Thury . Large, py r i ­

f o r m (Bosc-shaped), r o u g h 
l igh t b r o w n ; buttery, rich. 
January. Belgian. 

Hessel. Small , obovate, yellow­
ish-green—of l i t t l e v a l u e . 
September. Scotch. 

Hol land B e r g a m o t . Rather 
large, roundish, greenish-yel­
low, p a r t l y russeted; crisp, 
very juicy, sprightly, agreea­
ble. Keeps t i l l spring. 

Hooper's Bilboa. See Golden 
Beurre of Bilboa. 

Hoosic. Large, obovate; green­
ish-yellow, russeted; flesh but­
tery, ju icy , spicy, good. Tree 
erect, vigorous, prolific. Oct. 

Hosenshenck. See Moore's. 
Hovey. Medium, pyr i fo rm, yel­

low ; melt ing, juicy, r ich, v i ­
nous. French. 

Howel l , p. 471. 
Huguenot. Medium, roundish, 

pale yellow, dotted red ; break­
ing , sweet, rather dry . Octo­
ber. Mass. 

H u l l , p. 472. 
Hunt ington, p. 476. 
Hunt ' s Connecticut. Medium, 

oblate, y e l l o w i s h - g r e e n ; 
coarse, sweet, dry—culinary. 

H u y she's Prince'Consort. Me­
dium, py r i fo rm, g r e e n i s h -
yellow ; buttery, a l i t t le coarse, 
half me l t i ng ; very good. No­
vember. English. New. 

Idaho, p. 477. 

45 

I m p e r a t r i c e de France. See 
Flemish Beauty. 

Inconnue Van Mons, p. 480. 
Indian Queen. Rather large, 

long py r i fo rm , greenish-yel­
low, a brown cheek ; a l i t t l e 
coarse; half melt ing, sweet, 
not rich, soft. A market sort. 
September. Maine. 

Ives' Bergamot. Rather small, 
r o u n d i s h greenish-yellow; 
juicy, melt ing, a r o m a t i c . 
Early September. Conn. 

Ives' Pear. S m a l l turbinate, 
irregular, greenish and brown­
ish-red ; juicy, mel t ing ; good. 
Early September. Conn. 

Ives' Seedling. Rather small, 
r o u n d , greenish-yellow and 
c r i m s o n ; granular; juicy, 
m e l t i n g perfumed. Early 
September. Conn. 

Ives' Virgal ieu. S m a l l , pyr i ­
form, greenish and dul l cr im­
son; granular; melting, v i ­
nous, refreshing. October. 
Conn. 

Ives' Winter . Medium, s h o r t 
pyr i form, yellowish, russeted ; 
coarse. December. Conn. 

Jackman's Melting. See King 
Edwards. 

J a c k s o n . Medium, oblate ap­
proaching turbinate, greenish-
y e l l o w and russet; juicy, 
brisk, vinous. S e p t e m b e r . 
N . H . 

Jalousie. Rather large, round­
ish-obovate, sl ightly pyr i fo rm, 
russeted; coarse ; sweet, defi­
cient in flavor. Handsome 
a n d w o r t h l e s s . Septem­
ber. 
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Jalousie de Fontenay Vendee, p. 
472. 

Jaminette, p. 480. 
Japan Golden Russet. (Taihe, 

Canner's Japan.) Medium, 
russeted yellow. Worthless 
for f ru i t , but tree very orna­
mental. 

Jargonelle, English, or Epargne. 
Rather large, long pyr i form, 
acute, greenish-yellow and dull 
brown ; flesh rather coarse ; 
juicy, p l e a s a n t , refreshing, 
sub-acid. Three weeks earlier 
than Bartlett. French origin. 

Jargonelle, French. Medium, 
obovate, greenish-yellow, wi th 
a red cheek ; breaking, sweet; 
rots at core. Handsome, but 
poor. Early August. 

Jean de Witte, p. 484. 
Jersey Gratioli. Medium, conic 

oblate, greenish, rough, partly 
russeted ; juicy, brisk, vinous. 
September. 

Joanette. See Amire Joannet. 
Johonnot, p. 472. 
Jones' Seedling, p. 484. 
Josephine. See Jaminette. 
Josephine de Malines, p. 485. 
Jules Bivort, p. 472. 
Julienne, p. 452. 
July Pear. See Sugar Top. 

Keiffer. Rather large, oval, 
contracted toward stem and 
crown, rich yellow tinged with 
red ; flesh varying from coarse 
to fine, and from good to quite 
poor in quality. Late autumn. 
Tree vigorous and very pro­
ductive. Fruit good for can­
ning. A cross of Bartlett and 
Sand. Penn. 

Kennes, p. 4.61. 
K e n r i c k . Medium, greenish-

ye l low; ju icy , buttery, sweet. 
September. Flemish. 

K i n g Edwards. Large, p y r i ­
fo rm, yellow wi th a red cheek ; 
buttery, sometimes good. Oc­
tober. 

King ' s Seedling. Medium, ob­
late, yellowish-green, rough ; 
granular; juicy, aromatic, per­
fumed. October. 

Kingsessing, p. 472. 
Kir t land , or Ki r t l and ' s Seckel, p. 

472. 
Knight ' s Monarch. Large, obo­

vate, yellowish-brown. Does 
not ripen in the N o r t h e r n 
States. Winter . Engl ish. 

Knight ' s Seedling. M e d i u m , 
oblate, turbinate, rough, ye 1-
lowish-green ; ju icy , s w e e t . 
October. R. I . 

Knox. Large, oblong obovate, 
pale green ; juicy, sweet, not 
rich. September. Flemish. 

Koning. M e d i u m or large, 
roundish-oblate, y e 11 o w i s h -
green and russet; ju icy , melt­
ing , vinous, delicate. October. 
Belgian. 

Koonce. Medium, obovate p y r i ­
fo rm ; golden yellow w i t h red 
cheek; flesh juicy, sweet. 111. 

Kossuth. Large, variable, tur­
binate, yellowish-green; but­
tery, very j u i c y ; f a i n t l y sub­
acid, very good. September. 
October. French. 

K r u l l . Medium, lemon yellow 
wi th bloom ; skin thick ; flesh 
melt ing, and juicy when ripe, 
sweet. Late keeper. 
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L a Herard. Rather large, p y r i ­
fo rm, pale yel low and brown ; 
melt ing, juicy, sub-acid, pleas­
ant ; very good. O c t o b e r 
Belgian. 

La Juive. Medium, turbinate, 
green and b r o w n ; mel t ing, 
juicy, rich, perfumed. No­
vember. Belgian. 

L a Motte. Medium, roundish. 
l ight green, strongly dotted ; 
flesh fine grained, b u t t e r y . 
m i l d , pleasant. 

Langeleir, p. 480. 
Las Canas, p. 480. 
Latch. See Philadelphia. 
Laure de Glymes, p. 472. 
Lawrence, p. 480. 
Lawson. (Comet.) Medium to 

large, crimson or yellow ; flesh 
crisp and juicy. Early sum­
mer. Comes in bearing at 8 
or 10 years. Valuable South. 

Lebanon. See Pinneo. 
Le Conte. Large, yellow, mod­

erate i n qual i ty ; exceedingly 
productive, vigorous and prof­
itable at the South; of no 
value Nor th . Mid-summer. 

Le Cure. See Vicar of Wink-
field. 

Leech's Kingsessing. SeeKing-
sessing. 

Lee's Seckel. Medium or rather 
large, obovate, rich russet; 
buttery, rich, perfumed, excel­
lent. September. 

Leon le Clerc. Rather large, 
obovate, greenish-yellow, rus­
set at the end; flesh crisp, 
f i r m , of m o d e r a t e q u a l i t y -
cooking. Winter . 

Leopold First . Large, tu rb i ­
nate, py r i fo rm, green; melt­

ing , sweet, perfumed. Decem­
ber. Belgian. 

Lewis, p. 484. 
Liberale. Rather large, long 

p y r i f o r m , greenish-yellow, 
part ly russeted ; juicy, sweet, 
r ich, aromatic. October. 

Lieutenant Poitevin. L a r g e , 
greenish-yellow; juicy, half 
melt ing. L a t e w i n t e r 
French. 

L imon , p. 454. 
Lincoln Coreless. Large, py r i ­

fo rm, yellow. Late winter. 
Linden d 'Automne. See Glout 

Morceau. 
L i t t l e Muscat. Quite small, tur­

binate, yellow w i t h brownish 
cheek; b r e a k i n g , sweet, 
s l i g h t l y musky. Middle of 
July. French. T o l e r a b l y 
good. 

L i t t l e Musk, or Pr imit ive. See 
L i t t l e Muscat. 

L o c k e s B e u r r e . Medium, 
roundish, obovate, dul l green; 
juicy, vinous. N o v e m b e r 
Mass. 

Lodge, p. 461. 
Long Green, p. 461. 
Long Green of Autumn, p. 462. 
Louis Dupont. Medium, obo­

vate, green becoming yel low; 
melt ing, juicy, sweet, per­
fumed. October. 

Louise Bonne, p. 462. 
Louise Bonne d ' Avranches. See 

Louise Bonne. 
Louise Bonne of Jersey. See 

Louis Bonne. 
Louise d'Orleans. See Urba-

niste. 
Lucy Duke. Large, pyr i form, 

russet, rough surface; flesh 
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buttery, 
ber. 

Lycurgus, p. 
Lyon, p. 47 2 

juicy, sweet. Octo-

480. 

Mabille. See Beurre Diel. 
Madame Ducar. Medium, oval. 

very 
Au-

Me-
juicy. 

green becoming yellow ; 
juicy, rich, perfumed. 
gust. Belgian. 

Madame Eliza, p. 462. 
Madame Henry Desportes. 

dium, yellow, melting, 
Mid-autumn. 

Madame Millet . Medium, obo­
vate, rich russet; half melting, 
rich, perfumed, a g r e e a b l e . 
March. French. 

Madame Treyve. Medium, obo­
vate, p a l e greenish-yellow; 
flesh greenish-white, j u i c y , 
melting, and r ich ; very good. 
Last of August. Great bearer. 
French. 

Madeleine, or Magdalen, p. 453. 
Madotte. See Amadotte. 
Malconnaitre d'Haspin. Large, 

roundish-obovate, dull yellow, 
with a brown cheek; juicy, 
rich, melting, sub-acid, per­
fumed. October. 

Malines. See Winter Nelis. 
Manning's Elizabeth, p. 455. 
Mausuette. Large, short pyr i ­

form, greenish-yellow; juicy, 
astringent—baking. Septem­
ber. 

March B e r g a m o t t e . Rather 
small, green, partly russeted ; 
coarse, flavor moderate. Eng­
lish. 

Marechal de la Cour. See Con­
seiller de la Cour. 

Marechal Dil len. Large, some­

what obovate, very irregular, 
pale green; buttery, juicy, 
r ich. November. Belgian. 

Marechal Pelissier. Medium, 
ovate, yellow and red. Late 
September. French. 

Margaret. See Petit Marguerite. 
M a r i a n n e de Nancy. Large, 

p y r i f o r m yellowish-green, 
thickly dotted; coarse, juicy, 
often poor. 

Marie Louise, p. 462. 
Marie Louise Nova. Rather 

large, py r i fo rm, yellow, wi th 
a brown cheek; m e l t i n g ; 
sometimes good, quickly de­
cays. September. Belgian. 

Marie Parent. Large, py r i fo rm, 
rich ye l low; ju icy, r ich, per­
fumed ; very good. October. 
Belgian. 

Mars. Rather small, roundish-
obovate, du l l yellow w i t h rus­
set; melt ing, ju icy, perfumed. 
October. French. 

Martha A n n , or Dana's No. 1. 
Medium, long obovate, yellow ; 
juicy, sub-acid, pleasant. No­
vember. Mass. 

Mart in Sec. Small, somewhat 
pyr i fo rm, deep yellow, russet 
and crimson; granular, half 
breaking, agreeable—cooking. 
December. 

Mather. Rather small, obovate, 
russeted and reddish ; buttery, 
pleasant. August . Pa. 

Mauxion. Medium, roundish-
oblate, yellow and th in russet; 
melt ing, sugary, aromatic, and 
perfumed; very good. Sep­
tember. 

M a y n a r d . Medium, obovate 
pyr i fo rm, y e l l o w w i t h a red 
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cheek; ju icy, r ich. Late July. 
McLaughl in , p. 480. 
McVean. Large, obovate py r i ­

fo rm, ye l low; juicy, astrin­
gent. October. Monroe Co., 
N . Y . 

M e i 1 de Waterloo. See Due de 
Brabant. 

Mel t ing Bonchretien. See Bon 
Chretien Fondante. 

Merriam, p. 477. 
Messire Jean. Medium, tu rb i ­

nate, yel low a n d r u s s e t ; 
g r i t ty ; ju icy, breaking, sweet. 
November. French. 

Michaux. Medium, round, yel­
lowish-green ; sweet, of mod­
erate quali ty. Early October. 

Miel de Waterloo. See Due de 
Brabant. 

Mignonne d 'Hiver . M e d i u m , 
obovate py r i fo rm, rough, rus­
set; granular, r ich, brisk, as­
tringent. November. Bel­
gian. 

Mi l le r ' s Ear ly . See S u m m e r 
Portugal. 

Mi l le t of Angers. M e d i u m , 
conic, angular, greenish-yel­
low and brown russet; but­
tery, very juicy, vinous, some­
times astringent. December. 

Mi l lo t de Nancy, p. 462. 
Mitchell 's Russet. Rather small, 

i n c l i n i n g to conic obovate, 
dark russet, rough; melting, 
rich, perfumed. November. 
111. 

Moccas. Medium, o b o v a t e , 
green; ju icy, not rich. De­
cember. 

Moire, p. 462. 
Molle t t ' s Guernsey. Medium, 

o v a l p y r i f o r m yellowish-

green, somewhat russeted; 
melt ing, r ich, buttery, vinous. 
December. English. 

Monseigneur A f f r e . M e d i u m , 
roundish, rough greenish-rus­
set ; granular ; r ich, perfumed. 
November. 

Monseigneur des Hons. Rather 
small, pyr i fo rm, greenish-yel­
low wi th some russet; buttery 
and melt ing, sweet, good, of 
moderate quality. A u g u s t . 
French. 

Monsieur le Cure. See Vicar of 
Winkf ie ld . 

Montgeron, or New Frederick of 
Wurtemburg. Medium, pyr i ­
fo rm, yellow and o r a n g e ; 
melt ing, half buttery, rich, 
perfumed. Late September. 

M o n t i g n y See Countess of 
Lunay. 

Moore's, p. 472. 
Moore's Pound. See Moore's. 
Moor-fowl Egg. A n incorrect 

name for Swan's Egg. 
Morgan. Large, oblate, green­

ish-yellow ; flesh white, a l i t t le 
g r i t t y ; sweet, juicy, vinous. 
October. N . C. 

Mount Vernon, p. 473. 
Moyamensing, p. 455. 
Muscadine, p. 455. 
Mulky . See Idaho. 
Muscat Petit. See Li t t l e Musk. 
Muscat Robert. Rather small, 

greenish-yellow ; juicy, pleas­
ant. Late July. 

Musk Summer Bon Chretien. 
See Summer Bon Chretien. 

Muskingum, p. 456. 
Musque. See Montigny. 

Nabours. Rather large, green-
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ish-yellow; juicy, b u t t e r y . 
sweet. Strong grower. Ga. 

Nantais, p. 462. 
Nantes. See Nantais. 
Napoleon, p. 462. 
Naumkeag. Medium, roundish, 

yellow russet; melting, astrin­
gent. October. Mass. 

Navey, p. 467. 
Negley. Rather large, obovate 

pyriform, yellow and bright 
crimson, fair and handsome; 
firm ; juicy, rich. September. 
Pittsburg, Pa. New. 

Ne Plus Meuris. Rather small, 
roundish, irregular, dul l yel­
lowish-brown, partly russeted; 
agreeable. Winter. Belgian. 

Newtown Virgalieu. A n early 
winter baking-pear. L . I . 

Nickerson. Rather large, re­
s e m b l i n g Louise Bonne of 
Jersey ; very good. Tree vig­
orous, hardy, productive. S. 
L . Goodale. Me. New. 

Niel l . Large, obovate, slightly 
pyriform, pale yellow ; juicy, 
sweet, agreeable. Late Sep­
tember. Belgian. 

N o i s e t t e . Medium, obovate, 
yellow, dotted brown; melt­
ing, sprightly; very g o o d . 
Foreign. 

Nouveau Poiteau, p. 463. 

Oliver's Russet. Rather small, 
r o u n d i s h , yellow and rich 
brown russet, rough; coarse, 
flavor moderate. Late Sep­
tember. 

Omer Pacha, p. 473. 
Onondaga, p. 463. 
Ontario, p. 463. 
Orange Bergamot. M e d i u m 

b r o a d t u r b i n a t e , yellow, 
rough ; f i rm ; acid—b a k i n g. 
September. 

Orleans, p . 460. 
Orpheline Colmar. Large, py r i ­

fo rm, green becoming yellow­
ish, w i t h some russet; melt­
ing, ju icy , sweet, per fumed; 
handsome and very good. Oc­
tober. Belgian. 

Osband's Summer, p. 455. 
Osborne. Medium, short py r i ­

f o rm , yellowish-green; juicy, 
brisk. September. Indiana. 

Oswego Beurre, p. 473. 
Oswego Incomparable. V e r y 

large, obovate py r i fo rm , taper­
ing to crown, ye l low; coarse; 
pleasant, of moderate quali ty. 
September. 

Ott, p. 455-
Oudinot. See Andrews. 

Pardee s Seedling. Small, 
r o u n d i s h , greenish-yellow, 
much russeted; g r a n u l a r ; 
m e l t i n g , vinous, perfumed. 
October. Conn. 

Pailleau. Medium, turbinate, 
greenish-yellow, p a r t l y rus­
seted, rough; coarse; ju icy, 
sweet. Ear ly S e p t e m b e r 
Belgian. 

Paquency. See Payency. 
Paques. See Easter Beurre. 
Paradise d 'Automne. See A u ­

tumn Paradise. 
Parsonage, p. 463. 
Passans du Portugal. See Sum­

mer Portugal. 
Pater Noster, p. 481. 
Paul Ambre. Medium, obovate, 

sometimes p y r i f o r m , greenish-
yellow and gray russet; but-
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tery, melt ing, aromatic. Oc­
tober. 

Paul Thielens. Large, c o n i c 
obovate, ye l lowish; mel t ing, 
sl ightly coarse, pleasant. No­
vember. Belgian. 

Payency, properly Payenche, p. 
464. 

P. Barry. Long pyr i fo rm, pale 
greenish-yellow, ju icy, melt­
ing , r ich. December. Ori ­
g in , California. 

P e a c h Pear. Medium, conic, 
turbinate, yellow ; m e l t i n g , 
r ich, vinous. Late A u g u s t . 
Belgian. 

Pendleton's Early York . Rather 
small, obovate, s l ightly py r i ­
f o rm , ye l low; melt ing, sweet. 
Late July. Conn. 

Pengethly. Medium, oval, l ight 
green, thickly dotted ; coarse ; 
ju icy, sweet; good. Febru­
ary. English. 

Pennsylvania. M e d i u m obo­
vate, brown russet on dul l yel­
low ; rather coarse ; half melt­
ing ; moderately good. Late 
September. Phila. 

Perpetual. (Beurre Perpetual.) 
Medium, yellow, juicy. Bears 
two crops a year. 

Petit Marguerite. Rather small, 
short o b o v a t e , pale yellow ; 
juicy, melt ing, p e r f u m e d ; 
good. August. French. 

Petit Rousselet. See Rousselet 
de Rheims. 

Petre, p. 473-
Philadelphia, p. 473-
Philippe Delfosse. Medium or 

large, varying f rom oblate to 
py r i fo rm , rich yellow, shaded 
l igh t red ; buttery, melt ing. 

very juicy, rich, perfumed. 
D e c e m b e r , January. Bel­
gian. 

Philippe Goes. Medium, tur­
binate pyr i fo rm, rough, rus­
seted ; juicy, sweet, perfumed ; 
very good. November. Bel­
gian. 

Pinneo, p. 455. 
Piquery. See Urbaniste. 
Pitmaston Duchesse. L a r g e , 

obtuse pyr i fo rm, uneven, yel­
low, w i th some red and russet; 
half melting, vinous; good. 
October. English. New. 

Pi t t ' s Prolific. Medium, oblong 
p y r i f o r m , yellow ; coarse ; 
sweet; rather poor. Septem­
ber. 

Pius I X . Large, conic oblate, 
somewhat pyr i form, yel low; 
granular; r i ch ; good. Late 
September. A good m a r k e t 
pear, of moderate flavor. 

Plombgastel. See St. M i c h e l 
Archange. 

Pocahontas. Medium, obovate, 
or turbinate pyr i form, yellow ; 
melting, sweet, musky. Early 
October. Mass. 

Poire d'Abondance. R a t h e r 
large, oblong pyr i form, pale 
yellow ; melting, juicy, sweet, 
good. October. 

Poire d 'Albre t or Beurre d ' A l -
b r e t . Medium, pyramidal, 
rough, brown russet; coarse ; 
juicy, vinous, rich, perfumed. 
October. 

Poire d ' A v r i l . Large, roundish-
conic, greenish-yellow; gran­
ular ; juicy, sweet, agreeable 
—baking. November to Feb­
ruary. 
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Poire de Cadet. See Bergamotte 
Cadette. 

Poire de Chasseurs. Medium, 
short pyriform, greenish-yel­
low ; juicy, buttery, perfumed, 
vinous. October. Belgian. 

Poire de Lepine. Small, oblate, 
yellowish and red; granular; 
melting, vinous, perfumed. 
November. 

Poire Guillaume. See Bartlett. 
Poire Neige. See White Doy­

enne. 
Pope's Quaker. Medium, oblong 

pyriform with yellow russet; 
juicy, pleasant. October. L . I . 

Pound, p. 481. 
Pratt, p. 464. 
Preble, p. 473. 
Precoce. Large, p y r i f o r m , 

g r e e n i s h becoming yellow, 
melting, not rich. Early au­
tumn. Productive. French. 

P r e s i d e n t Mas. Large, pyr i ­
form, orange yellow wi th rus­
set; juicy, melting and sweet. 
Early winter. French. 

Prevost. Medium, rich yellow 
with a red cheek ; sweet, per­
fumed. Winter. Belgian. 

Primitive. See Li t t l e Musk. 
Prince Albert. Medium, pyr i ­

form, yellowish; melting, rich. 
February. Belgian. 

Prince's St. Germain, p. 484. 
P r i n c e s s Charlotte. Medium, 

short pyr i form, greenish; of 
l i t t le value here. O c t o b e r 
Belgian. 

Princess Maria. Rather small, 
pyramidal, yellow, mostly rus­
seted ; coarse; sweet, agreea­
ble. October. Belgian. 

Princess of Orange. Medium, 
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roundish, russeted; crisp, 
ju icy, astringent. October. 
Flemish. 

Pulsifer, p. 453. 

Queen of the Low Countries, p. 
464. 

Quenast. Obovate, ye l lowish; 
ju icy, melt ing, sweet, pleasant. 

Q u e s s o y (or Caissoy) d 'Ete . 
Medium, round oval, russeted, 
rough; ju icy , half -mel t ing, 
rich, perfumed. September. 

Quinnipiac. See St. Ghislain. 

Rallay. Medium, short pyri­
fo rm, yellow, th in ly russeted; 
buttery, me l t ing ; good. Win­
ter. 

Ranee. Medium, obtuse p y r i ­
fo rm, dark green; mel t ing, 
sweet, r ich. Winter . Fine i n 
Europe—mostly fa i l s here ex­
cept at the South. 

Ranz. See Ranee. 
Rapelje. Medium, vary ing f rom 

obovate or turbinate to py r i ­
form , yellowish, r u s s e t e d ; 
juicy, varying f rom a rich aro­
matic to a poor flavor. Sep­
tember. L . I . 

Raymond, p. 473. 
Read's Seedling. See Oswego 

Beurre. 
Reading, p. 481. 
Red Doyenne. See Gray Doy­

enne. 
Reeder. See Dr. Puder. 
Reine Caroline. Medium, nar­

row, py r i fo rm, yel low w i t h a 
red cheek; crisp, dry , poor. 
November. 

Reliance, p. 456. 
Retour de Rome. Medium, ob-
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late, y e l l o w i s h , par t ly rus­
seted; g r a n u l a r ; mel t ing, 
v i n o u s . September. Bel­
gian. 

Richards. Rather large, obo­
vate, yellow ; granular; melt­
ing, vinous. October. Dela­
ware. 

Richardson's Seedling. Rather 
large, obovate, ye l low; melt­
ing , sprightly, pleasant. Oc­
tober. 

Richelieu. Large, obtuse pyr i ­
form, greenish-yellow; but­
tery, sweet, aromatic, some­
times astringent. December. 

Ridelle's. Medium, oblate tur­
binate, yellow and br ight red ; 
of moderate quality. Septem­
ber. Belgian. 

Robin, p. 477. 
Roe's Bergamotte, p. 477. 
Romain. Medium, o b o v a t e , 

greenish-yellow; juicy, sweet, 
agreeable. September, Octo­
ber. 

Ropes. Medium, obovate, rus­
seted ; r ich, per fumed; good. 
October. Mass. 

Rosabirne. Medium, py r i fo rm, 
greenish, russeted; juicy, v i ­
nous, somewhat astringent. 
October. 

Rose Doyenne. Rather large, 
obovate, yellow and crimson; 
coarse, granular; flavor poor; 
rots at core. October. 

Rostiezer, p. 453. 
Rouge. See Brown Beurre. 
Rousselet Esperen. Pyr i fo rm, 

turbinate, ye l low; juicy, v in ­
ous, perfumed. September. 

Rousselet de Meester. Medium, 
roundish, yellow w i t h a red 

cheek ; coarse, not rich. Octo­
ber. Belgian. 

Rousselet de Rheims. Small, 
obovate pyr i fo rm, yellowish-
green ; sweet, aromatic—rots 
at core. Early Sept. French. 

R o u s s e l e t Hatif . See Early 
Rousselet. 

Rousselet Stuttgart. Below me­
dium, conic, greenish wi th a 
b r o w n cheek; juicy, sweet, 
aromatic—rots at core. Late 
August. 

Rousselet V a n d e r w e c k e n . 
Small, roundish or obovate, 
yel low; juicy, aromatic, per­
fumed ; very good. November. 

Royale. See Diel. 
Rutter. Medium, round obo­

vate, greenish-yellow; partly 
m e l t i n g , sweet; very good. 
October. West Chester, Pa. 

Sabine. See Jaminette. 
Salisbury Seedling. Short pyr i ­

fo rm, partly russeted ; coarse ; 
rather poor. October. N . Y. 

Sam Brown. Medium, roundish, 
pale yellow, thin russet; juicy 
and melting, vinous, rich ; very 
good. September. Md. 

Samoyeau. Medium, yellow, red 
cheek; buttery, juicy. Mid -
autumn. 

Sand Pear. Medium, roundish-
pyr i form, yellow, wi th rough 
r u s s e t . September. Only 
v a l u a b l e for cooking. The 
Japan pear resembles the Sand, 
but ripens later, and is a v ig­
orous grower and abundant 
bearer. Fine for cooking. 

Sanspareil. L a r g e irregular. 
obscure pyr i form, yellowish-
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green; coarse, juicy, buttery, 
vinous. November. 

Scheidweiller. Medium, obovate 
pyriform, dull green ; buttery, 
sweet, rich. October. 

Scotch Bergamot. See Hamp­
den's Bergamot. 

Seckel, p. 473. 
Selleck, p. 464. 
Seneca, p. 464. 
Serrurier, p. 474. 
Seutin. Medium, oval pyriform ; 

irregular, green. A late cook­
ing-pear. 

Sheldon, p. 477. 
Shenks. See Hosenshenck. 
Shepard, p. 474. 
Sickel. A corruption of Seckel. 
Sieulle, p. 485. 
S i m o n Bouvier. Small, pyr i ­

form, green; m e l t i n g , per­
fumed. September. Belgian. 

Six. Large, pyriform, green ; 
buttery, melting, rich, per­
fumed. November, December. 

Skinless, p. 453. 
Smith s Bordenave. See Lodge. 
Snow Flower. See Fleur de 

Neige. 
Soldat Laboureur, p. 464. 
Sophia. Medium, long pyr i form, 

lemon yellow; buttery, melt­
ing, vinous, rich. Early Octo­
ber. 

Soulange, p. 464. 
Souvenir d'Esperen, p. 465. 
Souvenir du Congress. Very 

large, long pyriform ; yellow • 
buttery, melting, quality mod­
erate. August and September 
French. New. V a r i a b l e . 
often excellent. 

B o u v e r a i n e d'Ete. Medium 
come obovate, l ight yellow,' 

crimson dot ted; mel t ing, r ich. 
vinous. Ear ly September. 

Sonveraine d 'H ive r . See Passe 
Colmar. 

Souveraine de Printemps. Me­
dium, oblate, r ibbed, ye l low; 
granular; mel t ing, v i n o u s , 
somewhat astringent. March. 

Spence. Medium, short py r i ­
form, yellow and dul l crimson ; 
juicy, melting, r ich, v i n o u s . 
September. Belgian. 

Spice, or Musk Pear. See Rous­
selet de Rheims. 

St. Andre, p. 474. 
St. Dennis. Small , turbinate. 

ribbed, yellowish and r e d ; 
sweet, aromatic. Late August. 

St. Dorothee. Large, pyr i fo rm, 
tapering to crown, greenish-
yel low; ju icy, mel t ing, rich, 
sweet, perfumed. October. 

St. Germain, p. 481. 
St. Germain, Brande's, p. 309. 
St. Germain, Prince's, p. 484. 
St. Ghislain. p. 464. 
St. Lambert. See Engl ish Jar­

gonelle. 
St. Menin. Large, long, py r i ­

fo rm, yellowish-green ; melt­
ing , j u i c y ; very good. Sep­
tember. 

St. Michael. See Whi te Doy­
enne. 

St. Michael Dore. See Gray 
Doyenne. 

St. Michel Archange, p. 464. 
St. Nicholas. See Orleans. 
St. Vincent de Paul. S m a l l , 

russet. January. French. 
Sterkman's, p. 465. 
Sterling, p. 4 7 4 . 
Stevens* Genesee, p. 4 7 8 . 
Stone. Large, p y r i f o r m , ye l low; 
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buttery, s l ight ly astringent. 
August. Ohio. 

Styer. Medium, r o u n d i s h , 
greenish-yellow; b u t t e r y 
melt ing, very rich, perfumed. 
September. Pa. 

Styrian. Large, p y r i f o r m , deep 
yellow wi th a red cheek ; crisp, 
rich. October. English. 

Sucree de Hoyerswerda. Small, 
o b o v a t e , yellowish-green; 
juicy, sweet, sprightly. Late 
August. German. 

Sugar Top. Medium, obovate 
turbinate, ye l low; of rather 
dry, sweet f lavor; moderate or 
poor. Late July. 

Sullivan. Medium, oblong pyr i ­
form, greenish-yellow ; ju icy, 
sweet, pleasant. September. 
Belgian. 

S u m m e r Aremberg. Rather 
small, short p y r i f o r m , pale 
greenish-yellow, w i t h s o m e 
n e t t i n g s of russet; a l i t t le 
coarse ; melt ing, sweet; very 
good. Mid-autumn. English. 

S u m m e r B e l l , or Windsor. 
Large, py r i fo rm, regular, yel­
lowish-green ; tender, coarse, 
astringent—rots at core. Tree 
a handsome grower and great 
bearer. Late August. 

S u m m e r Bergamot. Small, 
round, greenish-yellow; juicy, 
rich, becoming dry. E a r l y 
August. 

Summer Bon Chretien. Large, 
pyr i fo rm, ribbed, rich yellow 
wi th a reddish cheek; break­
ing ; very juicy, sweet. For­
merly much valued, now gen­
erally destroyed by black m i l ­
dew. Early September. 

Summer Doyenne,"p. 455. 
Summer Franc Real. Medium, 

o b o v a t e , slightly pyr i form, 
yellowish-green; fine-grained, 
buttery, sweet, p l e a s a n t . 
Early September. 

Summer Portugal, p. 456. 
Summer Rose. Medium, round­

ish, yellowish ; of poor quality, 
Late August. 

Summer St. Germain. Medium, 
obovate, green ; juicy, slightly 
acid. Late August. 

Summer Thorn. See E p i n e 
d 'Ete. 

Superfin, p. 474. 
Superfondante. Medium, obo­

vate, pale yel low; b u t t e r y 
mel t ing ; good. October. 

Supreme de Quimper, p. 453. 
Surpasse Crassane. Resembling 

the old Crassane, but more 
productive, healthy and vigor­
ous. Belgian. 

S u r p a s s e Meuris. Medium, 
conic, rough, russeted; melt­
ing, vinous. October. 

Surpasse Virgalieu, p. 474. 
Suzette de Bevay, p. 481. 
Swan's Egg. Small, oval, pale 

green; juicy, sweet, slightly 
musky. October. 

Swan's Orange. See Onondaga. 
Swiss B e r g a m o t . Medium, 

roundish, slightly turbinate, 
pale green and pale red ; melt­
ing, sweet, agreeable. Octo­
ber. 

Sylvange. Roundish-obovate. 
pale green ; melt ing, s w e e t , 
agreeable. October. Keeps 
wel l . 

Taihe. See Japan Golden Russet. 
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Tarquin des' Pyrenees. Large, 
pyri form. green; quality poor 
—great keeper. 

Taylor Pear. Medium, roundish-
oblate, green ; buttery, vinous, 
with vanilla flavor. E a r l y 
winter. Va. 

Tea, p. 474-
Theodore Van Mons, p. 465. 
Therese Appert. Medium, pyr i ­

form, deep yellow with some 
russet, a rich brown cheek; 
j u i c y mel t ing; very good. 
September. New. French. 

Thompson's, p. 474-
Thuerlinckx. Very large, but of 

l i t t le value. Belgian. 
Ti l l ington. Small, obovate, dark 

green, rough ; coarse, of mod­
erate quality. October. Eng­
lish. 

Totten's S e e d l i n g . Rather 
small, turbinate pyr i form, pale 
yellow; buttery, m e l t i n g , 
vinous, perfumed. Early Oc­
tober. Connecticut. 

Triomphe de Jodoigne, p. 465. 
Trout Pear. See Forelle. 
Tyler. Small, turbinate, yellow ; 

granular; melting, brisk, v i ­
nous. October. 

Tyson, p. 453. 

Upper Crust. Rather small, 
o b o v a t e , green, partly rus­
seted ; buttery, mel t ing; very 
good. July at the South—not 
good North. 

Urbaniste, p. 465. 
Uvedale's St. Germain. See 

Pound. 
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sweet, perfumed. Decem­
ber. 

Vall6e Franche. Medium, obo­
vate, greenish-yellow; juicy, 
sweet, flavor r a t h e r p o o r . 
Early September. 

Van Assche, p. 474. 
V a n B u r e n . Large, obovate, 

y e l l o w w i t h a b l u s h ; crisp, 
sweet, perfumed. Handsome 
—of moderate quali ty. A n ex­
c e l l e n t culinary sort. New 
Haven, Conn. 

Van Marum. Large, pyr i fo rm 
wi th a long neck, b r o n z e -
colored ; coarse, f ibrous; not 
juicy, pleasant—baking. Late 
autumn. 

Van Mons' Leon le Clerc, p. 
465-

Vauquelin. Rather large, obo­
vate ; juicy, sub-acid. Winter . 

Vermi l l ion d'en Haut . Medium, 
pyr i fo rm (Tyson-shaped), pale 
y e l l o w a red cheek; fine, 
ju icy, sweet; very good. Sep­
tember. French. 

Vermont Beauty, p. 474. 
Verte Longue. See Long Green. 
Verte Longue of Angers, p. 465. 
Veterans. Large, obtuse pyr i ­

form, l igh t yel low, some rus­
set; flesh firm—cooking. 
Winter . 

V e z o u z i e r e . Rather small, 
roundish-oval, y e l l o w i s h ; 
juicy, melt ing, sweet, agreea­
ble. September. 

Vicar of Winkf ie ld , p. 481. 
Vicompte de Spoelberch, p. 484. 
Virgal ieu . See Whi te Doyenne. 

Vaet. M e d i u m obovate, yel­
lowish-green, r o u g h ; juicy. 

Wadleigh. Rather small, round­
ish-obovate, ye l low; melt ing, 
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ju i cy ; very good. Early Sep­
tember. N . H . 

Walker. Large oblong, py r i ­
fo rm, greenish-yellow; a l i t t l e 
coarse ; half melt ing, sweet; 
good. October. Belgian. 

Walker 's Seedling. See Mount 
Vernon. 

Washington, p. 474. 
Waterloo. See Due de Brabant. 
Wendell. Medium, pale yellow, 

often wi th a red cheek ; melt­
ing, juicy, not r ich. Late A u ­
gust. Belgian. 

Westcott, p. 475. 
Wharton's Early. Rather large, 

obovate py r i fo rm, yellowish-
green ; mel t ing, ju icy , sweet. 
Late August. 

W h e e l e r Medium, roundish-
o b o v a t e , yellowish-green; 
coarse; ju icy , p e r f u m e d . 
Early September. R. I . 

White Beurre. See Whi te Doy­
enne. 

White Doyenne, p. 475. 
White 's S e e d l i n g Medium, 

roundish - obovate, greenish-
y e l l o w ; j u i c y ; good. New 
Haven, Conn. 

Wiest. Medium, roundish, oval, 
green; melt ing, s u b - a c i d , 
pleasant. September. Pa. 

Wilbur , p. 475. 
Wilder , p. 453. 
Wilkinson, p. 475. 
Willermoz, p. 481. 
W i l l i a m Edwards. Medium, ob­

tuse pyr i fo rm, yellow, thickly 
dotted; buttery, sweet. Sep­
tember. Conn. 

W i l l i a m s Bonchretien. See 
Bartlett . 

Wi l l i ams ' Ear ly . Small, round­

ish, turbinate, bright yellow, 
dotted red ; juicy, rich, sl ightly 
musky. Early Sep te m b e r 
Mass. 

Will iamson. Medium, obovate, 
rich yellow, thicky dotted ; fine 
grained ; juicy, r ich. October. 
L . I . 

Wi lmington , p. 465. 
Wilkinson, p. 475. 
Windsor. See Summer Bell . 
Winship's Seedling. Medium, 

conic pyr i form, yellow ; juicy, 
pleasant. L a t e s u m m e r . 
Mass. 

Winter Bell . See Pound. 
Winter Bergamot. See Easter 

Bergamot. 
Winter Beurre. Medium, long 

pyr i form, greenish, r o u g h ; 
flesh buttery, melting, vinous. 
January. 

Winter Nelis, p. 482. 
Winter Seckel. Medium, oblate, 

yellowish-brown, part ly rus­
seted ; juicy, rich, sweet, aro­
matic. February. Va . 

W o l a s t o n . See Glout [Mor-
ceau. 

Worden's Seckel, p. 465. 
Woronson. Medium, yellow. 

Great bearer. October. 
Wredow. Medium, oblate ap­

proaching pyr i form, greenish-
yellow and russet; juicy, melt­
ing, rich, vinous. October. 

Yat. Small, turbinate, brown 
russet; juicy, perfumed—rots 
at core. September. 

Yellow Butter. See White Doy­
enne. 

York Bergamot. See Autumn 
Bergamot. 
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Zephirin Gregoire, p. 485. 
Zephirin Louis Gregoire. Me­

dium, turbinate, yellow wi th a 
red cheek ; very juic}' , slightly 
perfumed. December. 

Z o a r Beauty. Medium, py r i ­
fo rm, l ight yellow, w i th a red 
cheek ; par t ly mel t ing, sweet; 
moderately good—rots at core. 
August. Ohio. 

PERSIMMONS. 

American Date Plum. See D i -
ospyros Virginianum. 

Among. See Yemon. 

Costata, p. 613, 

Diospyros Mabola, p. 605. 
Diospyros Texana, p. 605. 
Diospyros Virginianum, p. 605. 

Hachiya, p. 611. 
Hyakume, p. 611. 

Imperial. See Hachiya. 

Kurokume, p. 613. 

Maru-gata. See Yeddo-ichi. 
Mazelli, p. 613. 
Minokaki . See Tsuro. 
Miyotan. See Mazelli . 

Okame, p. 611. 

Taber's 129, p. 610. 
Tanenashi, p. 612. 
Tsuro, p. 608. 

Yamato. See Hachiya. 
Yeddo-ichi, p. 612. 
Yemon, p. 611. 

Zengi, p. 610. 

Abbaka. See Abbakacha. 
Abbakacha, p. 620. 

Brazilian. See Abbakacha. 
Black Jamaica, p. 621. 
Black Spanish. See Red Span­

ish. 

Charlotte Rothschild, p. 621. 
Cuban. See Red Spanish. 

Egyptian. See Queen. 
Enville, p. 621. 

Gipsy Queen. See Queen. 
Golden. See Queen. 

Havana. See Red Spanish. 

Key Largo. See Red Spanish. 

Lemon. See Queen. 

Pitch Lake. See Porto Rico. 
Porto Rico, p. 620. 
Prickly Cayenne, p. 621. 
Prince Alber t , p. 621. 

Queen, p. 620. 

Red Pine. See Red Spanish. 
Red Spanish, p. 620. 

Smooth Cayenne, p. 620. 
Strawberry. See Red Spanish. 

Trinidad. See Porto Rico. 

Victoria. See Queen. 

White Antigua, p. 621. 
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P L U M S . 

The class to which the several varieties described in this Index 
belong is added as fo l lows : A M , = Prunus Americana, H O R T . = 
Prunus hortularia, C H I C K . = Prunus angustijolia ; DOM. =Pru-
nus domestica , JAPAN = Prunus trifiora. 

A b r i c o t e e Rouge. Medium, 
oval, red and v io le t ; sweet, 
d r y , poor. Dom. 

Abundance, p. 516. 
Afr ican . Medium, round, dark 

red. Texas. Chick. 
Agen Date. See Prune d 'Agen. 
Albany Beauty, p. 505. 
Amber Primordian. See Primor­

dian. 
American Wheat. Small, round­

ish, pale blue; juicy, sweet. 
Late August. Great bearer. 
Dom. 

American Yellow Gage. See 
Prince's Yellow Gage. 

Angelina Burdett. M e d i u m 
round, nearly black, thickly 
dotted ; rich ; excellent. Eng­
lish. September. Dom. 

Apple Plum. Medium, round­
ish, reddish-purple; s l ightly 
coarse; sprightly. September. 
Mass. Dom. 

Apricot, p. 505. 
Arkansas Lombard. Medium, 

round, red. Ark . Chick. 
Autumn Gage, p. 505. 

Babcock, p. 516. 
Bailey, p. 514. 
B a s s e t t ' s American. Small, 

round, du l l red ; skin th ick; 
l i t t le value. A m . 

Bayfield. Small , round, l igh t 
ye l low; good—c 1 i n g s t o n e . 
August. Dom. 

Beach, p. 489. 
Beaty Choice, p. 489. 
Beauty of Naples, p. 493. 
Beekman's Scarlet. See Lom­

bard. 
Belgian Purple. Medium, round­

ish, purple; a l i t t le coarse; 
juicy, sweet, rich. September. 
Dom. 

Belle de September. Very large, 
oval, reddish-brown ; culinary. 
October. Dom. 

Berckman's, p. 516. 
Bergen, p. 514. 
Bingham, p. 506. 
Black Damask. Medium, round­

ish, greenish - yellow ; juicy, 
sweet, r ich. August. Dom. 

Black Damson. See Damson. 
B l a c k I m p e r i a l . See Brad­

shaw. 
Black Morocco. See Morocco. 
Bleecker's Gage, p. 505. 
Bleecker's Scarlet. See Lom­

bard. 
Blood. See Satsuma. 
Blue Damson. See Damson. 
Blue Gage. Small, round, dark 

blue; sl ightly acid; moder­
ately rich. Of l i t t le value. 
August. Dom. 

Blue Holland. See Holland. 
Blue Imperatrice, p. 492-
Blue Perdrigon. Medium, oval, 

reddish-purple; flesh firm; 
sugary—clingstone. August. 
Dom. 
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Bolmar, or Bolmar's Washing­
ton. See Washington. 

Botan. See Abundance, Bab­
cock, Berckmans, Wil la rd . 

Botankio. See Babcock. 
B r a d f o r d Gage. See Green 

Gage. 
Bradshaw, p. 493. 
Brevoort, or Brevoort's Purple 

Bolmar, p. 493. 
Bricetta. Medium, roundish-

oval, yellow dotted red ; juicy, 
rich ; very good. September. 
Dom. 

B r i l l . Large, red, juicy. Chick. 
Brunswick, p. 492. 
Bruyn Gage. See Green Gage. 
Buel's Favorite, p. 506. 
Burbank, p. 516. 
Burbank No. 3. See Hale. 
Burbank No. 4. See Heikes. 
B u r g u n d y Prune. Medium, 

ovate, necked, reddish-black; 
juicy, rich,, pleasant — free­
stone. September. Dom. 

Burrette's. Large, long oval, 
dull yellow; melting, sweet, 
aromatic. September. Dom. 

Caddo Chief. Small, round, red ; 
very early. La . Chick. 

Caledonian. See Goliath. 
Catalonian. See Primordian. 
Chabot, p. 514. 
Cheney, p. 489. 
Cherry. See Myrobolan. 
Cheston. Rather small, oval, 

dark purple; flesh firm ; sweet, 
sprightly—freestone. July and 
August. Dom. 

Chickasaw Chief. See Miner. 
Chippeway, p. 489. 
Clark. A variety of the Hortu-

laria group, said to have been 

found g rowing w i l d i n Mary­
land. 

Cloth of Gold. See Drap d 'Or 
of Esperen. 

Coe's Golden Drop, p . 506. 
Coe's Late Red, p . 493. 
Coletta. Medium, round ob­

long, l igh t red. Very early. 
Texas. Chick. 

Columbia, or Columbian Gage, 
p. 494. 

Copper Plum. Rather small, 
oval, deep copper color wi th a 
blue bloom. Flesh juicy, acid, 
adhering to the stone. A n old 
culinary variety, very produc­
tive and profitable. Dom. 

Corse's A d m i r a l . Rather large, 
oval, l ight p u r p l e ; j u i c y 
s p r i g h t l y moderate flavor. 
September. Montreal. 

Corse's Field Marshal. Rather 
large, oval, p u r p l i s h - r e d ; 
juicy, s u b - a c i d . August. 
Montreal. Dom. 

Corse's Nota Bene, p. 494. 
Cottrell, p. 489. 
Cruger's Scarlet, or Cruger's 

Seedling, p. 494. 
Cumberland. Medium, oblong, 

yellow ; skin th in , ju icy , sweet, 
good. Midseason. Ga. Hor t . 

D'Agen. See Prune d'Agen. 
Damask. See German Prune. 
Damson, p. 494. 
Dana's Yellow Gage, p. 506. 
De Caradenc, p. 506. 
De Delice, p. 494. 
Deep Creek, p. 489. 
Delaware, p. 514. 
De Montford , p. 4 9 4 . 
Denniston's Albany B e a u t y . 

See Albany Beauty. 
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Denniston's Red, p. 494. 
Denniston's Superb, p . 506. 
De Soto, p . 489. 
Diamond. Large, round oblong ; 

apex dist inct ; black, d e n s e 
bloom ; flesh blue white, firm, 
acid, free. For cooking pur­
poses. Dom. 

Diapree Rouge. See Red Dia­
per. 

Dictator. Very large, brownish-
purple; r ich, ju icy, high fla­
vored. Montreal. Dom. 

Domine D u l l , p. 495. 
Douglas. See Munson. 
Downton Imperatrice, p. 506. 
Drap d'Or, p. 506. 
Drap d 'Or of Esperen, p. 507. 
Duane's Purple, p. 495. 
Dunmore. Small, ovate, green 

becoming yellow ; juicy, sweet, 
aromatic—freestone. October. 
Dom. 

Dutch Prune. See Domine D u l l . 
Dutch Quetzen. See Domine 

D u l l . ' 

Earliest of All. See Yosete. 
E a r l y C r o s s . Rather small, 

r o u n d i s h , reddish-purple; 
sweet; good—c 1 i n g s t o n e . 
August. Mass. Dom. 

Early Damask. See Morocco. 
Early Damson. See Damson. 
Early Morocco. See Morocco. 
Early Red. Large, oval, pur­

plish-red, w i t h white dots; 
flesh firm, fa i r . Hardy . Rus­
sian. Texas. There is also a 
plum of the Chickasaw type of 
this name f r o m Texas. 

Early Royal. See Royal Hative. 
Ear ly Royal of N ik i t a . Small, 

r o u n d i s h , reddish - purple; 

46 

juicy, sweet, high flavored— 
partly freestone. August. 

Early Scarlet. See Myrobolan. 
Early Tours, p. 495. 
Early Violet . See Early Tours. 
Early Yellow. See Primordian. 
Ear ly Yellow Prune, p. 507. 
Egg Plum. See White Egg. 
E l f r e y ' s Prune. Small, oval, 

blue ; sweet, dry, firm—free­
stone. August. Dom. 

E l Paso. Medium, round, red. 
Chick. Texas. 

Emerald Drop. Medium, long 
oval, yellowish-green; cling­
stone. August. Dom. 

Emerson Early, p. 492. 
E n g l i s h Wheat. Medium, 

roundish-oval, reddish-purple ; 
juicy, sweet, rich—clingstone. 
August. Dom. 

Excelsior, p. 514. 

Fellenberg, p. 495. 
Flushing Gage. See Imperial 

Gage. 
F o o t e ' s Early Orleans. Me­

dium, roundish, oval, black; 
early ; good, not rich ; hardy, 
productive. Mass. Dom. 

Forest Garden, p. 490. 
Forest Rose, p. 491. 
Fotheringham, p. 495. 
Franklin. See Washington. 
French Apricot. See Apricot. 
Frost Gage, p. 495. 
Fulton, p. 507. 

Galbraith. Large, oval, purple ; 
very good. Growth straggling. 
A valuable early sort. Dom. 

Garfield, p. 491. 
Gaylord, p. 490. 
General Hand, p. 507. 
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General Jackson. See Miner. 
Georgeson, p. 516. 
German Gage. See Bleecker's 

Gage. 
German Prune, p. 496. 
Giant Prune, p. 489. 
Gifford's Lafayette. Medium, 

oval, purple; juicy, not rich. 
August. Dom. 

Gillett. See Miner. 
Gold. Large, golden yellow, 

overlaid red; juicy, s w e e t . 
Hybr id of a Chickasaw and 
Japan. Japan. 

Golden Cherry Plum, p. 496. 
Golden Beauty, p. 491. 
Golden Gage. See Coe's Golden 

Drop. 
Goliath, p. 496. 
Green Gage, p. 507. 
Gueii, or Blue Magnum Bonum. 

Large, roundish - oval, dark 
purple; flesh f i rm, a l i t t le 
coarse, sub-acid ; valuable for 
culinary purposes, and profit­
able for market. First of au­
tumn. Lansingburg, N . Y. 
Dom. 

G u n d a k e r Prune. Medium, 
oval, purple; high flavored. 
Good bearer. P a . Dom. 

Guthrie's Apricot. M e d i u m , 
roundish-oval, yellow, crimson 
dotted; coarse; juicy, sweet, 
not rich. August. Dom. 

Guthrie's Late Green. Medium 
round, yel low; sweet, r ich ' 
r a t h e r d r y . September. ' 
Dom. 

Guthrie's Topaz. Medium, oval 
necked, rich yellow; ju icy ' 
sweet, p l e a s a n t , not rich 
September. Scotch. Dom 

Gwalsh. Large, oblong oval 

deep purple ; coarse; sweet, 
pleasant. September. Dom. 

Hale, p. 514. 
Hampton Court. See Orleans 

Early . 
Harrison's Peach. M e d i u m , 

round oblong; du l l red ; thick 
sk in ; free. Minn . A m . 

Hartwiss ' Yellow Prune. Me­
dium, oval, waxen y e l l o w ; 
rich, sub-acid, fine. Septem­
ber. German. Dom. 

Hattie. Medium, round oblong, 
red; c l ing. Dom. 

Hat tonkin . See Kerr, Munson, 
Georgeson. 

Hat tonkin No. 1. See George­
son. 

Hat tonkin No. 2. See Kerr. 
Hawkeye, p. 489. 
Heikes. (Burbank No. 4.) Re­

sembles Hale, but more flat­
tened on the ends, and darker 
color; flesh acid. Japan. 

Henry Clay, p. 507. 
Highlander, p. 4 g 6 . 
Hinckley. See Miner. 
Hoffman, p. 4 Q 2 . 
Hol land Prune. Roundish, pur­

ple ; sweet, pleasant — free­
stone. September. Dom. 

Honey Drop. See Missouri A p r i ­
cot. 

Horse Plum. Medium, oval, 
Purple ; dry, rather acid—free­
stone. August. 

Howard 's Favorite, p. 5 0 8 . 
Howel l ' s Early, p. 4 9 6 . 
Howell 's Large. See Nectarine. 
How's Amber. Medium, round­

ish, l igh t red ; coarse, ju icy— 
c l i n g s t o n e . September. 
Dom. 
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Hudson Gage, p. 508. 
Hughes. Medium, round, cherry 

r ed ; flesh yel low. Chick. 
Hul ing ' s Superb, p. 508. 
Hungarian Prune, p. 496. 
Hytan . See Munson. 
Hytan-Kayo. See Munson. 

Ickworth Imperatrice, p. 496. 
Ida, p. 490. 
Idol . Medium, round, l ight crim­

son, splashed magenta; skin 
thin , cl ing. Late. 111. Hort . 

Il l inois Ironclad, p. 489. 
Imperatrice. See Blue Impera­

trice. 
I m p e r i a l de Mi lan . Rather 

large, roundish-oval, deep pur­
ple w i t h thick bloom; flesh 
greenish, r ich, sweet, very 
good. Rather late. A m . 

I m p e r i a l Diadem. See Red 
Diaper. 

Imperial Gage, p. 508. 
Imperial Ottoman, p. 509. 
Imperial Rouge. See Red Mag­

num Bonum. 
Imperial Violet . See Red Mag­

num Bonum. 
Indian Chief. Large, round, 

dul l red; skin thick. Hort . 
Indiana Red. Large, round, 

red; cl ing. Ind . Hor t . 
Iona, p. 490. 
Iris. Medium, red. Hor t . 111. 
Isabel. See Miner. 
Isabella, p. 496. 
I ta l ian Damask, p. 496. 
I tal ian Prune. See Fellenberg. 
Itaska, p. 489. 
Ives' Seedling, p. 509. 

Jaune Hative. See Primordian. 
Jefferson, p. 509. 

Jennie Lucas. Medium, round, 
yellow. Early. Texas. Chick. 

Judson, p. 509. 

Kanawha. Medium, round, red ; 
skin th ick; cl ing. Very pro­
l i f ic . Late. Hort . 

Kayo. See Munson. 
Kelsey, p. 516. 
Kerr, p. 517. 
Keyser's Plum. See Hul ing ' s 

Superb. 
Kickapoo. Medium, round ob­

long, red in blotches; skin 
thick ; flesh firm ; cl ing. Pro­
l i f ic . A m . 

Kirke 's , p. 496. 
Knight ' s Large Dry ing . See 

Large Green Dry ing . 

Lady Plum. Small, oval, light 
y e l l o w spotted red; acid ; 
freestone. September. Great 
grower and bearer—culinary. 
Albany, N . Y . Dom. 

Langdon's Seedling. R a t h e r 
large, roundish-oval, reddish-
p u r p l e ; juicy, sub-acid— 
mostly clingstone. August. 
Conn. Dom. 

L a n g s d o n . Medium, round, 
l ight red; cl ing. Hort . 

L a r g e E a r l y Damson. See 
Horse Plum. 

Large Green Dry ing . Large, 
round, greenish-yellow ; rich ; 
very good. September. Eng­
lish. Dom. 

Large Long Blue. See Man­
ning's Long Blue. 

La Royale. See Royale. 
Late Blood. Small, round, dark 

p u r p l e ; flesh red; cling. 
Japan. 
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Late Rollingstone. Similar to 
Rollingstone, of which i t is a 
seedling; skin thicker, flesh 
softer, later. Minn. A m . 

Lawrence's Favorite, or Law­
rence Gage, p. 5°9-

Le Due, p. 49°-
Leipzig. See German Prune. 
Leptune. Medium, round, dark 

red; skin th ick; cl ing. A r k . 
Hort . 

Leudloff Green, p. 489-
Leudloff Red. Small, flattened 

oblong, l ight red; thick skin. 
Minn. A m . 

Lewiston Egg. Medium, oval, 
pale yellow ; quality moderate. 
August. Dom. 

Lincoln, p. 496. 
Li t t le Queen Claude. See Eng­

lish Yellow Gage. 
Li t t le Seedling. Small, red. 

Minn . A m . 
Lombard, p. 496. 
Lone Star. Medium, round ob­

long, red; very th in s k i n . 
Texas. Chick. 

Long Scarlet. Medium, oblong 
obovate, red; acid, ripening 
sweeter—clingstone. August. 
Dom. 

Louisa, p. 489. 
Lucombe's Nonesuch, p. 510. 

Madison, p. 510. 
Magnum Bonum. See White 

Egg-
M a j e s t i c Damson. Medium; 

free. Early. P r o d u c t i v e . 
Mo. Dom. 

Mamelonnee. Medium, oval 
wi th a distinct neck, tapering 
to apex, l igh t green; sweet, 
pleasant, mi ld , not rich—free­

stone. Ear ly August. French. 
V a l u a b l e for its earliness. 
Dom. 

Manning's L o n g Blue, p. 496-
Maquoketa. Medium, r o u n d -

oblong, red, yellow specks; 
skin th ick ; flesh yellow, f i rm , 
j u i c y ; c l ing . Iowa. A m . 

Marianna, p. 49 8-
M a r k e t Plum of H o f f y . See 

Golden Cherry Plum. 
M a r t e n ' s Seedling. Large. 

oblong, yellow ; brisk, spright­
ly flavor—freestone. Septem­
ber. S c h e n e c t a d y . N . Y . 
Dom. 

Maru, p. 514. 
McLaughl in , p . 510. 
Meigs, p . 498. 
Mimms. See Red Diaper. 
Miner, p. 491. 
Minnetonka. Medium, r o u n d 

oblong, du l l r ed ; skin thick. 
M i n n . A m . 

Mirabelle, p. 510. 
M i r a b e 11 e Grosse. See Drap 

d'Or. 
M i r a b e l l e Tardive. Small , 

roundish-oval, greenish-yel­
low ; sweet, ju icy, agreeable-
freestone. G r e a t beare r -
hangs long. October. Dom. 

Miser P lum. See Cherry. 
Missouri Apricot , p. 492-
Moldavka, p. 510. 
Monroe, or Monroe Egg, p. 511. 
Monsieur. See Orleans. 
Monsieur H a t i f . See Orleans 

Early. 
Monsieur Tardi f . See Suisse. 
Moore's Arct ic . Below medium, 

roundish-oval, dark p u r p l e , 
w i th a pleasant but not r ich 
flavor. Ear ly autumn. Tree 
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healthy, vigorous, extremely 
hardy, a great bearer. Maine. 
Dom. 

M o r e m a n . Medium, round, 
dark red. Hor t . 

Morocco, p. 498. 
Mulberry, p. 511. 
Munson, p. 514, 
Mussey, p. 490. 
Myrobolan, p. 498. 

Nectarine, p. 498. 
Nelson's Victory, p. 511. 
Newman, p. 492. 
New Orleans. See O r l e a n s 

Early. 
Newtown Egg. Medium, ob­

long, red ; skin th ick ; flesh 
firm, free. Mid-season. Minn . 
A m . 

New York Purple. See Bre­
voort 's Purple. 

New U l m , p. 489. 
Niagara. Medium, oval, dark 

p u r p l e ; flesh pale yellow, 
juicy, sweet, free. Sept. Dom. 

Normand, p. 517. 

Ocheeda, p. 490. 
Ogeechee. Small, round, red; 

very early. Ga. Chick. 
Ogon, p. 517. 
Old Hickory. See Miner. 
Old Orleans, or Orleans, p . 498. 
Orange, p. 511. 
Orient. Large, roundish-coni­

cal, red; flesh yellow. Ja­
pan. 

Orleans Ear ly , p. 499. 
Orleans, Smith's, p. 504. 
Oul l in ' s Golden Gage. Large, 

roundish-oblong, greenish-yel­
low ; tender, juicy, excellent. 
Productive. German. Dom. 

Oyon. See Ogon. 
Parsonage, p. 511. 
Parsons. See Miner. 
Peach Plum, p. 499. 
Peffer Premium, p. 490. 
Penobscot. Large, oval, yellow ; 

sweet, pleasant — clingstone. 
September. Me. Dom. 

Peoley's Early Blue. Medium, 
oblong, dark blue; flesh yel­
l o w ; p i e a s a n t—clingstone. 
August. Dom. 

Perfection. M e d i u m oblong 
c o n i c a l bright red, white 
b l o o m ; flesh firm, sweet. 
Japan. 

Peters1 Yellow Gage, p. 511. 
Pond's Purple. See P o n d s 

Seedling (American). 
Pond's Seedling, p. 499. 
Pond's Seedling of Massachu­

setts, p. 499. 
Poole, p. 491. 
Pottawattamie, p. 492. 
Prairie Flower, p. 491. 
Precoce de Bergthold, p. 511. 
Precoce de Tours. See Early 

Tours. 
Priam, p. 492. 
Primordian, p. 512. 
Prince Englebert, p. 500. 
Prince of Wales. Large, round, 

sl ightly oblong, reddish-pur­
ple ; sweet, sprightly, not rich 
—clingstone. S e p t e m b e r 
Dom. 

Prince's Imperial Gage. See 
Imperial Gage. 

Prince's Orange Egg. Rather 
large, oval, yel low; coarse; 
sprightly, not rich. Septem­
ber. Dom. 

Prolific. See Hale. 
Prune d 'Agen, p. 500. 
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Prune d'Allemagne. See Ger­
man Prune. 

Prune d 'Ast. See Prune d 'Agen. 
Prune de la St. Mar t in . See 

Coe's Late Red. 
Prune de Louvain. L a r g e , 

ovate, necked, deep purple; 
coarse; melting, pleasant— 
freestone. August. Dom. 

Prune d'CEuf. See Egg Plum. 
Prune, Manning's. Long Blue, 

p. 360. 
Prune Peche. See Peach Plum. 
Prune Suisse. See Suisse. 
Prunus Simonsi. See Simonsi. 
Purple Damson. See Damson. 
Purple Egg. See Red Magnum 

Bonum. 
Purple Favorite, p. 500. 
Purple Gage, p. 500. 
Purple Magnum Bonum. See 

Red ditto. 
Purple Yosemite, p. 490. 

Quackenboss, p. 501. 
Quaker, p. 490. 
Queen Mother. Small, round, 

pale red and purple; sweet, 
rich—freestone. September. 
English. 

Quetsche. See German Prune. 

Rachel. Medium, round oblong, 
dul l red ; thick skin ; c l i n g 
Mid-season. Hort . 

Red Diaper, p. 501. 
Red Egg. See Red Magnum 

Bonum. 
Red Gage, p. 501. 
Red June. See Red Nagate. 
Red Magnum Bonum, p. 501. 
Red Nagate, p. 515. 
Reed. Medium, round, dark 

l ed ; cling. Hort . 

R e i n e C l a u d e . See Green 
Gage. 

Reine Claude de Bavay, p. 513. 
Reine Claude Diaphane. Me­

dium, roundish, clear green, 
shaded red ; ju icy , sweet, aro­
matic. September. French. 
Dom. 

Reine Claude d'Octobre. Small, 
r o u n d i s h , greenish-yellow; 
juicy, rich—freestone. Octo­
ber. Dom. 

R e i n e Claude Rouge. Very 
large, roundish-oval, red and 
purple ; r ich, s l ight ly acid, aro­
matic. September. Dom. 

Reine Claude Violet te . See 
Purple Gage. 

Reizenstein's Yel low P r u n e . 
Medium, oval, s l ight ly necked, 
yellow ; ju icy , pleasant—cling­
stone. September. I tal ian. 
Dom. 

Rhinebeck Yel low Gage. Large, 
oval, ye l low; coarse; sweet, 
pleasant—clingstone. Septem­
ber. Rhinebeck, N . Y . Dom. 

Richland. Rather small, red­
dish-purple ; flesh greenish-
yellow ; good. A seedling of 
the damson, ripening end of 
August, and profitable for mar­
ket. Or ig in , Pa. Dom. 

Rivers ' Early Favorite, p. 501. 
Rivers ' Early Prolif ic. Medium, 

roundish-oval, reddish-purple; 
juicy, sweet, pleasant—free­
stone. August . E n g l i s h . 
Dom. 

Robinson, p. 492. 
Roe's Au tumn Gage. See A u ­

tumn Gage. 
Rollingstone, p. 4 g o . 
Roulette. Medium, round, red; 
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skin th in ; c l ing. Mid-season. 
Texas. Hor t . 

Royale, p . 501. 
Royal Hative, p. 502. 
Royal Tours, p. 503. 

Saint Catherine, p. 513. 
Saint Cloud. See Goliath. 
Saint Mart in ' s Quetsche, p. 513. 
Saint Mar t in Rouge. See Coe's 

Late Red. 
S a i n t M a u r i n . See Prune 

d 'Agen. 
Saratoga. Oval, brownish-red. 

w i th few white specks; flesh 
p a l e y e l l o w ; free. Late. 
Dom. 

Satsuma, p. 515. 
Scarlet Gage. See Long Scarlet. 
Schuyler Gage, p. 513. 
Schenectady Catherine, p . 503. 
Schley. (Schley Large Red.) 

M e d i u m , round, red. Ga. 
Chick. 

Sea. Small, round, brownish-
purple; flesh greenish-yellow, 
sweet, juicy—freestone. A u ­
gust. Dom. 

Semiana. M e d i u m , o v a l , 
necked, deep p u r p l e ; flesh 
j u i c y , sub-acid, moderately 
rich. Distinct f rom Blue I m ­
peratrice, which see. Dom. 

Shailer's White Damson. See 
White Damson. 

Sharp's Emperor, p. 503. 
Sheen. See Fotheringham. 
Shipper, p. 515. 
Shiro-Smomo. See Berger, also 

Red Nagate, and Ogon. Ja­
pan. 

Siamese. Medium, o b o v a t e , 
pale yellow;' juicy, sprightly, 
of m o d e r a t e flavor. Fru i t 

often in pairs—tree a great 
bearer. September. Dom. 

Simiana. See Suisse. 
Simon's Apricot Plum. See 

Simonsi. 
Simonsi, p. 516. 
Sloe. Ornamental, sometimes 

used for stocks. Is a distinct 
s p e c i e s ( P r i t n u s spinosa). 
The f r u i t is small and black ; 
often called Blackthorn. Dom. 

Small Green Gage. See Yellow 
Gage. English. 

Smith's Orleans, p. 504. 
Southern Golden Drop. Large, 

golden yellow. Chick. 
Spaulding. Medium, yellow, 

green marbled; flesh pale yel­
low, very sweet; free. Dom. 

Speer, p. 490. 
Splendor. A large prune, cross 

of Petite d 'Agen and Pond's 
Seedling. Dom. 

Stanton. Medium, round, pur­
ple, blue bloom. Late. Dom. 

Stark Green Gage. Medium ; 
very prolific. A seedling of 
Missouri Green Gage. Dom. 

Steer's Emperor. See Goliath. 
Strawberry. Small, round ob­

late, dark red ; flesh yellow ; 
cl ing. Very early. Japan. 

S u c k e r State. Large, round, 
red ; skin thick ; cling. Hort . 

Sucrin Vert . See Green Gage. 
Suisse, p. 504. 
Sweet Botan. See Berckman's. 
Sweet Damson. See Damson. 
Swiss Plum. See Suisse. 

Texas Bell. Medium, round, 
red. Texas. Hor t . 

Thomas, p. 504. 
Townsend. See Miner. 
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Trouvee de Voueche. Medium 
or small, oval, violet ; juicy, 
sweet; very good. August. 

Turkish Quetsche. See German 
Prune. 

Van Buren, p. 490. 
Vert Bonne. See Green Gage. 
Victoria, p. 504. 
Violet. See Blue Imperatrice. 
Violet de Tours. See E a r l y 

Tours. 
Violet Diaper. See Cheston. 
V i o l e t Perdrigon. See Blue 

Perdrigon. 
Violet Queen Claude. See Pur­

ple Gage. 
V i o l e t t e Hative. See Early 

Tours. 
V i rg in . Medium, roundish, red­

dish-purple ; juicy, s w e e t ; 
v e r y g o o d . S e p t e m b e r . 
Dom. 

Wangenheim, p. 505. 
Warren. See Newman. 
Washington, p. 513. 
Wax, p. 505. 
Wayata. Small to m e d i u m , 

round, dul l red ; thick skin ; 
cling. Minn. A m . 

Wayland, p. 491. 
Weaver, p. 490. 
Whitaker. Large, red. Seed­

l ing of W i l d Goose. Texas. 
Hort . 

White Apricot. Medium, round­
ish, yel low; flesh f i rm, pleas­
ant—clingstone. August. 

White Egg, p. 513. 
White Empress. See White I m ­

peratrice. 
W h i t e - f l u s h e d Botan. See 

Berckman's. 

Whi te Gage. See I m p e r i a l 
Gage. 

White Hol land . See Whi te Egg . 
White Imperatrice. Medium, 

obovate, br ight yel low ; ju icy , 
crisp, sweet, translucent—free­
stone. September. Dom. 

Whi te Imper ia l . See White 
Egg. 

White Magnum Bonum. See 
White Egg. 

White Mogul . See Whi te Egg. 
White or Yel low Damson, p. 513. 
White Perdrigon. M e d i u m , 

o v a l , p a l e greenish-yellow; 
sweet—clingstone. August. 
Dom. 

Whi te Plum. See Ogon. 
Whi te Primordian. See Primor­

dian. 
Wickson, p. 516. 
Wier, p. 490. 
W i l d Goose, p. 491. 
W i l d Rose. Large, round, yel­

low blush ; skin medium ; flesh 
f i r m ; c l ing . M i n n . A m . 

W i l k i n s o n . Medium, oval, 
s l ightly necked, reddish-pur­
ple ; firm, sweet, not high fla­
vored. September. Dom. 

W i l l a r d , p . 516. 
W i l l i a m Dodd. See Miner. 
W U m o t s Green Gage. See 

Green Gage. 
Wi lmo t ' s Late Orleans. See 

Goliath. 
Winter Damson. See Damson. 
Wolf , p . 491. 
Woolston's Black Gage. Small, 

round, dark, r ich . September. 
Wooton, p. 492. 
W o r l d Beater. Large, round 

oblong, red ; c l ing. Very late. 
Tenn. 
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Wyant, p. 490. 

Yellow Apricot. See Apricot. 
Yellow Egg . See Whi te Egg . 
Yellow-flushed B o t a n . See 

Abundance. 
Yellow Gage, English, p . 514. 
Yellow Gage, P r i n c e ' s , p. 

5i4-
Yellow Magnum Bonum. See 

White Egg. 
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Yellow Perdrigon. See Drap 
d 'Or. 

Yellow Sweet, p. 491. 
Yellow Transparent, p. 492. 
Yellow Yosemite. Said to be 

same as Purple Yosemite. A m . 
Yonemomo. See Satsuma. 
York State Prune, p. 505. 
Yosete, p. 516. 

Zwetsche. See German Prune. 

P O M E G R A N A T E S . 

Caribbean Coral, p. 623. 

Paper Shell, p. 623. 

Purple-Seeded. See S p a n i s h 
Ruby. 

Spanish Ruby, p. 623. 

QUINCES. 

Alaska, p. 520. 
Angers, p. 520. 

California. See Child's. 
Champion, p. 520. 
Child 's , p. 520. 
Chinese, p. 521. 

Fontenay, p. 521. 
Fuller 's, p. 521. 

Johnson's, p. 521. 

Oblong. See Pear Quince. 

O r a n g e , o r A p p l e Quince, 
521. 

Paris Quince. See Fontenay. 
Pear Quince, p. 521. 
Portugal, p. 521. 

Rea's Mammoth, p. 522. 
Rea's S e e d l i n g . See Rea's 

Mammoth. 

Van Deman, p. 522. 

Wist's Mammoth, p. 522. 

R A S P B E R R I E S . 

Ada. Small, round, black, firm, 
sweet; productive. Late. 

Addison. Medium, purple, firm, 
j u i c y ; vigorous, hardy, pro­
ductive. 

Al len , p. 531. 
American Blackcap, p. 530. 
A m e r i c a n Everbearing. Me­

dium, black, juicy, n e a r l y 
sweet. Mid-season. Va. 

American Whitecap. See Golden 
Cap. 

Antwerp. See Hudson River 
Antwerp. Red Antwerp, Yel ­
low Antwerp. 

Arnold 's Orange. Large, dark 
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orange; e x c e l l e n t . New. 
Paris, C. W. 

Bagley's Perpetual. Medium, 
oblate, red; sub-acid ; poor. 

Barnet. Large, obtuse, conic, 
reddish-purple. English. Of 
l i t t le value. 

Belle de Fontenay, p. 527. 
Belle de Paluau, p. 527-
Brandy wine, p. 531-
Brentford Cane. Medium, ovate, 

dark red. English. Of l i t t le 
value. 

Brinckle's Orange. See Orange. 
Burlington, or Prosser. Large, 

f i rm, sweet; good. New. N . J . 

Carmen. Medium, handsome, 
black, f i rm, juicy, sub-acid; 
productive; early. Conn. 

Caroline, p. 533. 
Catawba, p. 531. 
Champlain. Medium, pale yel­

low, soft, juicy, nearly sweet; 
good. Canes vigorous, pale; 
not hardy. 

Clarke, p. 527. 
Columbian, p. 531. 
Colonel Wilder, p. 529. 
Cope. Roundish, conical, red; 

f i rm, good ; growth moderate. 
Phila. 

Cretan Red. Small, deep red, 
poor. Old foreign sort. 

Crystal White. Medium, pale 
yellow, f i rm, moderately juicy. 

Cushing. Roundish, conical, 
regular, red; quality good; 
moderately vigorous and pro­
ductive. Phila. 

Cuthbert, p. 531. 

Davison's Thornless, p. 530. 

Dooli t t le , p. 530. 
Double Bearing. A variety of 

A n t w e r p , bearing a second 
crop, now superseded. 

Duhr ing . Large, cr imson; sof t ; 
good. Phila. 

Early Prolific, p. 532. 
Emi ly . Large ; s o m e t i m e s 

shouldered; yellow. 
Erie, p. 532. 

Fastolff, p. 528. 
Fillbasket, p. 528. 
Franconia, p. 528. 
French, p. 528. 

Ganargua, p. 531. 
General Patterson. Large, red. 

Phila. Dr . Brinckle. 
Gladstone. See Erie . 
Golden Cap, p. 531. 
Golden Mayberry, p. 529. 
Golden Queen, p. 529. 
Golden Thornless, p. 531. 
Gregg, p. 530. 

Hansel. Medium, round, bright 
red ; juicy ; good. Said to be 
very subject to disease. Very 
early. 

H a r r i s . Medium, red, juicy, 
nearly sweet. 

Herstine, p. 532. 
Highland Hardy. Rather smal l ; 

red ; of poor quali ty. Very 
early, which gives i t v a l u e 
for market. Sometimes un­
p r o d u c t i v e , but more com­
monly a good bearer. Ulster 
Co., N . Y . 

Hi lborn , p. 530. 
Hopkins, p. 530. 
Hornet, p. 529. 
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Hudson River Antwerp , p. 528. 

Imperial Red. Medium, round­
ish, scarlet; pleasant. N . J. 

Japanese Wine Berry. Medium, 
round, translucent r ed ; each 
berry enveloped in purplish red 
calix. Ornamental, but of no 
other value. Not hardy in 
vic in i ty of New York. 

Johnson's Sweet. Black, hardy; 
productive. 

Joslyn's Improved. See Doo-
l i t t le . 

Kansas, p. 530. 
K i n g . Large, br ight red; pro­

ductive. Rio Vista, Va . 
Kir t land, p. 532. 
Knevett 's Giant, p. 528. 

Large-fruited Monthly, p. 528. 
London, p. 532. 
Lost Rubies. Rather l a r g e , 

ovate-conic ; soft, w i th a pleas­
ant and good flavor. Berries 
often defective, requir ing fer­
t i l i z ing by another sort. 

Lovett . Large, pure black, f i rm ; 
moderately juicy, sweet; v ig­
orous ; early. N . J. 

Lum's Everbearing. A n autumn 
f r u i t i n g blackcap. Sandusky, 
Ohio. 

Mammoth Cluster, p. 530. 
Marlboro, p. 532. 
Marvel of the Four Seasons, p. 

529. 
McCormick. See M a m m o t h 

Cluster. 
Meredeth Queen, p. 529. 
Merveille des Quatre Saisons. 

See Marvel of the Four Sea­
sons. 

Miami . See Mammoth Clus­
ter. 

Mi l le r ' s Red. Large, round, 
red ; firm, good; very early. 
Prolific, hardy. 

Mil l s No. 7, p. 530. 
Mil l s No. 15, p. 530. 
Montclair, p. 532. 
M u s k i n g u m . Medium, soft, 

moderately juicy, mi ld sub­
acid ; good. Canes vigorous. 

Naomi. See Franconia, which 
i t closely resembles, i f not 
identical. 

Nemaha, p. 530. 
New Rochelle, p. 532. 
Northumberland F i l l b a s k e t . 

See Fillbasket. 

October Red. See Marvel of the 
Four Seasons. 

Ohio, p. 530. 
Ohio Everbearing, p. 530. 
Olathe, p. 532. 
Older, p. 531. 
Ontario, p. 531. 
Orange, p. 529. 

Palmer, p. 531. 
Parnell, p. 473-
Pearl, p. 532. 
Philadelphia, p. 532. 
Phcenix. Large, round, red; 

firm, juicy, r ich. 
Pilate. A dark red, new French 

sort, of moderate value. 
Pride of Kent. Large, red, very 

sof t ; good. Canes strong, 
vigorous. 

Pride of the Hudson. Large, 
roundish-conical; red; juicy, 
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sweet, r i ch ; too soft for mar­
ket. Not hardy nor reliable. 

P r i n c e of Wales, Cutbush's. 
Large, crimson ; firm ; good. 
English. 

Purple Cane, p. 531. 

Red Antwerp. Large, roundish, 
dark red. Distinct f rom Hud­
son River Antwerp. English. 

Reder. Rather large ; b r i g h t 
red, rich sub-acid. Vigorous; 
a heavy bearer. Michigan. 

Reliance, p. 532. 
Royal Church, p. 532. 
Rubus Flavus, p. 533. 

Saunders, p. 469. 
Seneca Blackcap, p. 531. 
Shaffer, p. 531. 
Silver Queen. Medium, pale 

yellow ; very soft, juicy ; good. 
Souchetti. Rather large ; coni­

cal, pale yellow ; firm; very 
good. French. New. 

Souhegan, p. 531. 

Stagman No. 5. See Olathe. 
Stoever. Large, r o u n d i s h , 

conic, br ight r ed ; very unpro­
ductive. V t . 

Superlative, p. 529. 
Surry. Large, b l a c k , w i t h 

bloom. Va. 
Susqueco. See Pearl. 

Talbot, p. 532. 
Thompson's Ear ly Prolific, p. 

529-
Turner, p. 532. 

Vermont, p. 530. 
Vice-President F r e n c h . See 

French. 

Walker. Rather large, round, 
crimson ; sof t ; good ; produc­
t ive. Pa. Dr . Brinckle. 

Yellow Antwerp. Large, light 
yel low; good. Superseded. 

Y e l l o w C a p . See Golden 
Cap. 

Aurant ium, p. 587. 

Leonardy, p. 587. 

Marsh's Seedless, p. 587. 

S H A D D O C K S . 

May's Pomelo, p. 586. 

Royal, p. 587. 

Tr iumph , p. 587. 

S T R A W B E R R I E S . 

Iiup. = Flowers imperfect; PER.=Flowers perfect. 

Aberdeen. See Roseberry. 
Accomack. Medium, sof t ; good ; 

late. Per. 
Admira l Dundas. Large, irreg­

ular, pale scarlet; firm; good, 
not rich. English. 

Advancer. Medium, dark red ; 
firm; early. M d . Per. 

A g r i c u l t u r i s t . Ve ry large, 
nearly conical, sometimes cox­
c o m b e d , somewhat necked; 
deep' scarlet; flesh firm, of a 
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pleasant, m o d e r a t e l y good 
flavor. A strong grower. N . J. 
Fails i n many localities. Old . 
Per. 

A j a x . Large, o v a t e , d a r k ; 
good. Engl ish. 

Albany Seedling. See Wilson. 
Alb ion Whi te . Large, round, 

nearly white ; good. Not pro­
ductive. Foreign. 

Alice Maude. Large, conical, 
dark glossy s c a r l e t ; juicy, 
rich, excellent. Plant strong, 
vigorous—requires deep and 
rich cul t ivat ion. F o r e i g n . 
Per. 

Alpha. L a r g e , ovate conical, 
du l l red ; sub-acid. Vigorous, 
p r o d u c t i v e . Raised by 
Charles Arnold , of Ontario, 
f r o m Wilson and Dr . Nicaise. 
Per. 

American Scarlet. See Hud­
son. 

Annie Forest. Large, conical; 
b r i g h t scarlet; f i rm. Mid-
season. Per. 

Arno ld ' s Pride. Very large; 
l igh t red ; rather soft, moder­
ate i n flavor. Very produc­
tive. Canada. Per. 

Aroma, p. 542. 
Atkinson's Scarlet. See Grove 

End Scarlet. 
A t l a n t i c . Medium, conical; 

br ight dark crimson; firm, 
strong grower. Mid-season. 
Per. 

A u b u r n . Medium, regular, 
round conical; dark red ; flesh 
scarlet; good flavor; not very 
productive. Imp. 

Aust in . See Aus t in Shaker. 
Aust in Shaker. Very l a r g e , 
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roundish, light red ; soft, usu­
al ly hol low; poor. Per. 

Austrian Scarlet. See Duke of 
Kent. 

Banquet. Medium, conical, light 
red ; sweet, rich. Per. 

Barnes' M a m m o t h . Large, 
roundish-conical, dark crim­
son; sub-acid, good. A n un­
certain bearer. Poughkeepsie, 
N . Y. Per. 

Bartlett . See Boston Pine. 
Barton's Eclipse, p. 545. 
Beder Wood, p. 542. 
Belle, p. 542. 
Belle de Vibert . Large, conic, 

crimson ; handsome; firm, not 
rich. Productive. Foreign. 

Belmont. Medium, c o n i c a l , 
dark crimson; firm ; not pro­
ductive. Per. 

Beverly, p. 542. 
Bicolor. Medium, oblong, cr im­

son ; sweet, good. D w a r f 
Productive. Foreign. 

Bicton Pine. Large, roundish, 
white tinged wi th pink ; pleas­
ant but not rich. E n g l i s h . 
Tender. 

Bidwell , p. 542. 
Bishop's Orange. Large, regu­

larly conical; l ight scarlet, 
a p p r o a c h i n g orange; flesh 
f i rm, flavor r a t h e r a c i d ; 
growth low; l e a v e s hairy. 
Superseded. Imp. 

Black Defiance. Large, deep 
red, roundish-conical; flesh 
firm, season medium. Has 
not fu l f i l l ed its early promise. 
Per. 

B l a c k Giant. Large, regular, 
soft. Per. 
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Black I m p e r i a l . See Black 
Prince. 

Black R o s e b e r r y - Medium, 
roundish, dark red or purplish ; 
p l e a s a n t ; moderate bearer. 
English. 

Bomba, p. 542. 
Bordelaise. Small, conical; very 

dark reddish-purple ; musky ; 
v i g o r o u s . Hautbois type. 
Foreign. Per. 

Boston Pine, p. 543-
Boudinot. Large, r ou n d i sh , 

scarlet; good. Ohio. 
Boyden. Medium, dark red ; no 

special value. Per. 
Boyden's M a m m o t h . Large, 

roundish, dark crimson; poor 
bearer. N . J. 

Boynton. See Crescent. 
Brandywine, p. 543. 
Brewer's Emperor. Medium, 

ovate, dark red ; good. Eng­
lish. 

B r i g h t Ida. Large, roundish-
conical ; bright red; wi th a 
mi ld , pleasant, s u b - a c i d , 
rather rich flavor. Vigorous 
and productive. Raised by 
Charles Arnold , Ontario. Per. 

Brighton Pine. Large, conical; 
deep crimson, wi th a r ich, sub­
acid f l a v o r . Early, hardy; 
poor bearer. Per. 

B r i t i s h Queen. Very large, 
roundish, sometimes coxcomb-
shaped ; color rich s c a r l e t ; 
flesh rich, tender, rather early. 
A poor bearer. I n England 
productive and superb. Per. 

Brooklyn Scarlet. Medium or 
large, long, conical, necked; 
sweet, flavor excellent. Pro­
ductive. Per. 

Bubach (No. 5). P-549-
Buffalo Seedling. See McAvoy ' s 

Superior. 
Burr ' s New Pine, p. 545-
Burr ' s Seedling. Medium, scar­

le t ; pleasant; hardy, produc­
tive. Ohio. 

Caleb Cope. Large, pointed, 
scarlet; good. 

Captain Cook. Large, resem­
bl ing B r i t i s h Q u e e n but 
smaller; color dark ; r ich. 

Captain Jack. Medium i n size, 
regular in fo rm ; br ight scarlet, 
handsome ; qual i ty moderate ; 
rather acid. Mostly very pro­
ductive, sometimes fa i ls . Prof­
itable fo r market i n many 
places. Missouri. Per. 

Champion. See Windsor Chief. 
Charles Downing , p. 543. This 

variety rusts i n some places of 
late years. 

Chorlton's Prolific. Roundish, 
n e c k e d , l i gh t r ed ; good. 
Staten Island. 

Cinderella. Rather large, coni­
cal, regular; br ight scarlet. 
Moderately productive. For 
home use. Per. 

Cleveland. Large, cockscombed 
and conical, deep red ; firm, 
r ich. Staminate. Ohio. 

Clyde. Large, scarlet, firm. 
Mid-season. 

Colfax. Small, round, poor. 
Colonel Cheney. Large, round­

ish-ovate, br ight scarlet; flesh 
rather firm, of fine q u a l i t y 
Sometimes very productive. 
I m p . 

Colonel E l l s w o r t h . Large, 
roundish, necked, dark c r im-
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son ; rather firm, flavor moder­
ate, dry . Ear ly , productive. 
Per. 

Columbus. Large, r o u n d i s h , 
d a r k r e d ; tender, sweet. 
Hardy, productive. Ohio. 

Continental. Large, obtusely 
conical, regular; dark red; 
firm, good. Productive under 
h i l l culture. Per. 

Cornelia. Large, regular, coni­
cal, smooth ; br ight red. Pro­
ductive. Quite late. Ohio. 
Imp. 

Cornucopia. Large, conical, 
scarlet; good. Flushing, L . I . 

Covil l . Large at first p i ck ing ; 
dark red; good; very early ; 
needs high cul t ivat ion. Per. 

Cowing's Seedling. Very large, 
showy; productive. Ind . 

Cox's Seedling. Large, l ight 
red, i r regular; rather acid. 
Late. English. 

Crawford, p. 543. 
Crescent, p. 545. 
Crimson Cone. (Dutch Berry.) 

Medium, un i fo rmly conical; 
br ight c r i m s o n , r ich, acid. 
Varies much in productiveness. 
(Fuller says flowers perfect.) 
Imp . 

C r i m s o n Favorite. Large, 
round conic, crimson; flavor 
fine. Unproductive. 

C r y s t a l City. Smal l ; moder­
ately firm ; very early. Some­
times prolif ic, often unproduc­
tive. Valuable only for easi­
ness. Missouri. Per. 

Crystal Palace. Large, conical, 
regular, glossy. scarlet; flesh 
firm, finegrained; juicy, h igh 
flavored. .Eng l i sh . 

Cumberland, p. 543. 
Cushing. Rather large, round­

ish-conical ; l ight scarlet; flesh 
tender, pleasant, sprightly, of 
moderate flavor. Phila. Per. 

C u t t e r or Cutter's Seedling. 
M e d i u m or large, conical, 
s l ight ly necked; bright scar­
let ; soft, sweet, good. Pro­
ductive. Per. 

Cyclone, p. 543. 

Daisy. Medium, obconical ; 
vermi l ion ; sof t ; rather poor. 
Imp. 

Daniel Boone. Large; bright 
c r i m s o n ; ovate, necked; 
glossy, firm; sub-acid, good. 
Reliable. Kentucky. Imp. 

Dayton. Large, round conical, 
coxcombed; scarlet; flesh 
pink, sweet; not very produc­
tive. 

Deptford Pine. Large, wedge-
shaped, bright glossy scarlet; 
solid, rich, sub-acid. Eng­
lish. 

Diadem. Large, round, l ight 
scarlet, showy ; fine and pleas­
ant. Plant healthy and hardy. 
L . I . Local. Imp. 

Downer's P r o l i f i c * Medium, 
roundish-ovate; d a r k r e d ; 
flesh soft, rather acid, moder­
ately agreeable. Very pro­
ductive. Old. Per. 

Downton. Medium, ovate, wi th 
a neck, dark purplish-scarlet; 
good flavor; poor b e a r e r 
English. 

Dr . Nicaise. Very large, red; 
quality moderate. Unproduc­
tive. Foreign. 

Due de Brabant. Large, coni-
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cal, scarlet; good flavor 
Early. Belgian. 

Duchess. Fu l l medium, round 
conical, regular; bright cr im­
son; firm, of fine q u a l i t y -
Productive i n hi l ls or narrow 
rows. Valuable for its earli-
ness. New York. Per. 

Duke of Kent. Small, scarlet; 
clear, rich, acid. Very early. 
Superseded. 

Duncan. Ful l medium; quite 
early; excellent in quality. A 
moderate grower and bearer. 
Ulster Co., N . Y . Per. 

D u n d e e . Medium, roundish, 
s c a r l e t ; firm, rich, acid. 
Scotch. 

Durand. Large, irregular, scar­
let. Good; not productive. 
N . J . 

Durand's Superb. See Prince. 
Dutch Berry. See C r i m s o n 

Cone. 

Early Canada. Resembles 
Wilson, and is a few days 
earlier. Per. 

Early V i r g i n i a . See Large 
Early Scarlet. 

Eberlein's Seedling. Medium, 
conical, dark scarlet; sweet. 
Early, productive. American. 

Edgar Queen. Large, o b t u s e 
conical, scarlet; vigorous; pro­
ductive. 

Elenora. Large, conical, scar­
let ; acid. Poor bearer. Eng­
lish. 

Eliza, Myatt 's . Large, obtuse 
conical, glossy scarlet; excel­
lent. Not productive. Eng­
lish. 

El la . See Mitchel's Early. 

E l t o n . L a r g e acid, r ich. 
English. 

Emma. Large, roundish, cr im­
son ; good. 

English Red Wood. See Red 
Wood. 

Enhance. Large, h a n d s o m e , 
dark crimson berry; firm, v ig­
orous, healthy plant. Per. 

Enormous. Large, deep cr im­
son running into the flesh; 
very productive. Seedling of 
Crescent. 111. Per. 

Eureka. Very large; moder­
ately productive. Imp . 

Feast's Fillmore. See Fillmore. 
Fillbasket. Very large, round­

ish, dark scarlet, handsome. 
Good bearer. 

Fi l lmore. Large, of un i fo rm 
size, dark, g l o s s y ; solid, 
s w e e t aromatic—sometimes 
poor. Often very productive 
—frequently fa i ls . I m p . 

Finch. Large, round conical, 
u n i f o r m ; rich scarlet; firm, of 
medium quali ty. Sometimes 
very productive. Ohio. Per. 

Finch's Prolific. See Finch. 
First Season. See Gaudy. 
Forest Rose, p. 543. 
French's S e e d l i n g . Large, 

roundish-oval, of un i form size ; 
l ight scarlet, h a n d s o m e ; 
sweet, very good. Valuable 
for market. Ear ly . Vigor­
ous, productive. Per. 

Gandy, p. 543. 
Genesee. Rather large, round­

ish, somewhat oblate, gener­
al ly necked; scarlet inc l in ing 
to c r i m s o n ; tender, juicy, 
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mild , pleasant. Hardy, vigor -
o u s . R o c h e s t e r N . Y . 
Mostly superseded. Per. 

General Scott. Large, roundish, 
scarlet; not r ich . 

Georgia Mammoth. Medium, 
conical; dark crimson; firm, 
a c i d . Productive—valuable 
for its lateness. Per. 

Glendale, p. 543. 
Glen Mary, p. 545. 
Globe. Large, round, scarlet; 

excellent. English. 
Glossy Cone. Very handsome, 

and poor in quali ty. Per. 
G o l d e n D e f i a n c e . Large, 

r o u n d e d , conical, regular, 
sl ightly necked ; dark scarlet; 
firm, r ich, very good. Rather 
late. Vigorous, productive. 
Carlisle, Pa. Imp . 

Golden Seeded. Large, dark, 
early. Succeeds well in some 
places. 

Goliath. Large, i r r e g u l a r ; 
scarlet; r ich, high flavor. Re­
quires much room and high 
culture. English. Per. 

Governor Hoard. Good form and 
q u a l i t y ; dark red; poor 
cropper. 

Great American. Very large 
at its best, regular in f o r m ; 
good. Often worthless, and 
requires high cultivation. New 
Jersey. Per. 

Great Pacific, p. 545. 
Green Prolific, p. 546. 
Green S t r a w b e r r y . Small, 

round, whit ish, tinged reddish-
b r o w n ; flesh solid, greenish, 
juicy, r ich . Late. 

Greenville, p. 543-
Grove End Scarlet. M e d i u m , 

47 

round, scarlet; acid. Early. 
Engl ish. 

Gypsey. M e d i u m or large; 
handsome, excellent. Plant 
v i g o r o u s . A poor bearer. 
Early. I m p . 

Hallihan. Medium, obtuse con­
ical ; dark scarlet; sub-acid ; 
vigorous; productive. 

Hampden. Medium, obconical; 
l ight scarlet; moderately firm ; 
good ; late. 

Har t ' s M i n n e s o t a . Large, 
round ; rich dark red ; of fine 
flavor. Ear ly . A moderate 
bearer, succeeds wel l in some 
places and fails in others. Per. 

Hathaway. Large, r o u n d i s h 
oblong, deep s c a r l e t ; flavor 
rich, acid. Plant vigorous and 
productive. Michigan. Per. 

Hautbois, p. 448. 
Haverland, p. 546. 
Henry Ward Beecher. Medium, 

irregular ; dark crimson ; fine ; 
early. Per. 

Hervey Davis. Hardy, vigor­
ous, productive ; of good qual­
i ty . Massachusetts. Per. 

Hi l ton Gem. Medium, regular 
conical; l ight crimson ; firm ; 
j u i cy ; good. Per. 

Hoffman, p. 543. 
Hooker. Large, broadly coni­

cal, regular, large specimens 
coxcomb-shaped; dark crim­
son ; rather tender, juicy, wi th 
a fine rich flavor. A n excel­
lent sort, but rather tender, re­
quir ing winter covering, and 
for this reason is passing out 
of cultivation. Per. 

Hooper's Seedling. Medium, 
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conical, deep crimson; r ich, 
sweet. English. 

Hovey's Seedling, p. 54°-
Huddleston Favorite. Large; 

soft. L a t e , p r o d u c t i v e . 
Imp. 

Hudson. Rather large, ovate, 
usually wi th a neck, often wi th ­
out, dark rich red; flesh f i rm, 
of a high brisk acid flavor, re­
quir ing f u l l maturi ty to be fine. 
Rather late. Profusely pro­
ductive. Formerly the great 
market variety of Cincinnat i ; 
now nearly superseded. Val ­
uable for preserving. Imp. 

Hudson's Bay. See Hudson. 
Huntsman. Large, roundish, 

scarlet; poor. 

Ida. Medium or smallish, nearly 
round, dark red; flesh f i rm, 
slightly acid, good in flavor— 
quite early and continues t i l l 
late. Plant vigorous, produc­
tive. Fruit-stalks long and 
erect. Imp. 

Ideal. Large, heart-shaped; 
dark scarlet; flesh red. Per. 

Indiana. Large, regular; l ight 
crimson ; good in quality. A 
strong grower. A seedling of 
the Charles Downing. Per. 

Iowa. Rather large, roundish; 
l ight orange scarlet; tender, 
juicy, very acid. E a r l y 
Hardy and vigorous. "Western. 
Per. 

Iowa B e a u t y Large, round 
conical, glossy scarlet. 

James Vick, p. 543. 
Jenny L i n d . * Medium, conical, 

r ich glossy c r i m s o n ; firm, 

j u i c y , r ich sub-acid. Mass. 
Old . Per. 

J e n n y ' s S e e d l i n g . Large, 
roundish-conical; dark r i c h 
r ed ; firm, r ich , sprightly sub­
acid. Excellent for preserv­
i n g . Late. Hardy. Imp . 

Jersey Queen, p. 546. 
Jessie, p . 543-
Jewell, p. 546. 
Jucunda, p. 543. 
Jucunda Improved, p. 543. 

Keen's Pistillate. Medium, 
c o n i c a l , dark red ; acid, 
sprightly. Engl ish . 

Keen's Seedling. Large, round­
ish-oblate, often coxcomb-
shaped ; shining, dark purplish-
scarlet ; firm, rich, high fla­
vored. Rather early. Of the 
highest reputation in England, 
but tender, unproductive, and 
nearly valueless here. Per. 

Kentucky. Large, roundish-
conical, dark red; moderately 
firm; sl ightly acid, rich ; good. 
Plant vigorous, w i t h strong 
frui t -s ta lks; productive. V a l ­
uable for its lateness. Per. 

Kirkwood. See Sharpless. 
K i t l e y ' s Goliath. See Gol i ­

ath. 

La Constante. Large, hand­
some, crimson; juicy, sweet, 
high flavored. A fine straw­
berry, but of moderate produc­
tiveness, and not adapted to 
general cul t ivat ion. Per. 

Ladies' Pine. Small, round, 
pale red ; excellent. Canada. 
Pistil late. 

Lady Finger. See Belle. 
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Lady Thompson. Large, regu­
lar, conical; f i r m . N . C. 

Large Ear ly Scarlet. Medium, 
roundish-ovate, r e g u l a r ; 
br ight scarlet; tender, rich, 
excellent. Very early. Pro­
ductive at the Nor th . Old. 
Per. 

Late Prolific. Medium, scarlet. 
Good, productive. Late. 

Leader, p. 543. 
Le Baron. Large, obtuse conic, 

dark scarlet; sweet, r ich, melt­
ing . Productive. L . I . L i t t l e 
known. Per. 

Lennig 's White, p. 544. 
Lida. Medium, wedge-shaped; 

dark crimson; heavy cropper; 
good shipper. Imp. 

Lincoln . Very large, i rregular; 
dark color; r ich, sweet. Sea­
son medium. A feeble grower, 
requir ing high culture. Per. 

Lizzie R a n d o l p h . Medium, 
roundish, crimson; poor fla­
vor. 

Longfel low. Large, long coni­
cal, necked; handsome; of 
medium quality and moder­
ately productive. Kentucky. 
Per. 

Longworth ' s P ro l i f i c* Large, 
roundish, broad at base; l ight 
crimson ; flesh scarlet, firm, 
r ich, brisk, acid. Vines vig­
orous, productive. Cincinnati . 
Valuable at the South and 
West. Old . Per. 

Lovet , p. 544-

Maggie. Large, ovate, pointed; 
du l l scarlet; rather soft. V i g ­
orous and productive. Per. 

Mammoth. L a r g e , roundish, 

crimson. Poor, unproductive. 
English. 

Mammoth Bush. Medium in 
size; firm, of poor f l a v o r 
Forms but few runners, and is 
profusely productive. Per. 

Manchester. Medium to large, 
r o u n d e d conical, regular; 
br ight scarlet; quality me­
dium. Rather late. Profusely 
p r o d u c t i v e . New Jersey. 
Imp. 

Marguerite. Large, long conic, 
pale scarlet; rather insipid, 
h a n d s o m e , showy; feeble 
grower. 

Marshall, p. 544. 
Marvin . Large ; dark red ; firm, 

of high flavor. Requires high 
culture, often fai ls . One of 
the l a t e s t of strawberries. 
Per. 

Mary, p. 544-
Marylandica. Large, dark crim­

son ; firm. Staminate. Md. 
Matilda. Large, conical, uni­

fo rm, scarlet, firm—of excel­
lent quali ty. Plant a strong 
grower, and very productive. 
New. Ulster Co., N . Y . Per. 

McAvoy's Extra Red. Large, 
irregularly oblate, generally 
necked; color deep scarlet; 
tender, juicy, acid, not rich. 
Excellent for p r e s e r v i n g . 
Cincinnati. Imp. 

McAvoy's Superior. L a r g e , 
roundish-oblate, more or less 
necked; l ight crimson becom­
ing deep crimson ; flesh scarlet, 
tender, juicy, very rich, v i ­
nous. Tender, and w i l l not 
bear long carriage. Medium 
s e a s o n . Hardy, vigorous, 
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and productive. Ohio. Old. 
Imp. 

Mead's S e e d l i n g . Medium, 
long, conical; good. N . J. 

Meek's Early, p. 544. 
Melon. Medium, round, dark; 

worthless. Scotch. 
Metcalf 's Early. Small, round­

ish ; scarlet; m i l d acid. Mich­
igan. 

Methven Scarlet. Large, round­
ish, dul l scarlet; soft, of poor 
flavor; discarded. English. 

Miami . Large, round conical, 
slight neck; bright, f i rm, hol­
low ; early. 

Michigan. A seedling of the 
Wilson, ten days later. 

Mineola. M e d i u m , d o u b l e 
points ; neck pronounced ; un­
even ; dark ; rather late. 

Miner 's Prolific, p. 544. 
Mitchel's Early, p. 544. 
Monarch of the West. Very 

large, bright red, showy, firm ; 
of moderate quality. Very 
productive. N . J. Per. 

Monitor. Quite large, roundish ; 
bright scarlet; f i rm, good. 
Vigorous grower. Productive, 
and perhaps best of the three 
" Tribune Strawberries. Per. 

Monroe Scarlet. Rather large, 
roundish ; l ight scarlet; ten­
der, juicy, of g o o d flavor 
R o c h e s t e r , N . Y . L i t t l e 
known. Imp. 

Montevideo Pine. Large, coni­
cal, late. Staminate. L . I . 

Mottier 's Seedling. L a r g e ; 
acid. 

Moyamensing. Rather large, 
broadly conical; deep crim­
son; seeds n u m e r o u s and 

deeply imbedded; flesh red, 
f i rm, acid. Passing out of 
favor . Phila. I m p . 

Mrs. Cleveland, p. 544. 
Mt . Vernon. See Shuckless. 
Muskingum, p. 544. 
Myat t ' s . See Bri t i sh Queen. 
Myat t ' s Eliza. See Eliza. 

Napoleon III. Large, irregular, 
conical, sometimes coxcombed, 
l ight scarlet; f i rm , of good 
qual i ty . Mostly a poor bearer. 
Per. 

Neck Pine. Large, w i t h a slen­
der neck ; color l ight red ; flesh 
nearly white, rather acid, of 
fine flavor. Very productive, 
early—much cultivated at Cin­
cinnati in past years. I m p . 

Neunan. (Neunan's Prolific.) 
Size medium or smal l ; l igh t 
scarlet; quali ty rather poor, 
dry. Largely cultivated m the 
vic in i ty of Charleston, S. C , 
for market. Per. 

New D o m i n i o n . Medium in 
size; br ight red ; moderately 
f i rm . Vigorous, hardy, pro­
ductive. Canada. Per. 

New Jersey Scarlet. Medium, 
conical, necked, l igh t scarlet; 
good. N . J. 

Nicanor. p. 544. 
N igh . ( N i g h s S u p e r b . ) 

Large, long conical, necked; 
l igh t scarlet; good. I m p . 

Ohio Centennial. Large; light 
red. Per. 

Old Hudson. See Hudson. 
Old I ron Clad. See Phelps. 
Old Pine. Medium, conical w i t h 

a neck, scarlet, solid, ju icy , 



STRA WBERRIES. 741 

r ich. O ld or V i r g i n i a Scarlet, 
the original w i l d strawberry of 
this country, is smaller, and 
three or four days later. Old . 
Per. 

O l i v e r Goldsmith. Obtusely 
conical, necked. Resembles 
Seth Boyden. Season me­
dium. Ohio. Per. 

Omer Pacha. Large, roundish, 
bright red ; solid, juicy, sweet. 
Strong and prolific. Foreign. 

Orange Prolific. Large, round­
ish, necked, crimson; acid. 
Rochester, N . Y . 

Oriole. Large ; dark red run­
ning through the flesh. Early. 
I m p . 

Osceola. See Mitchel 's Early. 

Parker Earle, p. 544. 
Peabody. Quite large, irregular 

conic and coxcombed; deep 
crimson; flesh firm, sweet, 
r ich, excellent flavor. Too poor 
a bearer to be of value. S. C. 
Hardy at the Nor th . Imp . 

Pearl. Medium, conical; bright 
scarlet; plant strong. Per. 

Pennsylvania. Rather l a r g e , 
—broadly conical; deep crim­
son, flesh red, rather firm, acid. 
Phila. Imp . 

P h e l p s (or Old I r o n - c l a d ) . 
Large, irregular ; du l l in color ; 
moderate in flavor. Vigorous 
and sometimes p r o d u c t i v e . 
Imp. 

Phi l l ips ' Seedling. Medium, ir­
regular, deep crimson; flesh 
red, firm, sub-acid; vigorous; 
productive. 

Pioneer. Rather large, round, 
conical; good, sometimes poor. 

Requires high culture and cut 
runners; foliage sometimes 
fails in the hot sun. A moder­
ate bearer. New Jersey. Per. 

Piper. (Piper's S e e d l i n g . ) 
Large, round, regular; dark 
crimson; firm. Early. Very 
productive, a strong grower, 
and gives high promise in 
some places West. I l l inois . 
Per. 

Porter's Seedling. M e d i u m , 
bright red; quality fa i r on ly ; 
very early. Per. 

President Lincoln . See L i n ­
coln. 

President Wilder, p. 544. 
Primo. Large, conical, necked, 

irregular ; dark scarlet; firm ; 
rather late ; quality moderate. 
Vigorous and p r o d u c t i v e . 
Newburg, N . Y. Per. 

P r i n c e (or Durand's Superb). 
Large, ovate, necked; firm, 
rich, of excellent flavor. Plant 
vigorous. Late. New Jersey. 
Per. 

Prince Albert . Medium, conical, 
dark crimson ; rich. Not pro­
ductive. English. 

Prince of Orleans. M e d i u m , 
roundish, dark. Poor bearer. 

Prince of Wales. Large, glossy 
r e d ; s o l i d , delicate, acid. 
English. 

Prince's Climax. Large, coni­
cal; b r i g h t scarlet; good. 
Productive. Plant vigorous. 
L . I . L i t t l e known. Imp. 

P r i n c e ' s Magnate. Large, 
round, scarlet; rich. Produc­
tive, hardy, vigorous. L . I . 

Princess, p. 544. 
Princeton Chief, p. 544. 
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Profuse Scarlet. Medium, scar­
let. Productive. 

Pyramidal Chil ian. Medium, 
conical, scarlet. Bears long. 
N . J. 

Racster. See Beder Wood. 
Red Jacket. Large; b r i g h t 

crimson; soft. Very early. 
Productive. 

Richardson's Early. Medium, 
conical, crimson ; good. Early. 
Unproductive. 

Richardson's Late. L a r g e , 
roundish, scarlet; spr ight ly; 
good. 

Rio, p. 544. 
Rippawam. Large, round coni­

cal, sometimes irregular; scar­
le t ; barely good. Moderately 
productive. 

Rival Hudson (Burr ' s ) . Me­
dium, conical; deep crimson; 
f i rm, brisk, sub-acid. Hardy 
and productive. Columbus, 
Ohio. Imp . 

Roseberry. Rather small, ovate, 
scarlet. Poor bearer. Eng­
lish. 

Ross Phoenix. Large, usually 
coxcombed or compressed, 
dark red; flesh f i rm, of fa i r 
flavor. Season m e d i u m . 
Sometimes very productive, 
but usually fails on heavy clay 
and scorches on l ight gravel. 
A n uncertain variety. Now 
superseded. Per. 

Ruby. Medium, ovate, bright 
red; juicy, r ich, excellent; not 
very hardy. English. 

Russel.* (Russel's Seedling, 
Russel's Prolif ic .) Very large, 
roundish-conic, somewhat ir-
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regular, slightly necked; 
br ight crimson ; s l ight ly acid, 
r ich , very good. Sometimes 
very fine and p r o d u c t i v e . 
I m p . 

Saunders. Large, round coni­
cal, glossy crimson ; flesh red ; 
vigorous, productive. Canada. 
Per. 

Scarlet Cone. Large, conical; 
br ight scarlet, beaut iful . V i g ­
orous and productive. Roches­
ter, N . Y . L i t t l e k n o w n . 
Imp . 

Scarlet Mel t ing. Medium, coni­
cal, scarlet; tender, not r ich. 

S c a r l e t Nonpareil. Large, 
roundish-conical, br ight red; 
r ich, high flavor. English. 

Schiller. Medium, conical, dark 
r ed ; r ich, sub-acid. Unpro­
ductive. German. 

Scotch Runner. Small, ova l ; 
scarlet; good. 

Scott's Seedling. Rather large, 
elongated conic, regular ; l ight 
scarlet; flesh pale red, not very 
juicy nor high flavored. Mass. 
Superseded. 

S e n e c a Queen. Large, round 
oblate ; dark r ed ; early ; soft. 
Very productive. Excellent 
for home use. Seneca Chief is 
distinct, and of l i t t l e or no 
value. Per. 

Seth Boyden (Boyden 'sNo. 30). 
p. 544. Per. 

Shaker's Seedling. See Aus t in 
Seedling. 

Sharpless, p. 545. 
Shuckless, p. 545. 
Shuster's Gem, p. 546. 
Sir C h a r l e s Napier. Large, 
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roundish-coxcombed, scarlet; 
musky. Engl ish . 

Sir Harry . Large, coxcombed, 
dark red ; solid, ju icy . Eng­
lish. 

Southborough Seedling. Me­
dium, ovate, conic, scarlet; 
firm ; m i ld , r ich. English. 

Splendid. Medium, globular, 
scarlet; rather sof t ; g o o d . 
Per. 

Stinger's Seedling. (Union, 
erroneously.) Large, round­
ish-ovate or coxcomb-shaped; 
scarlet; stalk stiff. Penn. 
Per. 

Sucker State. Medium; firm. 
Plant vigorous, often produc­
tive. Rather late. Per. 

Swainstone's Seedling. Large, 
ovate, l ight glossy scarlet; 
very good. A poor bearer. 
English. 

Thompson's No. 9. See Rio. 
T imbre l l , p. 546. 
Triomphe de Gand, p. 545. 
Tr ip le Crown. Rather large, 

oval conical, necked; crimson ; 
firm, r ich, wi th high flavor. 
Irregular bearer. Season me­
dium. Waterloo, N . Y . Per. 

Trollope's Victoria . See Vic­
toria. 

True Chi l i . Large, ovate, red; 
flesh firm, sweet, of indifferent 
flavor. Late. 

Tubbs. Large, regular, deep 
crimson. Early, good shipper. 
Per. 

T u r n e r - (Turner 's Beauty.) 
Medium ; very h a n d s o m e ; 
rather ear ly; excellent in qual­
i t y . Productive. Per. 

Union . See Victor ia . 
Unique Scarlet. Large, l ight 

s c a r l e t ; sweet, r ich. Poor 
bearer. 

Victoria. (Trollope's Victoria, 
Union.) Very large, nearly 
round, regular; l ight red; 
flesh pale red, tender, moder­
ately r ich, juicy, sweet—often 
nearly flavorless. Plant 
hardy, moderately vigorous, 
not very productive. English. 
Per. 

Vineland. Rather large ; vigor­
ous, productive ; rather acid, 
good. Resembles Kentucky, 
but darker. N e w J e r s e y -
Per. 

Walker's Seedling. Rather 
large, regular, conic; deep 
glossy crimson, becoming ma­
roon ; flesh crimson, tender, 
juicy, w i th a fine, rich, brisk 
flavor. Handsome, excellent, 
productive. Roxbury, Mass. 
Per. 

Warfield, p. 545. 
Warren. Large, round conic; 

dark red, handsome; firm, 
good. Early. Plant vigorous, 
sometimes very productive, 
but uncertain at the North ; 
best in the Southwest. Ori­
g in , Kentucky. Per. 

Washington. See Iowa. 
Western Queen. Rather large, 

roundish-conical; rich, glossy 
dark red; flesh firm, juicy, 
sub-acid, sprightly, agreeable. 
Cleveland, Ohio. Imp. 

W i l l e y Medium, roundish; 
deep crimson ; firm, sprightly, 
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acid — good fo r preserving. 
Resembles Hudson. Improves 
by hanging long. Imp . 

Wi l l i am Belt. Large, irregular 
conical; glossy, br ight red. 
Ohio. Per. 

W i 1 m o t ' s Superb. Large, 
roundish, scarlet; coarse, not 
rich. English. 

Wilson (Wilson's A lbany) , p. 
545-

Wizard of the North. Rather 

large, du l l r ed ; soft, not rich. 
Scotch. 

Wolverton, p. 545. 

Yale, p. 545. 
Yellow Chi l i . Very large, irreg­

ular, yellow w i t h a brown 
cheek; flesh very firm, rather 
r ich. 

York River Scarlet. See Hudson. 
Young's Seedling. See German-

town. 

W I L D A N D U N C L A S S I F I E D F R U I T S . 

Buffalo Berry, p. 547. 

Eleagnus Longipes (Goumi), p. 
547-

Huckleberries: 
Bilberry, p. 551. 
Black Huckleberry, p. 551. 
Canada Blueberry, p. 551. 
Highbush Blueberry, p. 551. 
Highbush Huckleberry, p. 551. 

Low Blueberry, p. 551. 

June Berry (Service Tree, May 
Cherry) , p. 551. 

Medlars: 
Dutch, p. 553. 
Nott ingham, p. 553. 
Monstrous, p. 553. 
Royal, p. 553. 

Paw-Paw, p. 553. 
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I N F R U I T C U L T U R E . 

Acerb, sour, bitter, harsh. 
Aculeate, armed wi th prickles. 
Acuminate, drawn out to a point. 
Acute, sharp, pointed, or angular. 
Adventitious roots, roots put out f rom the stem, as w i th straw­

berries, dewberries, etc. 
Alburnum, the woody layer through which the sap s t i l l circu­

lates, as distinguished f rom heart-wood. 
Alternate, one side and then the other. 
Annual, a plant which germinates f rom seed, produces flowers 

and f r u i t , and dies the same season. 
Anther, that part of the stamen which bears the pollen. 
Apetalous, without a corolla. 
Apex, that part of a f r u i t farthest f rom the stem. 
Apprused, in close contact, but not united. 
Awn, a bristle-like appendage. 
Axil, the angle between the leaf and stem. 
Axillary bud, a bud growing in the axi l of a leaf. Axi l l a ry buds 

may remain dormant indefini tely; when they begin to grow they 
become terminal buds, that is, buds at the extreme end of growing 
branches. 

Barbate, bearded. 
Barcate, l ike a berry. 
Bark, the protecting covering of the stem or trunk ; i t is formed 

of several layers of di f fer ing structure, and grows from the inside. 
Base, lower end; that part of a f r u i t nearest the stem, or of a stalk 

or any part of a plant nearest its supporting part or root. 
Basin, the hollow or depression at the apex or crown of a f ru i t , in 

which the calyx is situated. 
Bast, the inner layer of the bark, commonly composed of long 

wood-cells. 
Beaked, ending in a narrow tip or beak. 
Berry, a f r u i t pulpy or juicy throughout. 
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Beurre', a buttery pear. The word is discarded by the American 
Pomological Society. 

Bezi, a natural seedling; a w i ld ing . 
Biennial, a plant which germinates f r o m seed one season, and 

produces flowers and f r u i t and dies the next. 
Bifid, two-cleft. 
Bifoliate, w i th two leaves. 
Blade, the expanded portion of a leaf. 
Bract, an altered leaf, f rom the axi l of which the f loral axes spring. 
Border, an artificial bed of enriched earth. 
Callus, the r ing or swollen portion formed at the base of a cut t ing 

by the descending cambium. 
Calville-shaped, much ribbed, as applied to apples. 
Calyx, the outer or green leaves of a flower, which, remaining on 

the apex of a pear or apple, are often called the eye. 
Cambium, or cambium layer, the soft, usually mucilaginous, 

layer of newly forming wood beneath the bark. 
Canes, long bearing shoots, usually applied to such berry-produc­

ing plants as grapes, raspberries, blackberries, etc. 
Canescent, grayish-white, hoary. 
Capitate, head-like. 
Capsule, a dry seed-vessel, which splits open in a regular manner. 
Carpel, a simple pist i l or one division of a compound pis t i l . 
Caruncle, an excrescence at the scar of some seeds. 
Catkin, a form of inflorescence in which the flowers are incom­

plete. 
Caudate, tailed. 
Cavity. 
Chlorophyll, the green coloring-matter of plants. 
Clipping, t r imming down to a definite shape. 
Cockscomb, applied to strawberries when much compressed at the 

sides. 
Colmar-shaped, pyr i form or pear-shaped, having a slender neck 

and large body. 
Cordate, heart-shaped. 
Coriaceous, leathery. 
Corolla, the inner floral envelope; i t is usually colored ; its separate 

leaflets are the petals. 
Cortex, the bark. 
Corymb, a flat or convex flower-cluster, as in cherries. 
Crenate, notched or cut like blunt saw-teeth. 
Cross, a f r u i t produced by fer t i l iz ing the flowers of one variety w i t h 

the pollen of another ; a hybr id . 
Crown, the part of a f r u i t farthest f r o m the stem ; the apex. 



GLOSSARY 747 

Cuttings, shoots of one year's growth, inserted in the soil for 
mul t ip ly ing varieties. 

Cyme, a flat-tipped flower-cluster, d i f fer ing f rom a corymb in its 
formation. 

Deciduous, f a l l i n g off—as leaves which f a l l in the autumn. 
Dehiscent ( f r u i t s ) , opening at matur i ty . 
Dentate, toothed. 
Depressed, flattened vertically. 
Dioecious, plants which have staminate and pistillate flowers on 

different individuals. 
Drupe, a stone-fruit. 
Duramen, heart-wood. 
Dwarfs, trees made diminutive by g ra f t ing or budding upon 

stocks of small growth. 
Echinate, armed w i t h prickles. 
Emarginate, notched at the apex. 
Embryo, the germ or rudimentary plantlet in the seed. 
Endocarp, the inner layer of the pericarp. 
Endogenous, without the destinction of bark, wood, and pith. 
Enquenouille, t ra in ing to produce frui tfulness by ty ing the 

branches downward. 
Epicarp, the outer layer of the pericarp. 
Epidermis, the outer covering, or skin. 
Espalier, a tree trained flat upon a trellis. 
Exogenous, having bark, wood, and pith, each distinct f rom the 

other. 
Fascicle, a close cluster. 
Fascicled roots, those which grow in a bunch or cluster. 
Fibrous roots, the smaller branching thread-like roots. 
Filament, the part of the stamen which supports the anther. 
Flavescent, yellowish, or turning yellow. 
Foliaceous, leaf-like. 
Forcing, the early ripening of f ru i t s under glass. 
Fore-right shoot, the terminal shoot of a branch. 
Germ, the rudimentary plantlet in the seed. 
Glabrous, smooth. 
Glaucous, covered wi th bloom, a fine white powdery coating 

which rubs off, as the bloom of the grape. 
Habitat, the situation in which a plant grows naturally, without 

cult ivation. 
Head back, to cut off the limbs of a tree part way down. 
Head down, to cut off the entire limbs or branches of a tree, or to 

cut down to an inserted bud. 
Heeling in, burying the roots of a tree in a trench temporarily. 
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Indehiscent, f r u i t not opening at matur i ty . 
Inflorescence, the arrangement in which flowers are produced. 
Involucre, a whorl of bracts about the base of a single flower; an 

umbel or head. 
Joint, that part of a stem f r o m which a leaf or leaves spr ing; a 

node. 
Kernel, the seed or edible substance enclosed in a shell or nut. 
Laverginous, cottony or woolly . 
Layers, side-shoots bent down and buried in the middle in the 

soil to take root. 
Lay in, selecting and fastening new branches or shoots to a wal l 

or trellis. 
Lay in by the heels, to bury the roots of trees temporarily i n a 

trench. 
Leading shoot, the longest or ma*in shoot of a tree. 
Liber, the innner fibrous bark of exogenous plants. 
Linear, narrow and flat. 
Lobe. a prominent division, as of a leaf. 
Lopping, cutting branches down to the main stem. 
Maiden plant, a tree of one year's growth f rom the bud or graf t . 
Mesocarp, the middle layer of the pericarp. 
Monoecious, a plant w i th staminate and pistil late flowers on the 

same individual . 
Naked, destitute of both calyx and corolla. 
Node, that part of the stem f rom which a leaf or leaves spring. 
Nut, a dry indehiscent f r u i t having a woody or bony shell. 
Oblate, flattened, so that the least diameter is between the base 

and apex. 
Oblong, when the length exceeds the width and the sides are 

nearly parallel. 
Obovate, largest toward the apex or crown. 
Obtuse, rounded or blunt, wide angle. 
Ovate, egg-shaped, largest toward the stem. 
Panicle, a compound raceme. 
Peduncle, the flower or f r u i t stalk ; the stem. 
Perennial, a plant which lives several or many years. 
Perfect, a flower which has both stamens and pistils. 
Periajith, the floral envelopes. 
Pericarp, the matured ovary or seed-vessel. 
Petals, flower-leaves, usually colored. 
Petiole, stem of a leaf. 
Pilose, hairy. 

Pinch in to stop the growth of a shoot by pinching off the t i p . 
Ptstil, the organ m a flower which is fert i l ized and bears the seed. 
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Pippin, an indefinite term applied to various apples di f fer ing in 
size, shape, color, and flavor. 

Pistillate, flowers w i th pistils, but without stamens. 
Pith, the central mass of cellular tissue of exogenous stems. 
Pollen, the fe r t i l i z ing powder or element of flowers. 
Pome, the apple, pear, and similar f rui ts . 
Pomology, the science of f ru i t s . 
Primary roots, roots growing directly f rom the seed, as the tap­

root. 
Prostrate stem, one which lies flat on the ground. 
Pubescent, hairy. 
Punctated, dotted. 
Pyramidal, l ike a pyramid, longer than conical. 
Pyriform, pear-shaped, having a more or less drawn-out neck. 
Raceme, an inflorescence wi th nearly equal secondary axes along 

the primary one, as the currant and w i l d cherry. 
Radical, proceeding f rom the root. 
Ringing, to remove a r ing of bark around a branch or stem to 

prevent the descending of the sap. 
Root, the descending axis of a plant. 
Root hairs, elongated cells of microscopic size upon the surface of 

the younger fibrous roots; produced during the growing season in 
enormous numbers ; absent in dormant plants. 

Runcinate, coarsely saw-toothed. 
Runner, a slender prostrate branch rooting at the end and joints. 
Scabrous, rough to the touch. 
Scandent, c l imbing. 
Scape, a peduncle rising f rom the ground or near i t . 
Scion, a shoot of one year's growth, for propagation of varieties; 

a cutting. 
Secondary roots, adventitious roots. 
Sepals, the separate leaflets of the calyx. 
Serrate, saw-toothed. 
Shanking, a diseased shrivelling of the foot-stalks of grapes. 
Shorten in, to cut off more or less of the outer part of shoots. 
Sinuate, strongly wavy. 
Spathe, a tract which enfolds an inflorescence. 
Spine, a thorn. 
Spongiole, the minute spongy extremity of a fibrous root. 
Sport, an unusual departure in variation in a new seedling. 
Spur, a short stubby shoot, bearing fruit-buds or f ru i t . 
Standard, a fruit-tree not dwarfed nor trained to a wal l or 

trellis. 
Stigma, the part of the pis t i l on which the pollen is deposited. 
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Stock, a seedling tree, in which a bud is inserted or graf ted . 
Stone-fruit, a drupe ; f r u i t having an outer fleshy portion enclos­

ing a stone. 
Stop, to pinch or cut off the point of a shoot, to prevent its 

further growth. 
Strike, to emit roots. 
Succulent, juicy. 
Tap-root, the main descending root. 
Tendril, a modified branch or leaf used for c l imbing. 
Terminal bud, the bud terminating the main stem or g rowing 

branch. 
Trellis, an upright flat frame, for t ra in ing fruit-trees or grape­

vines upon its face. 
Wilding, a natural seedling. 
Work, a term applied to the budding or g ra f t i ng of trees. 
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Agr icul tura l experiment stations, 
222 

act establishing, 223 
Annual budding, 45 
Anthracnose, 190 
Aphides, 165 
Apples, 237 

age of f r u i t i n g , 245 
changes wrought by climate 

or soil, 244 
characteristics of, 247 
comparison of size, 248 
cultivation of, 240 
index of varieties, 625 
nursery management of, 237 
proper way to pick, 121 
packing for market, 123 
plant ing orchards, 239 
renovating old orchards, 240 
varieties, 247 

I . , summer, 248 
I I . , autumn, 256 

I I I . , winter, 269 
V I . , crab, 298 

Apple-seed washer, 145 
Apple-trees, pruning young, 94 

dwarf, 245 
transplanting, 240 

Apple-worm, 163 
Apricot , the, 301 

cult ivat ion of, 301 
index of varieties, 661 
varieties of, 302 

Assort ing f r u i t , 122 

Bagging grapes, 360 
Banana, the, 589 

index of varieties, 658 
propagation of, 589 

Bark, green, office of, 12 
Bark lice, 181 
Barrels, presses for heading 

124 
Blackberry, the, 306 

covering the, 307 
index of varieties, 663 
pruning the, 306 
varieties of, 307 

Black rot, 189 
Blight , 183 
Borer, apple-tree, 161 

peach-tree, 168 
round-headed, 160 

Branches, the, 5 
divisions of, 5 

Brown rot, 189 
Budding, annular, 45 

knives, 29, 109 
l imits of, 45 
propagation by, 41 
stages of, 42 
terminal, 44 

Buds, adventitious, 7 
lateral, 7 
causes of difference in , 6 
flower, 6 
kinds of, 6 
latent, 7 
leaf, 6 
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Buds, terminal, 7 

Cambium layer, 5, 10 
Canker-worm, 179 
Caprification of the fig, 598 
Carbonic acid, decomposition of, 

by growing plants, 9 
Caterpillar, forest tent, 159 

tent, 157 
yellow-necked, 160 

Cells of plants, 3 
Cherry, the,311 

budding the, 312 
dwarf, 313 
graf t ing the, 312 
index of varieties, 664 
propagation of, 311 
pruning the, 105 
slug, 169 
soil for, 313 
varieties of, 315 

I . , f r u i t heart-shaped, 

315 
I I . , f r u i t round, 324 

I I I . , native dwarf, 327 
Chestnuts, 382 

varieties of, 385 
Chinquapin, the, 387 
Citron, the, 585 

varieties of, 585 
Citrus frui ts , 557 

diseases of, 573 
insects affecting, 571 
propagation f rom cuttings 

and layers, 564 
Cleft-graft ing, 33 

sap, 381 
Coddling-moth, 163 
Collar, 4 
Constriction, effects of, 10 
Corn-knife, 59 
Crab apples, varieties of, 298 
Cranberry, the, 328 

cultivation of, 329 

INDEX. 

Cranberry, gathering the, 330 
index of varieties, 670 
soil for , 329 
varieties of, 330 

Crops i n orchards, 81 
Cross-impregnation, 18 
Cult ivat ion of the soil , 77 

arrangements to faci l i ta te , 84 
Curculio, 169 

remedies fo r , 170 
Curl of the leaf, i n peach, 187 
Currant, the, 331 

bushes, improving old , 333 
index of varieties, 670 
locations adapted for , 332 
propagation of, 331 
pruning the, 332 
span worm, 175 
varieties of, 334 

I . , red and white, 334 
I I . , black, 336 

worm, imported, 176 
native, 177 

Cuttings, propagation by, 24 

Date, the, 591 
propagation of, 591 

Destructive insects, 156 
Dibble, the, 148 
Dieback, 574 
Diseases of trees, 1S3 

anthracnose, 190 
black rot, 189 
blight , 1 S3 
brown rot, 189 
mildew, 187 
peach curl of the leaf, 187 
rust, 190 
scab, 191 
yellows of peach, 186 

Distances fo r p lan t ing , 75 
Dwarf cherries, 313 

stocks for , 313 
nets for , 314 
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Dwarf cherries, fruit-trees, 98 
pear-trees, 434 

pruning, 437 
varieties of, 435 

Enclosures, varieties of, 54 
Engine, garden, 114 
Espalier t ra in ing , for peach. 

412 

Fig, the, 594 
budding the, 597 
caprification of, 598 
cultivation of, 598 
d ry ing the, 599 
g ra f t i ng the, 597 
index of varieties, 672 
propagation of, 596 
pruning the, 598 
soil for , 596 
varieties of, 599 

Flowers, fer t i le , 14 
parts of, 13 
pisti l late, 14 
staminate, 14 
sterile, 14 

Forbidden f r u i t . See Shaddock. 
Form of trees, g iv ing desired, by 

pruning, 91 
Frost, destroys peach crop, 407 

effect on the orange, 569 
Frui t , houses for storing, 131 

how to obtain quickly, 140 
keeping, 129 
to supply a f ami ly , 136 

Fruit-boxes, p i l i ng , 133 
storing, 133 

Fruitfulness, pruning as affect­
ing . 90 

Fruit-garden, plan of, 137 
Fruit-pickers, n o 
Fruit-pilferers, 54 
Fruit-room, plans for , 131 
Fruit-tree ladders, 112 

48 
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Garden engines, 114 
reel, 112 
syringes, 114 

Gathering f ru i t , 119 
Germination, 1 

air i n , 2 
how produced, 2 
moisture in , 2 
requisites for, 1 

Girdled trees, to repair, 47 
Gooseberry, the, 338 

index of varieties, 672 
varieties of, 338 

Graf t ing , chisel for , 28 
cleft, 33 
cleft sap, 381 
knife for, 29 
l imits of, 45 
modification of, 47 
prong, 380 
propagation by, 27 
requisites for, 28 
root, 37 
saddle, 34 
tongue, 33 
veneer, 35 
whip, 33 

Grafting-wax, how made, 29 
Grafts, care of, 32 

cutting, 30 
dry, to restore, 33 
packing, 31 

Grape, the, 342 
bagging the, 360 
cross-impregnation of, ig 
distances for planting, 362 
gra f t ing in open ground, 350 
index of varieties, 673 
keeping the, 134 
layering the, 343 
mode of pruning, 356 
packing for market, ,125 
propagation of, 342 

f rom cuttings, 346 
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Grape, propagation of, f rom 
green cuttings, 349 

f rom layers, 343 
f rom single buds, 347 

raising f rom seed, 362 
root graf t ing , 349 
spraying the, 360 
summer pinching of, 358 
t ra ining the, 350 
transplanting the, 351 
trellis for, 352 
varieties of, 363 

Grape-vine flea-beetle, 183 
Grape-vines, soil for, 361 
Growth of trees, 1 

process of, 8 
Guava, the, 601 

propagation of, 602 

Hazelnuts, 387 
harvesting, 389 
marketing, 389 
propagation of, 388 
varieties of, 390 

Hedge, hook for t r imming , 59 
Hedge-shears, 59 
Hedges, evergreen, 55 

Osage orange, 55 
to prune properly, 57 

Heeling-in trees, 72 
Hickory nuts, 392 
Hook to t r im hedges, 59 
Houses for storing f r u i t , 131 
Huckleberries, 551 
Hybrids, definition of, 21 

Implements used by fruit culti­
vators, 108 

budding-knives, 109 
folding ladder, 113 
f r u i t pickers, n o 
fruit-tree ladders, 112 
garden engine, 114 
garden reel, 112 

Implements used by f r u i t cu l t i ­
vators: garden syringes, 114 
g ra f t i ng chisel, n o 
pointed ladder, 112 
pruning-knives, 108 
pruning-saws, 109 
pruning-shears, n o 
tree-scraper, 113 
tree-tags, 115 
vine scissors, 111 

Insects, destructive, 156 
and diseases, 156 
affecting eitrus f ru i t s , 571 

Keeping fruit, rules for, 135 

Ladder, folding, 113 
frui t - t ree, 112 
pointed, 112 

Lakes and rivers, influence of, 53 
Layer, cambium, 5 

cortical, 5 
Layers, propagation by, 26 
Leaf-blight i n pears, 432 
Leaves, composition of, 7 

necessity of, 12 
pores of, 8 

Lemon, the, 582 
cul t ivat ing the, 582 
diseases of the, 573 
index of varieties, 679 
marketing the, 583 
varieties of, 583 

Limb-bl ight , in citrus f ru i t s , 573 
Lime, the, 587 

index of varieties, 679 
propagation of, 587 
varieties of, 588 

Loquat, the, 603 
propagation of, 604 

Mai de goma, 573 
Management of nurseries, 143 
Manures, 50 
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Manur ing, f au l ty , 82 
when necessary, 83 

Medlars, 553 
Mice, damage by, 191, 243 
Mildew, 187 
Moisture, exhalation of, 11 
Mulberry, the, 371 

index of varieties, 679 
varieties of, 372 
propagation of, 372 

Mulching, 70 

Nectarine, the, 374 
index of varieties, 679 
varieties of, 374 

Nests, wooden, for small f r u i t , 
128 

Net screens for cherries, 314 
Nurseries, management of, 143 
Nursery : budding and graf t ing , 

149 
cult ivation of, 149 
lay ing out, 144 
l i f t i n g trees, 151 
seeds and stocks for , 144 
shelter for, 144 
soil for , 143 
trees, pruning, 92 

Nuts, 377 
chestnuts, 382 
chinquapin, 387 
cleft sap g ra f t ing of, 381 
hazelnuts, 387 
hickories, 392 
index of varieties, 681 
pecan, 392 
prong graf t ing of, 380 
propagation of, 378 
shellback hickories, 397 
walnuts, 399 

Orange, the, 557 
budding the, 560 
cultivation of, 567 

Orange, diseases of, 573 
distance of planting, 566 
dwarfing the, 562 
evolution of the, 558 
fertilizers for , 565 
frost , effects of, 569 
graf t ing the, 560 
index of varieties, 682 
marketing the, 583 
propagation of the, 559 
protection against frost, 570 
pruning the, 568 
seedlings, 559 
selection of varieties, 576 
soil for, 564 
stocks for , 561 
transplanting the, 562 
varieties of, 577 

Orchards, implements for t i l l ­
ing, 84 

laying out, 61 
management of Western, 83 
manuring, 60 
preparing, 60 
registering, 74 
staking out, 62 
when to manure, 83 

Packing fruit for market, 122 
Peach, the, 406 

crop, destruction of ,by frost, 
407 

espalier training, 412 
index of varieties, 683 
manures for, 411 
propagation of the, 408 
pruning the, 102 
raising in pots, 412 
soils for, 410 
stocks for, 410 
t ra ining the, 411 
transplanting the, 411 
varieties of, 416 

I . , freestones, 418 
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Peach, varieties o f : 
I I . , clingstones, 429 

winter protection for, 415 
Pear, the, 432 

classification of forms, 442 
dwarf, 434 
index of varieties, 692 
propagation of, 432 
quali ty of, 451 
regraf t ing the, 439 
training the, 438 
varieties of, 451 

I . , summer pears, 451 
I I . , autumn pears, 456 

I I I . , winter pears, 478 
watering the seedlings, 433 

Pecan nuts, 392 
varieties of, 394 

Persimmon, the, 605 
cultivation of, 608 
diseases of, 609 
index of varieties, 718 
Japanese improvement of, 

607 
varieties of, 605, 610 

Phylloxera, grape, 178 
Picking apples, proper way of, 

121 
Pineapple, the, 614 

cultivation of, 616 
diseases of, 619 
index of varieties, 718 
propagation of, 615 
varieties of, 620 

Pith, use of, 5 
Plant, cells of, 3 

structure of, 2 
Plum, the, 486 

classification of, 488 
cultivation of, 487 
graf t ing and budding, 487 
index of varieties, 719 
propagation of, 486 
scale, 182 

Plum, varieties of, 489 
American group, 489 
Chickasaw group, 492 
European group. 492 
Japanese group, 514 
W i l d Goose group, 491 

Pointed ladder, 112 
Pomegranate, the, 622 

propagation of, 622 
varieties, 623 

Pores of leaves, 8 
Presses for heading-up apple-

barrels, 124 
Process of vegetation, 1 
Prong g ra f t ing , 380 
Propagation, 22 

by budding, 41 
by cuttings, 24 
by g ra f t ing , 27 
by layers, 26 

Pruning apple-orchards in bear­
ing , 101 

as affecting frui t fulness , 90 
cherry-trees, 105 
g iv ing desired fo rm by, 91 
grape-vines, mode of, 356 
nursery and young trees, 92 
peach-trees, 102 
principles and practice of, 86 
proper t ime for , 89 
quince-trees, 106 
roots, 106 
single shoots, 92 
summer, 90 
tools for , 102, 108 
young apple-trees, 94 

Pruning-knives, forms of, 87, 108 
Pruning-shears, n o 
Pummelo. See Shaddock. 
Pyramids, to t ra in , 96 

Quince, the, 518 
index of varieties, 729 
propagation of, 518 

( 
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Quince, pruning the, 106, 519 
soil for , 519 
varieties of, 520 

Rabbits, damage by, 191, 244 
Raspberry, the, 523 

index of varieties, 729 
planting for market, 524 
propagation of, 523 
raising f rom seed, 526 
rules for culture of, 526 
soil for, 523 
varieties of, 527 

L , European, 527 
I I . , American Black­

caps, 530 
I I I . , Native Red, 531 

Registering orchards, 74 
Renovating old trees, 82 
Requisites for germination, 1 
Root, collar of, 4 

hairs, 4 
main, 3 
parts of, 3 
tap, 3 

Root-graft ing, 37 
time for , 40 
tools for ,37 

Rootlets, 4 
Roots and leaves, mutual rela­

tion between, 88 
preparing for transplanting, 

68 
pruning the, 106 

Rose-bug, 174 
Rot, black, 189 

brown, 189 
Rules for naming and describing 

f ru i t s , 233 
Rust, 190 

Saddle-grafting, 33 
San Jose scale, 181 
Sap, circulation of, 9, 23 

Sap, flow of, 23 
functions of, 9 
graf t ing , cleft, 381 

Scab, 191 
in citrus f rui ts , 574 

Scions, how to send by mai l , 32 
packing, 32 

Seed, planting, 147 
raising grapes f rom, 362 

Shaddock, the, 585 
index of varieties, 732 
varieties of, 586 

Shears, hedge, 59 
Shellbark hickory nuts, 397 
Single shoots, pruning, 92 
Sites, elevated, 52 
Situation, 51 
Small frui ts , packing for market, 

128 
Soil, cultivation of the, 77 

qualities of, 49 
for nursery, 143 
for vineyards, 361 

Soils, management of, 50 
Species, definition of, 14 
Spray calendar, 205 
Spraying, 194 

grapes, 360 
Stem, the, 5 
Stiffening trees against wind, 68 
Storing f ru i t , houses for , 131 
Strawberry, the, 534 

cultivation of the, 536 
early, 538 
garden culture of, 538 
index of varieties, 732 
packing for market, 128 
perfect and imperfect flow­

ers, 539 
rules for setting out, 538 
runners, 537 
selection of varieties, 539 
staminate and pistillate 

sorts, 539 
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Strawberry, transplanting, 534 
varieties of, 541 

I . , flowers perfect, 542 
I I . , flowery imperfect, 

545 
Structure of plants, 2 

of trees, 2 
Subtropical f ru i t s , 555 
Suckers, definition of, 27 
Summer pinching for grapes, 358 

pruning, 90 
Sunlight necessary for growth, 9 
Surface, transplanting on the, 69 
Syringes, garden, 114 

Tags, tree, 115 
Tap-root, 3 
Terminal budding, 44 
Terms used in describing f rui ts , 

210 
Thinn ing f r u i t , 118 
Thinning-back hedges, 56 
Thomery system of t ra in ing 

grapes, 359 
Time for pruning, proper, 89 
Tongue-grafting, 33 
Tra in ing grape-vines, 354 

modifications of, 359 
Tree, structure of, 2 

trunk, cross-section of, 3 
Transplanting, 63 

on the surface, 69 
preparing the roots, 68 
pruning for, 66 
pruning young trees at t ime 

of, 86 
requisites for, 73 
season for, 71 
stiffening against wind , 68 
setting the tree, 68 
strawberry plants, instru­

ment for , 535 

Transportation, packing trees 
for , 151 

Tree-scraper, 113 
Tree-tags, 115 
Trees, belts of, fo r wind-breaks, 

54 
distances for plant ing, 75 
dwarf , 98 
growth of, 1 
heeling-in, 72 
packing fo r transportation, 

151 
received f r o m a distance, 71 
renovating old, 82 
saving miee-gnawed, 47 
transplanting, 63 

Trel l is for grape-vines, 352 
t ra ining vines on, 354 
size of wire for , 353 

Valleys, cold in, 52 
Varieties, crossing, 17, 19 

definition of, 14 
new. production of, 16 

Vegetation, process of, 1 
Veneer g ra f t ing , 35 
Vineyards, soil for , 361 

Water, amount needed by grow­
ing plants, 11 

Water ing, when necessary, 70 
Walnuts, 399 

black walnut, 401 
butternut, 400 
Persian, 401 
varieties of, 402 

Whip-graf t ing , 33 
Wire for grape trell is , 353 
Wood, alburnum or sap, 5 

heart, 5 

Yellows of peach, 186 
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