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lcﬂ CITRUS FRUITS.

This is a comprehensive subject, the citrus family being
large and varied, embracing the orange, lemon, lime, citron, berg-
amot, pomelo and Shaddoeck. Each of these species are divided into
numerous vafieties, there being over one hundred in the orange.

As the orange, lemon and grape fruit are the only members of this
genus in vhich we are financiclly interested I shall confine myself
echiefly to them, attempting to be practical in the discussion.

The culture of the orange amd lemon is one of the most
facinating, end at the same time most discouraging branches of ag-
riculture, these fruits doubtless Wmequiring greater intelligence,
closqi'aﬁd more QOQSuant dtuentIOH_tﬂdn any other fruit grown for
profit ?n‘tﬁ;éﬁgéufﬁrjiﬁf Tﬁlgnié éﬁcountea for in part by the
great length of time required to mature them, the numerous and per-
sistent enemies which prey upon them, their delicate and suscept-
ible ;étﬁré:;éﬁguiégéérﬁéﬁéﬁ{églue ropresé%ted end the natural in-
terest arising from watching the ever-changing phenomina incident
to their development to a high state of beauty, succulency and
usefulness. .

" (f?The orange, scientifically speaking, is a berry.~ =The
membranes which separate the different sections, the pulp and the
rind are only the enlargement of the vessels which produce seed.

The original varieties or sub species, the bitter orange
and the sweet or China orange, are quite distinet in almost every
respect, but by cultivation, hybridizing snd budding with each other
and the citrun and the lemon, we have the orange in its present
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form, which, for beauty, delicacy of flavor and wholesomeness as
an article of diet, is without a peer in the fruit world “ﬁ@ﬂﬂf/")
The orange has been cultivated for meny centuries in Eu-

rope, having been brought into Western Asia from Indiz by the

Arabs, under Moharmed, and then into Europe by the Crusaders on

their return fromlPalestine.A“' Some trees have attained great age,

if we are to credit tradition. There are trees in Rome which are
recorded as being over four hundred years old. Some trees have

had enormous bearing capacity, having borne ot 2 single crop, as

many as twenty-five to thirty thousand orenges. In Florida trees
have porne as many as twenty thousand oranges. We need not expect
our budded trees to compare either in age or yield with these spec-
imens, which were seedlings.-"\ There were, before the late freeze

in Florida, some famous groves, producmb as ma:rly as tmrty to

for?:] thousand boxes- mually CallfOI'l"lla is now the field where
the fruit ie grown extensivelys. and e produee Rew Tore bhan Flor-
fda ever aid. CIng' fow Je‘ﬁrs Ve WiIl-have grbves producing as
meny ag:100,000 boxes.- * L R R A QradSTS -

,,,-#"” 0 The ‘orange_wass intirodused mhe @allfai:m& by Catha&-w

mj s sionaress ahout theebeginping: «ef:t’q-ls *emturyga-= The, fmt freess<
.to come in begllﬁg were, ab, Saa Gibrl_f_l Mission. “}hout 18‘3-’.{11011 o
LU.lS Vlgras srowshd some trees from San Gabriel to Los Ansfel'e‘s A
VATRE Wor e  ThanEir st kniomn B0 hate Boon ) pla;nted Gacside of e =%,
“Mission ‘aPounds s Wikl mﬁtﬁ@ fekill,> soven jears l@er % p@"-‘ﬁﬂt AT
a torisiderablesorehards slso*in Los- Angeles. > He -appoars to have
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been the pioneer in the culture of the orange for profit, in Cal-
v

ifornia. ! :;*

It is difficult for us of this day of low prices to com-
prehend the fabulous returns some of the earliest groves brought
their owners. The last crop Mr. Wolfskill sold from his twenty-
eight acres brought him $25,000. Col. Wilson, another pioneer,
received for the oranges grown on a single acre $1,800. Mr. =2
Stacy, of Minneapolis, told me that about ten years ago he remit-
ted to a grower $2,100 for a car of St.Michaels. The general
average now will run from $200 to $500 per car.

Southern California is especially adapted to the culture
of eitrus fruits, but not every place here can they be grown prof-
itably. Therefore great attention should be given in locating
citr*us orchards. Sectlons even 1n the midst of what may be con-
sidered fine orange distriets, May have insurmountable obstacles.

In putting out an orchard select stock w1:£ greatest care, and buy

only from ﬁar%ies'you know tolbe:@arefuliﬁ It is most discouragiﬁg

to nurse a tree for four or five years, and then learn that it is
worthless. Should you find such a tree, -hewever; in your ofchamif;mu¢$
do not hesitate to bud it at the first opportunity. Setl trees

not closer than twenty-five feet. It is a serious mistake to

crowd them. Almost invariably new comers strive to get the larg-

est possible number of trees on a given tract. Every experienced <
orchardist knows this to be a mistake. _Unless the Ly | of gl

A plaw =, Jane Bt .4..(4)‘7%
your field is perfect, make it so with the scrapeﬁ\ A little
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work at first will save much later on.

VARIETIES. While orange culture is facinating, yet few
men are undergoing all the disappointments and amnoyances incident-
al to the business these days, for the little pleasure they may de-
rive from it. It is profit, rather than pleasure, that is the in-
centive to most growers. It is essential, therefore, that those
verieties whiech preoduce the most profit be grown. There is some

question as to vwhat these are,

The Washington Navel is the universal favorite, and one
is safe in growing this variety, for, if not contaminated, and when
free from scale and smooth, it will find a ready market in its le-
gitimate season, which extends from about January 1lst to the middle
of May. It has recently lost muech in favor, however, by shippers
putting it on the market before it was ripe.

I regard this growing custom of shipping unripe oranges
as absolutely pernicious. It is a menace to the business, and
California pays enormous interest on the money gotten from these
early shipments. Judging from results, however, the past season,
I predict that shippers sand dealers will not again be led into buy-
ing so heavily of this stock.

The Thompson Improved Navel is admired in some of the
larger markets on account of its smoothness and beauty, and usually
commands higher prices then the Washington. This variety has not
been grovn extensively enough to judge of its real value as an

all-round orange. Whether we can produce it in its ideal form
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on all kinds of soil I cammot say, and how pure the stock is that
some orchardists have recently put out remains to be seen. I pre-
diet, however, that much of it will prove to ggigfféir grade of
Washington Navels. There is such a thing as producing an orange
entirely too fine and delicate. Its rind may be se thin as to
greatly weasken it as a keeper and shipper.

Either the Malta or Ruby Blood oranges in limited quan-
tities, will generally find a ready market at fair prices. - The
Maltese is a regular amnd heavy bearer. The streaks of red pulp
in this orange are supposed to have been produced by a graft set
in a pomegranate.

The St.Michael is a good bearer, and I believe will even-
tually, to a large extent, supply the place of the late seedling.

I find two varieties of the St. Michael. What is known as the
paper rind I would shun. The tree is more of a dwarf, the fruit
is smaller and more inclined to drpp_than the other variety, which,
even with it, is a Se;;bus weaknéss. All orenges should be market-
ed when in their prime, but it seems that this variety suffers mosd
by neglect in this regard. When it is found umprofitable to cofi-
tinue growing the poorer seedlings, this fruit will find a macket
when in its best form. ¢

The other variety of the St.Michael, which i'{arger,

comes from the Island of St.Michael




(6)

one of the Azores, a group of islands off the coast of Port;gal.
A party who had lived there and known the fruit, on seeing some
specimens I had, said they were identical with the oranges grown
Sne. gntlond cebasedd.

The Valencis Lates, if properly manipulated, may be de-
pended upon to supply the limited demand for oranges during the
summer and early autumn, although the market this seasgﬁliék?illed
with nearly all varieties. This is a fine orange, a good bearer,
though it does not come in bearing as early as the navel, and is
a splendid keeper. Hart'S Tardiff, which is grown in Riverside,
Tam-+$0de¢- is the same orangs. If*ne%—%heiféﬁ5§#§¥§s%y—&%—éﬂ—¥ery
similar.

If I were setting out an orchard of twenty acres I be-
lieve T would select the different varieties in about the follow-
ing proportion: Thompson's Improved Navel, two acres; Washing-
ton Navel, eight; Malta Blood, one; Large St.Michael, two; Va-
lencia Lates, five; Lisbon and Eureka or Villa Frankie Lemons, |
one acre each.

This is only my idea, and based upon the way I should
expect to market the fruit. It might be better for those who in-
tend to put their crop into an association, or turn it over bodily
to some shipper, employing a promise-anything-or-everything sort
of an agent, to grow ons variety straight --- the Washington Navel.
This would avoid amnoyance, perhaps, end as the returns seldom seem

to be a factor in such transactions, it would be easier all around.
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In such cases the grower generally accepts, with a strange sort of
gratitude, quite as though he felt that he was just so much ahead,
what the shipper in his policy-generosity may dole out to him. As
a matter of fact, there is little else for him to do.

Considerable attention of late, has been given to grape
fruit, and hundreds of acres have been put out in the last three
goart P Bt i Bl of L2T7hs 3F 10855 o China,
and were brought to the West Indies by Captain Shaddock, Commander
of a British man-of-war. They were early introduced into Florida,
where the trees, for a long time, were only used for ornamental
purposes. The present popular name of "grape fruit" was given by
the colored people of Florida, because the fruit has a tendency
to hang in clusters, and they having forgotten its real name. The
grape fruit, as we have it today, has been greatly improved by
cross-fertilization and cultivation. In Californis we have the
Florida Seedling, Walters' Seedless)-the Triumpﬁazn&:aﬁﬁé;gihg:
varielies.

Mr. Philip Ruhlman, who introduced grape fruit into the
New York market said to me that he regarded our California fruit

as inferior to that grown in Florida, which was better than any

growvn in the West Indies. He also seemed to doubt that it would

ever prove remunerative to California growers. The demand will
always be limited, I believe, and the market therefor easily over-
stocked. However, I think we can overcome any inferiority without
trouble. California never holds second place long. The tree is

a rank grower, an ear1¥ and h@av¥ bearer, and evern more hardy than
the orange. The fruit is said %o be a specific for the cure of
dyspepsia, rheumatism, kidney trouble and malaria.
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MANAGEMENT. I shall touch briefly only the salient points
in the care of an orchard.

CULTIVATION. I believe there is scarcely one other
thing that exerts an influence so favorable on the quality of an

orange as cultivation, and perhaps, there is no other part of or-

chard work that is generally so indifferently done. The implement

to do the work properly mey not always be at hand. The man to
operate it intelligently and honestly is likewise difficult to em-

ploy. There are several reasons why greater attention should be

given by citrus fruit growers to cultivation, which I will not take

time to mention. Two points, however, I wish to refer to. One
is the greatly improved quality of the fruit that may be secured .
by proper cultivation. A smoother orange with more syrup and f ?SP

\i

should strive to attain. Then vigorous cultivation at the time the \9

better flavor will be produced, and these are features which we

fruit is setting will msure 5 1ar or crop than if neglected at y
s ardead s le]}%‘w\‘—fmﬁ"}‘ = “i v T a«oa}

“this er:L%lcal period,  Cult uate often gultlvate deep, cultivate

A Al

tiod. Durlng the winter use your
%M’*) i H rereacd é&é’mfeﬁ»
f,a;,{ *'ataum«m ‘g{“ﬂffrr‘

PRUNING. I find some orchardists who use the pruning
shears sparingly, if at all, claiming that Nature is her own best
guide. Nature is blamed for a good many things with which she
has little to do. She is like we ought to be, however. She en-
deavors with all her energy to meke the most of the conditions into

which ignorance or poor management have forced her. To me it is
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particularly sad to see her often struggling blindly, and no intel-
ligent hand put forth to assist or direct her. By careful breed-
ing a higher grade of stock may be produced. By intelf%ﬁgﬁf;gtl—
tivation multitudes of flowers and fruits have been developed from
Nature's crude productions to a state of beauty and suecculency.

Pruning must be intelligently done, never cutting without
a reason. You must have a knowledge of the natural weaknesses
and tendencies of the variety you are pruning, and a well-defined
object in your mind as to what you desire to obtain.

Growing lemon trees should be pruned heavily, makixg =
xkxtk forming a stalky tree, and forecing it to fruit on the imside.
Do not prune lemons later than September 1st.

As soon as we learn how to care for and cure lemons their
culture will be profitable. We will then have but little trouble
with the market. A new York fruit dealer told me that if Cali-
fornia lemons were put on the market in proper conditionchis house
alone éould shut out foreign lemons from that city. I trust that
the steam curing process will prove successful. There is, I be-
lieve, a hrighter future for the lemon.

PESTS. In most sections of California orchardists must
be constantly on the alert to keep from being damaged by pests of
one kind or another. These are chiefly the gopher, squirrel, jack

rabbit, the red, black and purple scale, the red spider and Fuller's

rose beetle. It requires constant vigilence to keep the orchard

free from these enemies. The gopher and squirrel do their work
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quickly, eating the bark from the roots. Usually if the soil is
replaced around the roots, and the tree vigorously cut back and ir-
rigated it will recover.

The red scale not only damages the fruit, but will destray
the trees in a very short time, if permitted to have free course.
The black seale, the most common pest, is more of an enemy than
many growers seem to regard it, although I am gratified to note
the determination manifested to stamp it out. The purple scale
is not so common, but is also to be dreaded. Scale not only s'oils
the fruit so that it is necessary to wash it, but destroys all the
finer qualities of the orange, leaving only the coarser and more
fibrous parts. Always remember that the most delicate portion of
the fruit is the first to sucecumb. It is upon this that the scale
first feed. It is impossible to produce fine fruit and grow scale
on the same tres. Oranges with smut on, or having been washed,
should not be graded as fancy, however faultless otherwise.

It is imperative the tree should be kept free from scals.
Fumigation, if properly done, will destroy at least most of them,
without injury either to fruit or tree. My experience with both
spraying and fumigation is that the latter is the only process to
rely on with any degree of confidence. The hot spray may be used
on small trees with reasonable satisfaction. Do not go to sleep
thinking that the sun will kill the scale, or in some way it will

die out or leave you. They have no such idea. Kill them with
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hydrocyanic acid gas. This must be done until their natural en-
emies are discovered, and they will be, for they exist. The scale
was imported, and its enemy left behind. When clean your fruit
will find a readier market, bring more money, save washing and af-
ford you a degree of satisfactiom that you never can experience in
handling dirty stock.

The red spider appears to be a more serious pest than one
would at first suppose. It seems to subsist largely upon the
rind of the orange, thus preventing its development. Iossm=seld .
Tl ﬁmelj spraying with water W{Pﬁﬂéulpher will k111 it, Twr 0 tm

ﬁﬁﬂh $“ﬁm%vll rf§{;o§%(g99+la is a ravggg;g fes er on t?;7+ender
growth of young trees, and should be stamped out wherever menifest-
ed, for the damage it can do in a growing orchard is appalling.
These may be shaken off into a sheet spread beneath the tree, or
into a bucket containing kerosene, or even water.

FERTILIZER. I think it is essential to keep soil en-
riched. Not too heavily, for then the fruit is liable to be
coarse, but by frequent light applications of some kind of fertil-
izaﬁ for the orange tree is a ravenous feeder. This is one of
the amnual expenses that seems to be incurred largely through faith,
or a vague hope that it is going to do some good; or it may be
that you are 31mply talked into using some "straight goods" by a
fert1117er agent "1 know but little aboub fertilizers. Indeed,
I regard their use as largely experimental. Too many unknown con-

ditions to contend with, and then one has little knowledge, general-
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Zig&u»mMn»oel&&uﬁ«l?‘i%4~’( oo h'éft é ¥ i
ly, of just what is being used. On the Santa Isabel Rancho ®here

hagebeen used commercial fertilizer, bone meal, lime cake, wood

ashes, sheep fertilizer and barn-yard manure, with what success I
am unable to say. I would not recommend the latter, however, only
for soil badly run down, or lime cake for other.than heavy soil,
for it too rapidly dissolves the elements. I do not know as I
care to express a preference further, but I would keep doing some-
thing. More or less benefit is derived from any kind of fertilizer.

A good meny people think there is a sort of magic in
fertilizers alone. If they can only find the right kind, they
can then produce abundance of fine fruit. Inguiries have often
been made of me as to what fertilizers we used on the Santa Isabel
Ranch, with the idea of using the same kind. A prominent shipper
last winter made this inquity, stating that he had not seen so
heavy a crop in California as on a portion of the ranch. He was
interested in a grove, and wented to use the fertilizer that had-
proven so satisfactory. As a matter of fact, I do not know as
fertilizer really had anything to do with the crop. This particu-
lar part of the ranch never had any other than a light dressing of
sheep manure. I woul? not recommend a constant use of this, how-
ever. Indeed, I &éﬁkﬁﬁfknnggggat the heavy crop alluded to was
really due to other conditions. /ﬁi.,, se ATy Jg;guy

IRRIGATION. The question of irrigation is an important
one. Water costs money, and it is an expense to care for it.

we therefore must put all the water we buy where it is needed, with
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as little loss as possible, and with the least amount of labor.
Flumes, either cement or wood, should be constructed, or pipe-lines
laid, and then practice furrow irrigation. This is certainly bet-
ter than the block or form method. By it water is carried deep-
er into the soil, less lost by svaporation, kept from contaet with
the trees, ground easier prepared, left in better condition for cul-
tivation, and is less expensive. Do not wait till trees need wa-
ter; give it to them befores they get in that condition. Drive
the water as far into the ground as possible. Mere surface irri-
gation is of but little vslue, besides it encourages the feeders

to come too close to the top. I saw trees thus irrigated, when
fourteen inches below the surface the ground was as dry as dust in

the road.
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MARKETING. There was universal complaint the past seas-
on among citrus fruit growers and shippers, about the overstocked
condition of the orange market. This in some respects was well
founded.  Some markets will at &= times be glutted. This is un-
avoidable under the present metheds of .shipping. I can, however,
with equal propriety apply to our business the same argument Rufus
Choate made with reference to his when asked, whether or not, ow-
ing to the overcrowded state of the legal profession, he could re-
coomend a young man to enter it.  "There is plenty of room" said he
"in the upper story." 8o I can say that there is room, if not
plenty, yet room, in the BEastern market for high grade fruit.

Good fruit, like a first class article of any kind, will
always meet with a readier sale than the poorer grade, and general-
ly at a much higher price. As you advance in the quality of your
customers, you will be able to increase the price at even a greater
ratio. For instance, a box of poor oranges, 150s, might sell in
New York for $1.50 or $2. This would go to a peddler or a dealer
who had indifferent trade, and would retail for fifteen to twenty-
five cents per dozen. This trade would not pay more. A box of
fancy fruit of the same size, or even larger, which would go upon
the table of the riech, would sell from $2.50 to $3.50. The ex-
pense incurred in marketing each box was the same. Another ad-
vantage the fancy fruit would have is in finding a readier sale.

Indeed, I do not believe it possible for California to overstock
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the market with faney fruit. I do not mean with oranges that some

shippers are pleased to brand as fancy, but really fine, riechly
flavored ;ggﬁges We have endeavored upon the Santa Isabel Ranch
to grow hlgh grade oranges, and in some respects have met with
reasonable success. . Ii is.nob.this grade of fruit that we have
difficulty in selling. That is sought after. Indeed, we cannot
supply the demand for it. It is the poor fruit that bothers us.
It is this grade that overstocks the market.

Many of the growers have thus become quite discouraged
at the meagre returns from the past season's crop, and some even
alarmed for the future. If we were to consider the returns in
commection only with the emormous crop, there would be, I grant,
foom for serious espprehension. However, weighing all the faets
and econditions carefully, I see no occasion for alarm. I think
on the whole, the crop brought all it was worth, or very nearly so.
Indeed, I consider it a maryel that so much poer, umpalatable fruit
was consumed by the people of the East. Much of it was light in
weight, syrup watery and tastless, cells broken down, fruit gener-
ally of poor keeping quality, and bore other ?v1aences of frost.

Let me quote from a 1etter'@é€é§éd from an Eastern firm
which handleéataiiQuantities of this fruit: "The orange season
has been disappointing in general results, largely owing to the
excessive amount of green, sour fruit shipped early, and frost-dam-
aged stock later, curtailing the consumption demand. With proper

handling and a quality of fruit such as California produces when




(26)

not damaged by frost, we claim 15,000 cars and even more, can be
marketed with satisfactory results to growers end dealers.”

There was doubtless enough good fruit sent forward to
keep the buyers from being wholly disgusted. It may be said that
the crop was literally .forced upon the peeple by low prices, per-
sistent dealers and peddlers, splendid transportation fécilities
end the mechinery for putting it into every section of the United
States and Canada, and the present wholesome tariff law, which
practically prohibited the importation of foreign oranges.

A gigantic trade has been built up, provided with all
he machinery for manipulating it, and to the men conducting it in
all its various branches and avenues we are indebted for foreing
into consumption the large season's output. This powerful com-
bination would have crowded almost any article into the hands of
the people. A few years ago before all these men and firms and
exchanges were in the business, it would have been impossible for
Californie to have marketed 3,000,000 boxes of oranges. A greast
and valuable work has been inaugurated in getting this machinery in
motion, besides, we have destroyed the importing business, and con-
verted the importers into agents for handling our oranges.

Some four years ago I began looking into the orange bus-
iress, as carefully, perhaps, as a novice would be expected to do,
and there was presented to my mind a proposition of a three-fold
nature. I may add that my experience and observation since have

confirmed the conclusions at which I arrived at that time.
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FIRST. The citrus fruit growers of California must grow
better fruit; TDetler in every sense: It must not only be the
best varieties, but must be cleaner, smoother and more luscious
than most fruit then marketed.

SECOND.  Bether -eare must be takem of it. It is one thing
to grow fine fruit --- quite another to handle’it properly. It
must be more carefully taken from the trees; not when green and
sour, not over-ripe and puffy, but at the time it is in its best
form. No picking bag more injurious to the fruit than the Weod-
ward bag should be used. Use springs on all wagons carrying fruit,
and when in the packing house it must be more carefully handled,
graded higher and greater attention given to uniformity. The
packages must be more stiractive.

THIRD. After growing better fruit?i%aking better care of it
we must then accept less money for it. This seemed inevitable.

The inereased production and the almost certain unwise competition
that would develop among shippers and combinations of growers

would pull the price dovm. One could bank with certainty upon

the weakness and the dreed of humen nature in this regard, which
invarisbly results ﬂé?the detriment of the grower. This is a fac-
tor to be always considered, and will prove quite as potent in
lowering prices as the quantity of fruit grown. I therefore reas-
oned that undess these conditions could be met one was not justi-
fied in embarking in the busiress. I thought I saw ample room,

however, for improvement in the first two conditions, and also
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believed that oranges could be profitably produced and placed on
he market at prices that would ins%gidﬁheir consumption. Any-or-

c,u'_,,u.-{ 2 Qotew b o{.&'_l-t.-(d ras

it sred—for, watd yiﬁ%g a .
. f‘ot.:t In-eta, A AA "Lh{.c{z\:ﬁ_"’.’ LA Cdine ol .; ,

net income of ten per cent on a valﬁgtlon of §1,000 per §5ro,?ana | e

I may ask what other branch-ef.agriculture will do better?cﬂ g

find growers fumigating, iré?g;%{;éaﬂcultivating rocky old seed-
ling and Australian Navel trees, only to find disappointment with
the returns. It requires fortitude, I know, to destroy dear old
landmarks, but I should say either cut such trees down, for there
is neither profit nor pleasure in them, or bud to a better varietly.
The latter may be a little tedious, but it is practicable. In my
judgment the sooner this is done the better, for it is certain that
this poorer fruit is going to be literally crowded out by the bet-
ter. The law of the survival of the fittest will apply here as in
other realms. As before stated, however, as long as growers per-
sist in putting this poor stock on the market, the good will suffer.
Bad company contaminates. I want to plead with growers to give
attention to these matters. Indeed, we absolutely cannot afford
to be indifferent to them. They are vital. Let us make the bus-
iness profitable as well as a pleasure. Let us be prompt to act
as the highest judgment dictates. ek A é*‘ké&i;: s
i 0 :7 ; S i




X (19)

The Divine Hand has been most lavish in bestowing upon
Southern California rare, natural adventeges, perhaps greater than
are enjoyed by any section over which floats the stars and stripes.
The magnificent mountain ranges not only form most picturesque scen-
ery end gient bulwerks to guard the fertile valleys, but great nat-
ural reservoirs where is stored the water to be carried here and
there on the growing fields and the beautiful orchards below as
they may need its refreshing influence.D(??ﬁﬁ is no little adven-
tage over sections depeﬁding upon the frequent and inconvenient sum-
mer rains. OQur coasts are washed by the boundless Pacifie, which,
at accessible points is provided with desirable harbors for commner-
ce. The climate is faultless the year around. X Indeed, in fer-
tility, topegraphy and climate Southern California is quite similar
to the promised land of acnient Isreal, which made prosperous its
millions. ¥~God, in his munificence, has given us these perfect
physical blessings, lel us as intelligent and faithful stewards,
make the-valleys fragrant-and beautiful with bountiful harvests of

the most delightful fruitage known to man.
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