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Pickled berries | t §I per gal-
Jon, the cest of pic preserving
being hardly on i yf that amount.

But, though pickling the berries Is an
easier and quicker method of getting an
fncome from the trees, pressing the ber-
ries for cil is the more profitable. When
the berries ars Intended for this pur-
pcse they must be thoroughly ripe whan

not begin to
are ground to
r rollers in such
the high quality o
There are oll
differing rather i

omparing the
A ive r still in exist-
ence at the e of Ramona In Ventura
County and the latest improved machinery
of the big Los Angeles concern. The
pulp is placed in & round mat of about
the diameter of a wagon wheel, or in fiat
circular bags made of sacking. At the
bottom of the press there is & strong
wooden grating on which rests a fiat
round iron plate with holes in it. Ome of
the pulp bags Is put on the plate, on the
bag s lald another plate, then anothesr
bag, and so on until six or sven bags are
piled one on top of another. The first
pressing is gentle and slow, ylelding what
is called virgin oil of the highest quality.
As It s very re | ed by con~
tact with Inferior oll or extranecus matter
it s conveyad to angther part of the e
tablishment and seat aside for about a
month, 80 that it may slowly deposit its
fmpuritles Cray or whita fAlter paper
may be usad to obtaln the clenrest ofl;
or the process may be performed more
rapldly by passing the oll through cetton
batting The vessels In which ths oll In
g placed mudt be scrupulously clean, se as
to avold (r ry to the y of ita Aavor

or the b ancy of It ag Arance

Aftar the vir i | has bhaen expressed
the pulp I8 put be K Int tha presa, hot
wataer belng added to help the Now of
oil. The product of the second pressing
commands a4 much lower price In the mar
kpet. The pulp s generally hjected to a
third pressing. anothe p and ether
bags being used, so t t the apparatis
used for the flunest oll may not agquire
any flavor of old pulp. The third pressing
yialda ofl of a low grade, which Is seld te
manufacturers of soap, or Is used as an
ingradient in flluminating and lubrfeating
olls, Oll Improves with age and may ba
kept for a long time without deterioration,
Even after the third and last preasing the
pulp has some value; it is dried and used
as a feed for cattla, as fuel or as fertill
ger for the soll. Nothing Is wasted on a
well managed ollve ranch.

For pickling the Manzanille and Mis-
sicn olives are excellently *sulted, as also
is the Bpanish Regalis or Queen olive

® . The olive expert prefers ripe olives, which
WO r k On a Ca l l forn la sre of much the same color as a black-
heart cherry, for plckling; but the aver-
age person has grown so accustomed to
hY = eiting green ollves thas rk opes do not
lve a nC ]’ sell well. So to suit t taste or lnck of
taste of the great publle, the berries for
pickling are gathered in a green state,
the La rd est before the oil has begun to form, for any
b discoloration rer rs them unattractive
£ ¥ to the eye and less marketable. To
pickle them, the berries are placed In
OI: l tS KI n d I n the WO rl d w wooden vessels and covered with a strong
solution of lye, where they are laft for
BTE t olive ranch in the ous, picking begins early and continuea twelve hours. After belng taken out they
e big things-of iate are put Into fresh water every twalv
E For oll of the highest quality the ber- t;nur: for nine or ten days, to 1;;&; a.w¢j
when the olive is one ries are gathered in Novemher or De- the taste of the lvye. But as even aftsr
| products cember; but if quantity rather than qual- long soaking the bitterness remains they
r g on the Medi- ity Is the object, the picking may be put are passed twice through strong brine,
fore America DR Mt Fetrgery or " MatviL In the last water willd laurel leaves are
" v The havesting of the olive cerop on the often piil(""f. s s domanmients 'S
hi , ok il et S8an Fernando ranch has come (o be one pleasant flavor to'the berries,
ers in wize s tn whara the ©Of the typcial scenes of California life With the Anglo-Saxon the taste for
P K ! alif ,,H Every day in the picking season a horde olives and ollve oll is a cultivated cne,
. by . fica of Chinamen are turned loose in the big but among the Latin races the love of
£ 1 - orchard They are armed with boxes, the olive seems natural In Bouthern
f bags and rakes., Btunding on ladders they Europe many a peasant makes a meal on
Doy £ g WVAS| the branches on which the berrias a handful of the dried berries, a chunk
hang =s thick as leaves, and with the 0! bread and a cup of wine, and fAnds
, | 0 rikes sirip the brancheg of the plump that he can do hard work on it, too.
. “ green fruit, which drops into canvas bags France produces about nine milllon gal-
; gt g across thelr shoulders From the lons of olive oll and Imports & good deal
r' |' ' hage the olives are dumped into picking as well, while Spain produces about
h B , yxos, which are carted away as filled twenty-three milllon gallond and con-
. NN ! vk At all times care must be taken not to sumes mast of it. More clive ofl is Im
brulse the berries, &a hruived berrics are ported into Mexico than into the United
more the ro; past luble to ferment and must be rejectud States, thoush Americs has seven oF
) g stralght rows f I'his dally scene on the big Ban Fernan eight times the population of her sister
! 1 he wore, sir e do ranch i repeated on a smaller scals republic This fact, however. may in
" MARY ini l“‘”h”r California, for {he sume measure bhe accounted for by the
re siragg and 1 ve Indusiry has gome to have third enormous growth of the industry fu this
T harvest time of the Pace In hortioultural Importance Scuntyy
' Fid November and ondas The climate of oertain portons of the —— —
On this raneh the Mate Is vary simllar to that af the coun EXPEN"VE R’D’No.
predomin e and the ies hordering on the Madlterranean, and
few weeks Ago were N4 Ive Nourishes In the counties around HRE :uu.nf nLl:-anuIlvn nmuunmllnh--n
or yarhaps, ¢ !
ground  with, thel ‘ Franoisoo May, In the valloys of Lhe Blaakis il Hal s Shacs ié Bkl :.I.‘,:.lm|: = lll"l‘m"lil mn \‘::‘:,.\- :-n”!‘u
B T e e SN SUTRLERSRRT e Obvicusly the elive growing is s most thelr productiveness, They have no ane pany fhe Arst-class single farve
em siruggling to re- !N the foothills of the Blerras up to a desirable Industry In this country, for it mies, the frult being so bitter that the .. e Ny
hal dellghte the eye NelEht of 2000 feel That ollves ‘may utllises dry, roeky (rao y ' of A& Journey of about 30 miles s o
- y ¢ ' iraota of land with birds of the alr do not peok at It, and 1. .ierly this sompany has lssued season
Mile, however, can- “OMe 10 maturity, they must have a cer- Bcanty moll,. In svhich nothing else would the wandering t(ramp leaves It Un- . uate availlable for one yenr at the fo
the aid of the pruning '#I0 number of degreas of heat from the thrive, and with little eultivation and ne molested. towl e <y I‘I ks . ‘
I DT [ e 'H'r ) O SNEIPUS SR S R e RVSNEng Prevube, s abundant and Predatory birdas and hungry men have ‘;\ H: r ln‘. ht rat :w‘ jou ; !-.i i
the worse for the e ||‘illlu||.r.- during the winler musl Valtuinble orop 5. 0sa tar (he olive, MVER to ihe Batis- lr‘.." <;l\n ﬂri.“ A .”““"“_'__r‘wi W '
ed! the more g0 be. hot go below |4 degrecs, and snow must The ares of land devated Lo ollve grows faction of Its grower and owner. But, '.II' :‘ [ :, ,ir b ' 4 %
ially taken from PoU fall more than four or Ave timer & Ing In constantly on the inoreass In this hardy and immune from attack as the "IH; ‘: ,.',} " P , ,‘.” \
with small rakes Yeur, or femain on the ground for longer HBiate, groves belng found in Alameda, grown ollve Ia, the young trea requires lelml ul‘nu ' | ‘l ft :. b
rie of the Biate the trees are ::‘l ‘,WI",;‘.: three days at a time \? bhun Bunta Clara, Napa and Honomu countios, ganglderable care and attentlon for the rn:-.-l;’ ;.;"‘. P it Wt
wit the fruit, the gquantity y mm“ ;m;I‘"nl-r-r.url.;-”],;'lll::l:rll.”H‘u: they |‘r1~ and in the country around Bacramento, first three or four years of its life eape- out on & plece of cardboard,
: it s Sing e She St e - y parts o il the olive will Mission H®an  Jope, ‘Marysvilla, Oroville, clally when ralsed from suckers, as |s the by Bix inches, foided in tw iy
Erow In almost wny eoll, even amoug Auburn, Veuryn, Los Gatos, Bunol, Nlles ¥y Bl f "

muing on the tree. When the crop s
ght plcking I8 sometimes deferred on
this aeccount; but In favorable seasons
like the present, when the crop Is geper-

stones and rooks, and without irrigation
or fertilisation. Within reach of a sea
breeze the olive thrives with particular
vigoer.

and Cloverdale, Lo say nothing of Boutli-

ern Callfornin, where a large portion of

the soil Is well adapted to the olive.
‘The qUve tree, once thoroughly estab-

almost universal practice In Callfornla,
In Burupe it Is common to grow olive

lished, is extremely hardy and will sur- gested that ollve trees are ke women— trees from seed, for seed trees are

vive neglect, poor treatment and unfavor-
able conditions. Indeed, It has been sug-

the worse they are treated, the better stronger and better able te withstand
they bshave. Hardly any fros', heai{ or sharp frosts. But In the mild climats of

the date and name of holder are Inserted
and the other ls divided In squares, whears
the beginning and end of sach journey s
filled in by the station masters at the
time it ls performed.



