
Ohvlouely the ©live growing le a most
durable industry In Ihis country, for It
utilises dry, reeky tracts of land with
*t-auty soil,, In "which nothing else would"'
thrive, and with llttla cultivation and n©',
fertilising )>l<Hiiii<rp till iibtituinlit Hint
VrthiMltln crn». ¦¦

The area of land devoled to olive grow-
ing Ih ooiMtaMly on the inureasa In thli
Bute, gfovca being found In Alamedn,
«untit Clam, ,Napa nnd Bonomit coumitjs,
nnd in tho oouhtry itround Btterament«,
MiBhlon Han 'MuryBVillo, Orovlllo,
Auburn, l'ouryn, Los Gatiw, liunnl, Nlka
and Cloverdale, to suy nothing of'Boulh*
ern California, where n large portion of
the soil Is well adapted to the olive. /

The oUve trtc, ones thoroughly i-««tab-.\• .r ¦' -¦• ¦

.' ,

llshed, Is extremely hardy and will sur-
vive'neglect, poor treatment and unfavor-
able conditions. Indeed, it has been sug-

geated that.olive trees are like women—
tho worse': they are treated, the better
they' behave.'. Hardly anyfrosV heat "or

. ¦,•.•/¦/<.,?«"¦•
—
¦:: • ¦¦•¦ :•¦¦'\;'

In Europe it Is common to grow olive
trees from seed, for

'
seed trees ar»

stronger and better able to withstand
¦harp frosts. But In the mild climate of

Predatory birds and hungry men have
no, u«e far the olive, much to the satis-
fitctioii of Its grower, and owner. Sue,
hardy and Immune from attack as thu
grown; olive ia, the tyming tree required
considerable care and attention for the
first three or four years of U* life eape*
dally when raided from suckers, aa is tho
almost universal practice to California.

burning will kill th« tr««§ c* destroy
their preduotlvenesB. They tiava n& ene«
mlee.' thu fruit being 10 bitter that the
btrdg of th« ftlr do not peek at tt, and
the wsjiderinf tramp leaves It un>
molested,

iutn v, The tirai ,,'U,r-.-i Htugta fare
for a j.iunipv nf about SSO mtUt* tg tlO'),
Latterly «liH (Kimpany ti.i-t baued *« « ¦•-.u
tickets ttv.tii.tt.it. for "in. yenr at th« fol-
lowing rates: Fur four return Journey;*,
1473; for eight return Journeys, 1183, mid
for twelve return Journeys, i ..;.. Nutur^-
ally the inn.* of » ti"i"tiokotii i> very lint*
Ited, se fur nuly four hnvlnff been deliv-
ered, but (ipt'ii'-iiii'nifor a nnii hiibeen
made, They are not printed, but written
out on a pleco of carub'jufu', four ltichca
by six inches, folded In twu; en one elilo
the date and naniQ of holdor are inserted
and the other la divided in squares, whoro
tbe beginning and end of each Journey ta
filled In by the station masters at th«
Ume It la performed.

EXPENSIVE RIDINQ.

Tim most oxpensive season ticu.it t

in tii« w.iri.i, perhaps, ar« thoa« t¦<¦

miftt by the Congo Railway Cnm>

ous. picking begins early and continues
late.

For oil of the highest quality the ber-
ries are gathered in November or De-
cember; but ifquantity rather than qual-
ity Is the object, the picking may be put

on! until February or March.
The havestlng of. the olive crop on the

San Fernando ranch has come to be one
of the typclal scenes of California life.

Every day in the picking tteason a horde
of Chinamen are turned loose In the big
orchard. They are armed with boxes,
bugs and rakes. Standing on ladders they

y:at>p the branches on which the berries
hung iiithick as leaves, and with the
i.fli.f strip' the brunches, of the plump
green fruit, which drops Into canvas bags
hung across their nhoulders. From the
hags tho olives are dumped into picking
bases, which are carted away at* tilled.
At all times care must he taken not to
bruise the berries, an hrulHed burrica are
llahle to ferment and must bo rejeotud.

This dally scene on the big Kan Fernan-
do ranch Is repeated on ¦ wmHller sonla
in in.my othe!1 p«rt» of California for (he
"live industry haa come to have third
i'i.<> c In horticultural Importance

The riiiimtr of certain portions of the
Htata is very elmilar to thnt nf ihe i:own«
tries horrterlnff on tli« Madltprrttneun, und.
the olive riiiiirihima in the Qouniles nrautid
Han KrHiiPlHco Hey, In the vslleys of Iha
i'.h nun. -Kin and H«n Jonquln rlvi-iu Mini
In tha foothllli nf iha gltrrnn up to a
ItKlKht of stow feet. That fillvei t««y
fnint? to tnHturlly, they mum lmv§ « cer-
"'in Dumber of degrcea of h@nt from the
blooming of the tree till the flfBt froit.
The irtn|.<-iMiiiio during the winter must
not Ra bfilow 14 4eHi'ecs, and inew niUBt
not fall more than four or five times &
y*ar, or,retimln on the ground for longer
than tv/o or three days at a. time. Wlum
thcKe cuudltiohM aro presont, up lhc>» uro
In many pnrt» of California, tho olive will
grow in almost any Bull, ovcu umuiie
stones and rocks, and without lrrlgatioh
or fertUlsation. Within reach of a sea
breese the ollva thrives with particular
Vigor.

Work on a California
Olive Ranch,
the Largest

of Its Kind in the World.
THE largest olive ranch In the

world is one of the big things of
j California.

J[ This, too. when the olive Is one
of the chlrf horticultural products

of those countries bordering on the Medi-
terranean which were old before America
»as ever dreamed of.

That the ranch which outclasses all oth-
ers in elze. is filtuated clo*i» to where the
olive •was given Its first trial In California
eoll by the mission fathers Is a Justifica-
tion of the Judgment of those, pious pion-
eers.

Down near Ran Fernando a plat of
twelve hundred acres whs net <o olive*
eight years ago by the L,os AnKel<» Olive
Onrwers* Association. At olive trees in

g tl!|ji country become profitable in from
three to flv« yrur» after the cuttings
an- planted, the ranch ho» passed from
the Mage of promise to tho stage of muk-
¦*« good.

For a mile or more the road runa past
tha orchard, the lonr, straight rows of
men, ons hundred to (he uere, Blrutchit.ff
linn- to the foothills.

Just now thn trees ure *trnirglyand III-
¦hupcdi The. busy h.nvrhl time of the
olive grower i¦• i u,h in November And end*
InFebruary <J f March. On this ranch the
< luHii vurMlt-s jiirdfiniiiihtu, and tha
mirn «ti, si but u t> w wi-iiin ago were
Ijrrit Hlnoat t» Iha riinii.i1 with, their
wiIjitit«f it.iu \tt-rr\rn have been rellBved
nf tin* li«td«n Mtfd (sfnm MMiKui'iiii to rp«

ih!m lift trim nhMjin Hint delights the eye
•if the bortieulturiRL ThliJ linwever, •nn
uii lie without the aid of the pruning

pant. .''¦•• tor n em tim tt.ru muHt
<U .. .iH.i.i.iwi.iy the wortt for the
uvy rftip limy ylpjtlttlj the more bo be»
cut «i." bcrtici ntn usually taken from

littllH'lu-K With rilifllllakCS.
iii ¦ ¦¦in' prn'p of the imhik the trees tire'
I.) h^avy with the fruit, the quantity

of oil Iim ii:!*!np as long- as tho brrry re-
tnnins* on the tree. When the crop Is
light picking Is sometimes deferred on
this account: but In favorable seasons
like the present, when the crop U tr«oer-

France produces about nine million gal-

lons of olive oil and Imports a good deal
as well, while Spain produces about
twenty-three million gallon* and con-
sumes most of it. More olive oil Is im-
ported Into Mexico than Into the United
Btatea, though America has seven or
eight times the population of her sister
republic Thla fact, however, may In
¦ume measure be accqunted fur by the
enormous growth of th» Industry la thta
ccuntry.

With the Anglo-Saxon tho tast* for
olives and olive oil 4s a cultivated one,
but araonc tho Lctln races tho love of
the olive tiecma natural. In Southern
Europe many a peasant makes a meal on
a handful of the dried berries, a chunk
of bread and a cup of wine, and flails
that he can do hard work on It, too.

For pickling the ManzarJUo and Mis-
sion olives are excellently •suited, as also
Is the Spanish Regalls or Queen olive.
The olive expert prefers ripe olives, which
ere of much the same color aa a black*
heart cherry, for pickling; but the aver-
age person has grown so accustomed to
cntlr.K green olives that dark ones do not
soil well. So to suit the taste or lack of
taste of the great public, the berries for
pickling are gathered in a green state,
before tho oil has begun to form, for any
discoloration renders them unattractive
to the eye and less marketable. To
pickle them, tho berries aro placed In
wooden vessels and covered with a strong

solution of lye, where they are left for
twelve hours. After being taken out they
are put Into fresh water every twelve
hours for nine or ten days, to tako away
tho taste of the lye. But aa even after
long soaking the bitterness remains they
ure passed twice through strong brine.
In the last water wild laurel leaves are
often placed, as they communicate a
pleasant flavor to 'the berries.

After the virgin "IIhas heen expressed

the pulp In put tack into the press, hot
Wttter hrltitf lul'I'd tO hrl[t ttio flOW Of
oil. The product of the eocond pfnim
commands a much tower pries Intha mar-
krt. Th« pulp la gentrally subjected to a
third pressing, another press and other
bags being used, en that the apparatus
used for the flrtcMt oil tnny not acquire
any flavor of old pulp. Tho third pressing
yields oil nf a low cr;ulo, which la sold to

manufacturers of soap, or Is used as an
Ingredient in illuminating and tubrfcatiug
oils. Oil improve!i with airo and may be.
kept for a Ion? time without deterioration.
Even after the third and hint pressing the
pulp has socclo value; ItIs dried and used
as a feed Cor cattle, as fuel or as fertili-
ser for the soil. Nothing Is wasted on a
well managed olive ranch.

There are oil presses of various lrfTTfls.
differing rather inconstruction than prin-
ciple, as may be seen by comparing the
quaint and primitive affair still in exist-
ence at the home of ILarnana. InVentura
County and the latest Improved machinery

of the big Los Angeles concern. Tha
pulp is placed In a round mat of about
the diameter of a wagon wheel, or in fiat
circular bass m^f of sacking. At the

bottom of the press there is a strong

wooden grating on which rests a fiat
round iron plate withholes m it. One et
the pulp bags Is put on the plate, on- the
bag is laid another plate, then another
bag, and so on until six or seven bags are
piled one on top of another. The first
pressing Is gentle and Blovr, yielding what
la called virgin oil of the highest quality.

As itIs very readily contaminated by con-
tact with Infertor oil or extraneous matter
it is conveyed to another part of the es-
tablishment and let aside for about a
month, so that tt may slowly deposit ita
Impurities. Gray or white filter paper
may bo used to obtain the dearest oil;

or tho process may be performed more
rapidly by passing tho oil through* cotton
butting. The vessels In lphtch the oU 1*
[>!.i<M mn-it be scrupulously dean, so as
to avoid injury to the drtlrncy of tt* flavor
or tho brilliancy of Its appearance

At the mill the berries are ground to
pulp by passing them under rollers insuch
manner as to avoid crushing the pits,

which contain littleofl and tend to lower
the high qualityof the product.

But, tfopngb- pickling the berries la on
M«?fyand Quicker method of t.m> ""IT *n

Income from the treea, pressing th« ber-
ries tor oil la the more profitable. VThea
the berries are, Intended for this pur-
pose they must be thoroughly ripe when
picked, for the oil does not begin to

torm until the fruit ripens.

Pickled berries bring about Uper gal-
lon, the cost of picking and preserving
being hardly one- third of that amount.

There are numerous varieties of olive.
After examination of a half-hundred or
more the Lcs. Angeles Olive Growers' As-

sociation selected the Mission, the Neva-
dillo Blanco and the Manzaniilo for the
big San Fernando ranch, these being the
best oil producers. The Mission olive
ripens In December and contains 24 per
cent of oiL The Manzaniilo matures In
October, and yields 30 per cent at oil of
high <iuality. The berry U of fair size

and is much used for pickling. The Neva-
dillo Blanco

'
ripens early in November,

and produces 21 per cejit of oiL Thus the
product is fairly divided between, 1 oH-
glvmg and pickling1 varieties.

the California foothills there Is no fear
of excessive cold and it Js not necessary

to raise trees from the seed. Trees grown

from cuttings become productive in three
years. In the fourth or fifth year they

axe in full bearing', while tree3 raised
from seed do not produce until they ar«-
ten or t-welve years of age. The Euro-
pean alive bears a little fruit at fifteen
years, but does not reach tta fall pro-

ductiveness till ItIs thirty-five years aid.
InCalifornia two gallons af ail have been

obtained from trees only t"wo years old,

and as many as thirty gallons have been
produced from the c_ron of a tree only

six years old. The San Fernando orchard
is expected to yield twenty gallons per
tree, or 2000 gallons per acre, this season.
A single tree in Southern California,
standing apart from the rest, has a record
yield of 13) gallons of berries in & single

season.
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