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By J. Eliot Coit, Arizona Station

From time immemorial the olive tree
has been cultivated In countries border-
ing on the sea. From
tins region, where it is native, it has
spread to other countries in various
parts of the world where the climatic

those of its na-

tive habitat. For 25 years or more olive
trees have been grown -- n southern Ari-
zona, and their state of health, vigor
and today proves that
the climatic and soil conditions of the
inland arid southwest are eminently
suited to their culture. In general, for
best the olive requires a
hot, dry climate, where the
does not fall below 20 degrees r. a
t mperature of 24 degrees F. will usually
injure the fruit, svhlle 14 to IS degrees
n ill often do serious damage to the tree.
These conditions are met in most of the
valleys of southern Arizona where the
elevation is less than 3000 feet. At the
station farm, in Salt River valley, the
trees are never injured by cold and It
is rare that the fruit Is frosted.

Milton Munger, of Phoenix, writes
that on December 5, 1909. the thermom-
eter registered 25 degrees in his olive
on-har- d with the following results'

'The Manzanillo olives were frozen so
that we had to stop picking. The ripe
ones were only shrivelled a little but the
green Manzanillo olives rotted on the
trees. Mission olives were only slightly
frosted and pickled up well after tne
freeze. The Navadillo were not affected
by the freeze. About one-ha- lf of the
Columbella olives were frozen. All the
otl er varieties were frozen, the ripe ones

badly and the green ones
ro. .mg."

Soil and Irrigation.
In its ability to withbtand desert con-- d

lion- - the olive surpasses any other
fr.iit tree, with the possible exception
of the date Many instances are known
oi well started olive trees being aban-dore- d

for lack of water; and yet,
subject to desert conditions and

tnf browsing of cattle for years, they
sail live and make a .small growth each
3 ir. In Salt River valley in particu-
lar many Isolated trees and one small

--grove of the Mission variety have per-- s
ted lor five or six years with no cul-

tivation, aiid with no water except the
natural xaiufall. These trees still have
a f:.irly good appearance, except that
their tops are thin and very little
growl a Is made Practically no fruit is
borne by our common varieties under
t'.ese conditions. The fact, however, that

alive and of being 15 and They should be rather
easily brought back Into a state of
profitable demonstrates
the great value of the olive tree in an
the lack of water for a year usually
means the loss of trees which it has
arid country, where the water supply
Is too often subject to In
the case of citrus and deciduous fruits,
the lack of water for a year usually
means the loss of trees which it has
taken years to grow. But the olive tree
under such conditions simply drops its
croi of fruit and awaits the return of
inigation water before setting another
crop.

It is possible that in the years to come,
when the economic status of this region
will have more nearly reached an equi-
librium and the cost of unskilled labor
mil have been lowered by greater

that considerable areas of our
fertile desert land may be utilized by
dry land olive culture without Irrigation.
This, will mean, of jcaurse. careful

skillful conservation of the
"run-off- ," and the utilization of such
drouth resistant varieties as the Cheni-lal- i,

and perhaps others, introduced
from northern Africa. ("See Dry Land
Olive Culture in Northern Africa," by T.
H. Kearney, bulletin 12, Bureau of Plant
Industry, U. S. D. A.)

However this may be, it is fairly cer-
tain that for quite a number of years to
come, the chief concern of the olive
growers of Arizona will be to raise the
best varieties which we have at hand
on valley lands, and. under an establish-
ed system of irrigation.

The olive prefers a well drained, light
sandy or gravelly soil. It will thrive
on almost any of the valley soils, except,
perhaps, a very heavy adobe. A supply
of water sufficient for a deciduous
orchard is hardly necessary for an olive
grove, but the water used should be
evenly distributed the sea-
son, and each irrigation followed t by
thorough, cultivation to retard evapora-
tion from the soil. Occasional winter
cover crops of sour clover or biennial
cover crops of alfalfa will keep the soil
spongy and in the proper physical con-
dition to hold water.

Like most of the deciduous fruits, the
olive falls to come true from seed but
reverts to a more or less wild and worth-
less type. From earliest times the olive
has been associated with the more civ-
ilized peoples inhabiting the countriesbordering on the and
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ation of worthy seedlings has been fruit to be ga'thered from a step ladder. J

carried farther than with almost any
other fruit trees. It is no doubt due to
this that a much larger percent of olive
seedlings will prove worthless than with
dates, oranges or peaches.

Desirable varieties are therefore propa-
gated by layering, by grafting or bud-
ding upon seedling stocks, or by root-iu- g

cuttings. There are two principal
methods of propagation by cuttings, viz:
the soft tip cutting and the large hard- -

J wood cutting. Nurserymen who have
lath houses, and are thus provided with
the means of controling the conditions
of light and moisture, prefer to use the
soft tip cuttings. They may be grown
in a much smaller space and their root
systems are much better. For these the
tips of the growing shoots are cut about
four inches long, being taken from the
trees at the time when the wood is
passing the herbaceous stage and grow-
ing hard and firm. They are cut just be-

low a node and the two pairs of lower
leases removed. They are rooted in par-
tial shade in boxes or beds of fine sand,
which is kept constantly moist. After the
roots an well started, they may be
transplanted into beds of rich soil or
Into pots. If well grown, they may be
planted in orchard form when one year
old.

For the ordinary fruit grower who
wishes to produce his own trees from
some old tree of well known variety and
bearing habits, the large cutting sys-
tem Is probably the best. Cuttings are
made In January from branches one to
two inches in diameter. The twigs are
removed and the cuttings made about 15
Inches long. They are tied into bundles
and burled one foot deep in a horizontal
position, in moist but well drained soil.
In March they are taken up and set in
nursery rows 12 inches apart in the row
and 12 inches deep, usually at an angle
of 45 degrees. The loose dry soil is
drawn over the tops of the cuttings
forming a ridge, thus affording protec-
tion from the sun. If the middles are
kept well irrigated for a few months:
shoots will start from the sides and push
up through the dry soil. All of these
shoots are allowed to grow for the first
year, after which the strongest one is
selected and staked, the balance being
cut away. By the end of the second
year strong trees will be available for
orchard planting.

Planting.
In the region under discussion olive

trees do best if planted between March
they are capable J April 30.

I

i severely headed back when planted, and
great care must oe taKen to avoid ex-
posing the roots to the sun and the
wind. The actual setting' of the tree
differs little from that of any other
fruit tree. If all has been properly done,
the new growth will begin to push out
very soon after the trees are planted.

Perhaps the best distance for plant-
ing is 25 feet each way. Some varieties
of olive trees if left alone will eventual-
ly crowd at this distance, but on ac-
count of the difficulty in gathering the
fruit it is wise to keep them pruned low
and in such shape that 25 feet will not
be too close.

In certain localities some varieties,
especially the Mission, seem to be self-steri- le

when planted in isolated blocks.
It is therefore desirable to plant rows
of different varieties together in the
same orchard in order to Insure cross-polllnati-

and consequently larger and
more regular crops.

Pruning.
Toung olive trees should be headed

back while in the nursery rows, the
largest branches being cut back to two
or three inches in length. In this con-
dition they are planted out in orchard
form, no further pruning being done
during the first year. It is said to be
very important to refrain from pruning
or suckerlng during the first season's
growth, as the proper development of
the olive root system depends upon a
large number of leaves. The shaping of
the tree should be begun during the
dormant period at the end of the first
season's growth. t this time all suckers
'are removed, wayward branches cut
back, and the top headed at about three
or four feet from the ground. Some
growers prefer a tree with several
trunks rising from the ground, but the
single trunk tree is more desirable.

In all subsequent prtining it should
be borne in mind that the . olive bears
on wood Jf the previous year's growth.
New twig formation should be encour-
aged throughout the body of the tree and
along the larger limbs, but such growth
should be kept thinned out and not al-

lowed to become too dense and brush
like, as too much shade hinders fruit
production. Many varieties, such as
Razza and Correggiola. tend to produce
very heavy crops of small olives In al-

ternate years. This tendency should be
corrected as far as possible by light an-
nual pruning and thinning of the too
thick twig growth. Olive trees should
be kept sufficiently low for all the
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Ao uo this will mean the occasional cut-
ting back of the wayward upper branch-
es, which if left alone will soon pro-
duce the bulk of the crop at an altitude
too great for economical harvesting.

Budding.
As stated above, olive varieties are

nearly always propagated from cuttings,
and budding or grafting is therefore not
necessary. It sometimes happens, how-
ever, that old trees of some undesirable
variety are to be top worked to some

j more profitable variety. This is best ac
complished by budding. The trees to be
top worked should be headed back the
previous year In order that a large num-
ber of vigorous shoots suitable for bud-
ding will have put out. The tree from
which the buds are taken should also
have been previously pruned to increase
the vigor of the buds. A short twig an
Inch or two long and bearing several
leaves is usually cut from a branch af-
ter the manner of a single bud scion.
The larger leaves are removed and the
twig inserted in the ordinary
incision and bound with a string. In
three or four weeks the string should be
removed and the bud examined. If It has
"taken," the stock shoot should he cut
back In order to force the growth of
the scion. As soon as the scion has
grown 12 or 14 inches, the entire stock- -
shoot the bud may be cut away.

Just after the sap has started in the
spring is considered the best time to
bud. It is wise to avoid giving an old
tree too great a shock by top working
it all at one time. One-ha- lf of the
branches may be budded one year and
the other half the following year.

Cultivation.
Clean cultivation is very neqessary

with the olive where the careful conser-
vation of water is essential. Continuous
clean culture, however, will often de
feat this very object, as tne sou win
gradually become so inert slid devoid of
humus as to be unable to retain water
In proper quantities. It should be the
aim to keep the soil in the best possible
physical condition by growing and turn-
ing under occasional leguminous coyer
crops, such as sour clover (Melllotu

or alfalfa. The cover crop should
be turned under and the land well Irri-

gated just before the trees blossom, as
an abundance of water is necesssary
for the proper setting of the fruit.

Insects and Dlieases.
The olive trees of Arizona are excep-

tional free from diseases and Insect
pests. As yet no olive scale has gained
a foothold." and trees are not only free
from scale but the foliage is clean and
thrifty, there being no sooty mold
fungus (Melllpa camellat), which lives
on the honeyoew secreted by the scale.
During blossoming time the flowers
swarm with several species of thrlps,
but as far a" has been observed they
In no wav Interfere with the proper
setting of the fruit. The only trouble
thiOi is known to arict tne oiive in
this region at the present time Is a dry
rot of the frnit which occasionally oc-

curs in a mild form. This seems to be the
same disease as that described, but not
definitely named, on page 235 of the
California station report for 1S95-9- 6,

1896-9- 7. It differs from that, however,
in occurring more commonly on Colum-
bella than on Nevadillo olives. So far
it has not been serious enough to cause
complaint from growers.

Yields.
The age at which olive trees come In

to bearing varies with the variety. In
general, however, if the trees have been
well cared for, they will bear a few scat-

tering fruits during their fourth and
fifth years. When they are seven years
old the crop should amount to several
gallons per tree After the age of 10
years has been reached, the trees should
vield an average of 100 pounds per tree.
or from three to four tons per acre. Large
old trees may occasionally yield 700 or
SCO pounds at one picking. Such a large
ci op is almost sure to be followed by a
light crop the succeeding year. Very
heavy crops of olives are undesirable,
because the fruits are small and thus
the total percentage of pits to bulk of
crop is much larger. Olive wood is brit-
tle and the branches are prone to break
to pieces under a very heavy load. For
these reasons. olive growers should
strive by systematic annual pruning --to
cause the trees to bear a medium load
of very fine large olives On
account ot the labor involved, It is
doubtful if thinning the fruit by hand
can be done with profit, except per-
haps in the case of the very large fruit-
ed varieties used in making high grade
pickles.

The Outlook for Olive Products.
The consumption cf olrre products in

the Umted States Is far in excess of tha
prodrctlon, although there are facilities
in tins country for growing an amount
of olives greatly exceeding the consump-
tion. There are two chief reasons for
this state of affairs. In the first place
the wages paid for the labor necessary
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If you are contemplating, a business or pleasure trip to any part of Europe,
this season, you 'mil' find it ?o your interest to have the undersigned plan your
trip.

We represent the following ocean steamship companies:

American Line Hamburg American Line
Anchor Line ' North f efman L1yd

Red Star Line
Cunard Line Scandinavian

French Line . t American Line
We can quote you the lowest fares, both rail and steamship and secure for

you the choicest rail and cabin reservations through to any European port.
Attractive literature furnished on request.

RICHARD WARREN
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The official has just been made, through the Press, that

has just been by the United States for
purposes and of this amoimt has been for the Eio Grande val-

ley alone. Stop one minute to consider what this means.
Ifc is a recognized fact that the land in the Eio Grande and Mesilla vallev is the

richest and most in the "world. It has just been a question of water with
this land to make it more renowned than the California land. California land is sell-
ing even higher than $1000 an acre today and Eio Grande and Mesilla Yalley land
having proven that it was better land, after water was secured, will make the lands
in these two valleys more valuable than the California land. The Eio Grande and
Mesilla valley land will not require any as does the California land. There
are other reasons why land in the'se two valleys is going to reach a higher value
than the California land. The time to buy land in these remarkable valleys is now.
It will never get cheaper. In a few months it is going to take a rapid advance. We
have the largest list of upper and lower valley farms and some that can be bought at
very low figures and on easy terms.

If you are interested in what is going to be the most valuable lands in the
United States within a short time we will be pleased to furnish you with our list
and other Write or call
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in the production of olives is
three times as much In the Unit-

ed States as in the olive growing coun-
tries of Europe and northern Africa.
This difference in the cost of production
of raw material also applies to many
other items in connection with manu-
facture of olive products. It therefore
follows that in spite of he duty on
Imported olives, the of Eu-
ropean growers is keenly felt in this
country. The following statement shows;
the total amount of olive products ini-tot- al

cost of litigating the title be-t- he

entire amount comes from Italy.
Imports of Olive Products In 11)05.

Gallons. Value.
Oils for food (duti-

able) $3,523,725
Oils for mecba"ncal '

uses (free) 1,471,766 682,656
Pickled olives (duti-

able) 2.298.4S0 1,277,973
bt mth nit hts htnrtC

Total 7.219,763 $5.4S4.354
While it is not at all likely that wages

in the southwestern United States will
ever eren the European
scale. It is probable that the discrep-
ancy between the two will be gradually
reduced, to a certain extent at least.

The second reason why olive produc-
tion has not increased more rapidly in
this country is the fact that until the
last year or two pure American olive
oil has had to compete In the market
with conttonseed oil, labelled and sold
as olive oil. The recent passage of na-
tional and state pure food laws has
largely put a stop to this fraud. It will
take many years, however, for olive in-

dustry to recover from the injury done
before these laws went into effect. The
general public has become more accus-
tomed to the substitution of cottonseed
oil for olive oil. and .many restaurant

continue to fill their cruets
with conttonseed oil. They doubtless
have two reasons for doing this: the cot-
tonseed oil is much cheaper and, natural-
ly, a much smaller quantity Is used by
their patrons.

There is usually more net profit in
making pickles than oil, hence it is
good business policy to operate a pick-
ing plant with each oil mill.
The olives are graded according to size,
the largest sizes are made into pickles.
The American pickle market Is capable
of almost Indefinite expansion, if the !

general eastern public can be educated
up to an of the great su-
periority of ripe over green pickles. Ripe
pickles are consumed in large quantities
and properly on the Pacific
coast, while in the eastern states they
are rarely seen. A taste for
usually has to bequired. while almost
everyone enjoys ripe pickles from the
first Green pickles are used merely
as a condiment or relish, and have very
little food value. Ripe pickles on the
other hand form an extremely nutritious
and eupeptic food. Farm laborers In
Italj-- often make their midday meal of
bread, wine and ripe olives, the latter
taking the place of meat.

The great food value of the ripe olive
is largely due to its high oil content,
ripe Mission pickles often containing as
high as 25 perecent of oil. For detailed
directions for pickling both ripe and
green olives, tme reader ic referred to
Timely Hint 55 of 'this station.

The selling pricee of raw olives in
Arizona has been quite low for the past
few years, often running as low as $1S
or 520 per ton on the trees. With this
in mind, it may be well to add in con-
clusion that the growing of olives and
their manufacture should be carried on

to the end that both grow-
er and manufacturer receive a propor-t'o- n

of the profits commensurate with
tle amount of capital Invested In each
branch of the industry. i

T. J. Skaggs, X. AT.

How about those papers stored away
In the trunk, supposed to convey title
to your homestead?

Many a man who has saved for a
lifetime to provide a home tor his wife
and children has lost all through negli-
gence, or still worse, criminal careless-
ness in accepting a bad title and this
not intended as a burglar alarm either.

The record books arefull of cases
of the kind and they make good pick-
ings for, the lawyer. Your best and
most deliberate thought should have
only just come play after the land
for your home rfr investment has been
thoroughly inspected and selection
made. He who accepts street opinion,
"general reputation, or even the own-
er's candid opinion of some man,

by an abstract and the facts
as proof of title, is worse tha-- a fool.

Employ an attorney, a good one, the
best to be had, and let him
the case for you. Better pay an attor-
ney fee in the beginning than take any
chances. Then stay close by him and
don't play "smart Alec" Do this for
the sake of your family, your hard
earned dollars, and on genera.1 prin-
ciples to prevent the legal records of
the country appearing as monuments
to the business transactions of a na-
tion of lunatics. Do It for posterity.

Carrying the distinction of never be-

ting accused of having been an attor-nej- r,

or even a remote relation of one,
I may be pardoned for making these
pertinent One is lead
to believe at times that if a child
handled prepared chalk as carelessly
as some men go about accepting title
to land, it would explode and blow up
the

Most land dealers may be "trusted
with implicit faith In
about the physical conditions

any land or property they show,
and some are expert on titles. Prac-
tically all are capable of drawing up
Instruments of transfer.

Necessarily in the land business, as
in most lines of modern commerce, sell-

er and buyer come together upon v a
common plane of confidence; but In the
land business all over the country this
system through ignorance, and

has brought grief and no end of
litigation.

Land grafters or men who would be
crooked in any business pursuit en-

gaged In have taken advantage of this
well known existing condition. aid

--r fii Gouraud's Orientall"' -- . tl DaM.MAn.Cream or magiuoi UDawk...ol.
BeooTea Tan. Pimples,
Freckles, Mota Patches,
Bash, and bkln Diseases,

ana every Dienusn
on beauty, and de-

nes detection. It
has stood the test
of 62 years, and
Is so harmless we
taste It tobesurelt
Is properly made.
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of similar
name. Dr. L. A.
Savre said to a
lady of the hant-to- n

(a patient):
"As yon ladies
will use them,
I recommend

'finnrHud'H Cream' as tne least namuui oiu iuo
preparations "For sale by all drafts and Fancy.
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thousands of ones who
invested all to have a home or a "nest
ess" are left to suffer when perhaps a
$10 or $25, fee to some good lawyer
would have saved their money and

and possibly landed the
robbers in prison where they belong.

My advice, born of many years ex-
perience, is first to see the land or town
lot IN PERSON OR BY PROXY, thenprocure a straight title, and KNOW that
THEY ARE straight- - Witness-th- e

done in "land contracts" In por-
tions of Colorado, elsewhere, not
so very long ago.

Co
Rooms and 2, City National Bank Building Both Phones

EL PASO, TEXAS
J

approx-
imately

competition

....3,449,517

approximate

proprietors

in,connectlon

appreciation

appreciated

greeuolives

cooperatively,

The Matter Of Land Titles
Farmlngton,

un-
supported

"diagnose"

recommendations.

neighborhood.

representations
surround-

ing

other-
wise,

unsuspeoting

humiliation,

wild-catti- ng

Defective titles da not necessarily (

point to dishonesty. One of the worst I

complications In land papers ever com-
ing under my observation was in Tex-
as, where an old farmer sold four sec-
tions of land to a prospector, who by
the way was another "old hayseed'
and between) them the "deeds" were
made up written on note paper back
in the kitchen. These two well-meani-

souls were "agin the lawyers," and
saved perhaps a $5fee: but later the

,' total cost of lltlgatlne th tfrl be
tween them cost several hundred.

"Be sure you are right, then go
ahead," must have had especial refer-
ence to what I am writing about.

HOO HOOS WILL
CLAW OOTOIST BED

Arranging for Big Ceremon
ial Session at Chamher

of Commerce.
jioo .noos win noo In all the feline i

meows of their kind at the chamber of
commerce Tuesday night at D oclock or
so. It will be the concantenation of lo-

cal, members of the cat order, the black
cat, mind you.

It happens that the Lumbermen's as
sociation of New Mexico and Arizona are
going to meet just before the Hoo Hoo
session of course It just happens so.. Vis-
iting members of the serious organiza-
tion will be dined at. the St. Regis by
the El Paso lumbermen, and about 60
covers will be laid.

But by 9 oclock all lumbermen whoare Hoo Hoos or who are going to be.
win siron uown to the chamber ofcommerce, and. oh, gracious, Clarice,
what doings there will be! Nobody really
knows "ihat he Hoo Hoos hoo about.
It is a deep and solemn mysterv. R. A.
"Whitlock will officiate as vice "snark
what it is? never hilnd! The onion bed
is being prepared on the concrete floor
of the chamber of commerce basement.

But the dear public may be treated to
something, and it will be a novelty down
here. They are figuring on a street
parade, as are the Hoo Hoos, and when
the Hoo Hoos parade it is worth thelooking.

THE WEATKEE
Forecait.

For El Paso and vicinity. Fair tonight
and Sunday.

For New Mexico: Fair tonight andSunday.
For West Texas:

night and Sunday;
FERD.T.H0PK1HS, Prop., 37 Great Jones Sfcgi, XewM portion Sunday.

Generally fair
in northern

GERMANY GOING- -

AFTER HE POLE

Will Try for the Honor of
Discovering the Ant-

arctic Pole.
Berlin, Germany, March 5. The Ger-

man geographical survey has decided
to send out a South Polar discovers ex-
pedition and so contest with the United
States and Great Britain-- In the race
through the Antarctic.

The German plans were made public
tonight at a meeting of the society atwhich Dr. Nordenskjold, the antarcticexplorer, was present.

PARENTS OF MESA SCHOOL
ENJOY P1.EASANT PROGRAM

The Teacher-Pare- nt association of tneMesa school, which was organized lastmonth, met in regular session Friday-- at3 p. m., Mrs. B. F. Jenkins, 'president,
presiding. An interesting program wasgiven which was greatly enjoyed by thalarge assembly. It follo?7s:

Miss Dorothy Schoonmaker, instru-
mental solo.

Mrs. George Rcutledge, selected read-ing.
Mrs. Robert Bruce Smith, address.
Misses Bailey and Buchoz, serensde-MIs- s

L,ula H. Jones, "Value of theKindergarten."

NACO NEWS HOXES.
Naco, Ariz., March 5. Henry Mang Is

visiting G. S. Crockett and other friendsat Naco. Mr. Mang is well known in Co-ch- tse

county, having worked in the
mines and smelter for a period of 11years, being employed by the Copper
Queen Mining company.

R-- M. Thompson and William Kelly
have gone to the Huachuaca mountains
where they have ranches and cattle.

Chase L. Purdy, who has a ranch
10 miles north and east of Naco, was
here lately.

Governor Sloan has reappainted Gano
S Crockett, of Naco. a notary public.

The case against Robert T. Frazer, atLowell, taken under advisement byjudge Hogan today, was dismissed.

NEW INDUSTRY FOR GLOBE.
Globe. Ariz.. March 5. The. Globe

Tent and Awning company is the new-
est manufacturing Industry for Globe.
The new company has opened tempor-ary quarters on Mesquite street, oppo-
site the telephone office, at which itwill begin the manufacture of tents,awnings and a full line of canvas goods!

J. IT. Northman, manager of the Cal-ish- er

Dry Goods Co., returned today
from an extended buying trip in theeastern markets.

Oh That Awful

is
Did you hear it? How embar-

rassing. Thesestomach noisesmake
you wish you could sink through
the floor. You imagine everyone
hears them. Keep a box of CA$-CARE-TS

in your purse or pocket
and take a part of one after eating.
It will relieve the stomach of gas.

CASCARETS 10c a box for a week's
treatment. Alldrnsxists. Biggest sella?
ia the world millioa boxes a saoatb.


