
the path to that end is smooth and pleas-
ant, though subject to some ups and
downs. Otherwise it would not be a
human pathway.

“AS to location, that depends on the
special crops you propose to cultivate.
Also on the amount of money you have
to invest. You can find good properties
for sale near growing towns at reason-
able figures, or you can go further out
and enter a homestead, which latter will
give you one hundred and sixty acres of
good land at a merely nominal cost.
There are today many such subject to
entry, but the number is rapidly growing-
less. The country is still sparsely set-
tled, and there are hundreds of money-
making openings here for the right man,
where there is but one in the densely
populated centers. Fruit growing, farm-
ing, vegetable raising, poultry and stock
breeding, sheep herding, bee-keeping,
dairy farming if near a growing town,
and a long list of like pursuits offer here
unusual inducements, both in pleasure
and profit to those who enter upon them
with intelligence and determination to
persevere to success. Faith, courage and
persistence are essentials, even in genial
Florida, as they are the world over. It
is their absence which leads to defeat
and disaster.

“Now, Mr. Crawford, if you are one of
the industrious, staying sort, with a love
of country life and the true pioneer
spirit, as I judge you to be, come with-
out fear as to the ultimate result. You
Avill be assured of a comfortable home
from the very start, no more blizzards to
destroy vour substance, and an event-
ual competence, if nothing more. But
surely that is enough for happiness. But
do not fix upon any particular location,
buy land or enter a homestead, until
you have been over the ground yourself.
Do not depend on hearsay evidence or the
report of an interested party. Come
and go over that part of our beautiful
land which is accessible, keep your eyes
open, have a well defined idea of what
vou want, and look about till you find
it. And do not trust the man who runs
down his neighbor’s land; don’t even
settle next door to him, for he will not
make you a desirable neighbor. If in
any way I can be of service to you. don’t
hesitate to write again.”

Well, my frisky little wife fairly
danced for joy when she read that letter.
She says she didn’t, but I ought to
when she whirled me around with her,
and when I set it all down in black and
white at the very time, at her own re-
quest too. Not, to be sure, that she
asked to have the dance part put down,
but she did ask me to begin a daily jour-
nal of all our happenings, and to keep it
up. So I began right there with her im-
promptu dance, and that’s where the
joke comes in here and in divers other
places during the twenty years that
followed that first Florida waltz. Mollie
is more sedate now, you see, and the
heavy task of keeping me and her other
children in order has sobered her down
a bit, but only a wee little bit, between
you and me.

If any stray doubts remained in our
minds as to the wisdom of our decision,
(we were not conscious of any, though),
this plain, straightforward letter of Col-
onel Codrington’s put them to flight. It
was just such a letter as I had expected
to receive from the genial editor. It was
early ip the year 1885 when we turned
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over our ranch to its purchaser. My wife
and our two little folks went to her
mother’s to remain while I completed our
preparations for the flitting to the Sunny
South. And just at this point came our
only indecision. Should or should not
my dear ones remain behind while I went

V

on alone to select our home site? I
shrank from leaving them; I shrank from
taking them, fearful of the hardships
that might be encountered before the
home was ready.

I was resolved to do nothing hastily,
and not to make a selection of which I
would repent at leisure. Of course Mol-
lie Avas anxious to accompany me, yet
feared undue exposure both for herself
and the children, noAv just four years
old. Nor did she or I like the idea of
her traveling alone to join me.

Our perplexity Avas ended in an unex-
pected manner. My Avife’s brother, aaAio
lived Avitli their AvidoAved mother, had,
like myself, become tired of the constant
fights and discomforts incident to a
bleak climate, and uoav suddenly deter-
mined to folloAv my example, and seek a
neAV home in the Land of Flowers, his
mother of course, accompanying him. It
Avas therefore arranged that Mollie
should remain at her old home until I
had prepared the neAV, and that then
she and the children Avith her mother and
brother should travel southAvard togeth-
er. This important point settled, my
preparations for departure were quickly
concluded.

“Noav, Harry,” said my Mollie,
her arms about my neck as I stood on
the doorstep, “You are not to Avorry
about us at all. Take plenty of time
to make a good selection. The more
haste the less speed,” you knoAV. And
don’t get doAvn, you dear boy.”

“No,” said I grimly, “I’m up!”
And then I clasped her to my heart,

and rushed for the station, not that there
Avas any such hurry, but because there
Avas a lump in my throat, and I did not
Avant mv Avife to see me choke to death
right before her eyes. That was aaTiv I
ran, and that AAras lioav my journey to-
wards the neAV home commenced.

(To be continued.)

MAGNOLIA FIG GROWING.

Bv W. A. Stockwell.
We have been growing the fig in the

AlArin country for market for sixteen
years and have found that there is only
a limited demand for the fruit in the
fresh state, and this, in connection Avith
the poor keeping quality, makes it an
uncertain fruit to grow, unless you have
a preserving plant to take care of it.
I consider a nicely ripened fig as fine a
fruit as the world can show, but it is
not widely knoAvn by the public, and may
never be, as during the hot season, Avhen
it attains its greatest perfection, it will
stand for only a feAV hours, and
then become sour and worthless. If
gathered green enough to stand shipping,
it will never ripen up Avith its natural
flavor. It can be handled by refriger-
ator express, but is so little knoAvn, and
the demand is so uncertain, that there
is great danger of loss by shipping in
this manner. I belieAre that a market
can be made or deATeloped for the fresh
fruit, by persistent shipping of high
grade fruit by refrigerator express to
some select markets in the North, but
it Avill take several unprofitable seasons

to develop this market and few growers
can afford this.

Asa preserved fruit it has already at-
tained first rank and is the highest priced
and most esteemed delicacy on the mar-
ket.

To those who contemplate the plant-
ing of fig orchards, I will say that we
have found the magnolia fig to he the
only commercial fig yet tried in this
section of real value. It has the
best qualities of all the other varie-
ties, being hardy, prolific, well flavored,
an early bearer, and the fruit of a desir-
able color for preserving. But there is
no use to plant except in sufficient quan-
tities to justify the erection of a pre-
serving plant. If this is done and your
orchards properly cared for, you will be-
gin to receive a revenue the second year,
and it will be from S2OO to S3OO per acre
after the third year. It is a sure crop;
no failure during the past fifteen years.
There are few enemies to the fig trees,
as they are attacked by none of the
scales now known, and while fungus dis-
eases are sometimes present, they have
done little damage and are easily con-
trolled, disappearing in a few weeks
without doing much damage.

The growing of an orchard requires an
intimate knowledge of the habits of the
tree, together with thorough and scien-
tific cultivation. No haphazard or in-
different work will succeed. The habits
of the tree are different from all others,
and a knowledge of orcharding in other
lines will be of little value in growing
your fig orchard. Not only is thorough
cultivation necessary, but careful prun-
ing is absolutely essential to obtain good
yields of high grade fruit. While prun-
ing is practiced by all good orchardists,
there is no other fruit grown, not even
the grape, where prunning is of so vital
importance as the fig tree. This pruning
is usually done late in February and is
dangerous if done sooner.

Cultivating Cantaloupes.

A thorough preparation of the soil be-
fore it is planted to cantaloupes will very
much lessen the necessity for so much
cultivating afterwards, but a great deal
depends on frequent and thorough culti-
vation during the early stages in the
growth of cantaloupes; at first it should
be deep and thorough, but not close
enough to disturb the plants; the culti-
vations should be more shallow and fur-
ther from the hills as the plants develop.
The grower who cultivates deep and close
to the hill because the vines do not pre-
vent him is cutting off one source of
early cantaloupes. He should study the
growth of the roots, for thev form the
counterpart of the vines on the surface,
only they ramify the soil more thorough-
ly and to a greater distance than the
length of the vines.

To Utilize Meat Scraps.

Those using canned meats will find
corned beef hash browned in the pan
an appetizing dish. Take half as much
Irish potato as corned beef and mix it
with an egg. Mould and fry brown in
fat. It can also be served with poached
eggs laid on top. The scrappy meat
from a can of tongue can be prepared
the same way. Julia.
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