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This is your page. Help make Salem grow.

THE DAILY ST ATESMAN dedicates two or more pages each week in the interests of one of the ﬁfty-two to a hundred basic industries of the
S-lem district. Letters and articles from people with vision aré solicited.
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GON BECOMING A GREAT CELERY -
“smr ARKETING 175 CROP IN THE
 EASTERN CITIES ON TS High QUALITY

Agrieultural College

l Very Complete and Able Article for This Annual Celery ({
Slogan Edition of The Statesman by the Highest and
Best Authority We Have, Prof. A. G. B. Bouquet, Head
of the Department of Market Gardening at the Oregon |

'Ihlltor Stafesman:

“Oregon has unusnally favorable
itions for growing excellent
, and while the industry of

e oduc and shipping has 'not
g T o the proportion of
f ;8ple other states, yet the busi-

it

- is m; and the crop is
£ r A

3 tion eath year. The high

outlet and wider,

BaLL ty of the uet e largely
B nsible {or this copditfon. Es-

- a rcpnutipn for.a high
and excellent quality celery
. t will cause business to expand
£ sales to-increase has been the

tion of eelery growers of the
te. That this object has been
. atiained is atlested by the fact
‘f' " that in but a few years the grow-
39 .of celery has developed from
shipments to the present
- wolume of business that now con-
" #glgts of shipping many hundred
. ¢ gars yearly to eastern markets.
Three Celery Districts
The celery growing areas of Or-
egon are divided into three dis-
tinet sections, Lake Labish, near
Salem in Marion county; Trout-
~ dale on the Columbia slough land
" of Multnomah county; and Mil-
ﬂl".‘h elght miles south and ad-
r t to the Willamette river.
A mntmolnthmtmenhc*
% 'es are distinetly different;” the
;4. Troutdale sofl being & dark
i‘.

i
B !

¥ tﬁ.-_'-'

brown, sub-irrigated sandy loam.
Milwaunkle land being mostly
vor dam. while the Salem soil
f & drained lake ped with a typi-
p-t substance.
are many lhnumds of
ll the state of Oregom cap-
l:‘ll tm‘“' db:“
acreage s not expand in
Ell“’ll to hinder the possi-
satisfactory marketing.
Cm kinds of soil produee the
v _Eest results, particularly. the type
. ‘Bt sofl mentioned as prevailing in
4 the districts as mentioned above.
v ‘rh,-oﬂ type has a very deélinite,
) on ‘the size and quality
A agimy of the product to
nd up,. which is necessary if
is to Le shipped any long
é¢e. One often hears of cel-
yy men discussing a certain lot
of clﬁrr as heing large and well
Blanched but they also many say
fhﬂ it dces not stand up as it
no-u and therefore loses a lot of
Iu value. i
-~ Amnd Climatic Conditions
cllnltic conditions must be

fight fo produce celéry of the best
fMavior sad quality. In sections
.of western Oregon freezes seldom
q before Thanksgiving. There
“a noticeable lack of extre
tempouuu-u and
f&ll weather j=

)

at

% and -
Ny %ﬂum touu formation of fine o

b

4uality celery.

ﬂrowtnx high chass celery is
.{-\rplr dependent on the quality,
und. pniformity of, the

i

-straln, ., Some growers Mve
it & pragtice to try yarious
of Goliden self-blafehing

Golden Plume in order to as-
what sources of seed will

the best satisfaction. Gol-

a Plume is grown but little in
- with the Golden self-
hing, which is mostly of the

7l strain. A good strain of seed
*‘q produce celery that is large,
very compact, erect, vigor-
and blanching well with a
‘golden heart. It should also
from exeessive suckering.

consideration is now a regular
practice.

to be set that they have started
out right to control the blight.
Growers have varied their blight

ing. The former was used several
years ago and dusting was later
employed. Now sprays are being
uséd again, being rated cheaper

and fully as effective, “Nicodust”
i used to control aphis, which
were comparalively sparse {n

1926, but in some past years have
been almost as deadly in their
work as the blight. Wherever
blight is doing ‘damage one can
usually attribute the presence of
it to fallure to spray or dust early
enough. Some growers have mnot
yet learned the lesson of preven-
tion being better than care. When
the blight begins to have the up-
per hand it is a long, hard fight
to cope with it. and wusually the
grower loses. Thorough spraving
of plants in the seed beds follow-
ed by others after the plants are
set out is more than half the bat-
tle for cleanliness. Blight plants
are reduced in vigor, in size and
market grade, and themselves arg
a menace to adjacent tields which
may be clean.
Our Celery Uniform.

It has been m noticeable féature
of the celery produced in these
distriets that it is eXceptionally
uniform
This may be attributed to several
factors, among which is that the
plants are set ot smaller than in
other growing areas, which tends
to a greater uniformity, and
again, planits are selected for their
uniformity and .vigor when they
are transplanted.

The average crop receives about
gsix to seven cultivations. There
is also some necessary hand weed-
ing and hoeing, which are listed
in cost items to be found helow.

As to ion.

Irrigation of celéry flelds com-
prises three methods—sub-irriga-
tion, over-head and diteh or fur-
row system. Land that is situat-
ed low enocugh can be very nicely
sub-irrigated, which is the most
desirable form of applying the
water. Open ditches which are
four rods apart reczive the water
from springs and the water seeps
through the soifl sub-surface per-
meating. the entire area. This
method s ideal for keeping the
leaves dry and the roots well sup-
plied with moisture. Overhead
pipes are”used for areas that are
too high to properly sub-irrigate.
The pipes are usually set up about
four times during the season, the
watar mahs about twelve hours

ting. The overhead

t:: makes it imperative that a

mplm program of blight con-
trol be earrted out,

The Blanching.

Blanching calery with lumber is
almost a universal practice. The
important factor in the work is
to closely wateh the length of time
necessary -for the boards to be
against the plants. Too early re-
moval of the boards leaves the
outer stalks partially green. This
{8 an undesirable color® of the
product and shows up plainly
when it {s crated. On the other
hand, too late.removal of the
boards gives B, partially spoiled
product. Fourfeen to eighteen
days are usually sufficient to pro-
duce 2 ﬂ.:zy hlanched color and
to make e heart lengthen and
become an attractive golden yel-
low. The bunch is still véry solid
and in fing ‘sWipping eondition.
One by ten inch lumber is used
for the early, shorter celery and
twelve

per. W :ﬂ cel-
' s very much more

al : mﬂﬂ o
t green, and the grade on the

few years ago was not givem much !

The growers maintain |
that if they have good clean plants ’

control between spraying and dust-

in height and growth.

rores

. (In Weekly
(With a few pessible changes)

Loganberries, October s l.'
Prunes, October 14

by

Walnuts, November 11
Stra November 18
pry T
Raspberries, December 2
Mixit, December 0

Beans, Ete., December 10
Blackberries, December .28
Cherries, December 80
Pears, January 8, 1927
Gooseberries, January 13
Corn, January 20

Celery, Jannary 27
e
Potators, Fte., February 17. !
Bees, February 24

Poultry and Pet Stock, Mar. S
City Beautiful, Ete,, March 10
Great Cows, March 17

Paved Highways, March 24
Head Lettmce, March 81~

Silos; Ete,, April 7

Legumes, April 14

Asparagns, Ete., April 21
Grapes, Ete., April 28

Dates ofSlogam in Daily Statesman

*f Automotive Industrics, Sept. 16
Woodworking, Ete., Sept. 28

Carrent copies 5 cents.)

Statesman) L

Drug Garden, May 6

SBugar Bects, Sorghum, Bto,,
May 13, 1927

Watss+ Powers, May 20

Mining, June 8

Land, Irrigation, Etc., June 10

Floriculture, June 17 :

Hops, Cabbuge, Etc., June 24

Wholesaling and Jobbing,
July 1 L

Cucumbers, Ete., July 8

Goats, July 22 |

Bchools, Kic., July 29

Shecp, Aug. &

National Advertising, Au.. 12

Livestock, Augunst 26

@Grain and Grain Products,

Sept. 2
Manufacturing, Scptember 9

Paper Mills, Sept. 30
Summary, Oct. 7

¢Back copies-of the Thurs-
day edition of The Dally Ore-
gon Statesmen  are on band.
They are for sale at 10 cents
each, mafled to dny address.

THIS WEEK’

DID YOU KNOW that Salem
United States; that we are

growers for their best celery
means a handsome profit to

capital, and a great deal of i
cerfain fortune here in celer

celery olmnandlng Sl a crate

4 for anything else, were found to’

leﬂn supplied thé element to

coming most extensive celery growing district in the

other section of Oregon or the Pacific Northwest in the
industry; that our growers produce and pack here the
finest quality of celery grown in the world; that they get
$1 a crate and more above the price paid the California

necessity result in the steady growth of the industry
here; that, for a man with the right kind of land, some

welcome here for more and more celery growers, and that
celery growers in other sections can afford to abandon
their places and come here, where they can grow qualitly

S SLOGAN

is the market center of the

alreadv far ahead of any

: that this difference alone
our growers, and must of

ndusirw, there is room and
y growing; that there is a

and more premium?

-

LABISH GELERY INDUSTRY GREW
FROM 2000 PLANTS IN 17 YEARS

T0 OUTPUT OF 367 CARS LAST YEAR

It Is Headed to the Stature of
Return Industry, With a

Cash Turnover Before Very Long—Preparing the Soil
and Making It Richer—Much Painstaking Labor—The
Industry Is Starting a Celery City

a Million Dollar Annual Cash
Great Deal Larger-Yearly

By ELLA McMUNN

When President Coolidge ate
Oregon celery, or more specifical-
ly, Lablsh Meadows  celery at
Thanksgiving time, gnd pronounc-
ed it *‘Most delielons,”"'the dream
of more than a score of years was
realiked in this culminsting honor
which drew the attention of the
world to this million dollar indus-
try that has sprung into being
apon - what was .once abandoned
marshes,

Beginning in 1909 with 20004
plants that covered possibly one-
third of an acre, there are now
256 acres under cultivation in the
Brooks section, from which point
800 cars were shipped of the 1926
crop, going to markets in twenty
states and Canada, several of,
which are celery growing districts
embraced inthe ceuntry between
Montana and Texas, and as far
east as Florida. The 1926 crop,
totalled 367 cars. ;

Prohibition and the  decline of
hop raising were important fac-
tors in the growth of the industry,
since some of the most skilled of
those raising “beer berries” turn~
ed their attention to more remus-
erative forms of agtinulture: ANd
here it was found that the cele-
‘brated stone that thé bmilders res’
jected became the cormerstone of
the industry; for marsh and beav-
er dam lands, too hopelessly saggy

be ideal for celery growing, as the
underjying meosture from hidllcn1

make the product superbly crisp
and delicious.

A Big Undertaking. ,

The marsh, however, had té be
drained and tiled, and this was no
inconsiderable task, as the several
thousand acres in the area known
as Laké Labish' reéquire a eéanal of
sufficient depth to carry off-the
water poured into it from the lat-
eral ditches and tile drains tae keep

Air Painting
DONE WITH A
GUN

M. B. Sanderson
1144 North Cottage

P
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*Setting the young celery plants in the field

it moving toward Pudding river,
a stream of such slight fall to it
that it freguently runs “"the other
way” when high water f{rom the
mountains puts an impediment of
driftwood across it.

Nor was a surplussage of water
the only element to be guarded
against, for fire was as ready to
fall uvpon it as was the water,
since the soll is composed of veg-
etable matter, and while resemb-
ling soot in blackness and weight.
many acres lost a component part
of its vitality in the early days
when farmers, burning stumps or
brush; allowed dirt fires to go un-
ehecked

Preparing the Hoil

The ground for celery growing
is all but sifted, being very thor-
oughly plowed, harrowed and
disked, after which it is rolled in
preparation for the plants which
have been siarted in a greenhouse
about February tenth, and which
are ready for thé open ground
April first, although outside seed
beds of vastly greater dimensions
and e¢apacity are used for the later
plantings. These outside beds are
geovered with burlap, and kept

[ ‘meist by sprinkling, until the seed
.| eprouts, since only a thin film of
dirt is ever put upon the seed and

this could not retain sufficient
molisture for germination.

When the little plants have
reached about an Inch and a half
in height, they are set out in rows,
six inches apart in the row, and
the rows made three feet apart to
allow for a horse drawn or motor-
propelled cultivator to operate, al-

though hand tools are a general

favorite in dealing with this most
delicate, yet supremely delicious
vegetable,
Painstaking Labor.

Previous to the setting out of
the plants, which is done entirely
by hand, owing to the brittleness
which makes machine distribution
impossible, the ground is thor-
oughly soaked by an ingenius de-
vice, consisting of a forty-foot gas
pipe, plugged at the ,ends and
holeg . made for sprinkling the
young pldnts, or rather the space
to be accupied by.them in the row.
Water jg pumped Into the con-
trivance from th4 drainage ditches

by means Gf A hose, the gas pipe ]

being supmrted at either end on
wheels and' propelled by man-

4

C. J. PUGH & CO.
Manufacturers of
Canning Machinery; Grad-
ers, Trucks, Ete.

550 B. 24st St., Salem, Oregon

== -Qllmm ll!
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All Kinds of Menuméntsl Work
2210 & Gom'L. Oppostie L ©. 0. ¥
; , Box 21
Phons 689. BALEM, ORBOON

GIDEON-.(OLZ CO.

‘a height of 18 inches, which they

power, sinee horse's feet would
make unsightly holes in the
ground at this time, All this, of
course, is only upon the larger
plantings, as the smaller growers
still depend upon the hand water-
ing pot, which requires a contin-
nous line of laborers movigg with
five gallon sprinklers toward the
men (dnd women) engaged in
placing the plants in the ground.

After growth has started in the
field, trenches are made.six inches
from the *‘hills,"” into which ni-
trate of soda is placed at the rate
of 200 to 300 pounds per acre,
this item of fertilizer costing $¢5
per ton, and to this expense is
added twenty wagon loads. of
barnyard fertilizer, secured from
farmers at the rate of from §3 to
$5 per load, and which brings the
enriching element up to $200 per
acre. Cultivation is continuous
from the time of setting out the
plants, until the first erop is ready
for market about the Fourth of
July, and continuing until New
Year's, with the heaviest ship-
ments just previous to Thanks-
giving.

When the plants have reached

do in the first three months of
their growth, they are bleached,
this procels requiring about three
weeks’ time. Boards, an inch
thick and ten inches wide, are
used, and bheing a considerable
item of expense, but which needs
to be repeated only at intervals of
several years, as the boards are
used repeatedly. Five tons of
wrapping paper were used to pre-!
pare this crop for shipment and
60.000 vards of ribbon or cotion
tape for tying purposes, blue be-
ing first and red indieating the
second grade or size of celery.
Seed Comes From France.
The seed is the only thing not
“made Iin America,” although
some Philadelphia seedsman is of-
fering the growers an opportunity
of testing American-grown seed in

W. W. ROSEBRAUGH
COMPANY

Mannfacturers of Wa Alr
Furnaces, Fruit Drying Sloves,
Smoke Stacks, Tanks, Steel and
Foundry Work, Welding
a Specialty
17th and Oak Sts., Salem, Ore.

F. G. LUTZ NURSERY
We plan and plant (free of
charge), for homes, large or
small, all kinds of ornamental
shrubs, perennials and rockery 4
plants. Landscape work.
1809 Market St. Phone 1608-R

a small way. France has thus far
supplied the seed, as the germinat-
ing qualities. have been considered
higher than that raised elsewhere,
For this importation $15 per
pound. is paid, but as one -ounce
will produce 20,000 plants, or

4

store and gasoline station, and 3

baseball park, while a hall for «o.
cial gatherings is planned.
The five great rallroads of the

| Pyeitie northwest, namely, South-
3
F

ern - Pacjfic, - No #§n . Pacific,
Great northern, Spokane, Portlang
‘and Seattle, and Union Pacific,
all use Labish Meadows celery on
their trains, the Southern Pacific
having issued a most attractive
menu card bearing a photograph
of the celery gardens near Brooks,
and. a deseription of the famous
product, the artistic production
being the work of Cecil Vare Ash-
baugh of Brooks.

Not a bunch of celery went to
waste last year. K The store on the
Pacific highway, operated by Roy
Fukuda, disposed of hundreds of
bunches direct from the gardens
to towrist travel. But, satisfac-
tory as have been the sales, the
manager, Ronald " Jones, is now
making a trip through the east
and south lookifig up new markets
for the 1927 crop, which will
equal, if not exceed that of 1924,

C”oi-vallis.——-Oregon Agricultural

college has 3665 long course reg-
istration.

almost enough to plant an acre,
this jtem of expense is not con-
siderahble.

Trucks convey the eelery to lo-
cal markets, while the steam and
electric roads look a"l'l?zr the long-
er -bauls, jced refrigerator cars
going out from the little village
of Brooks, and with only stops
long. enough for re-icing moving
as fast express to all the metro-
politan markets in America,

Tokuto City.

All of the celery grown in com-
mercial quantities’ in the Lake
Labish region is by members of

the Labish Meadows Celery union, |;

a Japdnesé-American organization
composed of 40 men, of which Roy
Fukuda 4s president, Charles
Ogura, treasurer, and Ronald E.
Jonesa, manager. Between Brooks
and Salem -there has sprung nup a
little town of the workers, known
as Tokutgy City, where there is a

OIL-0- MATIC
What Is It?

THEO. M. BARR
Phone 192

— ——

Whe-Ta-Lon

A Superior Breakfast Food
A Trial Will Convinee You

Whe-Ta-Lon

Cereal Co.

M. A. BUTLER, Manager
Telephene 1000-W

- Chiropractic For
Typhoid Fever

., Under Chiropractic Adjust-

ments given according to a

Neurocalometer reading the di-
sease does not rum its regular
course of 28 days, llllll fact,
if the adjustment is given in
time recovery is so rapid that
often the affection would not
ge recognflzed as Typhold 24
_bours after an adjustment.
UNDER €CHIROPRACTIR AD-
JUSTMENTS there are
complications nor an bad
after-effects. If you are threat-
ened with Typhoid see your
Chiropractor at once and get a
‘Neurocalometer reading and, if
necessary, Chiropractic Adjust-
;xxents according to this read-
ng

E

by appointment oply

Dr.O.L. Scott, D.C.

258 North High Street
Fhone 87 or 828-R

T. A. Livesley & Co.
Largest ereﬁ, Shippen and Exporters of
PACIFIC COAST HOPS
- Offices: Salem, Oregon and San Francisco,

L 2

CAPITAL CITY
CO-OPERATIVE
CREAMERY

BUTTER-CUP BUTTER

“Kanown for its QUALITY™

Ol‘egon_ Pulp & Paper Co.

~— Manufacturera of —

\ wnf-wmm-_cussm
ansmoor_-nssm

Oakl a‘_fn_d"‘é"
Pontiac

Sales and Service
VICKBROS.

o 3

Our Method: Co-operation z ¥ -
. Manufscturers of e -.Wm: The Best Only | & mmm
VINEGAR _ 8ODA WATER (|| 137 gouth Commercial Strest ||| - Myjﬁa-l-h’hpwfortm
‘Salem Phome 26  Ove. B v o 2| A b SR
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- SALEM NAVIGATION CO.
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