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iAnswer: Roy H. Crouse, ex-to.n

slon agronomy specialist, Btate|

College, ‘says growers can reduce
the of molding and barn
scal by adding some ‘heat to
the building during periods of
bad weather.

When damp weather occurs,

‘says Crouse, the heat in build-

@ | ings housing curing racks should
i be kept at 90 to 100 degrees. In
@ | this way 'the curing process can
| be continued in the barn. Curing
| takes from eight to 12 days un-

ler ideal  'weather uondltlm

‘Question: Dixie Bright 101 to-

' bacco grows with a yellow cast.
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Dull, worn implements make
tillage a tug of war. They can
slow you down . ... make your
tractor waste gallons of ges.
Call us before you drag them
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How can I tell when it is ripe
enough to harvest?

Answer: Most growers of Dixie
Bright 101 are harvesting this
variety too green, says R. R. Ben-
nett, extension tobacco specialist
at State College. “Nearly every-
where I have been, farmers
are priming 101 before it is ripe
and mature,” he asserts. This
lack of maturity, the specialist

adds, will show up after the to-| .

bacco is cured.

Bennett suggests that growers
allow Dixie Bright 101 to .be-
come very ripe—to the extent
of almost beginning to fire at
the tip of the leaf—before har-
vest. Then, he says, only two or
three les.ves per plant should be
harvested 3t a time.

dependabhautomhcoﬂhmyouw o
Small pilot can stay on all symmer long; umit comes on |
automatically any time of year heat is needed. No : '
hand-lighting necessary. Handsome steel cabinet en-
closes heavy welded steel furnace unit with more heat-
ing surface than other unita of this type. A type and
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