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by means of a spile, can be made to convey
a steady, small stream to them, which must
be regulated by the rate with which the sap
is evaporated. The sap is usually stored in
a large trough or puncheon; but a much
better plan is to make a cement cistern, un-
der the boiling-house, and by the use of a
punp, the feeding trough may, with much
expedition, be regularly supplied. The fore-
going suggestions arc by no means indispen-
sable, but in many cases they might be car-
ried out with much advantage. The great
point to be observed in sugar inaking is
perfect cleanliness; and, when this princi-
ple is acted upon, it watters not whether the
boilers be large or small ; whether cement
cisterns, or & trough made from the trunk of
a tree, or puncheons be used for the storing
of sap; nor is it cssential that the boilers
should be set in an arch; but they are
here mentioned so that those who may be
desirous of doing a large and profitable busi-
ness might, if they are disposed, adopt them.
Clerifying and Granulating Syrup.—This
operation is performed in a great variety of
ways. If a large business be done, the me-
thuds practiced by the clarifying establish-
ments might, with advantage, be adopted.
Buat as it would require some expense, and
a nicety in executing the matter, that could
not well be observed by inexpericnced per-
sons, having only written directions, we shall
not at this time make mention of this, for
feur that evil, rather than good might result
from it. We speak advisedly, when we say,
that with a very Uifling expense, sugar fully
cqual to the double refined cane joaf sugar
way be wanfactured, by our farmers, from
sviup extracted from the sap of the Maple.
For ordinary domestic use so fine an asticle
is not required, and a quality equai to that
bought in: the stores, being the product of
the Indies or the Southern States, would ful-
ly satisfy most people. The usyal method of
making cither cake or atirred sugar is not
udnpted to make an -article that would be
sought -aftey by persons of cultivated taste ;
and in order that it might begome an iin-
portant item of commerce, sfor ilocal .con-
wimption, it would. be:well to-adopt. 5 fiore

enlightened system of clarifying 1und granu-
lating it,

To clarify the-syrup for 100 Ibs. of sugar,
the whites of six eggs well beaten, a quart-
of sweet milk, and a tablespoonful of salcra-
tus should be used, the whole to be mixed
with the syrup beforo it becomes scalding
hot. The firo employed for sugaring off
should be regulated, so as to make the syrup
boil very moderately ; but; before it is
allowed t0 come to a boil, the syrup
should be carcfully skimmed off; and much
muoh care sbould be observed in preventing:
it coming to o boiling heat until the whole
of the scum has been removed, or, in other
words, until it becomes perfectly white.

Many object ta the use of maple sugar
for sweetening tea, and for many pastry and
culinary purposes, as it imparts a taste that {
is peculiar to the maple, which may proba-
bly be traced to the fact, that the wood of
the maple contains a very large quantity of
alkanine substance and jpretoxide of iron, i
whick are extracted from the trce, and form
a portion of the sap. Be this as it may, it
is quite certain that this flavour may be ex-
tracted by a very simple process, which will |
be found neither difficult nor expensive. In-
stead of making the sugar in brown cekes,
or stirring it while hot until it becomes per-
fectly fine, it should be reduced to a proper
consistency for making drained suger, and
then be poured into vessels made of wood,k
in the shape of a cone, which will each hold
about 80 or 100 jbs. of sugar. A numbera
of holes must be bored in the bottom of
those boxes, as soon as the sugar becomes:{].
thoroughly granulated, which generally will
be the case within three or four days from.
the time it is made. To kecp the entire.
mass, or loaf, in a moist state, it is oaly-
necessary to cover the top closely with a
number of layers of a thick woollen blanket,
which for a fortnight will require to be rinsed.
daily in clear, cold water, If it be requir-
ed to mike an article that, to appearance
sind flavbur, will compare with doable vefin-.
€d Toaf sugar, to effect that purpose .xt_will
ouly; be. necessaty ta idissolve the sugar; and
repeat the process alieady pointed-out.
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