
Qvnm TO Bkk-kbspino.

unraptiluK mt the md b«r flS tb« potet •< «k» Mil. tte e^M w^Avp M»
tlw barrel and inln lirtQ tlw P«B Maw. What la io wl* lm was wm m mm
latw. ^

The Impiirltte* preeent tai extractad tumtj luuiM •# (m<MBW af WM, poW|i.

paru of bee«, racta wln« or lag, aba auaataMlIf a latm naliataMiitlaMA

are all lighter than honey, ao wUt is Maw tiaa to tta rnuUMt m tk tfca cilit af •

small run the honey may be allowed to atasA ta tta BacWw *» « *^rMWe H M
drawn otT. A plooe of clean, ttrong moalin tiedem tta fBMlt «

Buik-oxtracted honey u generally itored In caiM. Tha Alaf potot to iWNartar

la, aeal the can tight to keep the aroma In and molatara oot. Boaajr a>aetl|a iitulallira

from the atmoapherc, becomes thin aa a conaeqoence, then fermmta aad twaa aa«r.

In air tight veimela well-ripened extracted honey will keep for many yaafa.

Moat honeyg granulate—that la, candy—In a HtUe while. To UqiMfy. aat tta eaa

In a diKh of water on the atove, but with pleoea of wood betwaaa tba caa aad a»
bottom of the vj-aael. Melting la atow, but If there be no hurry Itki » f4 PiM to

leave the can of honey above the water-tank that la found In moat atoraa. Of ouuaa.

the can-cover should be luoaened.

Honey that has been melted iloea not grniiulute a julckly aa at flrat. Thebtfiar

the temperature to which It Is raised the longer will It remain liquid, but If Mda
too hot the colour will change to amber. The average buyer of honey lu anall

quantities does not like to be bothered with the melting of It ; therefore It la a food

plan, before putting the honey Into Jars, to bring It to a temperature of 150 to itO

Oegnm, aavw Htn ^ tettar.

CHAPTER XI.

Faadlng.

We have si-en that lu the spring months the bees build up a huge army tt

producers to secure the lienellt of the heavy flow of honey in June. All during the

breeding season every drop of nectnr Is (••nivcrtetl Into more beea about a* fast aa

It Is brought In; then In June ami July every cell In the comb la plugged full of

honey, on which they will have to subsist until dandelions bloom In spring. But the

bee-keeper llnds a ready market for the toothsome honey, and therefore roba tlia

hives of the stores, not lnfre«iuently leaving too little for the beea to winter on, with

the natural result that, unless other provision is made, the colony will starve to

death. Again, for some reason the bees may have consumed stores In the winter

much more rapidly than was anticipated, so that they must get help In the spring.

We have also seen that at the end of frutt-blossom thert Is often a dearth for a few

week* which would put an end to brood-ralslng unless the bee-keeper lent his aid.

In each instance the necessary assistance Is given In the form of sugar syrup, made

from the best granulated sugar; any other kind is risky.

The feeding In the fall for winter and spring consumption is the most Important.

AlKHit the beginning of September an estimate should be made of the amount of

atorea In each hive, this being done by examining each frame and slilng up how many

aectiona of honey It la equal to. Roughly speaking, an ordinary frame will hold

eight sectIons of honey, each weighing about 14 oz., let na aay 1 lb. To be In safe

coDdltioa, each hive should contain about 25 lb. of storea. 9tt tmtf pMBd iftoft ef

tkat WM^*, feed 1 lb. of sugar dissolved In water.

Fan ftadlBg la usually done quickly—that U, large quantities of symp. often as

uuctk 28 Xb^ ua givan at one time. Somt tata give the full amount needed about

toa mum vt BnHinHir; oUMra gtta kaU than, tta atkw half abovt tha caA itf

Oatabac.

nHi9t«9MhiaafaaiaatadalM0MrM(k. The thlnneat erer uaed la got by

tm^iiH «^ UiMnimtia. ^ laiaiafi. af aagar aad hot watar, boUlag, If poaalU*.


