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3d, when a drop taken hot from the kettle,
on being 1ot full from the edge of the skimmer
arspoon into one inch of cold water will pass
directly shrough the water without mingling
with it, and rest upon the bottom in the
form of & flattened hemisphere: 4th, when a
drop takenupon the finger on being touched by
the thnmb will draw out a thread from one-
fourch to one-half an inch long: and 5th,
‘when & small quantity taken into a saucer or
gpoon, and thoroughly couled, will granulate,
s that it can 't _ detected by the eye, the taste,
or when crushied between the teeth; then it
may be removed from the fire tor *it 1s done.”
These tests, particularly the Srd and Sth, are
eeful to beginners as aids in forming a cor-
reet judgment ; but one long practised in the
business scems, intuitively, to recognize the
“ime when the grain will form, sod the boil-
‘ng should cease.
The liquid sugar may now be *turned off”
nto vessels to cool and granulate.  If a fine
—nin is desired, rapid cooling in shallow
nug, with rapid stiming while the crystals
* re forming will produce the result. If coarse
harp crystals are preferred, leave it undis-
ubed, in larger quantities until the crystal-
ztion is completed.  There will be a portion
‘hich will not granulate, but will remain as
ark coloured molasses filling all the spaces
stween the crystals of sugar. The quantity
f this varies with the scason, being greatest
car the close; and varies somewhat in dif-
.rent seasons, owing probably to the varying
uality of the sap, and the skill used in the
rocess of manufacture.
To obtain a dry sugar, after the granulation
-completed, throw the whole into a tub or
arrel, prepared for the purpose by boring the
sttom with several holes, these holes to be
osed until the crystals are well compacted
gether, say one-or two weeks; then remove
¢ plugs and allow the molasses to drain
say. The draining will be more perfect,
d consequently the sugar of lighter colour,
awet cloth is spread upon the surface of
esugar, and renewed daily until the drain-
¢ is completed. The moisture from the
+th, gradually settling down into the sugar,
Ates the molasses, rendering it more liquid,
dof course it passes away more thoroughly.
little of the sugar becomes dissolved and
tied away by the descending water, but
*is not lost, as it mingles with, and be-
sapart of a very good molasses. The
uning should be done in e warm room, for
4 also renders the molasses more liquid
1the draining more perfect.

Istead of barrels or tubs with perforated |
Joms, inverted pyramidal, or hopper-shap- .

bozes are sometimes used in draining,
e boxes may be 12 or 15 inclies square
-open at the top; by two inches square and

it without diffusing it<elf through the ball:
closed at the bottom, and thtee feet long;
witl a hole at the smaller end for the escape
of the molasses; to be suspended like a hop-
per.  These ave better than those barrels, for
the reason that the quantity of sugar near the
bottom, where the drainage is always imper-
fect, is comparatively smail,

Thus we have a erude sugar equal in every
respeet to the corresponding grade of cane
sugar; and superior to it in this, that we
know it has been prepared under circuunstan-
ces far more favourahle tp cleanliness than
exists on Southern plantations, where the
operators are driven to their tasks, and care
only to avoid the dreaded lash.

It was my intention to ofter some sugges-
tions upon the subject of refining, a branch
wholly distinct from the manufacture of crude
sugar; but the undue length to which the
subject has already extended leads me to for-
bear a further trespass upon your columns, I
stop here the more willingly from the fact
that the further process of refining, adds
nothing to the real value of the sugar, but
rather the reverse; for by it weight, and the
peculiar maple flavour are, in a measure,
sucrificed for an improvement in colour.

Osier Willow-
To H. C. Tnomsox, Ese,,

Secretary, Board of Agriculture.

Dear Sir,—The following paper ou the cul-
ture and management of the ¢ Osier Willow "’
has been reprinted in Engzland frora the Ru-
ral New Yorker. Ttis a subject which every
common farmer may eagily understead, and there
are hundreds of places in Canada well adapted
for planting the Osier Willow with success and
profit; therefore, without further prefuce, the
following is a copy of the printed paper :—

# Having lately seen several inquiries respect
ing the Osier Willow and its culture, and being
asked almost daily, ¢ Do you think it will pay ??
I have concluded to send you my experience in
us coltivation. Three years ago this spring
after corn-planting, I set two acies of the
I'vencu Osiers, placing them in rows three feet
apart, at a distanceot one foot from each other
the first year I cultivated and hoed the'same as
corn, and many of the shoots attained thé
height of four feet. The next spring T cut
them, but baving no machine for peeling lost
the crop, except a few used for sets. Last
spring I cut, and commenced peeliny by lidnd,
which I found rather an unhiit business, and
almost reSolved to abandon their culture if they
rust be peeled in this way. About this'time &
machine was invented for peeling willows. -
mediately procured oune, which ‘worked to m
entire satisfaction, and with it finished peeling"
my crop, which when ready for markes, inf



