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·hich will not granulate, but will reiamn as
ark coloured molasses filling all the spaces
-tween the crystals of sugar. The quantity
f this varies -with the seas.on, being greatest

th 1 nd ar' h- t i dif

Osier Willow.

To IL. C. Tnomsox, EsQ.,
ear ýw% e os ; ý1 av lt es somewary ao o ngiclt-erent seasons, owing proLably to the varyingd
uality of the sap, and th skill used in flie DE,%.R Sa,-The following paper on the cthe
rocess of manufacture. turc and management of the "Osier Willov
To obtain a dry sugar, after the granulation lias been reprinted in England frori the Ru-
*coipleted, throw the whole into a tub or c lrer IL is ulieet andchee
arrel, prepared for the purpose by boring the
attoin witi several holes, these holes to be are lundreds of places in Canada well adapted
osed until the crystals are well compacted for plantin flic Osieg Willow with success and
gether, say ono or two weeks; then remove profit; therefore, witlouf further prefice, the
e plugs and allow the niolasses to drain following is a copy of the printed paper
sVay. The drazning will be more perfect, "Uaving lately seen several inquiries respect-
d consequently the sugar of lighter colour, c t Oai ~ ~ ~ C ve lfii sra path ufc f askçed almost daily, ' Do you thiniz if wvill pay?'a wet cloth is spread upon the surface ofy
e sugar, and renewed daily until the drain- 1 have coud uded te send vou r.Y experience iu
g is completed. The moisture from thespring
h, gradually settling down into the sugar, after corn-planing, 1 set fwooaces f t

utes the molasses, rendering it more liquid, af Osistacne foot frows ee ter-
d of course if passes away more thoroughly. frt I
little of the sugar becomes dissolved and corntyend IculUoaedhandhod flie as

rded Aaay by the descending water, butnid wayby lic escndig wacrbutheiglit of four feet. The raexf spring 'l eut
is not lost, as it mingles with, and be-is ef ost asif inges wif, ad le-theii, but having no machine for peeling los£

es a part of a very good molasses. The c
àmg should be done in -a warm- room, for tecoecp e sdfrst. Lsîinng houd b doc ii awar rom. orspring I eut, and commenced peelin,-, by hanùd,
t also renders the molasses more liquid f
1 the draining more perfect. hei1fud-ahrnuwilbsnsad.1 licdranin moe prfet.almost resolved. te, abandon their culture if they'
ostead of barrels or tubs with perforated must be peeld in thiswav. About fhistime '

-,toms, inverted pyramidal, or hopper-shap- machine wainvented'forjeelingwillow8. flha-
boxes are sometimes used in draining. mediately procurd one, which 'workéd te -eboxes may be 12 or ·1 inhe«qure ab o15 neh square entire satisfactiont and iitl if finished peeliRg-
open af fthc fop, by fwo, inrhes square and my crop which he iady bot w everyè- f
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3d, wlhen a drop takenl hot fron the kettle, it without diffuising ifhelf through the ball:
on being Lt falI fromi the edge of the skinmer closed at the bottom, and thkee feet long;
r spoon into one inch of coldt vater will pass with a hole at the smlaller end for flic escape

lirectly througli the watcr without ningling of the molasses; to be suspended like a hop-
witl it, and rest upon the bottom in the per. These are better thani those harrels, for
oun of a flattened lemîisphuru: 4th, wien a the reason that the quantity of sugar near the
lrop taken upon the finger on being touched by bottoin, wliere the drainage is always imper-
hie thlmnb vili draw out a thread fromn one- fect, is coiparatively smail.
lurth to one-half an inch long: and 5th, Thus we have a crude sugar equal in every
iwen a' smnall quantity taken into a saucer or respect to the correcponding grade of cane
poon, and tloroughily cooled, vill granulate, sugar; and superior to it in this, that we
o tlat it cai detectud by the eye, the taste, know it lias been prepared under circumstaun-
r when cruzshedl betweenl the teethi; thien it ces far more fatvourable tp eleanliness than
may be removed froiî the lire tor "it is donc." exisfs on Southern plantations, whcrc the
hlese tests, particularly the 3rd and ath, are operators are driven to tlieir fasks, and care

seful to beginiers as aids in forminîg a cor- only to avoid tle lreaded Insu.
ect judginent; but one long practised in the It wns my intention to offer sone sugges-

iintuitively, to recognizethe tionsupon thesubject of refinitgh a bran
iNe w the graini m l ranufmcture of crud
ng? should cease. sfa;btti néu eaht %lil h
The liquid sugar may now bc "turned off" suIjcct lias already extended leads me to for-

nto veuels to cool and granulate. If a fine bear a further frespass upon your colunins. 1
rain is desired, rapid cooling in shallow stop iere the more w'illingly from the fact
ans, with rapid stirring while the crystals that f rtler process of refining adds
re forming will produce the resuit. If coarse noai
harp crystals are preferred, leave it undis- ratier the reverse; for by it weight, and the
urbed, in larger quantities until the crystal- peculiar inaple tiavour are in a measure
utien is conipletcd. Thre vill bu a portion sacriticed for an itoprovement in colour.


