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tapped, the spouts fixed, and the trougls set. The
common muthod of tapping is by making two gashes
in the body of the tree, noar the groand. in the form
of t ¢ lotter V. Just below the angl formed hy
these cute, the tapplug iron is driven in 1o make so
sutrance for the sharpened end of the «pout before
deseribed, and the trough &8 placed so a8 to catch the
ap a8 it flows from thespout. .\ siwple. openbarred
oft an o<-sled, apswors well for eollerting the sap A
circular board, an {nch or twe less in diamet>r than
the inside of the barrel will be naeful to float on the
sap, aad prevent it from splashing out.  Hefore pro-
coeding to describe the hoiling and augaring off pro-
coases, it will ho well to point ont come of the im-
proved methods of performing the wak slrendy

-
heavy weight.  The subjoincd ont ropresonts the
arenpgement complota.

Kettlea are not gond
boflers for maple augar-
¥aking. Fromtheirshape

%, they bocomo uaevenly
“;g;,;‘, heated, snd a portion of
[ %243 their contonts is liablo to

become burat.  Shallow
=Y short-iron pans are much

3X; botter.  They may be kept
. clmnor, they ovaporato
N M)

R 3 more rapidly, make floer
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referred to. We have described the simplest and
most primitive arrangemente-—snch as any beginner
in the bush may make with seareely any ontley excopt;
for the kettlee,  That a gond article of rogar may he

made reca wih snch mde and imperieet facilites,
diere cait be no doubt ; but the best qualiry cannnt
be preduced withont hetter consceuienees,  Sugar-
making, like everything else, must be j ureued under
dificultics by the new settler, and it is only by uare-
mitting caro and attention 1n the way of regulating
troughs, straining sap, skimming aud clanfying syiup,
&¢., that good sugar can bo made with such rough
and ready contrivances as we have been deseribing.
Pails of wood or sheet tin are greatly preferable to
troughs. Troughs are clumsy things, heavy to lift,
liable to get out of place and waste the sap,
and are sery much exposed to loaves, diri, and
rubbish. Wooden pails are the cheapest, tin ones
tho best. If mmde of wood the pails should
be rather wunallest ai «op to prevent the hoope
falling off. It ia a great jmprovement to paint
them both outside snd inside ‘They will cost from
S10 to $15 per 100, according to size and finish. Tin
pails ave casily kept cloan and arc less likely to im-
part sourncss.” They sbould be made largost at top
so s {0 pack away in pests when not io use. They
will cost from $20 1o $30 per 100, according to size,
mahe, and quality of tin. There is also a better mode
of tapping the trees, than the common one to which
reference has been made.  The V shaped cus inflicts
a serious and unnpecessary wound upon the tree. 1t
bas been found by repeated experiments that a small
suger hole will yicld 28 much sap as a Jarge gash,
the flow bieing in all cases in proportion to the depth
of the hole. It docs not take many years to girdle
and destroy a maple tree on the old plan, wheroas
the auger hole will grow over, and lcave {he {ree un-
‘njured  Spouts may Le made as already descnibed
only shorter, or of tinned sheet-iron, which are con-
sidered better.  Some adopt the plan of hanging the
pail on the tree by an iron spike or old horse-shoe
aail. the tio pails haviog a hole Juzi below the wire
rim and the wooden ones a small wire loop for thus
purpose  The paoils are however objectionable

especially if the iree sbould ultimately bo chopped
into Grewood or sawn 1nto lumber. Altogether, the
beet arrangeucnt of epout and pail that we have mot
with, is that represented helow.

On this plan a single
auger-hole say seven-
eighths of an inch, is
bored into the tree to
the distance of ahout
wirec-quarters of an mneb.

-1 /4 The spouts are made out
] of thick inch board about

// 1 four inthes long. They
are shaved at onc end

/?l) just large enomngh to fit

4 the auger-hole in the
tree. To get them tho

right size, bore a bole in a board and shave oeach
antil it will exactly fitit. A holes bored length-
wise through the spouts for tho passage of the sap.
Tho Look for the pail iswade of very stout
iron wire, and is of the shape figured in the
accompanying ent.  The small end of the
spout is passed throngh the loop of the hook
before it is driven into the troe  The lower
part of the kook passcs through a hole pear
the top of the pail cnd the curve secures its
hold. The hook is Leld against the tree by the slight

)

é A gond forma for them is
> % deseribnd by a corres

pondent of the Coundryfien-

fleman. A convenicut 5'20 183 v 6 fiwt.  The follow-
ing is his deseription i—

“ Having bought your Iroa, get il Cui the proper sise
by the tinamith, or if you have alioars 1arge onough
to cut it, you can do it yourself. Turn over three-

uarters of an inch of cach ineide cdge. and lack
;‘lom closely together with a hamumer. Plaro it on
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Pig. 1 ~P'an for Boiling Sap.

a 8olid block of wood, and with a punch make a row
of holes, half an inch apart, the whole longth of the
scam. Then put in your rivets, and clinch them
tight'y. Now with a straight edge mark off 7 inches
all around the cdge of your iron, then cut it in the
shape shown in fig. 1.

* Turn up the ends first, next thesides, which will
project beyond {he ends; these must be bent over
and riveted with two rows of rivels to tho ends.
Scrape tha inside lov r corners with a 6le till they
are bright—then apyuy with a brush a few drops of
muriatic acid, diluted with as much zinc as it will
dissolve It can then be soldered the aame as tin.
The balo should be an iron rod § inch in diameter.
Get the blacksmith to bend tho corners and weld it
To put it on, cut down cach corner one inch and bend
the i.on round the bale. The last thing 1s thehandles,
four in number, which tho blacksmith will also make,
and you have a finished pan, warranted not to leak,
at a coat of say :
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Rivots, aciq, sotder, €18 ... ....uu.
Iron for baio aod bandics, and making same ¥
* Such a pan, ho says, will last 12 to 16 ycars, and
be large ecnough for 200 trees, without mueh night
work. The rivels may be bought at bardware stores
for 25 ecnts per 1,000, It should have cars or handles
riveted on at tho corners, for convenience in lifting.
* Pans may belikewise made ns follows, of a single
picce of Russin sheet iron, at considerably less ex-
pense, but they will be less durable.  Make the sides
of plank, six inches wido and ahout two inches thick,
about a foot shorter than the sheet iron, o that the
latter may turn up at the ends. Tho wood shouid be
somo tough sort, not casily split  The shicct-iron 18
secured totho plank b§double rows of closely driven.
broad-headed nails. Tho fireplace shounld be a few
inches narrower than the pans, and a good draught
secured, by means of a chimney of suflicient height.
“Tho samo correspondent, alrcady mentioned, de-
scribes the following good way for arranging the
fircplace and pans :—

no
pird

*Tho annexed cut (6g.2) illas-
trates an improved form of areh
for boiling sap, which is very
bighly spoken of by every one
who hasused it. It is very sim-

le, and any mason of ordinary
ingenuity can casily mako one.

“ It consistr of a doable arch
for two shoot-iron pans placed
side by sido. It ismade wholly
of brick, or ¢an be built on the
3 outside with flat stoncs.
= © A is door for wood—3 DB B
== A threo hellow cast-iron tubes to
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ahounlder of the speut, and is capahle of gustaining o

Tig . Firepisca and Paze. Jay tho wood upon, extending
throngb Lo wall at the night hand afde. By having

sugar and economize hrat, |

them cast holiotr, tho hoat passes out into the open air,
making them much more durable. They aic three
inchos in dismeter, and placed about six inohes fiom
the floor of the arch~C pan-D fluo for passage of
the flro=E pan—1* chimney, or & wido siove-pipe
will answer as wetl. The space under pan B necd
not bemnore than 12inchos decp, aa 1o woodls plased
wpder i It should be raised about four lnches
highor, so that tho sap, after it becomes heated, can
bo earricd inlo the otherpan by a syphon rigged with
a faucet, so that tho flow can be regulated.

* Tho panC can be made longer than the other, hut
ahould not come quito out to the end of the areh, az
the sap would be burned on the pan. A beker way
is to havo tho pans of the samo size, so that they can
bo changed at the end of each boiling scason, as the
pan over tho hottest flre will burn out much the
soonoat.

_“The oqcmﬁou of boiling sapin oncof thesearches,
rigged as I have deseribod it, is as follows :=In the
morniog fill both pans, and then buXd the fire. The
sap in tho pan C will bo boiling boforp that in the
other ; when it is, put your syphon ia is place and
guage it so that au will juss keep the pan C fall § then
start the cold sap from tho holder, {atso fixed with a
faucet,) so a8 to koep the pan B full also.”

Along with these improvements it is desirable to
have a comfortable Loiling-house, catirely closed in
from the wee ther, and covering in the fice-place and
boilers, It must be well lighted, so that dirt and im-
purity may be readily scen. It is well to fix the sap
reservoir in such a manner that the bottom of it will
be a little higher than the boilers, so that the sap
may easily run into them with a fauced.

A fow brief hints about boiling and sugaring off
will complelo what we have tosay on this subject
Cleanlincas at cvery step of the process is the prime
thing tobe secured  Boil the sap asfresh a8 possible,
It should never stand twenty-four bours if it can be
avoided. Sap varics in quality and requires reducing
by boiling to from onc-twenticth to one-thirtieth of
its bulk to make good syrup. ‘¥hatever dirt and
scum arise on the surtace of the sap while boiling,
should beremoved with a skimmer. On taking the
syrup from the fire, it should bo strained through ono
thickness of home~made {annel into a clean tub or
barrel, and loft to cool and sottle from twelvo to
twenty-four hours, Sugaring off may be done cither
in one of the pans, or in a separate brass kettle. Pour
oft the portion of syrup that is clear into the pan ot
kettle, leaving the sediment in the tab. In sugaring
off, the fire requires to be under conirot cither by 2
damper i the flue, or by means of a crane for the
kottle to hang upon. Ifit is thought needful to clarify
tho syrup, add a beaten cgg and a gill oY milk te
every gallon, keeping it bot but not botling until the
scum bas risen and beon skimmed off. Some good
sugar-makers think the nulk and eggs unnccessary.
and contend that if gvery vessel is kept clean, and
the syrup is thoroughly siramned and settied, it will
bo free from all impurities. The final boiling must
vo carelully and rapidly performed. There are vari-
ous ways of telling when the sugar is boiled coough,
{fitisto e put into tubs and irained, it requirce
less boiling than if it is intended to be putup in
eakes. When snow can be obtained. a good plan it
to take a dishful, and when some of the hot swgar is
put aa the snow, if t cools wn the forin of wax on the
surface of the siiow, it is dene cnough to putin tube
to drain  But when it is to bo caked, it shouid be
boiled until, when it is cooled on tho snow, it will
break Like 1ce or glass. un this pomnt the Reguster
of Rural Affairs, 8ays .~

« When the bubbles rising to the surface burst with
= alight, or just perceptible explosion, from tho tena-
city of the thickening liquid 3 ovif a drop hot from
the kettle into an inch of water forws a distinct solid
globulo slightly flattened whenilstrikes the bottom
or if a drop beiween the thumb and finger will draw
oxt into a fine thread halfan inch long, the procese
has gone far cnough.”  Another mode is thus des
cribed by a correspondent of the Country Gentleman :
“Tako o ghort twig, Kmnber it by dipping its cnd intc
the boiling sugar, and then form a luop with a hole
half an inch in diameter. Dip theloop into the sugar,
bring it up ?mckly and blow through the loop-ho.c
When it will go off into a ribbon cight or ten foer
long, it is done. It wiil mbbon a few seet before it is
done, but wait a few moments and try ngain Gil it
will perform aecording to order.”

When sufficiently boiled, it s poured into vossols

to cake Tt muat not bo allowed to cool too much



