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2. Use good wood, about three j'eet iu length.- ing, should be removedl with a skimnmer. On
3. IMORANT TO «R?.i'niMBEl! The supply of taking the syrup frein the fire, it should be

Sap L hould ho fuxlly equal to the evaperation, but strainel thiongli one thickness of home-made
no g«reater. flannel into a clean tub or barrel, and left to

4. KERFP THE «FIE AS 11OT AS POSSIBLE. There cool and settle. froin twelve to twenty-four heurs.
is ne danger of scorching, if the third rule be Sugaringý off may ho donc, either in one of the

- carefuily observed. pans, or i a separate brass kettie. Pour off the
5. Se regulate the rapidity of the streain portion of syrup tliat la clear into a pan or

tinougli the pan, hy maeana of the gaVes, that kettie, leaving the sediment in the tub. In
the syrup will reacli the outiet just as it han sugaring off, the fire requirea te be under con-
attained a waxy conaistency, when it ahould bc trol either by a damper in the flue, or by menus

>allowed te flow out in a coutinueus streain. Be of a crane for the kettie to h-ang lipon. If it la
caeful, in drawlng the plug, te open far enough thouglit neeciful to clarify the syrup, add a beaten
te allew the escape of the syrup just as fazt as it egg and a gifl ef inilki te every gallonx, keeping
is made. it hot but îîot boiling until the saura han risen

6. Loosen the substance depoaited on the bot- aud been skunnied off. Some good sugar-makers
to-fth ma, occ=nonally, wit a stiff broom, think thé- snil and eggs iinnecessary and con-[that it may rise with the scuni, and be re- tend that if every vessol ia kept cleau, and the

nîoved. syrup ia thoroughly straîned and settled, it wil
7. Sim FÀITHFuLLy. Impurities must net ho froc, frein -.%U lupurities. The final boilig.

bch perxnitted te romain in th'e syrup. niustbe carefuily and rapidlyporformed. There
8. Do net allow the arch, back of thegate, te are various wîays of telling wvlîen tho stgar la

become choked with coala or ashes. boiledl enough. If it la ne ho put into tubs and
9. Do not change the level of tho pan suddou- drained, it requires leas boiling than if it La iu-

Sly; a slight c]hange unakes a great difference in tcnded te be put up i cakes. 'Mien suowv eau
thie apeed of the current. Persons often imagine ho ohtained, a good plan is te takze a dishful,

*thoy have burned t heir pan> when thoy have and whon sonne of theo hot sugar la put on. the'
only burrued theo depesit frein the syrup, with 2nw, if it cool% lu tino foras ef wax on thse sur-

-iwhdi thse bottoi l coatod. Upon exploration, face of the no nw, it la donce nougli te put *iu
itheywill flud thse pan ail righlt belowv. Tissde- tubs te drain. But -wheu it la te ho cak-ed, it

Iposit ought neyer te be. allowed te colleet or should be boiied until, w]sen it la cooled on
Iharden, but slsould ho removedwith a stiff broom, tise anow, Lt will break like ice or glana. Ou
Jaccording te directions. Should it, howvever, this peint thse Regi.ster C-f Ritral .tlffairs,
Sonce harden on the pan, it inay be rennoved by a says
little vitriol, or by greasing it and warming iV "Mien Vine bubbles rlaing: te tine surface

- gently, wheu Lt wiil readily scale off. burst witin a sigint, or just perceptible explosion,
The syrup should ho moat carefully skinmoed, froua ,ho tenacity eo thne thickening liquid; or

Sand reduced Vo about 225 te, 228 degrees Fais- if a drop hot frein tise kettle imite au inch of
jreulieit, or until the steaus escapes in hittlo puifs ivater fornis a distinct solid globule slightly

Ifron tise ayrup LunVine last channiels. flattened ivlhen iV strikes the bottoin; or if a drop

Sed Ltino theanada .Farrner of Pcb. 15tn., 1868. a finse tlsread lialU an inch lonjg, tino process han
Thos wh wee iducrl o ty i spek vry fa enugii. An t ei !eus es-

enabl i o i.- i sugar nore easily, but Vheine ca: «'Take a short twvig, limiberit by dipping
quality was sipreathat ho geV two cents its end ite Vthe boiling sugar, and theis forai a
a pound more fbr it tissu the ordinary mnarknet loop mLtli alholebaif an inch in dianieter. Dipthe
price. Jeep imite the sugaz, bring it up quickly and

Along with, these iznproi-ements ia i desirahie bleu' Virougn thse loop-hole. When 1V will go
te have a ccsmfort'able boiIing bouse, entirel3 off iuto a ribheu eight or Von feet long, it is
closed in frei the weatiner, aud covering lu Vise done. It wuill ribbou a few foot before it la dond,i fir-place sud bolers. It must 'De weil Iighted, but "att a feu' moments and try a<-ain tiil it will
15so that dirt and imnpurity may bc resily seen. perforni a-ccording, to order."
It" Ls wel te fix the sap reservoir in such a mari- When suffilcieutly bù,iled, it ia poured imito
per tinat tue bottons of it ifl] ho a litle higher - vessels te cak-e. it mnust noV he allowed tu coolf Van the boliers, go Vinat tihe salu miay easdly rurs to miuels before being put imite tise moulds an it

liuo iemwh faucet. hardeus fast at Vhs at-,ge. If fiue sugar la de-
AfT;brief hints about beilLn- rg su armng aired, 1V sinould be stirred usoderately while

1subect. Clenilineas at every step ef the. pro- te prevent tne sugar frein stieldng te, Lt. To ob-
iSce s1 thse prime tbing te, be sccured. Bel tie Vain dry ssugar, place it lu a tub, harrel, or hp
'Map asfronli a osbe tVsol nover etand per-sisaped box, with boles for draining off the

twt-four heurs if e au ho aivoided. Sap mnolasses. Mie sug,,ar niay ho w.hitýenLed by la.y-
in quality and requires reducing by bell- ing fou' tlsickesses ef fisinnol ou tno top ef it

e ofrein ouo-twentieth ta on.e-thlirtiethi of ita w-il drainixsg, thne flanuels te o dzsiiy rashedllhulk tunako goed, syrup. Wisatever dirt and lu ce!dl water. They "viii absorb sud -. shl eut
jacun1 arise ou the surface efthie sai' n-ble bell- tne colouring mtter.


