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up i2to the smallest possible pieces, and put
into a stone trough having a wooden sieve at
the bottom, thus permitting the honey only to
pass ; and by an outlet into a receptacle, such a
trougli may easily take over a thousand pounds.
This first honey is sold on the market as virgin
honey, mostly stored away in wooden barrels
holding between 140 and 19a lbs. of honey. The
residue of the trough is now put ino flat bas-
kets, having a snall opening at the top to in
troduce the comb; and half a dozen such flat
round b-tskets are now put under a large press.
with a big wooden screw acting on the pile of
baskets. On top of the baskets a board is laid
to produce equal pressure. The honey from
this pressing is impure, and is sold as second
rate honey in the same receptacles the virgin
honey. A good deal of honey is sold to the
factories of Montelimar, Irdies, Aix, Nimes,
Narbonne, etc., where honey cakes are made.
No Frenchman will pass his Christmas without
having a taste of these huney cakes, called
4'nongeats." Hundreds of thousands of pounds
are consuîmed yearly. They are made of honey,
sugar and almonds. The trouble is, they keep
orly during the cold season. As soon as the
hot weather comes on they begin to flow. Thus
they are sure to be fresh every year. The comb
pressed out is now put into a big cauldron, and
boilad. When it is well fluid this is put into
the same baskets again, which are now fur-
nished witn long straw, and, as quickly as pos-
sible, put under the press again, and r<ceived
in wooden receptacles. While the pressing is
going on , boiling water is poured over the plie
of baskets to keep the wax flowing. In sone
cases the farmers do the whole work them.
selves, pressing out the honey with their hands,
and putting the boiled wax into a sack, and
twisting at both ends to gel the wax out. This
,,ax is g, eral y of a nicer color, av being better
'ttrain'd, while the honey is not as pure, having

Inxture ut poÀten, wax, utc.

Tue Lee in the somuh ot France is black,
owing sorme white bands at the first and sec-

nd rT. The fuzz is strongly iuchned to y ei.
w ; a slight tinge of orange marks both sides

'éi the first ring. Very few men (as a rule no
bee-keepers) bave any movable - bar - Iram
bive, either Langstroth, Abbott or Bastain
None i them bave an extractor. They ca
bave only a very littile more honey than th
"fixists.'' AI)ut Toulon, Cannes, and Nice
tbey move their b> em on mule back to the highe
Alpine regions in summer, putung the hives in
dividually in sacks, tied at top. In autun
they bring them back again, and then take th
honey in the manner above described. In Nic

a single woman had a bee hive in a cork os
trunk, only the bark being used as a hive.
was selling comb honey right out cf the hive
The bees, naturalliv nonght had br eî tuIphbl
ed previously. The hive was .l tilied t

sealed comb, an- imight hae centained 40 ibo.
of hor:y. No r ,Ibbin was going ou, ý-h hives

are kept some distauce from town ;nd eVe
Nice had such weither in Januar as to) k
bees at hom.n. They seidomi h i e er

though. Flcwerts are sol ail the at r r7 '
Foreigners fron England, and even America'

flcck bere in winter.
PH. J. BALD>ENsPERo '

Marseilles, France, Jarnuary i, 1891.

[And so, friend B., honey cakes are nOt a
modern invention after all. We are very 11eb
ob;ig.d to you for the birds-eye viev you gi
of lb e-keepnt. in the Oid World; and we hl'o
our niencts mentuned by you will soon get into
the modern ways, and throw aside their brit
stone and rude hives.] -Glcanings.

The above front our esteemed friefnu
Ph. J. Baldensperger, is interestin
We notice Mr. B. has got as tar as 1af
seilles, France, and we vonider If ie
will get out to see us. When we vis the
Palestine in '87 and ',o, amolng e
pleasant acquaintancts we met at Jer6
salem, was Mr. Baldenspergcr. et
seluctud him as likely to inake the t
and most thorough bee-keeper in
section. He assisted us in mal h
rnova ble comb hivesin a little workshOP
belonging to the English school, outs e
thie walls of Jerusaletm,atithe southav
corner, near the tower of David. In
'garden thiere, belonging to this sCh
was transferruc it hn t a :t 1ut et
the first colonius of Lees. We recolîec
when we commienccd the operation,ii
ýoitlV ful manyof the scholarswere,as
as ite tea'chers, as tu Lite sutCcces o
undertaki ig. Attet we had tranleru
one or two colonies, however, they too
hold and a situd, ex1iî ana re.
terest. Mr. Baldensp(erg'er has ô
advantages that manyi have not ha
and he can give very valuable in
tion in reference to Palestine, or in fact

n about ail ot that section of colnt
e around the Mediterranean sea. It
, pl:asant to know that the new node
r bee-keeping introduced in Palestin >
- or tvwelve years ag'î, is being made goe
n use of, and that through the influel
e of Mr. Baldensperger, many have
e come quite expert in the business.
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