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in the previous crops........$12.00 thick and glutinous su ni rises to
Ploughing................. 4.00 I the surface. As soon as clear buk-
Cultivation, horse cuilt ivalor bles rise througli this scumin, the fim

and hand, 2 hours.........0.u0 is suddenly put out by
Twice more before sowing... 1.0) ed on it or by a propecuanîper %
Seed, $2.25; Sowing as\-h seuin hardens as it the sr-

75 cents.................3.00 diment being deposiied ile iqu
First hoeing............ 4.00 becoes clear and of a .ig.. rw
Second hoeing, ihinni.ng, and colour. The scnm ii h n eau

transplanting, Io supply de- laken off with a skÀîi îî" iV Il W-
ficiencies ................ 4.00 les -i il, oud is pu t o a vcu;-ci i:

Hoeing again, and loosening such lime as iliq 'n11î101 Wl
the ground with maclhines.. 2.0) it cati be pressed out. A vuck i,

H arvesting................. 9.00 opcned about fi-ve unclit- fl>
bowioît of d ie boi ler. .-ild. a I ,À-

39.50 liquor is dra n put out aer pxA
Now, I will give the mrnner of wer down le s o npt r.ie

makisg Bemt Sugar. mailas it coos ude
Tfhe first operatiu is t e .ean the wliat stiln reaps s e1w îtlga

roots ; some fi4et this by wasbi cmg, cd a lgain id w fa is ght a
others prefer scraping and paring pres Tre srumi t hic seiu i

tbem with a inifc, although by akeis liquor is now sujeted an hU
means one sixih part of the rout lion in anoher uiler, put hiiei 13
is wasîed, as the scrapmgs uiixed and shailow. the liq o inna
with eartli cannot Le safly given I sligtaly covered oi.lA ilock nar
catte, and even the pigs cat but lit- first, ad it bois apidly. is ibe1
de of it ; but it adds to te iianure waer evaporatles, fradlî the sla
and is fot altogether lst 3 in. When a certain derter oed

Then Ihe pulp is grour , il is put mIa oflation or thoten m k
into strcng canvass bags, and placed'place su as ugaràw .imx r
under a powerful press l n squeeze- grecs of strcngîh, anini it

out the juice. he residue is irred gradually added tilk talhog b
and subjected to a second and tird ves a 20o. One houte.
pressure, if necessary, tili every par- chiarcoal is .required l'or t] e lu ic f
licle of juice is extracted. As the wo and a liait tons ofbee1  hîhiî
liquor is pressed out it ruins int a now reduced ta about 400 galtonne.

a t per until ibis two thirds filed. The evaporationby boilingeonUue
Te tire is now lighted, and, by the l the thermorneier t-ars 25o, au#

time fe coib er is ful , the lat a regular syriij) is obtaincd. This î
soud be raised 178o of Faaeren- noW strainod isrt.th a nn ag

heit's thenneter, but no higher. and he liquor is uept llowingiq-
In the meantime, a mixture of lime means of seam or hot air, and

and water lias been prepared by gra- ted by ressure. In two or hz"o
dually pouring as much water upon hours aiarhe clear syup ;ill hi*ýv
ten pounds of qicklime as wll ma- run through.
ke the mixture of the consistency of The syrup thus prepared is aga
eream. boiled and skimned unti it itshr-d

This is poured the coppér cienly concentrated which is knie n y
when the heat is steadil at 178o in the following manner The ski-
ad is weit mixed with the juice by mer is dipped into the sihp rae

ing it-The heat is then increa- rmrawn ot; some of the ebtikrb nh e
sedtil ite mixture bos, when a whih adheres to its taken bewem


