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I wag not afraid—thought they gained 
enough to hold their own. But one 
morning I went through the yard and 
found at the entrance of each hive, drone 
and other brood brought out. That al­
most paralyzed me, but only for a mo­
ment. I am not easily discouraged, 
knowing that God will help those only 
that help themselves. I started every 
Tom, Bill and Jack to make syrup. I 
had 1% barrel of sugar on hand (a good 
bee-keeper should always be ready and 
have either sugar or honey on band for 
building up) and bought 300 pounds 
more (best granulated always), and made 
the whole thing into 1,400 lbs syrup, 
fairly thin; took as many extracting 
combs in a wash tub and had filled them 
up. By 2 o’clock p.m. we were ready to 
proceed with feeding. There were four 
to help. My son and I opened each 
hive, took a quick view of the require­
ment, took out one r two empty combs, 
outside of cluster (never disturbed clus­
ter), replaced with well filled combs as 
needed, which were handed to us by our 
lady helpers; closed up again quickly, 
and no harm was done to the brood. We 
saved every hive, except some which 
were found loo weak or queenless. 1 re­
duced by uniting to 135 colonies to fall 
in work. It never pays to keep weak 
colonies when the honey flow is on.

Now, my readers can pass their own 
opinion, whether my system has been a 
good one or not, when I tell them that 
these 135 colonies gave me 11,300 pounds 
of the very best honey and increased to 
183 colonies.

About bee-keeping in California versua 
Canada. As I mentioned before that I 
was in California for seven months in 
the winter, you may be sure that I vis­
ited as many apiaries, as I could find. 
Well, most every farmer has a few 
hives, but there are many large apiaries. 
Some are are doing very well but others 
only keep them for the fun of it. Talk 
about foul brood ! If you never saw any

and don’t know where to find any, juet 
go out there and you can smell foul 
brood a mile away.

In the Santa Ana mountains I met Mr. 
Pleasant, who follows Mr. W. McEvoy’s 
system. A foul brood inspector visited 
his apiary several times and found it 
very fairly kept, but five miles from him 
I saw two yards stinking with foul brood.

I ate three different kinds of honey— 
sage, orange, and some with no name to 
it. Sage, which bees can gather in the 
mountains, with no access to pepper and 
other useless flowers, which are plentiful, 
is a very fair clear honey. Orange, if 
taken in March and April, free from pep­
per trees, is not clear, but has a fair 
aroma. The unnamed third stuff, gath­
ered from all creation is enough to kill a , 
horse, if it is foolish enough to take 
it. Canadian bee-keepers, if you ever 
want to produce and eat good honey, stay 
in Canada. But the nice climate, fruits 
and sunshine are worth while experienc­
ing.

I took with me one five-pound pail of 
my own basswood, and one five-pound 
pail of pure dandelion, which you all 
know is strong and dark. I had about 
half of the honey left and gave several 
people a taete of it, and what do you 
think they said? “What part of heaven 
have you come from, where such s honey 
as that is produced?” My proud answer 
was: ‘‘Canada.” iiliiHu 
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