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Marcu 1,

DRAINING.

Al anonymous correspondent wishing
{0 Know. 1. If any gpreat interest is
heing shown, In this proviwe, in the
matter of thovrongh chaining 3 2, In what
cottttty the grautost extent of dradnage
has ~ cen earried out; 3. What we the
pric 4 of 3, 1, and § inch  drain-pipes,
and by whom are they manufactuned ;
we reterral his questions to our friend,
M. Peter Macfarlane for a reply, and
that gentlanan, very Kindly, ssnds us
{he following: @

Ohnteanguay, 15th Ieb, 1897,
MY DEAR SIK,

Your tanver of the 1ind just, to luonl
and noted, I would hiasten to woply to
your questions in the vider nameld.

Question No. 1,—None.

Question No. 2—Iluntingdon, Cha-
teauguay, and perhaps a few sections of
ke Eastern Lownships.

No, 3, At St. John's, Que.

Alsy address Chas, Sheppard, {02
Lavthenis oL, Citd, whio will e aou
the prices of those sizes, as I am not
Oy ST,

{ agsisted my father 35 to 40 years ago,
to put in under-dizting s but  ne was
thouglt, by many, to dv & little oft,
comething wrong in his upper storvey. as
only i fool would do such needlss work,
1 suppose it Is over U years since be
pat in the fivst ones, il although he
hus now been dead more than 2¢ years,
soine of those drains are in workmg
order 1o this day. .\n occasional neigh-
bor would put in a dmin  perhaps,
whare they could hardly belp it; but
now they ave getting their eyes openwld.
Of course, tiles are too dear for prac-
tical purposes.

1 romain yours very truly.
PETBR MACFARLANE.

My, Sheppd,  mentioned
chavges
for pipes of 2 In, bore. §12.

oo 3 in. do.. $18 2 ¢ :
4 in, do.. $27. 0 o :
the 2 ineh pipe welzhs all but 3 1bs,
maiking the weight of 2 thousand vipes
3.000 1bs, which shows that they mve
miude Mmuch too stout, In the South of
Bagland, our light horses uxed to draw
frow the kiln, in a hilly country, a thon
sand pipes at a load, in ane-horse carts,
but then we only used 134 ineh bore
pines for the sides and 2 inch for w
mating,

Now, as we have often statel in this
paaper, an acre of Iand in KKent cost to
drain, with the above sized pipes:

Cipes at 168, (£4.00). .. ... .., §

Jabour S0 rads at (15 cts)....

$17.20
or there about; exclusive of cartage.
Iaying down the pipes alongside the
drains, a trifle extra  for the mains,
and a few other things.

At all ¢vents the cost of the whole.
even where the pick was needed, or
where quicksands bothered us, never
excexded four pounds sterling—s$20.00,
Men earned an average of 90 cenfs a
day in winter. As for the geod done
to land by dritinage, that needs no repe-
tition.

In the year 1880 we published in this
perlodical a full excursus on this sub-
Jeet, which, If any one cares to readd it
can easily be reproduced.
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HINTS ON MAPLE-SUGAR
MAERING.

above.

a thou~anl ;

AL
12.00

Tapping - Gathering— Pan- Syrup.
{(From “The Country Gentleman,)

The fellowing article will he read
with benefit by any one Intrrested In

{the making ot maple sugar, Now that
the bush I8 caslly accessible to teams is
1he time to buldd the sugar house, to
11l up the wood shed, nud prepare gene-
rally tor the action of spring:

‘'he maple sugar industry Is a growling
ane, not so mueh in the quantity as in
the quality of the produet, It is not
probable that the sugar will compete
lavgely with cane sugars for table use
on (ruit, cte, or in tea and coffee, ov
for culinary purpose, where a simple.
tntlavorad sweet Is desteed.  But the
“syrup,” 40 it is properly nuude, and its
flavor properly retained by sealing hot,
like fruit, In jugs or cans, has no pos-
sible competator, as au article of luxury,
ot buekwhent cakes at hreaktast, Awd,
cven as a substitute for honey, the gavor
of No. 1 syrup is preferved by many, and
it docs not cloy the taste as honey doe-.
But poorlyemade, maple syrup is litue
better than cane molasses, and will not
Iving a remunerative price. There is
as much difterence in flavor as between
< gilteedged butter,” aumd that which s
©only rair to middhing; and whan that
difference Is fully understood, the prices
of the two grades of syrap will differ
as mueh as that of the two (or half
dozen) grades of hutter,

Ienee, our proftts will come mostly
from our syrup, and from onr best quiv
Ity too, and any suggestions as to the
mle of securing the test results will,
1 am sure, be weleome:dl. T wish to
call attention to some o the cessen-
tials to sueeess, and if 1 omit any, or £all
into crror fn any respeet, 1 hope some
of your ever-watehful readers will call
attention to it.

1IFollowing the order of the work in-
volved, aml noticing the tools, bple-
ments, ete,, as they are required for nse
in thejr order, we have :

1. “The tapping’ should be prompt
aud rapid, as soon as suitable weather
really comes : not till then, A drizzliug
sain, that freezes Fefore the sap can
b gatinered. never makes tlie best sy
rup, el buckets, spouts, and irees, are
irjured tor the rost of th scaxon, if 1the
haish Is tapped several days before the
season really opens. ‘The Cook bit, half.

the sun’s heat, exeept I very wmun
weather, 1 know of no one thing more
essential to the produetion of the best
grade of  syrup  than covers. They
should e planed and painted, amd it is
w great help in gathering to have one
stde paintad, say, red, and the other
white, All ave plawed red side up, for
instanee, In tapping, and then, all axe
reversed at each gathering, If o tree
Is missed the color of the cover shows
it at a long distanee. So, none need
be missed, and two trips need never Ing
taken to the same tree in dJoubt whether
its sap as been gathered. This was mem-
tioned more fully last year, but I iind
It so great an wbvantage, that 'L feel
like repeating it every time 1 have the
attention or sugar-nutkers,

2. The gatheving should begin as
~ocn as the tapping is done, the former
should be finished by unoon if possible.
Otherwise, one foree of hands should
continue this, and another foree should
Legin soon cnough to overtake, I)cror.e
dark, the force that is tu, 2ing. Sap
should nover stand over night in the
buckets if it can be avoldal, hnt should
be gathered as Jate as possible before
davk, and hofled as soon and as rapidly
as possible. It begins to deterviorile al-
most as soon as it leaves the tree, espe-
cially 1t it is very warm, or on the other
hand, if it freezes and thaws.
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The gathering cask, tigured and des-
eribed Jast year, and shown agaln in fig,
1, scems best adapted of anything for
the work to be done. It Is simply a cask
5 feet long and about two feet in din-
meier, fastened firmly to o “ hoat gled, ”
large end behind, the front end a little
the higher, so that when the sled stands
level, the sap will all tlow from a faucet
in the rear, through a tin conductor

Fig.

inch size, is best, and the galvanized
iron Eutcka spout. By repeated amd
continned trials of §t side by side with
various wooden and tin spouts, I am
fully convinced that it sours the sap
least of any, and gives the larrest yickl
‘The first merit is more important than
the other, for sour sap will never make
wood syrup.  The buckets should always
be tin, soldered, inside and out, at every
seam. They will rust iuside in many
years, and should never be painted
there, as that makes them more rough
and more liable to sour. Painting the
outside, however, willl help to preserve
the bhucket. For our Ohlo climate (and
I am inclined to think it true anywhere),
the buckets should fuvariably e co-
vered tight, A hole just below the wire

Tvim spiits over the noteh of the spout,

and a beard 2 foot square is 1ald on top,
and exclades rain, snow, dirt, or insents,
and prevents the sap from freezing.
except in extreme cold; or souring hy

1. *

with a funnel-shaped “ head” down the
slope, into the store trouzh below, as
showa in fig. 1. The sap 1neced never
bie lifted but once, or dipped or rolled up
«Kkids in barrels at all. It is pourel
down into the gathering pail from b2
bucket which hangs at the tree, and
iz not removed from the spout in empty-
ing. Tt must be lifted a little and poured
into the funnel of the gathering cask,

and that is all. After that, by takhxg'

advantage of a slope, it will run into
the store trough, and thence into the
hoiler without further labor.

3. The sugar-house, its location and its
arrangement. The former s indicated
in fig. 1. "The sugar-maple seldom grows
spontancously except on ground that is
somewhat rolling ; and In almost every
sugar camp can be found side-hill ad.
vantages In a sufiiciently central loca-
tion. If the slope Is not as steep ns
that represented in the cut, a longer
conducting tube must 6 course be used,

so that the gathering eask can stand
far enough off up In the slope to bring
It to the required level. In hilly New-
ngland there Is usundly no trowble on
this point ; but even there, I have seun
sugar-houses on lovel ground near a
tfine slope of which they took no advan-
tage. And in Ohio, until within a few
years ago, such was the common cus-
tonr. ‘1'he storve trough stood on a level
with the “areh,” the barrels were lubo-
riously rolled up two skids and omptied
into the trough, and then the sap was
lifed, pallful after pailful, and poured
into the Kkettles or pans. Men are
strangely slow in learning to tako nd-
vantage of gravitatlon and the other
forces of nature, oven when she seems
dally to thrust them bofore our very
eyves, PFlg. 2 xives the ground plan of
the sugar-house scen In perspective in
fiz. 1. It is planned for two arrhes, so
that one man ¢an boil the from
2,000 or 2,500 buckets. It will be un-
derstood fronv o brief description, if

eyes, A, Is the woodshad ; B, the holling-
room ; II H, the evaporators, sct on
brick arches ; 1, heaters rauning a foot
Lelow the level of the evaporators, and
perforated like the tubular bofler of «
steam engine, o as to send the flame
through these tubes (horizontal cylin-
ders), which are surrounded with cdol
sap, and  thus cconomise heat that
would otherwise waste up the chimney ;
i 3, are the chimneys; g f, store-trough
(compate fig. 1); 11 {curved dottal
lines), fiexible rubber tubes, conveying
s from store-trough (o heaters; m m,
self-regulating sap-feeders; n, tail re-
ceiving can for syrup ; r r, stopcocks for
drawing off syrup ; s 8, siphon stopcocks
for draining hot sap from heaters when
deshred.  The tops of the siphons pass
through the sides of the heaters
(watertight) on a lovel with the boltom
of the storedtrough, and run outside
Lelow the bottomn of the heater, so that
when the «ap Is above that level the
siphons will start when the stopcock
is open, and flow till the heaters arve
drailned dry, o o are tin tubes feading
hot sap from the heaters into the front
end of the cvaporators;cd d @ 4 are
doors, and e e are windows. The self-
regulating sap feeders are Guild's pa-
tent, and ave usually furnished with tue
evaporators.

The working of them, in briet, is this :
A float rises and falls with the sap in
the pan or heater, and works a puir
of Jaws which Dite the flexible tube
when it gives sap too fast, and relax
their old and admit more sap when it is
needed. When the boilling is uniform,
they admit a uniform stream just fast
cnough. I the man goes away over
pight, and leaves a big fire, these wateh-
ful sentincls supply sap while the fire
Iasts, and then stop the stream lest §t
shotld overflow the boflers.

4. The patent sorghum evaporator, is,
, in my opinjon, the only pan that will
. make the very best grade of syrup uui-
[}

, formly, rapidly, and in large quantities.
. Kettles were long since abandopned, and
'(lnt sheet-iron pans introditced ; and
now the latter are fast being supplanted
among the best suger-makers, by the
' patent evaporator. ‘I'he principle I8 that
of the rapld evaporation of a very
shallow body of sap moving slowly and
 transversely over alternating hot and
ool spaces. This result Is sccural by
A succession of ledges or “crimpy”
running crosswise of the pan, one every
six luehes of the pan's length, the first
mecting the slde on the right, the next
,on the left, and so on (see fig. 3). The
cool spaces are secured by letting the
pan project beyond the fire on each
side. The pan stands perfectiy level,
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figs. 1 and 2 are both kept before the *



