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The next thing is the flavor, which 1 
have spoken about. The third is the 
body. We find that an excessively 
heavy-bodied honey is not nearly as de­
sirable as the honey which will flow 
reasonably easy ; that is, for extracted 
honey. The people want a honey that 
will pour out as a syrup. You take honey 
that sticks to the knife and you can't 
get it off—it is gluey in the mouth—you 
don’t get half the flavor of it, and we 
find by using our very thin honeys we 
get a better blend than by keeping the 
honey thick. In other words, the blend­
ing is one of the fine arts of the market­
ing of extracted honey. In blending 
honeys and in preparing honeys for mar­
keting, straining is one of the most 
essential things. That dark honey which 
1 referred to came to me in cans. I 
bought it on a sample. The honeys that 
came were not up to the sample. 1 had 
sold it in lots, the bulk of it, eight and 
a half tons. The cans came right through 
and I turned them over to the drug house 
to which I had sold them. I got a tele­
phone message from them to come in 
and see it. They had poured some of it 
fiom one of the cans into a graduate, 
and he says, "What do you think of 
that?" 1 said, "That is not what I tent 
to yon?” He said, “It certainly is." 
Full of bees, dirt, wax, pieces of leaves— 
about everything you could think of. 
“Well,” I said, “how are the rest of 
them?” “Well,” he says, “that is as 
far as we wanted to go.” I expressed 
my regrets, and I said, “I will take that 
off your hands as quick as I can get the 
express man here.” I had the honey 
sent to my place, and every particle had 
to be strained. The man said he couldn’t 
explain it. I said, “I can, very well.” 
I cut out the bottom of one of the cans 
and sent it back. That can was eaten 
through in places by the acid of the 
honey that had worked on the tin from 
standing there for a year or two, nobody 
knows how long. The cans had been 
emptied of the honey and not scalded

out, and a little settled in the bolt 
and gradually the bees got in at it and 
got stuck in it and died, and the dirt 
and dust got in, and when they camj 
to pack up the new honey, they justj 
rinsed the cans out, and from the at 
of honey in there and the jarring noa 
shipping the cans got loose, consequent); 
when our customer got it then «y 
trouble. It all had to be strained 
took it and strained it through the tines£ 
grade of cheesecloth, and I had to he, 
it up to about 115 or 120 to make read 
straining. With reference to the strain 
ing of honey, there is one little thin, 
that may help you. With any larg 
receptacle to strain into I take a lion 
that will fit readily over the outside an 
fasten to that a sheet of one-inch chnkt^i 
wire mesh, and then throw my strain^ 
cloth over that, and you can fill it f 
and there is no danger of the straii 
cloth ripping or slipping. That « 
cloth will save a great deal of trouble _
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and he said that he was sorry, and 
on something else, and he said it was 
right—it would be exactly as the sunpfl 
and no complaint. It went into ther 
men without my inspection again. b| 
cause the man is in excellent standis 
in New York, and I supposed he kn« 
what he was doing. They called q 
again. There was a glass of honey fi 
of little specks. Evidently that lion 
had only been strained through an < 
dinary wire cloth, which let through sut 
particles like bits of bees’ legs and pij 
tides of wax. That honey had all to 
back to my place to be warmed al 
strained, and the cans cleaned and t 
put back and shipped again. Needless 
say, the shipper will have to pay the li 
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