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FIRE IN THE BEE CELLAR.

By C. H. DIntlERN.

In Canada, perhaps, more than in the
lnited States, the successf ul wintering of
bees is a problern of the highest import.
auce. In all northern countries, in my
opinion, the cellar must be generally de.
pended on to surely accemplieh this desir-
able object. But there is a great difference
ie cellarg, as I have discovered in recent
years; and I thought perhaps a little of
that experience might be of interest to our
cousine across the border.

When I first commenced bee keeping I
had but few colonies, and almost invariably
wintered them suocessfully in the bouse
cellar, and I thought 1 had forever settled
that point. My cellar had a oement
bottom, ani was plastered on sides and
oailing, with a six inch hole in bottom of
ohimney for ventilation. The bee room
was separated by a partition fror the
vegetable room, and was but fourteen by
sixteen ieet in size. Te roorn over head
was almost conatantly heated, and there
was no trouble in keaping it warm and dry,
and it is not strange that the bees usùally
wintered well in it. In time, however, it
became toa smill to hild the increasing
number of colonies, and as I intended
building _- honcy h:nse I deoided to build
a bee cellar under it. wbere it would be
much haudier to the apiary.

I had been reading Daolittle a good deal,
and concluded ho must be right about
no ventilation being necessary, and made
no provision for any. In justice to Doo-
little, however, I overlooked the faot that
his cave cellar was covered vith four to
six feet of earth, and the temperature would
not go b.tlow .15" I soon found that my
nev cellar was too damp; and, without a
fire overhead, the«mercury would drop to
351, in a cold snap. The bees became very
uneasy; dead b4e and mould covered
averything, an i, it is needless to say tbat
the becs came out in bad shape. The uext
season the cellar was cemented and plas.
terad, but the result was noit mi::h better,

and in conection with the honey dew
stores, my losses were greater than ever
before.

I now turned my attention to providing
sorne means for fire and ventilation for the
cellar. I had seen oil stoves recommended,
but I object to these, as they create no
ventilation and barn up the life preserving
properties of the air. A stove heats up
too quickly, and throws out too intense a
heat, and is too soon cold agaw. I fnally
decidsd to build a brick furnace, using the
front doors and grate of an old cook stove.
The walls are eight inches thick, and when
heated, hold beat a long time.

Now, when a cold snap cornes along, a
fire is started in the furnace; and, to make
it last a long time, &orne good big pieces of
coal are put in, and the air shdes are left
open which ventilates the cellar thoroughly.
The air is soon dry, fresh and warm, and
the bees seem to winter perfectly, but very
few came out to die on the floor, though I
hase several times run the temperature up
to 650.

I believe that the quality of food has
more to do with good winering than any
other one thing; but temperature, ventila-
tion and moieture come in as important
factors. The other conditions can be
easily secured, but nothing but fire will
enable us.to regulate temperature, whioh
is a very important matter.

Rock Island, l1.
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AFTER DINNER THOUGHTS.

BY JoHx F. GATES.

As I indulge in catlike elumbers in this
old arm chair after partaking in plentitude
of the delicions viande which my wife bas
prepared for the sustenan-e of this six feet
two inch body of mine, my thoughts seem
less mixed and more settled than they have
been for some time past. The business
end of life's battle for 1892 has been reach-
ed, and victory bas crown ed our untiribg
efforts.

0 0 0

The smoke i clearing away, and a little


