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The Spring Sugar Ha

An Optimist Visits i4is Friends' Sugar Bush—By F. M. Christianson

HERE are several red letter days on the fa

T each year. One Is when we thresh; another

the day we butcher, but the day of all days,
to the farm boy and girl, is the day we “sugar-off.”
On these days the youngsters all want to stay
at home from school, ‘but especially on the latter
Occasion. The reason is no doubt that everybody
bas a sweet tooth and maple-sugar, like honey, is
& sweet that never cloys and never makes one ill.

Our physical economy is so constructed that we
need sugar, and it is but another token of the
wisdom of our Heavenly Father that sugar har-
vest comes just after the winter, when we have
been eating fats (carbohydrates) and the system
is growing tired of it, and so He brovides us car
boo—in & new form and of such & nature that we
relish it,

The sap run comes with the first warm days of
spring, because there is more sap In a tree in
winter than In summer, Through all the long
summer the sugar-maple tree was accumulating
[ and during the winter, while the tree is ap-
parently idle, it has nevertheless been very busy
changing the sap through its cells and pores into
sugar. The sa; with jts large gugar-coutent, has
greater density then and causes the air found in
the interstices and cellular structures of the tree
to expand under the warm sun’s rays, and it is
this pressure that gives sap a tendency te flow
on the first warm days of spring.

Why Sap is Sweet.

Sap is a clear, colorless, slightly sweet liquid
made up of water, Sugar and mineral matter such
s iron, potash, magnesia and lime, and the de-

- lightful flavor of maple-cugar is due to & combin-

ation of these various salts during the boiling pro-
cess. Muoonn-nwulnlhobu.hwehull
drink of eap from the spile. There is life in a sip!
It seems to contain all the invigorating proparties
attributed to winter,

The flow of sap begins aboit the middle of
lmuamtmuunmm.um it
mrmmhl.umry.mhu been as late
as the first of April. Tbc-phntb-dnmd.
dthmo.wtlnmm'lhhhlbonl

it was to see the christening of the plan: thet |
Wwas Invited over. It Is a vast improvemdnt over
the old method. The evaporation consists of sey
eral open pans, three feet wide and from 5 to 18
feet long, with partitions from side to ride placed
at intervals and opening one into the other at
alternate ends to give an increased evaporating
surface. The pans have often corrugated bot-
toms, and this greatly increases the avaporating
surface of the pans. The collected Jap is poured
into  large tank at one end of they evaporator, and
Tuns its course around the partitions, and when
it gets into the last compartment it is of the re-
quired thickness, :

A Reaul. of E

The evaporation is supplied with an automatic
flow regulator, so that the flow of sap increases or
diminishes according to the degree of heat under
the pans. Quick evaporation of the Bap as soon as
gathered means little decomposition and the high-

$20,000 From a Brood Mare

T a county fair one sometimes runs
onto startling object lessons, which
usually carry their inspiration, In

one of the stalls at the La Salle County
Fair in Nlinois stood an American-bred
Percheron mare. Above her stall a ban.
ner was flung, with thig inscription:

“Beauty of Mighland 18611, A Per.
cheron mare 21 years old on April 12,
1914, The produce of this mare and her
daughters sold by wus amount to
$13,687.50. The descendants now owned
by us, conservatively valued amount to
$6,500. Total $20,187.50, She has had
fifteen foals; three have died. Will a
good Percheron mart pay? If properly
handled, yes.—W. E, Prichard & Sons.”

We understand that this firm has in its
barns two aged Percheron matrons
which have produced some $30,000 worth
of stock. There is a story here worth
telling, and our readers will be privileged
to learn it—Breeders’ Gazette,

est flavor. The best flavored syrup is made when
the sap is not deeper than one and a half inches
in the evaporating pans.

There is no flow of sap during the night, be-
cause the sun is absent, but the flow starts again
on warm days, and will continue as long as heat
and cold alternate. The sap runs best when it is
raining and snowing, and that makes the work
often hard and Jisagreeable, but every one is
always happy and cheerful in the sugar bush. I
think it must be working with nice things, and
that affects the whole outlook and results in good
cheer,

This evaporator is nicely located near the cen-
tre of the bush Ir a neat shanty with plenty of
dry wood stored close by. The men were gather-
ing the sap into huge hogsheads placed on bob-
sleighs and drawn by teams of horses through
the bush to the shanty; some were cutting wood
to feed the fire; others watched the white liquid
in the evaporator take on a yellow tint as it gave
up its watercontent in its progress through the

. bans, and st il others of the visitors were eating

syrup.
Spring Sounds.

The woods were resonant with life; birds flitfed
through the trees; the whack of the axes and the
tunk tunk of the sap into the buckets were de-
lightful spring sounds in the ears of the laborers.
There never was a syrup making without its
“sugaring-oft.” Heat has varying effects on sugar
and the recret of success lles in knowing just
when {o take it off the fire. Syrup will ‘thread”
at 218 degs. F. It it is then poured into a pan
full of clean, pure snow it immediately turns into
& waxy mass, and each hit is a delicious caramel-
like piece of coniectione.y.

The syrup was continued boiling and tested
again for the “blow” state, 230 degs. F. A clean
fresh willow twig was bent into a circle to make
the test, and dipped into the boiling syrup. On
its removal a film formed in the loop, and this
was (he sign that it was ready to “sugar” The
SYTup was at once removed from the fire and stir-
red constantly for some time till it began to get
granular, when it was poured into forms. These
cakes thus formed are (he maple sugar cakes
offered for sale in the best candy stores. The
only tree that yields sugar sap of any value is the
hard, rock or sugar maple. These names all
cate the same tree. The hard maple is the most
valuable tree in North America. Its hard wood s




