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Ella. You juniors can ail help to make
the page a success by writing good let-
ters for it. Corne again.-C. C.

Joyceville, March 31st, 191L.
Dear Cousin Clover:

I arn going to write you a letter about
maple sugar and bow -t is made. Wcll,
so far tbis season, it bas not been good
sugar weatber, because il froze hard at
nigàt, and the days were cold and
stormy.

The first îbing they do to make
Maple sugar is to tap tihe trees, and
then they put a tap in the hole and
bang a bucket under it. Then wben
these buekets fill tbey gatber tbe sap
and houil down in a big cooler. They
boil il down tilI il cornes to a nice syrup.
Tbey also can boil il down till il be-
cornes a sugar, wbicb is called maple
sugar, which is very nice to cat. There
are quite a number of maples in the
eastern part of Ontario, I like tbe
maple tree best of ail trees we bave in
Canada, because the leaf of this tree iS
the ernblern of our country. I now
tbink I bave told you ail I know about
m'aple sugar, so boping rny letter will
reach you in time, and wisbing your
Juniors, Page success.

I rernain,
LORNII HiTcHcocK.

This letter is written by rny 10 year-
old son borne, unaided by anyone.-
Mrs. James Hitcbcock (mother). t

Your letter carne in lime, Lorne. It F
is bad news for everyonc that the sugar
bas not been rnuch good this year. Let's
hope it will be ail rigt.-C. C.

Creernore, Ont. f

Dear Cousin Clover-
In thc spring of îgio my two friends,

JaY. Woods, Carl Chapelle and myself, î
decided to, make maple sugar.

We first got permission to tap in an
bush about haîf a mile f romni yhomne. l
This bush includes an island, on which

we wisbed to tap. To gel 10 this island
we had to cross a stream about three
rods wide, whjcb is known as the Mad
River. To cross this we walked over

a tree wbiîch had fallen across, and was
hangingoon another tree on the island. D

Webrrowed a sugar kettle f rom an-
other farmer. We hauled it 10 the N,
'*iver on a sleigh and then floated it ar
across tbc river, To do this wc put a to
rope on the kettle and îhrew the other in
end of it across. We then began to su
Pull. I3eing tbe spring of the year thectt
Water in the river was high. When we se
gol it about haîf way across il filled
with waler and sank. Wben we finally fr
got it over we scoured it witb brick and n
Ihen put a fire under it and boilcd some ne
water with soda in it to clean il. After su
an 'hour's boiling we considercd it cdean. pa

We had about flfty trces tapped. To ho
gather the sap we used a sleigh with a
lin tank ýhaving a screw top. Wh en the tri
snow left we used a cart instead of the sîý
sleîgh. h

Wben we boiled we roasted potatoes of
in the fire, wbicli tasted good. Somne of ho
Our chums frequently came to, taste our tar
sYrup, of which we made about five th(
gallons.ta

1 do not know whien I bad more fun, cal
and 1 tink 1 will try il again this year.

Faîher likes the Scîetttific Atnericafl. arn
and mother and I enjoy your journal. ho

MMavYN J. M. WATSON. Vai

T'he above is Mervyn's own effort. Ffis gin
age i5 13 years.-Mrs. Archer Watson. ail

A very good letter. Why' is that WÎ
river called the Mad River, I wonder?
It must have been quite exciting, get-
ling across on a tree.-C. C,

ass

Glanworth, Ont., \,arch 3ist, 1911.
Dear Cousin Clover:1

1 have been rcading "'Witb the jour- nuic
nai's Juniors" in the CANADIAN HOME the
JOURNAL, and decided to write for the abl
comZPetitioiI on maple sugar. Sug

MOstlY everybody is fond of maple C.

syrup, but tlere are plenty of people
t.iat liave ilever seen it made. We have
a. neignâor that inakes every spring,
and 1 have watched with care the work
thîs spring. It must bc a warm spring
day for sap to run, and the eleventh
of March being such, Mr. White, our
neiglibor, thought it was time to tap
the trees, so hechitched the team on a
stoneboat and took the sap pails and
pans down to the woods. fie went to
each bard mapJe tree and would bore
a bole in it wîth a half-inch auger, about
three-quarters of an inch in, and siant-
ing a littie up, int which bc would
drive a spile with a hook on it and bang
on a pail.

The sap ran well, andi in the after-
noon we belped to gather it. We used
the same stoneboat wîth two barrels on
it, and when we got tbern full. drew
themn to tbe sugar camp, wbere it was
hoiled to syrup.

Tbe fireplace is two walls built of
brick, about two feet apart, and two
f eet bigh, witb iron bars put across the
top to rest the sap pan, wbicb covers
it ail over, and so on one end there is
a big pipe for a smoke pipe.

The salp is boiled down in the pan
until it is syrup, andi white it is bot
strained tbrough a fine cloth and then
put ini jars.

When Mr. Wbite makes sugar hc
boit, the syrup down until it gets
tbick, and wbite it is bot be stirs i t to
sugar and puts it ini littie pans to
rnould.

Sornetirnes we bave a sugar off, or

tafy pll. MARY GLENN (age 1.3).

TPhis is to certify that Mary Glenn
bas dlonc this herself.-Wrn. Glenn.

I arn one of the plenty of people
who neyer saw maple sugar made, but
after reading ai thé Juniors' letters 1
feel as if 1 knew ail about it.-C. C.

.6'
GWx-N GRAIIAm. We were very glad

nideed to welcome you arnong our ju-
niors, and thank you for your nice Uitile
cItter. We could not print it, because
t was written on both sides of the
paper. Corne again.-C. C.

Micksburg. Ont., March 2otb, 1911.

)ear Cousin Clover-
We take the CANADIAN HOME JOUR-

xAI., and like it fine,. As soon as i
arrived Friday the first thîng 1 did was
to look at the juniors' Page, and sec-
ing a compétition for letters on maple
ugar, 1 thought I would tell you about
the time wheii I had tbe opportunity 10
c maple sugar made.
Last spring, wbhcn I was visiîng

friends in Prescott, whicb is a great
maple sugar region, wc learned that a
eighbor was going 10 make maple
sgar, so wc got permission to accorn-
pany bîm. I will tell you prcsently
àow maple sugar is obtained.
It is got from the sap of the maple

*ee. The trees are tapped in tbe
ring, whcn the days are warm and

:bc nights frosty. This helps tbe flow
)f the sap. nPe sap is obtained by
oring a hale in the trce a slight dis-
ance f rom tbe ground. A bucket is

hcn placed under it with a trough at-
acbed, or a sap yoke, as it is sornetirnes

alled. Tbis catches the sap.
The sap is îben -taken to a receiver
id wcll strained, and then put, into a
>iler. At first it is lîke swectened
ater, but after being boiled for some
nme il begins to thicken, a-id then bec-
ns to sugar, it is then stirrcd continu-
ly. This is known as sugaring off.

I bave writtcn you ail I know about
laple sugar, s0 I rnust close now.
Vîiqbing your Juniors' Page success.

I remain, yours truly,
BiEATRIc8BURGEss (age 10 years).

1 certify that Beatrice wrote this un-
sistcd.-Mrs. W. H. Burgess

Thuis is another letter written very
ily indeed, and very ncatly. Ail
ie juniors who live ini cities wýill b-e
le to learn everything about maple

igar. Write to, us again, Béatrice.-
1.C.

SHIOL PLIS-
Is good.for Ladies' fine footwear as well

as Gentlemen's Shoes.
It does flot soit the daintieat garment, the

Polish belng smooth, brilliant and ladting.
It contains no turpentine, Try it with a

match.
It 18 good for your shoes.

THE F. F. DALLEY GO., Limited, 3~

HAMILTON, Ont., BUFFALO, N. Y. and LONDON, Eng.

CLARJK'S
CHATEAU BRAND
CONCENTRATED

soUps
A plate of Clark's Cbateau
Brand Conccntrated Soup
and "lots of brcad*" make
a great dinner or supper

for the. ittie f olks.

WM. rgeCLARK
Manufachturera of BH4h
Grade Food! Specialties -_______


