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Conducted by Allan Campbell

Notes on Honey

With the general trend of prices, in-
cluding that of sugar to go as high as

-the consumers will pay, it is as well to

turn our attention to the importance of

‘honey as & human food. It is super-

fluous to say much about the reputation
that honey has enjoyed from the earliest
history, and to-day, even with our very
rich diets, it is still a prime favorite. The
Joney we obtain from our honey bees is
tertainly obtained with the minimum
amount of cost and labor. While we
obtain our milk as the harvest of our
efforts in hauling.feed, watering, clean-
ing out, grooming, milking, etc.,, for
which we pay elevated prices for botl
Jabor and material, we obtain our horcy
by the simple means of going to the hive
gnd taking out the fulPcombs and placing
them in the extractor, but cf course this
operation is eliminated where the small
comb honey is arranged for. We leave
the labor to the bees who have no labor
troubles, but diligently seek the flowers
extract the nectar, fill the combs, keep
their hives clean, feed themselves and
'their young and only look for enough

_honey left in the hives to carry them

through the winter without risk of star-
vation. Shakespeare eulogizes the honey
bee in “King Henry the Fifth”:

For so work the honey bees,
Creatures that by rule in nature teach
The act of order to a peopled kingdom.

Others, like soldiers, armed in their
' stings, w
Make boot upon the summer’s velvet
_ buds,
Which pillage they with merry march
briny heme :
To the tent-royal of their emperor.

To obtain the greatest amount of
honey, it is essential to have the hive
full of bees when the first honey flow
arrives, which is usually at the time of
the fruit bloom. Early in the season
the bees are busy gathering nectar and
pollen from the early flowers to be used
as food for the young bees and it is
important that this work be finished at
the time of the first honey flow in order
that the bees may be free to gather
honey without the extra task of having
to provide feed,for the young.

A rather attractive form of honey for
table use is “comb honey,” that is, the
honey is served in its natural form of
storage, the comb being eaten together
with the honey. These combs are built
on foundation in little wooden sections,
a full section weighing about one pound.
Greater care is mecded in the production
of comb honey than in working for ex-
tracted honey. The sections must be
well filled and sealed over, the comb

must be st.ralght and the cappings must
be as white as possible. If they are
soiled, as they will be if the super is
left too long in the hive, their value will
be less.

Nectar-producing flowers are abund-
:}nt in Canada, and in the Prairie Prov-
inces there are many thriving apiaries.
The quality of Canadian honey is said
to be unsurpassed.

Honey is graded according to color as
there is light and dark honey. The better
way to classify honey is from the plants
from which it is gathered. As a general
rule the light colored honey is mild in
flavor, the dark being strong. The white
honey produced in Canada is mostly
clover honey gathered from alsike and
Dutch clover. Clover honey is considered
to be the standard of fine honey. Bass-
wood honey is another fine white honey
but it has a stronger flavor than that
obtained from clover. '

The fire-weed which is common in
forest clearings also produces a white
heney. . This weed is a tall plant with
purple flowers; -it is also known as the
willow herb. This may be sown by the
apiarist on his land in order to provide
extra variety for his bees.

Buckwheat honey is a deep brown in
color and strong flavor. It may be ad-
vantageously mixed with other honeys if
the flavor is found to be too strong, but
it will appeal to a good many tastes in
its flavor form.

On the prairie the honey comes princi-
pally from wild flowers and a list of
gome of them may be interesting.

Dandelion, produces nectar in June;
Apple and Plum, produces nectar in
May; Pin Cherry and Choke Cherry,
produces nectar in May; Alsike Clover,
produces nectar in June; Basswood, pro-
duces nectar in July; Sweet clover, pro-
duces nectar in July; Fireweed produces
nectar in July; Buckwheat, produces
nectar in August; Golden Rod, produces
nectar in August and September.

The principal honeys of Canada granu-
late a few weeks after removal from the
hive. This granulation is hastened by
cold. It may be brought back to a liquid
condition by heat, though the granu-
lated honey is perfectly good. There are
certain advantages in using honey in
the granulated form. It is not liable to
leak out of the container, it is easier to
ha=zdle and it is less likely to make any
articles in its near vicinity, sticky. Honey
is liquified by raising it to a tempera-
ture of from 130 degrees to 150 degrees
F. The vessel containing the granulated
honey is placed in hot wate_r and the
temperature should not go higher than
160 degrees or the honey is likely to start
decomposing. Honey should mever be
liquified by the direct application of
heat.

Lunch time.
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~ About the Farm

Women
Proclaim
the
Renfrew
Cream =
Separator
the |
Best

Women’s ideals of iv,hnt
be el burmed wp.in
the Renfrew. It is - the
steady, reliable worker a
woman likes to have
around. The supply

tank is low;.milk can be
oured in without heavy

It lives long, never gets

easy to clean and is easy runming.
In addition

balky, and requires oiling but four times a year.
to that, the

CREAM SEPARATOR

is the most efficient, closest skimming separator made. Under
tests at Government Dairy Schools Renfrew Separators taken
at random from stock have got 99.99 per cent. of the butter fat
from the milk! = Women easily appreciate what that mmeans in
extra profits. Write us for more complete particulars.

The Cockshutt Plow Company, Limited

ifting. The crank is high, just right to save backaches. It is .

Winnipez,Regina.Suhtoon,CnltaryandEdmonm :

Rich! Stibng! Delicious!

It stimulates a man for his
work in the morning and
helps him to forget his troub-
les at night. Ask for it.

OFFICE HELP WANTED

Success College Graduates are in keen demand. During the past year
we could have placed many more Success-trained Stenographers, Typists
and Bookkeepers. Prepare now. A position awaits you ns soon as you
can complete your course. The thorough training of our 30 expert instructors
pl students in the hI‘h-sulurled.&reterred list. You may enter
our classes at any time. New term every Monday. Write for free prospectus,

NO BRANCH SCHOOLS—ANNUAL ENROLLMENT EXCEEDS 2,500
STUDENTS

BUSINESS
COLLEGE
LTD.




