
B. 1908.
FKB. 1908. THE CANADIAN BEE JOURNAL 69

ppreci- 
i build 
cretion 
nearly 
think 

idation

if bee- 
•ntions 
ere are 

away 
y them,
10 wax 
iat any
11 such 
is, and 
rinter’s 
combs 

e bees, 
nsects.
snake 
combs 
ney, or 
insects, 
illages,
or 35

isistant 
;d and 
which 
vevage 
i from 
gstroth 
Surely, 
nelting 
ig how 
; press 
tion of 
combi- 
ss. It 
facture 
excuse 
k it is 
itisfac- 
ability 
ossible

nary stove, one or two common 
stove boilers, two large dippers, 
a number of sap pails, or vessels 
to contain the wax ; also a tub to 
hold the water after the pressing ; 
a pair of gloves to handle the 
hot trays and cheeses ; six cheese 
cloths about a yard square each. 
Start the fire, and heat to the 
boiling point two or three pails 
of water. Draw the tank forward 
on the platform from under the 
screw and

ations, 
i ordi-

top bar, so 
as to be 
able to get 
at the 
trays of 
slats. Pour 
this hot 
water over 
all, so as 
to heat 
them tho­
roughly.
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full of 
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[again, and 
|as soon as 
it nears 
ihe boil­
ing point,

11 in the 
ombs to 

melted, 
lx with 
dipper,

nd add combs until the boiler is 
died. Draw off the water from 
e tank, remove three trays of 

ilats, leaving only the bottom 
it; on this place the form, 
ipread a cheese cloth over this, 

d commence dipping, skimming 
t>m the top, where the wax 
ticoons or slumgum will be

thickest. When two inches deep 
have been filled into the cheese, 
fold it over and pin the ends, 
remove the form, and we have a 
bag of hot wax (slumgum), called 
a cheese, lying upon the slats. 
Another tray is quickly placed on 
the top of this, the form again 
returned, another cheese cloth 
spread over, and filled as before. 
This operation is again repeated 
and our third cheese formed. The 

last tray 
is placed 
on top (the 
one with 
the big 
irons on). 
The tank 
and con­
tents are 
pushed 
back un­
der the 
top bar, 
the screw 
t u r n e d 
down un­
til it com­
mences to 
press, then 
the bal­
ance o f 
the hot 
water is 
poured 
through a 
wire cloth 
strainer

into the tank, filling it, over­
flowing, or submerging the 
trays of slats, cheeses, wax, 
slumgum, etc. All is under 
hot, boiling water, which is up 
nearly to the overflow lip. Now 
give the screw a few turns, and 
see the yellow wax bubble up. 
Cover the tank with two boards
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