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wood, but which In the malle Is stopped 
by a cori:. One hole Is for the admis
sion of the bees and queen prepara
tory to mailing, and the other for the 
liberation of the queen, by the bees 
eating out the candy In the course of 
20 or 30 hours, thus releasing her au
tomatically. When the cage is received 
the cork covering the candy Is to be 
removed, as well as the wooden cover 
over the wire cloth. The cage Is then 
placed on top of the frames, care be
ing taken to place the wire cloth over 
the space between two frames In the 
centre of the brood-nest. The queen 
Is then released by the bees In the 
manner explained.

I would advise all to have extra cages 
for Introducing, so that no disease tnay 
be brought In wltn the queen. See 
that the cage you Introduce with Is 
thoroughly cleaned, and have fresh food 
made from your own honey placed In 
the cage In readiness. Then remove 
the queen and bees from the cage they 
were received In to the one prepared 
for them and follow directions above.

How to Make Honey and Sugar 
Thick for Feeding—Take good thick 
honey and heat (not boll) It until it 
becomes very thin, and then stir Into 
pulverized sugar. After stirring In all 
the sugar the honey will absorb, take 
It out of the utensil in which it Is 
mixed, and thoroughly knead It with 
the hands. The kneading will make it 
more pliable and soft, so that It will 
absorb or take up more sugar. For 
summer use it should be worked, mix
ing In a little more sugar, until the 
dough is so stiff as not to work readily, 
and it should then be allowed to stand 
for a day or two; and if still so soft 
as to run, a Ji*tie mon sugar should 
be kneaded in. A good deal will de
pend upon the season of the year; 
there should be more sugar 1n propor
tion to the honey in warm weather 
than in cool weather.

Another Method of Introducing

Queens—Select a strong colony, remove 
the wooden cover, and place a fine wire 
netting over the tops of the brood 
frames to prevent passage from one 
hive to the other; place on top of thl i 
wire cloth a brood chamber with four 
frames, of well-sealed brood, selected 
from different hives, with young bees 
Just hatching out. but with no unseale I 
brood. Put the queen In this, and dose 
the hive bee-tight, and keep It over the 
strong colony four or live days. 13y 
that time a respectable force of young 
workers will be present, and the hive 
may be placed on the stand where It 
Is to remain, and the entrance to be 
made large enough for only one bee 
to pass through at at time. As a mat
ter of precaution against robbing, the 
entrance may be opened as the colony 
gets stronger. This latter plan has 
never failed with me.

The President—We are very glad to j 
hear Mr. Filter’s experiments. We an 
always glad to have him with us at 
our convention. The meeting Is open 
now for discussion on the paper, and| 
I hope that no one will speak more] 
than once and try to speak quick!; 
and not say too much.

A Member—How was the suga 
syrup made ?

Mr. Filter- -The sugar Is made tw 
parts of sugar to one of water. W 
give them a constant supply ani 
weigh the hives when we are througl

We find we lose about the aïnou 
of water we add. The stores and tl 
sugar weighed about the same whi 
they were put Into winter quarte;
We have to give more sugar stoi 
than we do honey.

Mr. Byer—The deductions are tl 
one pound of sugar is about equal 
one pound of honey In wintering 
suits.

Mr. Flxter—I think the honey ii 
favor of about a pound and thlrti 
ounces to each hive. There Is a «I 
difference In favor of the honey.
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