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when theumachine was not sitting di-

rectly on the stove, "Mr. Miller's sys- i QUERIES a“d

tem of agitating the mass 1s a ‘new
feature, and will no doubt assist the ¢ )
operation, but we are not so sure that * ANSWERS

it can be conductpd with best results :
without a very e amount of boll- 00060000000 0600000666064600¢
ing water and thout having the ma- \
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Department conducted by Mr. R. H. Smith
St. Thomas, Ontario. Queries may be sent direct
to Mr. R.-H, Smith or to the office of tHé Can

chine on the” kitchen or some other
llO\'e.—TE(l.] adian Bee Journal.) att
Local Demand for Honey. Q.—In making an ezhlblt of bees- Hor

Don't know how i1t hds been with WaxX the entry usually calls for so

other bee-keepers, but with us the lo- ™Many pounds of the best beeswax agae
cal demand for honey has been unprs- What is this supposed to mean. 1Isit had
cedented, and we made the serious mis- supposed to be the best in color, tex e
take of Dot keeping emough on hand ture or freedlom from refuse? Or pre
for the home trade. Could casily have Should it be the best for a certain pur- ed !
sold over 1,000 pounds more right at bose, and it so, what purpose? b
home if we had it to spare. While A.—1 must confess I do not knowjll *"°
this 18 encouraging, yet it teaches . Just what was intended. Certain kinds .y
needed lesson of developing our home Of beeswax may be the best for somefll &
markets more and doing less whole- Purposes, and not the best for making Jeot
saling No doubt a great deal more ©Omb foundation. Wax rendered from rem
honey could be used than is now the ©ld comb may be quite a different tex: the
case if it was properly pushed and only ture from capping wax, and in the ab- kg
a good article placed on the market. sence of a standard or rule judges wil :f”
C differ as to which is best. I think thal I
(We'do pot think we ever-anw the soft, clean wax from old comb shoul larg
hcfney market lq & bealthier condition be in a separate class from hard wajl on'
than it has been all season, and local rendered from cappings. 3 was
Tex:

demand has been exceptionally good; Gl N asiie S8 ooy

DU NS Fah e tha.t.the P rest sections and it has begun to cand

e anq 0 SURNRY AR AP enpes- ‘Whati 8 the cause, and how can it

ally, has had something to do with d"-SUBS('ZRIBER

this? The old Scotch proverb says, PIRYIREaR? x

' “It's an ill wind that blaws naebody A.—I do not know why it

guld,” and this is surely the bee-keep- Candy. My experience has been (i

er's opportunity, not only of making in some seasons when the nectar b

present local sales, but, as yoiu say, been gathered slowly and afterwa

developing a home market’ for his stored in a cool place, it will cap

honey for the future—-Ed.] more or less. Another season, if

N Tiow is good and it is stored in {

' sections and capped at once, I

HONEY APPLE BUTTER( several times kept it over until

1 gallon good cooking apples; 1 gollowing season without it sho

quart honey; 1 quart honey vinegar; any signs of candying. Affer b

1 teaspoonful ground cinnamon. Cook removed from the hives, comb hd

several hours, stirring often. to pre- ghould be stored in a warm,
vent burning. If the vinegar is very pjace—R. H. SMITH. :

strong use part water. St. Thomas, Ont.
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