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hile, with a tag on it, thus: I Extraoted honey ;'
they fil the jug that hight and cap p the

1 bave a honey plant, but not a trée 'its foliage
îs aodd for cattle. Its honey is simply in tie
bl s. It is a five-bloos, and bas a kind of
s*ck or bag, the mniddle of which is full of honey.
The bees have nothing to do but bore in its
sabk and draw al they can carry. It is already
eavorated. I seal it at night after taking it in
gàt day. The roots of the plant are famus
hog-feed, as they draw considerable from the
honey parts, and are a sure cure for varions di-
Nasses.

Center, Ala.,
J. 1. B. MCELRATH.

Prairie Farmer.
NECTAR.

_JQNEY 1 NOT MADE, BUT GATERRED VROM
FLOWERS.

N an old book that my father used to read
from nas I stood by bis lee, are these words
"My son, eat thou honey, beçause it is good."

Yes, indeed, I it is good; " not only for the
young, but the old, decrepit, and middle-aged.
It gives warmth to the system, arouses nervous
energy, and gives vigor to the vital functions.

After the closing of the North American Bee.
Keepers' Convention during the fall of 188e, a
number of bee-keepcrs, myself among the num-
ber, called at the home of General Witbers. We
walked through and admired that beautiful pal-
ace, with its many stained windows, perfect ven-
tilation, and bard-finished iuterior, furnished
with every convenience, for the comfort and
health of the horses, which were to be its in-
mates. In thé course of conversation this genial
gentlemen said the horses had paid for their
home, and aiong other things, that bis father,
wbo lived to be a very old man, always ate a
littie honey every day.

People have said to me: " I thought honey
was al the same; that bees made it, and you
bee-keepers call it bass-wood, clover honey, etc."
It is true, that all that the bees collect and store
in their combs ishoney, whether it is the pro-
duct of the leaves or bark of trees, honey-dew or
aweet juice oozing from corn-stalks, wbeat-stub-
ble, or distilled in the corallas of beautiful
flowers.

Bee-masters now endeavor to keep the differ-
ent kinds of honey as distinct as possible, and
they do it in this way: Ail the honey gathered
in the North andy the West, up to the time of
the blooming of ,white clover, is used in brood-
rearing. There may be exce tions to this, in
the vicinity of large apple o ards, but in this
locality there are boY fw trees, and what there
are, are crab apples.

During some seasons, very krge colonies, at
ar the close of fruit-bloom, will bave their
combe built ot white with new wax, and the
bees rich in ax, so much o that the scales are
visible with the naked eye,,and occasionaliy.a
swasm imues. Thesa are the right copIittons
eb coloies to be in when surplus boxes are to
be>put on but instead of puttiag tbem on we
<emoved two or three frames of brood ad honey,

as the circumstances may favor, -and fil th
p4ces with empty comb.

I do this because I know that honey frous
source is of short duration, and it is better
remove this brood and honey, and give it to 1WMi
colonies, so that they may ail be strong, at
advent of white clover.

Apple honey is dark, but bas a rose fdavsr
which is agreeable, but bees are not stro
enough when it blooms, to store any amolounir
surplus, as it requires so much to support bro
rearing at this time of the year.

Raspberry honey is fine, but there i'
enough of it in this locality to yield mu'ch slf
plus, and at about the-iame time wild cher
bssoms, which secretes bitter honey.
seasons, locusts and dandelions are rioh in "de
tar, and it is much better to have these boley'
made mito bees, than mixed up in surplus.

WHITE CLOVER HoNEY.
When the spring fdows of nectar are pa

and the apiary has been managed intellig 'to1
avery colony will be ready for business, witl's
hive full to over-flowing with workers. anf
for the fray. Where there are acres upon acre
of white clover, with millions of blossoms, he
the electrical conditions are favorable for .
secretion of nectar, comb will be built so
to store the flood coming in, that it Will 9t
delicate as to be almost imperceptible, as
melts away in the mouth. When there are 0
lions of nectar-bearing blossoms of white clO'e
there is no need for bees ro roam among Otbe
flowers to get honey to mix with clover

It is evident that white clover honey is si0P1 1

the nectar secreted in the blossoms, gathered a
evaporated by bees. I have eaten the W.b
sage honey of California, the orange of Flothe
yet I have never seen the white clover of te
North excelled in delicacy of flavor-a real ai
brosia, fit food for gods.

BASSWOOD HOEY.

This is a fine white honey, with a flavor pec'
liarly its own. In this locality, there is litt 0
this honey to be had in its purity, as it bloo
before the close of the white clover, and usual
lasts only for a day or so. In northern latitudes
the bloom lasts for three weeks, and the tres
are very plentiful. More boney bas been gatb'
ered in one day from this source, than froni a1
other.

About twenty years ago a bee-keeper in this
vicnity knowing the reputation af these tre'
erected a monument to bis memory, by plant'
largely, and in order to prolong the seasoi 0
bloom, planted both the American and EurOPean
varieties. His planting was a success, as fat gs
the trees are concerned, for they grew finely, bot
be did not take into consideration the difference
of soil and climate, and they are a partial failue
as to honey. In this dry, sandy soil, the blo
all opens at once, and the bees hold high cani'
val while it lastâ, for a day or so.

GRANULATED HONEY.
At the National Bee-Convention at De

there was on exhibition a square blpcç fOttlj
ed, granulated, basswood hossey. I was requ
ed by the owner to sample it, and I nver enijQ9
cd eating any kind of confeçtioenry a* 1.did 4

a ni6cegt sweet. The -ioneyla4 beeni
in a barrel, and, whea i was uss4,,it wa p


