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loney he would not be able to sell 
white honey.

Mv. Hershlser—Do you consider It as

A.—It Is a matter of taste entirely. 
Mr Hershlser—If your customer 
imes to you and says he prefers buck- 
ibeat honey, why not sell It to. him 

the same price at the white honey?
bee-keeper has Insisted upon It 

,t buckwheat honey Is not quite so 
and therefore Is obliged to sell 

it a good deal less. Now to some 
ions It Is a good deal better than 

white, then why not sell It at a 
ilgher price?

Mr. Byer—I had this year a short 
» In the clover honey crop. My 

omers would. I think, take buck- 
heat. Two or three of them have 

ie so already. I have, however, re­
several that wanted 50 pounds 

buckwheat honey, as I know It 
ild knock out the market for clover 
ley, and I do not know whether It 
advisable to sell buckwheat, as it 

ills down the market.
(Mr. Roach—There Is a great deal in 
ling accustomed to the use of buck- 
leat honey. I did not want buck- 
eat honey around my place at all, 
|t the last two years we have had a 
ge stock of It, and I began to use 
and now I like It much better than I 

ffer tJUCk"l^B)Ught i ever could. Customers will 
nless he a^*ge and as]{ for basswood or clover 
r It, >'es' “^fcey, and when I say I have only 
ome <'usl'"^fewheatl they take It, and then they 
iey, and P1 to like It and come back for more. 
, whilst "t^fcm sure If buckwheat honey was 

I am t^fcd more frequently It would be 
at 9c a* well as clover honey.

r. Holtermann—This year I have 
nld llke '"^Bdled 30,000 pounds of buckwheat 
onsiders ^■ey. Last year 1 handed more. It 

as the *^viry Important that buckwheat 
y should be well ripened. The 

■e is pt^Krence In flavor between green and 
r\ed burk*^J-rlpencil buckwheat Is more mark­
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ed thau between green and well-i!oen- 
ed clover honey. You can go to many 
places where buckwheat honey Is pro­
duced, and It Is preferred there to 
white honey. I am not saying it Is 
superior. It stands on Its own merits.
It Is expected and liked in a great 
many places, and the more It Is used 
the more It Is liked, and for that rea­
son I see no objection to offering buck­
wheat honey to a person who may 
ask for white, if you have not got 
white. It may not be advisable fa load 
them up with It, but I would advise 
them to buy a small quantity to test It

Mr. Timbers—With regard to what 
Mr. Hershlser said about charging the 
same price for buckwheat as for the 
other, I would not like to give the 
same price for buckwheat honey, and 
would not have cheek enough to charge 
it.

Mr. Hershlser—Just because It has 
become customary to sell It for less, 
and of course we have to do as the 
others do.

Mr. Pettit—In this matter of buck­
wheat honey, I And If the honey Is well 
granulated It is much more palatable. 
When well ripened it is superior and 
can be used as table honey. I like the 
buckwheat honey as well as the white.

Mr. A. Laing—I think Mr. Hershlser 
has made a good point In speaking of 
the price of buckwheat honey. I think 
it would be a very good Idea to raise 
the price. Personally, I am fond of 
clover honey, and I do not know that 
I am particularly fond of buckwheat 
honey, but suppose I was just as fond 
of it as I am of clover, why not pay 
the same price as for the clover honey?

Mr. Holtermann—It Is a question of 
market values.

Mr. Laing—Of course It is. I think 
it would be a good Idea to raise the 
price if we can. It is worth every 
cent as much as clover honey to those 
who like it.

(Continued Next Month.)


