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Bees intended to be wintered in 
[cellar which are on their summer 

is at present (Dec. 6th) with a 
of three inches filled with saw- 
on top, would it be better to 

them into the cellar right away 
cave them until they get another 
I
llr. Hall : My answer to that is to 

them in to-morrow if it is not 
zing, and if it is freezing let them 

until they are thawed out, or 
I some hot water from the tea kettle 

pour it around the stands, so 
the moving may be done with- 

| cracking. Never mind a fly ;
have eaten nothing in the last 

jweeks to require it. If they are 
down loosen them somehow 

[with as little jarring as possible. 
|ce to put bees in when they are 

5; the clusters are all loose ; you 
get a few stings, it is tnn, but 
|few. We do not break a cluster 
utting them in ; the cluster is 
Üy broken. They form a cluster 
[they go into the cellar.
1 Dickson : I believe in putting 
jin early. Mine have been in 

1 month now, and, just as Mr. 
ays, there were lots to fly out,

as they had not settled down to 
clustering.

Mr. Post: If bees have a rim of 
sawdust, as represented in the question 
even zero weather will not do them 
any harm. I have about 200 colonies 
myself now in the same condition ; 
I do not feel at all uneasy about 
them, although as soon as the weather 
changes a little warmer I will take 
them in. The way my stands are 
built they will never stick.

Mr. Darling (askedby Mr. McEvoy 
to speak ) : My bees are not in the 
cellar yet, they are not packed with 
saw-dust, but I can take them up 
quietly by putting them on a pair of 
sloops or bobs, and draw them w hen 
there is a little snow or on the bare 
ground, and when I get them to the 
house they scarcely know that they 
have been moved, sometimes they 
are all quiet when we get them into 
the cellar, and sometimes they stir 
about. Mr. Hall advocates loose 
bottom boards. I raise up those that 
are loose and loosen those that are 
not loose, propping the front of the 
hive off the bottom board about an 
inch ; I am not bothered with moisture. 
My bees last year were not put in 
until somewhere about Christmas. 
My reason for being so late was on 
account of sickness. However, I 
found my bees last spring came out 
drier and better on the average than 
they have for some years.

Mr. McEvoy : Let us hear from 
men who winter on the summe
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stands as to when they pack their 
bees.

Mr. Sibbald : I have not very much 
experience in wintering outside. I 
have wintered some in that way for 
two or three seasons and this season 
I have packed them only a couple of 
weeks ago. I believe they would be 
better packed earlier, but I had not 
time to do it.

Mr. Saunders: As far as wintering 
outside my hives are packed all 
summer ; the only trouble I have in 
the fall is putting on the cushions, 
which I do about the last of Septem­
ber or the first of October. I asked 
this question. 1 winter the bees in 
my home yard in the cellar. After I 
had left for the West about the ist 
September last they got some honey 
dew for about a week or so, and I 
have been too busy to put them in 
since I came home, and I wanted to 
know whether it would be advisable 
to give them a fiy on account of the 
honey dew or to put them in right 
away.

Mr. McEvoy : This is a serious 
thing. If he puts them in the cellar 
he will have to bring them out pretty 
early. Leave them out a little longer 
and bring them in earlier, too.

Mr. Evans: I winter both in the 
cellar and out of the cellar. I 
packed some outside a couple of 
weeks ago in saw-dust, clamping 
eight or nine of them in a twelve 
foot clamp. I usually take the saw­
dust in the spring and put it in the 
honey house, so that it is perfectly 
dry. I can winter in the cellar with­
out any loss whatever, unless from 
starvation, but I do not think the 
bees come on as well in the spring 
after they are taken out. I do not 
usually put them into the cellar 
until the middle of January : and I 
think it is wise to k< ep them out as 
long as possible and take them out 
as early as possible. My cellar is

you

particularly dry; the room is just) 
opposite the furnace so I can open] 
the door and heat it, or close the doo 
and cool it off. Instead of propping! 
up the hives I simply slide the hive 
back so that they are a couple ol 
inches behind the bottom board. I| 
don't put any cushions on top— jus| 
leave the ordinary quilt withoul 
loosing it. I set them around iy 
rows, and they seem to winter al 
right. The only objection I have t< 
that system is they don’t come alon[ 
in the spring as well as those that 
winter out-doors. At the same timi 
this is not a fair comparison, beeau 
I always put the light bees in tin 
cellar.

Mr. Hall: What time do 
them out in the spring ?

Mr. Evans : Last spring I did m 
set them out until about ist of Api 
the year before about the middle 
March.

Mr. Hall : If you have time, 
them out on the first of March.

Mr. Newton: I am an out-d 
winterer, and Ifixed mine up aboutoi 
month ago. Bees that are wintei 
out doors should be fixed up just 
early as those that go into the «liai 
and I think the sooner we get doi 
with them and leave them to sel 
down quietly for the winter tl 
better. If we keep disturbing tl 
in the fall I think we will not hai 
such a successful winter. Then, ti 
I winter in seperate cases. I used 
winter four in a case, and I think 
is a very good way and cheaper tl 
single. I like either in singl 
or in four, bût I do not care for clam|

Mr. Armstrong : How much pai 
ing does Mr. Newton use?

Mr. Newton , 4 inches on thesii 
and about ic on top.

Mr. Armstrong: Is it necessary 
10 inches on top ?

Mr. Newton: I won’t say it
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issary to have 10 inches on top, 
it I like it.
Mr. McEvoy : What is that on top 
imposed of ?
Mr. Newton : Composed of forest 
aves ; I do not think there is any- 
ling to equal forest leaves unless it 
scork saw dust.
Mr. Post : Do you pack them solid ? 
Mr. Newton : I don’t make any 

olid work of it ; I just throw them 
b. I do not think the solid packing 
k as good as loose packing ; the frost 
oes through solid packing sooner.

I Mr. McEvoy : What is your pack- 
U composed of, Mr. Shaver ?
[ Mr. Shaver : Wheat straw usually, 
Lmetimes I use a little oat.
I Mr. McEvoy : Have you seen any 
■her packing than forest leaves used, 
llr. Newton ?
I Mr. Newton : Yes ; I have seen 
llaner shavings, saw-dust, flax 
■leaves and cut straw, and I saw one 
■ace where they used rough papers 
Era up and thrown in.
I Mr. Miller : Some think there is 
lotting like the flax sheaf. We have 
I Sax mill in our village, and if I 
Biuld not get anything else I would 
Be flax sheaf, but I would sooner go 
Be miles for leaves than 25 yards 
Btflax sheaves, because flax itself is 
■ a very cold nature, and it holds 
Be moisture. One thing I find neces- 
Bry is the space on top of the frame 
B allow the passage of bees from one 
Bme to another. Never allow your 
Bcs to be shut down on the bars of 
Bar frames ; they cannot get a pass- 
Be from one frame to another. You 
Bn cut holes in your frames, if you 
^Ee.
■A Member : I pack mine all out- 
Be have never put them in a cellar, 

ick each one singly, and, as Mr. 
«on does, I leave about four 

|Bhes of space around the hive, and 
B» that with wheat chaff. I have

tried clover chaff, but it seems to lie 
too solid and gets mouldy.

Mr. McEvoy : I agree with this 
gentlemen. I like each one packed 
separate.

Mr. Saunders: I had a little ex­
perience with different kinds of top 
packing. I have tried planer shav­
ings and leaves, and have had the 
best results from saw-dust cushions. 
At first I made the cushions too 
large. I make them now so that 
there is an inch space between the 
inside of the hive and the cushion.

Obituary.

Mr. George Sturgeon, Kincardine, 
well known to many of the readers 
of the Canadian Bee Journal, passed 
away very suddenly at his home in 
Kincardine, on Thursday, August 
23rd, of neuralgia of the heart.

Mr. Sturgeon had been a resident of 
Kincardine for about forty-two years 
and was for many years one of the 
town’s most enterprising merchants. 
About ten years ago he retired from 
active business and devoted his time 
to the management of an apiary which 
he did with marked success. In his 
earlier years he gave his attention to 
bee culture and flower gardening fir 
pleasure and later he devoted his 
energies on these lines as a profitable 
business.

Eor over twenty years he repre­
sented the town at the council board, 
and was also a Justice of the Peace for 
the county. Out of respect to his 
memory the business houses of the 
town were closed while the funeral 
cortege wended its way to the 
cemetery. The town bell was tolled, 
and the Mayor and council attended 
the funeral in a body. Deceased 
leaves a widow, two sons and seven 
daughters.

Mr. Sturgeon was recognized as an 
authority on bee culture in the dis-
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trict. He first became interested in 
bees when a lad at home, his father 
and mother caring for a few skips in 
the old fashion straw hives. When 
he commenced the stove and hard­
ware business in Kincardine, he 
kept bees and did so not for the 
purpose of making money out of them 
so much as for the pleasure he 
realized in studying their habits and 
incidentally securing honey for the 
use of his own family. He very 
early abandonded the old fashioned 
method of raising a disturbance by 
bell ringing and tin can beating, when 
he wished to hive a swarm A 
number of years ago he imported a 
number of queens from Italy and his 
colonies have always been known as 
pure Italians. Some four or five 
years ago, when he was devoting his 
whole time to the apiarv, with 145 
hives he extracted a little over seven 
tons of honey which he disposed of at 
a good figure. One reason of his 
success in caring for bees was that he 
was always ready to purchase the 
best appliances and he subscribed 
and carefully studied the Bee Journal 
and other publications dealing 
with the apiary. He was a man that 
could discuss bee culture with marked 
intelligence and nothing gave him 
greater pleasure than to give advice 
and assistance to new beginners.

Moths in Combs, Spreading of 
Brood, Etc.

By A. Boomer, Unwood

I have read with some interest the 
articles in the last number of your 
journal on this subject and I am some­
what surp ised that pratical bee­
keepers should have so much trouble 
in preserving their combs. My yard 
comprises about 125 colonies, and 
I have every season a very large 
number of combs, more or less filled 
with pollen and liable to be attacked

by the moth, but of late years I have] 
had really no loss from this cause. 
My plan is this:—As soon as the ex 
trading season is over, which here isl 
usually before the first of August, and 
the combs cleaned up by the bees, I 
assort them by taking only those that 
are free from pollen and place seven 
of these in a super, and stack them 
up in my shed where they remai 
safely until wanted. Next yeartho: 
that have pollen in I put eight in 
super and put one or two of thea 
supers over a strong colony and let 
the bees take care of them until lati 
in the fall, then they are taken 01 
and stacked up in the cellar when 
they remain until the swarmin| 
season comes on next year. The 
are then brought out only as want 
and so far in my experience they ban 
been free from the ravages of thi 
pest, and also from mold. Spread] 
ing of Brood—Results : Having hi 
a good season last year and antii 
pal ing a fairly good one this year 
tried the spreading of brood 
practiced by more practical apiam 
than myself, and now I have come 
certain conclusions, be they right 
wrong. Where I spread the brood 
the commencement of the honey 
so as to give the queen the whole 
the brood nest for brooding purpoi 
I found that she occupied every coi 
and when the honey flow was over 
had the brood nest and super crainm 
full of bees and a lot camping 01 
and very little honey, in fact the bn 
was in a most destitute conditii 
My conclusion is this, that if a eoli 
is weak let it entirely alone and 
chances are that you may get 
surplus, and not such a quantity 
bees, and the brood nest in a m 
better condition for winter. Wit 
strong colonies the spreading of 
brood will retard and possibly 
vent swarming if such is desired.

The season, as is now well km
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Ivas a poor one owing largely to the 
[failure of basswood. My average 
[«ill not exceed 20 lbs per colony. 
[This, however, is exclusive of some 
[too lbs of full, combs reserved for 
[levelling up for winter. I have fed 
[some 200 lbs. of sugar to some 20 

Monies and have enough full combs 
[0 fix up the balance.

Let us hope for better things next 
ieason.

flow Large Yields of Honey are 
Secured.

"Good evening Mr. Doolittle. It 
Iras such a bright moonlight night 
jhat I thought I would run over a 
title while and have a talk with you 
[bout large yields of honey. Do 
|ou believe some of the yarns got off 

1 the bee-papers ? I have some old 
lapers lent me by neighbor Smith, 
|nd in one of them I see a report of 

600 lbs. of honey from a single 
(olony during one year. Can there 
eany truth in such a statement? ” 

I Well, friend Church, I think there 
} truth in the statement ; for in 1877 I 
tcured 566 pounds of honey from 

e colony of bees, and so reported 
I several of the bee-papers of that 
me. ”
[“Whew, But wasn’t that a big 
]ing?’’

vee'This was considered as a large 
1 at that time, and still so consid- 
by beginners and those that 

e not familiar with the records of 
e eighties, during which there were 
keral yields made of from 600 to 
jarly or quite 1000 pounds from 
Igle colonies, the truth of which 

ity^Bild not well be doubted. ”
1 But how is such a thing possible?” 
]'To make you best understand I 
[1 tell you something about that 

r which gave the 566 pounds in 
That spring I selected an 

[rage colony of bees and set it

apart for extracted honey, intending, 
of course, to do the best I could with 
it. I built them up as fast as possible 
by the means usually employed, that 
of spreading the brood and keeping 
as warm as possible without artificial 
heat, as is frequently given in our 
bee papers and books. By the time 
apple-trees were in bloom the queen 
had brood in twelve frames, and from 
that source I extracted, according to 
my diary of that year, 16$ pounds, 
besides leaving them enough to tide 
over the time of sca-city between 
apple-bloom and white clover.”

“You speak of 12 frames. Is not 
that a large hive?”

“ Well, yes. But a few days after, 
these twelve frames, bees and all, we 
set into a hive four feet long, and a 
division board placed at the rear of 
the combs. Once a week two more 
combs were inserted in the centre of 
the broodnest until the hive contained 
twenty combs quite well filled with 
brood. ”

“ Say, Doolittle, arn’t you yarning 
it ? My best colonies do not have 
over seven or eight frames of brood.”

“ If you will alow me to go on with 
my story I think you will see through 
the whole thing soon. ”

“ Excuse me. I’ll try not to inter­
rupt again. ”

“As white clover was now yielding 
honey, the hive was filled out with 
frames of empty comb, the whole 
number in the hive now being 32. 
I did not expect that the queen would 
occupy any of these last 12 combs, 
Lut in this I was mistaken ; for be­
fore white clover was through yield­
ing honey I found brood in every one 
of the 32 combs, which, if placed 
compactly together, was fully equal 
to 15 frames so1 id full of brood. Each 
frame gave fully 100 square inches, 
and each square inch gives 50 worker 
bees. If exact, it would be about 55, 
but we will call it 50 as it figures a
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little more easily. Hence there were 
5000 to hatch out of each of these 
frames every 21 days, or 75,000 from 
the 15 frames. ”

“ My ! but what a lot of them ! ”
“ Yes ; but you were to keep still. 

The average life of the bee, in the 
working season, is 45 days ; so you 
will see that the queen could place 
two and one-seventh generations of 
bees on the stage of action to where 
one generation dies off. Two and 
one-seventh times 75,000 equals 160,- 
700 as the number of bees in that 
hive during the basswood yield. ”

“ O Doolittle! ”
“ If I had not been there myself I 

could have hardly believed it. It was 
a sight worth beholding when the 
bees were just starting out for the 
fields in the morning, for they would 
rush out like an army, and then, latei, 
the entrance would be one living mass 
going to and fro. From clover they 
gave 186 pounds; from basswood, 
2874 pounds ; and from buckwheat, 
76 pounds, making the 566 in all. 
Here are the figures in my diary of 
that year. ”

“ Well, I should think you did do 
the best you could with that colony, 
as you said you intended to."

“Now, suppose that, instead of se­
curing this large amount of bees in 
one hive, I had not looked after them 
at all, but left them to take care of 
themselves, as most of those who 
doubt these large yields do, what 
would I have had ? ’’

“ I am not going to answer that 
question. I agreed to keep still. ”

“ The queen would have laid only 
moderately, so that, by the time the 
white clover began to yield honey, 
they would have had only about from 
25,000 to 30,000 bees. At about this 
time the bees would have swarmed, 
thus dividing their numbers, while 
their would have been no laying bee 
in the old hive to lay eggs for the

basswood or buckwheat workers for 
nearly or quite three weeks. Besides 
this, there would in all probability 
have issued one or more after swarms, 
thus dividing the l>pes still more, 
thereby defeating the prospect of any 
honey at all from the old colony, so 
that, were we to call 20,000 bees an 
ordinary colony as kept by the ma 
jority of bee-keepers, we should not 
be far out of the way, "

“1 think you are about right there.
“ This would give but about ;i 

pounds per colony had this 18;; 
colony been divided up in that way, 
so that in reality that big yield,! 
when brought down in this way to 
its proportion according to the num­
ber of bees there were in the hive, id 
nothing very great after all ; for noj 
one would call 71 pounds of extract 
ed honey per colony, in good season, 
an exagerated report.”

“ Then you think that the numbei 
of bees there are in a hive has muc 
to do with the yield of honey front 
that hive."

“ Most assuredly I do. And at 
bee-keepers should understand tha| 
it is bees that gather honey or nectai; 
not the number of hives you ha 
standing in the yard, all the wa; 
from weak to moderate in bees wha 
the honey harvest arrives. "

“ Will a large colony do more 
porportion than a small one ? "

“ Now you have touched on a poi«| 
worth much to every one who desii 
good returns from his bees. A largi 
colony of bees will do much more i| 
proportion than will a small one, fo 
the outside elements do not hai 
that chilling effect on the hive of 
populous colony that they do on 
hive with few bees in it. Thi 
more bees go to the field, and all woi 
to better advantage. "

"In a remark you made a little 
you hinted at having the bees wl
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id-

honey harvest arrived. What about 
Itbis matter ?"

“ As I have often said before, and 
lit will bear repeating over and over, 
the main secret in securing a large 
yield of honey lies in the securing of 
|i large and contented force of bees at 
hast the right time to take advantage 
I of the honey harvest. If secured too 
early they are of little use, as there 

lis nothing for them to gather ; and 
lif too late, they only become consum- 
|ers instead of producers. ”

" How are we to know about these 
Imatters ? ”

“The same way you know about 
lany thing. In connection with the 
|bees the locality must be understood. 
Jf a person understands his locality, 
^nd secures his bees as we have been 
alking, he will have no cause to 
Icomplain of his yield, if the flowers 

crete honey. On these things de­
ends our yield of honey. "
“ I am glad I called, for I not only 

Understand how better to work my 
es, but no longer doubt what 
emed to me to be ‘ fish stories ’ 

efore. Good night. "—Conversa­
tions with Doolittle in Gleanings,

vhel

•e I

woil

lumber and pack between with 4 or 
6 in of dry sawdust ?

Amathur.
Answer, i—The best cellars 

now have no sub-earth ventilation, 
but ventilation is by no means to be 
neglected.

2.—The prime requisite of a bee- 
cellar is sweetness, i. e., absence of 
all odors. Hence I would avoid 
wood or any other vegetable matter 
as much as possible in its construction, 
especially if it is damp. Better be 
too damp than too dry, Bees have 
been known to winter well in a 
cellar with often six inches of water 
on the floor.
Belmont Ont. Morlky Pettit.

EQuestions to lie answered in these column should 
«sent to us not later than the 15th of each month in 

per to insure their answer appearing in the follow- 
tissue. We wish to make this department as use-
II to our readi re as possible and a reliable source of 
formation Pot the present at least, the repliesIII be procured from various sources.]

|Question i—If cellar is damp is 
] absolutely necessary to have sub- 
frth ventilation in order to winter 

> successfully ? 
h—If cellar is damp would it be 
lvisable to line the walls with

Question.—Please tell me the 
best way I can feed back small quan­
tities of honey in the surplus combs 
without extraçting. There is just a 
patch of honey here and there put in 
since last extracting.

Dundas Ont. J. E. Y.

Answer.—The best way I know 
would be to uncap any that may be 
sealed and on a fine day set each 
saper in front of the hive it belonged 
to. This must be done quickly as 
possible to prevent robbing. Re­
move them soon as the bees leave.

My own system is to extract the 
combs no matter how little they may 
contain; if the honey is dark I allow 
the bees to clear them out after ex­
tracting by piling them up in the 
yard a short distance from the h've 
and giving the bees free access. If 
the honey is lightl prefer leaving the 
combs moist as when they come f roin 
the extractor; the bees will take to 
them much more readily in the spring; 
they are not so liable to be attacked 
by the wax moth ; rtor so brittle. 
Cainsville Ont. James H. Shaver.
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Treatment of Foul Brood.
Question.— ist. “In the treatment 

of foul brood is it necessary that the 
supers should come off the hives 
after the starters are put in or not ?

2nd. Do you think it will be nec- 
cessary to break up all the combs 
that the bees have been working on 
in the supers ? ”
Muskoka, J. T. C.

Answer.—ist. Yes. All supers 
must be kept off the hives 
until you have the bees most thor­
oughly cleansed of all the diseased 
honey which they took out of 
the old combs when you removed 
them. To cleanse the bees, remove 
all the combs in the evening in the 
honey season and give them nothing 
but comb foundation starters, which 
you will leave with the bees for four 
days. During these four days the 
bees will use up the most of the dis­
eased honey in comb, building and 
will s'ore the balance of it in the 
little pieces of new combs. 
Then in the evening of the fourth 
day take out these new combs (which 
the bees made out of the starters), 
and give them full sheets of comb 
foundation, and when the foundation 
is made into combs you will find 
complete cures in all cases that have 
been cleansed this way.

After the honey flows arc over, or 
at any time that the bees are not 
gathering honey, this same cleansing 
process can be carried out and per­
fect cures made by feeding sugar 
syrup in the evenings. I have had 
hundreds of colonies cured this way 
and fed up for winter on sugar syrup 
and the most of these cured colonies 
gave good yieldsof honey the following 
season. Don’t ever put supers of 
extracting combs on right after you 
put the starters in the brood cham­
ber, because if you do the bees will 
rush up and store all the diseased

honey in them and then you will still 
have diseased honey on hand to 
cause you trouble later on.

zud. Every thing depends on your 
class of super combs whether you 
can save all, half or none. I have, 
had large quantities of combs saved I 
every year that have been used on 
foul broody colonies, and these nice 
white combs have been worth many 
dollars to their owners, ff your ex­
tracting combs have never had any 
brood in them, and you haveextracted 
the honey out of these and then given 
them back to the bees until they have 
licked them dry you can save ail 
such combs. But if auy of these combs 
have had only one cell of brood in it 
make wax of such combs, because 
when the foul brood matter dries) 
down in a cell it glues itself fast to 
the bottom and lower sides] 
and the disease will reman in that] 
cell as long as that comb lasts. And, 
all larvae that will ever be fed from 
honey that has been stored in such 
cells will die of foul brood, so be very 
careful what combs you save.

Wm. McEvoy
Woodburn, Ont., Sept. 30th, 1900.

The Bee as a Pollenizcr 
Blossoms.

of thej

Read at the Northcnuteni Ohio mid Western I’cni 
Kvlvanta Convention, 

by Rd. Jolley.
The bee as a pollenizcr of the blosj 

soms is one of the greatest of our liatnj 
ral benefactors. The nectar hidden id 
the well of the flower is but the bain 
that lures the bee unwittingly to perl 
form a vastly more important funcl 
tion than gathering and storing 
honey for either itself or man.

As we look at the high state ol 
perfection of our apple, peach am 
pear, our berries and small fruits, 0111 
melons and squashes, we are apt t( 
regard them as fixtures, as having
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ilways existed as they now exist, 
while, in fact, nothing could lie 
iurtlier from the truth. The present 
high standard of our fruits îepresents 
the labor of the bee for ages.

No where is the natural law of 
evolving from a lower to a higher 
degree of perfection more clearly de­
monstrated than in the vegetable king­
dom. Nearly all our fruit bearing 
trees are double-sext (hermaphro­
dite), and are capabje of being fer­
tilized from their own bloom. But 
the effect that close in-and-in breed­
ing is just as marked, and just as 
detrimental in the vegetable king­
dom as in the animal ; and to guard 
igainst this nature has placed a tiny 
drop of nectar in each blossom to 
entice the bee to the blossom. The 
mount of nectar in each blossom is 
so small that the bee is obliged to 
visit blossom after blossom in order 
Insecure its load. In this way the 
pollen is carried from blossom to 
Mossom, from tree to tree, and from 
[me variety to another.

Byway of illustration, if you have 
gin orchard of a single variety, Bald- 

in apples for instance, and the orch­
id is so far from any other variety 
(hat the bees can not carry pollen to 
le orchard from any variety, the 

from the fruit of this orchard 
til bring forth nothing but Bald- 
ns. If your orchard contains a 
imber of different kinds of apples, 
«seed bring a blending of the dif- 
ent fruits, or a seeding different 
m any in the orchard, and in all 

robability superior to any of them. 
If you were to plant a single Bald- 
in tree on an island, so far isolated 
it the bees could not reach it, it 

light still bring forth fruit, but the 
from this fruit would be sterile 
utterly incapable of reproduc- 
• So you see without the aid of 

s. the tree on the island was incap- 
Itof reproducing itself, and when

the tree had aged and died, the island 
was without fruit. So it would be 
with the world —remove the pollen- 
izers of the blossoms, and when the 
present standing of fruits had passed 
away there would be none to replace 
them.

You may isolate a single Baldwin 
tree so far from any other tree that 
the bees cannot carry pollen from 
one to the other ; so that it will be 
fertilized by its own bloom, and the 
seed from this tree will bring forth 
a Baldwin—one that is slightly in­
ferior to the parent tree. If this in 
turn is allowed to be fertilized from 
its own pollen there will be a still 
lower order of the Balwins. This 
work of retrogression might be car­
ried on until the once fine apple had 
degenerated back step by step to the 
origin of the apple, which, by our 
best authorities, is said to be a com­
mon wild rose. All our fruits have 
had their origin equally low, so that 
the bee, in bringing them up to the 
present high standard, has doubtly 
earned its title, “ busy bee. ” And 
as the natural inclination of the bee 
is to zeal and untiring industry 
in its work, we may expect that 
through its efforts the progress of 
our fruits will be ever onward and 
upward to a still higher perfection.

Venango Co., Pa.

Good Fuel for Smokers.
Wax Extractor refuse mixed with 

rotten elm wood is recommended by 
C. A. Huff, Clayton Mich., in Glean­
ings the editor says in a foot note:— 
“Slum gum (the refuse from the 
wax extractors) has been recom­
mended for smoker fuel in connec­
tion with something else. It burns 
readily because it is largly propolis 
and cocoons. It should of course be 
saved as it is just the thing to start 
smoker fires. ’’

■M
l
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"attendance, there being at one even- 
“ ing session fully 350." The following j 
were elected as officers and executive 
committee: President, Ernest R.
Root, Medina, Ohio ; Vice-President, 
R. C. Aiken, Loveland, Col. ; Secre-| 
tary, Dr. A, B. Mason, Toledo, Ohio. 
We understand that a very full report 
of the proceedings has been secured 
by Editor York, which will be pub­
lished from time to time in the 
"American Bee Journal.”

EDITORIAL NOTES.

The "Western Bee-keeper” has been 
Succeeded by the "Western Apiary,” 
edited and published by C. H. 
Gordon, Boulder, Colo. The first 
issue under the new title and manage­
ment has come to hand and bids fair 
to fully maintain the reputation of its 
predecessor.

A granite monument has been 
erected to the memory of Rev. L. L. 
Langstroth the father of American 
bee-keeping, at a cost of $300, 
purchased wholly by the funds of 
grateful bee-keepers of many lands. 
Editor E. R. Root, writing of this in 
“Gleanings in Bee Culture,” has well 
said: “If no granite shaft stood for 
“ his memory there would still be the 
" moveable frame hive which would 
“ be an everlasting monument in 
“itself.”

Editor York commenting on the 
National Bee-Keepers’ Convention, 
held recently in Chicago says :—“It 
“exceeded any former meeting in

Secretary Couse has not yet an-l 
nounced to us the exact dates of the! 
Ontario Bee-Keepers' Convention aa 
Niagara Falls. We understand] 
however, that it will be held early in 
December and on such dates as will 
not clash with the annual Fat Stock] 
show at Guelph.

Since the above writing we havj 
received the following correspondency 
from Secretary Couse :

Dear Sir—"The annual meeting» 
the Ontario Bee-Keepers Associatioij 
will be held at Niagara Falls, 
December 4, 5 and 6, and every effoij 
is being made to have an interestinj 
programme. Papers will be prepare! 
and read by a number of practical 
and popular bee-keepers. The fullosj 
ing gentlemen have been invited 1 
take part, most of whom have 
sented and none as yet refus 
Messrs. W. Z. Hutchinson, Flint 
Mich.; E. R. Root, Medina, Ohio!
P. H. Elwood, New York ; Prof. Sh<| 
Experimental Farm, Ottawa; Pm 
Harrison, O. A. C., Guelph; Johj

Fixter, E 
K. H. Sm 
»n, La 
Athens ; 
IV. J. Cri 
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Fixter, Experimental Farm, Ottawa ; 
K. H. Smith, St. Thomas ; Alex Dick­
son, Lancaster ; M. B. Holmes, 
luhens ; H. G. Sibbald, Cooksville ; 
W. J. Craig, Brantford. An effort is 
being made to have all the Ex- 
Lesidents attend the convention. It 
lis the intention of the programme 
Icommittee to have a banquet on one 
lof the evenings and have the president 
lind ex-presidents as guests of the 
Iàsso dation. There will be the usual 
irrangements made with the Railroads 

land Hotels as to rates. All persons 
Interested in the bee-keeping industry 
ire extended a very cordial invitation.

large attendance is looked for, and 
Ibis will also be a splendid opportunity 

see the beauties of the Falls.” 
Yours truly

W. Couse.
Streetville, Ont, Oct. 2nd.

si tl 
coi

THE EXHIBITIONS.
The honey departments of the fall 

|airs presented a very slim appearance 
tompared with former seasons, indica- 

ling plainly a similar condition in 
[behoney crop throughout the country 
|he exhibit at Toronto was not 
lufficiently large to demand a 
Separate building, merely occupying 
Ineside of the old dairy building, and 
he number of entries not enough to 
pke the prizes offered. The display, 
lowever, was very neatly arranged 
pd crédita ole to those in charge and 
pe qualities good considering ihe 
|haracter of the season.

long the new inventions the

first and second prizes were awarded 
to Henry R. Smith, St. Thomas. 
First for a bee-escape and second for 
a combined section and foundation 
fastener. The third prize was awar­
ded to Wm.Martin, Belmont, on a sec­
tion foundation fastener. This latter 
is a new device on the hot plate prin­
ciple and it certainly does its work 
very effectively. The inventions were 
all very good in their respective 
spheres and will no doubt prove 
helpful to those requiring such. 
The Judges were Mr. Wm. Couse, 
Streetsville, and Mr. A. E. Hoshal, 
Beamsville.

* *
*

The exhibit at London, while con­
siderably behind its usual proportion 
came much nearer it than Toronto 
and from reports gathered there it 
would seem that western and north­
ern bee-keepers have been favored 
with the better honey flows. The 
exhibits were very neatly gotten up 
and showed a great deal of taste on 
the part of the exhibitors. We con­
sider however there was a very ser­
ious draw-back in the building, owing 
to insufficiency of light, fitted up as 
it was for dairy exhibits, and the 
windows being shaded and curtained, 
the honey did not show to nearly 
as good advantage as it would have 
had the surrounding conditions been 
favorable. Mr. Martin Emeigh, of 
Holbrook, judged.

* * *

Speaking of honey exhibits gener­
ally there is a very great sameness 
and a lack of orginality of design

■
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about them year after year that 
tends to mar and disturb the inter­
est taken in the product. The jud­
ges in making their awards have 
found this “ sameness” a difficulty in 
deciding between individual exhi­
bits; onlookers are inclined to ask us 
Whether our exhibitors have attained 
to the higlit of their ideas of 
perfection or if they have fallen into 
a rut. In these times of thrift and 
enterprise originality and attractive­
ness goes far towards success and we 
believe that it would pay exhibitors 
to give this matter their studious at­
tention and to aim at introducing 
some new feature each year. 
This will not only have a bearing 
upon the general effect but will make 
thecompetion for prizes much keener, 
thus bringing out the individual ideas 
which alone can make such an exhibit.

right on to the honey in the cells.j 
The caps are thus made perfectly ai 
tight. There is no air left in the cell 
and the colour of honey in the cells i 
the colour of the combs, for the thii 
caps that cover it are nearly trails 
parent. Yes! give me this kind ol 
honey every time either in comb 01 
extracted. The cappings of this kim 
of comb are tougher than those of tin 
white comb honey. It will tlierefori 
keep better. It is not so easil 
damaged, and I fancy it is more easil 
uncapped v.ith the knife when extract] 
ing, in consequence of the extri 
toughness of the caps; yet the capi 
are no thicker ; in fact, they appear ti 
be thinner than those of the choice! 
white comb.

When people who purchase com] 
honev find that the nicest and best 
honey is contained in these greas] 
looking sections they will buy thei 
fast enough. It is only the best 
bees that produce them.”

Greasy Combs.
J. F. Munday writing in the 

“Australasian Bee Keeper" makes a 
strong plea on behalf of bees that pro­
duce greasy lookingeomb honey, and 
states what he considers is the cause 
of this peculiarity, which indeed 
seems quite reasonable. We, over 
here, however, prefer the nice white 
comb and the bees that make it ; it 
may not taste any better nor perhaps 
as w-11, but it looks and sells better. 
We take the following from Mr. Mun- 
day’s article :—

“What is the cause of this greasy 
appearance of the honey comb ? I 
think I know. The bees that pro­
duce it are remarkable for clinging 
and clustering on the comb. The 
heat Ihey engender keeps the wax 
warm and soft, and the pressure of 
their feet forces the caps of the comb

Wants Protection Against Bees.
“Spectator”writing to the Farmer; 

Sun has the following to say upoj 
the above subject: “To the editor q 
the Sun—In the Sun of Aug. 8, 
saw an extract from the Countd 
Gentlemen, to the effect that certaa 
strawberry growers in Kent, Eng 
had made a mistake in making 
raid on bees and bee-keepers becaul 
they thought the bees destroyf 
the ripe fruit. The writer goes 
to say that bees never attack til 
fruit, but that at blooming time th{ 
are highly beneficial in causing fcri 
lization which, without their ail 
would not take place. Now, theref 
no necessity for depending on 
to fertilize strawberries , as there i 
some very excellent varieties, snj 
as Brandywine and Parker Eaf 
that have a perfect blossom. I cal 
not exactly say whethi r bees atta| 
ripe strawberries or not, but I
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elieve it very likely if they have 
othing else to do at the time ; be- 
ause I know for certain they are 
most destructive to ripe raspberies. 
Ihave a fine lot of Cuthbert raspber­
ries, and last year the bees came in 
[great force, and spoiled a great many 
|t! the ripe berries. This year they 
ame earlier and kept at their work 
f destruction as long as there were 
my berries worth while remaining. 
I:estimate the vermin destroyed half 
pe crop at least. A remarkable thing 

ns I had a large collection of flowers 
iibloom very near the raspberries, 
ht the bees did not care for flowers 
-they wanted raspberries only. It 
bears to me that many keep bees 
|aj raise nothing to feed them with ; 
ten the pests go forth and steal 

heir food from those who get no be­
nefit from them. Some acts have 

i passed for the protection of bees 
1 bee-keepers. It is time some 

tovision were made protecting 
lie against the ravages of bees. 

Ithink it ought to be a punishable 
pence to keep bees without grow- 

food for them. ”

Mead Making.
Recipe 195 years old.

I The following recipe is 
1 Dr. Warder’s work on bees, 

Iblished some 195 years ago, and, 
ping personally sampled a mead 
tee from the directions given, we 
■testify to its being one of the 

t honey beverages we ever tasted. 
■ extract from Dr. Warders’ book 
litis:—

pW TO MAKE ENGLISH CANARY 
I SO WAY INFERIOR TO THE 

BEST OF SPANISH WINES.

[One hundred and twenty7 pounds 
f aake a barrel ofj very good mead; 
N you make it of clear honey, 
“lour best way is to allow 41b. to

every gallon of water. Let your 
quantity be much or little which 
you ought to govern yourself by 
either considering the bigness of 
your cask or the quantity of honey 
you have to make up into mead, mix 
it in your copper, and then boil it an 
hour, and scum it well, which scum 
you may strain through a ‘Hippocra- 
te’s sleeve,’ or a taper bag, made of 
swan skin, with a hoop at the broad 
end, letting the narrow end come to 
a point. This bag will make it as 
fine as the other, through which you 
may put it. When your mead is al­
most cold, tun it up, clay it down, 
and let it stand till it is fine, and old 
enough to drink, which sometimes 
will be sooner than others, according 
to the time of the year and weather 
that comes upon it after making. 
This liquor is one of the choicest of 
wines, as well as the most whole­
some of all vinous liquors in the 
world, and ought to be drank and 
made use of in possets, &c., as canary; 
and thus used, it is imposible to 
know whether the posset was made 
of your own mead or canary.

“ Thus for making of mead with 
clear honey. But if you do it with 
the washings of combs, or dissolve 
all your honey from the combs, then 
you must dissolve it in warm water, 
till an egg will swim in the mead 
the breadth of a shilling, But here 
you must be very careful, that before 
yoii break your combs into the seive, 
or strainer, you separate all the 
young bees, which you may easily 
know, from the honey, and also the 
Sandrach (or bee-bread), which is a 
yellow substance, with which some of 
the cells are filled, which otherwise 
will give your mead an ill taste, and 
then proceed to boil, scum, and tun 
as before. It is best if it is kept till 
a year old ; and if you make it well 
(as before) it will keep as long as 
you please. ”—British Bee Journal.
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Some Dauphin Bec-kepers.
Bee-keeping is an industry which 

has not as yet been very extensively 
exploited in the west. Various rea­
sons may be assigned for this fact, 
not the least of these being the be­
lief that it is very difficult to winter 
bees here successfully. The exper­
ience, however, of those who have 
kept bees in Ontario and also out 
here, seems to indicate that no more 
difficulty need be apprehended in 
Manitoba than in more eastern parts. 
Not long ago one of our staff visited 
two or three farmers at Dauphin, 
who reported their efforts a success. 
One of these, James H. Maynard, 
has in the past favored this paper 
with an aiticle on the subject. Mr. 
Maynard winters his bees regularly 
in a pit made in a dry knoll. The 
pit consists of a trench about four 
feet wide and two or three feet deep, 
covered with planks and earth and 
provided with a ventilator at either 
end. Before putting away, the top 
of the hive is covered with a wire or 
zinc screen to keep out mice, and 
over this is put a clean new cloth. 
The space in front of and over the 
hives is filled with clean oat straw. 
Mr. Maynard has had first-class suc­
cess in bee-keeping, and keeps a 
nice little colony.

Isaac Spillett, at the foot of the 
mountain, adopts a method of winter­
ing which seems a little severe when 
regarded in connection with our 40 
below zero record. He has kept bees 
in Manitoba for the past four years, 
and winters them on the stand. He 
makes a box around the hive six 
inches larger on each side than the 
hive itself, and fills the interval with 
perfectly dry sawdust. The usual 
waxed cloth is removed from the top 
of the hive and replaced by 'a new 
one, right on top of which the saw­
dust is laid, a cover going on the 
outside box, but not on the hive pro­

per. The entrance space is left open 
to the bees through a small tube 
running through the sawdust. Very 
fair success is claimed for the method. 
Mr. Spillett kept a large apiary at 
Barrie, Ontario, and claims that there 
is a greater diversity of honey pro­
ducing plants in the west than in his | 
old home.—North West Farmer.

The

Diagnosing Diseased Brood.
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ass, I

The Month’s Work

L-
A. E. Hoehal, Beamsvllle, Ont.

As to whether it is better to winter 
I bees inside or outside :—In the opinion 
loi the writer it depends largely upon 
I the character of the winter. If the 
I the bee-keeper is situated where the 
I winter seasons are long and steady, 
land where from the time winter he­
ights until spring opens the weather 
I will not permit the bees to fly, they 
I will then do better if wintered inside ; 
lbut if on the other hand, he is situated 
Inhere th« re are occasional warm days 
■during the winter on which the bees 
lean fly, say once every month or six 
Iweeks, then they will do better out- 
|side.

When wintered outside they will 
heed to be protected with some kind 
kf packing to enable them to 

iccessfully withstand the cold. 
[There are three ways in which this 
susually applied, (i) With double 
hailed hives, (2) with clamps and 
Ij) with wintering cases. Of these 
Three methods I would recommend 
the third. These wintering cases 
Ire plain boxes, usually made of 
Ibout £ inch lumber planed on one or 
loth sides, and their covers of some- 
Ihat heavier lumber so they will not 
lieck or crack with the sun and be- 
kme leaky. They are also of such 
I size, and so constructed that when 
le hive is placed inside there will be 
loinckesof space between the sides, 
kds and bottoms of the hive and the 
Iside of the packing case and from 
lree to four inches between the top 
1 the hive and the cover of the case, 
lese cases should be perfectly rain 
Id snow proof so that the packing 
Tide cannot possibly become damp 

They should also be

painted some dark color so as to 
absorb heat from the sun. Any dry 
material that is a good non-conductor 
of heat, such as forest leaves, chaff, 
cut hay or straw, makes good pack­
ing.

The wintering cases should be put 
on the hives about the first week in 
October. In doing this remove the 
hive (which of course is a single- 
walled one) from its stand and place 
the wintering case (which should be 
made to fit it) thereupon. Then 
place the hive inside the case and 
bridge from theentrance of the hive to 
the entrance of the case so that the 
packing will not prevent the bees pass­
ing in and out of their hive. Next fill 
up the remaining space in the case 
underneath, about and above the hives 
with packing, piessing it firmly in 
with the hands or end of a flat stick 
and filling the case a little more than 
even full, so tnat when the cover is 
put on and fastened down, it will 
press firmly on the packing inside. 
The whole when completed should 
not be shaded as is often done, but 
left in the sun during the entire fall, 
winter and spring, and if while doing 
this, it can also be protected from the 
winds so much the better.

An entrance about three or four 
inches wide and one-half inch deep 
is usually alio we J the bees during 
the winter, and no upward ventilation 
through the hive given them. On the 
front of the wintering case immediately 
below and even with the bottom of 
the entrance is fastened a small board 
about six inches wide by ten inches 
long for the bees to alight upon when 
coming in, so that they • will be able 
to gain the entrance easily and not 
drop upon the ground.

krefrom.
Foul brood bacteria will live at a 

temperature of 216 degrees below 
freezing.
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Uniting Bees.
G. M. Doolittle writes in the “Ameri­

can Bee-keeper” on the above subject 
in reply to a correspondent who says 
“I have some weak colonies of bees 
which I fear will not winter as they 
are. How would it do to unite two 
of these weak colonies together ?” 
The reply :—“This is the proper thing 
to do, and the time to do it is the 
later part of September or the first of 
October; but if you are on the lookout 
for a warm day it may be done even 
in November, though it is not best to 
wait as long as that as a rule. Two 
weak colonies kept separate will con­
sume nearly twice the stores which 
both would united, and very likely 
perish before spring, while, if put to­
gether, they would winter as well 
as any good colony. To unite 
such colonies late in the season, the 
following is a good plan : If one of 
the queens is known to be inferior to 
the other, hunt out the inferior one 
and kill her, so that the best queen 
may survive ; otherwise you need 
pay no attention to the queens for 
one of them will soon be killed after 
uniting.

Having the queen matter disposed 
of, go to the colonies you wish to un­
ite and blow smoke quite freely in at 
the entrance, pounding on top at the 
same time with the doubled-up fist or 
with a stick of wood with a cloth 
wound around it so it will not mar 
the hive or make too sharp a noise 
rather than a heavy jar. When both 
have been treated in this way, wait 
four or five minutes for the bees to 
fill themselves with honey, when 
one is to be put on a wheelbarrow 
and wheeled to where the other 
stands, and both opened. Now se­
lect out the combs out of both hives 
which contains the most honey, sett­
ing them in one hive. In thus set­
ting in it is always best to alternate 
the frames, whereby the bees are so

mixed up, as well as being full of 
honey, that they have no desire to 
fight, for each bee touched by another 
is a stranger, filled with honey. 
Then, their being full of honey 
makes them so they are not Inclined 
to take wing and fly back to their 
old home under our manipulation. 
After the hive is filled, arrange the 
quilt or honey-board and put on the 
cover. Next put a wide board down 
in front of the hive, leading up to 
the entrance, and proceed to shake 
the bees off the remaining frames, 
taking first a frame from one hive and 
then one from the other, thus mixing 
the bees as before. After all are in 
set the wide board up against the 
front of the hive, sloping over the 
entrance so that the next time the 
bees fly they will bump against it, 
so to speak, thus causing them to 
mark their location anew, so that 
none will turn to their old location 
and get lost. Also remove all relics) 
of the old hive, so that there is no) 
home-like appearance about the old] 
location to entice them back. Pul 
the remaining combs away in somi 
safe place for next season’s use, and) 
the work is done. ”

CELLAR WINTERING

To another who asks the question] 
—“will it do to put bees in a cellai 
where persons are going in after! 
vegetables every day and how is it[ 
best to arrange the cellar ?” Mr. Do 
little replies:—“A cellar that will keep! 
vegetables will answer very well fotf 
bees, and the going into it every da?| 
need not disturb the wintering 
if the persons entering are caution! 
about jarring them, or needlessljj 
disturbing the hives in any way ; e 
pecially if the bees are placed so t 
the light from the lamp cannot shim 
direct into the entrance to the liiva 
If the cellar is kept dark during t 
winter all that is necessary todoisti
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liurn the entrance of the hives toward 
I the cellar wall ; but if the cellar is 
1 light, a place in one corner should be 
I partitioned off so as to make the part 
I which is to contain the bees dark.
1 Bees have been wintered well in cel­
lars where the light of day was al­
lowed to enter ; but, as a rule, bees 
I winter best in a cellar into which no 
l ight of the sun ever enters while 
I they are in it. The hives should also 
I be ten to fifteen inches from the cel- 
llar floor, the bench or platform on 
(which they stand resting on the 
1 ground instead of being nailed to 
like sleepers above, otherwise the jar 
I caused by any movement on the 
lfloor above would disturb the bees 
land tend to make them uneasy, thus 
(causing more or less loss. Rats and 
■mice should also be excluded from 
Ithe cellar where bees are to be win­
tered ; for of the two, I would rather 
lchance the jar from children playing 
lover bees than of rats and mice ren­
ting about and through the hives. 
Many colonies of bees are lost each 
Lear from rats and mice in cellars 
Luring the winter. The full entrance 
|o the hives should be given where 
last bottom boards are used, and 
lrith movable bottom boards, the 

lame should be left on the summer 
hands and the hives raised two or 
Lore inches above the bench or hives 
In which they rest. Where honey -

is it*oards are used, I prefer to remove 
^lem, substituting several thickness- 

5of old carpet, or else a chaff of 
for^wdust cushion two or three inches 

lick, through which the moisture 
lom the respiration of the bees may 
tope ; but still keep them dry and 
ML
I The bees should be set in, about 
le middle of November and taken 
It about the time the elm and the 
|ft maple blossoms, or when the 

[st pollen in the spring is brought 
Some recommend setting in later

and taking out earlier ; but my ex­
perience has been that the sudden 
change, both in late fall and early 
spring, are very damaging to bees, 
whether in the cellar or out of doors, 
and it is best to avoid them where 
we can as well as not, as is the case 
in cellar wintering.

The right temperature of a cellar 
to winter bees best is from 42 to 45 
degrees, but i* fixed as above given, 
they will do very well as 35 to 40 de­
grees. If the temperature is one 
where the temperature goes as low 
as the freezing point and stays there 
any length of time, I should prefer to 
leave the bees on their summer 
stands, for a continued temperature 
at about the freezing point or a little 
below, seems to be very injurious to 
bees. ”

The Belgian Rabbit
A Subscriber in the Montreal 

Star, asks the question.—“What kind 
of an animal is the Belgian hare, or 
rabbit that there is much said about? 
Is it a profitable animal to keep along 
with poultry ?”

To which the Star replies as fol­
lows.—"This kind of rabbit,commonly 
but incorrectly called a hare, is giving 
considerable excitement among per­
sons who are apt to think any new 
thing must be good. It has been kept 
as other rabbits, but of late it has 
been much improved in size. It has 
so many broods and grows to market 
size so quickly, that it may 
really be a profitable thing 
to have. It is about as large 
as the native Canadian hare—or 
rabbit—which is white in the winter 
but grey in the summer. Doubtless 
this native animal might be made as 
profitable as this foreign one if it 
were reared in confinement. The 
Belgian has six littei s in the summer, 
one every month, and when the little
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rabbits are a day old the doe will 
breed again, so that with eight at a 
litter, which is the average number, 
this is a very prolific kind. The 
flesh is white like that of a fowl, ten­
der and juicy. At 3 months old a 
young one will w'eigh four pounds. 
They will burrow in the ground, 
which show1 they are really rabbits, 
as hares do :ot burrow. So that they 
must be kep in pens with a tight 
floor. A pen 6 feet by four closed in 
with wire netting and having a box 
at one corner for a sleeping place is 
used by those who keep them. If the 
pens are kept clean and littered with 
sand there will be nothing disagree­
able in them ; they are cleanly, and 
if kept clean are not troubled with 
vermin.”

B)

EXHIBITION PRIZE WINNERS.
Toronto.

Best and most attractive display of 
50 lbs. of extracted granulated Clover 
honey, in glass. 1st, R. H. Smith, 
St. Thomas ; 2nd, George Laing, 
Milton.

Best and most attractive display of 
50 lbs. of extracted granulated Lin­
den Honey, in glass. R. H. Smith.

Best display of 500 lbs. of liquid 
extracted honey. 1st, George Laing ; 
2nd, R. H. Smith.

Best 500 lbs. of Comb Honey in 
sections. 1st, George Laing ; 2nd, 
R. H. Smith.

Best 12 sections of Comb Honey. 
1st, J. H. Davidson, Unionville; 2nd, 
George Laing, Milton ; 3rd, R. H. 
Smith, St. Thomas.

Best 100 lbs. of extracted Liquid 
Linden Honey, in glass. 1st, George 
Laing ; 2nd, R. H. Smith.

Best 100 lbs. of extracted Liquid 
Clover Honey, in glass. 1st, R. H. 
Smith ; 2nd, George Laing.

Best 10 lbs. of extracted Liquid 
Clover Honey, in glass. 1st, J. K.

JlfOO
Davidson;2nd George Laing; 3rd,
R. H. Smith. ■ put up

Best 10 lbs. if extracted Liquid ■ jst 
Linden Honey, in glass. 1st, Georgt ■aa„ . 
Laing ; 2nd, R. H. Smith. ■ Co’mj

Best 10 lbs. of extracted Liquid best 
Buckwheat Honey, in glass. 1st, R IColema 
H. Smith; 2nd, George Laing. ■§ g ^ 

Best Beeswax, not less than 10 lbs. ■ y' •
1 st, R. H. Smith ; 2nd, George Laing I ^ 

Best foundation for brood chamber. v V. 
R. H. Smith. gy' ■

Best foundation for sections. R l,rj ■ 
H. Smith. Rÿ’J(

Best exhibit of Apiarian Supplies. B\rm c 
R. H. Smith. ■ £xt„

Best and most practical invention g||,s jn ‘ 
for the Apiarist, never shown before g^cj,es. 
at this exhibition. 1st, Henry R.mrs e’ 
Smith, St. Thomas; 2nd, Henry R. g Bees 
Smith, St. Thomas; 3rd, W. Martin., 
Belmont. Kb.’Ri

Best six varieties of uses to which* q0|K 
honey may be put in preparing ar-l,nart 
tides for domestic use. 1st, R. n 
Smith ; 2nd, George Laing. C(

For the most tasty and neatly ar ■ £ar 
ranged exhibit of honey in the Apia-llc 1]st* 
rian Department. 1st, R. H. Smith;Krepart 
2nd, George Laing. ■ouseb

To the exhibitor taking the largesl*rs § 
number of prizes for Honey at this* Qomj 
exhibition 1900. 1st, R. H. Smith,H,one 
Silver Medal; 2nd, George Laing,■0|ema 
Bronze Medal. ■ çom|

er.by 
■an.

London. «Disp
Most tastefully arranged exhibit of*,, n 

comb and extracted honey, bees wax,^Ec|,es 
the product of exhibitor put up inT 
marketable shape. 1st, Win, Colei 
man, Birr ; 2nd, Byron Aches, Popu-J 
lar Hill ; 3rd, Mrs. S. E. Rudd, toj 
don. L jj

Comb Honey, 200 lbs, in section$^l 1 
put up in most marketable shape^t se 
1st. Byron Aches; 2nd, Wm. Cole^- 
man.

Liquid Extracted Honey, 200 Ik
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R.

es.

I put up in most marketable shape, 
list, Byron Aches ; 2nd, Wm. Cole- 
|nan ; 3rd, Mrs. S. E. Rudd.

Comb Honey, 20 lbs, in sections, 
11 best marketable shape. 1st, Win.

I Coleman ; 2nd, Byron Aches; 3rd, 
Is. E. Rudd.

Liquid Extracted Clover Honey,
140 lbs, in glass packages. 1st, Mrs. 
|s.E. Rudd; 2nd, Byron Aches.

Liquid Extracted Honey not clover, 
140 lbs, in glass packages, 1st, Mrs. S. 
Ie. Rudd ; 2nd, Byron Aches ; 3rd, 
lWm. Coleman.

Extracted Granulated Honey, 20 
libs, in glass packages. 1st, Byron 
lAches; 2nd, Wm. Coleman ; 3rd, 
|Mrs. S. E. Rudd.

Bees Wax, 10 lbs. 1st, Wm. Cole- 
lan ; 2nd, Byron Aches ; 3rd, Mrs. 
LE. Rudd.
Honey vinegar, half gallon, in 

Jquart glass packages. 1st, Byron 
■Aches : 2nd, Mrs. S. E. Rudd ; 3rd, 
|\Vm. Coleman.

Largest and best variety of Domes- 
cuses to which honev may be put, 

krepared by the exhibitor or his 
lousehold, two samples of each. 1st, 
fcrs. S. E. Rudd ; 2nd, Byron Aches.

Comb Foundation, for surplus 
toney, by manufacturer. Wm. 
toleman.

Comb Foundation for Brood Charn­
ier, by manufacturer. Wm. Cole-

ibitolF 
i wax,I

1 Display of queens put up in shape 
a be readily seen by visitors. Byron 
Iches.

shape!
Colt]

00 11*1

Ottawa
I Despite the general fact that the 
jom y crop in the Ottawa Valley for 
Be season of 1900 is the smallest for 
piy years, there are fortunately 

few notable exceptions to 
lis gloomy truth. Three of these 
kcky bee-keepers made a very fine

display at Central Canada Exhibition 
Ottawa held recently. Mr. Brown, 
of Chard,—ex-president of the Ontario 
Bee-keepers’ Association. (I may add 
prospective candidate for the title of 
M. P. for Prescott Co., at coming 
general election,)—showed some 600 
lbs. honey &c.,winning 6 first prizes 
and 7 seconds. Mr._ McLaughlin, of 
Cumberland, an up-to-date very pro- 
gressive apiarist, had at exhibition 
over 2000 lbs honey besides bee-sup­
plies &c., gaining 8 first prizes and 5 
seconds. Mr. Demers, of Chapleau, 
Que., made fifs lirst exhibit nere 
with about 10 ) lbs honey, getting a 
second and two thirds.

Contrasting this with honey exhibit 
of 1809, I’m safe in saying the ex­
tracted honey is equally good perhaps 
better ; the Comb not very well-filled 
but excellent quality, the supplies 
very small in number, the asso­
ciation greatly missing the Brant­
ford Complement.

One might infer by the large 
number of Union Jacks over the 
honey show that the apiarists’ too 
have caught the patriotic spirit, a 
grand out come of this sad year of 
wars.

The display of beeswax was made 
doubly attractive by being moulded 
in a great variety of fantastic shapes.

Apis.

When honey is taken off the hives 
it should be kept in a warm, dry 
room. Any place where the tem­
perature is from seventy to one 
hundred degrees is a good place to 
keep honey. It should never be put 
in a cellar or refrigerator, or the 
honey will absorb moisture, become 
thin, watery and sour. Keep honey 
as the bees keep it, hot dark, and dry, 
and you can keep it indefinitely.
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Editor Canadian Bee Journal.
Dear Sir I have carefully read 

the letter of “ Spectator ” in the Sun 
and have no doubt he is some ill 
uatured crank that is jealous because a 
neighbor gets some honey. 
There are a lot of such men in 
the country. I frequently hear com­
plaints as to the increase of sweet 
clover, but although the roads are 
wild with rag weed and it is spread­
ing rapidly, not a word is said about 
it, if it yielded honey and some one 
got a benefit from its growth, there 
would be a big howl. I am surroun­
ded with raspberry growers and 
have the bushes growing within ten 
feet of my hives, they are “Cuthberts” 
too, but I have never heard a single 
complaint as to the bees attacking 
perfect berries. At the end of the sea­
son when a few small stunted berries 
only are left the bees may be seen on 
them but whether they bite them or 
only take the juice after other insects 
have cut the skin I don’t know. It 
has been explained that from the 
construction of the bees’ mouth it 
cannot bite fruit any more than a 
man could bite a piece out of an un 
cut pumpkin. That being so perhaps 
may explain how bees can bite small 
raspberries as the fruit is composed 
of small globes, and when by reason 
of their being extra small, as in im­
perfect berries, the bees may be able 
to get a hold on them and so cut *he 
skin, but from my experience the 
loss by bees is so trifling that it is 
not worth considering, and the bene­
fit every fruit grower derives from 
having his fruit fertilized by bees 
more than balances the account one 
hundred times over. In my bee yard

I grow apples, pears, plums, cherries, 
grapes, raspberries, currarts and 
gooseberries, and have no trouble! 
with the bees destroying them.

The complaint that “many keep 
bees without providing food for then 
shows how little Spectator knows 
about bees and throws doubt on hij 
whole whine.

Yours Truly,
J. D. Evan^

Islington, Sept. 24th.

Moving Bees a Short Distance.
Editor Hill of the “American ! 

Keeper,” replying to a question 
the above subject says:—“Where bd 
one or two colonies are to be movj 
we know no better plan than this:- 
“ Set all frames containing uusealj 
brood, queen and nearly all the 
into anotehr hive-body and place I 
upon the stand where it is desired 
have it remain, leaving but a fd 
frames of comb with honey aj 
sealed brood upon the old stand, 
the evening of the second day cal 
fully transfer the old hive also to 
new location, and, having its bottj 
board removed, set it upon the 
first removed. If a board or ot| 
object is set against the front of 
hive, causing the bees to note t| 
new location upon first starting 1 
in the morning, but few bees will I 
lost. ”

To remove propolis from the ha 
after cleaning comb honey, rub { 
well with lard, which will loosen| 
propolis, wash off the lard with 
and water and the hands will | 
clean.

WANTED.
I,arg- quanities of pure honey, 

agi s furnished free bv the buj 
Apply
McCORMICK MAN'F’G CO.. LONlI

ill. ..


