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INTRODUCTION

In presenting our latest catalogue, you will at once observe the great contrast between presant
and former methods of making Maple Syrup and Sugar, 22 demaonstrated by illustrations on the
covers of this catalogue.

The modern method shows an up-to-date Maple Camp equipped with a Grimm Champion
Evaporator, and the method employed in the olden times consisted of boiling the sap in old-
fashioned iron pots over an open fire.

We have always believed there is a demand for first-class articles in every line, and it is this
demand in Maple Syrup Evaporators and Sugar-Makers” Supplies that we have endeavored to meet.
That our efforts have been successful iz proven by the fact that our business has grown from a small
local trade to one that now reaches out into every province and state in Canada and the United
States wherever the maple grows.  Our quarters have necessarily grown with the business, until at
the present time our manufzcring plant covers practically 50,000 square feet of Aoor-surface—the
largest and best equipped plant on the continent devoted exclusively to the manufacture of Maple
Syrup and Sugar-Makers' Supplics.

Cur aim has been, and always will be in the future, to supply the very best material and work-
manship in all our goods.  Evaporators made by us twenty years ago are still in use by many of our
customers, and are giving the very best sabstaction.

Mo up-to-date sugar-maker can afford to be without the CHAMPION Evaporator in his
Maple Grove, as it is & money-maker in itself, saving fuel and time, and produces a superior quality
of syrup that will command the highest prices.

THE GRIMM MFG. CO.. LIMITED
56-58 WELLINGTON STREET MONTREAL



THE GROWTH OF THE MAPLE SYRUP AND
SUGAR INDUSTRY

According to the Dominion Government census report of 1911 the average annual output of
M? e E‘%rup and Sugar made in Canada (the syrup converted again into sugar) :lpgnlmximamd
28 514, 150 ponnds, value a1 $2.851.415.  Just compare this statement with the output ol 1901

PROVINCE SUGAR POUNDS, 1901 SUGAR POUNDS, 1911
Quebee . . 0 . . 13.564 814 20,070,317
Ontario . . . . . 3912640 7914 458
MNew Brunswick . . 207 450 263,189
‘Nova Scotia . . . 112,496 189,415
Onher Provinces . . 7.520 1,381

TOTAL 17,804,925 28439460

This is a very ereditable showing, but if we could secure the higures of the outpul and value
of the crop of 1916, the additional incresse would be very much more gratifying. especially as
regards the value of the erop, which has incressed very materially.

Canada supplies over three-sevenths of the world's oulput of maple syrup, and, if the
ossibilitics were in proportion to the number of maple trees in her posession, the yield could
easily made five or six fimes as great as it 15 at the present time,

As the figures referred to above were taken from the census of 1911, and 25 our records show
that 4.000 Champion Kvaporators have been sold in Canada since then, we believe that the output
has increaced fully one-third.

The thousands of sugar-makers who have been identified with the industry from boyhood
need very little advice as to the opening snd running of a sugar camp, but there are thousands who
are embarking in the work, and to these the fullest details are of interest.  We shall aim, therefore,
in these pages, to answer some of the many questions which are daily aked in lenters from our

NUrmerous CUsiomers. p



THE SUGAR-HOUSE AND ITS LOCATION

In fitting up a sugar camp, the first question to be considered is the location of the sugar-house,
and this will be determined by the varying conditions. If the camp is asmall one, and not far from
the farm-house, the sugar-house may be placed in the group of farm buildings, but for a camp of 590
ar more trees, it should be so placed in or near the bush as to avoid a long haul of sap.

On no account should the sugar-house be placed in a deep hollow with overhanging eliffs, or
buill against a hank of earth, requiring a stone wall for one side or end of the building. A house so
bilt will be cold and damp, and the deaught of the chimney {(a matter of utmost importancel}, will
invariably be bad, Select a level spot where good drainage can be secured without expense and with
higher ground near by to allow a drive where the gathering tank on sled or wheel: may empty
rapidly through piping into the storage tank.
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BuILD Your SuGAar-HoOusE 1N THE SUMMER.—Too often the building of the sugar-house
i left until too late in the season to allow the work to be well done.  The better way is to build in
the summer or early autumn, so that the furnace or arch may be placed on its foundation before the
ground is frozen.

The ground plan is shown for a 14 x 20 ft. sugar-housze with wood-shed attached, and will be
found well suited for a camp of 500 trees, requiring an evaporator 3 ft. wide and 12 feet long. The
plan ¢an be changed, varying the size for larger or smaller camps.  Use eight fool posts for the side
walls, and cover with a gable roof, quarter pitch, with a ventilator at the rdge.

THE VENTILATOR should be gz long as the evaporator, and placed centeally. The warmer
the house is kept the more rapid will be the evaporation. The house should, therefore, be built
with all cracks battened and the ventilation well under control.

A cold sugar-house will always be filled with dense steam, while in a warm house the vapor
will rise, and only a small part of it will appear as steam until it has passed throuwgh the ventilator
inte the open air.

There should be a good Aoor, at least on the working side of the evaporator, but this need not
be laid until after the arch is placed on its foundation. A brick or cement pavement is desirable for
fire protechon.

Oren Your CaMpP EarLy.—No sap will fow from the maple until after the leaves have
fallen, and weather cold encugh to form ice iz followed by a thaw. " Sugar weather " may occasion-
ally prevail in late autumn, but no one thinks of opening until the approach of spring. The sugar
season will vary from vear to year, and in different latitudes. In Tennessee and MNorth Carolina the
average season will run from the middle of January to the first of March; in Ohio and Western
Ontario, from the middle of February to the first of April ¢ in Vermont, Quebec, Nova Secotia and
Mew Brunswick. it rarely opens until the middle of March, and often muns until the first of May.

Open your camp early and secure the first runs, which are often the best.  Prolong the season
by using the reamer at least once. Some of the best sugar-makers uze the reamer a second time.
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TAPPING TOOLS

The first tools used in the
¢ ocamp are those reguired
for tapping.  Any good strong
brace, the simpler the hetter,
will serve, provided it holds the
bat straight in the socket, Hm:l 50
firmly that the bit may be with-
drawn from the bore without
reversing, This, with the right
kind of hit, will remove all chipe
from the hore, and prevent the
t:ln::-.gging:1 of the spout, which
legsens the low of sap.

TarpiMG THE TREE.~It is customary to tap the tree on the esstern or southern side, so that
the morning sun may start the fow early in the day. We advise, however, 1o tap on the side which
has the most and thrifticst branches, a3 the flow of sap wueally follows vertical lines in the body of
the tree.

Belect a smooth spot about thirty inches from the ground, where the bark has a healthy look
and where the bucket wall hang as nearly plumb as possible.  Bore with a 7-16 in. bit to the depth o
1% inches, with the point of the bit kearing slightly vpwards. Do not drive the spout hard enough
to split or crush the bark. Digeard all spouts which require removal (“rossing”) of the bark, or
otherwize injure the treez.  Hang vour buckets directly on the spouts, or, better, om hooks suppaorted
by the apous.  Never drive 2 nail into the tree, on winch to bhang the bucket.

Uze the reamer afrer ten days or twe weeks of sugar weather:  The bore should be re-cur with
the ¥ in, reamer. The freshening of the wound will result in a large inerease in the flow of sap, 6
may easily be proven by counting the drops, wateh in hand, before and after reaming.  He careful
to see that the reamer is held firmly and true in the bit stock, 50 a3 to make a round hale. A wab-
bling ool will not make o round hole, and leakage will be the result.

i




GRIMM SAP SPOUTS

The 1deal Sap Spout must be per-
feetly round and smooth, and of such
a taper az will permit iz wse in hores
varying in size, 20 a5 o allow reaming
of the bore, without providing a larger
spout. Lz taper must also Be such that
the spout s held by the outer bark so
firmly az to carry the weight of a full
bucket. without being  driven  hard
enough to split the bark and cause waste
of sap from leakage.

The Ideal Spow must be easily driven, and also casily drawn from the bore at the end of the
season, and it must, theréfore, be entirely free from spurs and anchors, which, in driving, crush and
clese up a considerable portion of the sap-producing fibres (therefore lessening materially the flow
of sap), and, on removal of the spout invariably cause great injury to the free by tearing and crushing

Ishc bark so that the wound rarely heals over the first year, 2= it should and will do with the Ideal
pout.

The ldeal Spout must exclude the air from the bore 5o as to prevent its drving out at the close
of the first runs. No wooden or open spouts meet these requirements.

As the bore is left open te the air, and quickly dries up after the first run s over, the wood
spout soon becomes foul from fermented and soured sap, and can never again be clean and At for use.

THE GrIMM SAP SPOUT provides all these ideal features and many more of equal importance.
It is formed from a single piece of sheet steel in dies which are perfectly round and smooth, and i
coated with a marerial that will not rust,

The fap or lug on the upper side of the Grimm Spout which holds the bucket or bucket
10




hook in place i formed wilth three thicknesses of stecl, one of which everlaps the other, giving
ample strength for driving and removing from the bore.

The drip at the large end of the Grimm Sap Spout inzures quick discharge and prevents the
sap from running backward on the underside of the spout and going 1o waste,

The Grimm Spout is easily withdrawn from the bore by passing a heavy wire nail or spike
through the holes, and wrning it to the right or left, leaving the bark in such condition that the wound
will heal in one season,

Being made of sheet steel, the Grimm Spout starts earlier in the morming, and runs’ later at
night than any cast iron or wooden spout. Mo rosing of the bark is needed, so that any boy may
be trusted to drive it.  Cantion Sim not (o dvive it dos bard. 1 the bore is round, there will be no
loss by leakage.

The outlet from the sap being on the underside of the spout, the sap is completely drained
from the bore o that no ice can form in the bore and foree the spout out or loozen it 2o a8 to cause
loss by leakage ; and in warm weather, the bore will net become contaminated by sour sap.

The emall round boss shown in cut locks the hook 1o the spout, preventing it from dropping
off, but still permitting it to swivel on the spout.  Can be removed by giving it a guarter wren, so
that the lower part of the ring registers with the boss on the spout.

An increase of one-fourth in the product of the camp over that of any of the old style spouts
1z guaranteed where the Grimm Spowt and Reamer are used in accordance with directions.  This
increase will pay for the spouts twice over the first semon, and will do the same cach succeeding
SENS0T.

The illustration on the preceding page represents one of our No. 2 Grimm Spouts with hook.
The taper of the spout is such that it is held securely by the outer or hard bark, and the spowt does
not come in contact with the sap-producing fibres of the inner bark and sap wood.  These fibres,
which are often crushed and closed by driving the old style cast iron spout, are the best sap-produc-
g fibres ﬂf the tree, and when left free to flow as with the Grimm Spout, the product o{p the tree
iz increased.

The merits of the Grimm Sap Spowts are only half told in what has been said ag it is the only
spout made that provides a satisfactory and secure support for the bucket cover. The culz on the

lowing pages will show clearly how this is done.

1




THE IMPROVED
GRIMM SAP SPOUT
AND COVER

Patented ULS., May 26, "03, July 19, '(H, and

Canada, May 12, 03 and Aug. 2, 4.

The Grimm Covers are made from galvan-
ized iron in two sizes: 12x 12 and 10x 10

They can be used only with the Grimm
Spouts. The buckets must be hung on the
hook. The ecover is hinged on 2 detachable
wire which passes through the hole in the spout,

Every sugar-maker knows that the best
run: of sap often come during rain and snow
storms.. It olten happens that when the buckeiz
are half full of sap, the gathering is deferred
until. morming. During the night a howling
storm stz in, and, before davhight, the sap, with
rain waier or snow, has become a worthless
mixture. If you gather and boil this mixture,
vou lose time and el and make black strap,
and you are liable to lose on the price of your
entire product.  In such cases. the buckets are
wsually wrned bottom side up on the ground,
and the zap still running gocs 1o waste, When
the storm s over, time must be lost hanging the
huckets again.

Iz fhis basingss 7 Can vou hope o make
your sufar camp pay with such treatment®



THE IMPROVED
GRIMM SAP SPOUT
AND COVER

Patented ULS.. May 26, "03, July 19,4, and
Canada, May 12, 03 and Aug. 2, "(H.

The Grimm Covers are made from galvan-
ized iron in two sizes: 12x12 and 10x10.

They can be used only with the Grimm
Spouts. The buckets must be hung on the
hook. The cover is hinged on a detachable
wire which passes through the hole in the spout.

Every sugar-maker knows that the best
runs of sap often come during rain and snow
storms. It often happens that when the buckets
are half full of sap, the gathering iz deferred
until morning. During the night a howling
storm sets in, and, before daylight, the sap, with
rain waler or snow, hat become i worthles
mixture, If you gather and boil this mixture,
vou lose time and fuel and make black strap,
and you are liable 1o lose on the price of your
entire product. In such cases, the buckets are
usually mrned bottom side up on the ground,
and the sap still running goes o waste. When
the storm iz over, time must be lost hanging the
buckets again.

fi this butimess # Can vou hope o make
your sugar camp pay with such treatment?
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Why not abandon the old-time methods and catch up with the procession 7 Equip your sugar bush
with the Grimm Sap Spout and Cover. They will increase the guantity and better the quality of your

product the first season, more than enough to pay their cost, and will do the same each succeeding
year,

Tae Gaivy Cover HiNGE.—I vou have cheap lumber at hand, take % or 12 in. boards
and make your own covers to suit the size of your buckets.

These cover hinges are used only with the Grimm Spouts.  You can attach the hinges to the
covers yourself, using cleat nails 35 or 41 in.in length.

The board covers should be planed smooth and you can paint or oil them at your lcisure to
protect them from the weather and prevent them from warping. The board cover may be made

reversible by cutting a triangular notch (134 inches) in the back edge 1o make room for the spout as
ghown in illustration.

15



GRIMM IMPROVED SAP BUCKETS

Referring to these two illustrations, one showing a single bucket and the other 2 number of
buckets nested, you will readily see the improvement on our bucket. consisting of 2 small lug

Grimm Implnw.'n:l

Hap Bucket

the wvery best buckets
Imperial Measore.

securely fastened to the body of the bucker, which
prevents the buckets from jamming together when
liandling or in shipping. This lug also keeps the pails
from nesting closely together. providing a free circula-
tion of air between each pail, so that any moisture aris-
ing will dry quickly, and also permits of the buckens
being taken apart very easily by hand only.

The material uged in the construction of our
hackets i made expressly for ws, The sheet is comted
by combining two metals, tin and lead, wogether, making
praciically a non-rusting bucket which adds o its long
Iasting quality.

The Grimm Improved Bucket is made in 4, 6, 8,
and 10 quart sizes, holding full Imperial Measure, We
would recommend the use of the large size buckets, for
the reason that there are always a number of days in
cach season when the run of sap is certsin 1o overflow
the smaller bucket, and thus a great loss of sap occurs.
We desire to impress on our customers that these are

1]

Meat of Jame

made and also the only ones manufactured in Canada that will hald full



18 QUART GATHERING PAIL

Eighteen Quart Gathering Pails are made larde a1 bottom 1o
prevent sliding on snow when setting dowa to empty the contents of
sgap.pail.  Two or more are needed, according to size of camp.

Made in Galvanized Iron and XX Tin.

GRIMM'S SELF-STRAINING
QUICK-EMPTYING
GATHERING TANK

has cone-shaped top with double sirainer. preventing all
leaves or dirt from entering gathering tank, heavy wood
bottom with 2Z-in. outlet. All mnks are Wine Measure,
32 gallons to the barrel, and are made of galvanized iron
and XXXX charcoal tin and have capacities of three, four
and five barrels,

i



GRIMM'S
LOW DOWN STORAGE TANK

Sides reinforced and seli-supporting. All tanks are
supphed with one outlet, a 3-in. galvanized pipe, 6-in.
long, and two lock nuts.  No holes punched into tank for
the outlet unless a diagram is received with order, showing
it which end the outlet is desired.

These 1anks are made to hold eight, ten. hfteen, and twenty barrels, Wine Measure, and are
made of Galvamized Iron and XXXX Chareoal Tin.

When more than 20-barrel capacity is required, we advise two lanks for which ordinary
couplings are furnished without extra charge. Extremely large tanks are undegirable.  Small evapo-
rators and large storage mean dark syrup.  Increase your evaporating capacity and lessen the storage
if you wish 1o make a ™ gilt-edge " product and command better prices.

LOCATION OF STORAGE TANK.—The storage tank should not be placed in the sugar-house,
a8 the warmth will hasten the lermentation of the zap and result in syrup of an inferior grade.  Place
the storage tank on brackets with a shed roof ouside the house 35 shown in plan of sugar-house on
our filth page. The bottom of the storage tank should be about 12 inches higher than the top of
the arch, so as to drain the sap readily into the evaporator through the regulator,

2

I. W. RELLY, «f Lyndea, Onarie,  weites : Would not be without fhe ¢overs for twice the codt.
"The 5x% wmachine which | purchased from you Inst Mo rain, mow, or dirt gets into polle. The machine
sengon has given me splendid saficnction, | hang 2000 takes care of the sop s faet a9 four and Bve men o1 il
buckets, using ¥ and I-guast covers and Mo, 2 Grimm in. The svrup iz of firse-clas quality and the colar
spouts. | find the buckets st and rust-procf.  No cannod be Deaten. | am well plensed with my outi,
leaky ones. The spouts are first-cliss and do not injure which I comider the moit complete mnd upeto-date
the tree.  Last season’s taps are mearly healed nlready. abuainable.™
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THE SHALLOW BOILING SYSTEM

SHALLOW BO1LING.—The old system of deep boiling in kettles and pans has rapidly given
place to the evaporator system of shallow boiling.  In the old system fresh sap s added to keep the
kettles or pans filled to the desired depth, no syrup being taken off until after several hours' boiling.
This necessarily results in a dark colored syrup, often of a rank flavor. In the moders system of
shallow boiling there is a steady inflow of fresh sap at one end of the evaporator and the syrup is
drawn off every few minutes at the other end. This method produces a very light colored syrup,
providing the sap is fresh from the tree,

The delicate flavored maple syrup is best secured by this shallow process, and it is this syrup,
inimitable and indescribable, that differentiates maple sweets from ordinary cane-sugar and molasses,
and causes them to sell at prices commanded only by our cholcest luxuries.

‘The maple sugar-maker who i still using the old method usually sells his dark-colored product
—oiten of a rank flavor—in the form of tub sugar at a low price, which barely covers its cost after
paying all expenses, including taxes, interest on investment, fuel, and labor.

THE CHAMPION A SHALLOW BOILER.—In buying an evaporator one should be chosen large
enough to take care of at least the ordinary flow of sap by daylight, and, if the owner of the camp
has not had experience to guide him, it will be well to take the advice of the manufacturers s to the
size required for a1 given number of trees or buckers.

In the choice of an outfit, one may well be guided by the judgment of the leading maple sugar-
makers of the country, and it is quite within hounds to say that the majority of them use the Champion
and would have no other. In Canada alane there are over 11,000 Champion Evaporators in use,
many of them secing service fifteen to twenty-five years, while in the United States there are evapo-
rators that are in good condition after having been in use for the past twenty-five to thiny years.

The annual szles of the Champion Evaporator to the maple syrup-makers in Canada and the
United States are more than thrice the combined sales of all other makers.

21



Diesigned expressly for a barge Maple Sugnr Comp, Lede-hand Ohirfin,
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CHAMPION
EVAPORATOR

This illustration represents a
5x 18 fi. Chompion Evaporator,
conzisting of two large corrugated
pang, each 5x6 feet. and three
small pans, each 2x5 feet, cover-
ing an 18-t. arch, This is a com-
mon size lor a maple sugar bush
of 2,000 to 2 500 trees, doing work
i davlight, and. in some localities
where the trees stand thickly to-
gether, will do the work of .%IIIIJ
trecs easilyv,  All evaporators 16 ft.
and longer will have two cormga-
ted pans with two or more small
pang to suit length of areh. The
stele wall of the large pan iz cul
away in the engraving to show the
corrugations which run lengthwise
with the bottom of the pan. nearly
doubling itz heating capaciy.

Particular attention is called to the construction of these
corrugations, the end being closed by folding the metal, as

shown at “ee.'”” leaving no seams o be closed with solder,
except al the bottom of the

a separate piece of metal for thiz purpose, as shown at “aa"
and b, leaving a soldered seam to be melted the moment

an, All other manufacturers use

.



the op of the corrugations s exposed, [t is, of course, far better to have the safety line at the
bottom of the pan, an advantage to be found only in the Champion.

The large pans have four partitions running lengthwise and dividing the pans into five com-
partments. Each of the small pans has one partition with the opening at the end farthest from the
syphons, which transfer the hiqud from one pan to the other, thus maintaining a uniform level in
the pans.  These corrugations and partitions add greatly to the strength and firmness, and prevent
the bottom of the pans from sagging—a serious delect to which all plain pans are subject.

The regulator described on page 25 iz placed in a small pan near the front end of the evapor
ator, on the side of the draw-off or syphons, and the sap s conducted seross the top of the front pan
through a tin tube, laking the sap in on the right-hand side.

The storage tank should be placed OUTSIDE the sugar-house, near the front end of the
evaporator, and is connected by means of one-inch rubber hose to the evaporator, The sap flows
from the storage tank, through the regulator, into the corner of the first corrugated pan, flowing
backwards and forwards five times, making a running surface of 3l fect, then through the first syphon
into the second corrugated pan backwards and forwards five limes into the second syphon or first
small pan, thenge crosswise of the arch, through the several syphons and small pans, making a con-
tinuous inflow of ™0 leel, or allowing (or tee exte surface cxposed To corrogated pans, the flow would
be nearly 150 feet.  This secures all the best feamures of other evaporators, with the additional advan-
tage of small portable pans that are interchangeable.

T. R, BENNETT, Wroxcter, Huron Co,, Cotarie, pdmirnble wuy in which syphone, sublue and domper work,

witles = “* [ have been weing o 4x 14 Champion  Eva: wie are able to make clear *'thick™ sy rap of supetior quality
poratar for several years, snd am pleased to be able 10 sy without re-heating.  We get 3130 per Impenial Gallon for
il has piven the heiijll of satislaction, making n benter J!I'l: symip, selling it po the same customers cvery wear,
arliche of syrmup in less time, with less fuel and Enbor Theee are about a dozen Champlon Evaporsiors in this
than | ecould ever belicve before seeing it work., We have neighborhood, . every one  giving spleadid satidfaction.
na ieosible boiling the produet of | trccs in daylight. Ad to the Gamm Spouwts, £ e batiar tabuy them than ta
We e both aoft conl and wood for fuel.  Because of the get orlir makes JoF pot et
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This cut represents 2 3x12 0.
Champion Evaporator, consisting
of one large corrugated pan 3x 8
and two small pans each 2x 3,
operating practically the same as
the 5x 18 evaporator, except that
the sap is taken in on the left-hand
side, front of arch, and the syrup is
drawn off onthe right-hand side.
The zap has a running surface of 36
feet, or, allowing for extrasurface of
the corrugated pan, 60 feet flow,
It is designed for a sugar bush of

to 700 trees. but where the trées
stand thickly together, will do the
waork of L‘&ﬂ trees.  All evapor-
ators smaller in size are made in
propaortion. The Tourteen-foot
evaporator has three small pans.
The Champion Evaporator is
made in twenty-two di erent sizes,
the smallest size two feet wide and Designed tor a mediam sized sugar enmp.  Right-hand euthi.
seven feet long, to the largest sine,
six feet wide and twenty-four feet long.  Prices on application,

POINTS GAINED BY USING THE CHAMPION EVAPORATOR :

1. Cornpdated bottom, deubling the heating surface, 8. Wearing the evaporator uniformly,

2. Freedom: from ing in the middle or eliewhere, G,  Great convepienes in handling or cleaming.
3. Bmall interchangeabic pani, 7. Finishing the syrup without reheating.

4. Less trouble with lime nnd other deposits. §. Beter svrup and betier prices.

Lwing 1o the large number of diferent sizes manufectured, and the Auctuation of raw material used in the constroction
of the Champion Evaporstor and supslies, we are obliged 1o quote prices and terms on application.  Kindly infonn us the
aumber of trees you desire to tap, nnd quodatbons will lallow.

4
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“a'" as shown in illustration.

THE CHAMPION
REGULATOR

This regulator is placed
in 2 small pan which i
adjusted on the outside of
corrugated pan near the front
end of arch. [t consists of a
float and valve, connected
by arm ar lever, pivoted at

The pipe “ b" is to be connected with the storage tank by means of

one-inch hoge. The flow is downward through the pipe “ b into the small box. and upward
through the valve into the small pan, thence through the brass couplings into the pocket of corru-
gated pan.  The Roat rising, closes the valve as soon as the desired depth is reached (nol over one-

fourth inch above corrugation}.

Az evaporation lowers the depth of the liguid, the Aoat falls

opening the valve and letting in a fresh supply. The Champion Regulator is simply perfection,
always reliable, requires no watching, and will keep the sap in the pans at an absolutely uniform

depth as long as the supply lasts in the storage wnk.

boiling.

The best results are obtained by shallow

The PORTABLE S8YPHON is the only reliable and satisfactory transfer,

Syphon

1. lt deaws from below the scum and saves the labor of skimming the back pans.
It is the only true way for clarifying and iransferring the SYTUp.

2. It takes nothing but what is held in solution from one pan into the other.

3. It keeps the sap at a wniform depth, maintaining steady flow. The sedi-
ment and =cum remain in the fisst pan, and canmot mix by boiling with the sweet or
syrup, making 2 syrup of the finest quality, as it comes from the evaporator.



4. Thesyphon prevents the syrup from returning towards the front end of evaporator and mix-
ing with the sap. The movement of sap and sweet is always toward the draw-off in the laxst pan.

MATERIAL USED 1N THE CONSTRUCTION OF THE CHAMPION EVAPORATOR—The tin
plate used in ‘the construction of the Champion Evaporator is imported direct, and every sheet is
made especially for our work—only No. 22 gauge charcoal plate is used. No better material i3 to
be found. and cheaper grades and lighter weights used by competitors soon show their inferiority
when put to service. Galvanized iron should never been used in evaporator pans. Plain, black sheets
are even better than the galvanized for this purpose.  The iron arch, when properly protected with
asphalt paint, will be found more durable, and, in every way, more satisfactory than the stone or
brick arches, With the damper and sub-Aue arrangement under the syrup pan, which iz indis-
pensable, every drop of syrup can be finished in the evaporator without re-heating. Mo well-inform-
ed up-to-date sugar-maker would think of building a stone arch at this age. The smoke-stack should
be taken down at the close of the season, painted with coal tar or asphalt, and placed horizontally
in the sugar-house to prevent it from rust, Heavy cast front and extra heavy grate bars with the
highest grade of sheet steel and workmanship, make the Champion Arch the best, and, with proper
care, will last a lifetime.  The complete outfit consists of steel arch, grate bars, steel chimney, evapor-
ating pans, regulator, syphons, scoop, and skimmer. Printed directions for setting up. adjusting, and
operating the Champion Evaporator and Arch are mailed to cach customer,

THERMOMETER
TESTS

The boiling point of liquids
varies with the density, that of
witer at sea level being 212 degrees Fahrenheit. At higher levels the boiling point is less than at
sea levels, and every one should test hiz thermometer in boiling water and note the exact boiling
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point for his own locality, The boiling point of gyrup of standard quality {weighing 13 1bs. 2 oz,
per gallon when cold) at seq level iz 219 degrees Fahrenheir, but, if at 4 higher level, warer boiled,
say, at 210 degrees Fahrenheit, syrup of standard weight at that place will bail at 217 degrees Fahren-
heit. The boiling point of soft or tub sugar is usually given at from 238 to 240 degrees Fahrenheit,
and hard ar cake Bugar at 242 to 245 degrees Fahrenheit, but these figures are for sea level, and
corrections must be made for higher levels, as sbove stated for syrup, Determine, therefore, the
boiling point of water by your thermometer at the level of your sugar-house, to thiz add 7 degrees to

£et the boiling point of standard syrup, 26 to 23 degrees for soft or tuh sugar, and 30 to 33 degrees
for hard or cake sugar,

.l. IIIII IIliilll'lHI'I-M;.I!IHHHI.rlllli|Ir-
n

SACCHEGMETEH

This instrument, which is more propecly called a hyd rometer, is used in the sugar camp only
for testing the density of the syrup, either hot or cold, Boiling syrup is poured into a test tube—a 1jn
cup two inches in diameter and nine inches deep—and the sacchrometer promptly placed therein
should register 3014 degrees for syrup of standard weight. [f it registers less, the syrup is 100 Tight,
and, if more, too heavy. In cold syrup—at the ordinary fe mperature, say, 70 degrees Fahrenheit—
the sacehromcter should register 351 degrees to be of Proper density.  After using the sacchrometer,
it should be placed in Warm water or sap 1o remove the s¥rup, so that the instrument miay be ready
for use again. Before making either the hot or cold test, the instrument should be brought to
approximately the same temperature s the s¥rup to be tested,

Experienced sugar-makers readily tell when the syrup i ready to be drawn off without the aid
of instruments, bt the majority use a thermometer, which js found to be much more convenient and
serviceable than the sacchrometer, being used for both syrup and sugar.
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FELT STRAINER

The syrup, when of proper density, a8 shown by the thermo-
meter, should be drawn from the evaporator through a felt or Aannel
strainer into pails of convenient size and emptied into large settling
cans. The strainer is used to remove the sediment often called nilre
ar sugar sand, but more properly malate of lime.  The felt strainers
are about 14 in. in depth and from 12 to 14 in. across the top when
flat, being funnel-shaped or tapering toward the bottom as shown in
cul. They should be supported on a hoop or [rame work of wood,
and, as they must be cleaned often, it is well to provide two or more,
30 a3 to have one always ready for use.  The felt strainer should be
soaked in warm water before using.

_ SeErTLIRG CANS are made from the best grade of XXX X tin and hold
25 gallons.  One or more should be provided, sccording to the size of the
camp. Thesettling can has a molasses gate about two inches shove the
bottom, 5o as to draw off the clear syrup without disturbing the sediment.

CANNING MAPLE SYRUP

The question of hot or cold canning is often raised, and both methods
are practised, bul the preference seems to be in favor of canning the syrup
cold. There iz 2 good reazon for this in the fact that syrup shrinks in
cooling and a can filled full of boiling syrup will not be a :I"til measure
when cold. The purchaser of such a can will rightly feel that he is getting
short weight, and the syrup is far more liable to fermentation, as the air
cannot be excluded.
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CoLn CANNING _Anwsr:a.—‘i-‘v’e advise, therelore, the canning of cold syrup, and this should

done a8 soon as possible afler the sediment has had time to drop to the botlom of the settling can,
leaving the syrup perfectly clear. Fasten a narrow steip of board 14 or % in. thick on the [ront
edge of the work bench, and arrange the cans with one edge resting on the strip, so that the top of
can will slant upwards towards the opening, leaving all air free 1o escape.  Fill the eans full with syrup
drawn from the settling tank, and allow them to stand 3 few moments until all air bubbles have come
to the surfacc. Serew the eap on loosely, and press against side of the can, until all air is excluded
and syrup overflows around the cap. Screw the cap down firmly while presure issiill on the sides

of the ¢an.
LABELING CaNs.—According to Section 37 of the Adulteration Aet, it is compulsory 1o label
§:ur_‘ syTu anddsu#sr under penalty of 3200 fine for hmst offense, or two months in jail, or both.
ction rénds . —

CtE0s,—Na pereon dhall manubacture for eale, keep for dale, offer or expose for sale, or sell, any article of food re-
sembling or boing an imitnion of maple sugar-or maple symp, or which.is compeicd partly of maple sugar or maple ayrup,
and whieh i3 not pure mnple sugar ar pune maple svinep,

** L.—Any maple sugar or mapke symp which is notup to the standard preseribed by the sixth schedule 1o this Act, or,
If such standned 1 chonged by the Governorindouneil, (o sueh dandard s the Governos=in=Cownel may, Trom time to Gme,

- preseribe, shall be deemed 10 be adulierated within the
muning_uﬂ thie Act.

* &.—The word * maple* shall not be wied, cither alone
or in combination with any other word or words, or lelter ar
letters, on the label or other mak, illusiration, or devies on
a packoge containing any atticle of food, or on any article of
food itwell, which i not pure maple sugar or pure maple
BYIup, and Ay article of Inbelied or marked in wiolas
tion ol this subseciion shnll be deemed o be sdulicrated
within the mu;'nni.-n.g ol this Aet'”

We furnish labels of our own design.

SYRUP CANS

THeE GriMM SYRUP CANS are made
either Imperial or Wine Measure, and from a
good quality of tin, are oblong in shape, with
patented, double seamed top and bottom, tin
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screw caps, and tin base.  The shape of the can should appeal 1o all packers of maple syrup.  They
have a neater appearance, and will stand expansion and conteaction, pack mueh better, and less
liable to leak than round cans.  All cans are tested before leaving our factory,  These cans are made
in quarter, half, and one gallon Imperial Measure, also, same sizes in Wine Measure.

When shipments are made, 100 cans of any ane size will constitute 2 erate.  Should you
require 3 less number, we would advise you 1o club in with some of your neighbors, a5 an extra charge
of 25¢. will be made for erating less than 100,

GRIMM'S
SUGARING-OFF
ARCH AND PAN

: This outht is required 1o convert
& the syrup into sugar as it comes from
the evaporator, and it is also used for
heating water for the hut:lreﬁnﬁ
season and for cooking food for stog
i the winter months. It i3 often
used for “door vard sugar orchards”
ol 23 1w 100 trees, where syrup is
- made only for home consumption.
88 For 100 trees or more, smaller sizes

< of evaporators should be used.  The

¥ material and workmanship are of the
highest grade.  The pan is made from
No.22gauge tin.  The measurements
of pan on bottom are 23 x 45 inches,
1i inches high, sides of pan fare Tightly toward the top.  Capacity of pan (full) about 45 gallons.
The pan is provided with four handlés, and is loosely hinged to the arch, as shown in cut.  Outht
consists of pan, arch. grate bars, and onc piece of pipe tapering to seven inches,
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SHIFPING BOXES containing six 1-gallon, twelve 'i-gallon. or twenty-four '{-gallon eans.
Syrup shipped in boxes reach destination in a much better condition than syrup packed in crates.

|}

]

F -

_ i B0 B
Che cut represents o set of two- i il

ounce moulds, containing fifiy indivi- __]--' i;j F‘; i

SUGAR MouLDs ey B
L

dual moulds, size of eake 12 inch by [ Tumet mwll Sem eavad oo df
2x2Y inches. Beginning m one end H_r i E_T .
of the board, a strip of tin is placed LI
againzt the eleat and five of the moulds
are placed against the strip.  Another sirip of tin is then placed against the end of moulds, and
so on until the ten series, cach containing five moulds, are set up, then a wedge i placed be-
tween the last strip of tin and a cleat at end of board, which seis the moulds firmly together,
making the operation quick and simple, and forming a cake of sugar perfecily smooth and
pleasing to the eye. The cake of sugar is removed from the mould by pressing against the edde
of the mould slightly ourward, In ordeér to get a cake of sugar free from white spols, the
mould should be dry, and, when it beeomes necessary 1o wash the moulds, place them in very
hot water, The tin will retain sufficient heat to dry the moulds. Cleats, clamped. screwed, or
nailed on a board, bench, or table, will answer the purpose, and, instesd of the cleat and wedge,
a short piece of heavy twoinch plank may be laid againg the last tin strip 10 hold the moulds
in place.
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SUGGESTIONS TO SUGAR-MAKERS

If the spout is driven too hard, it will compress the inner bark and check the flow, or may
erack the bark, and sap is lost by leakage. Unnecessary crushing or cracking of the bark causes
decay, preventing the wound from healing over the frst season, and leaving an ugly scar and
permanent injury to the tree.

The Grimm Spoul is easily removed by putting a nail through the holes A" and wming right
or lefi—this leaves the bark uninjured.  The vsual form of spout is removed by prying and wrenching
from the bore, which tears the bark from the trees, or crushes it, cavsing decay and failure 1o heal.

Tou cannot make "Gilt Edge’” syrup from sour or stale sap, hence the necessity of frequent
gathering and prompt boiling down, Large evaporating capacity with small storage s far better than
large staring capacity and small evaporation.

Begin boiling as soon as the first load of sap reaches the sugar-house, otherwize, on a warm
day, with a heavy flow of sap, you will find the syrup made a the end of run 2 shade darker than
that made at the beginning., A cake of ice placed in the storage tank will materially keep the sap in
prime condition.

The storage tank should never be placed inside of a warm sugar-house. Place it outside, high
enough to drain freely inte the evaporator.  Provide a cover to exclude rain and dirt,

n your running expenses by having an evaporator balanced with yvour sugar-bush.
Inerease your output by having youor buckets large enough, and having them covered, which improves
the quality of vour product and commandsz a better price.

These advantages the Champion Evaporater and the Grimm Spout and Cover will surely
give you, and in these alone are the profits of the sugar camp to be lound.

In writing for prices of evaporators please give the size of your camp so that quotations may
be made on an outht suitable to take care of all sap by daylight.

THE GRIMM MFG. CoO., LIMITED, S5B6-58 WELLINGTOMN STREET. MONTREAL
i
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TESTIMONIALS

The testimonials in this catalogoe, which are a few of the many hundreds on file in cur office,
are from our English Canadian customers, separate catalogues being issued for our French Canadian
teade. Mearly all of these testimonials are from makers that have used the Champion
Evaporiter and Arch for irom ten to fifteen years, Please read them and note that the pans are
<l in good condition for use and have cost almost nothing for repairs, The Grimm Evaporator is
Champion in convenience, ease of handling and cleaning efficiency, rapidity of evaporation, superi-
ority of product and durability.  With plenty of sap in the storage tank vou can safely fll the flornace
with wood and leave it 1o take care of iself fi:r the night.  The Grimm Sap Spouts and Covers are,
next to the Champion Evaporators, the greatest improvement in the sugar-maker's outfit that has
appeared in the past twenty vears.  They are sold on their merits, and, if not as represented, may
be returned at our expense at the close of the hirst season.

ME. I, M. GODDARD, South Swkely, Que., writes: 51, Louss and desiting oo make this the best exhibit of maple
‘It gives me much plemsuce 40 give you my cxperience sugar and syrp ever put up by any Government, ! imre-
with your Champion Evapomitor, [ wns the first to purehsse diately set sbout to ndopt a siandsrd for guality, These
an evaporlar in the township of South Stukely, which wos goods were collected fram every connty and provinee where
-imhpl;,.- a fint botiomn pan with guniﬁcm- cromwise of (he sugar and syrup was made, no disesimination used sdaind
areh. - Sinee then | bave used four other makes, In the any manufacturcrs of evaportons.  The more syrup tht |
1900 1 wns penuaded 1w tey o 4314 ﬂhqmphn,ﬁppinﬂ Bandled, the more | wag convinced thae the GChampion was
then 1000 irees, which ai onee incremsed fo 1,300 In the evaposater that made the goods, s, with oniy o lew
1902, Gnding soch 0 Emﬂ::hk market Tor my prodact, exeeptiong, the entite cxhibit was syrup made with the
1 rented 2,700 hundred teece and Etied out with & 5x 16, Champion, 1 have also becn an exhibiter nf the leading
In 1904 1 pusehased property with over 4,000 more expositione in Cannpdn for the past ten years with the best
maples amd 01 present am wsing five large-sized Champion of resulis, ot crni% on sale af my syrup, bul on prices
Fvapornior and tapping, all told, 7000 (fees. 1 find n enptured. To my tormer list of prizes were added this fall
ready market for my syrup a1 prices fram 3125 to 3150 at the Sherbrooke Exhibition the silver mednl and the only
per imperal gallon and sugar at 15¢.. all ar my railroad toen first prizes, one for sugne and one for syrup. AL the
gation. | find that the large size evaporniors are the Central or Otiawa Exhibition the only first lour prizes went
most econormical, saving Inbor nnd fucl.  In the Spring to my credit.  With plenty of competifion wherever | go. 1
of 1904, T received the nppointment from the Canadian cin safely say that the Champion descrves some credin for
Agrieultnral Department to fake charge o The Syrap and these resulis, and, 8 my opinion, 4 the best evaporaror
Sugar Exhibit mt the Louigann Purchase Exhibition at made."”
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ME FRED. BURBIDGE, Monienplm, writes: ** [
have been wing the Chompicn Evaporafor since 189,
when [ purchased a 3 x 10, and weed same uonil 1905, then |
exchanged & for o 5= 4, @z the former hnd become too
emall owing 1o increasing number of cans, wp o 2000,
which mecesimted night boiling.  With the 5 x 14, treuble
wis 00 el erough sop to keep M going. | dhall iperease
number of gans gradually, wnnl its full eapacity is reached,
ox wie can put in A KM cnns or over, The Champios s #
Frent wood and babor szver, and rune away with more sap
then any ather meclineg, a5 the prodhee is fimished i, ned
in another roduccr o ong side, de is Aocesary with somd
eontaivanees, | make syrap, 13 s, or mose, B the gnllnn
=—migatly soft maple, nnd never put anvihing up butthe bew
tor my trnde, and cannol sepply it as tke demand excecds
the supply since naing the Champion,  Any persen with o
mugnr hush eanncd afford 0 do wirhou! s Ckampion
Exnporator, a5 he will find the 1rade inereasing on bim and
wander whal ke the reason.  Buy sight, and, when you do,
buy the Champion,

A FEW SUGGESTIONS FROM MY EXPERIENCE:

I.  Always buy o mochine birge enough for futire usc.
Miple products have nn ingressing demand every yenr.

2. Bepore your machine iesetup right o vou want it
to do good woek, cherwice don’t blame the machine il
thinge go woong., hlame the man.

3. Always start boiling ag soon o there ie sap encugh
gmhered 1o keep the evaporator going until the next gathers
ing dank of sap arrives al shanty. Ulee gl woned, bail
fnat, % inch of sap over the corrugations, and atend 1o
busincss,

A Mever lenve sap in sorage tank ovemighl, s dap
will be horder 1o boil and 1ake more wood, snd make
inlerhr ¥,

&, Use all elean, white, fin vessels lor everyihing and

nevEr rain syrap inie n wodden recepincle, ne il spoils ihe
fAavae,

b, Alwave keep lois of eleon girsiners® on hond, %
dozen ai least and never use twice withoul washing,

T. Draw off S¥TUR in amall hatches, the” efience the
bciter qunlity.,

5. Alwaye bosh botoms of pane st beasl Iwice m
week, 1 you hove fo water, uie e to wash the pans.
I yoar core to mnke good syrup, vou st keepoeverything
pcrl:cl!l;r clenmn,

9. Always pui youre SYIUp up in new, clean pockages,
Emmrilr 1nbr:ﬁﬂf and, above all, sever send out anything

ut the wvery bosl vow make. I odon’t pay fo lose your
reputation for the sake of gaining o few cents for one setson,
by gending outl Mo, 2 or Mo, 3 seoup for Mae, 1.

0. Den’tsend your cudomer a gallon of sweel dap
for syrup.  Crive symip weight and quality,  Charge 8 jood
price for @ good ariete, and vour eustomer will sty with
you, Faip. BunpinGe, Menealm, Cuoe."*

ME. HENRY ROWE, Valloyfield, Cue., writes:
* The Evapomtor which | purchaced from you ahout the
venr 1802 has given me great satisfaction . during the cight
venrs that Damed bt [ then sald moe Tarm;, and, eo the beat
of my knowledge, it 9 all rght yer. The Chompion
Evapormior i far abead of nny that |1 1:."1'1: wen, snd, if £ver
I need snother, vou can depend on my order.*’

ME. L V. DUX, Blo Grove Foom, Lintle Britton, O,
writee ¢ Having bo one of vour Champion Evapon.
tors in ihe venr 1891, oMy s H] ]ﬁ\'{': me mich pleanmire
in seating thol aficr wsing - all these yenrs with profil and
pl-.—niun.- [ m:rn-”. [ shasuld ke in & posiion 1o know wht
the merits of your evaparmiors are. handled from six 1o
cight hundred trees yeardy with comfort. | did most of the
wark by daylight, and made 1wice the priee of the evapora-
tor the firgt year. A the Columbian Exhibition held in
Chicago, I exnmined five different evnpomions and concliaded
thiai the t‘-hnmpiuﬁ wag lhe best.”"




ME FRED. BURBIDGE, Montcalm, writes: *° 1
have been ising ibe Champion. Evaporator sines 1890,
whedn | purchased a 3 x 10, nnd osed same wnii] 1905, then |
exchanged it for a 5x 14, ns the former had become too
smiall owing to increasing number of e, up o 2,000,
which necessitated night boiling,  With the 5x 14, trouble
wag b del enough sap fo keep it going,  Lshall inercate
number of gans graduolly, uniil its full capneity is reached,
mewe oan put in 5000 enns or over,  The Champioa s &
grent wond and labor cover, and muns away with more sap
than oy other machive, as the product is finished in i, no
in mnother reducer to one side, = s neecsiany with some
contrivances, 1 moke syrup, 13 1bs,, oF more, to the gallon
=—mostly soft mnple, nnd never put nnything op but the best
for my tende, and cannod sepply it as the demand cxeecds
the supply sinee wiing the Champion.  Any persen with o
sugnr bush gannot afford 10 Jdo without o Champion
Evaoorater, a8 he will find the irade inercasing on him and
wonder what is the reason.  Buy right, and, when you do,
by the Champion.

A FEW SUGGESTIONS FROM MY EXPERIENCE:
1. Aidways buy o machine large envagh lor fiuture wee.
Maple products have sn incrcasing demand every year.
2. Besure vour machine is sel up right if you wrnt it
to do good work, atherwise don't Bleme the innching if
thirl,ﬂl dowrong. Blame the man,

d.  Alwnys stari boiling as soun as ikere is gap enough
gathered 1o keep the evaporator going ontil the Aext gnther-
ing 1ank of sap mrdves shanty, LU gdood « boil
fast, "% inch of sop over the cormgations, anid attend o
Business,

4. Never feave aap in vomge tank overnighe, as sap
will be harder to boil nnd take more wood, and mske
inferior geenp.

5. Uie all elean, white. iin vesels bor everything and
3:'«"“ atrain syrup inio n wooden receplacke, ns § spoils the

VT,

fr. Always keep bots of clean srainers' on hand, 5
doxen at lenst and never wee wice withoul washing,

7, Dieaw off gyrup in smnll batches, the” ofiener ihe
better quali,

B. Alwoys brush Bottoms of pans st leas wwice n
week! I you have no water, use sap 1o wash the pans.
If you care to make good symp, you must keep eveéryihing
peregtly ¢lean,

8. Always put your symip up in new, elean procknges,

roperly Irr1h¢1lc~dl-: nmf, above oll, never send out anything
gul the very best you make. [t don't pay to lose your
repuatation for the snke of gaining a few cente for 8re senson,
by sending out No. 2'or MNo. 3 evrup for Mo, 1.

0, [Dan't cend ¥OHIE CUSBOETCT / p;ﬂlll;m af swaet Hip
for syrup.  Give syoep weight and qeality,  Chante a good
price for a good anicle, end vour customer will stay with
you, Frrn, Bopmioce. Monteslm, Que,”"

ME. HENEY ROWE, Valleyfield, Que., weites:
The Evspornior which | purchised from you sbour the
year 1892 hns given me great sitisfection during the cight
years thit | used it | then sold ey farm, and, to the best
of my knowledge, i all dight yer. The Champion
Evaporntor is far phead of nny thet Dhave seon, and, if ever
I need mrother, yoa €an dependd on my order.””

ME. L. E. DX, Elm Grove Farm, Litile Briton, Ont,,
writea 1 ** Having bﬂufhl one of yoor Champion Evapora-
tors in the vear W82, | miay say it gives me much pleare
in stnfing (hat afier weing it o1l these vears with profit and
pleasure 1o myscil, | should be in o I:mi[in:m ta know what
the merite of your evaporatons ere. | handied from six to
cighy hundred teees vearly with camifort. | did most of the
work by daylight, nnd made twice the price of the evapanm-
e the Brst yewr. At the Colombisn Exhibition held in
Chiengo, Lexamined five different eveaptrmiors and concluded
than the. Champion was 1he best.'”



MARCUS LEE, Stoney Creek, Ont., wiites: " | was
oneof the fist to purchase an evaporsior from vou when
you staned vour [uzg' in - Modtreal, desting mine in the
winter of 1892 and wsed it filleen seasons, cogling me cnly
$3.50 for reandrs and that was for one plece of smoke
stack, | worked it very hard every scavon, as it wns a liethe
too wmell for my bush, being w3d=x IF. When [ bought
it | b only 550 arees—have 1 now,  In [907 1 sold the
3% 12 for gnc-holf the price | gave for it nand it looked 1o e
goon cnaagh to run fiflcen mote seazans. 1 pat in 2 4 x 4
which lakei eafe of the from |0 irces,  We have

thered fifleen of your five-barrel gnihering tanks in a day
or ihree days ot streich,  For duel T oupe mosthy coal, as
ithe wod 38 very senree here now. 1 oem el satisfied the
Champion is the st evaporator mude, having examined
acarky all the different kinds mmde in Caneds and in the
United Stnies,  There are some chenper kingds made, bt |
wauld not take one ox m il They might do (o1 one or 1w
seasons, but |owould be afaid o ent the syrop made in
them, aml, begides. you_could nol make syrp it (o put on
the markel with them.  The Champion hna the best reguln-
_Itﬂri it ean be ganged to noy depth, et quickly, and neves
eaks,

The corrugnied pan hus aboui double de boiling' capa-
cily, using the same amoum of fuel, o3 & o batiom pan,
Bame makes of evapornion have the corrugelion running
crogawiic, which collects the soot, and in others the eosru-
fations are in the rear end and are supposcd (o finidh the
erfup over the fire, with ihe ﬂnn#;'r of the syrop hurming,

be very chenp makes cacnot afferd 10 put in corrugations
mude frem the best gin,

I hardly know how we eould get along without the
interchnngeable pans, 58 the malate of lime i very bad in
aur bush.  The syphons. are the hest connections hetween
pans, a6 they mever stop runming. and help keep the sodi-
ment and seom in the il pan, where it can be skimmed off,;

39

and when you stop Boiling for the night they will not let ihe
syrup run forwand ond mix with the sop, as is the caee with
wome evoporatods.  The ndvaninge of having & Champion
i the saving of luel and work, and making o superior article
of sy oup nnd sugar.

My syrup sclls for $1.50 per gallon retail and 31.35
whelesale dnd I cannod supply the demand, The marker
for m goad, pure, fint-clazs syrup is unlimited, and | find the
mapority of consumers look more the quality then the price,

In conclugion, I would say | have bought n good ma
different machines for the farm, but never hod one o give
ms good snticfaction a your Champion Evaporator, '’

ME, R. H. BROWNLEE, Aughrim, ©nt., wriles:
"1 have wied 0 Champion Evapornior fourteen yearns, using
mi‘ Al evapormtor, siee 325 x M, eleven yvears ; exchaning
oy a 5a 18 Lo will miore than gurn off 200 pallons of eap
pug hoie,  Your evapornter i all sne man can want for i
wipare. It i pedection.  The damper ond sub-Aue ane
mddixpenssible for svmiping down.  The tegalnms nnd syphons
work automatieally, and the interchangenbility -of syrop
pans sels away with all opainties. N requires less fuel by
about one-hall than the ol wiys of making and makes
better quality of syrup, which s all donc in the bagh wik
one Gperntion, saving.all frouble of bringing it toihe oo,
I'would ms soon go o the harvest field wath e old reap
hook o to go to the sigar bush without n Champion BEvapos
rator. | uie your spoite and eovers, slo syrup cons, and
find them the best in their place. | think the. sugar burk
thie best paving paed of my e

JAMES GOLLEY,. Wingham, Ont., writex: ' The
evaporptor | boughs from vou has gives me entire satisfne-
tion, . Your goods are juit what vou ssid they were—a
complete way for moking maple syrup, ™'



ANDREW REICHARDT, Iroguois, Onr., saye:
"1 gives me mch plensure o el you my experience with
your Champion Evaporator. | was the first in this commue
fily 1o purchase a mpion and now there is eonrecly an
other kind used around here. | use o 5x 16 and iap l,lh:ﬁ
food sap trees, boiling all my sap in daylight without any
difficuliv. | have used it for cight vears and v woulld
hardly kooiw it had been used o all, s good for a great
inany year yel.  The interchangeable ﬁ:m de away 10 A
great extent with the silica, and 1 find the damper and sub-
Aue a greal advantage in deawing of the symip. svphons
and feeding apparatus work perfeetly and with all the advans
iades ssed by the Champion it is an caiy inanes io poo-
duce the highest grade of syrup and sugiar, which witl alwigs
findd & ready market and eodimand a good price. | am
plensed o state | wis one of the forunsle ones e receive n
dipJ-:rmq ler Evrup renl 0 the Lomisisng Purchaze Exhibi-
tion, held a0 54, Lawis, Moo, in . 1 might alee sy
that | received a govermment order for twenty-jour gallons
of |y syrup, bt | niwnys feft tha the Champion descrved
sorie of the eredit, too, for its perfoct working cnabled me
o make n superior agicke ofwynip.  Some of its advaniages
ovver ather makes are il i is o shallow bailer, cnsy 1 keep
clean, eagy o operate, and the cobd dap s over the hottest
pari of the fire, j'u.ll where it shoold be, Can htn.rl:i.t:.-
recotimend your evnporabor o all sugaemakers as being
what its name implics, *' The Champlon,™

As b spepels, Dean sy thiit D have given the Grimn Bap
Spout & Fair Eeinl alongeide other spouts and 1 ean 1esily
that, in my opinioen, they are thi best spoats made, 1 am
safe in saving thar they will run ane foiet b more aan fhan
apy other spout § b ever weed, They do nob leak,
and run earlier and later, and the wee does not dry op s
quickly, nor reguice as large o bore s other makes, and
therefore the tree benls over more quickly.

Yoaur gathering tank & ** perfection, ™ and no sugdae
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maker can sford ta be withoat one,

A# bo your bauckets, | uzed o few of them the pane
scnzon nad found they did net rust like other makes. o was
a hand seazon on them, too—they were out 3o long,  Your
cans nnd bexes bop shipping aymap capnot be improved upons,
1 have 'hiﬂlmd thess Tor Jm'l.,g_ distanecas and wéver had a
copmplaing,

ME, SAMUEL MONTGOMERY. Huniingdos,
Chee,, writes & ** Allow me (o express iy unqualified appro-
val of the merits of the Champion Evapormor.  Since 1893
I have used the ﬂhumpiun in My sugar woaslls, | alwnys
have been and s6ill am of the opinian that the Champion is
superior o any cvaporuior | have et seen. 1 T was sked
why, | would aome the fallowing remsois :

1. Dt is made leom the svery beat materinl, and, with
ardinary care, will st s lifetime,  MMine has never cost me
mcenl loT repaing,

2. Itis canly clemneal.

3. Any person big enough o bild o fire can do the
bailing.

4. - Wiih 0 Euu can produce a firats olaes qlmlil_lp of
avrup. By quoick ovaporstion and shallow boiling yvou
improve the quality and rerain anly the maple favoe, |1
have beon eelling my aymup 1o the same custamers for the
ﬁll thirteen yenrs,  They Ynow that [ bnve n Champioa,

¥ ayrup focs na fnr West an the ity of Brandon.

5. Iris a fucl saver,

6, i capacity dor cvapormtion hae ao egual. My
cYnpanEmior i bz M6, ] lmp 1, 100 aveez and hnve Mdiﬁl;‘l.lll}"
in doing the work in frome siz (o fen Tvours, neenrding to
fow of sap. 1 would advise snyone sbout 1o buy an cvapo
rabor g0 buy one a bil larger than they think they mecd, as
thie fiee recuited (o operate a0 x 12 will do the boling in &
4 x 10, saving sgeveral hours of tine and fuel cach day, ™
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WM, C. PEARCE, lomm, Ont., writes, August 15ih,
1910 : ** Syrup and sugar hove been mede in ouz buch by
our family for sevenly yeors, tapping the bir of the nxe into
L‘q‘:: im‘;wmdcn spile, ahont log vhough I.;-u:-r buckel, caldron

e bor bpiling=—replocing thase the iapping,
sheet iron inh.g wooden dtave hml;g’gl nﬂﬁ pane ﬁEr
bailing. These all acrved mgood pirpose in their day, bui
three years afe we considered i wan time fo make the
gmp-n:uk'lng n pleasune and profit.  'We considered carcs

Uy three makes of evaponicors, and decided, without the
belp of an agent, to take the Grimm. cven though higher-
priced.  Aficr uking it lor three sensaons, we still hold that
it e the cheapest and best evaporator we know of. Our
neighbors have bought them. IF ours was oot satidactory
they wauld nat hnve bought,

Some pointe of the Grimm worth considering :

I. Made of good marerial,

2. Mnde and improved by men who make syrup.

3. Selbrcgulating feed.

4. Byrup finished with unilorm density by the nid of o
thetmomeser, telling just when o draw off: monaing i
througha (eli strainer into o holder ; ready to can for market
from the one fire t one pan, one process: no bothering the

wOHTNE T hmrin% three oi four seiiling processes, and such
like, na with the pan boiling.

5. Finishing syrup on the back nnd cooler end of
fircplage—the only miecessful end to escape running over
or burning ayrup of pan of both.

A-oword about the Grimm Eap Spouts : We have mied
three kinds of patent spouts before the Grimm, nad would
sy that the Grimm ic the most expensive 1o saet with but
cheaper than sny other. They are quicker put in, no
rassing the bark, scldom need renewing, scldom broken,
two do ned injure & (ree s moch as onie of the slier makes,
wnd they RU-I"J'J MORE SAP, and that iz what we ore after.’”

ME. FRED. W, SCHOVIL, Athens, Ont,, writes:
*1 have much plessure in informing you thet my svrup,
exhibited ol ihe Louisiann Exposition, 5t Louis, 1904, was
secceiiul im http'-:ﬁ te win the gold medsl, which was
awarded 1o the Canadinn Govemmeni, | reecived o nice
diploma (rom Chivwa cedilying thie, Mow § leel that
much of this credit belongs to your Chempion Evaporntor
and Arch, for it is m grand rig [ belicve the best put out
by nny firm.  The sample | sent was not made cipecially
for o prize, but was taken from s thirty-gallon  can,
which was [ull, temdy Ffor warkel. Will vou be kind
enough to send me sample of your cover hinge, the kind you
#cll for 3500 por hundred. | want to eee T 1 could use
thewm with covers | would make mﬂ:.';q-li. Would ke 1o il
your covers, bot think | cennot aford 10, s |I1¢.ﬁ.- nre guile
expentive.  Your Grimm Spout | purchased fost season
really produces n grester flow ol gap. 1 have used your

mpign Evaporator (or six years. [0 hap alwayve worked
like m ¢horm For me, and hos dane :vtr}'lhingﬂ'{-u elaim for
itand more. W do not require near as moch wood g s
usedd by soume ather makes, and hioich 1he syup withou re-
heating. 1 has not cauecd me the least trooble or expense.
The syrup i Gold Medal Sprup of the best favor posible
o preduse, ™

ME.JAMES H. CART ER, Hin.l'lrippi, l:lur., wrifes :
* I purchnzed the fArst Champlon Evaportor ihat was made
in da, in 1890, and got i from Rock lsland, Cue.,
wize 3x 12, and it did excellont wotk vp 1o the sugaring of
1904,  [n ihe fall of 1904 | e persunded In-c:l:e'hlnge HE T
o 4xld by vour Mr, Grimm, isking it at the Ayers GHiT
Fair Grounds, and shi iné my old canfit to the factory at
Montreal. The 4x 4 0, Champion Evaporator in just aa
satisfactory of more so, o there s now no night work, as
woll 15 o dreat eaving in wood and time.  Buy 3 Champion
or n:-r}:in would be the advice Ivom one who hee wied most
of all £



H. A BUCE, af Sydenham, Cint,, writes en August
I8k, 1900 : " ] eake muach pleasure in soading youw & teatis
monial. | purchnzed from you a 3= 10 maching, and af
tir e of dho foesd peaar | olad meade enounh te pay for
iy maskine pnd kad good wages Taft Begrdes, and all |
b weae 00 teecs. | used this mnchine five years, then,
Bnding it weo smell for 530 trees without boiling night and
duy. | tended it and got & 4 3 14 machine, which pleases me
betier than cver, bor | can boil my sap inless than balf the
thme mnd mpke better poode, 10D Bl e 2o bk sod  beoil
the otd way | would aod tap a4 tece.  Alse your Moo 2 Snp
Spols pard for theamse lves frome yeme, and all thae 1 got
wae firgteelmw. | have abio added the Bucker covers, which
are w good thing (o have, keeping the sap clean pnd from
the mys ol the aun,

w, brother larmer, whoever you may be, il yoau hove
n m-plq- bush and have ol Inpped i, alart acxt sprang and
siart righi-=by purchasing, from the Gramm Mig, |
Champion.”

W, MacL.EAM, of Donlands, Ont., writés Augusl
Ind, 1911: ** We have wigd o Grimmn Evaporator and
complele puifit in oar sugar-bash now for fix or seven yoirs,
and have found it stidfaciory in every respect. We mp,
on an average, 1500 trees and ensily eoll a1l the gyrup we fget
fram theim at 75 ooaie nguard battle in Toronto. . There
is o ouble in making clear syrup with & clean plant and
4;1.,-?:1 _spplinnces, ond you can this with the Larimm
outhe.”"

REV. M. 5. OXLEY, per D. A. McDonald, writes
from = Summertown Staiion, Ont., Augost Zad, 1911
e ;hipﬁd gur old Grimm- Evapotstor o the Grimm
Mg, Co., Lid., to=day, i was porchased Movember 15k,

CEize 2% x 8. Tﬁ: new one arrived in good order and
if it serves ms well ai the onc it is laking the place of there
will eertainly be no fault o find with your geods and it
certainly will give us plemsure 1o recommend your goods in

the faiare, a3 we hove olways been rendy 0o doin the past.’”

MEB. C. E. MARTI™, Fochester, Vi, writes : " The
evaporator purchased from the Rutland. V1., factory in 1890
is still doing work, Have used it 16 years and made on an
evernge of three tons of sugar a yesr, which has broughs in
round sumbers 55 000, withoue any r\eplin. execp fiar A Teew
staek, having allowed the old stack to rust cut for wantof
lintle paind, My evaporator is 6 x 22 leet and will take eare
af the sap rom 3, trees with very listle agght wark,  In
T 1 e 9000 [hs. of ETTT-1 08 which sold for SP0L | e
the Grimm. Sap Spouts and fhink them the best there is, - A
boy ean drive them and they will hold the bucket well and
by reaming we get more sap and the ganlity i beiter.™

T. R, FOSTER, The Grange, Om., August] 10th,
VL, writes ;= [Eis my privilege io feily v e cxcellent
meeits of the ﬂlumrign Ewaporator, nn nuf.h:l::.ll.'tdlb-}' the
Grimm Mig. Co,, of Montreal, | have been using the
Champion Evaporator fog the pan fifiecn yenrs, and it s
proven it menits beyond sl questioning as & laborsaving
il Fp:,']ng devics and slso in p:rndul:"l the VErY pl"l_ﬂ'l.-l':l-[
qualiny of aynep, T feel certain that it will commend itsolf
to any purchaser ps  most cficicnt mechine for conventing
syrup-making, whether onon small 'or large gcnle, into A
comparatively easy and profiteble enterprige. | bove oo
hesitancy in recommending te the symp-maker or prospect-
ive syrup-maker the Champion Evapordtor sy a profitable
investment nnd can “"'“-f highly recommend ihe Gerimm
Mig, Co's other syrup-mnking supplics.™

W. O, TOPHAM & SONS, Burgessville, Oni., Gth
Seplember, 1911, write: " We have been using wour eva-
porator and wicnsils i our sugar-bwsh for the past four
seasons and con sny we are perfectly sativhed with it.  Can
handle aur Gutput mech quicker nnd with pleasure—lor such
it ia o nin a4 Grimm Evaporator,”'
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WM. C. PEARCE, loms, Onr., writes, August 15th,
1911 - ** Byrup nnd sugar hove been mnde in our bush by
our inmily for seventy vears, iapping the bit of the axe into
the tree, wonden spile, shon log trough for bueked, c2ldroa
kettte for bolling—replncing those by the doude rpping,
shest iron epile, woodon stnve bucket and Mat pans for
boiling, - These all g2rved & good pirpose ia their day, bai
three yean ngo we comidered @b was time o make the
eyrup-meking a ple and peafit, We conidered cores
Tully ihree mokes of evoporaiors, and decided, withoo the
help of an u.F.l.-nl. b take the Grirmn, even though highers
priced.  Afte: psing it for three sensons, we still hold that
i is the cheapest and besl evaportor we know of.  Qur
neighbors have tthem. 1 ours was not satisdfactory
they would mot have Bought.

Some points of the Grimm worth conadering

1. Meade of good material.

L. Made ond improved by men who make syrup.

4o Sell-regulnting feal,

4, Syrup finished with oniform dtmi:};#- the aid of @
thermometer, telling just when o draw i running it
ilrough a felt szrainer into o holder ; ready v can for market
fream the one fire ; one pan, one process ; oo bathering the

women having three oi foar scnling processes, and such
like, dx with the pan basling,

5. Finishing syrup on ihe back nnd cooler end of
breplace—the only suceewful and 1o escape running over
o burning syrup or pan of both.

A weord about the Grimim Sap Spoute: We hove used
three kinds of patent spouts befare the Grimm, and would
sny that the Grimm is the most expensive 1o start with but
chcaper than mny other, Ther sre quicker put in, no
rossing the bark, seldom need renewing, seldom broken,
iwe do not injure o rree s much &5 one of the other makes,
and they EUN MORE SAP, snd that iz what we are alies.”

MRE. FRED. W_ SCHOVIL, Adthens, Ont., writles:
"1 have much ﬂﬂ!ul‘l: in informing ém that my srup,
exhibited al the Louvisienn Exposition, 5t Loais, 1904, wag
sucoessful in belping (o win the gald medal, which was
awarded to the Canedian Government. | received s nies
diploma from Oitawn certilying this.. Now [ feel that
mauch of this credit belongs 1o your Champion Evaporator
and Arch, for it s a grand rig | believe the best pur ot
by auny G, The semple | sent was not minde cspeclally
for w priee, bul wis mken from a hiroegallon can,
which was lull, ready for marker. Will wou be kind
encugh o send mo mmple of your cover hinge, the kind you
scll for SLO0 per hundred. 1 want to gee if | could use
them with eovers | waould nenke myeell, Weouald like to get
your eovers, but think [ cannot afford to, ae they are quite
expensive.  Tour Grimem Spowt | purchased last sepson
really prachuces n greater How of sap. | have wed your
Champion Evapornior for 4ix vears, It b always worked
like a charm for me, and ks done cverything you claim for
ie mnd mone.  We do not require near as much wood as i
used by some other makes, snd finish the #vrap without re-
heating. — Inhns ool enved me the lean wouble or expene,
The symip is CGold Mednl Syrup of the best flavor possible
1o produce, ™

ME. JAMES H. CARTER, Missawippi, Que,, wriles:
** 1 purchased the first Chempion Evapontior thit was made
in Ganadn, in 1890, nnd ot @t from Rock hiland, Que,,
size 3 x 12, nnd it did excellent work up 1o the sugaring of
19, Tmthe fall of 190 1 was persuaded to exchange it for
A 4dx 4 by yvour Mr. Grimm, taking it ai the Avers Cliff
Fair Gmurhil. and 'hi.f NE my obd outfin 1o the faclory a1
Montrcal. The 4x1 ﬁu hampion Evapomsior is just as
wlisfnciory or more s0, 20 ere 5 now mo cight work, s
well nea greal saving in wood and time. Buya Champion
3 nﬁl:Eni'wlt_mld be the advice from one whao has used moat

all kinds,




H. A. BUCK, of Sydeabam, Ont., wriles o8 Agusl
1%ih, 1911 : ** | take much plessure in sending you & testi-
maonial, | poschised from you n 3% 10 machine, and st
tha end 6f the freat year | bed mode enough to pey for
my mashing and hed good woges left bestdes, and all 1
had wns 200 trecs. | uied this machine five years, then,
finding it too small for 550 rees without boiling pight and
diy, Trended i and got & 4 x 14 machine, which pleates me
better than ever, for [ can boil my sap in less than hall the
time and make bewer goods. 11 1 had o go back and boll
the old way | would net tap a trec. Al your Mo, 2 Snp
Spouts pard for themastves i ome year. snd ol that 1 got
weas firsl-clagi. | have alio added the ucket covers, which
are & good thing to have, keeping the sap clean and . from
thie eaye of the s,

ow, brother fnrmer, whisever you may be. il you have
s maple bush and have not mpped it, slan nest Wrip&}nnd
start fght=—by purchagng., from the Grimm Mig. Co., »
Champean,””

W F. MacLEAN, of Doplands, Chat., wriles Auguit
Tnd, 1911: * We hove used s Grimm Evaposator and
complete outfit in our sugar-bush sow lor six or seven years,
and have fourd it saisfactory in every respect. W tap,
an an average, 1500 rrees and casily sell il the symip we get
{rors them st 75 oentn o gueart bottla in Taronte.  There
is no trouble in making clear sysup with n clean plant and
clean applinnces, and you ean this with the Grimm
outhr,™

BEEV. M. % OXLEY, per D, A, McDonald, wriles
{rerm  Summersiown  Station, Ont,, August 2nd, 1ML
“We shipped our old Grimm Evaporster to the Grimm
hgﬁ Co., Lid., tn-dnﬁ; It was purchased Movember Lith,
1893, gize 21 x 8. The new one arfived in good ordet and
If it serves s well as the one it is wmking the plnce of there
will cecainly be no fouli o find with your goods and jt
cerainly will give us pleasure to recommend your Foods in

the futuee, it we have always been ready to do in the past.”*

ME.C E. MARTIN, Rochester, Vi., wrltes 1 ** The
evaporator purchnsed Irom the Rutland, V1., factory in 1800
ii anll dolng work. Have died 1 W vears and made on s
svornge of three tons of sugar a yoar, which has brought in
round aombers 55,000, without any repain, except for A new
stack, having allowed the old sack o st oul for want of &
lintle paini. Miﬂnpnmlw iz 2 22 feet and will tnke care
of the ep feem 3,000 trees with very Hile night work, T
1M | mde 9000 tbs, of sugnr, which sald for 2000, |
the Grimm Sap Spoute snd think them ihe best there is. A
boy can diive them snd they will hold the bueked well and
by reaming we get more aap and the quality is tventer.”"

T. R. FOSTER, The Grange, Oni,, Auguwl 10,
1911, writee ! " It s my privilege to teatily to the excellent
merits of the Champion Evapomtor, manufactured by the
Grimm Mig, Ca,, of Monieeal. | hove boen wing the
Champion Evaperater for the pact fifteen years, amd 31 has
proven its merits beyond all questioning as a labor-saving
and paving deviee and alpo in producing the very primest
quality of syrup. | feel eortain that it will commend itecli
1o any purchascr as a most cfficient machine for eonverting
-:.-mp-mn'kinf. whether on & smabl or large scale, ine o
comparatively cmy and profiable eoterprise. | have no
hesitaney in frecommending 1o the sy rup-maker or prospect-
jve ayrup-moker the Champion Evaporator s s profitable
investment and can equally highly recommend the Grimm
Mg, Co's other syrup-making supplics.””

W. C. TOPHAM & SONS, Burgesville, Ont., fth
Sepiember, 1911, write: *' We have been using your evas
pocator snd utensils in our augar-bosh for the pant four
peasand gnd con sy we ane pﬁfur:]i.- sntisfied with it. Can
handle our cutput much quicker and with plensure—for such
i is 1o run 8 Grimm Evaporaios.””
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CUT SHOWING HOW TO ERECT THE ARCH
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DIRECTIONS FOR ADJUSTING AND OPERATING THE
CHAMPION EVAPORATOR AND ARCH

Full directions for adjusting and operating the Champion Evaporator are sent with each outfit.
The cut on preceding page will show how the arch is to be placed and lined with brick, et on edge,
making a two-inich wall. The foundation of brick or stone work under arch should be at least 12 10
1§ inches above the ground floor, with the front end open.. This gives a better circulation of air under
grate bars, a better working evaporator and 1 more comfortable position to fire, saving many back-aches,
Brick and stone work to be furnished by purchasers and may be laid in mortar made of clay or lime,

At the close of the sugar season, the steel smoke-stack or chimney should be taken down, painted
with asphalt and stored in the sugar-house, The opening in the roof should be carefully closed to
protect the back end of arch fram rain and snow., With proper care, the Champion Evaporator
and Arch will lagt 4 lifetime, There are more than 60,000 of them in wse in the maple belts of
Canada and the United States and the vearly cutpul exceeds that of all competitors combined.

CAsSH DISCOUNTS

Place your orders early, and, if accompanied by cash, you will save the liberal discount of |
per cent. per month from date of payment until May 1st next.

By placing your orders ¢arly you aveid delays and disappointments liable to seeur on orders
sent in late in the season,

In all orders, be careful 1o give your correct post office address and shipping instructions.
Address all communications 1w

THE GRIMM MFG. CO. LIMITED

56-58 WELLINGTON STREET " MONTREAL, CAN
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OUR $500 PRIZE CONTEST OF 1913

Our contest has demonstrated without a doubt that the nature of soil has nething whatever to

do in making quality goods ner does it make any difference regarding the age of the trees nor the
size of the equipment.

The success in handling maple sap for high-grade products depends entirely on the maker.
All have an equal show, providing the same cleanliness, spouts, shallow boiling, up-to-date utensils,
and care are followed in their production.

If every manufacturer would purchase a boiling plant sufficiently large to convert his sap into
syrup in five or six hours from the time sap leaves the tree there would be no dark grade of syrup,

About filty-seven per cent. of the maple groves of the contestants were on rocky land unht

for cultivation, and aboul twenly-five per cent. practically untillable. The character of the soil
varied from rocky to clay,

We give on following page list of successful competitors.
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SYRUP PRIZE WINNERS

513 Contesianis

SCORE POINTS—80 Finvar. 23 Color, 15 Body,
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ﬂmn’l:uy. l:lu-f:.
Teay, Cn,

faple Glen Reserve Cherry River, Oue.

owansion, Cnl.
Mansonville, Que.
Cambrin, Que.
Fairfax, Chic,

S Elizabeth, Chee.
Wnterloo, Tue,
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SUGAR PRIZE WINNERS

2353 Conteatonls

SCORE POINTS==60 Flavor, 40 Color.
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