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The Maple Sugar Camp Profitable.

**The net profits per acre, I think, of a really good sugar camp, where the tress ara thrifty
and stand thickly on the ground, are as great as those of any equal area on the farm. The
wozrk comes whea ather farm work is not pressing; and the trecs require neither feed nor
manure, and wnless abused will live o lobg time on good ground. I should regard it as a
great mistake to cut down a good maple grove in any climate suited to making mapla
sweets,”—Dr. W. I. Chamberlain, President Iowa Agricultural College, lnte Secretary of the
Ohio State Board of Agriculture, in the Cudtivator awd Country Gentleman.

THE SUGAR HOUSE.

Profits of the Sugar Bush and Objections to the Cook Evaporator.

COPIED FROM PROF. A. J. COOK'S BOOK, ' THE SUGAR BUSH,” DY FERMISSION,

TH AR HOUSE.

Iwill proceed to describe my own sugar-house, which T think combines the desirable
features of such a struc Such a house may be plain, cheap and inexpensive, but no
sugar-maker should think of being without one. Comfort, convenience and profit all unite
in urging the construction of a suitable house in every sugar-orchard. My house is 16 by 82
feat. It is divided into two separate compartments—a wood shed on the west end, which is
12 by 16 fect, and the main, or boiling room, on the east, which is 16 by 20 feet. The
woodshed has a door on the west, and is open to the south; it shows in the figure as seen
full of wood through the winter. A roller door opens botween the woodshed and boiling
room. When this is closed there is a complete separation of the two rooms, 5o that any dust
arising from splitting wood, etc., in the woodshed cannot gain access to the boiling room.
eatness and dispatch” js the sugar-maker's motto.

£UT OF SUGAR HOUSE.

The boiling room has a door at the west end of the south side, and a large window be-
tween this and the cast end. The chimney passes up at the center of the east end. At the
south of this the feeding or store tank enters the house. About one-balf of the tank is
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within and one-balf without the house. This, bowever, is casily changed. Early iz the sea-
son, when the weather is cold the tank may be kept more within the bouse, while later it may
be moved out more. A cover over the tank is desirable.

EVAPORATOR w

WOODSHED

North of the chimney is a second large window. On the northside of this room ate two
large windows, which, like all the others y opened. A good matched ficor makes
this room as neat and clean as a neat fe's kitchen. A large ventilator extends
through the roof in the center of this room, with slats s arranged that, while it permits the
escape of steam, it does not permit any saosw of rain to enter. I had intended to build down
from the ventilator an inclosure in the form of an inverted funnel 16 within about seven feot
of the floor, the large open end of which should rest just above the evaporator; but the steam
has passed off so freely that 1 have not thought this necessaxy. The siding is well battened,
so that the room is close, unless the doors and windows are open.

Of course the dimen:
evaporators were used in
for 1,500 or 1,500 trees, so

asily changed if desired. In case two
One evaporator, however will do
will rarely be necessary to have two.

: ¥

PROF

s OF THE SUGAR-BUSH.
I consider the maple-orchard as the most profitable part of my farm. Let us see if (his
is not the truth.

My bush of six hundred trees occupies about twenty acres.
make §500. My house cost $150; evaporator and arch, $150; buckets, $120; spouts, $20;
gathering-tank, $10; store-trough, $10: i $10; covers, $12, and incidentals, $5. The

1,500, The interest on that at 10 per cent.
ar, and $33 for wood and labor, which is
ing in these early spring days, and we have a total
proceeds per tree at 30 cents; I would place it
ate. This would give us $240 from our GO0 trees,
nt. on the capital invested, and all with no risk.
it in any other department of the farm? Even
able strains, give no betier, nor in fact, as good
e of real, substantial profit, but it bids fair to
come more and more a source of profit each year.
and make the outlook for the wheat industry
even more dolorous than at present; the West may flood the country with meat,
and make the cattle business non-paying; wool and mutton may sirk even lower, owing to
the sovere competition from Australia and California, but the maple sugar industry is so
limited by the very condition of things and its product s so incomparably superior to all other
like products that we need fear no dangerous ism, no impoverishi ition.
We have, and can always keep the monopoly. There is always reom high up, and our
maple syrup is on the top shelf.  All we bave to dois to nse every means to secure in our
maple product all that the best are and intelligence can make it, and we may rest assured of
an ever-waiting markel ready with ** gili-edged " prices.

At $40 per acre, this would

would be $130.  Add to this $10 for v
ample, as the work of the farm is not
of $180. Mr. Chamberlain gives the 3
at forty cents—this seems a moderate e
which would be $60 over and above 10
Where, [ would ask, can we secure suc
my short-horns, of the best and most fas!
returns. Not only is the sugar-bush a so
continue to be profitable—yes, more—to
India may close our foreign markets f

wh

. ferti
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OBJE

NS TO THE COOX EVAPORATOR.

Owing to the objections to the Cook evaporator, I was more than willing to lay mine
aside, although it was a5 good as new Iis successor in my sugar house—the Champion—is
80 incomparably its superior, that for one to use the Champion once i to forever banish the
Cook from the premises. When I concluded to supersede the Cook I decided to make very
extensive inquiries, that I might secure the very best and £o not need to change again. Ac-
cordingly I spared no pains to inform myself and to thoroughly investigate, which 1 could
do more intelligently as I bad experienced the needs and difficulties in the case, and went
seeking, knowing just what I wished to find.

T secured an evaporator, axch and all, which is four feet by twelve. This was sold with
the guarantee that it would suffice for 600 trecs, and do all by daylight. 1 found that it
would do even more than was promised.  After a thorough trial [ can recommend itas a very
gem for the purpose of rapid evaporation. I can hardly see how it can be improved.

SUGGESTIONS TO THE READER.

The writers of the foregoing, Professors Chamberlain and Cook are no mere theorists;
they both have sugar eamps of their own and bave been and are practical sugar-makers, and
know whereof they speak. If your experience the past few years has not agreed with theirs,
may it not be caused by the fact that you are still using the old fasbioned pans: or even the
great iron kettles set in brick, still 5o common in many camps? Their estimates are based on
the use of such improved apparatus as you will find deseribed in the following pages, by
means of which they save expens bor aad fuel, and increase the income by making a
superior product which sells at 4 higher price. Without these modern appliances you can
1o more bope for the best results in the sugar camp than you would in the wheat field with-
out the aid of the twine binder.

Having entire confidence in the superior merit of the Ciampion Evaroraton, we ask
you to examine its claims, write to or consult those who have used it, make up your decision
from the evidence offered and act accordingly.

It does not follow that he who has the lates improvements makes the best syrup and
sugar, but he should do so, and there 15 no excuse if he does not rank foremost as a sugar
maker, or rather a syrup maker.

Invariably, the good wife deserves the credit.of being called the '* bestsurar maker.”

Poor sugar is often made from the best of syrup, but no good sugar is ever made from
poor syrup. It is astonishing how few there are that produce a strictly high grade syrup,
considering that one requires litde skill if he only has 2 0 Champion Evaporater, metal
utensils, covers for buckets, dey wood for fuel, and is cleanly and knows how to proceed
from taking the sap from the tree, until the syrup is taken from the evaporator.

At this stage the syrup must have proper treatment.  You must know how it should be
ed by settlingand how to obtain the proper density, so that it will weigh precisely 13
1bs. to the Conadian imperial gailon, or 11 Tbs. to the standard American gallon. The pack-
age in which it is placed must be new, clean, hermetically sealed, and it ought to bear an
attractive label .

First class maple syrup thus placed upon the market will always command a good price.
Such is a luxury, and, owing to its value, will never enter intoa tobaceo factory where cheap
syrups are used.

Maple syrup is sold too cheap. Our aim is to get you in line for better prices, as our
interests are mutual.

We are anxious that you should know how to proceed properly, and we know of nobet-
ter medium for information than Prof. A L Cook’s book, ** The Sugar Bush.” You can
obtin it from the publisher, A 1. Root, \iedina, Ohio, ot through us, for 33 cts. Itis
well worth its price to those who have been unable to produce an escollent quality of maple

and if every sugar maker would foilow Mr. Cook's instructions, inferior maple syrup
ugar would bea thing of the past, and thousands of additional dollars would be distri
uted among sugar makers.

cla;
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CHAMPION EVAPORATOR.

The above cut represents a 4 x 16 ft. outfit, consisting of a large pan
(4 x 8 ft.) with corrugated bottom, and four small pans (each 2 x 4ft.)
connected with each other and with the large pan by means of siphons.
This is a common size for maple syrup makers, and will easily take care of
the sap from 700 or 800 trees.

The sap first passes through the regnlator, which is placed in a small
box by itself outside the evaporator. From the regulator box the sap goes
into the corrugated pan of the evaporator at one of the front corners;
thence it flows 8 ft. over the corrugations to the rear end of the pan,
through the partition into the middle section of this pan. Following this
section it flows 8 ft. to front of pan, thence through another partition into
side section of corrugated panand thence back again % ft. to rear end of pan.
At this point it enters the first siphon pocket and is ¢ i by the siphon
over into siphon pocket of the first small pan. Thence it flows 4 ft. across
the pan and through the partition and back again 4 fr. into the further
pocket of the first pan and is siphoned over into the second small pan.
There being four of these small pans, all exactly alike, the sap flows back
and forth in the same manner throngh each pan, making a distance through
all the pans of 32 ft., until it reaches the furtherest section of the back pan,
where it is finished off into syrup. The 32 ft. of flow in the small pans and
the 24 ft. of flow in the corrugated pan, makes a total continuous shallow
flow of 56 ft. from time sap enters until it is finished as syrup, as shown
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REGULATOR.

Construction of Corrugations.

Corrugations in large pan run lengthwise nearly full width of the arch,
giving nearly twice as much heating surface as though the pan had a ﬂal
bottom, and increases the boiling capacity largely.

PATENTEQ AP 28,

While the regulator is absolute security against damage to the pans
by over heating, so long as there is juice in the storage tank, an additional
safe-guatd is provided by closing the ends of the corrugations by folding
the metal hown at ““ec” in above illustration, so that no seam is exposed
above the bottom of the pan. Other manufacturers close the ends of the
corrugations by soldering in a piece of metal <%” as shown at “a,” and
leakage is liable to take place as soon as the top of the corrugation is bare.
With other evaporators the line of safety is at the top of the corrugation,
but with the Champion it is at the bottom of the pan.

The corrugations and partitions in large pan absolutely prevent its
sagging and hold it in form, so that it is in as good shape at the end of the
twelfth or fifteenth season as when new.

Small Pans.

The smatl paus being all alike are interchangeable and give the follow-
ing advantages:

1. Wearing evaporator uniformly.

2. Great convenience in handling and cleaning

3



8. Freedom from sagging in the middle or elsewhere.

4. Finishing the product ready for market without reheating it.

‘With sectional pans and our siphon connection, the syrup cannot run
forward, therefore it prevents the danger of burning and sugaring-off in the
center of the evaporator when left to take care of itself

The advantage of removing the Silica or Lime deposit, by the daily
shifting of syrup pans of which there are three, four or five, as the case
may be, is an improvement of no small importance, ‘and by changing the
syrup pans increases their durability.

The Champion Regulator.

(paTanTED)

The regulator is placed in a small pan, which is hung on the outside
of the corrugated pan, near the front end. It consists of a float and valve,
connected by an arm or lever pivoted at “‘z,” as shown in the illustration.
The pipe 4" is to be connected with the store-tank by means of an inch
hose. The flow is downward through the pipe 4" in the small box, and
upward through the valve into the small pan, thence through the small
orifice near the valve into the pocket and large pan. The float, rising,
closes the valve as soon as the desired depth. for which it is adjusted, is
reached. As evaporation lowers the surface of the liquid, the float falls,
opening the valve and letting in a fresh supply.

Our regulator is simply perfection, always reliable, requires no watch.
ing, and always kecps juice at whatever depth is desired.

Reasons why a Portable Siphon is the Proper Transfer
for making Sorghum Molasses.

1. It draws from below the scum and therefore does not allow the

6



heavy blanket of scum to pass through it.

2 It draws from above bottom of pan and therefore does not carry
over sediment deposits on bottom of pan.

3. In keeping back impurities, in this way it c/arsfies the syrup as
well as relieving the operator in a large part of his work.

4. After being started the first time, it does its work awtomatically,
feeding the pans at the proper rate and keeping the liquid evenly distribu-
ted throughout all the pans, so that there is not the work of dipping back
and forth.

The above cut shows the corrugated pan swung upon its hinges for
finishing and cleaning up. With this improvement one man can handle
the largest machine we make. All the pans can be swung up in the same
manner. The hinges on the pans rest in sockets on the arch, so that if
desired, any pan can be lifted eatirely from the arch. This important ad-
vantage over all other evaporators makes it possible to finish off without
the aid of water. When the pan is swung up, the syrup or semi-syrup is
retained in the end of the pan until the release plug is drawn out, when all
of the syrup can be drawn off into a pail set below for the purpose.

All of our Champion Evaporators are made of 22 gauge charcoal tin
plate of best quality when ordered for maple. When ordered for cider or
fruit jellies, copper instead of tin is required in the evaporator, and we use
No. 24 gauge copper.




The Champion Steel Arch.

235 @ rare thing (o find a brick arch proforly constructed and we can make na gwar-
anly as to.the doiling capacity, per Jour, of an cvaforator placed ona brick aveh,

Itis true, weall claim, “ours is the best.” Allow us to demonsirate to you that the
Champion Atch #s the best, and Wiy ?

1. The bottom of the Champion Arch is corrugated crosswise,
for Ito sag fn themiddle, A flx-boom acoh SAll, and) nearly aliays, doss/sagi under jis
load of brick and eart

2. The sub-fluc and damper ** 8 and 4 * enable the operator to instantly tur the heat
off from the last or syrup pan, These f re indispensable to any perfect arch, be it
iron or brick  In the Champion Arch you have them constructed in a manner which care
and experience only can accomplish.

3. Thesquare chimney we use
large enough for proper combustion.

the plce of a cheap, round pipe, generally not half

4. The large fuel doors, heavy grate bars, and lntest device for ash-pit door are essen-

tial to a perfect arch.
very arch s warranted complete z

brick aches are ordinarily built

Tron arches cannot settle more than can be adjusted again in a few minutes. Frost cannot
affect them  They are nnuch clean der all circnmstances we can obtain a good
draft _ Xeop your sugar-house tight 50 35 o retain al the heat possible, and have a large
ventilator over the Evaporator, so that the steam will rise and pass away quickly.

‘We manufactore ahy desired size, 23415 feet {0 6x21 feet
T Titing for prices and terms. give the size sequired, number of trees and other par-
ticulars.

d perfect.  An iron arch is farsuperior to brick, as
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Testimonials.

Through courtesy to our competitors we omit the names in testimoni-
als of the evaporators, over which the Champion gained preference. In
many instances the machines were placed side by side, and put in actual
operation. Thus the merits of the Champion Evaporator were fully dem-
onstrated.

Before proceeding with a portion of thoroughly reliable testimonials it
may be well to meation that nearly all the officers and members of ‘the
WESTERN RESERVE SuGar Makers' AsSOCIATION, since its organization in
1882 until the present time, are using the Champion Evaporator.

The increasing demand for our goods throughout the entire maple
belt compelled us to estab branch factories at Rutland and Montreal.
These three distributing points give our customers the advantage of the
lowest possible freight rates and prompt delivery.

Cuavarax, O., July 30, 1802

Your evaporator has been in use in my sugar camp several years in my absence West,
‘but the spring of 1891 and 1892 T used it myself and like it exceadingly. The best two feat-
ures are the corrugations, which greatly increase the boiling speed and capacity per cord of
waod, and second the sipbon arrangement, which helps purify the syrup, and permits the
syruping pan to be changed when it coats .m Jime or i ing it with bailing
sap and no delay, and no chiseling off of the silica. 1 have used several makes of evaj

tors and consider yours ahead in rapidity of work, excellence of product and durability of
Gonstruction,

W. I. CHAMBERLAIN, Asso. Editor Ohio Farmer, ete.

Dersy, Vr., ]..1,-00 1
I used one of your evaporators in 1891 and added another to my sugar wor

Both. machines haves done theic work fully up to. represontations, and 1 can cnmm,

recommend them in all respects. JOSIAH GROUT.

East FLeTcuEg, V1., June 13, 1801.

T have used two of your Champion Evaporators for five and six years, beginning with
one and then adding another, taking the place of the ——— Evaporator. They work like a
bug in the ear. The Champion will clean out any evaporator that was ever made or that
ever will be made. The Champion makes more sugar with less fuel and Jabor than any evap-
orator I ever used, and the fiavor is nicer and it sells for more money The arch is a_nice
thing, and I don't want any more brick or stone arches for me. Running down
your siphon by competitors is all bo ZINA G. CHASE.

My Chase made the maple sugar and syrup, exhibited by the Stite of Vermont at

Paris, France, World's Fair 1880, and is considered one of the foremost sugar-makers in
Vermont.

AGRICULTURAL COLLEGE, IxGiAM Co , Micit., July 1, 1891.

1 am glad to speak in praise of an excellent invention, and so am glad to commend the
Champion Evaporator. After several years use I am free to say, that I mever saw any
cvaporator that begins fo equal it. ~ I sold the Cook at half price and replaced it with 2
Champion, and after some years my whole establishment burned up. | at once bought
another Champion  The siphons work zdmirably. The rate of evaporation js surprising.
Tho cutoll s excellent, as with it there is no possible excuse for burhiog or scorching ang
syrup. 1 have no improvements to sugges A. ]. COOK.

o



Harpwick, Va., Aug. 8 1503,

In the spring of 1891 1 purchased of G. H. Grimm one of your 14 feet evaporators.
Owing 10 its not being properly set, it did not give perfectsatisfaction. 1 gave the prefer-
ence to two other kinds of evaporators, of whica I have oneeach. In the spring of '93 T st
the Champion and ——— - evaporators side by side, and gave them an equal chance.
The result was that I boiled with same surface about one-{hird more sap with the Champion,
with about one-third less wood. I can recommend the Champion evaporator as the best T
ever used. A. CRANDALL.

New Hames:

RE EXPERIMENT STATION, HAxOVE:

N. H., July 21, 1892,

1 was ploased with the working of the small evaporator furnished by you last spring
is_construction is, in my estimation, well adapted to the economical production of hi
grade syrup and sugar. A. H. WOOD.

The largest Sugar-maker in Ovleans Caunty. Derey, Vo, June 22, 1891,

T have used one of your Champion Evaporators and arches (£x 16 ft.) two years, and
was 50 well pleased with the working of it that last year I took ont a evaporator and
put.in another Champion (f x16 ft.) and it does more work and the sugar is good. 1 can
evaporate 200 gallons per hour easily. [ will answer any questions any ope wishes to ask me
in regard to the Champion. ALLEN P. K

Jomssox, Vr.. June 17, 1801.

I have used one of your 4x16 feet Champion Evaporators four years, and am well
pleased with it. [ tap 1,425 trees and have no difficulty in boiling the sap, with very little
night work In seventeen consccutive hiours 1 boiled sap_cnough for 70 gallons of 11-lb,
syrup, which would be equal to about 575 Ibs. of sugar. Have had the sap boiling over the
entire surface of the front pan where the cold sap is runningin, very oftenUsed the ——
Evaporator seventeen years, previous to using yours but like the Champion much better.
Took the first premium on sugar at the Vermont State Fair in 1889, also in 181, made with
the Champion. . A. LELAND.

East Harowick, Vr., July 6, 1802,

L have used different kinds of evaporators and heaters, but was not happy until the
season of 1892, I used two of the Grimm evaporators, one 8x 14, the other 4x14. The
only trouble T had (with only four of us at work and plenty of team), was to keep sufficient
sap in the storage tank, and the sugar and sysap packed and ready for shipment.

- C. J. BELL.

Canrirpury, N. H., April 26, 1892,
The Evaporator did all you claimed, and more than I expected. We had green wood,
and it did fine, but next year we will have dry wood and make it hum. Everybody that saw
it liked it very much. It made very nice syrup without any trouble to the women folks.
beats anything that was in this part of the country, and I think this one will sell many more.
FRANCIS P. CASS.

AvrLz Hicr, Oxt., July 26, 1893,

The 4x12ft. C Svaporator and Arch I purchased from you last season gives

great satisfaction in every respect. The siphons work to_perfection. 1 can safely recom.

mend it to all who are engaged in making maple syrup. Ttis a good investment for thoss

who hiave an apportunity of using one.  Many farmers in this section have seen it in opera-

tion, and pronounce it ahead of anything of its kind. 1 think it well deserves the name of
Champion g NORMAN MORRISON.

StaxsTEAD, QUE., May 11, 1593,

I received your Evaporator and Arch all right and gave it a fair trial. It does all you
claimed it would do, and makes the best sugar. I have had no occasion to use it after 2
o'clock p m. W. H. HARVEY.

HUKTINGVILLE, QUE., July 25, 1803,

The Champion Arch you sold me gives good satisfaction, and it saves weod and
labor. Tt is very easy sugaring with it, and am well pleased.

A, W. WILSON.
10
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Hustisopox, Que, July 24, 1863

purchased from your agent, E. M. Gates, we consider has
no equal g clear, fine and sugar. We would recommend all sugar-makers to
try the Ch:lmpw)l Evaporator as 1o other, as we intead putting in another in the near
future. A. GILMORE & CO.

The Champion Evapora:
ma

WinoNna, OxT.. July 26, 1892,

et maple sap to :
so littl %, compared

be easily handled in daylight b P

speal 100 highly of i, as it is all, or more, that it clatms (o be.

G. W. CLINE Pres. Grimbsy Fruit Growers' Ass'n.

Stoxey Crexx, O, July 24, 1503,

5 Buaporators and Arches st spring. and am el
pleased with it. It is the best appar: ¢ maple syrup I cver saw, and had no
FGabls fi ellipg Y eyAID TSI SO L T e e
S5l on s ekt or 0 centafanel less s siail
The regulator and siphons work to perfection; the interchangeable pans are just what

is vanied o prevent the lime from ¢ on the pans, and the corrugated pan is a great
s

P would say st sny person ha
Champion, as I consider $100 1

I used one of ycn\r 3x12ft Ch
. It

g two hundred trees cahlml al’lors! to _be without a
for mine well inve .

mpn Ridg

rm.

Rocxsior, OxT., May 1, 1893,

Chanpion Evaporator and drch is 4 full team
and a bull pug under the wagon, evaporating rapidly and safely without injuring the flavor.
rhe reRuIiE sad B G part with the cortainty: of fate=in fact, afer operating
the machine the past season, I could < better. JOHN KIRKWOOD.

T have mnch easure in smnn” that

MowreTi, O, July 25, 1893.

1 bave t0 acknouledgs my st ol
the Champion Evaporator exhil
one of the poctic ocenpations and
Childhood,  Having experianced the dradgery aftached 1o it, L sought every source of Informe
ation available to secure. the acme of labor-saving appliance, and at length 1 am confident 1
Fonnd it after years of patient waidng.
ot to say that we owe to the

of th Asigns 5o fadispensablé to mods
countries I have reason to believe I might bave a
soomer.

1t's construction is a model of simplicity
season’s use, and I take pleasure in commending |

e s it
use. CHAS. W. RICHARDSON.

s 10 tho Daily Globe for mum my attention to
e sugar making was

of the Americans a large percentage
and for the barrier between the two
ed myself of your Evaporator much

It bas done all you gurantce, after one

AxcasTer, ONT., July 31, 1893,

The Champion Evaporator and Arch parchased from you last spring has given perfect
satisfaction. Had no trouble in setting up. and found the siphons and everything to work
fine. As it is the first and only one section, T had a great number of visitors to see it
work, and everyone pronounced it the grandest machine they had ever seen for making mapls
syrup. p was clear and of @ fine flavor, far superior to anything made in this section
Defors: N tcouhie in seliing it for 51125 per gallon and could ot il all ordlers that came
in this, my first season. Would recomme; i syrup makers 10 use the Clmmpmn Evapora-
tor by all means. ALBERT HOUSE.

“Tug ELus,” Furrox, Ot Aug. 3, 1808,
After an experience of over 50 years with all the changes, from one pot against a log,
with the broad canopy of heaven for a cover, to a double furnace and 4 pans, in a house 10 x
38, which was consunied by fire April 1, 1892, I saw a notice of your Champion Evaporator,
and, communicating with your firz, we decided to rebuild and try it.

11




We must say, for quality of syrup and convenience, it is abead of all we have ever had,
and would recommend it to intending purchasers.
J. H. BUCKBEE & SON.

AppLE HiLL, OXT., Aug. 1, 1893
To whom it may concern:

As 1 have a large sugar bush, T was calculating for some years back to get an Eva
tor, but-on examining the different evaporators sold to different parties throughout the o
try. I found them defect many points and altogether too complicated to be -operated

th safety, and incapable of turning out the quality of syrup required for the market. The
trouble was the acemulation of si eposit in the syrup compartment,
y damaging the guality of the product and a great nuisance otherwise, also the impos-
sibility of finishing off in the evaporator the syrup to the right consistency to suit the market,
But on examining the Champion Evaporator manufactured by The G. H. Grimm Manufac-
turing Co., I found out that the defects of other evaporators were finally overcome in the
construction of the Champion. I bought a Champion 4 x 14 ft. last season, and tapped 1000
trees, and of course had to operate it under a great many disadvamages. ~Being the first
year, the wood was not as dry as it should be in order to do good business, but 1 found out
from experience that it was quite capable of boiling the sap from 1000 trees, and must say that
i \ satistaction in every particular, both 48 regards the amount of work donc, uad
the quality of syrup as well as the ease with which it can be operated. For a frst-class
evaporator doing first-class works, the iron arch is indispensable.  There are three important
points about the Champion which aro absent in all other evaporators which I have see
The siphons which work so admirably, 1he interchangeability of the syrup pans which get
away with the silica, and the damper and sub-flue which makes it so easy to draw off the
syrup. - The Champion is made of the best material, and I hereby most heartily recommend
it to all sugar-makers.

H. W. MONROE.

Moose Creex, ONT., Aug. 1, 1883,

I have been making sugar and syrup, more or less, for the last 25 years. I commenced
with three pots hung on a pole. I got tired running around them away from the smoke, I
built a bouse and arched in two pans. It was quite an imp: ment, but not much faster,
and Ihboiled night and day. Your agent c: st winter, and I purchased a 3x12
ft. outfit, and it has worked just as well as it would. I have never had any trouble
with it, and do not boil nights. 1 can go home and sleep. 1 used but little more than half
the wood I did the year before. 1 tap about S0 trees. It may seem a little expensive at
first, but T am sure'it will pay in a short time. 1 can also say that 1 have found the Com-
pany so far honorable men to deal with.

VICTOR BEGG.

MarTiNTOWS, ONT. May 10, 1593,

L bave used the Champion Evaporator this season, and take pleasure_in stating to you
that it has given entire satisfaction. The Iron Arch is far ahead of any brick arch, and the
siphons worked to perfection. I would without hesitation recommend it to all sugar makers,
Sl

d 300 second growth trees tapped, and the 214 x8 ft. Evaporator boiled all the sap dur-
ing daylight

J. 8. FOULDS.

Gosiex, A. Co., New Broxswick, April 15, 1593,

T am satisfied to say that I was never better pleased with an investment than 1 am with
the Champion Evaporator. My father rejoiced in bis day to make sugar in the old metal
pots, but wouldn't he laugh to see my sugar place: trees all hung with bright tin dishes, and
we boiling with a Champion Evaporator in a snug house where [ can sit down comfortably
while boiling and read the papers or study the Bible, with the greatest of satisfaction.

BEN]. R. BLEAKNEY.

Liscorr Prack, AprcTsForp, Que., July 23, 1803
Having purchased one of your 24 x§ fr. Evaporators and Iron Arch, and used same
last season, L find it did all you' claim, the siphons doingsplendid work. I was also a witness

to a test trial of a 12 ft. Champion Evaporator which boiled 85 gallons per hour.
C. 0. FISK.
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2 Hiiatrst, Que., Aug. 24, 1808,
The Champion Evaporator purchased of you last spring proved most satisfactory in
every respect. Yours truly,
M. H. COCHRANE.

MoNTcALM, QUE., July 20, 1893.
tor one season, and [ am woll pleased with it Tt
abor. For simplicity and durability, your regulator
exe is sap in the storage tank, there is no danger of
nd siphons will do the rest. In 12 hours I boiled 300
vou claim it will do. It took care of 2,400 cans, and it
. I would not go back to the old way for anything. No
Size 8x 10,

1 have used your Champion Ex
i3 a great ecopomizer of wood., &
and mpho'ﬁ cannot be beaten.
burning the pans, as the re
gallons ar sap, which is mor
also makes a better quali
Sugar maker should be without

a

FRED. BURBRIDGE.

Mclver P. 0., Brucs Co., ONT.
hased from you last season has given entire satisfac-
e o see it work, expressed themselves as never hav-
We made over 200 gallons of superior maple
r maker can afford to be without it. We are
ng until next season, as it paid us well. Your
lete for their purpose.

“The Champion Evaporator we o
tion in every respect. Visitors who

JOHN McIVER.

Eu Grove FarM, LITTLE BRiTAIN, ONT., July 22, 1803.

After using one of your

it as being the best contrivance

cat a contrast betweer

and the modern binder.
much better flavor.

Evaporators, size 2% x 8 ft., we can now recommend
or 1\1km g maple syrup we have ever seen. In fact there is

pas tem and the Evaporator as between the old le
& syrup is far superior to the old system, having a

J. F. DIX.

SoMMERSTOWN, ONT., June 1, 1893.

m well pleased wit fon Evaporator. Tt worked like a charm.  Sugar
making is made easier and more profitable by this invention.
JOHN OXLEY.

MoNTREAL, QuE., June 1, 1803,
1 wish to bear this testimony to your Evaporutor. 1 was present during the commence-
ment of sugar ma astern Onta Spring, and helped set up and start one of your
Evaporators, and I never saw anything wark like it or turn out finer sy

JOHN A. McDONALD, with ALex. W. Graxt, Com. Merchant.

Chzrey Varray, Prixce Epwarp Co., OxT.. July 25, 1803.
The 3x 12 ft Champion Evaporator e parchased from you has given uf perfeet sais-
faction in every respect. The syrup is of a better quality than when made by the old pro-
cess. The demand was o great for it we could not supply our customers. It docs not take
more than half the fuel. Itis now a pleasure to boil instead of a hardship.  Over two hun-
dred people visited our camp this year. and everyone pronounced it the hest he ever saw.
Al one requires with the Champion is pleaty of sap and dry wood, and it is only fun to boil.

B. F. BLAKELY.

MarLesiog Fars, CorLixs Cextaz, N. Y., Erig Co., July 11, 1891
We have dsed your machine three seasons and consider it a success. (Size3x10.)
Should not know how to get on without it now.
JOHN E. RANDALL.

Aveurx, Geavea Co., O.
1 cheerfully endorse your Champion Eva) rator. It has done for me all you claimed it
would. I can boil with a 4 x 16 four and one-half barrels per hour.
5. C. CANFIELD.
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Beroonook, 0., Grexxe G

. Thave used one of your Champion Evaporators for two seasons. Without exception it
is the most satisfactory machine that I have ever used. At the close of last season it was
in perfect working order. (Size 3% x12.)

July 13, 1891,

B. F. JAMES.

Enis, 0., Cuauraion Co., July 14, 1891.

Having used a 3x 10 Champion Evaporator for the past season for making maple syrup,
1 can truthfully say that it does all that is claimed for it. The automatic feed is a perfect
regulator and the corvicgated pan, over the fire box, is a grand feature of the Champion. T
regard the siphons as one of the neatest taings about the machine, as they are casily removed
and pans bandled 25 desired, and they never get s meddled with by strang-
ers.  The sub-flue is indispensable to speedy evaporation as it gives perfect control of the
syrup pan at the rear of arch.

©, Jerreasox Co., July 7, 1891,

The Champion Evaporator and arch purchased from you has given us perfect satisfaction,
We have used it four seasons and it is yet appatently as good as new. If we were compelled
10 g0 back ta the old way we would quit the business

J- §. MILLS,

Batavia, N. Y., Gexesee Co., July 13, 1801,

bought of you'three years ago iz all that you

rch one of the most important features of the

nity bave seen it in operation and pronounce it ahead of
D. McVEAN.

I find that the % x 12 Champi
claimed for it. I consider th:
machine. Many farmers in thi
anything of its kind.

Itmaca, Micn., Gratior Co., May 1, 1889,

The Champion Evaporator is what it has been represented 1o me by you.  Every fea-
ture about it works to my entire satisfaction. [ made better syrup than' ever did, with less
labor and fuel. I can boil with my 5x20 the sap from 1500 trees by daylight.

E W. KELLOGG.

CorrLanp, N. Y., Cox

o Co., July 13, 1801.

We have used one of your maple sugar evaporators on our farm for two seasons, and it
has given entire satistaction. (Size, 1t works complete in every particular. The
quality of the sugar or syrup is the very best that can be made, and we recommend them in
the very highest terms.

WICKWIRE BROS.

Evk Licx, Pa., Souzrser Co., July 14, 1891,

Lam pleased to state that the Champion Evaporator purchased from you last spring has
fully met our expectation. (Size, 344 x 14.) Onc-fourth part of the coal and other fuel will
run it as compared with the old style in use in this part of the country. One active man at
the camp and one to gather sap took care of %00 s at my camp during the last season’s
run.The evaporator has cxcited great interest here and 1 would recommend any and all
who have not already obtained one of a size adapled to them, to get the Champion Evapora-
tor, put a ventilator in the top of the building, close up the cracks and openings at the sides,
keep out the cold and make sugar and syrup-making comfortable and not makea hardship as
heretofore. F.S BISSELL.

JoussTows, 0., Licking Co., July 8, 1852,
I bave used a Champion Evaporator five seasons and have never had any repairing done
on it in that time. It js in good condition, and for convenience and durability, 1 can say it
has no equal. (Size, 3 x 10.)

ALLEN A. LONGWELL.

M. GiLeap, O., Morrow Co., July 15, 1891.
The 4 x 14 Champion Evaporator which I purchased from you bas been in use for six

seasons, and I can find ne fard? with it in any much more durable than I had
ill mot last for twenty-five years.

any way.
hoped for and T see no reason why, with proper care, it
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The siphons and regulator have doze their work in a highly satisfactory manner. Under no
consideration would I give up the Champion and return to the old method of making syrup.

A. M. WOOD.
orD Co., April 20, 1801,
I boiled the sap from

Mantox, Mica., Wex
My 8 x 10 Champion Evaporator has given entire satisfacti
250 trees, and could boil thesap from 330 trees easy, in daylight, dry wood  The iron
arch is just the thing. It draws o well that no smoke comes out, even when I burn green
wood. The regulator keeps the sap just right all {he time.
MALCOM SPENCER.

Boaromax, 0., Manoxing Co., July 20, 1891.

The 3% x 14 evaporator, whis ent me last spring, proved to be a great success.
It sazes great labor and the siphons and regulator work to perfoction. ~The subeflue s a
great invention to syrup off. I. M. KERR.

HARVEVSBURG. O., WaRREX Co., July 18, 1892.

<on and it gave perfect satisfastion in every respect
jearer and consequently more salcable syrup than the old

« boy fouricen years old and small for his age,
ptoms of failure in any of the material. Would
the old sysiem.

ve used your evapor.
:sm 99 12) It makes a much
method.  Mine was run most of
with perfect case. Cansee no
quit the business before I wou!

R. COLLETT.

EpixpurcH, Inp., Jornson Co., July, 1392,
ich we bought of the G. H. Grimm M'f'g Co. is all that
particular.

ISAAC BREEDING.

The Champion Evaporator
it was recommended to be in ev

Nozta WaLto:

. ¥., DELAWARE Co., July 18, 1892,
The Champion r.\spursmr n arch work te my entire satisfaction. (SizeB3x12.)

The small pans are a great co: The regulator and siphons are reliable_and work

to perfection, while the ccrruwed pan has donble Gre boiling capacity of any other pan in

the market. I can recommend it to anyone for making maple sugar.

WM. §. SEELY.

MirezrsauraH, O., HoLugs Co., July 13, 1892
1 have used your evaporator four years and think it as good as new. It is_a_porfect
J. A. UHL.

machine in overy respect.

Bravrorp, O., Miau Co., July 13, 1891.

Lused one of your 3 x10 Champion this spring and can d it to all
who are engaged in making maple s Itisagood investment for those who have an
opportunity to use one. The sy better quality than when made in the old way,

it does not require more than half the fuel. No smioke to contend with, as is usually
the case. D. G. WENRICK.

ScorrviLLe, Mich., Masox Co., April 21, 1800,

The best testimonial I can give the Champion Evaporator is that 1 can sell my syrup all
around the men using the common pans at from 15 to 20 per cent. higher price. (Size 3x12.)
JOHN GRIFFIN.

Horxivs, Mick., ALzaax Co., July 6, 1891.

In answer to your inquiry as to condition and durability of my evaporator, 1 have
used seven seasons and fmd that by brushing |h; scot from the bottom of ll!e front pan
that it is as good as new I believe it will last many years to come, and it gives entire
satisfaction. L. A. ATWATER.

New Pans, Ixo., Erkinast Co., July, 1891.
The $x12 evaporator I bought of you last seaso vou recommend it to do. I
made 65 galons of tho fiest syrap L evér saw, boilig the sap all in the daytime. which is
a great saving of labor. Would not do without one for double the cost. The siphons are a
grand success. De ], WHITEHEAD.
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Porx, O., Asiraxn Co., July 22, 1891

_ We have used one of your 3 x 14 evaporators. for seven seasons, and it has given eatire
satisfaction, and is in good condition at present. Wealso gota second one last season, a
334 x 12. Tn all our experience the siphons never stopped while there was plenty of sap in
the feeder. The iron arch with the new sub-flue is porfect, and, last of all, we know it is
composed of the best material,

PLICE & McFADDEN.

. Sourn Daxsy, N. Y., Tourxiss Co., July 23, 1801.

I have used your 3 x 10 Champion Evaporator for two seasons and am much pleased
with it, and claim that it is in every respect as it was recommended.
E. B. MILLER.

MarvsviLee, O., Ux

x Co., July 27. 1801
The § x 12 evaporator which I purchased from you in the sprlng of 1885 been in
constant use each season since, and has probably made 1,200 or 1 300 gallons ul syrup, not
ane gallon of which has ever been sold Jor less than $1.00. 1t Bas found a marvet. from
New York to San Francisco, but mostly sold in my own town. The tin work is in as good
condition as when purchased and bids fair to last a good many years yet The regulator
and :rhnmnrc perfect in their working, and I do not sec how the machine could be im-
proved for perfect work.
G. M. WILBER.

East Paris, Micn., Kest Co., July 14, 1891,

I have used the Champion Evaporator two seasons and cannot say too much in its praise.
Xt suits me in every respect. | It s the most porfect evaporator for making maple syrup that
I ever used, and 1 have used nearly all kinds. The gathering and storage tanks are abead
of anything I ever used. Sugar and syrup making are now made easy as well as pleasant.

8. 5. BAILEY.

Fowter, 0., TrossoLL Co., July 16, 1591,

1 have used a 4 x 16 Champion Evaporator one season and would say that the siphons
are a fine arrangement.  They did not give me any trouble whatever, and the regulator
worked the same as the siphons, perfect in every respect, and the sub-fiue heads them all,

F. W. KINGSLEY.

Lua, O., Arcex Co., July 14, 1891

T have used one of your 4 x 12 Champion Evaporators two springs for making maple
syrup, and am well pleased with it. [ think it a grand success and worthy of recommenda-
tion. 1. E. THAYER.

WiLamnGToN, O, CLixTox Co., July 11, 1891,

We have used one of your 3% x 14 Champion Evaporators for two seasons and we can
see no faul It is not one-half the work to run it that it is to boil in kettles, and ihe
molasses is much fairer and much easier sold. The feeder keeps the sugar water deep

and the siphons work first-rate. The dampér turns the fire from under
the Anishing pan s if cannei scorch the molasees.  Just thiak of an oid man sitting at home
and marketing over 200 gallons of molasses through the express office aud having all the
pay sent in.checks to the P. O., and more orders for molasses than there is molasses to ll
them, and not one gallon sold for less \h-\n $1.00. We ha\ e au -mpwmd sugar house. It
is 36 x 32 feet and two stories high. We brag on your machinery and our house. We
work \be water from 600 trocs and find the 14 tt :vapo:mor small enough

SETH LINTON.

East Dicxinsox, Fraxkriy Co., N.

Y., July 1, 1891,
The 3% x 12 ft. Champion Evaporator I bought of you last season gives

faction T ot up amy st amount of wood and ave fully one third Iefe: . Mads 5,800 Ibs

with the least work and sold it the best I cver did. Sugar made in the Champion sold

readily for two cents per Ib. more than sugar made in the ——— evaporator, out of the stores

here. HENRY LARKIN.

16




CrarLESTOWY, O., PoRTAGE Co., July 18, 1891.

Esaporator purchased from you one season and it
ulty in managing the sap from upward of 1,000 trees.
operated, will do the work in a satisfactory manner.

B. H. HALL & SON.
Gavrorp, Micu., Orseco Co., May 5, 1391,

We have used the 4 x 6 Cha:
gave good satisfaction. Had tiede
The regulator and siphons, if proper

T am well pleased with the Ev ¢ which I bought from you. I made 80 gallons of
syrup of extra good quality in two day: ‘Was surprised at the small amount of fuel it took
torunit. (Size, 4 x 16.) T. WELLS ALLIS.

JasrEr, N. Y., Steupes Co., July 12, 1891,
mpion Evaporator for. two seasons, and can say that it is as
{it0 any one that would like o know abont it. 1 would
more than half the wood that I did when I used
0. C. WAHLRATH.

MaxTua, O., Pormace Co., July 15, 1801

I bave used a 234 x §
good as new, I can recomme:
not make sugar without i
pavs ard arch and cverythi

years and am well pleased ts work.
i vaporator. Automatic regulator, siphons, sub-flue
damper work to perfection.

an w of no ather equal to it for reducing sap to
with the same amount of fuel, ease and dispatch. Wit our 5 x 18 we can getaway w
sap of 1,500 trees in good shape. W. F. PROCTOR.

Davrox, 0., Moxteomzry Co., July 17, 1891,
based 2% x 8 for use on our farm near Waynesville, 0.,
< through the kindness of your agent, we weré en-
5 order to tap all available trecs. We have found that
hi e can Gbiain for thé Bauling), we can secure
machines, o The machine works
Thia qualityof ihe syrup is auch ihal me ars
S “To any one who wishes to change
250  source of profi, T would most heartily com

JNO. C. COLLETT.

Three years ago we pi
which gave such perfect s
abled to exchange it for a
by the use of dry wood and
cven better results than you cla
perfectly and is in perfect cond
unable 10 supply our customers, eve:
the fask of sugar-making to a pleas:
mend the Champion.

=,
=

Lisnox, Micn., Ortawa Co., May 10, 1891,

The 4 x 16 evaporator 1 purchased of your State agent gives the best of satisfaction.
By using it we can save wood, time and money. The siphons and regulator work to per-
fection. CHAS. KLEIN.

Enst LIBERTY, O., Locax Co., July, 1891.
Having two large camps, we were induced fo try one of you Champions. Did not ex-
pect to like it, but were so well pleased that we think of putting in another. We have a
5 x 20, and could boil more sap with it with less than one-hall the fuel that we use in our
other camp, with two old furnaces. J- W. & H. H. REYMER.

> Snarox CexTER, O., MEpiva Co., July 13, 1891.

1 have used the Champion Evaporator four seasons and am well satisfied with it. (Size,
3x12.) The pans, arch and grates are in good condition, and one would think they had
been used one scason instead af four. There are quite a number of your evaporators in
this township, and Thave never yet seen the person who was not satisficd with them. Other
evaporators are offered for less money, but a close examination shows a great difference in
material and work. Any one desiring an article of the kind cannot do better than 10 obtain
aChampion. C. M. JOHNSON.

MaxcELoNA, Micn., AxTrix Co.. April 20, 1891,

1t has been a very short season with us, and I did not make more than one-third of.what
nded, but the evaporator werked to perfectios C. E. MILLS

HacursTows, Inp., Wavse Co., July 6, 1891.

Bought a 8 x § Champion Evaporator last spring and we made good molasses. Did it
quickly, with less fuel and less labor than ever bofore. JOHN H. ULRICH,




Grexwoon, [, July 6, 1301,

We have been making maple syrup for the last twenty years, but never had the least

idea of flavor or color until we got kold of a Champion Evagorator. The size of ours is
8x 10, and we can do more in a kalf day then we could on our furnace in an entire day.

JOHN BEVER.

GarrexsvicLe, Portace Co., O.

Gentlenten:—We purchased a 6 x 22 Champion Evaporator of you for use in our camp
of 2,500 trees, and will say that its working has proved eminently satisfactory to s, both a3
quantity of sap handled ina given time, and quality of product obtained  In firing we used
wood alone until nearly the clse of the season, when we used part coal as an experiment.

With wood alone our average boiling rate was nearly eight barrels per hour. We were
agreeably surprised when we commenced using a mixture of wood and ceal, as it at once
increased the average 1 fully ten barrels per hour. The season being nearly over when we
began with coal we made 5o special effort to see how big a record we could make, but intend
next season, 1o try to cvaporate 120 barrels inside of 10 hours. We believe we can do it,
While using wood alone our consumption of fucl was fully one-third less per hundred barrels
than in former years with a flat-bottomed evaporator with heater attached.

e average quality of our syrup was very much better than in any previous season in
our experience, which we attribute mainly to mere rapid_evaporat nabling us to avoid
keeping sap on hand any considerable length of time. lotwit ndl s mammoth di-
mensioms, it was_the easiest Apparatus to manage we have ever used. regulator and siphon
connections working perfectly satisiactory. Much more we could add in faver of your
Evaporator, but perhaps this is enough for the present.

Very ruly yours,
B. H. UDALL & SON.

%

Usiiox Cirv, Mick., Baaxen Co., January 14, 1801,
I would not sell the evaporator which I bought from you in 18 0 for three times the
amovnt T gave, if I could not get anot 1 no trouble selling my syrup ar $1 2
gallon, only I can't fill all of my o 1 L HNSON.

ize, 3 x 12}

Hareor Creex Exig Co., July 10, 1891.

We have used the 4 x 16 Champion evaporator bought of you three seasons, and it is
now in good condition and has given perfect satislaction. EPHRAIM CASS.

Coxcorp, 0., Lake Co., July 6, 1891,

‘We wish to state that we have bad one of your evaporators in use three seasons and are
well pleased with {Size 8x 10) Would not part with it if we could not get another. It
is as good as new and will do all you claim for it. ‘W. J. HASKELL.

Caxaax, O.. Wavss Co., July 16, 1801

I bought one of your s last season and am well pleased with it. It is in every
respect more than you <l 1 have six Moidred trees and used your 8 x 14, Done
no work after night to speak of. Uscd green wood and very lttle coal  After I had used it
one day could leave it and go to dinner, and leave it in the even

s
THOMAS RUSSELL.

Coa. Crenx, Inv., Fountaix Co., July 5, 1891,

I have been using one of your evaporators (size. & 1 §) for three seasons, and am very
much pleased wi I would not think of making syrup without it The machine is al
most s good as new. 1t takes but little fuel to run and makes a first-class syrup. The iror
arch is far ahead of any brick arch that can be built. EDWIN RABB.

Graxp Lepok, Mick., Estox Co., May 2. 1801,

1 like the evaporator ever so much. It will do the work as yon recommend. I boiled

50 barrels of sap in cight hours. 1t was not a good sugar year and 1 cannot tell what it will
do. (Size. 5 x 20.) A-E GALLUE.

West MippLEsugG, O., Losax Co, July, 1891,

Having used a 4 x 16 Champion Evaporator for three years, I say *She is @ dands.” 1
would rather go back to the old cradle without horse-power for my barvesting than go back
10 the old way of making maple syrup. J. B. JOHNSON.
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Barey, 0., Cuvatioéa Co., July 17, 1801.
1 have used my 4 x 12 evaporato seasons. It gives entire satisfaction and to all
a}I: pearances is as good as new. Isave a1= -half more wood with my e\aporalm lhan some
my neighbors who are using other evaporators.

Cuarkssurcy, Ino., DecaTur Co., July, 1891,

For two seasons we have been using a 2% x § Champion Evaporator, bought of the G.
H. Grimm M'fg Co., and we caz manage 200 trees with it. JAMES CLARK.

Niagara, Pa., WavsE Co., July 10, 1891.

b I pought of you last fall did its work better than
boiling sap. . We used mmher S for
& Champion. E. PEl

The § x 10 Champion Eva
I expected, and think jt is nea
several years, but it did not come up

AsuTaBULA, O., AsuTABULA Co., July 8, 1881.
T have used your Champion Ev: or two seasons and it is just as good as when first
used. (Size, 359 I like it very It is very easy to manage and I think is the best
in use. H. ] NETTLETON.

Leoxarnssurcu, O., DeLaware Co., July 28, 1501,

Itgives good satisfaction. Tt beats the old pro-
can make 20 gallons per day with ease. (Size, 3 x 12.}

MARION MAIN.

1 am well pleased wi
cess all to pieces and save

Newarx VaLLey, Tioca Co., N Y., July 15. 1891,

My 3 x 12 Champion Evaj gives good satsfaction The regulator works com-
lete, also the siphon and sub-fu 1, take it all together, it works to a charm, if the
woed is good and ary. JABEZ S T

CoxsprsviLie, Faverts Co., Ixp, July 6, 1891

orator, purchased of the G. H. Grimm M'fg Co.
< pataral gas. and it has given vt complete satisfec-
W. N. HUSTON

We have used a § x § Champi
in the season of 1891, to which we
tion

\:g\\'B\:FrALO. Micit., Berriax Co., April 16, 1801,

Iam done making sy 58 and am well pleased with the evaporator |
thanks to the Grimm Co. anlos:.d plew\. find cash for the whole outfit. (Size, 3 x 10.)

MARION TAYLOR.

Laugrer, Inn, FraxkLix Co., July 6.
‘We bought a©% x 12 Champion Evaporator last spring and run a sugar orchard of 600
trees, and made good syrup. It fills the guarantee
W. D. ADAMS.

Romg, Pa.. Branrorn Co., July 18, 1891.

porator. Think them as much ahead of the old way as
machine and Botse rake are abead of the scythe and band rake. [ also consider
1 first-class.  (Size, 3 x

Iam well pleased with your
the mos
the mate:

P. C. FORBES.

Sevastoror, Wis., Door Co., July 8, 1891.

evaporator nf you last hll Thmk itis a wonderful machine, and

efore ing of wrote to two other firms for their
catalogues an i bl yours T found that 1 did not want the others
under any mnsltl 1:mn and now that Thave wsed it 1 would not part with it for a half a
dozen of the others, if I had to use them. T have had ex with the common pans for
a long time, so (hat gives me a good idea of the diflerent machines.

€. A. BASSFORD.

I purchased a4 »
certainly itis & durat
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Froexce, Exie Co., O., July 7, 1891.
Any fool can know and any intelligent man does know that the Champion Evapora-
tor is the best evaporator made on carth, No ome uses it but what likes it, 4nd in my
locality it is rapialy supplanting all other makes. 1have used one four yeans, and 1 sce,
if properly cared for, it will casily last one generation. The arch is perfection as to draft
and economy of fuel.
R. DERBY, J&.

Osererx, O., Lorats Co., Juiy 16, 1801.

I am delighted with the Champion Evaporator which I bought of you sx years ago. It
has really done excellent service and it seems to be in just as good working order now as it
was the first year we used it.

S. C. HARDING.

SsiTHrELD, Pa., FAVETTE Co., July 20, 1891
We bave used your 3 x 10 evaporator one year and are very much pleased with it.
Ours was the first one that was set up in this town, and through our influence another was.
s0ld to a party who had thought of ordering of another firm, but came and saw ours and then
sent toyou for one.  We will recommend yours very highly

H. A. BRIGHAM .,

1891.

1 bave used the Champion Evaporator bought of you for two years. I am well pleased
withit. The syrup made with it is of the finest quality ; much better than any for sale in
the markets here. I have made ten to twelve gailons of syrup per day and my machine is
the smallest size you make. (Size, 2% x 8.)

Rockroro, Ier.. July

A.J. SWEZEY.

Loxawoon, Inn., Faverre Co., July 6, 1891
We heartily endorse the Champion Evaporator. We have a 3 x 10, bought in the sea-
son of 1891, and can cheerfully recommend it to all interested in the manufacture of maple
syrup. :
JAMES M. OCHILTREE.

Garexa, O., DELAWARE Co., July 16, 1891.

1 have used the 3 x 10 Champion Evaporator, which 1 purchased from you, for five
years. Itis still in splendid condition, and think it will last many years. ~ It makes the
work easier and one can accomplish more in half the time than he could by working the old
way. I take pleasure in recommending the Champion to all who are engaged in making
maple syrup.

SAMUEL BARCUS.

Hupsox, 0., St Co., July 20, 1801
L like your evaporator very much, It works first rate. You can wse my name as far

as you want in praise for it.
WM. DARROW.

Mr. Mogis, Mici., Gexxesen Co., April 28, 1891,
The machine gave entire satisfacti
(Size, 5 x8.)

n. It bas po equal for the maple syrup business.
E. 5. DILLER.

Liperry, Pa., Tioca Co., July 16, 1891,

Your Champion Evaporator gives perfect satisfaction. I would not take $100.00 for
mine and go back to the old way. e, 2% x8.) Itis a pleasure to operate them. Can
make better syrup and secure readier sale for it than with the old way of making,

G. R. WHEELAND.

CHas, Mich,, Lake Co., May 7, 1891,

I bighly recommend the Champion Evaporator. It gives entire satisfaction. Does
good clean work. (Size, 3 x 8.]
WILLIS L. MESSENGER.
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Suggestions to Sugar Makers.

If your Evaporator is not properly set up and man-
aged, and if the Sap is in any way neglected, your pro=-
duct will be inferior.

Read the following suggestions carefully. They will
benefit you.

The siphons being reliable, the regulator and all attachments perfect,
is the reason that more Ch: on Evaporators are sold than the combined
output of all competitors, whom we challenge to compete with us in actual
operation.

Sell direct to the consumer. Do not under any circumstances depend
wholly upon your local dealer. Maple syrup should be trasparent; the
sugar almost white. Such is always in demand at a price paying far better
than any other crop you can raise. Pride and energy on your part is nec-
essary to accomplish quick sales. Toilet conveniences and a liberal amount
of cleanliness throughout will make your production toothsome to your
customers.

The Champion Evaporator made ten years ago, yes, even five years
ago, is not the equal of the Champion of to-day by a very
long reckoning, and we experience the certainty that any old
establishment does, of having our early work compared with other houses,
who in their later productions take natural advantage of much that we have
done, sailing by our charts. As a buyer you have the benefit, and we hope
that by increasing sales the greater cost will be made up to us.

Begin boiling upon the arrival of the very first load of sap. The Evap-
orator well balanced with the size of your camp, should not require over
ten barrels storage, when properly managed. The man who gathers the
sap should not be able to fill his tank. Better slack the fire rather than
have the sap crowd you.

Cotton cloth fastened on a square wooden frame so that it will bag
considerably in the center, if laid on top of the store tank is an excellent
strainer, and your outfit is by no means complete without this simple de-
vice. Never pump or lift sap from the gathering tank to the store tank.
Either build your sugar house on a hill-side or elevate your driveway so
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the sap from the gathering tank will run to the store tank by its own
gravity, through a tin spout, even though it requires a length of one hun-
dred feet or more.  Strain the sap wherever it is possible to do so.

The best sugar-makers throughout the maple belt are the Champion’s
best friends. It received the highest awards and honors at every state and
local fair where we have met with the strongest competition, since 1832
without a single exception.

The front of arch raised about one foot, set on'stone or brick, will
make firing convenient and prevent many back-aches. By laying this
foundation like a picture frame, it will form a deep ash-pit, very desirable
to durability of grates, and proper air supply. A floor as high as the stone
wall above mentioned from front to rear of arch, on the side the machineis
operated, a table, and plenty of shelf room, is convenient and very useful.
No arch should be set on the floor, there being to much danger from fire.

Use no other than metal spouts, and hang the buckets on them. Never
set a bucket on the ground or hang one on a nail. Use a bit suitable for
the spout used. Bore the hole about one and one half inches deep, at a
right angle, and where the bark is healthy, at a short distance either side
of the old bore. -Reaming or enlarging the bore when somewhat dry will
increase the flow of sap. When this is done a second spout of larger di-
ameter is required.

Syrup made too thin will sour, too thick will grain. Of the two e
the latter has the preference. In order to retain your customer, supply him
with syrup that will weigh 11 pounds to the gallon. Syrup must be strained
and settled before it is put into a package. An attractive package meets
with ready sale at the highest market prices.

The most important factor for successful sugar-making outside of a
first-class Evaporator, is good dry wood placed under cover early in the
Fall, or still better, immediately after the close of the scason. Rapid and
shallow boiling, conditions being favorable otherwise, will surely bring
forth the very best quality of syrup and sugar.

Do not allow your buckets to become full of sap. Begin gathering
when only a gallon or even less has accumulated in your buckets. A large
night or Sabbath run will sometimes prevent this, but ordinarily this rule
holds good.  Cover your buckets, if with nothing more than a piece of
board a foot square, so as to keep out leaves, dirt and rain water. A cleat
nailed on one side will prevent the wind from blowing it off. Do this and
a better quality of syrup, saving of time and fuel and a material aid to fat-
ten your pocket-book will surely be the outcome.

A tightly built sugar-house means a warm one. Heat will carry off
the steam through the ventilator, a very agreeable feature, but heat is in-
jurious to sap ; therefore sap should be stored outside the boiling room,
with only a shed roof put over it, allowing the cold air to circulate around it
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The buckets, in
boiling water at the begi

utensils, must be thoroughly cleaned with
d as often as there are any indications of
sourness or filth. To e best results, sap should never come in
contact with anything but after leaving the tree, until the delicious
product is ready for the market.

The very fact that our Rutland, Vt., and Hudson, Ohio, and Montreal
factories are making Evaporators exclusively, with special and costly
machinery, insures you th nefit which experience and a large outlay of
capital alone can acc: Please write for our terms; compare our
system with others. We sincerely believe that your judgment will termi-
nate in a mutual benefit.

£

sure

e

All our evaporators are made of metal throughout. There is no wood
used in their construc

We do not number machines. In writing for estimates, state sizes
as given on the lists. Numbers are confusing, as every manufacturer
numbers his machines differe;

Place your orders earl Too much time cannot be given to allow for
delays. Delay on the part of R. R. Co. in carrying goods is of every day
occurence, particularly in these days of sudden and large strikes. And, on
our part, we may not thoroughly understand your order, and may find it
necessary to write for instructions. 3

It does not pay to buy a cheap evaporator for half the money that will
buy a good one which will last three times as long and give better work.
In buying, let us offer our motto as a guide: ¢ Carefil and sure ;" we try
to beso in making our evaporators ; why should not you be as careful and
sure to buy what will give good service.

Be sure to buy as large an equipment as you need. More men have
said, ¢ T wish I had a larger evaporator," than‘have said <1 wish I had a
smaller one.”

Fwll printed directions tor setting up and operating our evaporators are
sent to each customer.

Address letters to
The G. H. Grimm Mfg. Co.,
HUDSON, OHIO.
OR TO

The G. H. Grimm Mfg. Co.,

67 KING STREET, MONTREAL, QUE.
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Grimm’s Low=Down, Self-Supporting
Storage Tank.

The above illustration represents a ten barrel Galvanized Iron Tank ;
size, 8 ft. long, 3 ft. wide by 2 ft. deep.

A mere glance will convince you of its practicability. Its sides being
low, the raising of sap is diminished.  The flanges, extending inward twe
inches, and being formed from the same piece of metal that forms the
main body of the tank, make it self-supporting, so that there is no wood
frame required. Having but few seams, the difficulty in cleaning and the
danger of leakage is avoided.

We manufacture any size and shape, from 10 to 20 bbls. capacity,
either of tin or galvanized iron. This tank can be used for numerous pur-
poses ; such as watering stock, elevated cisterns, etc.

Grimm’s Self=Straining and Quick-Emptying
Gathering Tank.

We manufacture two sizes—three and four barrels capacity. Gal-
vanized iron and tin. They arc better and cheaper than tanks that are
made of wood.
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GOODS

MAIL ORDERS RECEIVE THE SAME ATTENTION AS THOSE TAKEN BY AGENTS

GUARANTEED AS REPRESENTED OR NO SALE.

THE G. H. GRIMM MFG. CO.

Devotes its

and energy to studving the wants of Maple

and kers; and therefore is in good

1 to furnish you with

CATHERING and STORAGE TANKS.
TIN SAP PAILS,

of good, better or be:

GALVANIZED IRON SAP PAILS,

only, the best.

various sizes, one qual

SAP SPOUTS,

any make.

LOOPS,

for Wood Buckets.
SPOUT PULLERS.
TAPPING BITS. SYRUP CANS.

And Syrup Makers' supplics in general. Write for prices.

The State of Vermont E
World's
Fletcher, Vit., who has two Champion Evaporators.

ibit of Maple Sugar and Syrup at the

. Paris, France, was made by Zixa G. Cuase, of East

The devices of the Champion received the Highest Awards at

| the World's Fair at Chicago.

Aiwarded first premiwms, diplomas and medals at the Vermont State
Fair in 1885, 1886, 1887, 1585, 1889, 18¢0 and 1891, alse al the
a, New York and Pennsylvania State and Canadian

The Sugar and Syrup made theveon has alse been @ prise winver.
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Grimm’sNewSugari@ff ArchandPan.

Top Measurement of Pan, 26 x 47, depth 12 inches.

We manufacture various sizes of this convenient and labor saving

machine. At a very small outlay, your sugar and syrup can be
finished ready for the market in your sugar house, without annoyance
to your wife; much quicker and decidedly better than can be accom-
plished in any other way. The material and workmanship in this outfit
is of the highest grade. Whatever evaporator you use, the addition of
this useful invention will aid you net only in the successful manufacture
of maple sugar, but it can be used for many other purposes. Price
ranges from twelve to twenty-five dollars.

The G. H. GRITII MFG. CO.,
HUDSON, OHIO. - - S 67 King Street, MONTREAL, QUE.
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