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T SUGAR SYRUP MAY
* "BE MADE AT HOME
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duce temperature of the water,
the proper degree, from 70
» 80 degrees C. (158 degrees
F.), for the extraction
The barrel should be
. with several thicknesses of

thold the heat, The sliced
should be permitted to soak for
| 80 minutes, and the barrel
agitated from time to time
Bt uncovering it.
# water should now be drawn
i . stralned through several
gsses of cheesecloth. No pres-
g required to remove-the juice
‘beet. If the barrel is pro-
- favcei near the bottom
of drawing off the
it ‘will be found convenient.
paking does not remove all the
‘fyom the beet slices, but by
pdarger part of it is extracted
‘are sufficiently thin and
is of the proper tempera-
e resulting liquid Is of a
A color, with a sweetish
"taste. The refuse beet slices
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id other live stock.
piee may be placed in a ket-
3 ‘eony t receptacle,
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8 evaporated to the proper
icy. It should be noted that
depends upom the tem-
surface of the liguid ex-
wd the condition of the air
the liquid. In experiments
¥ the writers a 30-gallon cop-

<+ 1BY

&

sy
i

| 'S acres, 2 dcres logan-

" ‘perries, balance other
. it, fime ‘buildings,

J In........ 53250

10 room house can be
used as apariment
" Rouse, close to post-
, office, furnished $4000

. 43 acres—not far out,
. - good road in fruit dis-
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' barn, 10 acres
bearing prunes, 21
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ing $60 per month, to
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small mortgage, I
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the boiiing withont
sirup.

scorching the
Skimming.

While the boiling is progressing, a

scum will rise on the surface of the

liquid; this should be removed care-

fully by means of a skimmer. Af

of preparing syrup from
beet.
with several, all of whom tried
follow
contained in the buletin but had not
succeeded

ture, in which they describe a means
the sugar
talked
to
instructions

Subsequently [ have

specifically the

in obtzining a product
free from the strong beety f[avor.
It is possible, therefore, that it may
be impossible to remove thar dis-
tasteful (lavor from the syrup of
sugar beels grown in Oregon.

“On the other hand it is possible

sugar beets. If no beets can be ob-
tained at this time it will be
sary to walt until fall before
ing the investigation.™

"% Frasier, Eugene Realty
' Agent to Serve Sentence
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old-fashioned milk
basin with or without small holes in
the bottom, will accomplish the de-
sired result. The skimmer should,
for convenience, be provided with a
suilable handle’ A small straight or
curved stick of proper length, spiit
at one end and slipped over the edge
of the skimmer, will serve the pur-
pose, The object in skimming is to
réemove the scum as completely n=
possible without wasting any of the
lHquid. This operation removes the
strong, beetlike flavor and leaves a
wholesomeé and palatable product.
The removal of the scum tends also
to keep the liguid from boiling over.
As soon as the sirup has reached the
desired consistency and has been
skimmed carefully it may be placed
in cans or bottles for future use. It
should be canmned or bottled while
hot and, tightly sealed or corked to
prvent molding.

Quality of the Sirup.

The sirup. produced from beets is
dark in eolor. This would be objee-
tionable if the product were placed
on the market, but for home use it
probably would not be regarded as
serious, in view of the quality of the
product and the simplicity of the
process. Any method of bleaching or
otherwise removing the dark color
would require considerable skill and
some outlay of money. The desire
being to produce a palatable and nu-
tritious article of food whoch can be
made in almeost any home, the writ-
ers have aimed to avoid all technieal
and expensive methods. The f[lavor
of the sirup is pleasant. It contains
the pure juice of the beet root and
is a wholesome and nutritious food,
which to a certain degree should be
helpful in reducing the sagar bill.

Uses of Beet Sirup.

Beet sirup may be used for all
purposes for which other sirups or
molasses would be employed, espe-
clally for table use; for example, on
buckwheat cakes, in making dark-
eolored cake, or in preparing certain
kinds of home made candy. If the
evaporation is carried far enough
and the sirup is allowed to stand, a
dark sugar will settle out. This sugar
will be found very satisfactory for
home use in cases where refined
sugar is not necessary, such 'as in
making pies or dark-colored cake.

From Oregom Agricultural College.

(Circular 101 of Oregon Agricul-
tural college, on *“The Preparation
of Syrup from Sugar Beets,”” by R.
H.. Robinson, assistant chemist,  re-
ferring to the above U. S. Depart-
ment of Agriculture Farmers’ Bulle-
tn 823, is as follows:)

The preparation of syrup from
sugar beeis grown in the state of
Oregon has in the past been unsuec-
cessful, due to the fact that the
t product obtained had a strong beety
fMavor which made it unpalatable
and not fit for table nse. These at-
tempis, however, have been made by
various individuals throughout the
state of Oregon, In which the sugar
beet was sliced or ground and ex-
traction of sugar made by boiling
in water. Up until the present time
no experimental attempt has been
made in Oregon to preépare the syrup
free from this beety, agid flavor.

Owing to the great need, caused
by the recent World war, of utiliz-
ing all available foodstuffs, the
burean of chemistry and plant in-
dustry, co-operating, has devised a
method of obtaining the sugar by
extraction of the sugar bheet and
favorable results are published In
Farmers’ . Bulletin §23, U. 8. de-
partment of agrieulture.

Summarizing briefly, this bulletin
states that the sugar beet may be
grown in any locality which has till-
able soil that is capable of produec-
ing a good crop of vegetables. A
small piece of ground is suflficient
for planting a few rows of beets,
énough to furmish the family with
gyrup. The planting and care of
sugar beets is similar to that of the
ordinary beels and a successful crop
may be obtained by evem the most
amateur gardener. All sugar beetls,
it properly handled, will produce
syrup.

- Atter the sugar beet has grown
to maturity, the method of extract-
ing the syrup i= as follows: The
first step comsists of topping and
cleaning the sugar beets. Especial
care should be takem that all =oil
and foreign material be removed
from the beets by’ scrubbing them
well. The crowns are them cut off
at the point below the lowest leaf
scar. This is very important and
the reason for so doing i=s that the
crown or upper part of the beat con-
talns a large part of the salts taken
from the sofl in the process of
growth which, if not entirely remov-
ed, will Impart to the syrup the
sirong, beety flavor. The beels are

—

then gliced very thin and allowed to
toak in hol water for several hours,
maintaining the temperature at near
beiling as possible. The water is
then drained off thé beet slices and

boiled until the syrup is of a de-
: 3
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OASTINC makes the

Lucky Strike cigarette
delicious.

You like to spend your money
in exchange for real facts. We give
them to you about Lucky Strike.

Lucky Strike — it's toasted. It%s
toasted to improve the flavor of
the Burley tobaceco. The result is
perfect. You cannot obtain this
delicious toasted flavor in any
other cigarette.

Are you a pipe smoker? Then try
Lucky Strike pipe tobacco. Made
" from the finest Burley tobacco that
muaey can buy The toasting process
scals in the Burley flavor and takes out
every bit of bue., It's toasied.

iINCOmRPOmRATED - 4 b

—which means that if you don’t like LUCKY STRIKE
Cigarettes you can gét your money back from the dealer.




