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EDITORIAL.

The first sensation of a new Editor,
struggling with a mass of unfamiliar
dctail, is usually one of profound gratitude
for the corresponding number of the pre-
vious year so considerately left behind for
his guidance by his experienced predeces-
sor. Hence it happens that we feel it
necessary to begin our Editorial duties by
offering our thanks, and those of the
School, to the Rev. A. S. Webster, who for
nearly two years had been so ably super-
intending the production of the * Elles-
merian.” To be called upon to follow
him is no laughing matter, and we can
only crave our readers’ indulgence for our
shortcomings, and assure them that we
shall do our best.

* * *

Under these circumstances, it is with
some trepidation that we venture upon an
innovation with our very first number.
In fact it is only the consciousness of a
just plea that upholds us at all. A glance
at the “ Ellesmerian "’ Account, published
on another page, will reveal the fact that
the Magazine is somewhat heavily in debt;
and without discussing the reasons, we
may state that, so far as we can gather, it
has scarcely ever really paid its way. As
a result of various researches we have
come to the conclusion that the method of
publishing each term’s number in two
halves is a very costly one, and its ad-
vantages are somewhat doubtful, and
therefore we have decided to issue only one
number each term. Thiswill contain, asa
rule, about twice as many pages as the old
half-termly issue, and we expect that,
without sacrificing any school news,. there
will be more room for those contributions
in lighter vein which provide exercise for
the wit of our literary artists. Last, but
not least, we shall be living within our
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income, and we hope for the general
approval of our readers.
* * *

Having now cleared the ground, we can
proceed to discourse, after the manner of
Editors, upon general topics. The most
startling novelty that occurs to us at the
moment is the lack of sport among Spring
microbes. Unlike many novelties, this
one is far from unpleasant, and we are glad
to be able to record the fact, for thic benefit
of future generations, that, up to th~ time
of writing, there have been very fow
casualties indeed.

* * * .

The Hockey team has made its appear-
ance, under the captaincy of D. H. G. J.
Manley, and is, so far, unbeaten. Four of
last year’s Colours remain in the XI., and
altogether the side looks like having a

* very successful season.

The very few casualties mentioned
above prevented our first match with
Newcastle High School, but Wrexham and
Wem have come and gone, leaving the
honours equally divided.

* * *

The Debating Society has been re-fitted
with a host of new officers, new rules, and
new members, and is looking forward to a
very successful session. One debate and
several business meetings have already
taken place, and we have noticed that
great demands have been made upon the
space of the notice-board. Professionally
speaking, we are delighted to hear that a
Reporting Secretary has been installed to
take verbatim reports of the speeches;
this departure promises us a mine of
interesting matter for the ‘‘ Ellesmerian
next term, and we shall certainly make the
most of it.

* * *

Speaking of interesting matter reminds
us that we have not made the usual
Editorial appeal for practical help in the
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shape of literary contributions in prose or
verse. Doubtless we are but repeating the
words of former Editors, but we willingly
take that risk if we can thereby induce
some of our readers to become writers.
Letters on subjects of public interest are
specially welcome.
* * *

The event of the term, is the Sports,
which, we understand, will be held as
usual on Easter Monday. Given reason-
able weather and well-trained competitors
we should be assured of the usual success.

3 L] *

As we go to press, we hear two items of
news which we feel bound to chronicle.
The first is that the Debating Society is to
have a supper on March 21st, the second,
that the spring microbes seem likely to
provide us with more sport than we had
at first anticipated.

SCHOOL NOTES.

Prefects of the School.

S. Garnett—Captain of School ; Secretary

to Games Committee ; Secretary of
. the Debating Society.

D. H. G. J. Manley—Prefect of Hall;
Captain of Hockey; Captain of
Shooting.

O. G. Dennis—Prefect of Chapel.

K. B. Halley—Assistant-Librarian.

N. M. Greeves.

H. G. Harper—Reporting Secretary of the
Debating Society.

H. K. Jones—Sergeant-at-Arms of the
Debating Society.

L. C. Brentnall.

A.F. Ross,
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We welcome two new masters this term :
The Rev. . H. Maughan, B.A., who was
lately on the clerical staff of St. Michael’s
Church, Brighton ; and Mr. G. G. Lomas
who was Captain of School last term.

* * *

The Rev. A. S. Webster, M.A., who left
us last term, is, we hear, taking temporary
duty near Hawkshead in Cumberland.

* * *

Mr. J. S. M. Shingler, who also left us
last term, is now reading for the Law in
Ellesmere.

* *® *

We congratulate K. B. Halley on being
awarded a scholarship of £200 per annum
at Trinity College, Cambridge, by the
Bishop of London.

* * *

We are glad to hear that O. S. Chaundler
was successful in the examination for
Certificate A, last term.

* * *

H. L. N. Ascough passed into the

Eastern Telegraph.
*

* *
The new Captain of School is S. Garnett.
* * *

D. H. G. J. Manley has been elected
Captain of Hockey. We wish him and his
team every success.

* * *

We congratulate N. M. Greeves, H. G.
Harper, H. K. Jones, L. C. Brentnall and
A. F. Ross on their appointment as
Prefects.

* * %

The new members of the Games Com-
mittee are :—H. K. Jones, K. B. Halley,
J. F. Woodall and J. H. Morris.

* * ®

Mr. Poole has taken charge of the Boys’

Library, in place of the Rev. A. S. Webster.
* * »

The new Officers of the Debating Society

are as follows :—President, Mr. Saxelbye ;
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Vice-President, Mr. Searls ; Secretary, S.
Garnett ; Reporting Sccretary, H. G.
Harper ; Sergeant-at-Arms, H. K. Jones.
L. C. Brentnall was also elected a member
of the Committee.
* %k *®
The O.T.C. is to have two field-days this
term, the dates being March 5th and
March 17th,
* *
The new Editors of the ** Ellesmerian ”
are H. A. Olphert and P. G. Sworn.
*® *® %k

Term ends Tuesday, April 14th. The
Sports, as usual, will be held on Easter
Monday.

- * * E

The Lord Bishop of Lichfield will hold

a Confirmation in the School Chapel on

Sunday, July 12th next.
* * *

The Debating Society Supper will take

place on Saturday, March 21st.
* * *

As we go to press, we hear that Barclay
ii, has been appointed a prefect. Our
congratulations !

FROM THE DINING HALL
ROOF.

These notes, I may state, are entirely

due to the windy weather we had at the -

beginning of the term, so if you don’t like
them you can blame it and not me. Of
course I have kept a diary for years—all
literary people do that, and it costs me
nothing in paper. There is always plenty
of it lying about in the Schoolroom and
corridors, and I pick it up, as I want it,
from the floor. They have a remarkable
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talent in paper mosaics, and T think the
results of their efforts look very well my-
self, though I have heard of hard words
being used now and then. But we will
not pursue that subject any further.

I am forgetting you don’t know who I
am ; that is the worst of inexperience in
writing for the Press. I am the oldest
resident in the Dining Hall Roof, and
what I don’t know about Ellesmere and
them, is not worth talking about. Every
meal-time 1 sit at the same spot on the
ledge at the top of the wall on the right
hand side as you go in, and watch every-
thing that goeson. And some of the tales
I could tell—but we won’t pursue that
subject any further !

Anyway, I was taking my constitutional
round the garden—I daren’t go round the
grind that day as usual, as little Beeki—
my youngest—was ill, and I couldn’t
leave him—and the wind was so strong
that I blew in at the Library window, and
flopped on to the table right under the -
Editor’s nose. So naturally I introduced
myself, and in less than no time we were
hob-nobbing over a ginger biscuit, to
which delicacy we are both very partial.
It was then that he suggested I should
contribute to the pages of the * Elles-
merian,” and I promised to see what I
could do.

Since then I have regretted my promise,
because the very next day little Beeki,
having recovered from the effects of a
morsel of bun from the tuck-shop—how
they eat those things I can’t conceive—
went out for a stroll round the Heywood
and met a microbe. They got very
fricndly, and Beeki invited him to bring
a few friends round to tea, so he came and
brought about 7000000000. Of course
they were all over my youngest in no time,
and he had to be banished to the isolation
window. I was very angry when I dis-
covered that he had struck up an ac-
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quaintance with the Measle family—those
people are not in our set at all, and I have
always done my best to keep them out of
the Hall altogether.

Beeki was very bad indeed, and he lost
all his feathers—I am told this is quite a
common result of measles. When he was
allowed out again, he looked a miserable

spectacle, but luckily he took almost his -

first constitutional round the Blues, and
managed to upset a bottle of the most
poisonous-smelling compound over him-
self. I have not found out whether it was
a patent cough-mixture or the latest
mouth-wash,* but anyhow it made his
feathers grow again in the most marvellous
fashion, and now he can part his tail
down the middle as usual.

My youngest is quite a clever little
fellow in his way; he started a mutual
improvement Society amongst his friends,
and every now and again they make a
combined effort and bring up an exercise-
book from one of their lockers. Then
they decipher the manuscript—often a
very difficult job by the way—and-give
readings from it.} Another interesting
scheme they carried out at the beginning
of this term was an estimate of the most
popular subject amongst them. The report
was that—judging by the frantic demand
for the books—Ricroft of Withens and
The Children of the New Forest were an
easy first and second, and the rest nowhere.
Lately however Beeki, who has been pur-
suing his investigations privately, told me
that there was a sudden slump in both
these books. I wonder why.

The other day he brought me an
arithmetical problem. “ Pa,” said he,

* Our correspondent does not seem to have
recognised the possibility of hair-oil. It
would have struck us at once [Eb.]

t Does this account for the mysterious dis-
appearance of Exercise books from the
lockers? [Ep.,)
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“if T see ten apples hanging on a tree and
give the owner of the tree 41d. and two
pen-nibs for the lot; and then if I am
caught up the tree, and have only time to
secrete two apples before I am sent home,
and am not allowed to have the rest of the
apples or get my money back ; how much
do I lose ? " *‘ Beeki,” said I severely,
“You talk much too fast and your
sentences are all over the place. Go to
bed!” ‘“But how much do I.——?"”
“I can tell you much quicker,” said I,
“ what you’ll gef in half a minute.” That
settled him. These inquisitive children
have to be firmly repressed sometimes.

We shall be Spring-cleaning very soon
of course. I haven’t chosen my new wall-
coverings yet, as I always wait till Mr.
H. has had a good day out with the
scissors and then select a judicious mixture
of hair-matting—non-greasy kind pre-
ferred. Appearances promise a plentiful
supply cheap this Spring, and its such
splendid stuff for the nest.

It seems to me, I'm writing a tremend-
ous lot, so I'll close with an account of a
little incident I witnessed at—well at a
village not a hundred miles from the
Dining Hall. I was taking my daily
flutter, and a paternal interest, in that
neighbourhood and also watching the
doings of some of them. They seemed to
be enjoying themselves, when the appear-
ance of a small black and white terrier
caused frightful consternation in the ranks.
I was puzzled for a bit myself, and then I
recognised the terrier too. Sure enough it
proved to be the forerunner of a horseman
—no, I can’t bring myself to relate the
incident after all. I chirped sadly over
the uncertainty of human fortunes, and
returned to my beam in the Dining Hall,
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LIBRARY NOTES.

The Librarian acknowledges with many
thanks a gift of four books from H. G.

Mears.

K. B. Halley has been appointed

Assistant Librarian.

Xmas TERM, 1013.
Receipts.

£ s. d.

Balance from Summer Term,
1913 .. .. IX

Boys’ Cheque Xmas Term 1913 2

Subscriptions to Paper Club,

Xmas Term, 1913 .. .. 4
Fines .. .. . .. O
£18

Expenditure.
Papers, Xmas Term 1913 g

Chessmen and Draughts and
Boards ..

Slides and Carriage ..

Two Libraco Top Rods. .

Waverley Book Co., Buxldmg
of Britain ” .

Clay : Carbide ..

Gratuities .. . ..

Balance .. .o .o R
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PLAY ACCOUNT, THE ‘TAMING

OF THE SHREW,’
Receipts.

1913.

£ s d.

Balance as published in Elles-
merian, April 1913

. I0 I3 3

THE ELLESMERIAN

Paymentssince made £ s. d.
C.D. Penn : Photos
for newspapers
The Headmaster :

Embellishment

Fund

o010 6

210 O
3

7
Additional Sub. .. .. O

Balance in Bank, Nov. 1913 .. 7
Boys’ Subscriptions . I6

Subscriptions and donations .. 63
£88
Expenditure.

£

C. & W. May : hire of costumes,
perruquier, Stage properties 20

E. V. & A. Williams : hire of
Scenery . 16
S. A. Duce : Orchestra. . .. I2

Griffiths : Board and Apart-
ments for Orchestra,etc. .. 4
Prichard :" hire of Carpets .. 3
Wilding & Son : Printing .. b6

The Office, Acting Copies, Re-

freshments Play supper, Tele-
phone, etc. 4

Actors to see ‘Tammg of the
Shrew ’ 2
Tuck Shop o
Gratuities 2
Postage .. 3
Photographs, etc. o
Clay & Son, Sundries .. 0
Adams, fixing Electric bell o
Hudson, hire of felt .. 0
J.S. Knlght ’bus fares, etc. I
Balance .. . . 10
£88

I2

17
11

S.

(=

N own

RO WO

HOQOW OWOOONO &

2

REv. R. H. PHiLipps, Business Manager.
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CHAPEL ACCOUNT, 1913.
Receipts.
£ s. d.
Balance (as published in Elles-
merian, March, 1913) .. 5 911}
Offertories—Lent Term, 1913 5 9 3
" Summer Term 1913 I0 4 3
" Michaelmas Term,
1913 .. 613 0
Boxes in Chapel .. o 6 o
Stamps and discount from
Whippel and Cooke. . o 9 10}
£28 12 4
Expenditure.
£ s. d.
Novello (Music) I112 I
Office (Psalters) I 7 0
Tucker & Co. (Candles) I 2 5
Thompson (Flowers) 119 O
Whippel (Cassocks) .. 714 6
Cooke (Material for Surphces) 3 3 8
Chapel Building Fund . 4 0 0
Chapel Memorial Window Fund o 6 o
Mowbray’s . II2 O
Pratt & Sons (Wafers) o 6 4
Hicks (Altar Wine) 018 o
Universities’ Mission to Centra.l
Africa . 019 2
Clay & Sons 0 5 I
Organ blowing .. 015 O
Insurance ‘e 05 O
Higham’s (Altar Book) .- o 6 6
Postage .. . . o1 6
Balance .. 119 I
£28 12 4
REev. R. H. PHILIPPS,
Chaplain.
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“PUDD’NHEADS.”’

The Pudd’nhead, like the poor, is
always with us:—Fridays excepted—
presumably because that is a fast day (or
the end of the week) and in either case
things do not run to pudd’n. It may be
said that every man, at some period or
other is more or less of a pudd’nhead,
whether he figure as the bashful lover, or
the faithless swain ; the ambitious scene
shifter who imagines he can play “ Ham-
let ”’; the Reciter at the Sunday School
Tea, wrestling with ‘“The Dream
of Eugene Aram, when it is painfully
evident that the tea and cake have done
their work ; or the literary novice at the
Debating Society who—not having the
fear of death before his eyes—essays to
criticise the matter or manner of the Poet.
This last generally feels more (rather than
less) of a pudd’nhead, when the Poet has
wiped the floor with him.

It is not so much with the Pudd’'nhead
as a sinner, that I wish to deal, but rather
with the Pudd’nhead as a humorist, and
for convenience let us consider the evolu-
tion of three varieties, produced by
circumstances totally dissimilar.

1st. The Pudd’'nhead Humorist as
evolved by method-gone-mad, or the red-
tape variety. The finest specimens are to
be found in Government Offices. (Please
be it understood that I have nothing to
say against individuals—the illustrations
might be taken when any political party
was in office). There can be no question
that much can be said in favour of method,
both as simplifying work and saving time,
and in offices such as the War Office and
the other Government Departments, a
state of chaos would soon exist, unless
things were done generally according to
rule.

It is also highly desirable that in dealing
with Public monies, care should be taken
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that the right persons benefit, and also
that fraud on the part of the recipient
should be rendered practically impossible.
So far, so good. But the straining of these
regulations brings the system into ridicule,
and the man of rule is swallowed up in the
Pudd'mhead. The following will illustrate
this point :—It is well known that a man
in receipt of a Government pension, is
required to forward, a month before his
quarter’s pension is due—a certificate
from a J.P., a Clergyman, a Commissioner
of Oaths, or his own employer—to the
effect that he was alive on the day of
application. Now a year or two ago a
certain Captain McLyric, who had found
employment as a critic on the staff of a
London Journal, had occasion to be on
the Continent on the xst March, the date
of the usual application for his Pension.
Not being in urgent need of money he let
the matter rest until his return to England
and on the 1s¢ of June sent in his applica-
tion for 6 months’ pension together with
the Certificate that he was then alive. In
course of a post or two he reccived a
notice from the War Office that he must
obtain a certificate that he was also alive
on March 1st. The man who dictated
that letter should rank high among
humorists.

In another sphere of Government works,
a similar state of things exists. At various
points on the Coast there are stationed
Officers who are called ‘‘ Receivers of
Wrecks,” whose duties, though interesting
and necessary, appear to have a tendency
to produce the Pudd’nhead.

A big cask was recently found floating
off Plymouth, and was taken to the
Receiver there. It contained a black
shiny substance which puzzled the whole
Staff and they proceeded to test it. It
was hit violently, to discover if it were an
explosive. (Hittites). Then they put a
flame to it, but still it refused to go off.
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After that the local Chemists had a turn,
but it remains a mystery, and it strikes
me that if they go fooling much longer
with this black shiny substance, there will
be more need than ever for a Receiver of
Wrecks down Plymouth way.

The Second Order of Pudd'nhead
Humorists is produced generally by a
change of a man’s environment and the
evidence of the change is found more fre-
quently in his speech than in his actions.
There are two varieties of this order (r)
The man who passes from comparative
poverty into the possession of wealth and
(2) The man who from the sphere of the
successful shopkeeper advances to the
dignity of the Provincial Mayor. The
traditional foibles of Mr. Newlyrich are
too well known to need repetition, so I will
confine myself to an illustration of His
Worship the Mayor’s tendency to the
Pudd’nhead.

In a certain town, a demonstration was
arranged, to take farewell of some volun- -
teers for South Africa. The Mayor
presided ; at his right sat the Bishop of
the Diocese, and with them on the plat-
form were to be found the Vicar of the
Parish and the local Dissenting Ministers.
In his speech to the company the Mayor
commented on this evidence of Unity, if

. not of Uniformity, and wound up by

saying, * after all, gentlemen, if a man’s
‘art’s in 'is right place, it don’t much
matter which sex ’e belongs to.”

The Third Order of Pudd’nhead is the
one which needs no extravagance of
method, or change of environment to
account for it. I mean, what may be
called the Pudd’nhead, pure and simple—
more of the latter possibly.—The idiot
,who looks for a gas escape with a lighted
candle and finds it when the front of the
‘house is blown into the street; or the
iyouth who cut the bellows open to find
where the wind came from, and later on
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tried his skill at fattening greyhounds ;
these and many varieties of them are
familiar enough to readers of the American
Humorists, and to observers of human life
and the habits of men around them from
day to day. I suppose the funniest of
this order, are really, those who are called
upon to serve on juries. Two verdicts
have come down to us which confirm this
view. An American jury once found,
‘“ that the man died of too much idiosyn-
crasy, and let this be a warning to young
people to abstain from this, and every
other intoxicating liquor.” (If applied to
the jury, the cause of death might be
pronounced with a T.)

Another jury, this time an English one,
found that the “ deceased had committed
suicide by hanging, and that there seemed
to be no reason for the crime, as he was a
single man.”

TUCK-SHOP ACCOUNT, 1913.

Receipts. £ s d.

Sales: Lent Térm 87 13 3

Trinity Term .. .. 103 2 ¢
Michaelmas Term .. 108 11 ¢
£299 7 9

Payments.

Purchases :— £ s d.
Barker & Dobson, Sweets .. 22 6 6
Cadbury Bros., Chocolates .. 6g % o
W. Carter, Mineral Water 8 2 ¢
Jos. Jones, Confectionery .. 85 10 6
C. W. Sherwin, Biscuits .. I4 2 O
Imposition Paper & Post cards 1 14 5
Postage & Sundries . 012 6

Working Expenses . 14 13 3

Profit for the year
Allocated as follows :
To Games Fund £33 4 o

£216 8

To Gymnasium 49 14 10
———— 82 18 10
£209 7 9
D. R. Evans,
Hon. Treasurer.
GAMES ACCOUNT, 1913.
Receipts.
Boys’ Subscriptions: £ s. d. £ s. d.
Lent Term .. 20 9 ¢
Trinity Term .. 21 6 3
MichaelmasTerm 22 3 o
—— 06319 O
Tuck-Shop—Part of Profit :
Trinity Term .. 813 3
Michaelmas Term 24 10 g
——33 4 O
Materials sold .. I 5 7
Fixture Cards 217 9
Tennis subscriptions 215 9
Nets do. 116 6
£r0o5 18 7
Expenditure.
Overdraft at Bank, £ s d.
31st Dec., 1912 713 5
Hockey Material . 212 6
Cricket Material. . . 1713 6
Tennis Material . . 2 5 6
Football Material .. 718 ¢
Rugby Posts and Cross Bars 515 O
Implements and Repairs 6 11 4
Fixture Cards .. 2 7 6
Groundsman . .. 36 2 ¢
" Assistant .. 9 3 O
Postage and Telegrams. . 019 2

Vor. XXX. No. 169.
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£ s d. £ s. d
Bankers’ Charges 2 6 5 July Boys Cheque .. 8 11 o
Brake Fares 112 O Subscriptions .. 013 4
Parcels and Sundries 2 17 9 Nov. Boys’ Cheque .. 817 3
—_— Subscriptions .. .. 0I0 2
£105 18 7  Dec. 31. Balance Deficit .. II I0 I
D. R. EvaNs, £39 11 10
Hon. Treasurer. E—
Expenses.
1913 £ s. d.
Balance Deficit from 1912 9 18 10
March “ Ellesmerian .. 5 6 g
April do. 4 3
« ELLESMERIAN”’ ACCOUNT. b0 g 11 o
July do. 3 8 6
Receipts. Nov. do. 6 1 0
1912 £ s. d.  Dec. do. 417 0O
March Boys’ Cheque .. 7 8 9  DPostage .. I 0 0
June Boys’ Cheque .. 716 9 —_—
From Bath Fund 4 II 2 £39 11 10
Subscriptions .. I 2 3 ' S
Nov. Boys’ Cheque .. 8 8 ¢ A. S. WEBSTER,
: Subscriptions .. I 3 6 Hon. Treasurer.
Balance Deficit 9 18 10
£40 10 ©
Expenses.
1912 £ s d. OUR SCIENTIFIC CORNER.
Owing for previousnumbers .. 10 2 o
March * Ellesmerian ™ ... 514 6 SUGAR—AND SOMETHING ABOUT IT.
April do. 516 o
June do. 6 3 6 “I look upon Molasses,” says Josh
July do. 3 8 6  Billings, “ as one of our greatest blessings ;
Aug. 2, Stamps .. 0 10 6 it has done so much to sweeten life.”
Oct. Envelopes .. o 8 o ‘“ Molasses ”’ may have been a sufficient
Nov. “ Ellesmerian ™ .. 4 6 6  term of reference in the American Humor-
Dec. do. 4 0 6 ist’s day, but for the present day reader
some fuller and grander name and style
£40 10 0  are required, before we proceed upon a
study of so popular a subject, from what
Receipts. may be, to many, a fresh standpoint.
1913 £ s d Iet me then, introduce to your notice :
March Boys’ Cheque .. 8 4 o  “ Saccharum officinarum ”’ or Cane. Sugar,
Subscriptions .. I 6 o and ‘“ Beta maritima " or Beet Sugar.
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(r) THE HisTORY OF THE PLANT OR
Roort.

The Sugar Cane is a grass or reed, a
native of tropical regions, which grows to
a height of from 8 to 15 feet, the stem
being divided at regular intervals by
joints or notches into sections which are
called “internodes.” The stalk has an
even thickness until it almost reaches the
top, when it commences to taper. When
the stalks are fully matured, they throw
up several long hollow shoots called
‘““arrows "’ whence spring the flower-
heads—large sprays of beautiful feather-
like loose particles. The stalks then fill
with a loose spongy fibrous mass, saturated
with juice, which is at first thin and
watery, but as the canes ripen and mature,
becomes sweet and glutinous. As the
joints ripen, the leaves wither and fall off,
and the stem becomes hard, smooth, and
shining.

The varieties of the Sugar Cane are
numerous, and planters have several ways
of distinguishing them, (1) The length of
the internode (from 3} to 10 inches), (2)
the height to which the cane grows, (3) the
quality of the juice, and other ways.
The four principal kinds are—The Creole
or Country Cane, the Tahiti, the Batavian
~ and the Chinese Canes. When the canes

are ripe they are cut down, close to the
ground, any remaining leaves stripped off,
and the upper shoots removed, and they
are then carted away to the mill for
crushing.

The machine used for crushing is
generally composed of three rollers so
arranged that the first crushing is suc-
ceeded by a powerful squeezing. With
steam power pressure, and its somewhat
irregular feeding, some 60 to 65 per cent.
of Sugar can be obtained but with the
Hydraulic self-adapting pressure which
corrects the irregularities of the feeding
process, from 67 to 709, can be obtained,
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which is considered a good average yield.

The juice extracted is run through
troughs to a large tank or clarifier ; in this
it is tempered by lime and heated till the
scum begins to crack. The fire is then
withdrawn, and the clear liquor left below
the scum runs into the first of a row of
copper pans, called ‘ Teaches’ heated
by one fire at the end of a flue over which
they are set, where it is boiled until it is
concentrated to a certain degree, and then
ladled into the next Teach, nearer the
fire. As the juice gets thicker, it is passed
into smaller and smaller coppers, being
skimmed all the time, until it arrives at
the end, in which it is brought to the
proof point, when the workman can see or
feel that it will crystallize on cooling.
The mass is then transferred to coolers
and allowed to stand until as much sugar
has crystallized out, as is sufficient to
leave the remaining liquid only just
saturated with sugar. The conglomera-
tion of crystals and dark syrup is then put
into casks having holes pierced in the ends,
and allowed to stand until the syrup -
ceases to drain away. This latter is either
re-boiled to make a lower quality sugar, or
is at once sent to the distillers to make
rum. The sugar so obtained consists of
grains of nearly pure sugar coated on the
surface with a film of dark syrup, and
generally contains some mechanical im-
purities, such as sand, vegetable fibre, etc.,
etc. This is the ‘ Muscovado,” or “ un-
refined sugar ”’ of the merchants.

(2) SUGAR As AN ARTICLE OF COMMERCE.

Before we pass to consider the English
Refining Process we might profitably look
at the History of Sugar as an Article of
Commerce. It may be said that there has
always been sugar in the world. Possibly
so, but not as a manufactured article,
although as such it has been known from
very early. days, if we may trust such



APRIL, 19I4.

passing allusions as those of Herodotus,
who talks of ‘“ honey made by the hands
of man,” and Nearchus, who mentions “ a
reed, which yields honey, without bees.”
It is not however until the time of Nero,
that any distinct account or description of
Sugar is given, and then only as a curiosity
or a medicine.

About the year 1170, another Historian
speaks of sugar being produced in Sicily in
large quantities, and from this date the
manufacture of sugar seems to have
rapidly extended to the Southern Coast of
Europe, then to Madeira and the Canary
Islands, and at a still later period to the
West Indies (A.D. 1500).

Another school of Historians locates the
home of sugar in Cochin-China and Bengal.
Certain it is that the boiling of sugar was
known in India in the first half of the
seventh century and was carried from
thence. Humboldt tells us that the in-
habitants of Easter Island, who suffer
much from lack of fresh water, originally
drank the juice of the Sugar Cane. About
the year 1450, Venice was the great centre
of the European Sugar trade. We read in
that year of one citizen who received a
reward of 100,000 marks for discovering
the art of loaf-sugar making. Sugar in
those days cost money. 1319 is the first
year in which there appears a record of
any considerable quantity being sent to
England, and it is in that year too, that
we first find an entry of the price, viz.: an
item in the accounts of the Chamberlain
of Scotland—So much sugar at 1/93 per 1b.
and this price was kept up till the 18th
Century when the researches of Science
worked a revolution in the price of sugar
and to-day we can obtain good Demarara
Sugar at 23d. per Ib. For this change we
are indebted to one Margraf—a Chemist
of Berlin, who discovered the presence of
sugar in the beet or carrot. This Beet is
the Beta maritima.
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No practical use was made of this valu-
able discovery during the lifetime of
Margraf, but after his death, in 1796, a
pupil of his gave effect to it. The output
was small at first, but the warlike policy
of Napoleon having enormously increased
the price of all commodities, including
sugar, the manufacturing grew apace,
both in Germany and in France, until to-
day Germany controls the market with
her Beets against the Cane Sugar, the
annual production from this source alone
being more than 1,000,000 tons. The
system of extraction and first refinement
of the beet juice is that of * diffusion,”
and consists of a long series of exhausters
to obtain the sugar element, which, being
extracted, is subjected to a process of
refining similar to that employed in Eng-
land. This process however is not deemed
complete by English refiners, who accord-
ingly repeat it, with a result which we
shall see later on.

(3) SUGAR PRODUCING SUBSTANCES.

We will now notice, and that very
briefly one or two other sources from
which sugar is obtained : (a) the Guinea
Corn or Surghum. Surghum Sugar has
long been known in China and is now
cultivated in the United States. It is
hardier and longer lived than is the Sugar
Cane, and is looked upon as a possible
rival to both the Cane and the Beets.
(b)) The Maple. Maple Sugar is also an
American production and is used more
locally than as an article of commerce.
The Sugar is obtained by boring a hole in
the trunk of the tree, about three feet
from the ground, and by allowing the sap to
drain away. A well developed and well
behaved tree will yield about three gallons
a day for six weeks. The average yield is
about four lbs. of sugar to a tree—six
gallons of sap yielding 1 1b. of sugar. The
farmers and planters use this sugar as
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they want it, much like that young wife
who wanted her husband to keep a calf in
the back yard so that they might have
calves liver for breakfast when they so
wished. (c) Palm tree. Palm sugar, or
Jaggery as it is called, is grown in several
districts of India principally to the North
of Calcutta. The process of extraction is
the same as described of the Maple. (d)
Starch Sugar. This is obtained from the
starchy element in plants, The starch of
the potato is used in Germany and that of
Indian Corn or Maize in the United States.
The starch is changed into sugar by the
action of nitrogen and is then refined in
the usual way. The sugar is largely used
by Brewers and Distillers, also by Con-
fectioners for coloring fruits and syrups.

(4) A VisiT TO A REFINERY.

Our next section deals with what is
perhaps the pleasantest part of the whole
subject, viz., refining: the preparing of
sugar for consumption, and will describe
a visit paid recently to a large Sugar
Refinery.

The raw sugar from the West Indies and
the refined Beet Sugar from the Continent
are both subjected to the same process in
English Refineries. The first step of the
course is to reduce the articles to a liquid
state by means of heat or steam, and
stirring ; this is generally done on the top
storey of the Melting House. The sugar
is emptied into tanks called * Blow-ups "
capable of holding four or five tons of water
to about half the weight of sugar. The
temperature of the mixture has to be kept
up to a certain degree, and the workman
in regulating, puts in more sugar or more
water, as the case may require. The next
step is to filter this mass, and this is
managed by having directly beneath the
“blow-up ” a number of twilled cotton
bags, about 2 feet wide by 5 long, each
fitted into a sheath of hemp, to prevent its
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expanding. Into the neck of each bag a
bottle is fixed, which screws into the
bottom of the tank. We descend one
storey and find the liquor draining through
these bag-filters into little troughs or
channels, and taking up a portion in a cup
or glass, we find that in coming through
the filters it has lost all its solid impurities,
and is now quite a pure liquor, except that
it is a bad color. The troughs into which
the liquor drains, carry it into store tanks,
whence it is conveyed to cisterns for de-
colorizing. These cisterns are called Char
Cisterns and consist of iron cylinders,
(familiarly spoken of as *“ Joeys ), some
6 or 8 feet in diameter and from 15 to 40
feet deep, and filled to within a few inches
of the top with animal charcoal, asub-
stance prepared by heating bones for some
hours in a closed vessel, and then breaking
the black and charred results into grains.
When the Cistern has been filled with
sacks of Charcoal, the liquor from the
filter-bags is turned in upon it. After a
few hours it comes through at the bottom,
and then the Cistern is closed top and
bottom and the whole allowed to stand at
rest for 3 or 4 hours, having now become
as clear as crystal.

The next stage is to boil off the water of
this liquor, in order that the sugar may
crystallize out, and this is accomplished in
a vacuum pan. This pan is a pear shaped
vessel of copper, about 14 feet in diameter,
provided with a steam jacket over its
lower portion, and three or four large and
long spirals or worms of copper steam
pipe in its interior. It has also an outlet
at its lowermost part which can be closed
by a slide-valve, and a wide copper neck
at the top, leading to the air pump and
the condensing apparatus.

In using the Vacuum pan, the air pumps
are set going and enough of the liquor
from the * Joeys” let in to cover the
bottom spiral. Steam is then turned on
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and in a few minutes, the liquor is seen
through the peep glass to be in fullboil,
although the temperature is only 130
Fahrenheit, instead of 230, at which it
would boil in the open air, or at which a
kettle would boil. The operators in this
room use a proof stick by which they
withdraw a portion of the Syrup and see
by holding it up to the light that the pro-
portion of water has been so much reduced,
that the sugar is ready to crystallize out.
This point is easily recognized by an
experienced artist, although it is very
difficult to describe accurately. Roughly
speaking, one may say that when a drop
of the liquid taken between the thumb and
finger will draw out to a thread more than
2 of an inch long—the proof point for a
good sugar solution has been reached. At
this stage more of the liquor as at first
admitted, is introduced, technically known
as ‘‘ giving the pan a drink,” and in a few
minutes a portion of the liquor held up to
the light will be seen to have small spark-
ling crystals of sugar floating in it. These
rapidly increase in size and number until
the whole mass is full of them. This
treatment is continued till the sugar is of
the required consistency, and then the
pan is ““ blown off "—that is, the air is let
in to fill up the vacuum, and the slide valve
is opened and the crystals and syrup let
down into a huge trough. There it is kept
moving by a tremendous stirrer until
ready for the last stage of the process,
viz. : ** drying,” which is accomplished by
means of a centrifugal machine. This
machine consists of a hollow cone-shaped
drum, mounted on a spindle and surround-
ed by a case, the sides of which are either
perforated with very small holes or fitted
with a very fine wire netting. The
Spindle is connected with driving gear by
which it can be made to revolve at a
speed varying from 800 to 1200 times a
minute. When the pasty crystals and
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syrup are put into one of these machines
and the sieve begins to revolve, the force
causes the mixture to rise up and spread
itself against the perforated sides and as
the speed increases the syrup is pressed
out into a gutter or tank where it is stored
for future treatment. Sometimes the
sugar which remains receives a dash of
water to clarify it further and to complete
the separation of syrup—this of course
while the machine is in motion. On
stopping the machine the beautiful white
crystals are knocked off the sides and re-
moved to the refrigerating rooms to com-
plete the drying process. This make of
sugar is termed ‘‘ Crystals.” The liquor
which is expressed by the centrifugal
machines is taken up to the vacuum pan
and boiled again and forms another class
of sugar called ‘ Pieces,” the soft pale
yellow sugar. The Syrup from each dry-
ing is boiled and boiled again, until what
remains does not contain enough sugar
crystals to become solid under any process,
and accordingly is prepared and sold as
“ Treacle ”

‘ Loaf Sugar ” is finished in a somewhat
different manner, and allowed to drain for
a day or two, after which it is dried in
ovens or kilns. The Refinery I visited has
within the last few years been fitted with
machinery for shaping Loaf Sugar, con-
sisting of a hollow drum which revolves
very slowly, fitted with stencilled sides,
within which works a striking or squeezing
force of about 4 tons weight. When the
sugar passes through this machine in
motion, it is forced out through the long
apertures in slices, and those in charge of
the press place them on trays and convey
them to the drying rooms.



