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EVAPORATORS

Il on Cang Mills and Evaporators, on w hich a liberal cash. dlscnunf'vhll*‘-
l “"b-:qpml. Qn 'rf:quir:;z., .We know the nel prices will be bcttl:r ‘.Lhan ever

before o d you on guaranteed gouds of the best make. . . -

: We are also Makers' and. '.'Dlstnhutﬂfs of an'lncs. Boilers and Saw M:lh il

1#{ . Machinery and General \Iachmexj' Supplies. -Saw Mills are onr specialty » -{|-

b i A -m manufacturing, and we: ‘are prepared to furnish at a réasonable price the -,

__Best Saw MII[ in our markﬂt size ranging {rom 3,000 to 40,000 feet capaﬁ-
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ST. LOUIS CANE MILL.

For Sorghum or Sugar Cane.

" IIl!;lI-..Tirliu_:I ..

—

The ST. LOUIS MILLS have Steel Shafts, Brass Bearings, Cog Wheels cast
saparate from the rolls, so when gears are worn out, they can be quickly and
cheaply replaced. The gears are not keyed on the shafts, but are held in position by
a clutch cast on the gear to fit in a corresponding clutch cast on the top of the
roller, so requiring very little labor to replace gears. The gears are encased, and
will not clog or harm the operator. The main rollers are flanged at top and bottom,

preventing the cane from passing up or down.

These Mills are made strong and light of draft. Be sure and investigate the

merits of the “8t. Louis" before buying.

SIZE, CAPACITY, WEIGHT AND PRICE .

=y r : P — - =y P rp————

Ize of Rolls . HP

No. Do SI: il '!.Estmtd Cupacity | Shipping List

.. §E Ei':_:]e Ellli‘lﬂ‘l- | Length! Gallons per hour | Welghts | Price
0| Light One Horse | 8% | 6% | 5% |  80to 45 400 $19.00
‘1 | One Horse 10 6 | 6% 45 to 60 515 24,00

2 | One Horse 11% | 6% | 6% 60to 76 600 29.00
3 | Two Horse 1384 T% | 1% 76 to 90 800 38.50

it - Two Horse i 138y Tk 815 ! 90.to lgﬂ T 1 iggg
b Two Horse P 133 Ty 9 100 to 120 1000 ° | :

6 Heavy Two Horse 13% T ] 12.. 120 to 145 1250 . i 52.50
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STAR
CANE
MILL

For Sweep

- “

The Gtar s the best horizontal Cane MIIl made. Beveral thousand are in successful |
opersation, giving the best satlsfaction. . : !

The malp, or upper roller, 1s statlonary. The feed, or lower front roller, is self-adjusting, -
allowing it to adjust Itself to the different slzes of cnue. and to uneven feeding, while the .
erushing or lower back roller ls adjustable and can‘be set firmly agalnst the main‘or upper’
roller, or at any desired distance from it, and held firmly in the position set, mo that If the mill
does not press the julce from the bagasse as completely as desired, all that Is necessary is to
set the lower back roller nearer to the maln roller, adjusting it so that it will do Its work
thoroughly. Our Sweep or Top Geared Mllls are no higher in price than the same sized vertl-
cal mill, while In consequence of thelr being geared thelr rollers make two revolutions to one ..
of the horses. DBy this means these mllls will grind nearly twice as tut a nnr mill of the mame
price, making it the most desiruble mill oo the murket. Tl A e

No. 1. Star sweep mllls are for one or two horse power. Oue horse can do as much
work on it as he can do on uny other mlll, while the mill is .strong enough” for two horse
power. No. 2 mill is suitable for two or four horses. The cru:h[u; rollers harve steel shafts,
which make the mlills very strong and durable. v .

The estimated capacity given ls for first-class cane, bnt Is not :nlmnteed as much d.e- -

‘pends upon the quality of cane, the speed of the mill nnd_ regularity of feeding.
; ek o

- il

sy

PRICES SRR
e o RlksetRells. | Estimated
N DI I?:pﬂamy :
o, Horse Power am. | piam. | . r Hour . Op
e Length | Large smull A “ tl‘h:t Srice
Itoll | "Roll Tons | Gallons '
1 Ttod Horse | 10in, | 10ip. | Oin, | % | 160to200| 900 Ibs, $34.50
2 1toZ2 Horse | 164u, | 10in. ' Gin. | 1 | 200 to 250 | 110d lba. a7.50
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STAR

Single Back-Gear

4 TO 6 HORSE-POWER

Fig. 3 represents our Single Back-Geared
Star Cane Mills, suitable for power, either
belt or tumbling rod. The pulley sbhaft of
this mill sbould wake 75 revolutions per
niinute to give proper speed. This mill 1s
caleulnted for slow speeded power. Price,
tncluding puller or coupling for tumbling-
rod, ag ordered:

No. 1—Capacity, 134 tons per bour....§73.

No. 2—Capncity, 2 tons per bour..... B4.00
Bngassee Carrler, No. 1, 10 feet long.. 26.00
Feed Table, Ko, 1. iccvassusnrannssnans 2.7

: FIG. 8

Dctle Back-
Gear Mills
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FIG. 4
The above cut shows our Nos. 1 and 2 Double Back-Gear Star Cane Mills. The

driving shaft should make 160 revolutions, and is gsuitable for fast, speedy power, or .

an ordinary farm engine. The rollers in these back-gear mills are same size as Nos.
1 and 2 Sweep Mills, see Page 3. Price including pulley or knuckle, a& required.

No. 1 Bize. Capacty 1% tons per hour. Weight 1150 lbs. PO i asvsanviss $ 84.00
No. 2 Slze. Capacity 2 tons per hour. Welght 1200 1bs. Price.............. 112.00
Raranse Carrier. No. 2. ten feet long, $21.50. Feed Table........oocvnevnvinss 3.76

Power Mills
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St Cionred CanpMills.

Arranged for Steam or Water Power. Requiring from 8 to 15 Horse Power.:

These Mills are Luilt extra heavy and strong, are substantial and will
last. ' '

~_ The No. 3 Mill has rollers 12 inches wide; diameter of main roller 16
inches, lower rollers 10 inches. Capacity, two tons of cane per hour. Weight,
about 2,800 pounds. ' :

P08 osiaivan e s R T e s e e R e $160.00
BagnEne DArIIEY oo vasacassiesieh « e T AR 38.50
T B Y ) U R s SRR . 1) 1§ 1/ 50 4.50

The No. 4 Mill has rollers 18 inches long; diameter of main roller 16
inches, lower rollers 10 inches. Capacity, 314 tons per hour. Weight, about
3200 pounds.

3 O N S B Y N0 IO AT ). .$224.00
DA AsRe CRFEIEY s e viniis siiaiianimesrsimviss svie o 48.00

Feed Table ......... AR e . S Sl 2 Vsl 00
o : WRITE FOR DISCOUNTS.
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® THE COOK PORTABLE EVAP-
] ORATOR PANS AND
ROCKER FURNACES

. 5 FIG. 6 .

Our lmproved Cook's Portable Rocker Furnace s improved ovér the old pattern in many
srespects, one speclal feature is that the furoace will not lose its shape by rough bandllng or
use; to overcome thizs we use beavy angle steel in maklng our furiinace frames, The sides, bot-
tom and pipe are made of heary sheet steel; the froot pinte, end plate and flue plate are made
of beary casting. The grate is full size and strong. Each fornace is furnisbed complete. with
pipe and grate. Price and flze of pans only, see page 7.

THE IMPROYED “COOK’S” PORTABLE EVAIPORATOR
(FURNACE AND PAN)

All Steel Furnace—Galvanized Bieel or Copper Pan. Complete with "Pan, two Skimmers,
Furnace, Grate and Pipe. { i

R iBstimated Capacity. | Actual * Price with Galvan-  Price with
_I:u. ! Size of ?“‘ rE. Per Day Welght | fzed Bteel Pan Copper Pap

2 | 44ip.by TZin. 80 to 40 gallons | 2107be. | 51550 I 5 20.35

2 | #in by ¥in, 40 to B0 gallone | 2G5 lbs. | 10,15 | 005

4 | 441in. by 1081in, B0 to RO gallons | 2801bs. | 21.05 | 27.685

5 44 in. by 126 in, B0 to 120 gallons | 315 1bs. [ ; 24,80 | 43.15

i1 44 in. by 144 ln. 100 to 140 gallohr 350 1bs. 20.55 | 50.55

The ndrnntage of a Portable Evaporator is well known ; with it the operntor can more from
farm to farm apd thos avold the labor and expense of haullng cane.

Price of Roeker Furnace Only, with Grate and Chimney (See Cuts below)

W L O s R AN 3 4 L]
Fr size, IncheB.....oocvucians 4xT2 #H4x00 41x108 44x12G 31144
] N FL 1 ;| PR L e DR el 150 . L] 200 215 240
PR ki oy b A Wi o $10.30 $10.25 $£13.75 £15.30 F15.70

Gook Portable Furnaces,
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FOR STATIONARY FURNACES

Pricee, Capacity and Weights, 5
T Estimated Capatie T s TS “Price, | Price.
No. | _Slze of Pan | PerDay I Weighr ___Gnlvupifzed Steel| Copper
2 .| 44x 72 inches | 30 to 40 galions | 0 lhs, | $5.25 | §i5.55°
3 | 44x 90 Inches | 40 to 50 gnllons | 70 lhs, | 6.58 | 19.7
4 | #x105 inches | 50 to 80 gallops ! M Ibs. | - 7.88 | 23.60
-5 | 44x126 inches | 80 to 120 gallons | 10 1hs, | 0.20 | 27.55
0 44x144 Inches | 100 to 140 gallons | 110 b=, L) 10,50 | .50
T | _#4x1% Inches | 120 to 180 galions | 1 Ms . | 1312 | 3940

The c:ipnnlt_r of an Evaporator Pan depends upon the qualitr c;r the julce and skill and
industry of the operantor.

In ordering, please state kind of I'an wanted, whether Galvranized Steel or Copper.
Extra Parts

No. | Description |_Slze of Door | Extreme Slze | Weight | Price
1 ILight Frame and Door............. -eee) 11%3x11% In, | 141416 In. 35 ibs. | $1.73
1 IFarnace Grate ......... sesnsssssnrerrrsalorsseseicnianas] 18 230 In. | 3% lhs.l 1.75
o ‘Heavy Frume and Itoor......... A | 12x1% 0. | 1M x14 fo. | 55 lbs, 280
¢ |Furnace Grate ......., e v b sl L b 1 1R x3@ In. | 40 Ibs. | 2.00
3 |Extrn Henvy Double Door and Frame..| 014x21 1o, | 16%x36 In. | 100 1lbs. ’ 4.70
5 |Ex. Heavy Grate, 6 pleces & bearing bar|............... | 27 x35 In. | 100 Ibs. 4.7
Bklmmers, each................ ceea 50,10, Cast Collar or Flue Flate for Plpe..... vreee 5100
Furnace Plpe, per Jolnt, 24 Inches long.......... £0.75
LIGHT SUGAR KETTLES
Blacked on Qutside.”
Blee, Gallonm....ccewsiisicrress o 10 15 15 20 bl an 35
Avernge Welzlt ......... N — M “q 35 12 60 6 56
BAled il i i s e p 5145 2,05 8215 8250 .-%3.40 84.25 5478
UOBALISY i s 1.2 1.79 2,00 2.45 3.15 4.00 4,30

>

Figs. 12 and 13 show the No. 2 Frame and Door, and Furnace Grate.
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Directions and Hints for Operating
Cane Mills

In order to successfully operate a Cane Mill, it must he rigidly secured in position,
properly adjusted, ofled freely, bolts kept tight, and fed regularly. :

1. The Mill must be level and rigld. To secure it in position, posts six feet long,
set three feet in the ground, thoroughly braced, and the earth rammed very hard
around them, or & heavy frame of timber properly joined together and staked to the
ground, offers a good support. Whatever the means, the Mill must be level and rigid.

2. To secure n proper adjustment. Adjust the rolls parallel to each other, the
feed roll from one-gquarter to one-half inch from the main roll; the other should
glightly touch the main roll when empty; after trial, the proper adjustment can ‘be
made. Do not try to force the set screws up when there Is cane in the Mlill.

3. Oll regularly and freely. The vertical Mills have ofl tubes passing down
through the rolls, and by.using fluld Inrd oll freely on the upper journals, the oll flows
to the lower journals; see that these tubes are kept open and that the ofl is appliad
regularly and freely. Never nse mineral ofls on a cane mill

4. Feed evenly and constantly.” Regular feeding is necessary, iu order to get
the best results; when all the space of the rolls is properly filled with cane, & greater
per cent of the julce is extracted than when there are unfilled spaces, or spaces
only partially filled. Use the feed box, and in addition place a board, about three
feet long, on & level with the bottom plate to rest the cane on as it enters the Mill—
teed butts foremost.

6. Xeep all the bolts serewed up tight. Owing to the constant wrenching of
the MIll], the stay bolts are liable to become loosened, and this throws the Mill out
of line, and the cogs begin to cut and the Mill run hard. One hour’'s use in this way
is more destructive than a whole season's use, if properly cared for; therefore, see to
it that the bolts are kept tightened up nll the time.

6. The clrcle where the horse walks should be level, the sweep 12 to 13 feet
from the center of the MIill and extend beyond, to partlally balance.

7. These directlons must be observed, In order to hold the manufacturers under
the warantee.

8. To avold delays in order;ing repairs: Glve the name of the Mill, its number
and the year of its manufacture. All these things are cast on the end plates... .

_At the éluae of the season take the Mill apart and thoroughly clean every part,
gee that the oll tubes in rolls are open, oll the Journals and place all together
pruparly. and bolt together tightly.

If this is naglected the accumulated fibers will form solld cakes and give trouble
when starting up. It will also prevent rqﬁl-and preeerve the Mill.

L
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Directions for Using Cook’s Portable
Evaporator

J. Place the furnace on a firm and Jevel foundation, with the mouth toward the preval!
lug winds. Set the grate in it plnce, with the lhollows up, aud fill the bollows with cla-
Fill the spnces between the grate and the aldes of the furnace, aud for n distance of slx inche
back of tbe after end of the grate with brick and mortar, tapering to n row of brick lald o
edge at the top; the remainiog length of furnace llne up with clay, tapering to the top. Covr
the bottom of the furnace smoothly and thinly with ashes or sand.

-2, lnrert the pan, and if there are any indentations or uneven places in the bottor
hammer them out with a wooden mallet, then 811 the opeuings and crimps outside the fir

guard with clay, letting the crimps between tbe fre-guards remaln obpen. Place the pan o

the furpnace with finisbhing end ot the chimpey; br springlug the sldes of the furnace out
little the fire-guards will de into the space betweeu the zides and tbe bLrick linlog; stop th
outlet with a cloth-covered plug, anfl level from side to slde with waoter.

3. Dig an nlh-falt under the grate and fill with water. Bee that the furnnce be tru
nndﬂnot in o twist. Protect your pun frow the wind, as by so dolng you will Increase evug
oration.

4. Proride a juice-tank with a faucet for regulating the flow of julce into the par
Provide plenty of good dry wood, two feet long. within easy reach, Flnally ndjust the rocgr
80 that the pan may be nearly level. ;

- 8. Belog now ready to commence operations, fill the channels of the pan half full «
water; bulld a bot.fire, and keep it hot; and when the water comwences to boll freely, let o
a small stream of julce from the tank, at the snme time partly openlug the plug at the outl
of the pan, and, as the water disappears through the outlet and by ernpurut]]on. s0 ndjust tl
rockers that, when the first channel is two-thirds full, the last or finisblng channel may b
but barely covered—that is to say, have the pon lowest nt the FORI'WARD end where the jule
enters. Bo equallze, with the aid of the faucet and plug, the flow of the julce through the pa:
that it may be reduced, on its arrival at the outlet, to the right conslstency. Never allow ti:
chunnels, except at the front end of tbe pan, to be more than balf full of julce—a Jesr quantht
is better—slnce a shallow body of julce will evaporate more rapidlr, securlng more perfer
freedom from impurlties, and o syrup of o lighter color. -,

6. Avold changing the inclination of the pan or exhaunsting the fnishing chonnpel b
raising the plug too suddenly, since flooding, in any of the apartments, produces a mixtur

of juice which retards evaporation and darkens the color of the syrup. Do not let the part:
tions be covered at tbe sides, as they bold the scum. Be carefnl to %eep up a regular b

beat, and never let bolllng cease through the center of the pan. Regular *heat saves chapge
of pan and much trouble. i

7. When the operation iz perfect the green scum will form In the first channels, an

gradually becomes lighter in color and less in qunnotity as the julce fiows through the char
pels, until it disappears entirely. Impurities should be akimmed off as ‘they collect ot the slde
of the pan, and not from the center. Do not sklm untl]l the scum becomes thick. In closle
for the day. let water follow the jolce untll the latter is reduced to ryvrup. Floally, wash th
pan, and, filling it with clear water, let It stand over nlght, aod commence in the mornln;

ng before.

. 8. Clean your julce-tank, recelver, akimmer and pan thoroughly every evening. Chanyp
the straw in the tank ar often, It ix essentlal to the succensful working of thie pan that cleanl
ness and regularity be observed throughout. The rapldity of the evaporating process nece
sitates careful attentlon on the part of the operator. )

f. Tbe nbove directione are explicit, and, If carefullr .followed. will Insure rucces
The Cook Evaporator is slmple as well as scientific In construction, and is not difficnlt
manage. If you do not succeed at first, review dlrections, and you will find that you bna-
neglected part of them. To secure the best results ¥You must bave good Jjulee: mour jul
muy be worked, but not to advantage. It is especially important that you use a shallow bo¢
of julce nnd keep up econstantly a high beat. A hot fire wll] keep the julce in the center of t
pan agitated, and prevent the scum from pasalog from one side to the other. A sballow bod
will boll more rapldly; consequently, more work will be done and free the impurlties mo:
perfectly, and the syrup, belng o less time over the fire, will be of a lighter color. (Qres
depths of julce prevent impurities from ralslog from the hottom. and retard evaporation
feum and bubbles may flow over the ledges, yet the current follows the channpels, {mpuoriti
abe thrown to the glde In a stralght llne, and mot towards the outlet, over the ledges. (Thro
a light sobstance on the pan and try it.) Enpdeavor to have the heat as regular as possibl
If vyour pan is too hot in the center, you will' filud a plle of coals undernenth, If the myruv
finishes before reaching the last channel, it is because you bave not ﬁroperlr regulated tr
flow of the julce, too muoch heat under the center of the pan, or you have given the pan »
Inclination contrary to directions Five. 1f green scom followe the ayrup through the pan, '
ie caused elther by changlng the inclination of the pav too swiddenly, or want of o bot an
regular fire. If the back end of the pan should flood. close the faucet and lower the front i
so that you bave but little julce in the last channel, and get up o hot fire; as soon as t!
difficulty is removed, adjust your furnace as before. -

"
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Directions for Building Arches for and Using
Stationary Pans

*
.

1. In bullding Furnaces for the Cook Sorgo Pdns Nos. 2, 3, 4, 5, 6 and 7, lay out
the foundation (so that the mouth of the furnace will face the prevalling winds) 40
inches wide and as long as necessary for the pan and chimney, and also for an allow-
ance of not less than 12 Inches between the after-end of the pan and the chimney.
Start the wall at the front end of the furnace, which forms the sides of the ash-pit, 12
inches thick, leaving a space for the ash-pit 16 inches wide. Continue these 12-inch
- walls, and also a cross-wall to support the after-end of the gate, up to the height of 16

‘{nches. The side wall, back

of the ash-pit, and the portlon above the level of tha

grate need not be more than 8 inches thick.
Carry the 8-inch wall up 12 inches; draw In 3 inches on the inside, and bulld up

6 inches more, making the top of the wall 18 inches above the level of the grate, or 34

Inches above the ground.

As the wall goes up, set the fire-door in the front, and pmvlde for an opening ig

the chimney, at the after-end.

2. - FPlace the grate with hollows up, and flll with clay, first removing the ground
beneath for an ash-pit. For the inner arrangement of the furnace for Nos. 2, 3, 4
and 5, fill in back of the grate with earth, and cover with a floor of brick so inclined
as to leave a space of 4 Inches in depth under the after-end of the pan.

3. For Nos. 6 and 7, build a cross-wall 6 feet from the door to within 8 inches of
the top walls. Fill in, In front, so as to form a regular slope from the end of the

grate to the top of this wall.

fnkide of the wal] being even with the end of the pan to within 4 inches of the pan; °

At the end of the pan build a second cross-wall, the

and, commencing midway between the cross walls, fill in 8o as to make a slope to

the top of this second wall.

The slde walls should extend heyund the end of the pan far enough to give ample

room for the chimney.

4. From the last cross-wall the flue should slope downward under the mouth
of the chimney, so as to allow ample space for the drayght., Cover over between the
pan and chimney. If brick is used build the mouth of the chimney flat, and as nearly
the widtn of the furnace as possible, Three feet above the pan construct the flue to
9 by 18 Inches (inslde measurement, which will require a course of 8 bricks), and

build up to a height exceeding the length of the pan by a half.

- B.- Invert the pan and fill the openings or crimps that will be on and outside the
~ walls with clay, having those between the walls open. Place the pan on the walls,
“ and level from side to side with water. The receiving end shonld be over the fire—the
finishing end next the chimney. Adjust the pitch of the pan by wedges placed under
the end. The smaller pan should be about level, and the larger have a slight inclina-

tion towards the finishing end. The pitch thus belng determined, remove the pdn,-

and, using the wodges as guldes, spread mortar on the wall and set permanently.

6. Before commencing, provide julcaftanka. having a faucet, with straw or hay
for filtering. Cover the plug of the outlet of the pan with cloth. Provide good, dry
wood, three feet long. For the larger pans, troughs or pipes for conveying the julce

to the tanks will save labor.

A supply of clean water should be kept near the works.

A —— i S
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i. To secure a contlnuous process, let in enough water to protect the pan fro
burning until boiling shall commence 211 over the pan. Then partly open the fauc:
at the tank and plug in the pan, and letting the julce slowly follow the water throus
the channels so equalize the flow with evaporation that the syrup, on arriving at

outlet, may be ﬂnished The juice should be kept below the tops of the ledges in frc

end, and as shallow as possible at the finishing end, As the juice becomes mc

dense, the foam wlill rise so as to cover the ledges and fill the pan, but the mass «
the liquid, in an undercurrent and vnmixed, continues its regular onward flow throug
the channels. If a regular heat is kept up, and the flow of the juice is properly reg
lated, no change of gates, faucet or plug need be made during the day, anr] the syru
may be made to flow off uniformly at any density desired.

8. TUse the gates to regulate the flow of the juice, so that, in the finishing depari
ment, there may be the smallest gnantity possible. Let the supply from the faue:
and gates be equal to evaporatiom, nnd no more. In using this process be caref:
not to change the gates suddenly and guard against flooding in any of the depar:
ments, as it causes a mixture of juices and requires a longer exposure to heat, thereb
rendering the syrup dark in color and impure.

8. In drawing off the syrup, care should be taken not to allow the last channe
to become exhausted suddenly, without a supply to follow. Regulate the supply L
the gates and faucet, keeping up bot, regular fire. Alm constantly to have the oper:
tion continuous. As long as boiling is kept up through the center of the pan the)
can be no mixture of scum and julces. Foam and bubbles may be thrown over th
crimps through the center; but if a high heat is kept up, they will remain on tb
sldes until taken off. In closing for the day, let water follow the juice until all th
latter is reduced to syrup; then wash the pan, and fillmg §t with clear water, Jet !
stand over night, and use to commence next day's operations.

10. The use of a shallow body of julce with a high heat will insure the greater
speed and purest sugar and syrup. High heat keeps up bolling through the cente
of the pan, removes impurities from the center to the sides, and, if kept up, wi’
hold the scum for removal. Impurities should be taken off only as they form =
the sides of the pan. Prevent the wind from blowing on the pan, else evaporatio
will be retarded. Ashes accumulated under any part of the pan endanger burning
Clean pans, tubs and skimmers, and renew straw in the julce tank every eveniny
Keep ash-pit filled with water. For using pans with the Iron Furnace, see directior
for working the Evaporator.

11. To insure success, it is highly necessary that the above rules be followed
If you should fail in obtaining the best results, let us know the fact, and we wil
assist you, with pleasure. Study the principles of the pan, and post yourself thor
oughly. A letter from you at the close of the season, giving us & history of you
success, would be thankfully received.

Any ordinary unevenness or indentation in the paﬁ can easily be remedied by ip
verting the pan and hammering with a wooden mallet, having a flat end. No iro
hammer should be used. A plece of smooth, flat plank should be used to bammer o



