WHICH 5 TREES ARE BEST

FOR MAPLE SYRUP?

SUGAR MAPLE TREES

__Significantly sweeter and flows longer.

BLACK MAPLE TREES

Less common, but similar to sugar maple syrup.

“SILVER MAPLE TREES

Syrup has butterscotch tones.

RED MAPLE TREES

Sap takes less time to develop.

BOXELDER MAPLE TREES

Some research has found these trees to have a
« higher sugar content than Sugar Maples!
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-Multicolored in the fall
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-Saw toothed edes
Early, red foliage in fall
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-Five ekinny lobes
-Smooth
-Light green ("silver”) on undercide

Late to turn in fall




Sugar Maple Identification

Bark
\/ Light gray, flaky,
X “frosted flake” bark,
often has black
patches near the

Opposite Branching
Most branches and twigs will have
a ‘buddy’ opposite of them. This
is easiest to see on small twigs near
the end of a branch.

Fruit
Maple seeds, called samaras,
are produced in the fall. A
few seeds may still be visible
underneath the tree.

Leaves
Leaves are located opposite
one another on the branch. In
winter, the buds are visible
where the leaves will grow

in the spring.

Twigs and Buds
Twigs are slender,
smooth, and reddish
brown. Buds are pointed
with small scales.




Collecting: Collecting: Collecting:
Traditional Buckets Modern Tubing Storage Tank

r 1

Final Product Evaporating: Evaporating:
Evaporator Sugar House




It takes about 10 gallons of sap to make 1 quart of syrup. An average maple tree
with 3 single tap will yield about 10 gallons over the course of a sugaring season,

Start the boiling Keep at least an inch of sap in the

pros d o2 b of the pan at all imes 1o
As the water in avoud having it burmn. Use a candy

Sugaring season is from late sap begins 10 evapo- d'oormom:t’;rwmotmdw
February through eardy April rate, continue to add temperature. The finished syrup
v cold sap to the boil- should be 7.5 degrees above

ing sap. Don't overfill the bailing point of water,

the pan because it which varies by elevation.

could bodl over (apply
melted butter to the

am of the pan to help
keep the boiling sap

from foaming).

my"’g each d::omg. ),  Filter the boling syrup thiough 3 clean, wet white felt or papec
861l % 43 3560 :s Pw“ ible. P filter into a glass jar. Seal the jar and tip it on its side for several

minutes as the syrup cools. Sealed jars of syrup can be stored at
room temperature but should be refrigerated after being opened
for use. Properly prepared syrup can also be stored in the freezer.

v

On the sunny side
of the tree, find

2 healthy spot at
waist height. At an
upward angle, drill
3 2-inch deep hole Usea mallet to drive your spout

large enough to ' (ealled/a spile) into the hole. container to catch the
accommodate the Multiple taps in the same treo $ap as it runs out of
spout, W L should be at least & inches apart. the spile. 9

Use hot water, but not $0ap, to dean equipment.

Taps should be removed from the wrees when >
the first buds appear.
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Easy to Use, Fast and Convenient

Drill a hole (1 inch) in
the mapile tree. tap into the hole. the short end of the hose to the prepared syrup and delicious
| syrup tap. container. food.
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=7 HowTo Tap a Tree

: R RY
Avoid knote and wounds |
N (@) \\\ /1 | [V's best to tap
=/ | \| LU Last year’s taphole  below a big branch
[2” t0 18” Diameter Tree: [ tap / %’/—- or above a big root
[8” + Diameter Tree: 2 taps | /7 (] I’Z"
| / ‘/ [ ]
T

1 | TN DriTahol - 5" dee
Remember that snow melts. | . /] at a slight upward angle
Don’f fap too h|gh! | | k \ W"h 5 '6” or 7/'6” blf
| | \
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From Sap to Sgrup on a Con’ﬂnuous Boil Pan
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As water evaporates, sap thickens...
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as it travels through the pan..
\/ A sugars carmelize,
e ' ,: the boil gets darker
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Filtering and Storing Maple Syrup

219° eyrup in

/1_>' @

.but ag long ag it i¢ at leaet [BO® when put in sterilized
bottles or jarg, it does not need to be reheated fprior to bottling.
So it pays to have everything ready to go before you start!

Let syrup pase through
two prgﬁligrg negted in%ide

one maple syrup filter.

(When inner prefilter
becomeg cl%gged,

remove and uge

only one.)

Syrup will cool ag it filters...
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~—~ COMpayy Serew on cap or lid, let cool. Store upright sealed
containerg at room temperature for up to 2 years!
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NEW GRADING SYSTEM FOR MAPLE SYRUP

PERCENTAGE 25%
OF LIGHT »75% TO

PASSING 49.9%
THROUGH:

Lb |
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GRADEA" GRADE A GRADE A GRADE A

GOLDEN AMBER DARK VERY DARK

DELICATE RICH ROBUST STRONG
TASTE . L TASTE TASTE TASTE
_',“- - P



MAPLE SYRUP GRADES

GOLDEN

This early-season,
light colored maple
syrup has a
corresponding light
taste.

i

AMBER
Amber is typically
produced mid-season
and has the classic

maple flavor

&

ARK

| S

DARK VERY D

Late-season syrup Very dark maple syrup
production produces is very robust in color

darker syrup and and flavor and best
stronger, more used as a cooking
intense flavors ingredient



Grades of Maple Syrup [~
& Their Uses

cheege or butter
+ag the gole
ingredient of
maple cream,
candy or gugar

,//A
@
Golden Color Amber Color
with with
Delicate Taste Rich Tagte
Faney Vergatile
- drizzled over - with pancakeg
vanilla ice cream or waffleg
- mixed with goft -in ealad

dresginge and
gauces

«in chocolate

milk, hot cocoa
& mixed drinke

Dark Color

VEHMDN!
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\/erg Dark Oolor
with with
Robust Taste Strong Taste
Practical Work Horge
-with roagted and - pregerving &
baked vegetableg canning fruite,
and meafg veggieg and
- paired with meatg
amoky and epicy  +in baking
foode



Maple Four Ways

Syrup Candy  Sugar

J U 3 g

- Start with égrup

-

e t—

- Start with syrup

- Start with eaE o Do ot ofir ; 8*3”0;”:? syrup
* Boil to 219° * Do not stir Vo . * Do not stir
Fiter ‘Boil to 235°F  *Boil 0 246°F . Bl 0 257°
Cool 1o 100°F  *Cool for 5 minutes  -262°F
- Qtir until liahter in~ * Stir until lighter and - Take off heat
color and the thicker (I-5 minuteg) - Qtir Vigoroug[y aQ
N thicknesg of * Pour into ghallow maple coole and
ERMONT = eanut butter Fan(s) lined with erystalg form (20+
AL g 150+ mineo hgoled i)
s ~ archment paper to - Qift i
—ry 1" thick or g0 urnps usth mortar”

* Cool completely
» Cut into cubeg

and pestle or food
processor



SNKOHATCR Replacing White Sugar
ﬁ with Maple in Baking

For each ! cup of white sugar to be replaced:

“
—_—
—

White Sugar Remave 1/4 cup

liguid from recipe

White Sugar Maple Sugar



The History of

Some legends credit
the discovery of maple
syrup to the squirred.

Before 1600s

orth Amersican

North America is the
only region in which
maple syrup is produced.

17th Century

would use

17th & 18th Centuries

sap would be use

primarily 3

imp

*

ICamdlau exports of

maple syrup rise above
$141 million a year,

1t takes 40 gallons of ap
1o make one gation of
mapie syrup,




The darker = more than 7 £t
the syrup, Grade A Medium Amber
iz BS to 74,9 percant transhioent
Grade A Dark Amber

iz 44.0 to ED.4 percant transhucent

the stronger
the flavor.

Maple syrup may
contain no less than

0/
0
sugar by
waght.

Grade B
i@ sny product kess than 440
parcent tranducent.

¥ iNFUSED
SYRUPS s
7 ara thase which have - - FOX s YRR ¢ . 'Y . .
bamnnﬁin:ud with the maple x gB"OnB z gallon pur‘e
favars of fruits, spices, coffes, trees 40 of sap 1 maple syrup

¥quons, or cther caasonings.
Cirnamon and wanila ara popular Raver

A anhancens, but herbs, berries snd aven Sugaring  Each tree can
i1 habanero peppers are dlso usad \ / Sogs0on  suppore
runs four to m
eight weeks,
— dependin Fases
0 gepending
3 5 on the weather.  on Its trunk
diametan
Average Bge
a maplke tree
s teppad

Ardsanal barrel-
aged syrups

are hot packed
inco former Syrup flavor is Native Americans were

bourbon, rum & rfluenced by the first to produce g“
bran(;y casks and eail type, tree maple syrup and ~

agg:ph::tif:;‘;ge ganet_iu_:s. 'm:'ather maple sugsr M@le i .

goa conditions during tree sap was being
o fiavor pairings. the ssason, processed into sugar p:;ltlrg 2 1 9
and proceesing long before the arrival mapke
technique. of Europeans. sywpls D EGREES



HOW TO MAKE MAPLE SYRUP

NATURE GUIDE

HOW TO MAKE MAPLE SYRUP ? cun SUGR L MREE

KNOW THE SEASON

The sUQArng season typically runs from earty February until
te1e Maren. FOr Sap 10 oW, LMPAratures run Delow treezing
A1 BigNT AN ADOVE treezing Quring the o4y,

Maple). Sued grow on average 15 80 et
(@) Lidrss 6 ks samise vorn.
R, Cottar Mot P wek 30
(@) ¥ cotcr warten trom Beghe chase
EL]
(3) Bark cruy ovens Biwkaa 1o B0 S9e
e, Wrrwed M plwted

@) Frvm ot & pamarnd s ien 1

IDENTIFY MAPLE TREES e

In winter, mapies can be ientified by bark, overall shape.
and tree buds. Trees that are suitable for tapping must be
smatier than 11 inches in dlameter (about 40 years oid).

wal=u  YAP TREES

' A 189 hole Shownd Be Critled into & maple adout 2 inches
TP, AnG A00GT 2 104t Trom 1he Ground. ATched 1o the tep.
will De some type of colection: bucke!, Dag, of tubing.

@ . COLLECT AND STORE SAP

Sap should either be refrigeratod of evaporated so0n after it
is cotlected. Sep that is Ot DOIlEd iImmadciately can ferment
90 Procuce OT-taste SyrUp,
COOK SAP INTO SYRUP
Maple sap is Dolled OVer NEAT FOr MAny HOWS SO Ihe water
evaporstes. Sap runs clear from the tree but as it cooks
Sown it Cevelops INe MO ambar color & reduces in volume.

' '_ﬁ_ @ FINISH AND FILTER SYRUP
-o & There are a few ways 10 determine that maple syrup is
& ,( mmmwn-@m

test, o (3) the percentage of sugar content.

Today wd Nave tho aDility 10 Peoducsd Mapkd Syrup In NG vOkames, Dut the Dasic
PeOCess of tuening Mopie Sap INto Syrup I3 tho 3ams o3 it was NuNdds of yoors ago.
1t 15 N0t a Cifficult ProCoss Dut Can DO HMS CONSUMING Cud 10 1o Woathor-dependont
rat® of sap fiow and tho amount of tme it takes tO Gvaporatd the walde off tho sap.

% WWW.THESTLVANREVERIE.COM
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