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TO MAKING AND MOLDING //

A COMPLETE LINE OF

MAPLE SYRUP MAKERS
UTENSILS

ONE STOP SUPPLY FOR

e EVAPORATORS
® TANKS e TAPS
o BUCKETS
e THERMOMETERS
SHEALHLAR
Lﬁ BUEN BN
AFRaH
ggggﬁi We carry a complete line of syrup makers utensils from
(':(':ﬂﬂﬂ the largest installation to the smallest instrument. Our
2 seventy years of quality manufacturing plus the latest
in innovations give you a full range of products from
e HYDROMETERS one source of supply.

o CANS e CARTONS

* MoLDS G.H.GRIMM COMPANY, Inc.

e MACHINES

RUTLAND , VERMONT
SEND FOR ILLUSTRATED '66 CATALOGFOR A

COMPLETE LISTING OF SYRUP MAKING AIDS.

TEL. AC 802 7735-5411 OR 773-9519
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manded for the wood-coal system,

Mr. Temple is mighty pleased with
NOTICE his new oil-fired system.

BACK ISSUES AVAILABLE Agway Petroleum Service (formerly GLF):
: % planned the oil burner system ¥ installed the outfit
% arranged for fuel storage tanks % delivered the fuel oil
% provided standby service (but never needed)

Of the Agway Petroleum
men, Mr. Temple said: “they.

The following issues of the

Digest have been printedto date:
Vol. 1, No. 1, 2, 3, 4

Vol. 2, No. 1,2, 3

V:| - N: 3 a4 couldn’t have been more
+ 3, No. 1, 2, 3, cooperative.”

\\l{:ll. ;, :: ':, g. :3;, : With oil, Mr. Temple enjoys

automatic firing, uniformity of
heat and rapid boiling.

The Agway-installed burner
is fired with twin six-gallon per
hour nozzles. The pan is 5" by
13" and has a cover to save heat.

Call your nearby Agway Pe-
troleum plant for a free esti-

We still have a supply of most
of them but they are getting scarce,
and they are expensive to mail. If
you lack any, drop us a card stating
which copies you would like and
we'll send them if available.

mate for an oil burner planned
for your evaporator.

ADVERTISING DEADLINE
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NATIONAL COUNCIL NEWS

Do maple producers like to travel?
Is the National Maple Syrup Council
an outstanding attraction? Or does
maple syrup draw people like molas-
ses draws flies?

Maybe it was a combination of all
three, because the seventh annual
meeting of the National Council, held
Oct. 5 and 6 in Antigo, Wisconsin,
experienced another year with per-
fect attendance. 1 don’t mean every
producer attended—far from it. But
every member state was represented
by their delegate, some states also
sent an alternate delegate, and most
of the associate members were there.
Also, Minnesota entered the Council
this year making a total of 10 states
who are now members.

The delegates present were Adin
Reynolds, President, Wisc.; Ture

‘Johnson, Vice-President, Ohio; Ted

Harding, Maine; Linwood Lesure,
Mass.; Kenneth Bascom, N. H.; Gor-
don Brookman, N.Y.; Edward Cur-
tis, Penna.; and Robert Coombs,
Vermont.

Alternate delegates included Gor-
don Gowan, N.H.; Lloyd Sipple,
N.Y.; Russell Davenport, Mass.;
and Robert McConnell, Penna.

Associate members present were:
C. 0. Willits, life member, and Clyde
Underwood, Philadelphia, Pa.; Fred
Winch, N.Y.; Lee Schuler, Ohio;
Ray Foulds, Vermont; Joe Szymujko,
N.H.: Ted Peterson, Wisconsin;
Marvin Smith, Minnesota.

There were 42 other guests and
visitors present making a total of 64.
It is interesting to note that most of

MAPLE PRODUCTS SELL

BEST IN
GLASS
We carry a complete line
for syrup—cream—sugar.
Send for price list.

M. R. CARY CORPORATION

219 Washington Squars
GPO Box 818
Syracuse 8, N.Y.

the men brought along their wives
which not only made the crowd look
better but undoubtedly kept it much
more orderly.

I can’t honestly say that this meet-
ing was better than some past meet-
ings but it certainly was one of the
best. Mary Lou and I drove to Wis-
consin by way of southern Ohio, cen-
tral Indiana and Illinois, and we were
mighty grateful to see a hill again as
we by-passed Madison. Wisconsin
does have some hills although they’re
pretty small, flat, and a long ways
apart, but that’s a lot more than I can
say about Illinois and Indiana.

When we arrived in Antigo we no-
ticed there were posters in every store
window printed “Welcome Maple
Syrup Council.” Then we drove down
to Aniwa, the council president’s
home town, and there was a big ban-
ner with the same welcome stretched
right across the main street. I'll just
bet Adin had a heck of a time shinny-
ing up the telephone poles to put that
banner up all by himself.

In the evening we gathered infor-
mally at a local oasis and were served
the biggest steaks I've ever seen. They

By Lloyd Sipple

must have thought we were either
from Texas or looked awfully hun-
gry. This was only the beginning. The
next morning the meeting started with
ham and eggs, or anything else you
wanted to order, at the Gold Coast
Supper Club. Now you might think
this a little odd—getting breakfast at
a supper club but [ think they opened
up early just for us. Then they were
kind enough to let us use their dining
room for our meeting, which proba-
bly didn't cost Adin more than a
couple of gallons of syrup.

The meeting got underway with the
call to order by the President, intro-
duction of all present, reading of the
minutes, treasury report and all that
rigmarole to get everyone tuned up
for the meat and potatoes part of the
meeting. And it didn’t take long to
get to that part, either.

There was a lengthy discussion on
maple research funds and the status
of the Philadelphia laboratory led by
Ray Foulds, Extension Forester from
Vermont, and Fred Trenk, who
helped get the Council started back
in 1959. Then Robert Coombs led a
discussion on the new grading ter-

Officers and directors of the National Maple Syrup Council. Left to right,
seated: Ted Harding, Maine; Clifford Dalby, Minn.; Edward Curtis, Penna.;
Linwood Lesure, Mass.; Robert Coombs, Yermont; Adin Reynolds, President,
Wis. Standing: Lloyd Sipple, Editor, N.Y.; Gordon Brookman, N.Y.; Ture
Johnson, Vice President, Ohio; Floyd Moore, Mich.; Kenneth Bascomb, N.H.
Photo by T.A. Peterson, Sec'y-Treas., Wis.
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Reynold's processing plant at Aniwa, Wisconsin.

minology.

At noon, a lunch was served by the
Gold Coast Supper Club which was
more like a six course dinner. After
lunch, J. O. Vaillencourt gave a re-
port on Canadian production (see
“Canadian Maple Crop” in this is-
sue). Then Dr. C. O. Willits gave a
very descriptive talk on the new sys-
tem for removing most of the water
from maple sap using the principle
of reverse osmosis. This means, in
language that I can understand, the
sap is pumped at extremely high pres-
sure through a filter that’s really not a
filter because nothing will go through
it but the water does and the sugar
doesn’t so that's how you get rid of
the water!.! ! By now you should be
as confused as I am but I hope to
have more information to publish in
the next issue of the Digest.

As you all know, a conference is
where people gather together to pool
their confusion, and by now everyone
had just about had it, so the meeting
was adjourned and we all went out to
visit Henry Schroeder’s potato farm.
Henry has over 400 acres of potatoes
and, while his farm is about as flat
as a wet noodle, there’s one mountain
on it but that's made of—you-guessed
it—potatoes. Henry is also a maple
producer and if he can just figure out
how to make french fries with maple
syrup instead of soy bean oil we'll all
be in business.

Then we dsove up to Adin Reyn-
olds’ place in Aniwa. He explained
how his central plant operates. He al-

so operates two other plants about
25 miles apart and the three plants
take care of the sap for well over
100,000 taps. Besides that he buys
about all the syrup made in Wiscon-
sin and some that isn’t made there.
We also visited his “Sugar House”
which is really a first class retail out-
let.

In the evening we went to the Riv-
erside Country Club for a banquet
which was, as usual, more than ade-
quate. The main speaker of the eve-
ning was the State Director of Agri-
culture who did an excellent job of
cutting up the Reynolds family and
then putting them back together
again.

The next morning the Council real-
ly got down to business. Gordon
Brookman reported on the progress
of the Farm Bureau Marketing Coop-
erative in New York; Eric Nye on the
progress of the tariff committee; Fred
Winch on the use of the tap hole pel-
lets; Albert Snow on the research
progress at the Northeast Forest Ex-
periment Station; Ed Curtis on sani-
tation practices proposed by the
Pennsylvania Department of Agricul-
ture; and Ture Johnson on the oper-
ation of the National Maple Queen
Contest in Ohio.

After lunch, which was another
stomach stuffer of Bar-b-qued chick-
en at Eau Clair Dells, the meeting
resumed and the following were some
of the motions that were passed:

. . . That the National Council ac-
cept Minnesota’s membership.

. . . That the National Maple Queen
Contest be held in Ohio in 1967.

. . . That the Council accept the
following resolution: The New York
State Maple Producers Association
requests that the National Maple Syr-
up Council take steps to increase the
research on production and usage of
maple products by urging the appro-
priations committee of Congress to
increase the appropriation of the Ma-
ple Producers Division of the Eastern
Utilization Research and Develop-
ment Division of the U.S.D. A. in
Philadelphia, Pa.

. . . That the National Maple Syrup
Council, meeting at Antigo, Wisc., on
October 6, 1966, extend to Senators,
Congressmen, the Secretary of Agri-
culture, and th& Chief of the U.S.
Forest Service our sincere apprecia-
tion for work being conducted in ma-
ple research by the Northeast Forest
Experiment Station with the $180.-
000 made available by Congress each
year to find methods for cutting costs
of producing maple sap and syrup
and increasing returns from the sugar
bush, and find ways to provide im-
proved office and laboratory facilities
to conduct this work in a more ef-
ficient way than is presently possible.
. . . That the Chief of the Forest
Service be requested to require Coun-
ty Foresters to send in reports on for-
est improvement work being done in
sugar bushes on private lands.

Also, some minor changes in the
wording of the constitution had been
discussed earlier by the delegates and
the constitutional committee. It was
moved that these changes be consid-
ered for adoption at the next meeting.

In the election of officers, Adin
Reynolds was re-elected President,
Ture Johnson, Vice-President, T. A.
Peterson, Madison, Wisc., Secretary-
Treasurer, and Lloyd Sipple, Editor
of the Digest. (This pretty well settled
who had to write up this meeting for
publication.)

The following associate members
were elected: For a three year term—
T. A. Peterson, Wisconsin; Joe Szy-

mujko, New Hampshire; Marvin
Smith, Minnesota; Albert Snow,
Northeast Forest Experiment Sta-

tion. For a one year term: Edgar



Reynold's retail outlet at Aniwa.

Lott, Indiana; and for a life term:
Fred Trenk, Wisconsin.

The meeting was then adjourned
and my wife and [ continued on our
weary way home, driving across the

upper peninsula ot Michigan, through
Sault Ste. Marie, across Canada al-
most to Ottawa, south through the
Thousand Islands to dear old New
York State. And I must agree with

Peter Stransky (see “Ontario Maple
Producers Assoc.” in this issue) that
Canada has an abundance of excel-
lent Moose pasture.

I don’t know yet where the annual
Council meeting will be held next
year, but if it is possible for you to
attend the open session, I'm sure it
will be well worth your time. I may
have sounded a bit anomalous in this
article, but the trip was so enjoyable
I couldn’t help it. The National Coun-
cil is really a wonderful organization.
It is getting stronger every year, but
if it never does any more than get
the people of different states together
occasionally where they can sit down
and talk over their problems, then it
will at least have served one of the
prime reasons for which it was estab-
lished.

DIGEST ADVERTISING RATES

Full Page ... 3220,
One-Half Page ... ....... 120,
One Column lneh_._..cccoee. 9.
Classified ... 25¢ per word

STERN

a good CAN name
since 1901
-

STERN CAN COMPANY

INC.
BOSTON 25, MASSACHUSETTS

PELLETS

On the basis of the eighty-four
surveys submitted by Maple Sirup
Producers in 1966, it can be said
that the pellets were responsible for
approaching a nearly normal maple
sirup crop. The germicidal pellets
also helped maintain the quality of
the maple sirup in the 1966 season.

A survey card was sent to all
maple sirup producers after the 1966
maple season. One hundred twenty-
five surveys were completed and re-
turned by the producers. Fourteen
persons returning cards do not oper-
ate their sugar bushes anymore, or
have sold out. Twenty-seven pro-
ducers did not produce maple sirup
this year, but may next year. Eighty-
four producers opened their sugar
bushes in 1966.

The size of the 1966 sugar bush
operations varied from 84 tapholes to
4,500 tapholes. Production of maple
sirup ranged from 20 gallons to 809
gallons. The average number of tap-
holes for 84 producers was 1,208.
The average maple sirup production
was 229 gallons.

Sixty-three producers used the

IN OHIO

By Leland Schuler

germicidal pellets in tapholes; twen-
ty-one producers did not use the pel-
lets this year. The sixty-three pro-
ducers reported a range of increase
in production of sirup from little or
none to as high as 50%. The average
increase reported by over 60 produ-
cers was 26%.

The survey included a question
about the amount of maple sirup made
after March 27, the time of the Geauga
County Maple Festival. The purpose
of this question was to check on
whether more maple sirup could have
been made. It is interesting to note
that those maple sirup producers re-
porting no increase in maple sirup
production with the pellets did not
operate after March 27.

Thirty-five producers (nearly
half) made sirup after the Festival
date. Their production ranged from
10 to 250 gallons. Most of these pro-
ducers said a third of their produc-
tion was made during April. Most of
the maple sirup producers that used
pellets had nearly a normal crop, al-
though the maple sirup was darker
in color.






--from the President--

Here we are at Digest time again.
We left off in the October issue with
a few words of the approaching Na-
tional Council Meeting in Wisconsin,
October 5 and 6. The meeting was
held, of course, and we thought that
the delegate attendance was excel-
lent. Their presence, together with
other Officers and Associate Mem-
bers, Maple Producers, plus other in-
terested Maple people made up a
strong and interesting meeting. My
personal thanks to everyone that
took a part or helped in any way,
because only with your help could
it be a success. Mother Nature did
her best also in providing outstand-
ing color for the event and it seemed
that our God planned it just for us
because just days later the leaves had
fallen and the nice weather had van-
ished in this area. I do hope all you

travelers arrived home safely and
well and that your journey was free
from accidents or trouble.

One subject that always com-
mands a place on our programs is
syrup marketing, and it never seems
to have enough time alloted to it.
Probably the most and best sugges-
tions have come from Associate
Members of the Council and not from
actual Syrup Makers. The reason for
this is quite obvious because a non-
producer can make suggestions and
cite examples without creating an im-
pression of a personal success or
“Tooting his own horn.” But let’s
face it, there are probably only three
basic markets: Bulk or drum market,
Roadside or retail market (includ-
ing mail order), and the Wholesale
market. Now some producers are us-
ing all three, and where this fits in
with your own farm or family pro-
gram this, of course, gives you a
chance to develop the best of the

three. Location of your individual op-
eration may place some limits on your
choice of markets, but this doesn’t
always mean that your net return will
be any less. The roadside or direct
retail market probably looks the best
because here you get the full con-
sumer’s dollar. Or do you? Even if
you are located so you can sell right
at your “front porch”; remember,
someone must be on the job at all
times—Sundays, Holidays, “wash-
days,” and evenings. You cannot
leave unless you have someone to re-
place you. This points out that the
sales person’s time must be consid-
ered in dollars subtracted from the
retail price. This may bring your net
return back down to even less than
the drum market. Keeping good
records will help you here. Now how
about the Wholesale Market: This is
where you carry out the complete
packaging procedure as you did with
your roadside sales, only you are now

VERmMONT
EVUAPORATOR
comPANV

Ogdensburg, New York

SUPPLIERS OF EVERY KNOWN NEED OF THE
: MODERN MAPLE SUGAR MAKER




selling to another dealer who in turn
will sell it retail. This means you will
receive a figure allowing this dealer
to sell at the retail price and make
himself a fair profit. Selling on this
market generally includes your de-
livery to his place of business and be-
ing responsible for any damaged or
unsaleable syrup. Some dealers may
expect you to place your syrup on
consignment until sold and this can
mean long delays in receiving pay-
ment or even repossessing it months
later. This is generally a very com-
petitive type of marketing, but study
it closely. Now this leaves the third
Market; namely, the Bulk or drum
sales. Here is probably the most
trouble free and by far the simplest
type of market. Remember, I am not
saying that this is the best way, but it
might be. You completely eliminate
packaing worries and packaging costs
and you should get your money im-
mediately after the season is over.
You have no storage problems and no
containers or packaging equipment to
buy, but here you are selling to a
jobber who in turn may do the pack-
aging and then resell it either on the
wholesale or retail market. Here
again the buyer will pay you on a
basis that allows him a profit.

In no way, do I want to influence
your choice of markets; but I do feel
that there is some confusion and mis-
understanding among producers on
the three basic Markets. No two pro-
ducers are ever going to have quite
the same situation, but every pro-
ducer should study all three Markets
and use the one or the two or all
three if they fit his need.

In closing, I would add that your
method of marketing or your packag-
ing is limited only to your imag-
ination.

—Adin Reynolds

LAMB TUBING SYSTEM
Free Survey and Estimate
Electric Tappers
Tap-Hole Pellets
King & Leader Equipment

K.0. PROCTOR - CASTLETON, VT
Phone: 468-5562 05735

ONTARIO MAPLE SYRUP PRODUCERS ASSOCIATION

Lindsay, Ontario, about 75 miles northeast of Toronto in the heart of central
Ontario was the center of interest for Ontario producers on October 6 and 7.

About 175 people came from all over the province to join hands in forming
the new provincial association.

Interest in the organization of producers over the past year has been high.
Prior to the meeting, approximately 8-10 local associations had been formed
throughout the province. With a good regional backbone already formed and a
high calibre of officers now appointed, it can be hoped that Ontario producers
will be well joined together for the benefit of the industry.

According to statistics, Ontario produced this past season 311,000 big
Imperial gallons as compared to 187,000 in 1965. Production figures in the
province have declined dramatically since the Second World War. With a
spanking new Organization and only slightly over one million of its approxi-
mately 60 million maples tapped, why shouldn’t the Ontario producer have a
future?

OFFICERS OF THE
ONTARIO MAPLE SYRUP
PRODUCERS ASSOCIATION
President _ __ __ - Wallace Crofts, R2, Haliburton
1st Vice-President _ ___ . _____ Charles Corbett, Box 75, Lucan
ond Wice-Preésident oo coveavscncansns Ron Shaw, R1, Hawkston

EXECUTIVE Brian Paul, R3, Lanark

Bill Murray, R2, Combermere

Bernt Gilbertson, R1, Richards Landing

Bill Parfitt, R1, North Bay

Gordon Darby, R5, Rockwood

OTHER DIRECTORS

B, Onfario - — - - e —eoaooaa Harry Votary, Perth Road P.O.
Madawaska _ _______________ Charles Phannenhour, Palmer Rapids
Lindsay (Central) .- Wallace Martin, Bobcaygean
L. Simcoe and Region _________________ Jean Leblanc, Lafontaine
| DO = S SRS S Arnold Stevens, Wansteed
Grel BYOOE = cunc o o Evan Steacy, R3 Wiarton

Methods of production, marketing and merchandising are known to be out-
dated generally. It can be said alternately that producers are quick to better
themselves in this province when afforded the opportunity.

The Ontario maple belt stretches over a vast area, from the borders of New
York to the upper Michigan peninsula. The actual boundary stretches much
farther both north and west but as many a neighbour from the south knows, a
lot of the province is better suited to growing fish and moose pasture than
maple.

With a population of between six and seven million people, the province’s
producers manage to sell over 90% of their syrup retail. The bulk market then
for most of 12-1500 commercial producers is not the same dread as it is for
neighbouring Quebec province who produces several times over the Ontario
production.

By Peter Stransky
Collingwood, Ontario

They cost USE SAPFLO PELLETS
no more For greater sap flo!
IF YOUR DEALER DOESN'T
HAVE THEM WRITE US DIRECT:
Pellet Gun Reynolds Sugar Bush, Inc.
$1.75 Aniwa, Wisconsin




Quebec - - La Belle Province

By Bob Lamb

The Province of Quebec, or as the
license plates state, “La Belle Prov-
ince” which I am told means ““A most
beautiful Province,” and that it is.

But to me the license plates should
read “The land of the unpredictable.”
Here every style in comparison with
everywhere else is just a whole lot
stylier. Coiffures, dresses and heels
are just a whole lot higher and most
women's clothes are stretched a
whole lot tighter. Almost every wom-
an in Quebec from any good sized
village or city, when they step out, are
all between 16 and 21, even if it's
killing them.

They should be commended on
their pride. We admire them very
much. Often the really unattractive
looking ones are quite a ways apart;
my wife has commented on their
pride many times, respectfully so.

Montreal is a city all its own. The
extremes, and the unpredictables are
everywhere. If they keep on, they’re
gonna run out of old buildings to tear
down to build new, modernistic, high-
er ones. The streets are always in the
wrong places and they are changing
them.

Here shortie shorts are always
shortier. You don’t mind getting
stalled in traffic an hour or an hour
and a half, because if it's warm sum-
mer weather, there is always lots to
look at, and who can drive under
those conditions anyway?

In 1957 I was walking up St. Cath-
erine St. I was waiting for the light
to change and happened to glance
over at a news-stand where the head-
lines of the morning paper showed
“Woman assaulted drops all charges
—she liked it.”

You stop at a stop light, and if
you don’t jump the gun and get
started just a little before you should,
every Frenchman in back of you
is either honking his horn at you, or

cussing you out at the top of his
10

lungs. Just about everyone drives like
they were practicing for the World
Championship “Grand Prix.” They
furiously bang into each other, then
get out of their cars and yell and
wave their arms at each other stead-
ily, with great intensity. The very
mannerly policeman comes; spotless-
ly dressed, a picture of good groom-
ing and poise. A fine example of a
man, he quietly stands at attention
with his back to the both of them,
and gazes about the area of his do-
main. After about 5 minutes of steady
yelling at each other the motorists
get in their cars and triumphantly
drive off, apparently feeling much
better and pleased with themselves.
To all outward appearances their day
has been a good one.

The beautiful and most wonderful
World’s Fair is coming up next year
on islands and new ground under
Jacques Cartier Bridge along the St.
Lawrence. What they are going to do
with just one more car in Montreal,
[ don’t know, but it's going to be
interesting.

Then you finally get on the auto-

route going north into the Lauren- '

tians. Here you drive just as fast as
the old family bus has any chance to
stay on the road, not to pass anyone
or make good time, but just to keep
from getting run over.

Quebec, the land where the maple

trees are tapped more intensively
than any where else.

Quebec, the land where 60% of '§
the farmers that make maple syrup X
can only survive on their farms be- |

cause they make maple syrup.
Quebec, where in much of the
Province it takes an average of 10
taps to make an Imperial gallon of
maple syrup. The trees are small as a
rule and many times whole woods are
all one-tap trees, and 10” is a big
tree. In many cases maple syrup is

their government. Where the best
Woods Forestry is practiced that I
have ever seen in my life. Where the
quality of maple syrup is steadily
coming up so fast each year, that
someone will soon have to build a
syrup darkening machine. If someone
does not, there will be little dark syr-
up for the blenders to buy within a
few years.

Quebec, where the most wonderful
rural people in the world live. And
that’s really saying an awful lot be-
cause there is still an awful lot of
wonderful people when you get out in
the country far enough, just about
everywhere.

You are traveling a minimum of
70 miles an hour on the auto-route if
it is during the rush hours. And you
stay in the right lane where the slow
traffic is. Quickly the beautiful foot-
hills of the Laurentians begin to show
up. The beautiful chalet and ski areas
are everywhere, many times you can
see seven or eight at the same time.
And at night just about all of them

a way of life, not an additional in- ==&

come or fascinating hobby.
Quebec, where the maple produc-
er has little advice and guidance from

Bill Nicholson



are lit up, and operating. You are
sure that the whole world must come
here to ski. The snow comes early
and stays late.

Then at St. Adele we turn off from
the auto-route to start the turns and
ups and downs to get further up into
the Laurentians.

After a spell St. Emile shows up
and outside of being a little dizzy and
shook up we are not far from “Tuque
Rogue” Maple Products, Ltd.

W. T. H. Nicholson and his family
live in a large log house on the edge
of Lake Catherine halfway between
Bear Mountain and the Sugar House.
(Cover picture)

When Bill became interested in
Maple he contactéd and got a great
deal of help from Professor A. R. C.
Jones of MacDonald College at St.

Anne de Bellview in Quebec. This
wonderful school, as I am told, made

possible by Mr. MacDonald from the

Modem Sugarhouse at ‘‘Tuque Rouge'’

Tuque Rogue is about 75 north
of Montreal as the crow flies and
when he gets up in that country he
has to carry a lunch bucket or he’d
starve to death.

Tuque Rogue is the only complete-
ly modern maple syrup producing set
up in all of Canada. Here on Bear
Mountain about 7,000 taps are
hooked together with tubing to tanks
on the edge of Lake Catherine. Then
one pipe goes across Lake Catherine
for three-quarters of a mile and drops
down 450 feet more to the highway
after picking up about 5,000 taps
more. Over 12,000 taps through over
50 miles of plastic tubing come into
the sugar house without a flaw or a
ripple. This is the world’s largest
single pipe system.

chewing tobacco business. MacDon-
ald College stands as a wonderful
tribute to many. Professor Jones also
referred Bill to our Dr. Willits, Lloyd
Sipple and Fred Winch. As a result
of combined efforts, the automation
of the entire set-up was accomplished.

In the sugar house are covered
evaporators that are oil fired, finish-
ing pans, automatic draw offs, candy
and maple cream machines.

Here at Tuque Rogue Maple Prod-
ucts, Ltd. nothing was experimented
with or developed. Bill’s sole purpose
was to assemble and make work the
best proven practices to his belief in
the industry. To pioneer nothing—
just conservatively follow proven
practices. As Bill says, if there’s just
one drop from every tree, within two

R B

or three hours he has 12,000 drops in
his storage tanks at the foot of the
mountains.

But as all stories go that are not
fairy tales, there are mysteries in
those mountains, and even though I
must admit we have here the most
comprehensive and complete tubing
job in the world, with all present
knowledge, built in emergency factors
working and working good, additional
unknowns face us everywhere.

This place has just about driven
me nuts. Tuque Rogue Maple Prod-
ucts, Ltd., St. Emile de Montcalm is
not only in the very northern fringe
of the maple belt it is also in an un-
usually cold belt that runs from St.
Marguerite’s over-through the Tuque
Rogue area.

Daylight comes in Sugaring more
than a full hour earlier than any cen-
tral area of sugaring in the States. It
can be zero at night or reasonably
cold, then the thermometer on the
log house at Lake Catherine will
climb to the 70s before the day is
started.

The sun seems to sneak up over
the mountains way before it should,
much earlier than the coming day has
figured out just how nasty it is go-
ing to be, and the day is likely to be
nasty too.

To give you an idea of the shorter
seasons, the woods are pretty well
colored up the end of the first week
of September and two weeks later
Summer is all over, generally speak-
ing.

The maple sap will start out of
these little trees, much sweeter than
it should be, in sort of a flash flood.
Then a cloud will come over, shad-
ing part of the bush, or a cold wind
will stir a little, and the affected trees
will shut off like turning off a faucet.
Many areas that did not start at all
will be frozen up hard as a cracked
cake of ice; so along the line are many
storage tanks to hold the flow till it
gets warmer below.

In addition to the above problems
the mountains have cold pockets and
they have heat pockets. You can
pick them up instantly sometimes by
the sap flow, but always if you roll

11
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Interior of the Tuque Rouge Sugarhouse

your sleeves way up, the tempera-
ture changes are very evident on your
tender arms that have been covered
all winter, as you snowshoe back and
forth, and up and down. These prob-
lems are taken care of very nicely
by the many area storage tanks lo-
cated in such a manner that each
cluster of taps in a given area are,
in fact, independent of every other
area, even though all are hooked to-
gether.

During the first season, when the
Tuque Rogue operation was much
smaller, we used the usual ground
method for tubing. This method is
used for over 95% of all the tubing
in the States, and much easier and
cheaper to assemble and disassemble
than any other method. While this
system works the best in most areas
of the States, at Tuque Rogue, where
all the sugar season is on deep snow,
quite a different problem confronted
us. With the whole season on deep
snow and a good share of it soft snow,
the tubing had to be yanked up out
of the snow many more times than
ever thought of in the States. The
tubing worked very well, but was too
much of a chore under these condi-
tions.

The second season, the whole sys-

tem was revamped and the regular
Canadian method used as we started
in Canada the season of 1955. This
being the use of a drop line from the
spile about half way to the top of the
tapping snow and the horizontal lines
suspended in the air. The main lines
did not have to be changed as they
already were suspended in the air on

taut, graded wires. .

Tuque Rogue is a brain child and
a sleeping giant waiting to be chal-
lenged. The Maple Sap is there, it is
way sweeter than it should be, the
market is there, tourists and vacation-
ers are everywhere. Week-ends cars
race out of Montreal like kernals
from a big hole in the bottom of a
bag of wheat.

At Tuque Rogue, even with its un-
usual conditions, all equipment works
so smoothly, that it leaves a never
ending, gnawing impression on my
innards that we are all wrong, that
things have got to be changed and
much better can be done. No situa-
tion has ever caused me to lose so
much sleep as Tuque Rogue. Changes
are in process and different tests of
1,000 taps to a linc are in the works,
in confidence.

With tubing, we are convinced it
takes a thousand taps on a line of a
certain method to establish any com-
mercial value of an idea. Then it
takes five seasons use to prove its
value and ten years before we will
accept it as a fact.

I suppose I'll battle these moun-
tains till my death—they are always
ready and willing to take us all on.

N O @A

Complete
PURE MAPLE SYRUP MAKING and MARKETING SUPPLIES
and EQUIPMENT

Including Cream and Sugar Machines, attractive colored pottery,
printed tape, Candy and Sugar Boxes in 7 sizes, Autumn Leaf lith-

ographed cans.

i

TAP HOLE
PELLETS

ALSO A NEW DISPLAY, SALES AND SHIPPING CARTON FOR SYRUP,
SUGAR AND CREAM FOR MANY SIZES AND STYLES OF CONTAINERS.

Write for Catalog

SUGAR BUSH SUPPLIES COMPANY

Box No. 1107

Owned and operated since 1934 by Bob Huxtable

Lansing, Michigan

48904
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THE SAP-SAK New N

THE NEW WAY TO COLLECT SAP

The complete unit consists of a rigid
HOLDER which is also a COVER that
supports a special made throw - away
bag.

Shows hole side of cover that hangs
directly on sap spout. (No special
spout needed) Just without hook.

Works best with Hookless cast spout.
Quickly assembled (about 30 seconds). Open end of bag

is slipped thru band - folded over band and set into cover.

Pivots to right or left for
emptying. No need to remove
from spout.

OR — can be carried
anywhere — has sturdy

handles.
TRIAL KIT (25 complete units) Postpaid $19.95
With Spouts K 23.50

SAMPLE UNIT COMPLETE Postpald $1.25

(including spout)

Introductory Price
in Quantity

COMPLETE UNITS Per 100 — Only $69.00

COVER-HOLDERS Per 100 — Only $65.00
ALUMINUM CAST SPOUTS Per 100 —. Only $14.00
SPECIAL SAP-SAKS Per 100 — Only § 7.00
(We suggest ordering extra bags)

F. 0. B. ANIWA, WIS.

Order from your dealer or write direct.

i1Is Now IMPROVED fror 1967

The SAP-SAK Didn’t Set The
World Afire, but — 74,000 were
sold last season and we thought
this was a good start. We know
there were some problems with
“leaky’’ bags and we are indeed
sorry, but of the many letters
we had from users, most under-
stood the problem and were satis-
fied. Remember we will replace
ANY defective bags or holders,
free of charge. We are assured
by the bag manufacturers that we
will now have a trouble-free bag

for 1967. As you realize, we do
not make these bags but rely on
the people who are in this busi-
ness and it seems they have leamed
something too. We will always

strive to 1mprove.

REYNOLD’'S SUGAR BUSH, INC.

ANIWA, WISCONSIN

PHONE AC715 ANIWA 2680 ZIP 54408

Send for our FREE catalog. It lists every-
thing in supplies for the syrup maker —
no matter how small or how large — from
evaporators down to bottle caps. We
specialize in oil-fired evaporators and
installations. We set up and equip Cen-
tral Evaporating Plants. We stock Lamb
tubing and all fittings.

WE WILL BUY YOUR SYRUP
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By now you all know what FLOMOR
tap hole pellets are supposed to do.
* QOur little owl has told you that.
And hundreds of producers have told
us that they will really do the job.
But any paraformaldehyde pellet will
do the job as long as they last.
Yes, you read it right.

f ' We will absolutely guarantee that
FLOMOR pellets will last 8 weeks in normal
) spring weather or we will refund the pur-
chase price.
[ () They’ll even last longer in cold
winter weather.
) We make them that way.

.M. LANE

If your dealer doesn’t have them, write —

2996 Belgium Rd.
Baldwinsville, N. Y. 13027
Tel. 315-638-0271

& S )

FILTER BAG LINER
SAVES TIME
INCREASES LIFE OF BAGS

No need to remove filter bag from
syrup filtering tank. Just remove liner
from bag, rinse out solids in hot or
cold water and replace. Liner has long
life with careful use.

KOPEL FILTER PAPER COMPANY

2538 S. Damen Avenue, Chicago, Ill. 40608

Serving the Maple Syrup Industry
more than 25 years

ERRATA

Agriculture Handbook No. 134, ‘‘Ma-
ple Sirup Producers Manual,”’ dated
Revised June 1965.

Page 93, Column 1, Soft Sugar Can-
ies:

[tems (2) and (8). Change tempera-

ture to read 32°F.

The above errata was not noted
when the article ‘“Condensed Direc-
tions for making Maple Sugar Prod-
ucts was reprinted in the October
Digest. In your issue, on page 6,
No. 2 and 8 under ‘‘Soft Sugar Can-
dies'’, change the temperature from
27 to 32 degrees F.

AMERICAN MAPLE PRODUCTS
Established, 1935
Newport, Yermont 05855

Buyers of bulk maple syrup in
season and packers and distrib-
utors of OLD COLONY brand
Pure Maple Sugar and Syrup to
the retail, wholesale and manu-
facturing trade.

H. W. COOK FARM SERVICE, INC.
Phone 852-6161
DE RUYTER, NEW YORK

We Stock
LEADER and KING Evaporators

and all Utensils
Rubber Maple Candy Molds

N.Y.S. Brand and *‘Golden Maple™
red designed SYRUP CANS
Write for free catalog and tell us

how we can help you.
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SsoMETHING MEW AT LAMB S

PLASTIC TABLE DECANTER FOR MAPLE SYRUP

e

Available In Both

/yall/- Pint & Quart Size

NO RUSTING Pint Size - By the Case - - 20¢ each
DR|PLESS POUR Quart Size - By the Case - - 26¢ each

EXCELLENT SHIPPER
PRACTICALLY UNBREAKABLE
PRESERVES DELICATE MAPLE FLAVOR

BOTH SIZES COMPLETE WITH LABELS & SEALS

RMLANE -

2996 Belgium Rd.
Baldwinsville, N. Y. 13027 A
Tel. 315-638-0271
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Impact of 1966 Bumper Crop on

J. O. Vaillancourt, Asst. Manager
Maple Sugar Producers of Quebec

The 1966 “‘crop,” “bumper crop,”
was for our maple syrup producers
one of the best since the foundation
of our Society 42 years ago. For all
producers of our province, this is the
largest crop since 1947.

The commercial crop in our prov-
ince last Spring was of 28,722,488
pounds of syrup. When I mention
commercial crop, [ refer to the quan-
tity classified by the Department of
Agriculture of our province.

The volume sold by our producers
directly to their customers on public
markets or at their home is estimated
to 10 millions pounds this year. The
actual total crop of our province is
of 38,722,488 pounds. These are the
official figures published by the De-
partment of Agriculture in Quebec.

For your information, I want to
point out that the quantity sold di-
rectly by our producers plus the AA
and A grade classified for the indus-
try give a toal of 22,208,401 pounds
of syrup. This is all high grade syrup.
I insist upon the fact that all figures
are official, computed accurately. The
reason is that, in our province, the
classification is a law and not only
optional.

What is the effect of a large crop
on the whole industry? It is a good
subject of discussion for which you
may have different opinion according
as you are a producer or a buyer lo-
cated in United States or in Canada.

In my opinion there are two as-
pects of the maple industry which
must be studied by all interested peo-
ple in that field.

The first is the volume of the pro-
duction in regard of the demand of
this product.

The second aspect is the price.
This includes the price received by
the producers, the price paid by the
industry and the price paid on the
retail” level.

The study of these two aspects
must be made in order to stabilize,
reinforce and develop our whole in-

dustry in Canada as in the, United
States. The coordination of our ac-
tion is necessary and possible without
hurting the autonomy of each group.
The study must be positive. In few
words, this is “working in coopera-
tion.” In cooperation, you work “with
someone” and not ‘‘against.”

THE VOLUME:;

A very large crop every four or
five years, sometimes with two big
crops in a row, is not for a large and
well organized association like our
co-op, a problem which is affecting
our operation seriously. Unless small
groups of producers or small packers
are in a critical financial position. By
small groups or packers, I mean a
volume of one or two million pounds.

The co-op organization is, accord-
ing to the experience of European
countries as in Quebec, the best, the
most democratic and effective system
for farmers or maple producers. All
members with the right of one vote,
each with the same amount of capital,
are working together for the same ob-
jective with the same responsibility.
They are receiving the same price for
their products in accordance with the
category, without discrimination.

It is much easier for a group like
that to finance a surplus of produc-
tion on which you do not have any
control from one Spring to another.
With the co-op organization you have
the time to wait the right moment to
sell and you have the bargaining
power which is necessary.

For other groups to sell is a must
and at any price or condition when
they have a,large crop. This is affect-
ing the whole industry and often from
the premature price offer starts a con-
fusion which is ut the end against
the producers. At the co-op, we never
sell our products before the crop.

It is necessary to discuss in ad-
vance with our customers the volume
they will need in view to establish
the quantity we might offer to new
customers in regard of our inventory.
But they have and we have the right
to modify these preliminary figures

Maple Industry

depending upon the crop and the
price.

By working in cooperation with
our customers we are working for
ourselves. We need our customers
and because of our service we have
the conviction that they need us.

Some organizations are in trouble
and they cannot compete. I do not
want to judge their operations but
too often, instead of looking inside of
their own business to detect the. weak-
ness, they accuse the others to be the
source of their trouble. For these peo-
ple, the only solution they could find
is the elimination of the competition.
Sometimes by claiming the establish-
ment of restriction by their govern-
ment. For example, there is a possi-
bility to get an increase of duty to
restrain the importation of a product,
but usually the country affected will
do the same in an other field. Often
affecting more badly the first one and
specially the people who wanted the
protection. As you could see, this is
not a wise solution. This is just the
reverse of the trend we could see in
Europe with the common warket. It
is a worst solution if the product is in
deficiency.

The total crop o. maple syrup in
United States with a population of
200 millions is about the equivalent
of the quantity sold to our population
in the province of Quebec only with a
population of six millions. As you
could see there is u great potential in
your country. There is certainly a
way to sell more pure maple prod-
ucts. This could be done with work
and action but not only with words.

This gives me the opportunity to
mention the report published in the
“National Maple Syrup Digest” of
January 1964 on which I do not agree
on all the figures quoted. May I men-
tion that in 1964-65, we lost all our
retail business in Detroit area due to
a cut-price of over $1.40 per case of
12 one-pound bottles and this by a
U. S. packer. Our co-op is in busi-
ness to make money for its members
like any other organization. We re-



fused at that time, to cut our prices
and forgot that business, if we may

call that a business. Our competitor
is still hesitating to sell at a normal
price. In 1966, our price was in-
creased by 10%. If this company is
selling pure maple syrup, they are
losing a lot of money for no reason
at all.

The second aspect is the price. In
Canada our producers received this
year more for their syrup. This is
probably the same situation in your
country. We have an increase of 25%
on field prices. Before the last war
we were getting 10% premium for
our money from our sales in your
country and, according to the USDA
statistical report, your volume of pro-

LAMB TUBING SUPPLIES
Electric Tappers
Flomore Pellets

GORDON H. GOWEN
Tamarack Farm

Alstead, N. H. 03602 835-6531

INCREASE YOUR SALES
Use EMPIRE Maple Syrup Cans

All sizes and many designs

Distributors in all Maple Producing States

EMPIRE CAN CORP.
220 Ashford St.
Brooklyn, N. Y., 11207

duction was then decreasing gradually
as it is now. You could see again that
you do not have competition since
American customers were obliged to
pay much more in Canada for maple
syrup.

Your production decreased by
50% since 20 years and your prices
increased by the same percentage.
The Canadian production is not a
problem for the American producers.

I think that the main problem is
your labour and the second one your
marketing organization.

The co-op is not fixing the price
for the whole industry as mentioned
in the 1964 report but the offer and
demand is the factor.

With an increase of 25% of the
field price like this year due to the
competition; we might affect our busi-
ness not only with the bulk buyers
but on the retail level. I feel that a
big increase is an error and could
hurt the whole Maple industry. In any
field and for any product you have a
point of saturation for the price that
may be obtained, over that you are
in a precarious position. Many prod-
ucts disappeared on the market due
to that factor. Increase in prices must
be justified and must be obtained
gradually. This way is accepted more
easily.

I am not talking today with a view
to organizing a cartel in the maple
industry but it is certainly the time to
organize the marketing of the prod-
uct of the oldest industry in America
for the benefit of all.

EDITOR’'S NOTE:

At the end of Mr. Vaillancourt’s
report, several questions were asked
by the Council, two of which you
might find interesting:

Q. How many members are there
in your cooperative?

A. About 6000. (There are only
about 8000 producers in the United
States.—Ed.)

Q. What was the price paid per
pound for syrup by your cooperative
this year?

A. Grade AA (Fancy) 33%2¢;
Grade A, 31%¢; Grade B, 29'2¢;
Grade C, 26'2¢.

WE STOCK

TO BETTER SERVE YOU

GRIMM
LIGHTNING

LAMB

Plus —
SPECIAL SUGAR BOXES

THE LARGEST INVENTORY OF
RUBBER MOLDS IN N.Y.S.

SYRUP CANS - Tin & Plastic
FILTERS OF ALL KINDS
U.V. LIGHTS & FIXTURES
GAS FINISHING RIGS

SEVERAL SIZES OF
GATHERING - STORAGE

TANKS

CREAM MACHINES
SUGAR MACHINES
AUTO-DRAW OFFS

We can offer a Better Deal

AND BETTER SERVICE

WRITE FOR FREE 1967
CATALOG

We Buy Drum Syrup

Smada Farms

GREENE N. Y. 13778

PHONE: 607-656-4058 OR 8112
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The Best Maple Syrup Filter

ORLON FELT-Developed by American Felt Company especially, for
filtering maple syrup.
* CLEAN-Regquires no preliminary washing or boiling.

NO ODOR OR OFF FLAVYOR imparted in the syrup.
USE WET OR DRY

EASIER WASHING

NO STORAGE PROBLEM-Moths will not eat Orlon.
ORLON-Stays whiter longer.

ORLON-VWill last longer.

* NO SHRINKAGE-Stays the original size and shape.
e MANY SIZES AVAILABLE-

24 % P e 4.25 ea 3086 —— 7.90 ea.
24 % 30 — —~ — e 5.20 ea. 361 B} s 9.35 ea.
24 % 36 — = = e 6.35 ea. 6 qt. Bag — — — — 4.50 ea.

We also stock a large inventory of cans, cartons, glass,
Brix Hydrometers thermometers and — —

Lamb Tubing,Tappers, Pellets & Pumps
Bainbridge, N. Y.

Classified

NAME STICKERS. Stick to every-
thing, over 900 in a roll, 3 lines,
$6.00 first roll; $5.00 repeat. Dis-
penser $6.00. All paid.

Sample stickers on request.

LESURE FARM, Ashfield, Mass.

post

FOR SALE: 5 x 14" Vermont
Evaporator in gd. condition. $350.
800 galv. buckets, covers and
spouts, $40 per 100. Also wooden
storage tank and 2 gathering tanks,
$50 each. Stanley A. Foss, Orleans
Rd., Barton, Vt. 525-3414,

2000 Wheeling 15 qt. Galvanized
Buckets. Grimm 12" flat covers,
Vermont spouts, $1.00 per unit
(bucket, cover & spout). First
class condition. Stewart Decker,
Brushton, N.Y., Tel. Moira Area
315-529-7480.

J.L. Sipple & Son,

— — —

Canadian Producers

We will be pleased to send the MAPLE SYRUP DIGEST to our friends
in Canada for the following subscription fee:
L YRt o anmsmasn $2.00
Syears . .........

Send your name and address to THE MAPLE SYRUP DIGEST,
Bainbridge, N.Y.

1000 SAP BUCKETS, covers and
spiles. 2—2000 gal. sap storage
tanks. Dick Wilbur, DeLancey, N. Y.
13752. Tel. 607-738-2162.

Does your neck look bare?
(Bottle necks we mean.) Dress
up your bottlcs with sealing
bands, printed ‘‘Pure Maple
Syrup.”” 500 - 28mm size bands
for $5.00. Postage 50¢. Other
sizes too. Write for free catalog.
Bush, |Inc.

Aniwa, Wisconsin

Reynolds  Sugar

LES JONES — HEATING
HOLCOMBE, WISCONSIN 05745

EVAPORATOR OIL FIRING A SPECIALTY
WISCONSIN BURNERS — DESIGNED and used EXCLUSIVELY for this

type of work. Proven in actual syrup making over many years. ASK the
men who use them. TAKE the DRUDGERY out of syrup making — IM=
PROVE syrup making. Make your work more ENJOYABLE, CLEANER,
SAFER & ECONOMICAL. Write for prices on ““DO IT YOURSELF KITS".

KITS are reasonable — results will please you.

FOR SALE: 35 H.P. Locomotive
type boiler, inspected for 100 Ibs.,
injector, 75 Ib. pop valve, extra

flues. New and used sugaring
equipment, containers. Grimm-
Lightning, Lamb dealer. Edward

Reynolds, Franklinville, N. Y. 14737
(716) 676-3094.
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LOQ K- What's New For The '66-'67 Season!

THE LABUR SAVERS

nMcbm

LEADER OIL FIRED ARCH VACUUM PIPELINE SYSTEM

MANUFACTURERS OF "LEADER" AND "KING"
MAPLE SUGARING EQUIPMENT
WITH 78 YEARS OF CONTINUOUS SERVICE
OFFERING A COMPLETE LINE OF EQUIPMENT
FOR THE MAPLE SUGAR MAKER

Leader Special King Evaporators
Evaporators

and Monitor Tanks and King Tanks

WRITE US FOR YOUR NEW COPY OF THE MAPLE SUGAR MAKER GUIDE

S?CIJO!I 3 Greehng,i jo _/4// JI'O"!

Leader Evaporator Co., Inc.
25 Stowell Street St. Albans, Vermont 802-524-4966




LAMB’'s Corner
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Each year when summer nears it's end,
And fall is just around the bend,
I get to thinking I'll have time this year
To take a walk across the hill
Where I can surely get my fill
Of all the colors just as they appear.

I think that when God made each tree
He used some ingenuity,
'‘Cause there's a little difference in each one.
No two's alike, I'll wager that;
They're tall and short and slim and fat;
And that's what makes fall lookin' so much fun.

But in this day and age we're geared
To make a living, that I'm feared
Has got too complicated for our good.
We rush around and try to do
More work than we're entitled to,
And just don't take the time off that we should.

So every year I miss the boat,
And end up like a billy goat,
A bangin' my head up against a wall.
Because I didn't take the time
To view the colors in their prime,
And now it's too doggoned late in the fall.

The leaves are gone, Thanksgiving's here;
It's getting 'bout that time of year
For me to lean back in my rocking chair;
Where I can really cogitate,
And maybe recapitulate
The help that I've received from folks who care.,

Now that it's time to trim the tree,

And make with all that Christmas glee,
I always think of everyone of you.

I guess that now's about the time

To make this silly poem rhyme,
And wish you all a MERRY CHRISTMAS, too.

ANON.




