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TAP THE
GRIMM LINE....\

. Grimm Evaporator

. Sipple Sugar Maker

. Plote & Frame Pressure Filter
. Grimm Gas-Fired Finishing Pan
. Cholette Automatic Draw-Off

FOR PRODUCTS THAT MEAN PROFIT FOR YOU!
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We carry a complete line of syrup makers utensils from For the whole story on the Grimm line of syrup
the largest installation to the smallest instrument. Our making utensils, see your Grimm dealer or
seventy years of quality manufacturing plus the latest write for our new catalog. This latest edition
in innovations give you a full range of products from is filled with products that put profit in your
one source of supply. pocket!

FEATURING A COMPLETE LINE OF
e EVAPORATORS e HYDROMETERS G-H.GR'MM CO.'NC-
e TANKS e TAPS e CANS e CARTONS RUTLAND . VERMONT
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We still have o supply of most
of them but they are getting scarce,
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and they are expensive to mail. If : P g LA
you lack any, drop us a card stating This is why Lawrence Hooker, South Dayton, N. Y., asked Agway Petroleum to
which copies you would like and convert his evaporator from wood to Agway fuel oil. O With fuel oil so inexpensive,
we'll send them if available. most producers of maple syrup simply cannot afford to cut, haul and stack fire-

wood. “In addition,” says Mr. Hooker, “oil is so much cleaner than wood. Qil gives
steadier heat, too. And this lets us produce more Grade 1 and Fancy syrup. Our
COVER PICTURE boiling time was cut from fifteen to nine hours a day . . . and we boiled more sap
than ever before.” O If you would like all the facts about an Agway oil-fired
evaporator, contact your local Agway Petroleum Service. It's right near by. Learn
how quickly and economically your evaporator can

be converted to clean, economical, dependable oil.

The cover picture was taken 10
years ago of the sugar house and
horses owned by Harland Bartlett,

Newburg, Maine. Find out about savings in time and labor . . . the up- A wa
Printed by grading of your syrup quality . . . the measurable y
MARINS WA - WAL dollars-and-cents advantages of Agway fuel oil. [
e The best way to find out: call Mr. Hooker collect at
40 S. Main St. 716-988-7747. PETROLEUM SERVICE

Bainbridge, N.Y. 13733
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THE ‘‘GOOD OLD DAYS'" - - ?

Every once in a while I hear
someone make a remark using the
term ‘‘The good old days’’. | guess
I must not be overly endowed with
‘“‘smarts’’ because, for the life of
me, | can't figure out what they
mean.

Years ago, a common factory
job meant 12 hours a day for 6 days
a week. Three or four week vaca-
tions were something you dreamed
about. A real estate ad today that
says, ‘‘six rooms with bath, all mod-
ern conveniences, etc.’”’ used to say
““six rooms with path, sink with
drain in kitchen, well located close
to back door.”’

Sure, 1 agree life is getting
pretty complicated now with in-
creased taxes, insurance, time pay-
ments, and all that stuff. They're
passing laws so fast you can’t even
get up in the morning without break-
ing one or two of them. Every once
in a while I get to thinking how nice
and peaceful it must have been back
50 years ago when roads weren’t
piled three deep with automobiles.
In fact, there was hardly any roads
to say nothing of super highways.
No speed limits, no plane crashes,
nothing to make life complicated.
Of course, now days we don’t have
to build stone walls, or pitch hay
clear up to the peak of the barn,
and the dog doesn’t have to chum
the butter, so | rightly don’t know if
I can say what age is the best.

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.

What brought all this to mind
is the article, ‘““Maple Sugar Mak-
ing, 1858"" which we have printed
in this issue. I haven't been in the
maple business long enough to re-
member the really old days, but
I’ve heard my father tell about them.
Dad, who was born in 1887 in Obern-
burg, N.Y., which is a wide place
in the road near Roscoe, Sullivan
County, celebrated his 80th birthday
last March 4th by helping us young
fellows make maple syrup, and has
worked every day since, tells about
how he used to make syrup back on
the old farm. They had tin buckets
and metal spiles then because it
was after the turn of the century,
but they still used a flat pan with
wood sides. A long outcropping of
rock formed one side of the arch, the
other side was laid up with field
stone, of which there was a great
abundance, and a stack propped up
on one end or the other depending
on which way the wind happened to
blow that day.

They had no sugar house, and
found that a barn door stood up along
one side of the arch stopped the
wind from blowing across the pan
and made the sap boil faster. One
day the door, which was made of
pine, dropped down into the pan
and stewed there a while. This
didn’t seem to hurt the door a bit,
nor did it improve the flavor of the
syrup.

One year they had about 300
buckets out, and made all the syrup
into hard sugar, about 5 or 10 lbs.
per cake or whatever a bread tin
would hold. It was all colors, rang-
ing from dark brown to black, and at
the end of the season, dad took the
sugar to the store in town to sell or
trade. He made what the family
thought was a pretty good deal at

the time. He swapped the whole
crop of sugar for a walking plow
and the price tag on the plow was
£9.00.

In boiling sap, the standard
operating procedure was to poke the
arch full of wood and then go gather
sap or do the milking or some other
chores, hoping the sap didn’t boil
down too much before you got back.
One day it did. To save the pan,
Dad flopped it over on a flat rock
and when the syrup, which was quite
a bit past the hard sugar stage, hit
the cold rock it set up very nicely.
For about a week after that, all the
kids around came over and broke
off pieces of it to eat. And, by gol-
ly, if you’ve never had burnt sugar
on a rock, you just haven’t lived!!

As for myself, outside of making
a little for our own use, | didn’t get
into the syrup business until 1945.
That year, we bought a little 3 x 8
evaporator and put out 300 buckets.
I guess it must have been a pretty
good year because I thought the
season would never end. We'd get
up in the morning about 6:00, do
our chores, gather the sap (I think
it ran all night, every night) go
someplace and try to scrape up
enough wood to last ’till tomorrow
(Mom ran the evaporator while Dad
and [ were doing something else),
do the noon chores (we had a poul-
try farm) cut more wood in the after-
noon, gather the sap (it ran all day,
every day, too). Then we'd draw
straws to see who boiled the first
shift at night and who took the
second which gave each of us about
4 hours sleep, if we were lucky, and
the next day we started all over
again.

Now, for the life of me, I just
can’t figure out how that was a bet-
ter system than we’ve got now.

PONDER ON THIS THOUGHT

I see you at the meetings but you never say hello,
You're busy all the time with members you already know.

I sit among the members, still I am a lonely guy.
Other new members sit there with me while you quickly pass me by.

But, gosh, you guys have asked us in and you talked of fellowship.
You could just step across the room, but you've never made the trip.

Why can’t you nod and say ‘hello’, or stop and shake my hand.
Then go and join your friends. Now, that I would understand.

I’ll be at your next meeting, too, on that you can depend.
So, won’t you introduce yourself? I want to be a friend!



An open letter

—_—




Maine Maple Production

By Lewis P. Bissell, Extension Forester, University of Maine

Modern sugar house of Warren Voter, Farmington, Maine

Total annual production of ma-
ple syrup on Maine farms is approx-
imately 15,000 gallons, which is but
a fraction of Vermont’s production
of about 500,000 gallons. At an av-
erage price of $6.00 per gallon, this
makes a Maine industry total of

£90,000. Although this is a small
part of Maine’s farm income of more
than $200,000,000, it is a profitable
business for many of our farmers.
Maple sugar season comes just when
little other work is possible on the
farm. It is also a crop without a

LES JONES — HEATING
HOLCOMBE, WISCONSIN 54745

EVAPORATOR OIL FIRING A SPECIALTY
WISCONSIN BURNERS — DESIGNED ond 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.

They cost
no more

Pellet Gun
$2.75

=y
SAPFLO!

USE SAPFLO PELLETS
For greater sap flo!

IF YOUR DEALER DOESN'T
HAVE THEM WRITE US DIRECT:
Reynolds Sugar Bush, Inc.
Aniwa, Wisconsin

surplus and with a fair price.

Most Maine producers are in
Penobscot, Somerset, Franklin and
Oxford Counties with scattered sug-
ar makers in all other counties. Cen-
tral Maine has a climate and soil
suited well for the natural growth
of sugar maple trees and for the al-
ternating cold nights and warm days
which make a good sugar season.
Most sugar orchards have been made
by weeding out undesirable trees
and thinning the sugar maples in a
natural stand of maples.

Most Maine maple syrup is sold
locally, although several producers
ship by mail to other states. Texas
and California have both proved
profitable markets because of the
number of Easterners now living
there. Maple syrup is an item which
cannot be made in those sections of
the country.

An important part of marketing
maple syrup is grading. All syrups
sold inter-state commerce must weigh
eleven pounds net to the gallon - -
lighter than this they are liable to
ferment and heavier they tend to
crystallize. The fancy and Grade A
syrups must be clear and have no
other flavors than maple. They are
usually sold together as one grade
which must not be darker in color
than a medium amber. Grade B is
somewhat darker and stronger and
Grade C is the lowest grade, usually
put into blended syrups and tobacco.

In addition to maple syrup pro-
duced by Maine farmers, 40 to 50
thousand gallons of syrup are pro-
duced annually by 150 Canadian
families who come across the border
under bond during the maple season
to tap maple trees on lands owned
by two paper companies in Northern
Somerset County. This syrup is
shipped back to Canada and in re-
cent years has been sold by the pro-
ducers’ cooperative to maple syrup
dealers and blenders in Vermont.

Maine maple syrup producers
have an Association to promote the
production and sale of maple syrup.
This Association, in cooperation
with the Maine Department of Agri-
culture, sponsored a lithographed
Maine maple syrup can in 1953.
Only Grade A and better syrup may
be sold in this can, for each can
bears the Blue, White, and Red La-
bel of Quality of the Maine Depart-
ment of Agriculture.



THENEW WAY TO COLLECT SAP!

ne Hundreds of syrup makers are now using SAP-SAKS. The SAP-SAK has

"\“\ been on the market for two seasons and in some states has outsold all

SA | other sap collectors combined! And we have more ordered for the 1968
season than ever sold before. This proves that users like them. We think

L you will, too.
However, we are not trying to brain-wash anyone with the idea that

the industry will not survive unless you use SAP-SAKS.
0 e GUARANTEED LEAKPROOF THROWAWAY BAG
@ ‘ At the end of the season you throw the bag away!
\ \ e EVERY UNIT COVERED
Cover lasts indefinitely - one time purchase.

\\'y 4 e SIMPLE STORAGE e WORKS WITH ANY SPOUT
(Patented in the U.S.A. and Canada) ® NO WASHING But best with hookless cast spout.

TRIAL KIT

SAMPLE UNIT COMPLETE (inc. spout, postpaid).$1.25

COMPLETE UNITS (no spouts, per 100). ... ... 69.00

0 F F E R SPOUTS (cast aluminum, per 100) . . ......... 14.00
COVER-HOLDERS ONLY (per100).......... 65.00

SAP-SAKS ONLY (per100) . .............. 7.00

AR MEMPLETE NNTES *TOGETHER-PUTTER (floor model) . . . . . . ... 25.00

(NO SPOUTS)
For cast spouts add $3.50

NEW! NEW!

*FREE with purchase of 1000 complete SAP-SAK units.

(Order from your dealer or write direct)

SIPHON FILLER

Are you looking for a fast, simple yet economical way to
bottle or can syrup? This rugged SIPHON-FILLER needs
no electricity, is very accurate and is priced a low $595.00.

SEND FOR OUR FREE CATALOG

It lists just about everything for the syrup maker and packer.

REYNOLDS Hft:

TELEPHONE AREA CODE 715 443-2680




A Taphole Marking Device

Barton M. Blum, Associate Silviculturist
Northeastern Forest Experiment Station
Forest Service, U.S. Department of Agriculture

Burlington, Vermont

Shortly after a taphole is bored
in a map[e tree, the wood both above
and below the taphole becomes
stained and discolored. If new tap-
holes are drilled into this wood, sap
yields will be much smaller than
normal. Before normal yields can
again be achieved from this area, a
new layer of tissue - as thick as a
taphole is deep - must grow over the
discolored wood.

Keeping track of old tapholes

When You Think
of Maple -

Think of Us!

We handle a full line of
supplies, including —

Wood and oil fired evaporators
Qil fired conversion kits

Used stainless steel storage tanks
Complete stock of Lamb tubing
Tap hole pellets

Sap-Saks, Buckets, Covers
Cream and candy machines
Pressure filters, pumps,
Filters, filter tanks

UV Lights

Steam Kettles

Automatic drowoffs

Containers

1 used Catagator-Snow Machine

Credit and Consideration!

Floyd Moore
OC - OC TREE FARMS

U.S.23 at Ocqueoc River Bridge
Ocqueoc, Michigan
517-734-3316

can be particularly vexing. When-
ever discolored wood is encountered
in the drill shavings, the taphole
must be relocated and redrilled - a
troublesome and tiring process. The
problem is most acute, of course, in
slow-growing, mature sugarbushes
with a long history of tapping, or in
bushes with small diameter trees
that have been heavily tapped.

When this problem was brought
to the attention of researchers of the
U.S. Forest Service in Burlington,
Vermont, a simple device was de-
veloped to mark old tapholes. The
marker consists of a short strand of
weather-resistant material 1/ an-
chored in a wooden dowel (figure 1).

1/ The markers being tested at
Burlington are made of both copper
wire and nylon monofilament, al-
though almost any durable material
will suffice.

The dowel is slightly shorter
than the taphole is deep and slightly
narrower than the taphole is wide.

a good CAN name
since 1901

SEH .
AR |
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STERN CAN_ COMPANY
BOSTON 25, MAS.SACHUSETTS

For 2 1/2-inch tapholes 7/16 inches
in diameter, for instance, the dowel
should be about 2 inches long and
3/8 inches in diameter. The strand
of material is inserted in a small
hole drilled in the face of the dowel
and wedged in place with a small
splinter of wood (figure 1). Tooth-

picks or split matchsticks make
good wedges, and a drop of glue in
the hole will make the strand secure.

The strand of material should extend
from the dowel about 2 1/2 to 3
inches.

In use the marker is placed in
the taphole with the end of the dowel
about flush with the cambial tissue
or inside edge of the bark (figure 2),
and with the strand of material pro-
jecting from the hole. As the taphole
heals and the tree grows, the pro-
jecting strand remains visible to
mark the taphole location. Thus, the
marker permits drilling adjacent to
old tapholes without fear of hitting

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

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

FILTER BAG LINER

SAVES TIME
INCREASES LIFE OF BAG

4 4

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 5. Damen Avenue, Chicago, Ill. 60608

Serving the Maple Syrup Industry
more than 25 years
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Figure 1. - Taphole markers utilizing
nylon monofilament (left) and copper
wire (right) as marker material. The
marker on the right shows the wood-
en wedge used to hold the marker
material in place.

discolored wood; it also prevents
inadvertently tapping the discolored
wood above and below old tapholes.
By the time the marker is completely
covered with new wood, a taphole
can be drilled in the same location
without fear of reduced sap yield.

Markers using both nylon mono-
filament and copper wire as strand
material are being evaluated on a
long-term basis. Preliminary results
indicate that they work well as mark-
ers, and that they have no notice-
able effect on taphole healing. Al-
though not everyone will feel that
keeping track of old tapholes is
enough of a problem to make the
marker worthwhile, those that do
should find it suitable to their
needs.

Figure 2. - Radial section of a log
through a taphole, showing marker
in place.
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- green ename! and truly desirable.
C
A. BROOCH STYLE PIN $2.75
All items postpaid. B. TIE CLIP $2.25
C. TIE TACK $2.25

One of New York State’s Largest Producers of Maple Products

USEFUL MAPLE JEWELRY

Udeait ofy the Moples”

The three items of Maple Jewelry are
authentically designed after the hard ma-
ple leaf from which comes the sap to
make New York's famous Maple products.

They are gold finished, inlaid with

HAROLD TYLER MAPLE FARMS

Westford, New York 13488




In this issue, the Maple Syrup Digest would like to pay tribute to the
AMERICAN AGRICULTURIST on its 125th anniversary. To do this, we are
reprinting some articles on maple syrup production which appeared in the
January and February issues of American Agriculturist in the year 1858. The
Digest is indebted to Linwood Lesure, Ashfield, Mass., Director and Past
President of the National Maple Syrup Council, for sending us copies of these
two issues which he found recently.

Although the following articles are antiquated now, they show that even
““way back then'' farmers were anxious to learn of new equipment and labor
saving methods. The American Agriculturist has served as a means of commu-
nication for 125 continuous years, and to the publishers and editors we extend

our most sincere congratulations.

From the dJanuary, 1858, American
Agriculturist
EXPERIENCE IN MAPLE
SUGAR MAKING

To the editor of the American Agricul-
ist:

As the season is approaching to
commence operations in the ‘‘Sugar
Camp'" 1 will offer a few suggestions
and plans gleaned from my observations
and experience. It would seem that the
process of making Maple Sugar is so
simple that anyone possessed of the
least ‘‘gumption’’ could not fail to make
good, if not superior article, but such is
not the fact, as the great amount of black
and almost worthless stuff annually made
abundantly proves.

1st. In tapping I use a 1/2 or 5/8
inch auger bit; and to ‘‘freshed' with,

I use a follower, made something like an

10

old-fashioned **Pod auger'' to make the
hole about an eighth of an inch larger,
and the same deeper, thus renewing or
freshening the surface of the original
hole.

The spout is made of sheet iron or
tin, two inches wide and six to seven
long, formed into a quarter circle, one
end sharpened with a file or grindstone,
and driven into the bark only, about 1/2
inch below the auger hole. Drive with a
wooden mallet to prevent battering the
spout. This is by far the best and cheap-
est spout that I have ever seen.

2nd. For buckets, |1 recommend
those made of tin plate, to hold about
three gallons, made a very little taper-
ing, so that in the case of freezing the
ice will slip out on the slightest thaw.
Punch a hole in the bucket sufficient to
receive the nail that is to be driven in
the tree to hang it on, and it makes -

par excellence - the best bucket for
the purpose extant.

3rd. Boiling is done in sheet iron
or copper pans, (not kettles) made as
follows: Take a sheet of Russia iron,
put a quarter or three-eighths inch iron
rod in each end by tapping, or bending
the iron around it. Let these rods be
16 or 18 inches longer than the width
of the sheets. Have the ends of the rods
flattened and a small hole punched, and
bend them in such a manner that they be
nailed to the boards, forming the sides
of the pan, to serve as handles to lift
with. When this is done, bend the sheets
up at each end, nailing them to the
sides which are boards about 1%2 inches
thick, to form a box 6 or 8 inches high,
and they are ready for use. Then brick
walls, or an arch as it is commonly
called are built to accommodate as many
of the pans as are needed, with two iron
cross bars under the bottom of each pan
to prevent their sagging, and straining
the nailing too much. Set the pans level
in mortar, and you have a boiling appar-
atus that will evaporate an amount of
sap that will astonish those who have
always boiled in kettles, and do the
work much better than it can possibly
be done in kettles, as there is no danger
of burning or boiling over - - this being
prevented by the wooden sides. With
three such pans, and good dry wood, one
gallon of sap per minute can be evapor-
ated.

With the above apparatus, and prop-
er care in keeping everything connected
with the camp clean, sugar can be made
much superior to the best cane sugar



that | have ever seen. The cost of buck-
ets, with spouts, will be from 40 cents
to 50 cents each. The pans, holding 35
gallons, will cost from $2.50 to $4.00
each.

R.H. Howard
Darke County, Ohio, Dec. 15, 1857

REMARKS:

The above apparatus is a very per-
fect one, and may be adopted in detail
in many camps. The only objection will
be the expense of the buckets which
will preclude their use in a majority of
cases. We thank Mr. Howard for his
early suggestions, and as maple sugar
making will begin in the month of Feb-
ruary, we solicit the experiences of su-
gar makers as soon as may be - - in
time for our next issue. Please help us
to a page or so of good practical infor-
mation on this topic. There are many in-
teresting points, such as the best form
and wood for troughs, buckets, side of
tree to be tapped, height from the ground,
size, form and depth of hole, carrying
sap, boiling, clarifying, ecrystalizing,
ete., ete. - - Ed. A.A.

From the February, 1858, American
Agriculturist

To the editor of the American Agricul-
turist:

In response to your solicitation for
practical information relative to the
making of sugar from the maple | offer
my mite. It is well known that Maple
Sugar is one of the staple productions
of the Western portion of the *‘Southern
Tier’” of New York. The first premium
awarded at the late State Fair, was giv-
en for an article made in Allegany Coun-
ty. In offering a statement of the pro-
cess and implements used, I give those
adopted and used by those that are en-
gaged somewhat extensively in sugar
making, and who make a very superior
article.

In tapping, a 5/8 or 3/4 auger bit
is used, making the hole 1% or 2 inches
deep. The spout is made of hard wood,
four or five inches long, a hole bored
with a small bit through its length, and
turned in a lathe, one end to fit the hole
made by the bit in the tree, and the
other with a head, over which the wire
loop attached to one edge of the bucket,
is slipped and held. The end of the spout
is made quite tapering, or “‘stunt’’ as it
is sometimes termed, so as to fill the
hole perfectly tight at its entrance in
the bark of the tree. This allows all the
sap to pass through the spout, and pre-
vents its escape otherwise. To *‘fresh-
en'"" another hole is bored and another

spout inserted near the first, so that the
same bucket receives the sap from both.

The buckets are usually made of
pine, hooped with ash or iron, and some-
times the outside is painted. On one
side at the upper edge of the bucket, a
wire loop is inserted, just large enough
to pass over the end of the spout after
it is firmly driven into the tree, by which
the bucket is hung. This dispenses with
the sheet iron or tin spout, the gouge,
and the nail. Many furnish covers to
each bucket, which are made from blocks
of pine, sawed of the proper length, from
which thin pieces are riven with a
shingle frow. On one side or edge of
these thin pieces a notch is cut, through
which, when properly placed on the
bucket, the sap drops from the spout.
This cover excludes all rain and snow,
leaves and bark.When the “*Sugar Camp"’
is inclosed, (and all should be), and
all kinds of stock excluded, the bucket
should be hung near the ground, but
otherwise, they may be hung out of the
reach of sheep and swine, and reason-
ably from cattle.

The boiling is done in sheet iron
pans, made by the tinner, usually of two
or three sheets joined by rivets, the
sides and ends turned up five inches, a
heavy wire around the upper edge in the
manner of a dripping pan. Iron loops are
rivetted on at proper distances to serve
as handles. Three of these pans placed
on a well constructed arch, the two
back pans placed each its hight higher
than the one immediately before it,
small faucets placed in the two rear
pans so that the back one may be dis-
charged into the one next forward it, and
that into the front one is found to be a
greal convenience.

A large store tub, placed so that it
will stand its whole hight above the up-
per or back pan, should be provided with
a good cover, a good faucet and spout
reaching from the tub to the pan. By the
faucet and spout the sap may flow from
the store tub to the upper pan, and from
that to the second, and so to the third
or front pan. The supply may be regu-
lated by the faucets in each, so that the
flow to all will be regular and sufficient.
For gathering, a sled should be provided
with a moderate sized tub firmly fasten-
ed upon it, which tub should have the
upper head placed four or five inches
below the upper end. Two 2-inch holes
should be bored through this head. The
discharge is through an inch-and-a-
fourth hole in the bottom of the gather-
ing tub, by a spout reaching to the top
of the store tub. The discharge from the
gathering tub is closed by a long “plug'’
which passes through one of the 2-inch
holes in the upper head into the 1% hole
in the bottom. The spout from the gather-
ing tub should be well made, with the

end receiving the discharge tightly
covered, and a hole through the cover
large enough to receive the discharge
and not waste. This spout is placed on
the sled runner and easily and firmly
secured.

When the season is somewhat ad-
vanced, the weather warm, and the buds
begin to grow, it is often difficult to
make sugar. This difficulty is obviated
by putting a spoonful of quick lime in
each bucket. The sap again becomes
sweet, and the syrup granulates freely
and is quite as white and pleasant as
ever. In "sugaring off"’ the syrup is
carefully strained into a medium sized
cauldron kettle and carefully reduced
until 1t becomes sugar, some adding
milk or other substances to *‘cleanse”’
and others rejecting it entirely. Indeed,
when covers are used on the buckets,
the gathering and store tubs, the pans
well placed on a well constructed arch
under cover, and the whole process con-
ducted with the utmost neatness and
order, the '‘cleansing process’ is quite
unnecessary,

The cost of bucket and spouts is
$12% to $15 per hundred, according to
materials and workmanship; pans, $3 to
85 each, according to size, and quality
of materials. Iron bound pine buckets
are preferable to tin, and cost much
less. The pans made entirely of iron,
in the manner described, are far better
than those with wood sides, less liable

12 oz. 8 oz. 3oz
SHOW OFF YOUR FANCY
SYRUP IN
JUGS BOTTLES JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

Send for complete list.

M.R. CARY CORPORATION

219 Washington Square
Syracuse, N.Y. 13201
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to leak, easier kept clean, sweeter, and
more easy to handle. The cost for the
same size and quality of iron is not
materially more.

With this suit of apparatus, perfect
cleanliness may attend the whole pro-
cess, the sap and syrup are not stained,
embittered, nor soured by a combination
of sap, rain, snow, bark, leaves, buds,
coal, and ashes. An article is readily
and economically produced, almost
rivaling the snow in whiteness and
purity, pleasant to the sight, and ex-
ceedingly pleasant to the taste, as [
hope you may have the opportunity of
testing, when

““Fair handed Spring unbosoms
every grace.''

S. Scudder
Randolph, Cattaraugus Co.,N.Y.
Jan. 2, 1858

FURTHER ON MAPLE SUGAR MAKING

To the Editor of the American Agricul-
turist:

My experience leads me to differ
somewhat from your correspondent in
the January Agriculturist. By using
spouts made of pine, with a hole burned
through, or sumach with the pith re-
moved, and properly tapered at one end
to fit the hole, 1 save the labor of re-
tapping or ‘‘freshening,’ for if the sun
and air are well excluded from the in-
terior surface it will not dry up or coat
over; while tin or iron quarter circles,
as recommended by Mr. H., leave the
hole open and fully exposed to sun and
air. The spout need not be more than
three inches long if the buckets are
hung up, except in case of using one
bucket for two or more spouts, when
longer ones will be useful. Pail handles,
such as are ordinarily used on tin pails
form excellent and very cheap spouts
where thay can be procured, and they
might be turned to order to fit any
required bit.

1 prefer turned buckets of pine, or
still better of cedar, the size of common
water pails, fitted with a sheet iron
“‘ear’’ upon the outside, to hold it to
the tree upon whatever is driven into it,
for which | recommend a piece of 1/8
or 3-16 inch wire sharpened at one
end. Properly ground, a wire can be
driven into a tree without causing the
too frequent ‘‘bleeding’’ which often
follows where nails are used, and there
is no head to catch the ear. This bleed-
ing is not only an eye-sore, but is very
injurious to the tree, and lessens the
quantity of sap secured. These buckets
can be procured, painted and cared
ready for use, at any pail factory, at a
cost of from 15 to 18 cents each, and
are superior to tin, in that they will
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stand much more rough usage and bang-
ing about, will last longer, and cost
only one third as much.

Pans for boiling should be made of
Russia iron bent up six inches all round,
and stiffened with a 3/8 inch wire round
the top; and wire handles can be affixed
to suit. Such pans will not leak, whereas
it is nearly impossible to nail or screw
the iron bottom to wood sides and have
it keep tight — trial has proved this.
They cost but a trifle more than those
with wooden sides, and it is always
cheapest to get a good, reliable article,
even at a double price, to say nothing
of the vexation and loss of a continual
sizzle when boiling. The wooden sides
do not prevent boiling over; it is the ab-
sence of heat upon the sides, and an
iron sided pan is safer if possible than
one with wooden sides. In addition to
this pan arrangement, it will be found
highly advantageous to set kettles in
the arch between the pans and the chim-
ney, to use the heat which would be
otherwise wasted in heating the sap
preparatory to putting it into the pans.
One who never used this arrangement
will be astonished at the amount of
time, wood and trouble saved by it; and
kettles are not objectionable when the
liquid is not allowed to stand in them.
1 advise setting the kettles higher than
the pans, and having a metal faucet or
cock inserted in them, and leading over
into the pans, to save dipping the hot
sap.

Great care should be taken to have
the pans set exactly level; and in every-
thing remember that ‘‘better not done
than half done.'”” The supporting bars
used by Mr. H., are not necessary where
a genuine, whole pan is used.

In tapping I choose the north or
west side of the tree, for this side will
run when the south side will not, and
will not cease running so soon in the
season and will give more sap; of this
latter I am confident. The trees should
be tapped about four feet from the
ground, with a '% to % inch bit, and two
to three inches deep according to the
size of the tree. Four feet high will be
found a very convenient hight (though
the roots and limbs will yield liberally),
for then in gethering, the bucket need
not be removed from the wire, but mere-
ly tipped up and the contents collected
very easily and rapidly. Also, if the
buckets are set on the ground they
catch many leaves blown by the wind,
which is avoided by tapping high; and
notice the fact that white sugar or
syrup CANNOT be made from sap in
which dead leaves have soaked — there
is scarcely anything more deleterious.

Let “‘boxing’’ never be practiced.
It is a barbarous and suicidal method,

* and the man who would do it ought to

be yoked up with him who kills bees
for their honey, and placed on the
dunce's seat along side the old woman
who killed the goose to get at the
fountain of golden eggs.

If your “‘bush’’ is small and com-
pact, the sap can be collected in pails
with a ‘‘yoke’’, but if large or scat-
tered, and upon inclined ground, you
will save much hard labor by making
long spouts or troughs, and lay them in
a line, with a tub or barrel at the head,
into which you can turn your collection
and let it run gradually through a faucet
and along the small troughs to the reser-
voir, while you are gathering more. In
my orchard 1 used three lines of troughs
whose aggregate length was about a
quarter of a mile, and the amount of
back-aches they saved is incalculable.
These long troughs can be cheaply got
by having a long log sawn into stuff
two inches square, and then with a car-
penter's plough, a groove one inch wide,
and 1% deep is easily made; widen the
groove at the upper end, and lay them in
a line as described, and having once
used them you will not soon part with
them.

When the sap is boiled to *‘‘syrup”’
set it away in tall wooden or glazed
earthen jars to ‘‘settle;' let it remain
two or three days, according to the
thickness, perfectly still and undis-
turbed; then turn it slowly off, leaving
the dregs to be mixed with hot sap and
again settled till the sweetness is ex-
tracted. The clean syrup is then put in
a pan, and to every pailful of syrup add
a half teacupfull of new milk, (a farrow
cow’s milk will not answer,) stir it well
together while cold, and when still,
build a slow fire; as it grows hot, a
black cloud of scum will rise through
the entire mass, which must be removed
the moment it boils.

If for cakes or grained sugar, it is
done when strings of it cooled on hard
snow, or in cold water, will snap off
like glass, then remove it from the fire
and stir it incessantly till it begins to
**grain’’ when the quicker it is in the
plates, the better.

If for “‘grained' sugar keep on stir-
ring till it is dry when it will look like
fine coffee, or brown sugar, taccording
to the care taken.

For ‘“‘drained" sugar, take it from
the fire, when it will *‘flake’’ off largely
and freely in dropping from a tin skim-
mer, and get it away in tubs or glazed
pots, for use. The purest of this will
settle or crystalize, leaving the rest in
thinnish molasses, containing nearly
all the impurities. In a few months you
will find the sides of the tubs coated
with these crystals of sugar all shaped
like an oblong house with one side of
the roof longer than the other, hard as



glass, and of exquisite and almost im-
maculate purity. These crystals when
melted over and re-manufactured, poss-
ess a flavor peculiar to themselves, and
quite distinct from ordinary maple su-
gar. Cakes made from these crystals
are almost transparent, and are ta rare
curiosity, well worthy the young peo-
ple's efforts to make them.

A pint of old cider in a hogshead
of sap will prevent it from graining;
and sap so doctored can never be got
beyond molasses. Also if syrup is
allowed to ‘“‘sour’ and become *‘ropy”’
it will never cake or grain but can be
made into candy, preserving the true
maple flavor.

Excellent vinegar can be made from
sap by boiling down one half, and put-
ting it in a clean barrel with gauze or
fine wire netting over the bunghole to
keep flies and insects out. It will soon
ferment and turn to vinegar preferable
for some uses to the best cider vinegar.
Having written too much already, I will
only repeat the injunction that every-
thing must be kept in perfect cleanli-
ness if a nice and salable article is
desired.

W.G. Wright
Hornellsville, Steuben Co., N.Y.
Jan. 1858

HOW TO CLARIFY MAPLE SUGAR

To the Editor of the American Agricul-
turist:

In the first place, the buckets
should be made of good white pine or
some other good clean material, and at
the commencement of every sugar sea-
son, they should be carefully brushed
out, to remove any dust or cobwebs
that may have collected, then immersed
in boiling water, washed thoroughly with
a cloth, and rinsed with cold water.
Storage and boiling apparatus should go
through a similar operation.

The sap should be strained through
woolen cloth and evaporated in sheet
iron pans set in such a manner that the
fire can only reach the bottom of the
pan, and the chimney carried up outside
the building so that no smoke or ashes
can fall into the sap while boiling. The
evaporation must be as soon after
gathering as possible. The syrup must
be passed through a woolen strainer
when as thick as can be made to run
through when cold. *‘Sugar off’’ in a pan
made for the purpose. I use one made
of the best Russia iron, three feet long,
a little over two feet wide, and nine
inches deep. A little sweet cream may
be dropped in occasionally to keep it
from boiling over.

When dry enough to retain its form
well when taken from the moulds, (which

may be known by sturing a little in a
saucer till cold), pour it into an iron or
brass kettle and stir till it begins to
thicken considerably, and pour it in
oblong moulds made of tin, and holding,
say five pounds each.

When cold, take out of moulds and
lay the glazed surface downward, which
will prevent draining until you are ready
for this operation. As the weather grows
warm, or when ready, place the cakes
of sugar on their edges in some con-
venient vessel to catch and retain the
molasses, and if you do not have as
nice sugar as can be made by any ordin-
ary process, then I am no judge of the
article.

1 have tried clarifying with various
substances, skimmed milk, saleratus and
whites of eggs beaten together, etc.,
and 1 am satisfied, that where proper
care is taken to keep everything sweet
and clean, the sugar is clearer, pleas-
anter and every way better without any
such additions.

Nearly all the impurities contained
in common maple sugar, are either for-
eign matters which get in after the sap
runs from the tree, or are caused by
burning.

I ought, perhaps, to state that the
buckets should be taken in immediately
at the close of the sugar season, and go
through a thorough washing and scald-
ing process again, to remove every
particle of sourness, and every other
vessel used in the manufacture, should
be cleansed immediately and laid away
very carefully.

Now Mr. Agriculturist, perhaps
some of your readers may think there
is too much trouble i1n all this. Well,
if they prefer to boil down a solution
of ashes, smoke, snow, flies, and sour
sap, and then partly remove the foreign
matter by the use of some clarifier,
all I have to say is, their taste differs
from mine inclosed is a small
specimen of the sugar | manufactured
by the above process last Spring. (The

sample is as white and fine as the
usual “‘Stuart’'s refined' sold in the
market. Ed.)

Wm. F. Bassett
Ashfield, Franklin Co., Mass.
Jan. 4th, 1858

The equipment and methods de-
scribed in these letters are not nec-
essarily approved by the editor of
this publication. However, it was
interesting and certainly should be
to those of you who made sugar back

e "

in the good old days’’.
Ed.
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Morgan Arboretum —

One of those rare, but welcome, bumper crops
of maple syrup was produced in 1966. High yields
were reported from all around the maple country.
Some people were even worried about over-produc-

tion and falling prices.

The Morgan Arboretum

maple operation was no exception with a total pro-
duction of 512 gallons of syrup or 1.67 pounds of
sugar per taphole. As usual much work was done
on experiments and tests with methods of sap col-
lection. We hope this report on results may prove

useful to others.

Experience, in 1965 particularly, led
to the decision to start tapping in the
Morgan Arboretum by February 15,
Too many early March runs of sap
have been missed in the past. In 1966
earlier tapping gave us an extra 100 gal-
lons of top quality syrup during the
first week of March. From now on we
will not risk missing that early run. It
can turn bad years into average ones
and boost an average year to good.
There is nothing to lose and, in some
years, a real bonus may be gained.

Taphole Sanitization

All 1966 tapholes were treated with
paraformaldehyde pellets because a
1965 experiment had shown that san-
itization greatly increased sap yields.
When pellets are used early tapping
is possible without risking early “drying
up” of tapholes. Several experiments
in the U.S. have shown that tapholes
bored and pelleted in February pro-
duced clear sap until April 15: two
months later. Pellets also reduce the
contamination of sap by micro-organ-
isms and syrup quality is better. Early
tapping, later “drying up”. and better
syrup are all advantages that can be
obtained at low cost through taphole
sanitization,

Vacuum Pumping (Experiment A)
For several years vacuum pump-
ing of sap has been under study. In a
1965 test on a 450-tap system. with
I18-inch drops and vacuum pumping.
sap yield per taphole was more than
double that from buckets and spouts in
other groves. It was therefore suspect-
ed that the use of drops. for the first
time, had given the marked increase
in yield. But this was not certain. Since

drops cost about 15 cents each, this
called for careful checking.

So in 1966, the same 450-tap grove
was split into two 225-tap set-ups: one
with 18-inch drops on each tup and the
other not. Each tree
had either one or two drop taps and one
or two non-drop taps. depending upon
its size. Two pumps were installed, one
on each system, and run by the same
motor, Yield records show-
ed that the drop system produced 6.6
gallons of sap per taphole versus 2.7
gallons for the non-drop system during
the season. Yield of 6.6 gallons from
drops with vacuum pumping was the
highest in our 1966 operations. It ap-
pears that drops are clearly worth the
extra cost. However, the test will be
repeated in 1967 to check for season-
al differences that may be important.

Tubing versus Buckets (Experiment B)

In 1966 we obtained a definite ans-
wer to the old question about sap yields
from tubing and buckets. Doubts have
bothered many people who felt that
tubing was not as good as the old way.
Small scale tests here in the past have
indicated that tubing was slightly bet-
ter so an experiment was made to clear
up this point once and for all.

In all 240 trees were used. Each tree
had two taps (both pelleted), one hav-
ing a spout and bucket and the other
a tubing-connected 18-inch drop. Sap
yields from 24 ten-tree groups were
kept separate for tubing and buckets

The average tubing yield
was 6.3 gallons per taphole versus 5.0
gallons with buckets and spouts (26 per
cent better). The bucket yield was slight-
ly less than the 5.5 gallons per tap re-
corded for the regular operation of

MAPLE RESULTS IN 1966

by 0. D. MacArthan

MACDONALD FARM JOURNAL — FEBRUARY 1947

1850 taps hung with buckets.

Properly hung tubing can therefore
he expected to yield better than buckets
in volume alone. Morcover, tubing col-
lection is more sanitary, there is less
risk ol loss by runing over, and later
in the season, sap is less exposed to
heating than where it remains in buck-
cts awaiting collection.

Early and Late Taps

Some further evidence that taphole
sanitization is effective was obtained.
On April 2 a fresh tap was bored in
each of ten trees that already carried
two buckets hung in early March on pel-
leted tapholes. From April 2 to I8
yields from the unpelleted fresh taps
averaged 3.8 gallons against 3.2 for the
old taps. In the first week the fresh
tap vield was 24 per cent greater than
the ol but, in the second week yields
were practically the same. When the
same test was made in 1965, on the
same trees but without pellets, the vield
from new taps was ninc times that trom
old ones (Table 2).

Power Tapping

After another season of testing the
battery-powered clectric tree tapper it
is still in favour. Some good features
are :

1) Easy carrying.

2) Ease of tapping up (o seven feet
above ground.

3) Ease of starting and stopping.

4) No motor tuning prohlem.

$) Slow drill speed elimnates risk ol
heat damage to taphole.

Overnight battery charging permits
a day of tapping. A charger is essen-
tial and may mean an additional ex-
pense but both charger and drill can
be useful on jobs other than tree tap-
ping.

Squirrel Damage

Squirrel damage to plastic tubing
suddenly beccame a major nuisance in
1964 and again in 1965 Plans to study
this expensive problem in 1966 were
washed out by a mysterious absence of
any damage. Should this problem crop
up again Dr. Roger Bider. wildlife
biologist on the College staff. will be
prepared for 1t. Information on squirrel
behaviour is needed if we are to foresce
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and prevent. or reduce. damage. The ne-
cessary studies are likely to require
much time and effort.

Surplus Syrup — Storage and Sale

More syrup was produced in 1966
than could be sold immediately in the
spring. Our solution has been to store
the surplus in the Department of Horti-
culture cold rooms and to offer syrup
for sale along with Christmas trees in
December 1956. At this time of year
many people are looking for an unusual
and inexpensive Christmas gift. A pint
or quart of maple syrup is a good solu-
tion. Others may have used their first
supply and need more to carry them
over to the fresh crop.

Our 1966 experience has shown that
there is a demand around Christmas
time. Fifteen per cent of our 1966 pro-
duction was sold in December 1966.
Sales are worthwhile. When syrup is
sold along with Christmas trees the over-
head is low and this market could pro-
bably be developed.

Educational Sugar House

Through the assistance of several
firms in the maple business a fully
equipped educational sugar house was
operated in the Morgan Arboretum in
1966. Groups of children, usually school
classes, learned how maple sap is col-
lected and syrup made. The sessions
cended with each child enjoying what is
variously called sugar on snow, taffy,
la tire, depending upon local custom.

A section of sugar bush near the edu-
cational sugar house was used as a mu-
seum (Figure 5). Old-fashioned wooden
buckets and spouts, different kinds of
metal buckets and spouts, and the latest
types of plastic equipment for sap col-
lection were hung to show the history
of sap collection. After the outdoor
demonstration the groups then saw
how maple sap is converted to syrup
by evaporation (Figure 6). Explana-
tion was combined with demonstration
with a tasting session (Figure 7) to com-
plete the story. Interest in this project
was strong from the start and heavy
traffic is expected in the education
sugar house and bush in 1967.

In 1967

Past work will be followed up in
1967. Early tapping with pellets is now
standard practice in Morgan Arboretum,
The drop and non-drop with vacuum
pumping test will be rerun; diffcrent
lengths of drops will be compared; if
possible squirrel damage will be studied.
and the educational project will be en-
larged. We hope to have some more
useful results to report by next vear
and join you in hopes for good sap
weather in our Centennial Year.

TABLE | — Average taphole gallons of sap from different installations

Average yield

Method No. of taps taphole gallons

Regular operation Spouls and Buckets 1850 55"
Experiment A

1) Tubing, 18-inch drops, vacuum 225 6.6**

2) Tubing. no drops. vacuum 225 Z.7
Experiment B

1) Tubing. 18-inch drops. gravity 240 63"

2) Spouts and buckets 240 5.0

* Yields from spouts and buckets in both regular operations and the experiment
were similar.
** Yields from gravity flow and vacuum pumped tubing, both with 18-inch drops.
were similar,
TABLE 2 Average taphole gallons of sap from fresh taps and old taps

Year Fresh Old (pelleted) Old ( pelleted)
1965 15 04 —
1966 R — 3.2
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Canadian Producers

We will be pleased to send the MAPLE SYRUP DIGEST to our friends
in Canada for the following subscription fee:
T b oi5 00 5w yws $2.00
Syears ... ... .. 5.00
Send your name and address to THE MAPLE SYRUP DIGEST,
Bainbridge, N.Y.
U. S. Funds, Please.

WANTED: Mechanical minded Ma-
ple Syrup Producer to invent quick,
simple and easy way to fill a small,
round, aluminum dish with Pure
Maple Sugar. | believe a profitable
market can be developed for this
size Pure Maple Sugar Wafer, but
must have low cost, fast production
on this size and style of practical
dish. Will pay twenty five dollars
for the best practical solution to
this filling problem. Write: ‘‘Bob"
Huxtable, Sugar Bush Supplies Com-
pany, Box 1107, Lansing, Michigan.
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Canadian Maple Research
and Demonstrations

Taken from
The Annual Report of the
Department of Woodland Management
MacDonald College
and
The Morgan Arboretum Association
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Sugar maple plantation, Huntingdon County

Maple syrup production at the
Morgan Arboretum was excellent in
1967; a year that was below average
in many places according to reports.
The 1967 season was in many ways
different from those of 1966 and
1965. The early March run did not
occur and there was only one period
— March 6 to March 12 — where sap
flow was strong. However, 472 gal-
lons of syrup were produced. This
was not much less than the record
production of 512 gallons in 1966.
Production data for the past ten
years permit comparison of years.

Once again early tapping using
paraformaldehyde pellets in all tap-
holes was practiced. While there
was no advantage in catching an
early run of sap in 1967 early tap-
ping gave ample time to have all in
readiness when sapflow began about
March 24th. The amount of syrup
produced is exidence that early tap-
ping is quite possible without dan-
ger of ‘““drying up”’ when pellets are
used. In fact, in 1967 sap was still
being collected up to April 20 where-
as in 1966 the season ended by

Production dala

Year No. of Taps
1958 3.251
1959 2,692
1960 2,488
1961 2,605
1962 2,626 (150 P/L)
1963 2,871 (480 P/L)
1964 2,793 (911 P/L)
1965 2,850 (932 P/L)
1966 2,818 (728 P/L)
1967 3,230 (930 P/L)

10 year average to 1967

April 12.

Yields of sap per taphole from
two systems of tubing installation;
1) 18-inch drop and 2) non-drop,
both with vacuum pumping; were
compared in the North Grove. This
was a repeat of a 1966 test of the
same two systems. In 1967, the drop
system again gave the higher yield;
8.1 taphole gallons versus 6.7 from
the non-drop system. The results
help to confirm the belief that drops
permit significantly greater yields.
Whether the extra sap is worth the
cost of using drops is, however,
still debatable.

In the regular test groves an ex-
periment to compare gravity flow
yields from 18-inch, 12-inch, and
6-inch drops was conducted. Three
comparisons; 1) 18-inch versus 12-
inch, 2) 18-inch versus 6-inch, and
3) 12-inch versus 6-inch; were made.
Four test groves, 240 trees, and
480 taps were involved in the ex-
periment. Analysis of the yields
show that the drop length had no
effect on the yield per taphole.
While there was great variation be-

— 1958 - 1967

Gal. of Syrup Pds. of sugar tap'
432 1.22
27814 0.93
42714 1.58
281 0.99
309 1.08
374 1.19
35314 1.14
25014 0.81
512 1.67
472 1.34
369.0

1. Gallons of syrup times 9.2 divided by numger of taps.

tween the 10-tree experimental units,
and between test groves, there was
no evidence that 6-inch drops were
not as effective as either 12 or 18-
inch.

Drop length test

Drop Gallons per taphole
18-inch 5.3
12-inch 5.2
6-inch 5.3

A practical implication of the

usual 18-inch drops by 6-inch ones
to save a foot of tubing per tap if
possible.

The squirrels returned to plague
the plastic tubing in the North Grove
in 1967 and damage was heavy early
in the season. With the advent of
milder weather their attacks ceased
abruptly. This year squirrel activity
was watched closely and damage
recorded and mapped.

Activity in the maple manage-
ment project has been less than
planned but the initial step of map-
ping and describing 1,000 potential
producers in a stand of young maple
has been completed. This project
will now move forward more rapidly
as a result of a research grant of
$3.600 received from the Canada De-
partment of Agriculture.

Sugar parties in 1967 were not
favoured by the weather. On April
5th a special party was held for the
Commissioners General of Expo. Al-
though the day was cool and over-
cast and the footing wet and muddy
the guests apparently enjoyed this
unusual activity sponsored by the
Canadian International Paper Com-
pany. It was nice to see some old
friends out for this event, among
them Vernon Johnson, Honourary
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President of the Association. Verne
came down from his Harrington Moun-
tain retreat for the occasion and to
sample our sugar on snow. It is
hoped that he will come again soon.

Both the McGill Graduate So-
ciety and the Morgan Arboretum As-
sociation parties were postponed a
day on account of rain but attend-
ance was still surprisingly high.
The Macdonald College Faculty Club
had the good fortune to pick a per-
fect day. The educational activities
centred on the demonstration sugar
house went into high gear in 1967.
The completion of a second year in

this venture of educating school
children and other youth groups on
the importance of the maple indus-
try to Quebec farmers was most suc-
cessful.

During the 1967 sugaring seas-
on the C.B.C. International Service
filmed a television programme on
the maple sugar industry for pre-
sentation to audiences outside Can-
ada. The successful completion of
this project was assisted by Bob
Watson who co-operated in fitting
his work schedule to the needs of
the film crew.

Classified

NAME STICKERS. Stick to every-
thing, over 900 in a roll, 3 lines,
$6.00 first roll; 85.00 repeat. Dis-
penser $6.00. All post paid.
Sample stickers on request.

LESURE FARM, Ashfield, Mass.

following:

boxes, etc., with same shipment.

and 14 cream containers.

and Sugar as described above.

syrup $3$$ now.

SPECIAL OFFER

With purchase of our regular SUGAR & CREAM machines we offer the

Our Regular Sugar Machine, same price as in previous years $190.00
Will furnish free $20.00 invoice value of our regular Sugar Boxes, Gift

Our Regular Cream Machine, same price as in previous years

English Tin panr $140.00
Stainless Steel pan $150.00

(If boxed for shipment add $5.00)
Will furnish free $20.00 invoice value of our new 3 colored autumn maple
leaf design, heavy waxed, non-breakable cellophane window tops — % #

If Cream and Sugar Machines are ordered for same shipment, you may se-
lect Free $50.00 invoice value of the above marketing items for Cream

Offer subject to withdrawal without notice. Note — these are our stand-
ard machines at regular prices in effect for past years.

Take advantage of this Money saving offer and SAVE your hard earned

Bob Huxtable
SUGAR BUSH SUPPLIES COMPANY
Box #1107, Lansing, Michigan 48904

Same company, same ownership, same personnel since 1934.

USED EQUIPMENT SALE

1.5x14 Vermont steam hood, comp.
1-4x12 Leader steam hood, comp.
1-30"'x8" Leader, comp.

1.3x5 SS finishing pan with burners
1-12"'x40"" gas finishing unit

1.5x 10 Lightning series flue pan
1-4x8 Vermont flat pan

1-5x8 " deep flue pan
1-5x8 " shallow flue pan
1-4x8 " deep flue pan
1-3x2 " syrup pan
1-4'x32"" ' syrup pan

16’ of 16" sq. stack like new
3x 10 set King pans
1-4x5 Grimm deep flue pan

1-4x3 " corrugated pan
2.5x6 ' deep flue pans
1.5x4 "' corrugated pan
]-4:4 " L1 "

2-2x4 ' syrup pans
1-4x7 Leader flue pan

Prices from $5.00 up. Cash and
carry. None sold without buyers
inspection.
SMADA FARMS
Rt. 41 North
Greene, N.Y. 13778

Digest Classifieds bring
quick sales.

Rates — $.25 per word

EVAPORATOR GAS BURNERS

5 BURNERS, VALVES, PILOTS,
LIGHTER AND FRONT PLATE.

$295.00

DESIGNED FOR NATURAL GAS
ENGINEERED FOR THE JOB
CLEANEST FUEL
MOST EFFICIENT
INSTANT CONTROL

Elmer Winter
11171 Sisson Highway
North Collins, New York 14111




FROM 1888
TO 1968

These photographs illustrate the
number of pieces involved in the
.manufacture of our modern
Maple Sap Evaporator.

As in all of our
merchandise —
Leader andKing
Evaporators are
manufactured from
the finest quality
material available.

This is to assure
the maple producer
of top value for
the investment.

LOOK TO LEADER

FOR ALL YOUR
MAPLE SUGARING NEEDS

LEADER
EVAPORATOR
LE) . INE,

BOX 588
ST. ALBANS, VERMONT
802-524-4966




Are You Short Of Help ?

Have to Haul Sap a Long Way?
Got a Rough, Steep Sugar Bush?

Want to make Better syrup Cheaper
Ky

» 7

AM B WNaturalflow

i

/4 Tubing System

: ,,f’ Will Help Solve Your Problems!!!

S

N

There’s nothing mysterious about tubing.
No magic — — no hocus-pocus.
Just good, common sense.

Tubing will bring the sap down the hill where you can
get to it. — — Just haul it away.

It will produce cleaner sap — — make better syrup.

Eliminates gathering — — the big labor cost.

Economical to buy and install.

We've got round tubing for warm areas.

Fast thawing ribbed tubing for colder places.
Three different types of spiles.

A sap collector that vents main lines better.
Snow shoes and Snow travelers to install it with.
And everything else you need.

If we think of anything new that will help, we’ll make it.

K. M. LANE

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

The French Quebec semi-aerial
method book is now available in
English. Free to those who want
to ask for it.




