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SAP PUMP SUCKER FOR
EFFORTLESS GATHERING

Pump and engine 50 ft. 1 inch Dia,
Rubber Hose

GAS FIRED
FINISHING PAN

A new gas fired finishing
pan for the smaller sized
evaporators. Also ideal for
making cream and sugar.
Rugged base and fittings.

MAPLE CANDY MAKER

Time saver and profit maker.
Brings out maple flavor in
candy. Stainless steel const.

MAPLE SYRUP
FILTER PRESS

Takes out all dirt and sugar sand.
Electric motor operates a bronze
gear pump to push hot syrup thru
filter and lift it to any height.
Capacity 2 gallons per minute.
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WOOD & OIL BURNING
EVAPORATORS

2'x6" OIL LIGHTNING
4'x 12" WOOD LIGHTNING :

3'x10° GRIMM EVAPORATOR

G.H.GRIMM CO.

RUTLAND, VERMONT 05701

AC802 775-5411 773-9519
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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, IIl. 60608
Serving the Maple Syrup Indusiry
more than 25 years




Sditorial

The National Maple Syrup Council
has changed its name. From now on it
will be called “The North American
Maple Syrup Council.”

At the annual meeting hosted by
the Ontario, Canada, Maple Producers
Association in Orillia, Ontario, Canada,
October 15-16, 1973, the directors
amended the constitution and by-laws
of the Council to allow the maple pro-
ducing provinces of Canada to join if
they so desired. At that time the name
was changed.

This move will give each Canadian
province, when, and if, they join the
Council, the same privileges enjoyed by
the states that are members; one dele-
gate, one alternate delegate and one
vote. Representatives of the Ontario
Maple Producers Association, who have
attended National Council meetings for
several years, indicated at the 1972
annual meeting in Vermont last year,
that they would like to become full
members of the Council. This brought
about the change that has been dis-
cussed at Council meetings for several
years. The Ontario Association invited
the Council to hold its annual meeting
this year in Ontario and the accommo-
dations provided at the Fern Resort in
Orillia were greatly enjoyed by all. As
usual, the delegates of all member
states were present.

Besides the new chairman and vice-
chairman elected for the coming year
(see next article), Floyd Moore, Oc-
queoc, Michigan will continue on as
secretary and treasurer. Associate mem-
bers elected for 3-year terms include:

Lee Schuler, Burton, Ohip: Bob Lamb,
Liverpool,N.Y ; Mel Koelling, Lansing,
Mich.; Sherb Doubleday, Newport, Vt.;
Jim Marvin, Dave Garrett, John Hodge
and Fred Lang, all of Burlington, Vt.;
‘verett Willard, Montpelier, Vt.: and
Bob Huxtable, Lansing Michigan.

Two men were awarded life mem-
berships in the Council. They are Lin
Lesure, Ashfield, Mass. and Putnam
Robbins, retired professor of forestry
Michigan State University. Lin, a past
chairman of the Council, enjoys the
distinction of being the first commer-
cial maple producer to be given a life
membership.

In addition to conducting the busi-
ness matters of the Council, several
papers on research were presented.
These will be printed in the Digest as
space permits (see Everett Willard’s
article on marketing in this issue).

ONTARIO JOINS COUNCIL

A late communication from Walter
Humphries states as follows: At the
business meeting of the Ontario Maple
Syrup Producers’ Association in Picton,
Ontario, on October 19th, the members
voted unanimously to accept the invi-
tation of the North American Maple
Syrup Council to join the Council.

The Ontario association will be
officially installed at the next annual
meeting of the Council which will be
held in New Hampshire next October.

LAMB TUBING SUPPLIES
Electric Tappers
Flomore Pellets

GORDON H. GOWEN

Tamarack Farm
Alstead, N. H. 03602 835-6531
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BASCOM ELECTED

The North American Maple Syrup
Council at its October 15 & 16, 1973
cannual  meeting in Orillia, Ontario,
elected Kenneth E. Bascom of Alstead,
N. H. as its chairman, replacing Robert
Coombs of Jacksonville, Vt., Chairman
for the past two years. Rex Alwin of
Mound, Minncsota was named vice-
chairman, Mr. Bascom, 48, a graduate
of Vilas High School, Alstead, and of
the Thompson School of Agirculture,
Univ. of N. ., Durham, N.H.is well
known in N. H. agricultural circles,
having at various times served as Master
of Warren Pond Grange No. 47, Presi-
dent of Sullivan County Farm Bureau,
President of N. H. Maple Producers
Association, and as a member of the
N. H. Commissioner of Agriculture’s
Advisory Board. e was also honored
by the local Jaycee Chapter by receiv-
ing the Outstanding Young Farmer of
the Year award and received the State
4—H Alumni Recognition award.
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Over the years his farming enter-
prises have included a commercial
poultry flock, a herd of 45 milking
Holsteins, the sale of firewood and
logs, and the development of a large

maple orchard.

The poultry and cattle are no longer
in evidence but Bascom, now a regis-
tered Tree Farmer, maintains the ferti-
lity of the tillable land through the use
of commercial fertilizers and in 1973
produced for sale 500 tons of baled
hay. The woodland harvest included
25,000 ft. of logs and over 200 cords
of firewood, the latter for home use
and for sale. Maple syrup production
equaled 4,200 gallons with sap being
collected not only from trees on the
home farm but from trees leased from
others including one maple orchard 30
miles away. Buckets have largely been
replaced by plastic tubing with over 40
miles of it in use.

Of the 19,000 tap holes providing
sap in 1973, about 17,000 were drilled
by the Bascom family and 2,000 were
drilled by two other producers who
sold their sap to the operation. Present-
ly, an expansion program is underway,
and the sugar house is being enlarged
to accomodate more springtime visitors
as well as a newly installed third evap-
orator needed to handle the sap from
the additional 3,000 - 4,000 taps
planned for the 1974 season.

Ken and Ruth Bascom have two
sons and two daughters. Bruce, now
married and living on the farm is
entering into the maple business, Judy
is employed as a pantry chefl in Ari-
zona, Nancy attends college in Massa-
chusetts and Bradford is in elementary
school.



A NOTE FROM BILL CLARK
Wells, Vermont

They tell me there is quite a search
going on now at antique shops and
other places for wood fired evaporator
arches and horse drawn sleds. Amazing
the direction progress takes upon occa-
sion. Wood stoves are selling at auction
at upwards of $100. Manufacturers of
new wood stoves have orders so far
ahead they will never catch up unless
General Motors turns over an automatic
assembly line to them.

One maple producer here got the
word he might get his evaporator oil
now if he hurried, even though it would
cost much more. He rushed out to buy
an additional 5000 gal. fuel tank to
hold the extra oil. He then found there
wasn’t any available, but if he put his
name in, maybe in two weeks some
would be in—at a 50% increase in price,
of course. Still enthusiastic, he went to
his banker to borrow the extra cash
for his tank and fuel. He was told that,
while his credit was fine, the bank
cash reserves were so low they would
be unable to loan him any money for
at least six months.

Seems not too many people are in-
vesting much money in banks these
days.

Last | heard he was buying a new
chain saw.

LABELS FOR
MAPLE SYRUP, CREAM & SUGAR.
Pressure Sensitive Labels & Tapes
for use on Glass, Plastic or Metal
Containers.
For information write to
WILLIAM L. CHALMER
150 Traverse Blvd., Kenmore, N.Y. 14223

We at Smada want to thank
everyone who took time to
visit us on the New York Maple
tour. Visitors are welcome
anytime.

GET EQUIPMENT ORDERS
IN EARLY

Closeout: Old style Kress 2 qt.

jugs — $13.50 per case while
they last.

Special: 4" wide x 5 long
syrup pan. New. Stainless steel
outside compartments, tin in-
side. (2 each) $200.00.

We can furnish stainless steel
FLUE pans.

GET EQUIPMENT ORDERS
IN EARLY

SYRUP FOR SALE

Smada
Farms

Inec.
STAR ROUTE
GREENE, N. Y. 13778

607-656-4058




WOMANS PAGE

Way back in the “olden days” kids

were brought up strictly and with love.
We all went to Sunday school and
church and then, after dinner, only
quiet things could be done. Maybe we
went for a walk, or called on the great-
aunts and uncles, and on summer Sun-
days we had a treat - ice cream! Then
came the depression, but not much
change in our routine. Somehow I took
piano lessons and would run home in
the early dusk to listen to Orphan
Annie and Jack Armstrong on the
radio. Food was hard to come by, but
we kids never realized it. After supper,
Dad would read us all “Uncle Wiggley™
from the evening paper. Remember
how Uncle Wiggley always ended his
stories with an “and if—" “And if the
trolley car doesn’t run over my pepper-
mint stick and make it look like a
lollipop, I'll tell you about — " and the
younger ones would go giggling off to
bed.

Like many others, Dad was soon
out of work. After along time he found
a job 30 miles away and we moved to
the country. We bought an old house
full of huge rooms and fireplaces.
There was lots of outdoors, a sliding-
down hill, a swimming hole and fields
to roam. Then started the bringing up
of our parents. Dad was born and
brought up in the Kentucky hills but
had learned and lived city ways long
ago, and Mom was a city girl. Since we
moved in December, the first thing we
taught them was about winter picnics,
wet snowpants on the wood box and
boots by the stove. Then came summer
hikes and picnics and they soon learned
that hollering and screaming from the

swimming hole didn’t mean some one
8

“HOW TO BRING UP YOUR PARENTS"”

had drowned. Dad tried to keep the
notion that “children should be seen
and not heard™ at the dinner table and
we tried to comply, but it never worked
out that way. He would sit there, just a
little bit on the stern side, and try to
carry on a conversation with some
sense to it. We kids cured him of that
attitude, but it wasn’t until I was bring-
ing a boy home to dinner and we gave
the guest our initiation. This is how it
goes—Boy says “Please pass the butter”
—butter dish passed sedately until very
near destination then, Wham—you ram
it into his hand and his thumb goes
right into the butter. We all knew the
young man well enough?, so that part
was 0.K., but Dad had to finally laugh
after he let his grin get away from him.
So, most every boy got the butter dish
after that and merriment reigned from
then on at the dinner table.

We taught our parents that the best
movies always played on Sundays (and
they did, too, in those days) so they
finally allowed us to go on Sunday
dates. We also taught them that it
wasn’t nice to turn the porch light on
while we said “good night” to our
dates. By the time our youngest sister
was a teenager, she had it easy. My
older sister and I did the hard work,
and each one added to the job making
it easier all the time. You see, Mom and
Dad were outnumbered, there were
seven of us kids!

We couldn’t teach our parents any-
thing about Christmas, though. Since
we had fireplaces and the one in the
dining room was the largest, it held our
Christmas stockings. The younger chil-
dren couldn’t see how Santa could
possibly get down the chimney when it



ONTARIO “"MAPLE MAN OF THE YEAR™

James M. Purvis of Kemptville was
named “Maple Man of the Year™ at the
7th Annual Meeting and Convention
of the Ontario Maple Syrup Producers’
Association on October 19th at Picton.

Mr. Purvis was presented with a
Plaque by Wallace Crofts, 1972 “Maple
Man of the Year” and the Charter

was so hot from the fire we built
Christmas Eve. And Mother had plenty
of convincing to do before 1 would eat
her suet pudding. I always thought it
was made from that black stuff in the
chimney — “soot” pudding!

The chimney must have cooled,
because Santa always came with some-
thing for everyone — and we had a
house full — of us, and relatives, and
love.

—Merry Christmas to all,
Mary Lou Sipple

FWell enough for me to marry him!

President of the Association. In his
remarks concerning the varied career
of Jim Purvis, it was mentioned that
Jim is probably the only person in
Ontario to obtain his Master of Science
degree on the thesis “Maple Syrup
Production in Eastern Ontario.”

The Plaque was signed by the Pre-
mier of the Province, the Honourable
William Davis, and reads as follows:-

ONTARIO

TO JAMES M. PURVIS, M. Sc.
——— Kemptville ——

On behalf of
THE GOVERNMENT OF ONTARIO
I extend sincere congratulations on

your selection as

MAPLE MAN OF THE YEAR.

Your interest in the development and
promotion of the Maple Syrup indus-
try, and your efforts in establishing a
research program in this field at the
Kemptville College of Agricultural
Technology have contributed greatly
inits growth and value to the Province
of Ontario.
It is our hope that you will continue
to aid your fellow-citizens of this
Province through the skill and experi-
ence you have gained in your years of
devotion to this important part of our
agricultural life.

PARLIAMENT BUILDINGS
TORONTO
OCTOBER 19, 1973
(signed) William G, Davis
Premier of Ontario

And so, Jim Purvis joins the list of
distinguished people who, by their
devotion to the maple syrup industry
of Ontario, have been named “Maple
Man of the Year.”



UIHLEIN-CORNELL MAPLE PROJECT

TO CONTINUE

Robert R. Morrow

Dept. of Natural Resources, Cornell University

The Uihlein-Cornell Maple Project
began in 1965 when Mr. and Mrs.
Henry Uihlein made an agreement with
Cornell University for a rescarch and
demonstration maple facility located
at Lake Placid in the Adirondack
Mountains of New York. At that time,
the Hihleins made available their Heav-
en Hill Farm sugar bush and provided
the capital needed to build and equip
a modern 3-evaporator sugar house as
well as a 4000-tap maple tube collec-
tion system. The Department of Natu-
ral Resources has provided direction
for the research and demonstration
activities and the needed personnel.
Mr. Lewis Staals became Resident
Manager in 1966 and continues today.

The Project was recently favorably
reviewed, with a decision to continue
activities. The Uihleins, who have long
had a keen interest in maple and maple
producers, have generously agreed to
make their maple woodlands available
through 1979. In addition they plan to
contribute toward defrayment of an-
nual project expenses for the next
three vears. Both land and money may
be made available for longer periods in
the future if agreeable to both parties.
This news is especially encouraging
since it comes at a time when activities
at the Federal laboratory in Philadel-
phia appear to be on the decline.

The accomplishments of the Uihlein-
Cornell Project have been notable and
include the following:

(a)  Demonstration of the feasibi-
lity of using both plastic tubes and
10

pipe lines in cold, high elévation areas,

(b) Development of an agressive
pricing policy which is now being
followed by more and more Adiron-
dack producers.

(¢) Conclusion of research (in
cooperation with Miner Institute and
Arnot Forest) on natural vacuum and
its effect on yield.

(d) Continuation of cooperative
research on altitudinal and latitudinal
effects on sap production, as well as
other research.

(¢) Conduct of a memorable Maple
Tour in 1968.

(f)  Through Mr. Staats, an ever-
increasing demonstration  of many
facets of maple production. It is recog-
nized that Mr. Staats is a most impor-
tant part of the Project because of his
forthright handling of requests for
information and his special status resul-
ting from heing a producer as well as an

extension man.

In continuing the Project, the fol-
lowing objectives have been established:

(a) Exploration and development
of suitable and efficient methods of
maple production under Adirondack
conditions;

(b) In concert with research at
Arnot Forest and Miner Institute, de-
velopment of knowledge broadly use-
ful to the maple industry;

(¢) Increased extension and ap-
plication of maple knowledge through
demonstration, maple schools, and
other appropriate means.



YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

TAPERED BUCKET
; BRUSHES

REFRACTOMERS %
For Extreme Accuracy §
In Syrup Testing

R
BN

Old Fashioned Earthen Jugs POLETHYLENE
Al

o
.J'

URE FILTERS FOR
SPARKLING CLEAR SYRUP

GOLD FOIL

Pressure Sensitive

% Light Weight
Big Capacity %
GATHERING PANS{

All Styles and Sizes
of Syrup Cans

WE NEED MAPLE SYRUP — SEE OUR AD THIS ISSUE

SEND FOR A AN REYNOLDS

FREE COPY P -
OF OUR CATALOG . SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057
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Proven Plastic Containers for Pure Maple Syrup

TOUGH,
HOT FILLABLE JUGS
of XT® POLYMER

ilt.ll (e

4
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AND BEST WISHES FOR THE NEW YEAR

For further information contact your jobber, distributor or Kress
Creations, 109 River St., Seymour, Conn. 06483. Ph: 203-888-6482
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VMSMA wishes to welcome Everett Willard as the new
Director of the Division of Markets and Farm Show Manager.

Fuel crisis — looks like a critical year ahead. Better do
some hard planning. Also, get to your county maple meeting.
We hope to have some helpful ideas for you.

Again this year Vermont was famous for its LACK of
support of the Maple Digest. This probably was due in part
to the fact that upwards of 700 of our active producers, many
of whom are new in the past two years, have never received the
Digest. Hopefully, this will be corrected with this issue as the
editor now has the new names. Even so, 1500 copies have been
going to Vermont. If some of you no longer want it, then please
write to The Maple Syrup Digest, Bainbridge, N. Y. 13733 and
ask to have your name removed from the mailing list. If you do
want to keep it coming, send the Digest at least ONE DOLLAR
per year.

Remember your maple schools in January. Be there.
Extension agents will have time, place and topic information.

Also - annual meeting at the Barre Farm Show, January 29.
Program - New Horizons in Maple Marketing. Guest speakers
from Vermont and Quebec.

Remember, we have syrup cans, graders, cartons, tapes,
posters and brochures for sale. Expect to have epoxy drums
on order.

Join and support your association.

VERMONT MAPLE SUGAR MAKERS ASSOC., INC.
c/o Carolyn Perley, RD 1, Richford, Vt. 05476
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Roy and Mary Ellen Flint with

Ray Foulds, University of Ver-

()
i

mont Extension Forester at Rock Maple Grove.

The 1973 Vermont Maplerama Tour
was a greal success. “Shorty” Danforth,
Chairman of the Maplerama, reported
that the 8th annual event was both a
physical and financial success. Held
August 16th and 17th, in scenic Orange
and Washington Counties, the two-day
event was held under cloudless skies
and warm summer sun. Over 200 parti-
cipants formally registered. All the
Maple producing states were represent-
ed in addition to visitors from Ontario,
Quebee and Nova Scotia Provinces of
Canada, and others from England and
Japan.

The tour began officially at Straw-
berry Hill, the farm of Robert P. and
Barbara Davis in Cabot, Vermont. The
14

Davises operate a 2500-tap bush of
relatively young trees. The four year
old sugar-house houses a 5 x 14 wood-
fired rig supplemented by a gas finish-
ing pan. The Davises have been carrying
out extensive woodland improvement.
The bush thus provided a natural
classroom for a selective thinning and
sugarbush improvement demonstration
by Conrad Monica, Washington County
Forester, a tubing hanging demon-
stration by Malcom Franz, Caledonia
County Forester, and a tubing washing
demonstration by Dave Marvin, Forest-
ry Consultant. A very interesting and
historical display of antique sugaring
equipment was provided by Charles
and Barbara Carpenter of Marshfield,
Vermont. A highlight of the Davis farm

VERMONT’
8TH A

¢
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A BIG S

By Roger C
Heffalump Hill,
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UCCESS

. Ingoldsby,
Turnbridge, Vt.

discussing marketing techniques.

stop was the modern syrup and packag-
ing room recently built with efficiency
in mind. After a box lunch on the
lawn, the tour went on to view the
Cabot Farmer’s Cooperative Creamery.
This well-known Vermont creamery
has been producing quality dairy pro-
ducts for over fifty years. Cabot Ched-
dar Cheese is famous throughout the
Northeast.

In the afternoon, the Maplerama
tour moved on across the ridges Lo the
Harry Morse Sugar Shack in North
Montpelier. Adjacent to the capitol
city, the Morse operation combines a
3000-tap all bucket set-up with a
newly expanded gift shop and maple
retail outlet. The shop and adjacent
sugar house are located on a long, well-

traveled sweep of the County Road
heading north from Montpelier. The
setting is thus ideal for retailing maple
products. The new gift shop is attrac-
tively built of beams and barn boards.
In the gift shop a discussion of new
marketing techniques was held by
Everett Willard, Director of Markets
Division, Vermont Department of Agri-
culture.

The tour moved next on to Vermont
Technical College, Randolph Center,
Vermont, for an outdoor barbecue
and evening program which included
exhibits by manufacturers and suppliers
of the maple industry. With James W.
Marvin as toastmaster, the evening
events included a syrup sampling and
grading test with results and comments

15



by Arthur Dahlbergh of the Markets
Division, Vermont Department of Agri-
culture. An entertaining highlight of
the evening program was provided by
the wit and wisdom of Norman Lewis,
representative  from  Avery’s Gore,
Northeast Kingdom, Vermont,

The following morning, after a maple
syrup and pancake breakfast by the
Congregational Church ladies, the tour
began the day’s activities at the recent-
ly built Vermont Technical College

sugar house, managed by George Well-
man. The 800-tap set up is unique in
that a series of 2 pumps are used to
transfer the sap some 3000 feet up hill
from the bush to the sugar house. The
compact sugar house, built with student
help, features a 4 x 12 oil-fired eva-
porator in conjunction with a gas
finishing rig. In the VTC sugar bush,
Henry Chase, Professor of Forestry,
explained woodland improvement tech-
niques. The highly recognized film,
“The Flavor of Vermont” was also
shown. Of particular interest in the
new sugarhouse are old boards salvaged
from the original VT'C sugar house on

which the first and last day of boiling
were burnt into the wood. The scorched
records go back to 1922 and indicate
the earliest boiling date to be February
28, 1954, and the latest boiling date
April 6, 1937. The average starting
date figures out to be March 20.

The second stop was at the roadside
stand of Roland Poulin and family in
Randolph, Vermont. The Poulins uti-
lize a very practical dumping station
technique for carrying sap down the
slopes of the 600-tap bush. The family
retails the syrup from the compact
roadside stand.

The motorcade then traveled on to
Roy and Mary Ellen Flint’s “Rock
Maple Grove” atop the ridge in Wil-
liamstown, by way of scenic back
roads and the famous Brookfield float-
ing bridge featured on the cover of the
October “National Maple Syrup Di-
gest.”  Roy has been involved in
sugaring all his life and keeps bees in
addition to his interest in maple. Roy
and Mary Ellen use a closed tubing
system throughout their 2200-tap bush.
[n the sugar bush, Myron Smith, Orange

g@h«@u@hﬁ@u@»ﬁ@n@»wwwwwm

€ LES JONES’' “Do It Yourself”

instructions available. For é

convenience buy your burner locally; use “Do It Yourself”

Mrs. Les Jones

g) DETAILED Instructions for easy and CORRECT installation. é\
=

Holcombe, Wisconsin

54745 %

Bainbridge, N.Y.

Canadian Producers

We will be pleased to send the MAPLE SYRUP DIGEST to our friends
in Canada for the following subscription fee:
Lyear .vocmn s $2.00 Syears s o v s was 5.00

Send your name and address to THE MAPLE SYRUP DIGEST,

U.S. Funds, Please
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County Forester, demonstrated thin-
ning techniques. In addition, Roy has
had good luck with vacuum on the
system. The addition of vacuum has
made a noticeable difference in sap
yields. The Flint sugarhouse was full
of innovations that indicate a thought-
ful and practical approach to sugaring
over the years. New custom-made pans
have jllhl.lﬂ't‘ll fitted on the 5 x 12 oil
fired evaporator. A huge reel, some six
feet in diameter, has over 4,000 feet of
%-inch mainline wound up on it for safe
storage. A small syrup packing stand
has adjustable shelves for fast packing.
His side hill wheelbarrow tubing winder
is made up of pipes and pulleys
mounted on the sideboard of a wheel-
barrow for ease in handling sap tubing
at the end of the season. Perhaps the

mosl striking of Roy’s ingenuity is the
perfectly round camp built adjacent to
the sugar house. The building is made
of an old wooden stave silo. The
picturesque setting provided a most
appropriate backdrop for the conclu-
sion of the 1973 Maplerama.

WANT TO SAVE LABOR
AND BOILING TIME?

EVAPORATOR

GAS BURNERS
Manufactured By
ELMER WINTER
11171 Sisson Highway
North Collins, N.Y. 14111
Engineered for the Job
Clean Pans, Instant Heat, Mo Soot
Proven since 1952

No Electricity Needed
No Service - Nothing to Wear Out

CAN BE USED IN ANY
EVAPORATOR

DURABLE 18 QT. SAP BUCKET

41

PRICES: (f.o.b. Cumberland, Wisc.)
$ .80 ea. (1-499 buckets)
$ .75 ea. (500 or more)
$1.50 Postpaid Sample

Made from Linear Polyethylene, this container is light in weight and easy to
handle. (13%" high and 11%"" diameter at the top.)

The ability of this
container to withstand
freezing makes it a truly
durable sap bucket. Order
it with or without %"
diameter hole.

V-—type Covers - 35¢ ea.

6% Discount on all pail orders received before January 15, 1974,

ANDERSON’'S SUGAR BUSH
Route 3

Cumberland, Wisc. 54829
Phone: 822-6272 (715)

17



EVAPORATEURS YOUR FASTEST WAY
F
1‘7 h‘t;u nq TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT
HIGH QUALITY

FIVE MODELS

mTHE MODERN EVAPORATOR FOR PROGRESSIVE
PRODUCERS SEEKING QUALITY PRODUCTS WITH
SPEED OF OPERATION.

3% MANUFACTURERS OF A COMPLETE LINE OF
MAPLE SYRUP SUPPLIES.

Phone Or Write For Your Nearest Distributor.
Catalogues Available Upon Request.

SMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (514) 295-2441
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MAPLE SYRUP - A SIDE-LINE

FOR THE FRUIT & VEGETABLE ROADSIDE MARKET

By
Everett Willard, Director
Markets Division
Vermont Department of Agriculture

Many of us are continually searching
for new or better markets for maple
products. Efforts have been made to
sell our products in many different
types of outlets. Results have been
most successful in fruit and vegetable
roadside markets. Many such stands,
even some very small ones, have sold
large quantities of maple products. The
quantities sold by such stands become
even more impressive when we compare
their total individual maple sales with
those of much larger, more elaborate
stores which may be located closer to
masses of people. Let us try to answer

the short question “Why?"....Probably
every one of us can think of a fruit or
vegetable stand out at the end of a
country road, many miles from a center
of population that does a thriving
business. People like to drive oul
there for quality products, the relaxed
attitude, a place where children can
romp, and a very different shopping
experience. They want to trade the
parking problems, noise and commo-
tion of the city for an hour in the
more country-fied atmosphere.

At the 1969 New Jersey Roadside
Market Conference, David Bullard of
Bullard Orchards, Schuylerville, New
York said ““l subscribe very strongly
to the proposition that quality is what
counts. | do not think that price is

SOULE EVAPORATOR & CAN COMPANY
Fairfield, Vt. 05455, Phone: 802-827-4467

We carry only the highest quality sugaring equipment made, the famous
“Canadian Lightning”. A complete line of storage tanks, filters, gathering
tanks and, of course, the complete line of evaporators and arches are in stock.
All sizes, wood, oil, and gas are available for your inspection and immediate
delivery. These are sold directly to you at factory prices to save you 20 to 30

percent or more.
Come see us gt Fairfield. We ship anywhere in the U. S. A.
&

H N S SN S I O O e T T O & 5 o W o S~ A N o~
B e VA Ve L S R T TR TV VY i Y e T e

e Attention

All grades of bulk syrup for sale at reasonable prices; Vermont grades:

Fancy, A, and B (light amber, medium amber & dark amber table grades.)
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terribly important. The people who
come out to our markets are interested
in getting something really good. [ like
to think that we are working with
people who come to our place because
they really like to eat. This is the cri-
terion, really, which I think counts.
We approach the customers as people
who enjoy eating. We compliment
their enthusiasm for good food by
offering them something special--some-
thing different which they can’t get
other places.”

Nearly every roadside fruit and
vegetable stand owner with whom 1
have had occasion to converse, has
made substantially the same comments.

Doesn’t this tell us something?.....A
special kind of person looking for a
high-quality luxury type food, what
better place for maple products.

The stand itself offers many oppor-
tunities for proper merchandising of
maple products. Adequate space for
appealing displays is more often avail-
able than in the crowded supermarket.
Many roadside stands owners are de-
lighted to have your help in removing
that empty look. They may follow
your recommendations for suggestive
companion selling by displaying pure
maple syrup with their special pancake
mix as the inseparable pair - or dry
beans with maple syrup and a recipe
for maple baked beans. Even mimeo-
graphed recipes for maple apple pie
may be attached to the apple rack.

The manager of the modern grocery
store will, sometimes begrudgingly,
allocate only a comparatively few inch-
es of shelf space to a slow moving
product like maple. This is in contrast
with the need for more products to
fill the shelves in many roadside mar-
20

kets. And in the roadside market,
maple stands on its own merits away
from competitive low-priced inferior
syrups.

Most fruits and vegetables are perish-
able and lose their sales appeal after a
short time on the shelf. A side line
product with a much longer shelf life
is a welcome addition.

Many stands operate only when
local produce is in season. At both
ends of the season, produce scarcity
makes for reduced sales and profit.
The addition of a product available at
all times can lengthen the season and
spell greater profits. New maple syrup
can be a great attraction for the
opening of some stands in the spring.
On the other end of the season there
exists an opportunity for tremendous
sales. Christmas trees and maple pro-
ducts, maple popcorn balls, and special
combination gift packs limited only
by one’s imagination. We have just
scratched the surface of the Christmas
market. How many people are, every
year, searching for a gift of distinction,
something different and exciting. Maple
can meet that need and it is available
in every price range.

You may be able to encourage your
roadside market operation to have a
sugar-on-snow party on a special occa-
sion. With proper advertising and your
assistance to be sure it is a success, it
can be a valuable attraction.

The imaginative operator may be
able to use maple cotton candy as an
added attraction for a garden carnival
of value to create a festive air and a
few dollars profit.

More time and direct attention to
the customer is the universal rule of
roadside selling.



Inviting the potential customer to
taste the various grades of maple syrup
is thus in line with the established
custom.

Experience has shown that allowing
the customer to buy according to his
taste brings more repeat business. 1
suggest the use of soufle€ cups for this
purpose. They are sanitary, easy to use
and often less chance for spillage than
the spoon.

Some roadside markets have many
customers searching for organic foods.
Our products are perfect items to satis-
fy those customers.

There may be a psychological reason
for increased maple sales in the market
stand. In the supermarket, the house-
wife has a long list of items to purchase
with her mind constantly jumping
from the foods she desires to the size
of the bill she will soon have to pay.
As a result, through what seems to be
necessity, she passes by some items

she desires or purchases the cheaper
inferior product. But, out in the coun-
try market in a more relaxed atmos-
phere, with less actual necessities on
her list to purchase, she becomes a
little freer with her money and some-
times purchases those things she yearns
for - and after all is not that one of the
reasons she came?

The roadside market has the addi-
tional advantage, in most cases, of
more available outside space for adver-
tising. Many stands will list maple
syrup, or maple products, as one of
the products they sell on a large sign
which can be seen by passing motorists.
Thus, you are getting, through their
on-premises signs, free advertising simi-
lar to that which large industries paid
thousands of dollars to lease until
outlawed in many states.

We have discussed the rosy side of
the picture, but there are some less
favorable aspects associated with maple
in the fruit and vegetable market.

ally.

./4merican mapﬂe /Oroc!ucl:i Cor,a.

NEWPORT, VERMONT
05855

Has provided producers with a market for their bulk maple syrup
for more than 30 years. If you are interested in selling your bulk
maple syrup or in acting as a buying agent, please write, or
telephone collect, 802-334-6516.

OLD COLONY Brand Maple Sugar and Maple Syrup in bulk and
consumer packs is distributed both nationally and internation-

21



Think of Cook's
for all your
Maple Syrup

Supplies

OUR STOCKS ARE COMPLETE
EARLY — ORGER NOW

WE STOCK

Leader-King Evaporators (wood
or oil fired)

Sap Buckets, Covers, SAP-SAKS

Red “Golden Maple” Syrup Cans
(4-sizes)

(Our stock on CANS is complete

all year.)

Tappers, Bits, Spouts, Filters

Rubber Candy Molds (asst. pat-
terns)

Storage and gathering tanks

Pellets, Tubing, Plastic Jugs , etc.

SYRUP SUPPLIES
Write for Free ‘73 Catalog

H.W. Cook
Farm Service, Inc.

53 years.
Phone: 315-852-6161
DeRuyter, N.Y. 13052

Maple Cream Tubs - Syrup Bottles

[COME TO COOK'S FOR ALL

Serving the Maple Industry for
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A couple of years ago, on a tour of
fruit and vegetable stands in New
Jersey, I went into a stand and saw the
most awful looking cans of syrup very
prominently displayed. The tops were
so completely covered with rust I
wanted to shut my eyes so I wouldn’t
see that word Vermont. The problem
of rust developing on cans is reported
to be worse in the more open building.
Night time moisture dampens the cans
every day and dust is more prevalent.
The combination of the two is a little
like valve grinding compound on the
dust cloth which we hope is used and
used more often than in some stands |
have seen.

Every effort should be made to
have the maple products in a cooler
section of the stand, out of the direct
rays of the sun.

Many stands are now equipped with
coolers which provide ideal storage
conditions for maple syrup.

The stand operator should be edu-
cated to move products in such a
manner that the oldest stock is sold
first. Many operators may not have
had the advantage of special merchan-
dising education and the maple supplier
can tactfully teach the operator to
date code his products and how to use
the code thereafter. Incidentally, at
this point I think I should remind all
packers of maple syrup that they
should be code-marking their maple
products for their own protection. If,
because of error or any other reason,
one batch of syrup is found to be
damaged or not up to your standards,
it is easier to locate such syrup and re-
move it from sale. This code can be
simple, but it may be advisable to have
it so camouflaged that the purchaser
does not confuse it with a date on



which a product should come off the
shelf.

An occasional family operated mar-
ket may be tempted to set prices too
low because of less out-of-pocket labor
charges. Such low prices, if posted in
view of the traveling public, could be
detrimental to maple sales in an entire
sales area. It would seem to be a good
practice for the maple supplier to sug-
gest to the stand operator a reasonable
and fair retail price.

Preparation of a basic guide on
maple production methods for the
sales personnel, so that they can intel-
ligently converse with prospective cus-
tomers, might be considered. Operators
should at least have thorough know-
ledge of proper handling and shelving
of the product and be able to explain
the grades.

There may be some definite advan-
tages to placing products in the stands
on a consignment basis where you can
have a little more control of its sales
movement and selling price. You would
also be in a better position to remove
any time-damaged products from sale.

Maple products are presently being
sold in many fruit and vegetable stands,
but there is still room for expansion in
this field.

Even though we are constantly
hearing complaints about the high cost
of food, the average consumer of today
has many more disposable dollars than
he had only a few years ago. These
dollars are spent for the luxuries of
life. People buy those things they really
want. They are willing to go after
them. They enjoy the more attentive
sales treatment at the road-side fruit
and vegetable stand. Maple products
seem to fit in to this scheme of life
and it is our job to take advantage of it.

Classified

MAPLE INDUSTRY CONSULTANT -
Layout and installation of vacuum tubing
systems a specialty.  Also, feasibility
studies and sugarhouse design. Refer-
ences. Available for work anywhere in
the maple region. DAVID R. MARVIN
Johnson, Vermont 05656, 802-635-7483.

Use our beautiful four colored gummed
for glass labels. Three sizes imprinted
with your name, contents. We are west-
ern warehouse for Leader, King, and
Vermont evaporators. Leader distributor
for past forty years. Most replacement
sizes stocked. SUGAR BUSH SUPPLIES
COMPANY, Box 1107, Lansing, Mich.

SUPPORT YOUR DIGEST ! ! !

SHOW OFF YOUR FANCY
SYRUP IN
JUGS  BOTTLES JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY
TYPES OF PLASTIC CONTAINERS

INCLUDING THE KRESS JUGS.

Send for complete list.

M.R. CARY CORPORATION

219 Washington Square
Syracuse, N.Y. 13201
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

N. H. Maple Producers Assn.
Larris Moore, RFD No. 8, Concord, N. H. 03301 .

R. N. Johnson, Walpole, N. H. 03608 .

Berkshire Pioneer Maple Producers Coop.
Russell Davenport, Shelburne Falls, Mass. 01370 .

Lesure Farm, Ashfield, Mass. 01330
Harry Jorgensen, W. Woodstock, Vt. 05091 .

H. W. Leach, Waterville, Vt. 05492 .
Vermont Sugar House

Exit No. 3, I. 89, South Royalton, Vt. 05068
Stuart Newton

R.D. No. 2, St. Albans, Vt. 05478 .

W. S. Mitchell, Inc., Newport, Vt. 05855 .

Justus “Dutch’’ Asthalter
Neversink, N.Y., P.O. Parksville, N.Y. 12768

W. Barry Branon 31 Tremblay Ave., Plattsburg, N. Y 12901

Burdick Syrup Supplies, Andover, N.Y. 14806 .

Kenneth Jordan & Son, Franklin, N.Y. 13775 .

C. B. Clay, DeRuyter, N. Y. 13052 "
Claude Sisson, Sr., Central Bridge, N.Y. 12035 .
Ralph VanBrocklin, RFD No. 2, Canton, N.Y. 13617
Neil C. Wright

28 Liberty St., Camden, N.Y. 13316

J. Curtis Dom
P.O. Box 56, Wellersburg, Penna. 15564 .

Northeastern Pennsylvania Maple Producers Assn
Box 549, Honesdale, Penna. 18431

Potter-Tioga Maple Producers Assn.

Robert McConnell, Coudersport, Penna. 16915

H. W. Russell & Sons, Maple Farms, Rome, Penna. 18837
Sugar Bush Supplies

Box No. 1107, 4109 West Saginaw, Lansing, Mich 48904
Wesley Kinny, Cumberland Center, Maine 04021 .
Titcomb's Dairy, Farmington, Maine 04938 .

Wyman W. Manes & Son

Sycamore Valley Farm, East Orwell, Ohio 44034 .

Richards Maple Products
545 Water St., Chardon, Ohio 44024 .

0. C. Stevens & Son
Maple Lane Farm, Mt. Gilead, Ohio 43338 .
Reynold’s Sugar Bush Inc., Aniwa, Wisconsin 54408 .

(603) 783-6521
(603) 756-3321

{413) 625-2866
(413) 628-3268
(802) 457-2261

(802) 644-2488

(802) 763-8809

(802) 524-5620
(802) 334-2800

(914) 292-8569

(518) 563-1063
(607) 478-8103
(607) 829-5634
(315) 852-6237
(518) 234-3194
(315) 386-3036

(315) 245-1434
(814) 324-4414

(717) 689-2353
(814) 274-8540
(814) 274-9143

(717) 247-7361

(517) 372-1149
(207) 829-5565
(207) 778-4959

(216) 583-2388
(216) 286-4160

(419) 946-3300
(715) 449-2057
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UNBREARABLE POLYETHYLENE™ JUGS
DEVELOPED OB PURE MAPLE SYRUP

Pint Quart Half-Gallon Gallon

Now that we can supply a complete line of jugs, why not call one of our dealers
listed on the opposite page and order your 1974 supply now. - You will save
yourself a few $$$$ per case and be doing your customers a favor. These jugs really
sell but if you should have a few empties left over you'll have no losses, they'll be
0.K. to use next season.

WARNING—It looks like 1974 will be a year of shortages so get your orders in early.

DESIGNS printed for Pure New Hampshire, Vermont, New York, Maine,
Pennsylvania, Ohio and “all states” Maple Syrup. Also Private Labels.

IF YOU MAKE OVER 300 GALLONS A YEAR

A PRIVATE LABEL MIGHT ADD TO YOUR PROFITS.
IF INTERESTED PLEASE WRITE US FOR MORE INFORMATION.

- Celanese@) Fortiflax® high density polyethylene

- BACON'S SUGAR HOUSE

or write

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836
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MONITOR TANKS
WARNER SPOUTS

LEADER SPECIAL EVAPORATORS _pl‘;zm

KING EVAPORATORS
KING TANKS
SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

may ?/Ue cilond aies ury &Jf /I/UiJAeJ

We wish to thank our customers for their cooperation during
our recent acquisition of Vermont Evaporator Co.




CO. INC.- SINCE 1888

AND FINEST QUALITY

MANUFACTURED ITEMS OF HIGHEST GRADE
ATTENTION AND CARE GIVEN THROUGHOUT ASSEMBLY.

I ERSONALIZED HANDLING OF EACH ORDER.
LONG ESTABLISHED FIRM DEDICATED TO SERVICE

EVAPORATORS — A WIDE RANGE OF —

LEADER — KING - VERMONT

As in the past we will continue to offer the Maple Producer the
the best possible in maple sugar utensils.
When you think of Maple think of:

Leader Evaporator Co. Inc.
/or f/w Coming ﬂo/ic{ay Seadon /

Box 588 St. Albans, Vermont 05478
802-524-4966 or 802-524-3931







