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LIGHTNING

RAISED FLUE
EVAPORATOR

Manufactured Excusively in America by:

G. H. GRIMM COMPANY, Inc.

Rutland, Vermont 05701
: Phone Area Code 802 775-5411 or 773-9519

. Since 85% of the boiling is done in the flue pan
" Why not have the longest flue pan available

"Lightning Raised Flues'' boil faster
since they go all the way across to
the sides of the pan.

(No flat surface necessary for

brick clearance in arch)

""Lightning Raised Flues"

can not be struck by wood
when firing; since they are
"raised" out of the way

The arch for the "' Lightning Raised Flue'' and syrup pan has baffles to

| r ‘ Compare the square footage in our flue pans
e Example: 3'x 10" "Lightning Raised Flue"
e 4'x 12 "Lightning Raised Flue"

5'x 14' "Lightning Raised Flue"

- On Special orders, we can make Longer Flue Pans:
Example: 9' Long Flue Pan for a 12' long Evaporator
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"Lightning
Raised Flue"
pans have
Cut turned in top
away edges, which
view helps to
prevent boiling
over.

"Lightning Raised Flue'' pans have
a higher level of sap than their

"'Lightning Raised Flues" syrup pan, making possible a

are enclosed on the ends, positive gravity feed into their
providing a "live" wall syrup pan, which simplifies

of sap, eliminating controlling the depth of the
burning the tips of the syrup pan, minimizing the chance
flues off. of burning.

direct and HOLD THE HEAT up in the flues for MAXIMUM efficiency.

evaporator has a 7' long Flue Pan (standard)
evaporator has a 8' long Flue Pan (standard)
evaporator has a 10' long Flue Pan (standard)
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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, |1l. 60608
Serving the Maple Syrup Industry
more than 25 years




EDITORIAL —

I'm a tool nut. There’s a shortage
of energy. There’s got to be a connec-
tion somewhere.

To begin with, I like old tools. I've
got a few. I go to auctions and flea
markets and bring home anything I
can afford and occasionally something
I can’t so I guess that makes me a
collector. Mary Lou says “pack rat.”

A few days ago-a friend who deals
in old stuff brought me a tool that’s
extra special (they’re quite scarce). I
couldn’t afford it (I bought it anyway).
Mary Lou didn’t complain because she
likes old things too — that’s why she
keeps me around. It’s an all wood bit
brace, c¢. 1775, and looks something
like this: e

' Bt L]

With a spoon bit or center bit from
the same era it could well have been
used to tap some maple trees. I guess
that’s where the energy part comes in.

Using a tool of this sort to bore a
hole in hard maple would require much
more energy than I would care to ex-
pend for more years than I like to re-
member. The tool was very fragile,
being cross grained in two places, and
was probably easily broken, which
accounts for it's scarcity now. I re-
member using a modern bit brace,
which required too much of my en-
ergy, and soon wanted no part of it —
hence the power tappers of today,
using different types of energy.

This brought to mind other ways
our forefathers made syrup using their
own energy instead of mechanical or
chemical energy. We use tubing sys
tems now (a petro-chemical) instead
of human energy gathering buckets.
Here the difference isn’t so great. The
big thing is fuel.

Up until a few years ago everyone
burned wood. Then most producers
changed over to oil just in time to see
the price go out of sight. I filled my
tanks last April at a fairly decent price
but what about next year when I may
have to pay $1.25 a gallon for it? Wood
isn’t the answer because of the cost of
labor to cut it. I know, some will say
they cut it themselves so it costs little
or nothing. They’re just kidding them-
selves. I can get 5 to 8 dollars an hour
working out and if I cut wood I have
to figure that cost per hour against it.
They could probably get that much
too if they bothered looking around.

I'm considered a large producer and
the experts say reverse osmosis, or
some other high-faluting contraption
I don’t even know the name of, is the
answer. There’s no way I'm going to
pay $100,000. for a machine that
hasn’t even been proven practical yet.
And what about Mr. Average who taps
about 2000 and makes 600 or 700
gallons a year? Sure, he can raise the
price enough to cover his costs, but
will the public pay it?

I think it's time our researchers got
to work on cheaper ways to produce
syrup. One of the best cost savers to
come out of the labs in the last 50
years is the preheater, but we need
more contraptions like this. Bottled
gas to replace oil may be the answer
right now. Pumps could move sap in-
stead of trucks but they still take gas
or electricity. Vacuum sy stems increase
production of sap lowering costs but
if the sugar content is reduced, the
cost of fuel increases.

Anyway, were going to have to take
a big, long look into the future and
somebody better come up with some
answers. If I save enough maybe I can

buy another tool .
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Ext. Forester
Plans

Retirement

Edward P. Farrand, associate pro-
fessor of forestry extension at The
Pennsylvania State University, retired
January 1, 1979 with almost 28 years
of service to the University.

A native of Troy Hills, New Jersey,
Mr. Farrand was appointed to the Co-
operative Extension Service faculty in
1951. He received two degrees from
Penn State; a bachelor of science in
forestry in 1940 and master of forestry
in 1962,

Prior to being named Extension
forester, he was employed by the
Krumenacker Lumber Company and
Armstrong Forest Company, He also
served four years as an officer in the
U. S. Army Air Corps during World
War II.

Professor Farrand helped organize
the Pennsylvania Maple Syrup Pro-
ducers’ Council in 1963. The council,

comprising representatives of five area
maple syrup groups, promotes the pro-
duction and sale of maple products
Currently he serves as the organiza-
tion’s advisor.

In 1954 he assisted in forming the
Youth Foerestry Training Camp held
annually at the Stone Valley Recre-
ational Area and served as director
since 1960. The camp, sponsored by
forest-based industries and organiza-
tions, offers in-depth training to young
persons interested in forestry career
opportunities Since the camp was
established, about 800 boys and girls
have participated in the one-week pro-
gram.

Mr. Farrand served as chairman
of numerous woodland management
workshops and forest landowner con-
ferences. He also worked closely with
Christmas tree growers, assisting them
with production practices and’shearing
techniques.

Since 1951 he has been chairman
of the Pennsylvania Farm Show’s maple
products. and Christmas tree exhibits .
He has been in charge of certain for-
estry and maple products exhibits at
the annual Agricultural Progress Days.

Professor Farrand was course in-
structor for numerous workshops con-

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, No Soot
Proven since 1952
No Electricity Needed

No Service - Nothing to Wear Out
Can be used in any
evaporator

SHERWOOD Tubing & Fittings
NOLET Mainline Fittings
CANADIAN Lightning Evaporators,
Tanks, and Supplies.

Assortment of used evaporators,
tanks, buckets, vacuum pumps, etc.

'BUYER OF BULK SYRUP

BRUCE OR KENNETH BASCOM
Bascom’s Sugar House

Alstead, N. H. 03602

Tel: 603-835-6361 or 2230




ducted by the northeastern United
States Extension foresters, at log buck-
ing training sessions for lumbermill
crews, and for high school teachers’
educational training programs.

The retiring faculty member pre-
sented papers at the National Christmas
Tree Growers Convention the past two
years. He also made presentations at
Christmas tree growers conferences in
Maine and Delaware.

In 1969, he was recipient of the
Maple Man of the Year Award pre-
sented by the Pennsylvania Maple Sy-
rup Producers’ Council.

Active in scouting, Mr. Farrand

District and was on the executive
board of the Juniata Council. He was
honored with scouting’s Silver Beaver
Award.

He is a member of the Society of
American Foresters, Penn. Forestry
Asson., Masons, Gamma Sigma Delta,
Epsilon Sigma Phi, and Xi Sigma Pi.

Professor Farrand is married to the
former Elizabeth Hanscom, of Curwen-
sville. They are the parents of five
children.

Upon retirement he plans to travel
and do limited consulting.

Nelson H. Gotwalt, Extension News

served as chairman of the Nlttany Editor,401 Ag‘l‘. Admin. Bldg.

IMSI NEWS

-
A LUXURY OF NATURE, fr
A GIFT TO YOURSELF =

Instead of hammering away on the sole taste benefit of pure maple syrup, the
IMSI will position our crop as a luxury and a self indulgence product. Such a posi-
tioning is intended to help to make maple syrup a more unique product which does
not invite any comparisons with table syrups.

A new promotional blitz is being prepared for issue in the early Fall. This blitz
based on this new orientation will continue to feature the logo as a guarantee of
pure maple syrup and will intend to expand distribution in most retail outlets
across North America, to expand direct mail sales to consumers and to feature pure
maple syrup as a business sales incentive and a corporate gift.

The IMSI has received praise from several directors of consumer protection
agencies in both the United States and Canada following its recent mailings where
we have invited these to help weed out adulterations or misuses of the word maple
syrup. During the last NAMSC/IMSI joint meeting in Clymer, N. Y., a situation was
reported to the effect that a gentlemen named Dewey Clark of Philadelphia, Miss.,
was selling a corn and cane syrup blend under the name Pure Maple Syrup. Unfor-
tunately, due to the loopholes in the present legal system, this situation is still pre-
vailing at the present time. It is highly deplorable that the logo is not as yet
universally used by all legitimate maple producers. If they were, it would foree Mr.
Dewey to use the logo as well, to deal with the IMSI set of self-regulations directly
and you know how fast such a situation would have been corrected then.

Are your using the logo on your containers?
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First of all, the recipe for MAPLE
JELLY works!! We have tried it with
Fancy syrup, but we think we would
prefer a little more “maple flavor™.
See the recipe on another page in an
article from W. Lyman Jenkins at the
Experiment Station in Broomall, Pa.

These recipes from Minnie Fordman
of Bainbridge, N. Y. are something you
will want to save for next year since
it is rather late for rhubarb and
zucchini:

Rhubarb Sauce

2 Qts. rhubarb cut in small pieces

2 cups maple syrup

Cook about 5 minutes, or until rhu-
barb is done.

Zucchini Cookies:

%2 cup shortening

1 cup maple syrup

2% cups flour

1 cup fine chopped zucchini

(in blender)

Y2 tep soda

1 tsp salt

2 eggs

%2 cup chopped nuts

Cream shortening, maple syrup & eggs.
Beat in dry ingredients. May need a
little more flour to make stiff enough
for drop cookies by rounded tea
spoonsfull on a greased cookie sheet.
Bake 350 degrees for 10 - 15 minutes.

Editor, Mary Lou Sipple

Martha Davenport of Shelburne, Mass.
sent me a whole book of maple
recipes and here is a really good

apple pie of Martha’s: s

MaBIe AEEle Pie
Pie crust lined 10” pan

Mix and set aside:

2/3 cup light maple syrup

Ya tsp salt

4 TBs. flour

¥4 tsp nutmeg (we like cinnamon)

Fill crust with sliced apples. Pour
syrup mixture over the apples and dot
with 2 TBs. of butter or margerine and
cover with a top crust. Bake 400
degrees for 20 minutes and reduce heat
to 350 degrees for 30 minutes, or until
done and crust is golden brown.

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
Box 2102
Syracuse, N. Y. 13220




E KNI

SINCE 1926

A QUALITY CONSTRUCTED EVAPORATOR, WITH
UNIQUE FEATURES, TO INSURE RAPID BOILING /
WITH EASE OF OPERATION AND ECONOMY., \

— |

MANUFACTURED IN
SIZES FROM 2' x 4
TO 6" x 21" WITH TWO
MODELS TO CHOOSE FROM

LET US ASSIST YOU WITH ALL YOUR SUGARBUSH
NEEDS — SERVICE AFTER SALES ASSURED .

Call or write for more information:

e IN CANADA

-Josaph, C.P. 68
LEs SPEOIMLITES 125 rue Sticsesb. CF <
TECHMIQUES alcourt, -

OE VRLIOURT I

Tel. (514) 5322244
® IN NEW ENGLAND

BAIN-GIRARD AND COMPANY 11 Village Road

Simsbury, Conn. 06070
(203) 658-5083



MAPLE JELLY

by
W. Lyman Jenkins !

There has always been a demand
for a good maple spread. The maple
products that are currently available,
such as maple cream and maple taffy,
require further boiling of the syrup,
are fairly difficult to make, and are
not very stable in storage. Gelled maple
products exist, but they make use of
pectin for gelling. Pectin requires very
acidic conditions to form a gel and the
true maple flavor can not be detected
in an acidic formulation.

Trials

The use of unflavored gelatin was
investigated with the aim of producing
a spreadable product which retains the
maple flavor. A number of factors were
found to influence the consistency of
the final product, including the pH

and level of invert sugars in the syrup
used, as well as the amount of gelatin
and the Brix value in the final product.
We were able to obtain most uniform
results with U. S. Grade A (Medium
Amber color) syrups. We could make
good jelly with darker syrups but due
to their greater variability, each syrup
required more trial and error to obtain
the right consistency.

Results:

Basic Recipe

To make about 1 2/3 cups of jelly:
Soak 1 level teaspoon gelatin in
1/3 cup cold water for 1/2 hour.

Add 1 1/3 cups maple syrup. (We
recommend U. S. Grade A.) Heat over
low heat, stirring constantly, until just
boiling. Remove from heat and pack
hot in an airtight container, such as a
self-sealing canning jar. Refrigerate for
24 hours for gel to set.

consumer packages.

MAPLE

PRODUCTS, INC.

JACKSONVILLE, VERMONT
05342

Tel: 802-368-2345

Dealer for a full Line of maple sugaring equipment
specializing in "' Leader'' and "King'' evaporators.

Many sizes of gathering and storage tanks kept in stock
as well as the small utensils used in making maple syrup.

Buyer of bulk maple syrup.

Processor and packer of maple syrup and candies in

1"



FALL IS HERE!

SPRING
is around the corner.

Is your syrup equipment
ready for that first run?

Why not check and see,
and get your order in
now for early delivery.

WE HAVE SOME USED
EQUIPMENT

WE BUY AND
SELL BULK SYRUP

Smada
Farms
Inec.

Star Rt Rt 41 N
GREENE, N. Y. 13778
607-656-4058

LIGHTNING GRIMM
KRESS LAMB

12

Discussion:
Since each syrup is different, some
variation of the basic recipe may be

" required, depending on the particular

syrup used. Contrary to what you
might assume, the addition of more
water to the recipe makes the jelly
stiffer, more Jello-like in consistency.
So, if your jelly is not firm enough,
reliquify and add slightly more water;
if it is too firm, reliquify and add
slightly more syrup. The jelly can be
reliquified by gently heating at any
time, and it will resolidify upon cool-
ing; this allows you to adjust the jelly
to the exact firmness you may need.

If the jelly is packed hot (above-
180°% F), there should be no problem
with contamination as long as the con-
tainer remains sealed. However, once
it has been opened, refrigeration is
essential. We have found the product
in a sealed container to be stable for
at least 4 months, either with or with-
out refrigeration.

We investigated three different
brands 2 of unflavored gelatin: Knox
Unflavored Gelatin, Plymouth Rock
Brand Unflavored Gelatin, and General
Foods 225 Bloom Type A Gelatin (a
commercial gelatin, not available in
retail stores). Using the basic recipe
with a Grade A syrup, we found that
both the General Foods and the Knox
gelatins produced an excellent jelly in
both flavor and consistency. The
Plymouth Rock Brand produced a
jelly with excellent consistency but
with a distinct gelatin flavor, which
we judged unsatisfactory.

Conclusion:
Maple jelly is one product developed
in the ongoing study of new maple



® LABELS & CREAM TUBS

2611 Okemos Road
Mason, Michigan 48854
Tel- (517) 349- 5185

SUGAR BUSH SUPPLIES GO.

e COMPLETE SUPPLIER TO THE MAPLE PRODUCER
® WE STOCK KRESS, BACON, LAMB TUBING SYSTEM
® BEAUTIFUL AUTUMN LEAF CANS

e LEADER, KING, VERMONT EVAPORATORS NEW & USED

GIVE USA CALLOR
WRITE FOR CATALOG

products. The product was designed to
fulfill the need for an easily made,
spreadable, and stable jelly which re-
tains the flavor of maple syrup. We
would be very happy to hear comments
on your reaction to this product as
well as any ideas for other new pro-
ducts for which there is a need in the
maple industry.

1/ Northeastern Forest Experiment Station,
Sugar Maple Lab., P. O. Box 968, Burlington,
Vermont 05402

2/ The use of trade, firm, or corporation
names in this publication is for the infor-
mation and convenience of the reader. Such
use does not constitute an official endorse-
ment or approval by the U, S. Department
of Agriculture or the Forest Service of any
product or service to the exclusion of
others that may be suitable.

® produces maple syrup,

@ packs Pure Maple Syrup,

or Maple Sugar.

./4merican map/e lgr-ochcfd

@ buys bulk Maple Syrup from other producers,

® makes Maple Candies, Maple Sugar and Maple Butter,
@ wholesales these products to the retailo_r

® and supplies leading food manufacturers with Bulk Maple S_yrup

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

Newport, Vermont 05855

13



YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

TAPERED BUCKE’I‘

: BRUSHES D
MODERN SAP COLLECTION " - SRR REFRACTOMERS

Thmw AmyB.g ive! & 3 R FoiE;lremeTAcufuruy'
n Syrup Testing

Old Fashioned Earthen Jugs
All Sizes
2 0z. Up To One Gallon

PRESSURE FILTERS FOR

GOLD FOIL SPARKLING CLEAR SYRUP

Pressure Sensitive

All Styles and Sizes
of Symp Cans

SEND FOR A i REYNOLDS

FREE COPY TP~
OF OUR CATALOG 5 SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057



LETTERS:

ARCHIE'S SUGARBUSH

Archie’s Sugarhouse
— Ohio

Dear Mr. Editor,

My wife, she sez, “Honest Archie,
sometimes she calls me truthful Archie,
please tell that nice Mr. Editor man
how we floated the sap to the sugar-
house”.

Well, ya see, it was like this. I had
trouble with my tractor. I talked to
the garage man about it and he said he
thought it was the muffler bearings.
So, I took my left handed monkey
wrench and tightened the grazindel
switch until the coonooter valve en-
gaged the sattiday spindle. Now that

spindle was so badly worn that it
jumped its socket and made the front
wheels kittywampus (out of kilter that
is). When I tried to drive it, both wheels
towed in and did a beautiful job of
plowing, (turning a furrow without
moleboards).

After gathering sap 4 times there

IN STOCK:

LAMB TUBING SUPPLIES
Electric Tappers
GORDON H. GOWEN
Tamarack Farm
Alstead, N. H 03602 8356531

APPROVED LABELS FOR
MAPLE SYRUP, CREAM & SUGAR

No more Hand-stamping
Everything on 1 Pressure-Sensitive
Label or Tape for use on
Metal, Plastic or Glass Containers

SPECIAL DISCOUNT OF 5%,
PREPAID SHIPMENT,
For Orders Placed by Nov. 15

ATTRACTIVE COLORS—ALL SIZES
For Prices and Samples write to
WILLIAM L CHALMER
150 Traverse Bivd, Buffalo, N.Y, 14223

REVERSE OSMOSIS
FOR SAP CONCENTRATION

Save on oil and wood by using an efficient electrical motor, pump
and membranes to concentrate your sap. Osmonics’ reverse osmosis membrane
separation process can concentrate sap to over 15% sugar concentration and
then you can finish in your standard equipment. This means removal of over
85% of the water before you even start to evaporatel! Reverse osmosis is
a proven technique and papers are available on request. A unit has been
operating on Maple Sap for six seasons at Great Mountain Forest, Norfolk,
Connecticut. 4

For more information, call or write:

OSIMONICS, INC.

15404 INDUSTRIAL ROAD HOPKINS, MINNESOTA 55343

PHONE 612/933-2277
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Mrs. Les Jones

LES JONES "Do It Yourself”
convenience buy your burner locally; use “Do It Yourself”
DETAILED Instructions for easy and CORRECT installation.

Holcombe, Wisconsin

Instructions available. For

54745

was a real ditch down the center of the
roadway, and it filled with water. I
couldn’t use the gathering tank and
the trailer so 1 discarded it. In it’s
place I tied a canoe. | towed the canoe
down the ditch and dumped sap into
the canoe and when I got to the sugar-
house [ pumped the sap into the stor-
age tanks. That canoe sure held a lot
of sap.

Everything went fine until the dead
fish which were under the floor boards
began to get soaked up by the sap and
gave the syrup a marine odor and
flayor. | advertized it as seafood flavor-
ed syrup but got no takers so we quit.

EVERYTHING FOR THE
MAPLE PRODUCER

Grimm, Lightning Evaporators,
Lamb Tubing and Supplies,
Bacon and Kress Jugs.
ORDER EARLY AND SAVE

HAROLD TYLER MAPLE FARMS
607-6382921 Westford, N.Y. 13488

The next summer we tried to raise
carp in the ditch but they all had a
maple flavor which no one wanted so
we bull dozed the ditch shut and from
then on we used the gathering tank on

a trailer. :

St Evariste,, Quebec . . . . .

Hartford, Conn. . . ... ..

E oBa @eauce

gnre @amdicm (m#vlc @Iyruﬁ @o.

10 FLATBUSH AVE., HARTFORD, CONN. 06106

THE RICHEST FLAVORED MAPLE IS FROM
BEAUCE COUNTY QUEBEC, CANADA
IMPORTOR - EXPORTOR

To You any quantity

Jacksonville, Vermont . . . . CONSUMERS: Fancy Packages

PROCESSORS: 5 gals cans & Bulk
As you wish you are invited to solicite

As we have served USA and Canada since 1937

TEL. 203 - 246-0185
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Introducing the SAPSUCKER

AIRFLEX DRIVE SYSTEM

MOST SUGAR MAKERS tell us
they'd rather have their vacuum
pumps right in the sugar house where
they can keep an eye on them. On the
other hand, many sugar bushes have a
habit of being just over the next hill,
way down the road, around the corner,
or across the river and let's face it,
vacuum pumps belong in the bottom of
any sugar bush. In fact, a lot of bushes
are never tapped because they are too
hard to get to or too flat and spread
out for either vacuum or gravity to
work well. Some bushes have a few
hundred trees just over the ridge or in
a pot hole and there's just no easy way
to collect from them. NOT ANY-
MORE!

SUGAR CAMP has developed the
ideal system for driving widely scat-
tered multiple pumps or pumps that
must operate great distances from the
sugar house or roadside where electri-
city is available.

LET US SHOW YOU how to drive one
or more Sapsuckers up to one mile
away in any direction from a central
air compressor system located right in
your sugar house, connected to each
pump site with good old 1/2" mainline.
Let us show you how easy it is to
control pump operation and know
what's going on out there without
going for a walk more often than you'd
like. Let us show you how easy the
AIRFLEX DRIVE is on pumps and
pump tube as compared to electric
motors or gas engines.

WRITE OR CALL US TODAY des-
cribing the lay or your bush or bushes
and the grades and distances involved
and we'll show you the most flexible, |
reliable, trouble free way of collecting
maple sap you ever dreamed of!

P.S. Our catalog is overflowing with
NEW. Ask for it!

SUGAR CAMP, inc.

R2 - Box 337, Rapid City, Michigan 49676 - Ph. 616-331-6328




EVAPORATEURS YOUR FASTEST WAY

qh‘rlu P‘Lq TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT

HIGH QUALITY
FIVE MODELS
LOW PRICED

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

* 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 1(514) 295-2451




Think of Cook’s
for all your
Maple Syrup

Supplies

OUR STOCKS ARE

COMPLETE EARLY.
ORDER NOW

WE STOCK

Leader-King Evaporators
{(wood or oil fired)

Sap Buckets, Covers,
SAP-SAKS
Red ""Golden Maple"
Syrup Cans

Tappers, Bits, Spouts, Filters,
Rubber Candy Molds
(asst. Patterns)

Storage and gathering tanks

Maple Cream Tubs
Syrup Bottles

Pellets, Tubing, Plastic Jugs,
Etc.

Write for Free Catalog

H.W. Cook
Farm Service, Inc.

Open Mon-Sat 8-5
Serving the Maple Industry for

59 years

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

Classified

FOR SALE: 4'x14" King Evaporator
$700.00, 3000 bucket, covers & spouts,
($1.75 per set) 8028496694

FOR SALE: 4x10 set Grimm pans; 3 x
12 set Vermont pans; 2x5 gas finisher;
storage tanks; gathering tanks; filter
press. SMADA FARMS INC, Star Route
Greene, N. Y. 13778 607-656-4058

FOR SALE: Used sap buckets, covers,
and spouts (all sizes available). Used
evaporators: 3'x12" Teknik, 3% x12’
Small Bros. 3'x10° Vermont, Also misc.
used syrup and flue pans. MICHAEL
GIRARD, 11 Village Road, Simsbury,
Conn. 06070 (203) 6585083 evenings.

Maple Syrup-Equip. for sale, tubing for
400 taps, 50 buckets & covers, 2 storage
tanks, 3 x 8 Grimm wood evaporator,
SS syrup pan. Complete outfit 2 years
old. Excellent condition. $2450.00.Fred
Baker, North Creek, N. Y. 12853.
518-251-3072.

WANTED—-Agents or Distributors—To
SELL complete line of Canadian Maple
Syrup Equipment. In the following
states: Vermont, Eastern New York, and
Maine. SMALL BROTHERS INC,, P.O.
Box 160, Dunham, Quebec, Canada,
JOE IMO Tel: 514-295-2441.

MAPLE INDUSTRY CONSULTANT —
Layout and installation of vacuum tub-
ing 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,

BUDDY SYRUP

Convert to marketable grades
by new FDA approved process
For information and prices contact
CLAUDE HILLS, Consultant
Flourtown, Pa. 19031
(215) 2330132
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The Dealers and Associations listed on the following page can supply their
customers and members with a complete line of ““Bacon Jugs” from 8 oz. to one
gallon — Individual Mailing Cartons for pint to gallon sizes. Shipping Cartons for
12/8oz., 12/Pint, 12/Quart, 6/Half-gallon and 4 Gallon Jugs.

A FULL LINE OF NAME AND GRADE LABELS

Unbreakable Polyethylene Jugs are printed for Pure New Hampshire, Ver-
mont, New York, Maine, Pennsylvania, Ohio, Virginia, and “all state” Maple
Syrup - Ontario and Quebec Maple Syrup.

CUSTOM PRINTING, too.

Polyethylene is used for milk jugs everywhere.

' BACON'S SUGAR HOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836




DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

R. N. Johnson, Walpole, NH03608 . . . . .

N. H. Maple Producers Assn., Warehouse, Rt 106, Loudon NH
Richard Moore, RFD No. 8, Concord, NH 03301 .
Massachusetts Maple Producers, Shelburne Falls, MA 01370 .
Lesure Farm, Ashfield, MAO1330 . . . . . . . .
Donald Amero, W, Woodstock, VT 05091 .

Clark Brothers, Wells, VT 06774 .

Coombs’ Maple Products, Inc,, Jacksonville, VT 05342

The Dakin Farm, Ferrisburg, VT 05456 . .

Gordon Eurich, Waitsfield, VT 05673 & B W
H. W, Leach, Waterville, VT05492 ., ., . . . . . .
Leader Evaporator Co,, St. Albans, VT 05478 . . . . .
Vermont Sugar House, Exit 3, 1-89, So, Royalton, VT 05068 .
Justus ‘Dutch’ Asthalter, Neversink, NY PO Parksville, 12768
Frank Bamey, Sherman, NY 14781 .
W. Barry Branon, 31 Tremblay Ave., Plattsburgh NY 12901 "
Lansing Burdick, 335 East Rd., Stephentown, NY 12168 . .
Campbell's Maple, Smyrna, NY 13464 ., . ”
Charles R. Emerson, RD 1, Alfred Station, NY 14303 i

Bill Kent, Jr., RD 1, Franklin, NY 13776 ., . . .

Leo W, George & Sons,

Rt 77, Bennington, PO Strykersville, NY 14145 , ., . .
Puszcz Brothers, Great Valley, NY 14741 . . . . .
Claude Sisson, Sr,, Central Bridge, NY 12035 . . . .
Ralph VanBrocklin, RFD No, 2, Canton, NY 13617 o
John Wiggers & Sons, North Clymer, NY 14769 ., ., , .
Neil C, Wright

28 Liberty St,, Camden, NY 13316 s W W
J Curtis Dom, PO Box 56, Wellersburg, PA 15564 S = =
N. E. Pa. Maple Prod., Assn,, Court House, Honesdale, PA 18431
Potter-Tioga Maple Prod., Assn., Coudersport, PA 16915 ., .
Robert McConnell, Coudersport, PA 16915 . . . . . .
H. W, Russell & Sons Maple Farms, Rome, Pa 18837

Sugar Bush Supplies, 2611 Dkemos Rd, Mason, Mich, 48854 .,
Kinney & Hodgkins, Maple Supplies, Thorndike, ME 04986 .
Kinney & Hodgkins, Maple Supplies, Yarmouth, ME 04096 .
Titcomb's Dairy, Farmington, ME. 04938 RPN
Wyman W, Manes & Son, East Orwell, Ohioc 44034 ., ., .
Richards Maple Products, 545 Water St., Chardon Ohio 44024

O, C. Stevens & Son, Maple Lane Farm, Mt. Gilead, Ohio 43338 .

Reynold’'s Sugar Bush, Inc,, Aniwa, WI 54408 . . .-, .
lvan Puffenbarger, Rt. 637, Blue Grass, VA. 24413

Don Atkinson, R R 1, Barrie, Ontario, Canada, LAM4Y8 . .
Chris Audley, Box 152, St. Andrews East, Quebec JOV 1XO .

(603) 756-3321
(603) 783-9961
(603) 267-8217
(413) 625-2866
(413) 628-3268
(802) 457-3722
(802) 3263203
(802) 368-2345
(802) 877-2936
(802) 496-3869
(802) 644-2488
(802) 524-4966
(802) 763-8809
(914) 292-8569
(716) 761-6071,
(518) 563-1063
(518) 733-5591
(607) 627-6653
(607) 276-6481
(607) 829-8262
(716) 591-1531
(716) 591-1766
(716) 699-2113
(518) 234-3194
(315) 386-3036
(716) 356-2511 ,
(315) 2452450
(315) 245-1434
(814) 324-4414
(717) 689-2353
(814) 274-8540
(814) 274-9143
(717) 247-7361
{517) 349-5185
(207) 568-3683
(207) 846-4570
(207) 778-4959
(216) 583-2388
(216) 286-4160
(419) 946-3300
(715) 449-2057
(703) 474-2771
(705) 728-5848
(514) 562-2237




TTENTION

T{ﬁl\PLE PRODUCERS

During the past few years the
demand for Maple Syrup has
reduced the surplus.

NOW

is the time to produce
MAPLE SUGAR and SYRUP
for the greatest return.

Quality and Service since 1888

25 Stowell Street
St. Albans, Vermont

“VAPORATOR CO. INC. 802-524-4966

802-524-3931

LAMB & MAPLEFLO PIPELINE SYSTEMS ~ (NE®

e OIL FIRED EVAPORATORS %“
e GAS FIRED EVAPORATORS &
* GAS & ELECTRIC TREE TAPPERS e



TREE TAPPERS —GAS/ELECTRIC
BACON/KRESS JUGS

ALUMINUM STEAM HOODS
PARALLEL FLOW PREHEATERS
LEADER SPECIAL EVAPORATORS

! MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS
SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

_

owned and operated by people interested in MAPLE to better serve
the MAPLE Producer — Contact us for all your MAPLE needs.

Leader Evaporator Co. Inc.

802-524- 4966
25 Stowell St., St. Albans, Vermont 05478 802-524-3931




0B LAMD'S
CORNER

HOW DEEP TO TAP

This is a very controversial subject
and there are many set opinions. What
I say “aint necessarily so” either, but
I'm sure it’s right and sometimes to
advocate a different theory only ex-
poses my ignorance.

To me, the different depth of tap-
ping on a marginally profitable sugar-
bush makes the difference between a
profitable operation and one where
you just have fun. In both cases the
exercise and procedure is the same.
The difference is the profitable one
stays producing and the unprofitable
one is cut off for lumber.

Back in the late 1800’s and early
1900’s C. H. Jones of the University
of Vermont put out a book called
“The Maple Sap Flow.” This is prob-
ably the greatest book ever written on
that subject or, for that matter, ever
will be written. Basically it hit the nail
right on the head. If you have 3" of
good, white wood, tap it. Tap it clean
with a sharp drill or leave it alone.

They found, on an average,.a 3”
tap hole gave nearly twice as much sap
as a 12" tap hole. 25% of the time the
deep end of the tap hole gave more
sap and 75% of the time the shallow
end gave more. There was little differ-

ance in the percent of sugar content.
The main difference was this: the
outer part of the tap hole starts run-
ning earlier in the day and the inner
part runs later in the day.

It is hard to find trees that have
been tapped to death but not un-
common to find trees that have been
tapped for 100 years. When one area
is used up they just tap higher and
start all over again. Tapping on a short
ladder isn’t unheard of.

I have always felt that mutual
agreement retards progress but argufy-
ing cultivates the mind and keeps it
productive. But it’s hard for me to
keep my mouth shut so people can’t
find out how little I know.

In Quebec many trees 8” or smaller
in diameter are tapped and seem to be
unharmed. Apparently, if only one
tap is put in a tree it will thrive. When
you remember that nearly % of the
worlds syrup is made in Quebec, it
becomes hard to argue with success.

The next thing that will be ques
tioned on these small trees is sugar
content, but let’s not bring that up.
It's hard for me to think of more than
one thing at a time. L

Many people recommend shallow
tapping on all trees regardless of their
size and I'm sure they have good rea-
son. But 3 inch tapping has been prac-
ticed by the most successful producers
since [ was a little boy - along time ago.
When I consider the financial health
of the maple producer, it’s a must.

Then sometimes I wonder if sugar
making is an industry or a bad habit

or perhaps even a disease.
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