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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 trey are
"raised' out of the way

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

Compare the square footage in our flue pans

Example: 3'x 10' "Lightning Raised Flue"
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 fora 12' long Evaporator



— .

"Lightning
Raised Flue"
pans have
turned in top
edges, which
helps to
prevent boiling
over.

""Lightning Raised Flue'' pans have

T — ) ‘ " 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.

1 evaporator hasa 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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GOOD OLD DAYS?

Urie Farms old sugarhouse. Photo by
Bob Lamb taken on 1979 Vermont
Maplerama.

They have a new one at the roadside.
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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, |Il. 60608
Serving the Maple Syrup Industry
maore than 25 years




Sditorial

It was bound to happen sooner or
later. After 19 years of perfect atten-
dance, the Minnesota delegate was un-
able to attend the 20th annual meeting
of the North American Maple Syrup
Council held in Dearfield, Mass., this
past October. Otherwise, everyone was
there who was expected except our
long time friend Fred Winch.

Fred intended to come, the meeting
being held not far from where he lives
in Bradford, N. H., but an emergency
operation postponed his trip. He's
coming along fine now, can run the
lawn mower if his wife starts it for
him, but his attendance was missed.

The new chairman elected this year
is Ron Shaw of Hawkestone, Ontario.
Ron is the fifth generation on a Cen-
tury Farm which he now owns and
operates. He raises hogs from farrow
to finish, keeping about 80 brood sows
and grows all the feed which consists
mainly of high moisture corn.

In  partnership with his father,
Norman Shaw, who lives on the 75
acre sugarbush they have operated for
4 generations, they tap 7000, all on
tubing, buy sap from another 2000
taps and retail all their syrup. This
bush will handle many more taps and
they expect to expand gradually.

Ron was a charter member of the
Ontario Maple Producers Association
and served as it’s third president. This
is a very active producers organization
and now boasts over 700 members. He
was the first and only delegate his asso-
ciation has sent to the NAMSC and we
are all sure he will make an excellent
chairman.

Russell Davenport, of Shelburne
Falls, Mass., was elected vice chairman
and Gordon Gowen, Alstead, N. H.,

will continue as secretary & treasurer.

Associate members elected for a 3
year term are: Bill Gabriel, NEFES,
Burlington, Vt.; Bob Lamb, Bernhard’s
Bay, NY; Mel Koelling, Extension For-
ester, E. Lansing, MI; Fred Laing,
Proctor Research, Burlington; Everett
Willard, Vermont Dept. Agric. & Mkts;
Roger Ames, American Maple Pro-
ducts; Gaspon Allard, Quebec Dept. of
Agriculture; Paul Sendak, NEFES and
Bill Langenberg, Kempville College,
Ontario.

Among the many reports given,
Chris Audley, St. Andrews Est., Quebec
explained how syrup was generally
marketed in Quebec, mostly through
Co-ops and very little by individuals.

Bill Coombs of Wilmington, Vt.,
gave an account of his experience last
year with a reverse osmosis machine
which is still experimental but shows
much promise. Harold Tyler, Westford,
NY, explained his system of using used
motor oil for fuel and I reported what
a company told me about using liquid
propane. All of these forms of energy
are at the present time cheaper than
No. 2 fuel oil.

Russell Davenport, of Shelburne
Falls gave an excellent report on Maple
“Dieback™, a term used quite often

lately but having no certain meaning.
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It is actually a garbage can to collect
and contain any one or all of the many
diseases and pests that happen to be
bothering maples at the time it is used.
It is not a new disease and thankfully
there are none because the experts say
they haven’t been able to find controls
for all the old one’s yet.

Russ Walters, NEFES, Burlington,
V., reported that the insecticide Sevin
is now labeled for use on sugarbushes.

Several manufactures and distrib-
utors reported on the container situa-
tion. Tin cans should be plentiful and
on time for the season, the quality
better due to new and better machines
but the cost will be much higher, pos
sibly $1.40 for a gallon can. Plastic will
be the same quality as before and the
price competitive.

Last years production, as reported
by the delegates, ran from slightly
under normal to slightly over averag-
ing about normal for the States.

Ontario produced about a normal crop
but Quebec had a bumper crop of ex-
cellent quality. There is a surplus of
Fancy and Grade A syrup but an acute
shortage of the dark grades, especially
Grade C. Don’t look for much, if any,
increase in the price of bulk syrup this
year. It actually took too big a jump
last year, there’s a good supply in
Quebec, and it will take at least a year
for the retail price to catch up with it.

Bob Lamb suggested that any Digest
deficit in the future be split between
the advertisers and the Council so that
the advertisers pay at least half of it
pro rated accordihg to the space they
buy. I'm happy to say that it was not
necessary this year because, thanks to
all you good folks out there who so
generously contributed this past year,
the Digest operated in the black.

For this I thank you all and hope
you all have a Merry Christmas, and
a Happy New Year.

consumer packages.

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

MAPLE




AFTER
THOUGHTS

Maple producers, you don’t need to
worry about the future of the North
American Maple Syrup Council as long
as you send the quality of people to
represent you as you have in the past
and present.

If you think you have problems on
your farm or sugar bush, imagine the
NAMSC trying to solve all the maple
problems in the world in a 2 day
meeting.

After being chairman for the past
2 years, I want to let you know all
your delegates, past chairmen and your
next years chairman, Ron Shaw from
Ontario, Canada, are very dedicated
maple producers We don’t always
look at problems from the same view
point, or see eye to eye on every issue,
but we are all big enough to enter in
a give and take discussion of a prob-
lem, trying to find a practical solution,
and if we don’t get our own way we
can conceed and still be friends.

Energy Crisis: There really isn’t
any, but we’ll have to change our ways
and use whatever available source of
energy that is the most economical
and practical to our own needs. I
heard of many fuels for boiling sap.
We have used wood, fuel oil and nat-
ural gas for years. Now some are using
used motor oil, bottled gas and even
dried peach pits which can be run

through a coal stoker and make excel-
lent fuel. In some areas they burn
waste from canning factories such as
dried apple pulp from cider presses.

What about new and improved
wind mills to run a generator to make
your own electricity? If this was prac-
tical in the 20’s why not now? Also,
here in the northeast, we have an
abundance of water power that isn’t
being used. Necessity is the creator of
invention. I'm sure we are bright
enough to continue to find new and
better ways or improve some old ways
of harnessing energy so we can con-
tinue to enjoy many of the best things
in the world including Pure Maple
Syrup.

I didn’t try to cover everything
that happened at our 1979 NAMSC
meeting, only enough to make you
think. Some of you producers who
have an idea that works good for you,
write up a short article and send it to
Lloyd Sipple so he can put it in the
Digest. Whether it be about evapora-
tion, sap collection, marketing or what-
ever, if we work together and share
our good ideas, I'm confident the
maple syrup business will improve.

One of our speakers brought out a
very good point many of us forget. It
is all well and good to be serious and
practical, but if you want to be
healthy and happy, take time to make
someone else smile or laugh. It will be
worth your while.

Good Luck — Gordon Brookman

Mrs. Les Jones

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

Holcombe, Wisconsin

54745




r\’k& men & \Qage

Editor, Mary Lou Sipple

The ladies of the Southampton
Women’s Institute, in Cumberland
County, Nova Scotia sent these re cipes.
Our thanks go to them and their
President, Mrs. T. Gracie Goodwin.

MAPLE COTTAGE PUDDING

1 TB Shortening

3 TB Sugar

L egg

¥a tsp salt

¥2 cup milk

1 cup sifted flour

2 tsp baking powder

1 cup maple syrup

Cream shortening and sugar, add egg
and milk, then sifted dry ingredients.
Pour maple syrup in bottom of baking
dish and pour batter on top of it. DO
NOT STIR the batter in the syrup.
Bake until cake is done, then turn
pudding out into serving dish. Serve
with whipped cream and chopped

nuts

IN STOCK:

LAMB TUBING SUPPLIES
Electric Tappers
GORDON H. GOWEN
Tamarack Farm
Alstead, N. H. 03602 835-6531

MAPLE SYRUP APPLES

8 apples

1% cups maple syrup

1 cup water

2 TB butter

Cut apples in half and remove cores.
Mix 1% C maple syrup and 1 C water.
Put apple halves in pan, cover with
syrup mixture. Dot with 2 TB butter
and bake in moderatg oven until syrup
is thick and apples are tender. Serve
warm with whipped cream.

MAPLE SYRUP CAKE

Y2 cup sugar

1/3 cup shortening

3/4 cup maple syrup

Y2 cup milk

Ya tsp salt

2V cups flour

3 tsps baking powder

3 egg whites

Cream sugar and shortening, add syrup
and mix well. Add milk and flour
alternately. Fold in beaten egg whites.
Bake 350 -375 degrees 45 to 60

minutes.

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

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




FROSTING

% cup maple syrup

¥4 cup sugar

1 egg white

Cook syrup and sugar together until
it spins a thread. Pour slowly over
beaten egg white and beat until cold.

YUMMY MAPLE PUDDING

12 cups maple syrup

1% TB shortening

4 TB sugar

2 eggs well beaten

1%2 cups sifted pastry flour

3 tsp baking powder

Ya tsp salt

1 cup milk

Heat maple syrup to boiling point.
Pour into oiled baking dish. Cream to-
gether shortening, sugar, add well
beaten eggs and beat 'til fluffy. Sift
dry ingredients add alternately with

milk to creamed batter. Pour into hot
maple syrup. Bake 375 degrees 30 -
35 min. Serve hot with cream (whip-
ped or plain).

MAPLE SYRUP CAKE

%2 cup butter

¥2 cup sugar

2 eggs, beaten light

1 cup maple syrup

Y2 cup hot water

2)2 cups pastry flour

2 tsp baking powder

2/3 tsp soda

Y2 tsp ginger

Y2 tsp salt

Cream butter, add sugar and eggs. Add
maple syrup and water alternately
with flour etc. Bake 50 minutes in
tube pan, in moderate oven.

Humphreys Maple Products Ltd.

WALTER HUMPHREYS, PRES.
P. O. Box 984
29 Sunnidale Road
Barrie, Ontario, Canada L4N 1G6
Tel. 706-737-3386

LAMB'S NATURALFLOW TUBING & SUPPLIES
LIGHTNING EVAPORATORS & SUPPLIES
CANADIAN DISTRIBUTOR OF SAPSUCKER

TUBE VACUUM PUMPS & SUPPLIES

WRITE OR PHONE FOR MORE INFORMATION
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If you're tired of gathering sap in mud or snow up to your
behind, park your tractor or dozer and go see your
Sapsucker dealer. If there's not one nearby, drop us a
line. We'll show you how a small investment in a simple
idea can save you lots of energy - YOURS and THEIRS - in
the years ahead.

With the addition of the AIRFLEX DRIVE and a
KEROSENE burning model to our line of Gasoline,
Propane, Natural Gas, and Electric Drive Models, you'll
see why Sapsuckers have been installed in over 300
sugarbushes and are probably the most widely used and
versatile vacuum pumping systems available.

With ALCOHOL, STEAM, and WATER TURBINE
MODELS in the works, and a growing list of hard to find
switches, valves, fittings, engine conversion kits, and
handy tools for the sugarmaker, you'll see that Sugar
Camp is the leader in power and new ideas for maple.

No matter where you are, what kind of pump system you

have, or how difficult your sap collection problem is, we
can help. All you have to do is ASK - for a catalog.

- SUGAR CAMP, inc

R2 - Box 337, Rapid City, Michigan 49676 - Ph. 616-331-6328
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B0B
LAMB'S
CORNER

Bob isn’t able to write his usual column for this issue so I guess I'll have to
fill in for him. The reason — he took a bad fall on November 6 and broke the
wrist he writes with. He also broke three ribs and his right hip, the latter being
the most serious.

Right now everything here is at a standstill. He’s in St. Joseph’s Hospital,
Syracuse, coming along nicely, and we expect he’ll be home by the time you
read this.

While his latest and most loved “toy™ sits idle, we expect it to be humming
again by mid December, operated not by Bob, but by the man he taught to
run it last year.

As for our tubing business, there’s no need to be alarmed. We have plenty
of tubing in stock that we made in August. Our supply of fittings and other
items is adequate, and Bob will be here to “boss” things.

We expect to carry on as before, at least the best we can, and hope you

all have a happy holiday season.
g2l
This is a paid advertisement % Ll ’%MA—




@ buys bulk Maple Syrup from othqr producers,

@ packs Pure Maple Syrup,

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

® and supplies leading food manufacturers with Bulk Maple Syrup
or Maple Sugar.

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

./4merican map/e /Q'Ot&cfd

produces maple syrup, Newport, Vermont 058556

LET l E:RS‘ was gettin up in years and coulc’nt
o ; T

Dear Mr. Editor,

My w
sometimes she calls me truthful Archie,
Why don’tyou tell that nice Mr. Editor
Man how we cut wood for the sugar-

swing the 16# splittin maul too good
so that work fell on my shoulders. 1
ife, she sez, “Honest Archie, figgered to get the job done right, a
feller should do it scientifically, so I
goes to the University and takes me a
course in energy. Ya see, energy is

house in the year of 97. expended in lifting and swinging and
Well, ya see, it was like this. Pappy hitting where ya wanna hit. Pappy

2611 Okemos Road GIVEUS A CALLOR
Mason, Michigan 48854

Tel -

SUGAR BUSH SUPPLIES CO.

COMPLETE SUPPLIER TO THE MAPLE PRODUCER

WE STOCK KRESS, BACON, LAMB TUBING SYSTEM
BEAUTIFUL AUTUMN LEAF CANS
LABELS & CREAM TUBS

LEADER, KING, VERMONT EVAPORATORS NEW & USED

(517) 349- 5185 WRITE FOR CATALOG
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* £ﬂ z@eﬂuce TEL. 203 - 246.0185

gure @amd:’an q/naple G’J.yrub @o.

10 FLATBUSH AVE.. HARTFORD, CONN. 06106

s

THE RICHEST FLAVORED MAPLE Is FROM
BEAUCE COUNTY QUEBEC. CANADA
IMPORTOR - EXPORTOR

St Evariste,, Quebec , . . . . To You any quantity
Jacksonville, Vermont . . . . CONSUMERS: Fancy Packages
Hartford, Conn. . , . . ... PROCESSORS: 5 gals cans & Bulk

As you wish you are invited to solicite
As we have served USA and Canada since 1937

taught me how to use both hands. swinging, one in each hand, like a
After learning all there is to learn windmill. Those boys worked like
about energy Icame home to make the beavers, real teamwork, stacking the
sugarwood. | hired me 3 Vo-Ag stu- wood as fast as it was split and placing
dents, 6 6” tall and taller to set the more pieces on end for me to split.
wood on end. I got those 16# mauls a Continued on page 16 -

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 evaporate!! 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,
Conmnecticut.

For more information, call or write:

OSINoncs, iNnc.

15404 INDUSTRIAL ROAD HOPKINS, MINNESOTA 55343 -+ PHONE 612/933-2277
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Uncle Tascus Keeps His Farm

The following poem was recited by Mr. Cherry, manager of Peak and Peak Ski
Resort, at the North American Maple Syrup Council meeting held there last year.
We enjoyed it so much | asked him for a copy to print in the Digest. It doesn't
have much to do with Maple, but most of us are farmers so | hope you enjoy it,

(Ed.)

Uncle Tascus Peter Reynolds has been feeble some of late.
He had always been a worker and he sartinly did hate
to admit he couldn’t tussle with the spryest any more
An’ that he warn’t good fer nothin’ but to fub around at chore.

When he climbed the stable scaffold tother day, he had a spell
sort of a heart attack or somethin’, and I heerd he’d liked to fell.
Guess the prospect sort of skeered him ‘Cause that evening’ after tea,
after he had smoked a pipeful, quite solemnly said he:
“Reckon son, you've noticed lately that your dad is gettin’ old
and your marm is gettin’ feeble - though much as ever she can scold.”
Uncle Tascus said this smiling for the folks around here know
that a better natured woman never lived than Old Aunt Joe.

“An’ we like your wife Lucinda an’ there’s never been no touse
as is generally apt to happen with two families in the house.

Tell you what I've been a thinkin’ an’ I know that marm agrees,
we'll sign off, you take it over and we’ll sort of take our ease.

So hitch up tomorrow mornin’ drive us down to Lawyer True,

me and marm will sign the papers and we'll deed the farm to you!”
Lawyer True looked kind of doubtful when he saw what was on.

“I’ll admit, ™ said he, “That no one has a better son than John.”

“Now don’t think I'm interferrin’ or am prophesying harm.
But I warn you do not do it. Do not deed away your farm.

I have seen so many cases - heard them tried most every term,
when a lawsuit’s busted families, ‘til I swan it makes me squirm.

When I'm asked to write a transfer to a relative or son.

Please excuse my meddlin’ Tascus, but you keep it ‘till your done!”
But Uncle Tascus still insisted - he was always rather sot,

He allowed he’d show the neighbors just what kind of son he’d got.

Said he’d show them how the Reynolds always stuck by kith an’ kin.
So the lawyer drew the papers and they started home agin,
Uncle Tascus took the webbin’s - he had always driv’ the hoss.

John he chuckled kind of nervous an’ he said: “Well now that I’'m boss.
14



I’m the head of the family an’ your sort of on the shelf.
Things are getting’ sort of loggy. GuessI'd better drive myself!”
Uncle Tascus pondered, pondered and he pondered all that day.
That evenin’ still wus ponderin’ as he rocked and smoked away.

John he sat close up ter table underneath the hangin’ lamp,
cipherin’ out the legal papers with their seal an’ revenue stamp.
He folded them an” chuckled, an’ lookin’ up he said:
“Lawyers tie things tightern Jehu. Dad, you’d better go to bed.

You and marm are gettin’ feeble - musn’t have you up so late.

I’m the boss,” John sort of teeheed, “So I've got to keep you straight!”
“Sides, [ want you bright an’ early, in the mornin’ hitch the mare.

Take these papers down to court-house, have ‘em put on record there.”

Uncle Tascus took the papers, pulled his specs down on his nose,
read them over very careful, an’ he said: “Well son, I s’pose,
you are just as good as they make ‘em and I have no fault to find.

You are thrifty, smart and steady, rather bluff tho always kind.

- And I know you really treat us just as good as you really knew.
But I ain’t so awful sartin’ that I'm down an’ out an’ through!
Tell you what, I’'ve been a thinkin’ since you took and driv’ that hoss,

since you sort of threw your shoulders an’ allowed that you wuz boss.

Hate to act so whiffle minded but my father used to say,

“Men will sometimes change opinions. Mules they stick the same old way”,
Uncle Tascus tore the papers, twice across, then calmy threw

into the fire - the shriveled pieces, poof they vanished up the flue.

“Go to bed” said Uncle Tascus with a good old fashioned Smile,
“These old hands are kind of shakey, But I guess they’ll drive a while.”

By E. A. Cherry, PH.D Chautauqua, N. Y. 14722

EVERYTHING FOR THE
MAPLE PRODUCER
Grimm, Lightning Evaporators,
Lamb Tubing and Supplies,
Bacon and Kress Jugs.
ORDER EARLY AND SAVE
HAROLD TYLER MAPLE FARMS
607-638-2921 Westford, N.Y. 13488
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THE ADAMS
extend

G

The friendship of those we

serve is the foundation of our
progress.

As another year

draws to a close,
we thank you for your

friendship and good will.

ORDER EARLY

WE'RE STOCKED TO SERVE
YOUR NEEDS

BULK SYRUP
NEW & USED EQUIPMENT

Smada
Farms
Inec.

Star Rt Rt 41 N
GREENE, N. Y. 13778
607-6566-4058

LIGHTING GRIMM
KRESS LAMB

GREEN MOUNTAIN CANS

Continued from page 13

Those mauls got so hot from splitting
that the cutting edges turned blue,
then they started to chip, and things
got pretty hot around there. Those
blue metal chips started flying off and
sparks flew but the boys dug in and
stuck with me as long as the mauls
were a swinging.

To capture some of the heat I put a
48” fan down wind from me and di-
rected the hot air to the pre-heater;
raised the temperature of the sap 62%
degrees.

After 1 split elebenty leben cords
in one afternoon enough to burn for
making the usual 60,000 gallons of
syrup | quit. Those mauls was ruined.
From then on I used those mauls only
for busting rocks. If someone knows
shere I can get some new mauls I'd be

obliged to em. : Z

BUDDY SYRUP

Convert to marketable grades
by new FDA approved process
For information and prices contact
CLAUDE HILLS, Consultant
Flourtown, Pa. 19031
(215) 233-0132

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

Assortment of used eveporators,
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

16




New York
Maple Tour

Lewis J. Staats

Regional Extension Specialist

Cortland County hosted the 1979
New York Maple Tour on August 2
and 3 with 200 people in attendance.

Registration took place at the Mar-
athon Maple Festival Grounds. Man-
aged for many occasions thoughout
the year, the main activity, the Maple
Festival, takes place during the maple
season with community members and
maple syrup producers taking part.
The Festival started in 1970 and in
1979, 80,000 people attended. On the
grounds are a museum housing old

maple equipment, a sugar house and a
meeting hall which has cooking facil-
ities. Pancake dinners and maple syrup
and product displays, demonstrations
and sales, are a large part of the Fes
tival’s activities. This is a very good
example of maple promotion.

A demonstration on various meth-
ods of maple sugar making was given
by local producers. The demonstration
proved interesting and informative.

The group moved by auto caravan
to Jim Lathrop’s maple operation in
Virgil. Jim’s operation was established
in 1979 and produced 450 gallons of
syrup from 1700 taps during his first
season. The new sugar house is located
roadside and adjacent to the sugar
bush. Sap is boiled with a 4 x 14
wood-fired evaporator fitted with a
preheater hood. Sap is collected with

Continued on page 22

Smada Farms Inec.

IS PLEASED TO ANNOUNCE THEY ARE THE FACTORY
FOR GREEN MOUNTAIN CAN CO.,
PA; OHIO & MICHIGAN WITH A

QUALITY SYRUP CAN THAT HAS WELDED SEAMS, NO
WE ARE STOCKING ALL SIZES.

DISTRIBUTORS
SERVING N. Y.;
SOLDER INSIDE.

AVAILABILITY NO PROBLEM

Price quotes to dealers and Associations upon request.

SMADA FARMS INC.
STAR ROUTE

GREENE, N. Y. 13778

GUARANTEED AGAINST LEAKAGE

607-656-4058
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yrlr YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

TAPERED BUCKET

i i BRUSHES Y
MODERN SAP COLLECTION &g 2 % REFRACTOMERS *

Throw-Away Bna i For Extreme Accuracy
In Syrup Testing

Old Fashioned Earthen Jugs
All Sizes
20z Up Tn One Gallon

PRESSURE FILTERS FOR

GOLD FOIL SPARKLING CLEAR SYRUP

Pressure Sensitive

Non Toxic Paml
For Bnchela and Tanks X

sworors e REYNOLDS
OF OUR CATALOG A\ SUGAR BUSH INC.

ANIWA, WIS. 54408 Ph: 715-449-2057



IR IES S
Jusgs

= XT Polymer

Containers for the
food product of

AP pURE R
[AMAPLE ' SYRUP
i el

QUALITY

Half Gallon,
Quart, Pint

& Half Pint jugs of
QU ALITY .

339 C‘n‘.h’an Slnd
g](ress Creaﬁons, ggnc. Orford, Conn. 06483

Phone (203) 264-9898
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EVAPORATEURS YOUR FASTEST WAY

9;’11?11 ﬂ-q TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT
HIGH QUALITY

FIVE MODELS
LOW PRICED

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

S 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) 295-2451



New York
Maple Meetings

Prepared by L. J. Staats

Energy costs have increased sharply
during 1979. This will definitely con-
cern maple producers for the 1980
season, and methods of increasing effi
ciency in sap and syrup production
will be discussed.

Sugar bush management will also
be part of the program. Proper sugar
bush management can increase sap pro-
duction and increase sap sugar content
which will reduce production costs at
the sugar house.

Syrup grading and quality control
continues to be very important and
representatives from N. Y. ’s Depart-
ment of Agriculture and Markets will
be present to discuss and answer ques-
tions on these topics.

Plastic tubing, mainline installation

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

and vacuum pumping continue to save
labor and equipment costs for the
maple producer. All phases of the use
of plastic tubing for sap collection will
be covered with ample time for ques-
tions.

Representatives from the N. Y.
Department of Environmental Conser-
vation will be available to answer ques-
tions on sugar bush management and
insect problems.

TENTATIVE SCHEDULE

DATE HOST COUNTY HOST AGENT TIME

LOCATION

1/10/80 Allegany Brumback Andover Masonic Lodge

1/11/80 Chautauqua Snider 10AM Ross Grange Hall, Falconer
Pancake Lunch-price unknown

1/12/80 Wyoming Fendick

1/15/80 Cortland Maloney Cortlandville Grange, Cortland
Pancake Lunch-$350

1/16/80 Chenango LeClar 9AM-4PM Sherburne Municipal Bldg.

1/17/80 Delaware Mattern Probably Delhi Grange Hall

1/18/80 Otsego Feinman 10AM-3PM Extension Headquarters-123
Lake St., Cooperstown, brown
bag lunch.

1/22/80 Warren Murphy 10:30AM -3PM Mohican Grange Hall, Oneida

1/23/80 Clinton

McNicholas 11AM

Corners (Jct. Rt. 9L and Sunny-
side) Glens Falls, N. Y. Pancake
lunch approx. $4q0

Miner Center Auditorium, Chazy
Lunch 12:30 in cafeteria

1/24/80 St Lawrence Sullivan 10AM-3PM Canton Free Library, Park St.,
Canton, N. Y. brown bag lunch
or restaurant

1/25/80 Lewis Yancey 10AM-3PM American Maple Museum, Beaver

Falls Maple Museum Restaurant
21



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

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
Sarving the Maple Industry for

59 years

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

New York Maple Tour —
Continued from page 17

a tubing system. Maple sugar and
cream are produced and sold at the
sugar house also. Plans are to expand
the operation.

Bob Morrow, Professor of Forestry
at Cornell University, gave a demon-
stration on sugar bush management at
the Lathrop sugar bush. Thunder-
storms held off almost long enough!

An excellent buffet-style dinner
was the start of the evening program
at the Festival Grounds. Tom Maloney,
Cooperative Extension Agent in Cort-
land County, and Lewis Staats, Re-
gional Extension Specialist, co-served
as Master of Ceremonies. Speakers on
the evening program included Lloyd
Sipple, Editor of the National Maple
Syrup Digest; Gordon Brookman, Pres-
ident of the New York State Maple
Producers Assoc.; and Haskel Yancy,
Cooperative Extension Agent of Lewis

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




County who gave an update on the
American Maple Museum. John Adams
of Greene, New York introduced
members of the Marathon Maple Fes
tival committee who then gave an ex-
cellent talk with slides on the Maple
Festival.

Early on the following morning the
tour started at Sam Heller’s maple
operation near McGraw. This well
managed family operation consisted of
3900 rented tapholes in 1979 with
1070 gallons of syrup produced on a
4 x 14 oilfired evaporator with pre-
heater hood and gas-finishing pan in a
roadside sugar house. Maple sugar and
cream are also produced. Good ideas
on tubing handling and washing, syrup
coding, and record-keeping highlighted
this stop.

The tour moved on to the farm of
Dean Delavan and his family, near
Cincinnatus. This is a dairy and maple
enterprise of 1550 taps of which 1200
taps were rented and sap purchased
from 300 taps. A roadside sugar house
contains a 5 x 14 oil-fired evaporator
and gasfinishing pan. Maple products
are also produced and sold retail.

The final stop was at the farm of
Buster Wrobel near Smithville Flats.
This is a family-owned beef ranch,
firewood operation, and very modern
maple operation. Buckets and tubing
are used to collect sap from 6000 taps
of which 5000 are rented. The modern
sugar house contains a 5 x 15, 5 x 10,
and 2 x 8 evaporators. The evaporators
are fired with used motor oil, fuel oil
and gas. Other highlights of the stop
included excellent syrup handling, sap
sterilizing and storage, high and low
pan warning devices and much of the
equipment was built by Mr. Wrobel.

Following a light lunch the group

Classified

MAPLE INDUSTRY CONSULTANT -
Layout and installation of vacuum tub-

ing systems a specialty, Also, feasibility
studies and sugerhouse design. Refer
ences, Available for work snywhere in
the maple region, DAVID R. MARVIN
Johnson, Vermont 06656, 802-635-7483,

FOR SALE: Used evaporators: Teknik
% x12, 4 x 14'; Small Bros. 3%’ x 12',
4 x 14’; Vermont 3 x 10". Gathering
tanks, used buckets, covers, and spouts,
Misc. MICHAEL GIRARD, 11 Village
Rd. Simsbury, Conn. 06070 (203) 658
5088,

FOR SALE: Used equipment, evapora-
tors, filter press, finishing unit, gathering
and storage tank. SMADA FARMS Inc.,
Star Route Greene, NY 13778 607-656-
4058

FOR SALE: 1200 Gal. Stainless Steel
insulated tank approx. 4 x 4 x 12 ft
$300.00. FRANK MAJSZAK, Maple
City, ML 49664, 616-228-5835.

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.

FOR SALE: 4 x 14 Leader w/sonitel
super-cfficient oil burner (uses 11 GPH
2 oil) w/new stainless front pan,
copper flue pan, stean hoods & stacks,
all in excellent condition. $2500.00.
Will convert to wood for $3000.00
total. FRANK MAJSZAK, Maple City,
Michigan, 49664. 616 228-5835.

@//émy%/imbmad
%ﬂ{t/m Vew clear

started their journeys home in early
afternoon. The tour was interesting
and educational, but was much more
than that as is always the case when

maple producers get together. s
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you can’t beat
our prices

FOR JUGS ¢ SHIPPERS e CARTONS  LABELS

- BACQN'S SUGAR HOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

R. N. Johnson, Walpole, NH 03608 .

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

Clark Brothers, Wells, VT 05774 . .
Coombs’ Maple Products, Inc., Jacksonvllle VT 05342
The Dakin Farm, Ferrisburg, VT 05456

Leader Evaporator Co., St. Albans, VT 05478

Vermont Sugar House, Exit 3, |1-89, So. Royalton, VT 05%8

Justus ‘Dutch’ Asthalter, Neversink, NY, PO Parksville, 12768 .
Frank Barney, 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 14803

Claude Sisson, Sr., Central Bridge, NY 12035

Ralph VanBrocklin, RFD No.2, Canton, NY 13617

John Wiggers & Sons, North Clymer, NY 14759

Neil C. Wright, . . . .

28 Liberty St., Camden, NY 13.'JTb

J. Curtis Dom, PO Box 56, Wellersburg, PA 15564
Northeastern Pennsylvania Maple Producers Association
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 Okemos Rd., Mason, Mich 48854 .

Kinney & Hodgkins Maple Supplies, Thorndike, ME 04986 .
Kinney & Hodgkins Maple Supplies, Yarmouth, ME 04096 .
Titcomb's Dairy, Farmington, ME 04938 .

Wyman W. Manes & Son, East Orwell, Ohio 44034 .

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

0. 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

(603) 756-3321
(603) 783-9961
(603) 267-8217
(413) 625-2866
(802) 457-3722
(802) 325-3203
(802) 368-2345
(802) 877-2936
(802) 524-4966
(802) 763-8809
(914) 292-8569
(716) 761-6071
(518) 563-1063
(518) 7335591
(607) 627-6653
(607) 276-6481
(518) 234-3194
(315) 386-3036
(716) 3552511
(315) 245-2450
(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

Chris Audley, Box 152, St. Andrews East, Quebec JOV 1X0 (514)562-2237
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APLE PRODUCERS

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

NOW

LEASE is the time to produce
MAPLE SUGAR and SYRUP

for the greatest return.

EADER Quality and Service since 1888

25 Stowell Street
St. Albans, Vermont

A oot

‘:VAPORATOR CO. INC. 802-524-4966
S 802-524-3931

ma M/‘? exlenclour (l/er:, ged[ WJ/MJ
4 J

LAMB & MAPLEFLO PIPELINE SYSTEMS ~ (yE®

OlL FIRED EVAPORATORS %“
GAS FIRED EVAPORATORS

GAS & ELECTRIC TREE TAPPERS qu‘?‘s




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

/or fAe Coming ﬂo/ic/ay &adon .’

l—

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




CHRISTMAS GREETINGS!

"THANK YOU
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