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MAPLE CONTAINERS
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Our Distinctive Shape
in Bennington Gray and Almond...

Now in 6 Sizes
Call KATE (413) 665-8102
RUSS (413) 625-2866

__‘“The Plastic Bottle People’” —




U.S. MAPLE, Inc.

TUBING © SPOUTS o TEES ¢ Y's e CONNECTORS

SPOUTS
e Black color aids
:rr: rapid taphole
awing. =
eFor rerrnga! use 1" » CONNECTORS

wrench or hammer. o Will not

g
m il pull apart.

SPOUT-PLUG

e Tight seal with spout
allows pressure or
vacuum washing of
tubing in place.

¢ Interconnection
between “T" and
spout.

U.S. MAPLE TUBING —Green Translucent Color
“ROUND"—ID. is standard for “RIBBED" —Heavier wall, minimizes
complete interchangeability. flottening of tubing against heavy
Minimizes ultraviolet sunlight barked frees. Designed especially
del;rrliomllon. Flexible in cold for year round installations.
we er.

All itlems are: * G d agains! defects of any kind  Completely infer changeable with other brands allowing you 1o
trade a section at a time. Fittings are: * Made irom a new tormula. Low temperature and impact strength @ Designed not 1o
pull apart * Rugged: most plastic per fiting on the market s Vacuum tight.

U.S. MAPLE, INC. is owned by the following producers:

BASCOM'S SUGAR HOUSE, RR 1, Box 138, Alstead, NH 03602 (603) 835-6364, 835-2230
TROY FIRTH, 136 Mechanic St., Spariansburg, PA 16434 (814) 654-7338, 654-7265
MAPLE SYRUP SUPPLIES, PO Box 245, Potterville, MI 48876 (517) 6457305
MAYOTTE'S MAPLE PRODUCTS, RD 2, E. Fairfield, VT 05448 (802) 849-6810

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE
TUBING EXPERIENCE, CONCERNED ABOUT QUALITY AND SERVICE.
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GREETINGS
FROM
YOUR
PRESIDENT

The sun shines...the rain
falls...the grass grows...the
flowers blossom . .. the ice spar-
kles . . . the snow blankets . . . the
moon glows...and the seasons
change. All are beautiful examples
of nature's artistry. But none will
compare with the sun shining on a
majestic hillside of crimson maple
trees on a crisp October morning.
The shimmering splendor of this
experience is truly an inspiration.
We maple producers are so lucky to
have these magnificent spectacles
in our back yard. The fall season
really does demand reverence. Na-
ture's extravaganza of beauty is
simply breathtaking. Well, let your-
self go, breathe deeply, and be-
come enchanted. This is one part of
the maple business that is too good
to pass up. So enjoylll

Probably the most significant
news | have to share with you, is
that Quebec will have representa-
tion on the North American Maple
Syrup Council, commencing in
Ohio, at the annual meeting. | con-
sider this to be the most signifi-
cant step, for creating a world fo-
rum to solve mutual problems
facing the maple industry. The
Council will now speak for the en-
tire maple industry, rather than a
portion of it. We shall become truly
a North American Council which
collectively will address the major
obstacles facing all of us. | welcome
you Quebec, you have taken a giant

step. | congratulate Quebec and the
Council for their recognition of co-
operative action, the need for total
communication, and its positive
impact potential for maple. An ex-
tension of the past, an action of
the present, provides the future to
be in very capable hands.

On the marketing scene, more
producers are marketing their own
syrup than ever before. The bulk
syrup market certainly is slow.
However, smaller packers and pro-
ducers are buying syrup to fill their
expanding markets. Generally, |
would have to report that prices
are some lower than last year, but
producers that have established
customers have been able to main-
tain a strong retail price. Bulk
prices are low. Wholesale prices are
down. So, some good, some bad,
but overall | believe we are shoul-
dering our task of marketing in a
positive manner. | had no doubt we
could do it and we are.

Annual meetings for the Council
and the IMSI will take place at Quail
Hollow Resort, Concord, Ohio, Octo-
ber 21-23. The agenda will include
such historic events as the seating
of Quebec on the Council, topics
such as world syrup surpluses, or-
ganic, proposal for National Maple
Syrup Promotion Board, and much,
much more. Technical sessions
shall include detecting adulteration
of pure maple syrup, marketing,
storage of syrup, containers, vac-
uum systems, sugarbush health,
and pear thrips. For more informa-
tion contact the Ohio Maple Pro-
ducers Association.

The planning for the annual
meeting in Ohio is progressing on
schedule. The Ohio group is doing



an admirable job. Things are taking
shape. It looks like a great program
and a most interesting agenda. We
face probably the greatest prob-
lems our industry has ever seen.
This convention will offer the op-
portunity for the most profound
decisions the Council has ever been
asked to address. | want all of you
to experience this decision making
process. | invite you to come. |
want you to participate. | urge you
to become involved. This is our in-
dustry, please become part of it.
Come to Ohio, you will not be disap-
pointed.

| hope that you all took time to
smell the roses during summer,
now | urge you to inhale the beauty
of fall. This is a great life. Let us all
enjoy it to the fullest together. |
look forward to seeing as many of
you as possible in October at the
convention. If not, we will talk
again before Christmas.

Lynn Reynolds
Your President
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;

' SYRUP, CREAM OR SUGAR
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Metal & Glass Containers
Fancy & 2 Color Labels Available ‘
For Color Samples & Prices  {
WM. L. CHALMER ASSOC. ]
150 Traverse Blvd., Buffalo, NY 14223 ]
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small producers
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HAVE YOU
THOUGHT
ABOUT
1993
MAPLE SEASON
YET??

IT'S COMING
SOON!!

BULK SYRUP
We buy and sell

SUPPLIES from start
to finish
NEW AND
USED EQUIPMENT

607-656-4058

Hours: Daily 9-5
except SUNDAY
Call ahead to be sure.

Smada Farms Inc.
Rt. 41 North
HC 75 Box 945
Greene, NY 13778




LETTER TO THE EDITOR:

President Reynolds seems to in-
vite replies to his interesting arti-
cles. First of all, I've been wonder-
ing about his suggestion (last
December) that we should each cut
back our production to balance
what gets sold to consumers each
year. | haven't heard of the Cadillac
dealers asking to cut back on man-
ufacture of those cars until all the
Yugos get sold, and | wonder if
Idaho potato farmers talk about
planting less if there are unsold po-
tatoes in Maine or on Long Island.
We maple producers in the U.S. or
Ontario seem to have the luxury of
selling syrup at our door, or to local
stores and farm markets, or we
can drive to a nearby city to whole-
sale to stores and restaurants. The
Quebec packers seem mostly stuck
with selling their volumes to far-
off U.S. supermarket chains; and
they can sure have my share of the
excitement of paying ‘“slotting
fees” to get onto the shelf and
then getting dumped for another
supplier who will provide the same
grade and container for a penny
less. So long as my prices are
within reach of those of the cheap-
syrup crowd, | haven't seen a need
for cutting production (and short-
ing my current customers). It looks
like the Quebec packers have some
lazy agents who'd rather sit
around competing at cutting prices
to the same stores, instead of their
getting to work finding new con-
sumers.

Secondly, just because Mr. Re-
ynolds may join some other people
who dislike one individual who
markets organic pure maple syrup,
this doesn’t seem to justify his dis-

missing the whole idea of organic
syrup production, which is a pro-
cess of interest to many producers
and consumers.

Various  maple association
leaders have mentioned to me for
years how they personally oppose
the sales tactics of one packer, Mr.
Coppola of "Shady Maple Farm."”
Seven years ago at a NYC food
show, Bob Coombs seemed to
think the Shady Maple approach
was amusing and presumptuous.
Two years later the price war was
underway, apparently started by
Shady Maple, which offered bulk
syrup at less than our costs of pro-
duction. Today we're all trying to
cover expenses with the lower bulk
prices, and Bob Coombs is out of
business, and Shady Maple is said
to be the second or the third larg-
est handler of syrup in the world.
Whether or not Mr. Coppola is a
North American Saddam Hussein,
he has created a business which
connects producers to some new
markets. Coppola has gotten a dis-
interested or “'third-party” inspec-
tor to visit “his" producers to ver-
ify their use of organic farm
production methods, and he has
also found markets which are ask-
ing for syrup produced on the farm
and also are now packaged using
recognized organic methods.

Mr. Reynolds has written that in
his opinion all pure maple syrup is
organic. | like to believe that his
company thought that it was help-
ing others in distributing its for-
maldehyde pellets for many years.
However, many foresters found
that these pellets hurt some trees,
and while two suppliers in my
country still sell the pellets to lcgei
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producers who still want and use
them, many other producers never
used them or quit them. Not using
pellets is a prime part of a certified
organic production, in which we do
not use synthetic chemicals which
could affect the tree or the syrup.
There are now at least three na-
tional groups which provide or-
ganic certification for those inter-
ested farmers and consumers.
Each group has one or two low-paid
workers in an office, plus large
numbers of volunteers who each
donate long hours to developing re-
alistic standards for what is “or-
ganic.” Currently there are small
differences between them on what
“organic” maple syrup production
means. One group, 0.G.B.A., which
certifies Shady Maple, has recently
tried one new rule to now prohibit
the use of U.V. lightbulbs. While
this one new rule doesn't seem
bright to me as a producer, the
0.G.B.A. volunteers seem eager to
make further corrections to make
their standards more sensible.
The cost to the producer seems
to run from about 3% to 9% of the
wholesale price, to get a “third
party” or paid visitor to come and
verify that the producer's opera-
tions are organic as claimed. After
1993 any producers claiming to use
organic methods are required by
the USDA to have this third-party
certification—but this is not re-
quired of producers with maple
crops worth under $5,000, who
can continue to describe theirs as
organic without being certified.
Mr. Reynolds mentioned con-
cerns over how certified bulk syrup
could ever be tracked and mon-
itored in sales between strangers
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living in different provinces or
states. At least two of the three
groups which certify maple require
that their inspector visit the sugar-
bush, and the sugarhouse, and also
the packaging facility, before that
syrup can be labelled as certified.
This seems to make likely long-dis-
tance travel of bulk certified maple
syrup only between people who
know each other or at least know
the one inspector.

There seem to be many people
looking for organically-produced
foods today. Some of these con-
sumers have unique food allergies,
and whether for medical or psycho-
logical reasons they want food
with no possibility of any or some
synthetic chemicals in their food.
(As Mr. Reynolds wrote in his June
article, in small quantities it is im-
possible to determine adulteration
of pure maple syrup.) Many other
consumers live in urban places, and
are interested in ecological protec-
tion and stewardship being prac-
ticed where their food is produced,
and many of these people can af-
ford to or manage to pay more
than supermarket prices to get
what they want. They often can't
come visit our farm, and seem to
want these voluntary third-party
visits to we the producers. | don't
believe that my syrup (or myself) is
of better quality than all of my
neighbors’, but then again if | am
not overtapping my trees, am lim-
ing my soil, and am thinning out
the poorer trees, | won't mind get-
ting paid more for my syrup than a
neighbor whose only contact with
his trees is when he goes out in
March to tap every pole and sapling
within reach. Have heard of a s;&
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posed maple surplus, but in the
past month I've gotten inquiries
for 238 barrels of certified organic
syrup beyond what little we make
here.

When talking about new ideas,
wouldn’t it be nice if we could be
less stubborn and could act as
friendly and co-operative as we do
during the annual maple tours. Mr.
Coppola may advertise that his is
better because his is certified or-
ganic. Isn't that just salesman's
talk, like the claims by others that

any drop packaged in one state is
inherently superior. Does the syrup
in the truckloads of Quebec syrup
always become better when it
crosses the line into Vermont? It
seems to me that if some pro-
ducers and some consumers want
to voluntarily find new markets to-
gether, our elected representatives
shouldn't try to stop development
of these new markets.

Warren L. Allen
Castorland, NY
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IN REPLY

Dear Mr. Allen,

Your letter of July 2, 1992 was
certainly an interesting view of
many various aspects of the maple
syrup industry. A “one-sided di-
atribe” is a powerful description of
my position on organic maple syrup
as written in the June 1992 issue
of the Maple Syrup Digest. You def-
initely have the right to your own
opinion.

| must set the record straight for
you. It was only after much re-
search, and consultation with the
Executive Committees of both the
North American Maple Syrup Coun-
cil and the International Maple
Syrup Institute; and with as many
directors and maple syrup industry
leaders as was convenient; that I
was able to consolidate the ideas
and positions as stated. | even had
discussion with your New York Del-
egates to the NAMSC and the IMSI.
The IMSI, the Wisconsin Maple
Syrup Producers Council, the Nova
Scotia Maple Syrup Producers Asso-
ciation, and the Vermont Maple In-

dustry Council, have officially re-
solved to support the position
which was represented. Unof-
ficially, other Provincial and State
Maple Associations have so moved.
Support has been substantial.

My intent was never to dictate,
but rather to stimulate action to-
wards solution of a very serious
problem. | will not be the person to
so implement these actions, but
rather a committee will most likely
be appointed to proceed with any
actions that the Council will autho-
rize at our next scheduled meeting.
| can assure you that ample oppor-
tunity will be made available to
present any and all views on this
subject as is always done on any
actions the Council directs.

| invite you, as well as any other
persons with dissenting views, to
present them at the open forum as
provided at all NAMSC Director
meetings. | can assure you that all
business is conducted in a most
democratic manner. If you had at-

>
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tended meetings in the past, | am
sure you would have experienced
this democracy in action for the
maple industry. To the best of my
ability, this course of action will be
continued and closely guarded.

| sincerely hope that | have pro-
vided you an explanation to your
concerns.

Very truly yours,
Lynn Reynolds
President

1993 NEW YORK MAPLE
PRODUCTION SCHOOL
ANNOUNCED

Planning is well underway at Cor-
nell University for the 1993 satel-
lite transmitted New York Maple
Production School. Following the
success of the inaugural televised
school in 1992, staff of the Cornell
Maple Program are alerting maple
producers, Cooperative Extension
Agents and maple associations
throughout North America that
the 1993 school will be conducted
on Saturday 23 January 1993 from
10:00 a.m. to 3:00 p.m.

The tentative program for the
1993 school includes the following
subjects:

1. Sugar maple tree health—in-
sects and diseases.

2. A producer panel discussion of
current maple industry issues and
concerns.

3. Sugarbush management—in-
cluding the new Cornell video tape.

4. A review of basic maple syrup
production basics.
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5. Syrup sales—promotion and
marketing tips.

6. Other timely maple topics—to
be announced.

As with the program last year,
there will be ample opportunity for
audience interaction with the
speakers through a question and
answer session.

Further details on the 1993
school will be announced and dis-
tributed as program planning de-
tails are finalized. Initial questions
regarding participation in the
school may be addressed to David
W. Dik, c/o Media Services, NB12
MVR, Cornell University, lthaca,
N.Y. 14853, (607) 255-3121 or Fax
(607) 225-1533.

This early announcement of the
school will hopefully provide ample
opportunity for Cooperative Exten-
sion Agents, Maple Producer Asso-
ciations and maple producers to
make the necessary plans and ar-
rangements to take advantage of
this educational program.

grove
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WE BUY BULK MAPLE 9YRUP IN
AlL GRADEF FROM ALL PROPUCERS

DRUMS ARE AVAILABLE

CALL BILL CALLAHAN

MAPLE GROVE FARMS
167 PORILAND 4TREET

ST. JOHNSBURY  VERMONT 05519
802 748 - Si4|
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GUEST EDITORIAL

PROPOSAL FOR
A NATIONAL
MAPLE SYRUP
PROMOTION BOARD

The maple industry is currently
experiencing the lowest prices in
the past 10 years. The large cur-
rent inventory of syrup is a result
of several good production years
recently due to favorable weather,
improved production technology,
and some “new" orchards being
tapped. The best way to improve
this situation for the whole indus-
try—Americans and Canadians;
producers, suppliers, and
packers—is to INCREASE THE DE-
MAND for our product. Marketing
efforts have been made in the past
using varying amounts of industry
and government money. They have
only been moderately successful.
Lack of dependable long term
funding has been a major problem
in these efforts.

A model for a “better solution”
may be found in the U.S. National
Honey Board. This board is one of
several (wool, cotton, watermelon,
lime, and others) that comes under
the supervision of the U.S. Depart-
ment of Agriculture. It's purpose is
to use industry money under the
control of industry people to pro-
mote honey. The board's success
leads to the conclusion that a simi-
lar structure would help the maple
industry.

In the mid 1980’s the honey in-
dustry, led by producers from the
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American Beekeeping Federation,
worked to persuade the U.S. con-
gress to pass legislation enabling
the formation of the National
Honey Board. Congress passed the
necessary law in 1985. A referen-
dum was held in 1986 under U.S.
Department of Agriculture super-
vision in which 87% of the bee-
keepers and importers in the
honey industry voted to form this
board. A key component of the
rules governing the board is a one
cent per pound fee imposed upon
every pound of honey sold in this
country, both domestic and im-
ported. U.S. honey production is
about 200 million Ibs per year, and
imports are about 60-70 million
Ibs. This fee (amounting to about a
2% levy on the average $.50/Ib
price of honey) now raises over
$2.6 million per year which is spent
solely to promote honey. Collec-
tion/payment of the fee is manda-
tory under federal law, and evasion
of it leads to fines and penalties.

Does the Honey Board work? In
the last five years, the amount of
honey used in manufacturing in
the U.S. (which now accounts for
about half of the honey sold in this
country) has increased by an aver-
age of OVER 10% PER YEAR. For
honey sold in retail stores, dollar
sales have increased by over 5%
PER YEAR. In January, 1992, after
5 years in business, beekeepers
and honey importers again voted
on renewing the Honey Board.
91% of the industry voted to re-
new, AND 80% voted to ELIMI-
NATE refunds of assessments to
those who did not want to pay to
support the board.

A similar structure could work
>



for the maple industry. Key compo-
nents should include:

1. A 2 cent per pound fee on all
syrup SOLD in this country. U.S.
Customs service would collect it at
the border on all Canadian syrup
brought into the U.S. The “First
Handler,” usually a packer, would
deduct it from payment for all do-
mestic bulk syrup purchases. Pro-
ducers who pack and sell their own
production would be responsible
for remitting the fee on that
Syrup.

2. The money raised ($750,000
per year based on 37.5 million Ibs.
(?) consumed in this country)
would be spent by a board appoin-
ted by the U.S. Secretary of Agri-
culture. The Honey Board is com-
posed of 7 producers (selected on a
regional basis), 2 packers, 2 impor-
ters, 1 Co-op and 1 public member.
Their selection is based on nomina-
tions from local and national indus-
try associations. A similar struc-
ture, representing the whole
industry would work for maple.

3. The Maple Board would hire a
full time Director and small staff
whose ONLY job would be to pro-
mote Pure Maple Syrup.

Imagine what a FULL TIME pro-
motion office could do for the ma-

ple industry—one that had a con-
tinuous, dependable source of
funding, and permanent personnel
to carry out long term projects.

Imagine a way to increase the
demand for pure maple syrup in
the U.S.—the world's biggest mar-
ket by far and still the world's big-
gest POTENTIAL market—using
funding provided equitable by Ca-
nadians and Americans. The aver-
age American consumes less than 2
fluid ounces—one serving—of pure
maple syrup PER YEAR.

Pure Maple Syrup shares with
Pure Honey a wonderful image—
purity, simplicity, wholesomeness.
Honey Board sponsored consumer
research finds that consumers are
willing to pay a 15% premium for
products sweetened with honey.
Maple, without a doubt, commands
a premium at least as great. We
only need to capitalize on that.

We can all agree that increasing
the demand for pure maple syrup
is in the long term best interest of
the industry. A National Maple
Syrup Promotion Board funded by
mandatory assessments on ALL
the syrup sold in this country is a
fair way to accomplish this.

David F. McLure, President
McLure's Honey & Maple Products

IPL TUBING

7288 Hayes Hollow Road
West Falls, New York 14170
716-652-8189

Cohambach Mapte uc.

COSTER SAP CONCENTRATORS
COMPLETE LINE OF MAPLE SUGARING EQUIPMENT
WHOLESALE AND RETAIL '

13030 Rt. 39

Sardinia, New York 14134
716-496-5127
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SUGAR MAPLE IPM
An Update from Vermont

Bruce L. Parker,
Margaret Skinner &
Michael Brownbridge
Entomology Research Laboratory
University of Vermont

It seems as though sugar maple
trees are prone to every type of
damage imaginable. If it isn't air
pollution, it's some canker. If it
isn't a porcupine then it's bark
splitting because we drove the
spouts into frozen bark. Yester-
day, it was forest tent caterpillar
and today, it is maple leafcutter
and pear thrips. It is just not sim-
ple to manage a sugar maple stand
especially when there are so many
impacts.

Sure you can manage the porcu-
pine and you can make sure that
the spouts go in at the right time.
But what do you do about the
chronic insect problems? How do
you manage maple leafcutter, for-
est tent caterpillar or pear thrips?

The use of agricultural chemicals
should not be discounted but few,
if any, are now available for the
sugarmaker to use. Most sugar-
makers really don’'t want to use
them anyway. There has to be a
better way and IPM, integrated
pest management, is the strategy
for the future. One part of this pro-
cess involves the use of natural en-
emies to maintain pest populations
at an acceptable level.

The NAMSC has supported re-
search at the University of Ver-
mont on the use of fungal patho-
gens for management of pear
thrips. Several very effective fungi
have been discovered that appear
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to be useful on a practical basis in
sugarbush IPM. Of major interest is
that these natural enemies are
harmless to sugar maple trees,
other plants and to humans. They
have great potential for controlling
many of the major defoliators that
seriously impact maple trees. They
have unique characteristics that
make them particularly suitable
for persisting in a forest and giving
us long-term management. We
found them in a forest habitat and
that is where they will be used.

During the last several months
researchers have been able to se-
lect several fungal pathogens from
a broad range of material. Those
selected show the greatest poten-
tial for development and will now
be formulated for easy application
to the forest floor. The next step
will be a small pilot test to be con-
ducted in sugarbushes in central
Vermont in 1993. We know from
our laboratory studies, that they
are effective against maple leaf-
cutter, gypsy moth and pear
thrips. Now we need to determine
if they are effective against these
pests in a forest situation. After
this is completed plans will be
made to test them on a large-scale
basis in forests in Vermont and
Connecticut.

& SRR S W DR LS Sl ._..au‘h.-J
Sugar maple leaves damaged by maple leaf-
cutter and pear thrips.




1992 Ohio State Fair
By Tom Hoffman

The 1992 Ohio State Fair saw a
sizable increase in the number of
entrants in the Maple Products cat-
egories. All entrants were dis-
played in two new showcases
which allowed much easier viewing
of the products. These showcases,
along with a modern evaporator,
an evaporator from the 1800's,
photos of syrup making, and an in-
formation table were all housed in
a 20 x 32 sugarhouse that was
erected in the Agriculture and Hor-
ticulture Building. Volunteers from
the Ohio Maple Producer’s Associa-
tion staffed the exhibit for the en-
tire run of the fair, from August 7
through August 23.

Results from the Maple Products
Competition are as follows:

Maple Syrup
Light Amber
. Hans Geiss, Burton
. Paul Rand, Garrettsville
. Maple Lane Farm
. Ken Folsum, Burton
. Richard's, Chardon
. Hilton Farley, Middlefield
. Dave Fruth, Carey

Medium Amber
. Paul Rand, Garrettsville
. Rhodes’ Sisters, Huntsburg
. Bill Brown, Fredericktown
. Maple Lane Farm
. Richard's, Chardon
Hans Geiss, Burton
. Charles Keiter, Xenia

Dark Amber

1. Maple Lane Farm

2. Charles Keiter, Xenia
3. Richard'’s, Chardon

4. Paul Rand, Garrettsville

N~Noohwh=—
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5. Hans Geiss, Burton
6. Bill Brown, Fredericktown

Novice
1. Geauga Park District

Sugar Bricks

1. Hans Geiss

2. Richard's

3. Charles Keiter

Stirred Sugar

1. Maple Lane Farm
2. Charles Keiter

3. Hilton Farley

4. Richard's

5. Hans Geiss

Maple Cream

1. Richard’s

2. Hans Geiss

3. Charles Keiter

Sugar Cakes

1. Charles Keiter
2. Dave Fruth

3. Hans Geiss

4, Richard’s

Soft Icing Novel Design

1. Charles Keiter 1. Richard's

2. Hans Geiss 2. Hans Geiss

3. Richard's 3. Charles Keiter

Best quarts of syrup (from all
categories) Paul Rand, Garret-

tsville. s
The Grand Award and recipient

of the Ohio Maple Producer's
Plaque for highest total points was
awarded to Hans Geiss of Burton.

Barrel-handling equipment: cradles to
rock bbl over, for fast and efficient empty-
ing (2 models $81 ea.) Bung wrenches
($16) (plus freight) Free Morse catalogue.
Steel bbl bungs w/plastic gaskets: 2 in.
$6/dz or 3/4 in. $3/dz (plus UPS). 5-gal-
lon cans (square top) & seals $5 ea. Cor-
rug carton for 5 gal 60 cents ea.

Warren Allen, Resha Road
Castorland, NY 13620 (315)346-6706
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YOUR AMERICAN
MAPLE MUSEUM

By Fred Schneider, President

On May 9, your American Maple
Museum celebrated its official re-
opening for the 1992 season. A
large crowd breakfasted on the
traditional pancakes, sausage and
pure maple syrup.

The dining room crew did an out-
standing job of seeing that every-
one was fed and the room rear-
ranged for the opening ceremonies
at 11:00 o'clock.

Edward (Sherb) Doubleday of
Newport, Vermont and Harold
Tyler of Westford, New York were
inducted into the American Maple
Hall of Fame.

In the contest for New York
State Maple Queen, Miss Marcie

Emerson representing Steuben
County was selected to represent
the New York State maple industry
for the next year.

Abby Adams representing Schoh-
arie County was chosen first alter-
nate and Becky Randall represent-
ing Genesee County is the second
alternate.

While a committee based at the
Museum runs the contest, some fi-
nancial support is received from
the New York State Maple Pro-
ducers Association.

It was again my honor and privi-
lege to serve as MC for this annual
event celebrating the North Ameri-
can maple industry. In the years |
have been associated with the Mu-
seum, | have come to know many
of you who have guided and shaped

this industry.
»

BRODIES SUGAR BUSH

™ “MAPLE IS OUR ONLY BUSINESS”

™

Small Brothers Evaporators - Offering all the new technology of
the Thunderbolt Arch and the Hurricane Cross Reflective Arch,
Piggy Back Pans, Vacuum Pumps, the new*'Lil” Tapper and much

more,
RO Machines

Bacon & Sugarhill Jugs

“00" and “F" Style Litho Cans

Used Buckets & Covers

Hydraclean Tubing Washers For Any Size Bush
U.S. Maple Tubing, Maple Expert and Lamb Tubing

G.H. Grimm Company Equipment and Supplies

Consignment Sales of Used Equipment
Custom Tubing Setup and Technical Assistance

HCR 75 Box 30
Westford, N.Y. 13488

Phone: 607-264-3225
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This year the program for the
days events was dedicated to Hugh
Worden who's efforts and hard
work helped create this American
Maple Museumn. He has served as
Secretary and President and is also
our pancake chef.

Following the opening ceremo-
nies, a parade with the newly
crowned Miss Emerson and her
court, along with retiring Maple
Queen, Jennifer McAdam Restly,
several floats and marchers passed
through the little village of
Croghan.

On a less than happy note, this
was the first year since the found-
ing of the American Maple Museum
that Bob and Florence Lamb have
been unable to attend. Their health
did not permit them to be part of
the ceremonies so Perry Farney
graciously volunteered to video
tape the event and send it to them.
They were missed by all.

The Lamb's always enjoy visits
from their friends in the maple in-
dustry and cards or letters are al-
ways welcome.

Officers elected at the annual
meeting in June were: President,

P. STRANSKY
EQUIPMENT INC.
BOX 1, COLLINGWOOD,
ONTARIO, CANADA
L9Y 324
TEL. (705)445-6871

Fred Schneider, Vice President,
Gary Chartrand, Treasurer, Leslie
Lyndaker and Martha Campany
was reelected Secretary.

Repairs and repainting continue
as money permits. Each year well
over a thousand people visit the
Museum and a look at the guest
book shows they are from all over
the world. While a fee is charged, it
nowhere near covers the cost of
keeping the doors open.

| dislike continually asking for fi-
nancial support for the Museum
but it is necessary if we are to con-
tinue to maintain this repository of
the history of the maple industry.
And while the North American Ma-
ple Syrup Council selects those to
be honored by induction into the
Hall of Fame, it does not provide
any funding for the ceremonies or
maintenance.

We are doing our best to keep
your American Maple Museum the
fine place it is but we need your
help. All contributions will be
gratefully accepted and noted.
Send them to: P.O. Box 81,
Croghan, NY 13327. And thank
you.

* Maple Syrup jugs in 5
sizes

* New “tamper evident”
caps

» Custom decorating
available

¢ Distributor, dealer and
retail inquiries
invited
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MAINE NEWS
By Vicki Schmidt

The Maine Maple Producers Asso-
ciation is having a busy year pro-
moting the products and producers
of pure Maine Maple Syrup. It all
started back in March with Maine
Maple Sunday and the introduction
of Maine Maple Sunday T-shirts,
sweatshirts and totebags. These
“walking advertisements” have
sold extremely well and we're
about to place our third re-order
for the year!

Our most recent promotional ac-
tivity was our participation in
Maine Farm Days. Though humid-
ity and temperatures in the high
80's and 90's kept visitors away,
the two day event was worth the
work. Our booth featured a “maple
bear” dressed in Maine Maple Sun-
day gear. For those of you who
don’'t know; a maple bear is a bear
that prefers maple syrup over
honey!

Now that Farm Days are over we
have a few weeks to relax before
gearing up for our booth and pre-
sentations at Fryeburg Fair. This
10 day fair, held during the first of
October, is the final event in the
Maine Fair circuit and is billed as
Maine's Premier Fair Event.

Throughout this year MMPA has
also held monthly meetings. Our
August meeting included a cookout
for all our members, followed by a
directors meeting. Dave Gagnon,
Director of Quality Assurance from
our State’s Department of Agricul-
ture was our guest for the evening.
The directors meeting focused on
ways MMPA and the Department
could work together to ensure that
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quality maple syrup and maple
products were truly represented,
and purely Maine products, when
packaged and labeled from Maine.

Our August Meeting, at the
Maine Agricultural Trades Show, is
not far off. Initial plans for
speakers and our technical pro-
gram were discussed. We also hope
to expand our “Best Maple Syrup
Contest in Maine,” as well as par-
ticipate in the public outreach
events at this years Trades Show
and Annual Meeting.

e
DEADLINE
FOR DECEMBER ISSUE

IS
NOVEMBER 1, 1992

EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE

ROGERC. SAGE
4449 SAGE ROAD
WARSAW, N. Y. 14569
Tel: 716-786-5684

FOR SALE
BULK MAPLE SYRUP

MADE IN N.Y. STATE
All Grades * Fair Prices
One to 100 BBLS, to'help you
Keep Your Customers Satisfied.

NORTHERN N.Y. MAPLE
PRODUCERS’ CO-OP
CROGHAN, NY

Haskell Yancey (Pres.) 315-346-6356
Warren Allen (Secy.) 315-346-6706




WATERLOO INC.

MAPLE SUGARING EQUIPMENT

NEW From Waterloo/Seprotech

THREE AFFORDABLE R.O. MACHINES
% Smooth Operation
% Compact
% Quiet
% Low Amperage Requirements

Available with 4” or 8” Membranes
Special Introductory Offer

Order by November 15, 1992
(Complete Package)
125 GPH — $6,900
250 GPH — $7,500
500 GPH — $12,500

Processing Capacity GPH at 55°F
CALL FOR DETAILS

802-525-3588

WATERLOO USA INC. WATERLOO USA INC.
W. 1887 ROBINSON RD. HCR 63, BOX 35A
MERRILL, WI 54452 BARTON, VT. 05822

(715) 536-7251 (802) 525-3588
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AMERICAN MAPLE MUSEUM

Edward S. Doubleday
Inducted by Lloyd Sipple

Edward Sherburne Doubleday,
better known as “Sherb,” was born
in Montpelier, Vt. on June 6, 1915.
His parents, Glen and Alice, oper-
ated a furniture store in St. Albans.

Sherb attended Bellows Falls
Free Academy in St. Albans, and
went on to the University of Maine,
graduating in 1938 with a B.S. de-
gree in Forestry and was a member
of Zi Sigma Pi National Honorary
Forestry Society. His definition of a
virgin forest: “One in which the
hand of man has never set foot."”
After college, Sherb worked for the
Vermont State Highway Depart-
ment and Jones & Lamson Machine
Tool Company.

On June 27, 1942, he married
Olive Jenne. They were Dblessed
with two daughters, Gail Anne and
Joan Sherburne. In 1946, Sherb
joined Frank Jenne, his father-in-
law, owner of American Maple
Products Corporation.

American Maple Products Corpo-
ration really started about 100
years ago when Lewis Jenne, of
Sutton, Quebec, packaged and mar-
keted maple syrup by mail order
under the name of L.L. Jenne Ma-
ple Syrup Company. His son, Frank
Jenne, was born in 1893. Frank ran
the family business from 1919 un-
til 1930 when he sold it to the Cary
Maple Sugar Company of St. John-
sbury. He worked for Cary until
1932 when he and Robert Boright
purchased the Cary plant in Len-
noxville, Quebec, eventually selling
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Sherb and Olive Dauf;léday

his interest in that plant to Mr.
Boright.

In the meantime, in 1935, Frank
Jenne established the American
Maple Products Corporation in a
rented warehouse in Newport, Ver-
mont. He soon purchased the prop-
erty and built up the plant as
changes in demand required. A 200
HP boiler powers the processing
and packaging equipment. Auto-
matic machines fill, cap, label and
case all sizes of containers from
gallons down to practically noth-
ing. During World War Il they
started making maple sugar can-
dies to stretch the syrup supply
and could put out 1000 Ibs. a day.
The darker grades went into tank
cars or was make into 70 |b. cakes
of block sugar to be used in
blended syrups. In the peak years
500,000 gallons of syrup went for
this use.

After Sherb stepped into the pic-
ture in 1946, many new products
and plant improvements were ad-
ded. they purchased other busi-
nesses including three maple pro-
cessing plants, a general store, a
ceramic jug maker, a mail order

continued on page 22



HALL OF FAME

Harold W. Tyler
Inducted by David Kopp

Harold W. Tyler was born in West-
ford, NY, May 17, 1920, in the orig-
inal farmhouse. A family farm for 3
generations, it consisted of 120
acres. He graduated from Westford
High School in 1938 and imme-
diately went into partnership with
his father who had an outdoor ma-
ple operation and a 40 cow dairy.
They gradually accumulated adjoin-
ing farms making a total of 850
acres, built a barn to house 80
milkers making a total of 150 head
of cattle.

One of the farms had a large sug-
arbush on it which really started
Harold in the maple business. He
built a new sugarhouse, purchased
the necessary equipment and, over
a period of 40 years went from
1200 taps to 9000. He also pur-
chased sap from several farmers
who tapped 14,000, and increased
his production from 25 gallons a
year to a peak of 8,000. He made
maple cream and sugar to use
some of this increased production
and established new markets as
the need arose and included all
types of retail outlets.

While all this was going on
Harold gave his time, willingly, to
help the maple industry. He has
been affiliated with the Central
New York State Maple Association
since it's inception. He worked
with the N.Y.S. Dept. of Agricul-
ture and Markets in promoting Ma-
ple.

He helped start the International

Harold and Evelyn Tyler

Maple Syrup Institute, served a one
year term as president, and was on
the board of directors for 5 years.
He has been instrumental in work-
ing with the Otsego County Fair at
Morris, The Scoharie County Maple
Festival and the New York State
Fair, all in the promotion of maple
syrup products. He helped coordi-
nate efforts to build a new sugar-

house at the Morris fairgrounds.
Harold attended all of the tri-en-
nial maple conferences held at the
U.S.D.A. Laboratory in Philadelphia
and most of the annual meetings
of the North American Maple Syrup
Council since it was started in
1960. He was honored by the coun-
cil in 1984 for his service to the
industry. For 50 years, Harold has
devoted his time and effort in
keeping the maple industry active.
Harold has been active in many
organizations. He is a director and
past chairman of the N.Y.S. Forest
Practice Board, a member of Coop-
erative Extension and New York
Farm Bureau serving on the Farm
Bureau marketing board. He was a
trustee of the Westford United
Methodist Church, President of the
continued on page 22
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DOUBLEDAY cont. from pg. 20

house and a tea company in Bos-
ton. They also set up their own
central evaporator plant to pur-
chase sap. New products intro-
duced were crystal coated mints,
maple hard sugar candies and a
fudge in maple or chocolate flavor
that's just out of this world—to
name a few.

Sherb either assisted his father-
in-law or was sole owner of Ameri-
can Maple for 40 years until he re-
tired in 1986 when he turned over
the ownership to Roger Ames, who
had married his daughter, Gail.

During this time Sherb was ac-
tive in many other things. As a
member of the Vermont Maple In-
dustry Council he introduced the
motion to add a fourth table grade
of maple syrup—Vermont Grade B.
He is a member of the Vermont
Maple Sugar Makers Association;
Associate member of the North
American Maple Syrup Council;
New England Editor and contribut-
ing writer to the Maple Syrup Di-
gest; Past Chairman, Newport, Vt.
School board; director, Newport &
Richford Railway Company and a
trustee of the Orleans Company
Historical Society.

PATRICK HILL
MAPLE FARM
DAVID KOPP, PROPRIETOR
Pure Maple Products

Morris, NY 13808
1-800-62-MAPLE

Now Dealing Bacon Jugs
‘ Waterloo Dealer
! WRITE FOR FREE BROCHURE
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TYLER cont. from page 21

Westford Cemetery Board, one of
the five members to organize the
Westford Fire Department and
treasurer of that department for
many years. He is a past master of
the Schenevus Valley Masons, past
president of the Schenevus Rotary
Club. He is a member of the
Worcester Grange, Otsego County
Conservation Association, Otsego
County Fair Board and the West-
ford Historical Association.

With this background, it is fit-
ting and proper that Harold Tyler
be inducted into the American Ma-
ple Museumn Hall of Fame.

MAPLE
HILL
FARMS

Small Brothers Evaporators
New, Fast Flow R.O. Machines
Kress Jugs - Colors Available
U. S. Maple Tubing

Sugar Hill Jugs

Sugar Molds & 30 Gal. Steel
Drums

Piggy Back Pans

Thunderbolt Arches

VICTORE. PUTNAM
MAPLE HILL FARMS
R.D. #1, Box 279
Cobleskill, NY 12043

CALL TOLL FREE 1-800-543-5379




BRING HOME
THE BACON

Bacon™ Jugs are made Syrup producers have relied on
expressly for holding fine our quality for years, and
syrup. From the sturdy F customers love the appealing
gallon size to the 3.4 /) old fashioned color
ounce Sampler, the and texture.

f) The famous
Bacon™ Jugs

entire family of
jugs is molded

from the are available
best virgin in 8 oz,
resin and pint, quart,
rigorously half-gallon,
tested to gallon,
ensure and the
quality. 3.4 oz.

Sampler.

Custom printing and grade labels are available for ail jugs,
and we offer individual mailer cartons and multi-pack ship-
pers. Be sure to call us for the name of the dealer nearest you.

U] For more information, and the name of

the Bacon Jug Dealer nearest you, call
THE or write to:
BACON

JUG THE BACON JUG COMPANY, INC.
RD #2, BOX 580
Congm LITTLETON, NH 03561
603-444-1050
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MINUTES OF ISMI
BOARD OF DIRECTORS MEETING
AUGUST 3, 1992

Have attended: J. Roth, WI, D. Jeffrey, PA, P.S. Richards, OH, J.W. Mon-
ahan (legislative assistant to Sen. Leahy), B. Martel, VT, C. Tardif, Que., S.
Selby, Pres., J. Couture, VT, D. Marvin, VT, L. Reynolds, WI, D. Scanlan, NH,
G. Gaudette, VT, E. Parker, N.Y., W. Moore, VT.

On vacation: D. McLure, P. Ouellet, S. Thiboutot, C. Gatien.

1. Minutes of the May 4th meeting were read.

a) D. Marvin has proposed and L. Reynolds has seconded to have the
minutes accepted.

b) D. Jeffrey has reminded the secretary to report the motions which have
been voted in order to build more accurate records.

2. Maple syrup situation
a) C. Tardif has informed members of the auction sale procedure used to
sell the 1990-91 carry over.

b) D. Marvin has proposed and L. Reynolds has seconded that the IMSI be
notified of the dates of future auctions and of the procedure to submit
bids.

c) D. Jeffrey has proposed and D. Scanlan has seconded that a letter be
sent to Minister Blais to confirm that the US Packers' Association, which
has been participating in the Third Line Committee meetings, is not a
representative entity of the American maple syrup industry, nor packers
nor producers. The only two organizations which are considered to be
representative of the U.S. maple industry are the International Maple
Syrup Institute (IMSI) and the North American Maple Syrup Council
(NAMSC). All voted in favor.

d) Members have reported market conditions in their respective areas.
The following highlights were noted:

—more producers are marketing more actively their syrup than ever
because of the slow bulk syrup market;

—direct sales are growing to the extent that several producers will need
to buy syrup in bulk in order to keep feeding the markets that they
have developed;

—wholesale prices are down 25% in north eastern areas like Vermont

and Quebec and marketers are not moving substantially larger volumes
at these lower prices;

—a substantial volume of syrup is still in producers’ hands in the field
namely in Quebec and Vermont;

—retail range between US$20 and $30/US gallon in Vermont;

—in several instances, poor quality maple syrup is being sold by pro-
ducers in farmers markets and retail stores in Quebec.

»
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e) Participating equipment suppliers have indicated that the number of
taps should not come down in Quebec in 1993 and that a slight increase
could be forecasted in the USA.

3. Maple market development program
a) C. Tardif has updated board members on the recent developments of
the above.

b) The IMSI will submit Dr. Low's project for the detection of adulterated
maple syrup to the above program in order to seek funding in cooperation
with the IMSI and the NAMSC.

4. New committees
a) Board members were informed of the formation of a new committee
initiated by the UPA and involving deputy ministers of Ag. Canada and of
the Quebec Department of Agriculture.

b) A new pure maple syrup packers association is being set up by W.
Callaghan with the support of R. Ares, B. Bascom, D. McLure and M.
Golden, This Association intends:

—to lobby governments on behalf of the industry.
—to gain publicity with media,
—to initiate amendments to the maple laws.
5. Steve’s Canadian syrup
a) Mr. Herman has proposed that the IMSI send a letter to the Canadian
Embassy in Japan along with a letter to the Japanese Department of
Consumer Affairs to inform both about the misleading labelling of this
product.
6. Annual meeting: 9:00 am October 23
a) Meeting will be held at the end of the NAMSC meeting at the Quail Inn
on Highway 90 in Chardon, Ohio.

_/4mer£can mapfe proo[uctd

Newport, Vermont 05855

»r

® produces maple syrup,

Buys bulk Maple Syrup from other 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?
TEL: 802-334-6516
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b) The board will meet on Thursday night October 22 in the same Inn.

7. Finances

a) C. Tardif reported that, as of 8/3/92 the IMS| had balances of
C5$1,906.26 and US$3,386.33 in its bank accounts.

b) For the annual meeting, a simple unaudited cash flow statement for
fiscal year ending August 31, ‘92 will be prepared by R. Monniere and
presented by S. Selby.
c) 1992 dues are payable (see attached the form mailed on 11/91 to
members for the assessment of their 1992 dues).
d) For the year 1993, L. Reynolds, seconded by D. Scanlan, has moved that
the dues of:
—associations be lowered to $3 per producer,
—packers receiving syrup directly from producers be lowered to
$3 per producer,
—packers buying syrup through brokers be assessed along the follow-
ing formula:
volume of syrup sold
divided by 6,000 Ib
multiplied by $3.
This formula assumes that a producer supplying bulk syrup has an
average production of 6,000 Ib.
all voted in favor of the above formula

8. July 7th meeting ;
a) B. Martel has reported about the above meeting with K. Jenson of the
Canadian Consulate when American producers have expressed their con-
cern about low priced syrup, paraformaldehyde and adulteration.
b) Mr. Jenson has stressed the need to expand the pure maple syrup
market in order to accommodate the larger volumes of production.

9. Pear Thrip research
a) D. Jeffrey has proposed and C. Tardif has seconded a motion to have the
Forest Service appropriate a $500,000 allocation to extend research re-
garding the above beyond its June 1, ‘93 expiration. A letter of support of
this project will be sent to the Appropriation Committee as well as to the
Ag. & Forestry Committee. J. W. Monahan will provide C. Tardif with the
list of members of both committees. All voted in favor of this motion.
b) L. Reynolds has expressed his concern regarding the administration of
the project.
c) D. Jeffrey has confirmed to the group that the Forest Service will invite
the various universities with experience in this type of research to submit
bids for the continuation of this research.

10. Meeting adjourned

a) J. Couture has moved and D. Marvin has seconded that the meeting be
adjourned.
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Proven Energy
Saving Products

HURRICANE

WOOD-FIRED ARCH

Boils 50% More Than
Standard

PIGGY BACK PAN UNIT

“YOUR ALL NATURAL WAV T0
PRODUCE 100" PURE MAPLE SYRUP”

oy Smab Brothers Evaporator inc

Increases Any
Evaporator Capacity by

THUNDERBﬁT WARCH ‘

Bonls 50-60% Faster
2.2 gal. Oil 1 gal. Syrup

Woodchip
Evaporators

Save Labor &
Increase Capacity

10% More Capacity

Sap Brothers
Reverse Osmosis
Machine

ADVANTAGES:

Removes 75% of
Water From Sap

[ightring

Built To Boil Faster

SMALL
BROTHERS USA, INC.

Rte. 78, P.0. Box 714 Swanton VT 05488
Tele 802/868-3188 800/363-8338

Leaders in Maple Technology for 100 years

PIGGY BACK PAN

“The Only Patent & Proven Unit —
All Others are Unproven”

l*i

¢ Increases any type of evaporator's capacity by
65%-100%

* Saves energy & time

 Friendly to the environment

* Easy to operate

We carry a complete line of equipment for the
small as well as the large producer

New Product 93
Low Priced Hobby Preheater & Finishing Pan Unit
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NOTES FROM VERMONT

Maple Festivals

In recent months Vermonters
and others have attended Maple
Festivals in St. Isidore, N.B. and St.
Albans, Vermont. With the pur-
pose of celebrating the achieve-
ments of outstanding sugar
makers, as well as seeing and hear-
ing about some of the most up-to-
date methods of making maple
products, the Festivals have been
enjoyable and well-attended. At St.
Isidore, N.B., Vermonter Larry Bur-
gess, Treasurer of the Chittenden
County Maple Sugar Makers' Asso-
ciation, attended with his wife
Ruth; as did Ray Foulds, former
Secretary of the Vermont Maple In-
dustry Council and currently Secre-
tary of it's Maple History Commit-
tee, and his wife Edith. In earlier

years Larry Burgess sold equip-
ment and supplies to mills and
businesses in eastern New
Brunswick. He now lives in Under-
hill, Vermont.

The New Brunswick “Maplefest”
has been held for several years.
This year it was hosted by the Pa-
quetville Maple Producers Associa-
tion in collaboration with the For-
est Extension Service, New
Brunswick Department of Natural
Resources and Energy; and with
the New Brunswick Maple Pro-
ducers Coop., Ltd. The program in
the Arena, St. Isidore, continued
from 6:00 p.m. on Friday, June 5,
to 10:30 p.m. on Saturday, June 6.
It included an equipment show; a
syrup competition; speakers and
workshops; visits to sugar bushes

* Storage & Gathering Tanks
* Sap Buckets, Covers

* Lamb Tubing & Fittings

% Gas Tree Tappers

* Metal Decorated Syrup Cans
* Sugarhill Plastic Jugs

% Bits, Filters, Spouts

* Rubber Candy Molds

% Leader - King - Grimm Evaporators
* Maple Cream Tubs

i dware & p
T 40€ €cp,
o J sg‘ DeRuyter, N.Y. 13052 e"'t;

RV Everything

For The Producer,
Large Or Small

steamaway
unit

U.P.S. Daily, Call Or Write Today and 315-852-3327
For Our Catalog

” Phone: 315-852-3326
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in Val Doucet and Paquetville; and
an evening banquet and dance.

On June 6 in St. Isidore, N.B.
speakers included David Pothier,
Ecophysiologist, also Michael Bar-
rie, Hydrologist, who spoke on "“Bi-
ological Factors Influencing Sap
Production.” They were from the
University of Moncton. Other
speakers were Jacques Rousseau,
who spoke on “Tapping Methods"’;
and Robert Dupuis, who spoke on
“Tubing Installation and Mainte-
nance.” In the afternoon, at the
sugar bushes, speakers were the
local owners, who described their
methods of sugar bush manage-
ment and maple syrup and sugar
production. All of the presenta-
tions were given in both French
and English.

It was noted that near St. Isidore
and Paquetville are the remains of

early French settlements made by
the Acadians in 1730-1755. Many
of them were departed in 1755 to
the vicinity of what is now New
Orleans, Louisiana. Presently a his-
toric village is maintained at Ri-
viere-du-Nord in N.B., near Cara-
quat.

Particularly involved with the
Maplefest were about 24 sugar
makers who live in the immediate
area around St. Isidore and Paquet-
ville. Frank Butler, who has won
awards at the Vermont Maple Fes-
tival, was one of these.

The Vermont Maple Festival was
held in the St. Albans area on April
24-26. Attendance was from all
maple producing areas. Featured
were a display of equipment by
equipment dealers; a syrup and
sugar contest; pancake breakfast;

»>

“BNSMANN 5

Hansmann’s Mills manufactures six varieties of Pancake Mixes
which are wholesome and delicious. We use only the finest ingre-
dients. No additives, no preservatives.

These Pancake Mixes are packed in attractive bags in one paund
and two pound sizes.

Perfect to supplement your Maple Syrup Sales or include in your
gift packages. Custom mixes and private labeling.

Hansmann’s Old Fashioned Pancake Mix, Buttermilk Pancake
Mix, Buckwheat Pancake Mix, Whole Wheat Pancake Mix, Oat
Bran/Oatmeal Pancake Mix and other specialty mixes are avail-
able in 1 pound and 2 pound size bags.

Hansmann’s Corn Pancake Mix is available in 1 pound size only.

HANSMANN'S MILLS, INC.
P.O. Box 280

Bainbridge, N.Y. 13733 Phone 607-967-5080
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a banquet; various exhibits in the
American Legion exhibit hall; and a
parade. The Festival was sponsored
by the Vt. Maple Festival Council,
which is make up of sugar makers
and others in Franklin County.
Chairman in 1990-92 was Larry
Myott; Vice Chairman Ron Bar-
temy; Treasurer Sally Sweet; and
Secretary Skip Abare. Connected
with the Festival was the Vermont
Maple King and Queen Contest.
Elected as Vermont Maple King
was Scott Wilkins, 18, of Fairfax,
Vermont; and as Vermont Maple
Queen Colleen Clancy, 17, of Wind-
sor, Vermont.

An improvement this year was a
rebuilding and reorganization of
the Maple Exhibit Hall in the Ameri-
can Legion Hall. The Antique Show
also had a new location. Maple
doughnuts made by Nellie Webb

were in great demand, with over
2,000 sold. It was found that it
was best to make maple candy in
the Exhibit Hall rather than some-
where else, since it had educational
and promotional value there.
Robert Howrigan of Fairfield
spoke as Chairman of the Vermont
Maple Promotion Board. He de-
scribed the value of the Maple Es-
say Contest for school children,
conducted through the Vermont
school system with the help of his
daughter, Nancy Schreindorfer.
The children involved learned more
about maple and also practiced
their writing skills. The winner this
year was Sarah Reynolds of St. Al-
bans. Second place winner was
Anne Keller of Burlington. Third
place winner was Sarah Partlow of
Ludlow.
>

Brooks Maple Products

F8394 Bo-Di-Lac Dr.

Minocqua, WI 54548

Phone: 715-588-3724

LARGEST CAPACITY FILTER of this size
More Frames and Thicker — Means More Storage
More Filtered Syrup Before Having to Tear-Down
All at a Fair Price — Food Grade Materials Used
Dealers Inquiry Welcome or See Your Small Brothers Dealer
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Since this was the 25th Anniver-
sary, or “Silver Anniversary" of the
Festival, mailing envelopes were
arranged for with the St. Albans
Post office. Printed next to the 29
cent stamp on the envelope was a
diagram showing a team of horses
pulling a sled and gathering tank.
“MAPLE FESTIVAL STATION" was
printed next to the diagram.

At the Festival Banquet Ron Bar-
temy, Jr., Vice Chair, and others
expressed appreciation of the Com-
mittee for cooperation shown by
the St. Albans Mayor and City De-
partments in helping to make the
Festival a success. Vermont Gover-

nor Dean also helped with the Tree

Tapping Ceremony in February.
There was also enthusiasm and
good help from local businesses in
connection with the “Displays Con-
test.” Recognition was given to
Marlene Thibault as Chair of the

Adult Cooking Contest; to Sue
Stanley as Chair of the Youth Cook-
ing Contest; and to Betty Anderson
as Board Chairperson. Under the
“Honorary Membership” category
Sally Sweet received recognition,
also Nancy Schreindorfer. A new
“Trustee Emeritus” award was
made to May Shearer and to Sam
Hudson. Hudson is Past Chair of
the Festival and has given out-
standing service to the festival and
the County for 25 years.

It was noted that after several
years of good crops in Canada there
are several million pounds of syrup
for sale here and in Canada. Much
work is needed to profitably mar-
ket this.

New Festival Officers elected
were Ron Bartemy, Jr., Chairper-
son; Bruce Gilleland, Vice Chairper-
son; and Ron Guilmette, Treasurer.

Ray Foulds

and equipment, new and used;

Lamb Naturalflow tubing system;

Tanaka pumps and tappers;

Bacon jugs in All-state, Indiana,

Sugar Bush Supplies Co.

1934 - 1991
57 years of service to the sugar-maker

Offering a full line of maple supplies including:

Leader, King, Vermont, and Grimm evaporators

Springtech reverse osmosis machine;

"NEW" SBS self-contained sap vacuum pump
system--the simple answer to vacuum tubing;

Michigan, Ohio and Wisconsin label designs;
Full line of tin and glass syrup containers in stock;

Autumn Leaf syrup cans, labels and sugar boxes.

We buy and sell Pure Maple Syrup and maple products.

Call or write for complete catalog

Sugar Bush Supplies
2611 Okemos Road
Mason, MI 48854
(517) 349-5185
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YOUR SYRUP DESERVES
THE BEST PANCAKES!
We make four varieties
of pancake mixes:
GRIDDLE CAKE
BUCKWHEAT

WHOLE WHEAT
CORN

Plus MUFFIN MIXES &
COOKIE MIXES
All are Stoneground and Packaged
in Old Fashioned Cloth Sacks

GREAT IN GIFT PACKS OR
TO SELL INDIVIDUALLY

THE FOWLER’S MILLING COMPANY
CHARDON, OHIO

1-800-321-2024

DEADLINE
FOR DECEMBER ISSUE
IS
NOVEMBER 1, 1992
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Maple Supplies

Come and see us for —

% Small Brothers
Evaporators

(Thunderbolt & Cross Fire oil
fired evaporators and Piggy
Back available to see. Several
evaporators in stock)

% Tanaka Tappers & Pumps
% Maple Expert Tubing

% Bacon Jugs & Shipping
Containers
(Ask why Bacon is better)

% Consultation and Site
Evaluation Available

DAVENPORTS
57 Brink Road

Van Etten, N.Y. 14889
(607) 589-6626

HAMLEY'S MAPLE
SUGARING EQUIPMENT

Small Brothers
Grimm
Waterloo
Sugarhill Jugs
New England Container

LEONARD & SHARON HAMLEY
1242 Oak Hill Road
Barton, NY 13734

(607)565-3731




CORNELL UNIVERSITY
SUGAR MAPLE
VIDEO TAPE AVAILABLE

A new 20 minute educational
video tape "Sugarbush Manage-
ment—A Guide to Improved Sap
Production™ is now available for
purchase.

The video was produced at the
Cornell University Uihlein Sugar
Maple Research—Extension Field
Station at Lake Placid, N.Y. by John
W. Kelley and Lewis J. Staats in
cooperation with technical staff of

% ® - *

EXPAND YOUR HORIZONS —

Paul Smith's College. Financial as-
sistance was received from the
U.S. Forest Service and N.Y.S. De-
partment of Environmental Con-
servation Forest Stewardship Pro-
gram.

The video tape may be obtained
for $20.00, postage paid, from Dr.
John W. Kelley, 122C Fernow Hall,
Department of Natural Resources,
Cornell University, Ithaca, N.Y.
14853 (607 255-2110). Checks or
money orders should be made pay-
able to Cornell University.

DO BUSINESS IN CANADA

Tap into JAKEMAN'’s large inventory
Supplies, equipment, bottlers, etc.

FALL SPECIALS & NEW ITEMS ... |
* ALL WELDED SS Evaporators — the way of the future for

the price of soldered units.

* NEW R.O. Units — 500gph for $11,000 high performance

| at great prices.

| * NEW automatic WOOD STOKERS =
* USED 72” x 20’ LIGHTNING/THUNDERBOLT Piggyback

combo.

* 25hp OIl fired PORTABLE BOILER unit with SIPPLE |

| finisher

| * USED High speed vacuum bottling units

JAKEMAN’s MAPLE PRODUCTS, Woodstock, Ont. |
(90 minutes from BUFFALO, DETROIT '
& PORT HURON)

Phone (519) 539-1366

Fax (519) 421-2469

OPEN Monday to Saturday 8 to 6
Our 116th year of producing pure MAPLE SYRUP




Drop Flue
Evaporators

- MADE IN THE USA SINCE 1888

PUT

YOUR

HEATING

SURFACE

WHERE IT COUNTS .*
DOWN IN THE FIRE!

e USES LESS WOOD: MORE EFFICIENT USE OF BTU’S

DROP FLUE EVAPORATORS FROM LEADER:
s THE LEADER * THE KING * THE VERMONT

LOOKING AT R.O. MACHINES?
CUT BOILING TIME IN HALF WITH A
SPRINGTECH REVERSE OSMOSIS MACHINE
MANUFACTURED BY LEADER

EQUIPMENT FOR ALL YOUR SUGARING NEEDS

== Yeccler EVAPORATOR CO., INC.

[ 1 25 STOWELL ST., ST. ALBANS, VT 05478
—X_~ FOR MORE INFO CALL 802/524-3931 or 524-4966




The coveted Ray Foulds Outstanding Young Sugarmaker Award was pre-
sented to Marty Sprague of Whitingham for his outstanding work in his own
operation, as well as for the industry. Sprague was a member of the
Maplerama planning committee. Shown here is Sprague (center), with
Maplerama '92 Chair Roy Corse (left), and Vermont Dept. of Forests and
Parks Forester Bill Guenther.

COMING EVENTS

OCTOBER 22-24, 1992
Ohio Maple Producer's Annual Meeting and Tour
to be held in conjunction with N.A.M.S.C./1.M.S.I.
Quail Hollow Resort, Concord, Ohio
For more information contact:
Ohio Maple Producer’s Association
c/0 0.C.E.S. Box 387
Burton, Ohio 44021

- ——

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING#**
28 Min. VIDEO $29.95 Ppd.
90 Pg. GUIDE $4.50 Ppd.
VT residents add 5%

COONS MAPLE SUPPLIES
AUTHORIZED GRIMM DEALER

Lamb & U.S. Maple Tubing
Waterloo Evaporators
Sugarhill & Kress Jugs
Maple Syrup Cans
Brooks Filter Press

CHARLES COONS

P.0. Box 377, Monticello Road
Richfield Springs, N.Y. 13439
(315) 858-2781

35



OMSPA ANNUAL
MEETING

The 26th Annual Meeting and
Summer Tour of OMSPA was held
on July 16, 17 and 18 centering at
the Three Bridges Lodge in St.
Jacobs. Wellington-Waterloo local
did a masterful job of hosting the
event in spite of heavy rains during
the Friday tour.

The events started with a tour
dealing with the significant and
heritage aspects of the vicinity.
John Weber and Mel Weber pro-
vided excellent commentary as the
bus wove its way through places
such as West Montrose, Elmira,
Hawkesville and several other com-

munities. A visit to the Mennonite
Church in Elmira provided the bus-
load with an opportunity to view a
film on the Mennonite Orders
found in the area.

Friday saw three busloads leave
Three Bridges bound for the opera-
tions of Henry Merlaw and Orland
Martin. A bountiful lunch was en-
joyed at the Martins’ with Suzanne
Robinson demonstrating her exper-
tise at candy making. A tour of the
Homestead Woodworks concluded
the tour.

The banquet at Three Bridges
featured the awarding of honours
to present and past members.

Vermont Maplerama '92 was pronounced a ‘‘great success” by UVM's Re-
gional Extension Maple Specialist, Larry Myott. Myott reported over 350
participated from some 15 different states and provinces.

Shown above is Jason Morse winner of the International Maple Syrup
contest. Jason (center) and his Dad, Steve, (left) received the award from
chief judge Bruce Martell of the Vermont Department of Agriculture. The
Morse farm is located in Whitingham and they served as a host family for
the Maplerama tours.

The contest attracted 92 entries from eleven different states and pro-
vinces. The entry of Jason Morse, 19, was the class winner in the Fancy
Grade category. the Grade A Medium Amber class was won by Gunnebrooke
Farms of Elgin, Ontario. Grade A Dark Amber also went to Whitingham, as
the Corse Farm took home the honors.
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Entertainment was provided
by Ron Weber of Mr. Forest and a
singing duo of local ladies known as
“Il in Accord”. The traditional Ma-
ple Auction under the direction of
Brien Paul and George James was
enjoyed by all and realized a good
profit for the association.

ot
)\ ?\“% "

HUGE
MAPLE

At Bascom’s

CONSIGN NOW!

Auctioneer — Lussier's Auction Service

it’s strictly maple!!
hundreds of items to be
auctioned, from evaporators
and RO'’s to containers,
tubing and syrup.

call for full details.

CONSIGNMENT AUCTION

e EQUIPMENT e SUPPLIES * SYRUP

Sugar House

Alstead, New Hampshire
On October 17th, 1992 At 10:00 A.M.

We'll accept anything as long as

PLAN TO COME! PLAN TO CONSIGN!

Saturday found a number of
members visiting the Farmer’s
Market at St. Jacobs. They then
toured the headquarters of the
Home Hardware stores just outside
St. Jacobs. A bountiful lunch at
Three Bridges concluded a success-
ful meeting.

Bring Your
Surplus
Equipment &
Supplies

.-

8“33’ ‘l'louse Inc.

RR 1, Box 138, Alstead, NH 03602
603/835-6361 or 603/835-2230
FAX 603/835-2455
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CLASSIFIED

FOR SALE: Four—30" forced draft
grates used. Like new.
814-739-2545.

FOR SALE: 6 x 16 Small Brothers
Lightning Evaporator w/forced draft.
w/secondary air injector, arch excel-
lent condition. Tired stainless flue &
2 syrup pans included, repairable,
$3,500.00 for all. 6 x 6 copper syrup
pan, cost new $2,000, used 1 sea-
son $1,250.00. Osmonics model
110043-SB92 CHF 20 membrane
R.0. 600 GPH excellent condition
$12,500. Sap preheater for R.O.
use wasted heat from evaporator to
increase R.O. efficiency. Works
great $500.00. Chollet Auto Draws,
3 valves, 4 controllers $75.00 per
unit. Steel side racks for 200 pallets.
Frank Majszak, Maple City, ML
49664. 616-228-5835.

FOR SALE: Two 4'x12 evaporators,
complete; 5'x14’ all flue oil; 4’ wood
saver, sugar machine, molds, 40
hp. steam boiler, steam pans,
steam kettle, used gathering tanks.
SMADA FARMS, INC.
607-656-4058.

FOR SALE: 1985 Small Brothers
Lightning Model No. 19-50 com-
plete stainless 40"x12' evaporator
w/hood & extra front pan. Two 600
gallon round bottom storage tanks,
6' & 8’ stock tanks, brass gear pump
w/Briggs & Stratton, and many
misc. items to set up complete oper-
ation. All equip. is in excellent con-
dition, always cleaned meticulously!
Call for piece prices or complete
package. 508-882-3420.

FOR SALE: 4x12' all stainless
evaporator, Small Brothers pans
and hoods. Preheater, oil gun,
bricking and insulation. stainless
stack and arch. Used 4 seasons,
excellent condition. 776-296-5557
evenings.

FOR SALE: U.V. Sterlizing Unit, 9
Spicket Siphon Syrup Filter, 5 x 10
Stainless Boiling Pan w/Steam
Coils, 3 Refractometers, 1 Pallet
Jack, 1 sand pool filter, 1 platform
scale, 1 barrel tote, 2 barrel stan-
dards w/castors, 1 box cart, 1 refrig-
erator, 1 large pancake grill w/oil
burner, 1 fork lift (gas) “Clark”, 1 ad-
ding machine, 1 cash register, 1
electric typewriter (Selectric), 3
steel files, 1 steel desk w/swivel
chair, 1 small typewriter desk
w/drawers, 1 copy machine, 1 tape
dispensor 4", 4 small scales, 1 large
box stapler, 1 large steel revolving
bin, 1 bung wrenches, 150 H.P.
steam boiler, 11 tanks—stainless
and steel from 300 to 6700 gallon.
Harold Tyler, 607-638-5690.

WANTED:
WHOLE MAPLE PRODUCERS

We want maple syrup producers
who understand & practice
earth stewardship & organics.

If you can supply us,
please respond in writing to:

CECIL WRIGHT
1434 Fairview Avenue

Columbus, Ohio 43212
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ENGLAND CONTAINER CO.

Home of the
Famous

NEW

Available to Ship Now!
2 Sizes Cabin Cans

16.9 0z. & ﬁé\\?&u oz.

ALSO OUR FULL LINE “00” GALLONS
TO HALF PINTS

m We have the BEST M All cans in stock

PRICES! - year round
® No lead in side seams

Order Now!

75 Jonergin Drive
Swanton, VT 05488 —~

802/868-3171 — e




SINCE 1890

HIMM ALL AMERICAN

DURABILITY BY DESIGN
COMPARE BEFORE YOU BUY

¢ FASTER BOILING TIME
7% more flue area than 7 inch deep flues EVERYTHING
LONGER ARCH LIFE \\ \ FOR THE

4 inch u channel reinforcement over 3 feel. I‘p‘

i i \ SUGAR MAKER
STRONGER SEAMS J
ébDoul:ﬂ. lock seam on pan cormers @ b f ﬂllghfnmg _@\C'*) SINCE
1890

SMOOTH L,v Gt i -=\""~£
REINFORCED CORNERS U —

Knuckle remnlorcements used on all pan i LRS! (55 S : re i
cormers S 'L“ - ~
&> sTRONGER PANS N

Side wall reinforcement on pans 4 leet and
longer

P.O. Box 130 G. H. GRIMM - DIVISION OF Phone (802) 775-5411
Rutland, VT 05701 LEADER EVAPORATOR CO. INC,

, BE=— Mo
The Original & Backbone
of Maple Tubing

34 years of Continual Improvements.
Copied but never duplicated.
The Product you can Depend on!

We have well ovr 100 special items
just for Maple Sap Production, most
of them manufactured ourselves.
Lamb Naturalfiow Naturally

G. H. GRIMM CO.
DIV. OF LEADER EVAPORATOR
P.O. Box 130 Phone: 802-775-5411
Rutland, VT 05701




