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NRISTMR
GREETINGS

A joyous Holiday Season
from the staff and management
at ikt
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WATERLOO INC.

MAPLE SUGARING EQUIPMENT

CONGRATULATIONS NAMSC MAPLE CONTEST WINNERS

Light Amber — Jim Cermak, Middlefield, Ohio
Dark Amber — Joe and Barbara Polak, Merrill, Wisconsin

These Winners Used Waterloo Evaporators
to Make Their Prize Winning Syrup

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

Extended to December 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




MAPLE SYRUP DIGEST

Official publication of the
NORTH AMERICAN
MAPLE SYRUP COUNCIL

DIRECTORY

Published and Edited by:

ROY S. HUTCHINSON
P.0. BOX 240
CANTERBURY, NH 03224
Phone: 603-783-4468

Published four times a year
(Feb., June, Oct., Dec.)
Postage paid at:
Canterbury, NH 03224

FIELD EDITORS

Conn. . . .Paul M. Williams . . .203-542-2090
PO Box 81, So. Woodstock, CT 06267

Maine. . . .Vicki Schmidt. . . .207-377-6275
PO Box 282, Kents Hill, ME 04349

Mass. . ... James Graves . . . .413-625-9066
R.D. 1, Shelburne Fall, MA 01370

Mich.. .. .Frank Majszak. . . .616-228-5835
R.D. 1, Baatz Road, Maple City, Ml 49664

Minn. . . .Wanda Patzoldt , . .218-326-5769
3001 Horseshoe Lake Rd., Grand Rapids,
MN 55744

N.H..... Frank H. Owen . .. .603-237-4432
35 Bridge St., Colebrook, NH 03576

| . Maxwell Spicer . . . .902-392-2823
Spencers Island, NS, Canada BOM 150

N.Y......Lloyd Sipple . .... 607-967-7208
RD 2, Box 126, Bainbridge, NY 13733

Ohio ....Ture Johnson.. ... 216-834-4206
Box 241, Burton, OH 44021

Ont...... Bill Robinson. .. .. 519-529-7857
RR 2, Auburn, Ont., Canada
Penn....... Jim Tice . ..... 717-549-5257
R.D. 1, Box 29, Mainesburg, PA 16932
Whoes e Ray Foulds ...... 802-864-6305
5 Clover St., So. Burlington, VT 05403
Wisc. ... .Roland Jorns ....414-868-3161

4518 Highway T, Egg Harbor, Wl 54209

N. Eng. . .Sherb Doubleday . .802-334-2793
Newport, VT 05855

COVER PICTURE:
Sperry’s sugarhouse in Parkman Ohio.

NORTH AMERICAN
MAPLE COUNCIL
DIRECTORY OF OFFICERS

Lynn Reynolds. ........... President
Hortonville, W1 54944 414-779-6672
Richard Norman. ...... Vice-President
Woodstock, CT 06281 203-974-1235
Carl Vogt....... Secretary/Treasurer
Osseo, MN 55369 612-425-3742

DIRECTORS
Kenneth Shipley ...... 317-358-3030
Gaston, IN 47342
Robert S. Smith. ......207-474-3380
Skowhegan, ME 04975

Tom McCrumm ....... 413-628-3268
Ashfield, MA 01330
Larry Gearhart .......616-749-9348

Clivet, MI 49076

Elizabeth Collins ......612-649-5154
969 Manvel St., St. Paul, MN 55114
Rolland Mallais ....... 506-358-2906
New Brunswick

Hank Peterson........ 603-432-8427
Londonderry, NH 03053

Avard Bentley........ 902-548-2973
West Chester St., NS BOM 2A0

Roger Sage ....... «..716-786-5678
Warsaw, NY 14569

Ture Johnson......... 216-834-4206

Burton, OH 44021

Bill Robinson......... 519-529-7857
RR2, Auburn, Ont. NOM 1EO

Dale Jeffrey.......... 814-662-2904
West Salisbury, PA 15565

Wilson **Bill’* Clark. . ..802-325-3203
Wells, VT 05774

Roland Jorns . ........ 414-868-3161
4518 Hwy. T, Egg Harbor, WI 54209

DIGEST ADVERTISING RATES

2PageSpread ............ $450.00
Bull PAgR, o o cwisives v 240.00
1/2 Page Vert. or Horz...... 135.00
ColumnniJnch &G0 o s s o e s 19.00
Classified”. =0 0o oo e 70c per word

DEADLINE FOR COPY: First of the
month preceding date of issue.

SUBSCRIPTION RATES:

United States: 1 year — $3.00
2 years — $5.00
Canada, US funds: 1 year — $4.00

2 years — $7.00



GREETINGS
FROM
YOUR
PRESIDENT

The Christmas spirit is upon us.
It is a great season. It is a time for
reflection. It is a time to give. Itis a
time to love. It is a time to share. It
is a time for thankfulness. It is a
time to be with those you treasure
most. It is a warm time. It is a time
of contentment. It is a time for
peace. Christmas is beautiful. Let
happiness engulf you. Maple people
have so much to be thankful for.
Share your feelings. Perpetuate
good will. | promise it will make
you feel good. | wish all maple folks
to feel good. Make this the most
wonderful month of your life. Live
the Christmas spirit.

“Watch your thoughts; they be-
come words.

Watch your words; they become
actions.

Watch your actions; they become
habits.

Watch your habits; they become
- character.

Watch your character; it be-
comes your destiny.”

This message is meaningful, and
the maple syrup industry is des-
tined for great things. During the
recent convention in  Ohio,
thoughts turned to words, words
became actions, habits made them
work, character was demon-
strated, and destiny was written. |
congratulate all officers, directors,
committee persons, presenters,
technical reporters, educators, and
researchers for their diligence to

duty. Your commitment to perfor-
mance was exemplary. The magni-
tude of agenda and the complexity
of the problems certainly were
some of the greatest ever faced by
your industry. Everyone pitched in
with a passion for solution. It was a
convention to behold.

Thanks go to so many, but our
Ohio hosts deserve a special thank
you. To the Ohio Maple Syrup Pro-
ducer’s Association, you went way
beyond the call of duty to make us
welcome, comfortable, and enter-
tained. Your hospitality will long be
remembered. Your courtesies shall
be carried with us as a reminder of
your friendship. We all thank you
for a great annual meeting.

A special happening occurred
this year in connection with the an-
nual meeting of the Council and
the IMSI. The extension and re-
search community associated with
maple, held a day long meeting on
the day prior to Director meetings.
| wish to thank these most dedi-
cated scholars for their interest in
maple as well as for their commit-
ment in assisting our industry with
educational and institutional coor-
dination. Your continued involve-
ment fulfills a need our industry
has, but one which would be very
difficult for the two International
organizations to address without
your guidance. We offer you our
total cooperation. We further offer
to assist in arranging your meet-
ings in connection with the annual
convention.

The Council moved to eliminate
“organic classification” from ma-
ple; however, if the industry is not
allowed the privilege of doing so,
the NAMSC requests to be desig-
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nated as the sole agency for the
development of the criteria leading
to the organic certification stan-
dards for the maple syrup indus-
try. The Council expresses its com-
mitment to addressing a profound
subject with the intent to provide
leadership which is in the best in-
terest of the maple syrup industry.
| urge all to applaud the Council’s
bold move and lend your support
for its decision. The decision was
made only after thorough open fo-
rum discussion and producer input,
It was truly an example of democ-
racy in action. Let us all now come
together in a united stance and
demonstrate unity for the welfare
of our industry.

Maple needs promotion. Maple
needs recognition. Surpluses need
to be eliminated. Marketing must
be stimulated. During the conven-
tion in Ohio, two proposals were
offered to address these problems.
One is to establish a National Maple
Promotion Board which would op-
erate under the auspices of the
U.S. Department of Agriculture,
which would be funded by collec-
tion of funds based on the amount
of maple syrup sold by producers
and/or packers. The other proposal
is to establish an International Pro-
motion Board to be operated and
directed by the IMSI in cooperation
with the U.S. and Canadian Depart-
ments of Agriculture. Funds for
the second proposal would also be
collected based on maple syrup
sold, but a large sum of money may
be immediately available from the
Canadian Government allocated to
assist in eliminating the surpluses
that exist. The Council took posi-
tive action on both proposals.
These proposals are very complex,
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so | will not attempt to explain ei-
ther proposal in detail. However, if
| can put them into a proper per-
spective, | believe the IMSI proposal
to be an immediate assistance to-
wards promotional efforts, while
the USDA program may be more of
a long term solution. Both pro-
posals shall be explained in detail at
maple institutes and schools, at
which time, a grass roots vote will
be taken to determine which pro-
gram (or both) the industry actu-
ally wishes to have implemented. |
urge all producers, packers, and
scholars to have input into these
efforts. The effect of implement-
ing one or both of these programs
will have significant and long term
impact on our industry.

A few waords to Quebec. You did
yourselves proud at the recent con-
vention. Your participation and in-
volvement shall remain highly visi-
ble and important. | challenge you
Quebec, to get the Canadian con-
tainer manufacturers and distribu-
tors involved in the North Ameri-
can Maple Syrup Council Research
Fund. | further challenge you to ac-
cept and make the Maple Syrup Di-
gest our total industry voice. Your
involvement in these two pro-
grams would be instrumental in el-
evating maple to a superior status
for providing research knowledge;
and, help expand a superbly pub-
lished medium which disseminates
this research, and other informa-
tion, second to none by any indus-
try standards. Your participation
shall provide leadership and direc-
tion. Quebec, thanks and lead on.

Other topics such as FDA labeling
laws on maple received positive ac-
tion. | compliment the committee
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on being able to resolve differences
and thus providing a consensus
upon which to pursue our goals.
The Maple Syrup Manual is well on
its way towards completion. The
committee on the manual deserves
credit for its commitment towards
getting it published. We thank
them for their hard work. Action
was taken on so many things, |
would not be able to expound on all
of them, but let me say. they are
noticed, they are important, and |
thank all of your for making them
happen.

Finally, the research fund. Again
to repeat over and over, this is the
finest tool we have to gain knowl-
edge. Our future and our destiny
will evolve through knowledge and
technology. We must keep the
stream of this knowledge flowing.
Your contributions are the source
of the stream. What you donate in
purchasing your containers comes
right back to you in information
received. Keep giving, keep donat-
ing. keep the fund heaithy. This
fund  fires the furnace of
knowledge.

To some in very Southern areas,
you will be making syrup by the
time we talk again. To others fur-
ther north, get ready your time is
coming soon. | wish you all a very
productive maple crop.

My best wishes to all of you for a
peaceful World, a warm and enjoy-
able Christmas, a very happy and
productive New Year, and for a
treasure chest of beautiful memo-
ries of this past conference and the
year. We will talk again in the new
year. Merry Christmas.

LYNN REYNOLDS
Your President

Seasons
Greetings
To All Our
Customers

and Friends

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




A TRIBUTE

To Carl Vogt, Secretary-Treasurer NAMSC

Dear Carl,

We wish to express our grati-
tude for your performance as
Secretary-Treasurer of the Coun-
cil. Dedication such as yours is
extraordinary. You keep giving
out awards, you keep pouring out
the materials, you keep investing
the hours, and you Kkeep our
organization cemented together. |
thought it was about time you
knew how much we appreciate
you and your work.

Very truly yours,

Lynn Reynolds, President
On behalf of: Directors NAMSC

and the Entire Maple Syrup Industry

You exemplify the spirit of
duty. You lead by the very es-
sence of example. You provide
energy just by your being. You
provide unity by virtue of your
personality. You truly deserve our
appreciation.

Thank you for your willingness
to serve and we want you to lead
us as long as you are able. Thanks
Carl.

produces maple syrup,

packs Pure Maple Syrup,

or Maple Sugar.

Buys bulk Maple Syrup from other producers.

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

and supplies leading food manufacturers with Bulk Maple Syrup

Jdmerican map/e /Orac!ucfd

Newport, Vermont 05855

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?
TEL: 802-334-6516




NEW ENGLAND CONTAINER CO.
Home of the

Available to Ship Now!
2 Sizes Cabin Cans

16.9 0z. & %&.45 oz.

ALSO OUR FULL LINE “00” GALLONS
TO HALF PINTS
B We have the BEST M All cans in stock

PRICES! S year round
M No lead in side seams

Order Now!

75 Jonergin Drive ; )
Swanton, VT 05488 - [=>

802/868-3171 gy




EDITORIAL

As the recent election shows,
this is the year of the change. The
“Digest” is also making a change.
In order to get our subscription
rates to be equitable after postage
we have made the following
changes.

U.S. Associations, $3.00 per year
Canadian Assoc., $5.00 per year.
U.S. Individual, $5.00 per year
Canadian Individual, $7.00 per year

These will take effect January,
1993.

| encourage individuals to join
their state associations, there are
many benefits to be derived from
doing so.

Postage and printing costs are
going up and we are constantly
shopping around for better prices.
By being frugal we were able to
show a small profit at the close of
our year, September 30, 1992.

| do encourage you to write to
me instead of calling, | have had
messages left on my answering
machine which | could not deci-
pher, such as a phone number with
no area code, not waiting for the all
too famous “"BEEP"”, or machine to
full of messages to accommodate
your message. The best time to get
me “in person” is early evening.

Happy Holidays to Alll

Editor

DEADLINE FOR
NEXT ISSUE
JANUARY 1
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MARKETING TIPS
By David Kopp

A maple producer after years of
packing only his best flavor syrup
in retail containers decided because
of the low bulk prices to mix varied
amounts of off flavor syrup with
his top syrup to increase his
profits. Fellow producers, | exhort
you to be so carefull Reports from
different areas throughout the
country show an increase in off fla-
vor syrup in retail containers.

We have been working so hard
toward increased sales, use and
public awareness in our maple in-
dustry. Off flavor in retail con-
tainers? Do we need to say
anymore?

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




IS THERE
ANYTHING ELSE
OUT THERE?

Michael Brownbridge and
- Alek Adamowicz

Continuing Maple Research at the
Entomology Research Laboratory
University of Vermont

If it isn’t pink, what is it? When
mummified pink pear thrips infec-
ted with Vertillium lecanii were re-
covered from maple forest soils, all
attention was focused on the eval-
uation and development of this
promising microbe for control pur-
poses. But there were always a
number of ‘other mummified' or
‘discolored’ pear thrips to be found
in the soils. Could it be that there
are other insect-killing fungi out
there in the maple soils? We de-
cided to look. Isolating and identi-
fying further pathogens would add
to the arsenal of fungal agents for
use against pear thrips and other
forest pests.

Two methods of recovering new
fungal material from Vermont for-
est soils were particularly fruitful.
When monitoring pear thrips popu-
lations during the Vermont State-
wide Soil Survey of 1990 and 1991,
miscellaneous infected and mum-
mified larvae were extracted from
the soils in addition to healthy and
pink V. lecanii-infected ones. These
miscellaneous infected larvae were
used in the study. Eighty-six speci-
mens were extracted from soils
collected at 22 different maple for-
est stands throughout the State.
They were surface sterilized and
held under conditions of high hu-
midity to promote the outgrowth

of fungi from the bodies of the
thrips. After 7 days the prepara-
tions were examined by micro-
scope and cultures of the fungi
made when appropriate.

Secondly. soil samples taken
from two maple stands and one
oak stand were baited with wax
moth larvae. Just the same as fish-
ing when you put an attractive
morsel into the water to attract
the fish, we used the wax moths as
bait for pathogenic fungi living in
the soils. Over 300 larvae were
used in this experiment. Infected
larvae were removed from the soils
after 7 days. examined and cul-
tures made.

Forty-one of the 86 fungus-
infected thrips extracted were in-
fected with recognized insect
pathogens: 36 with V. lecanii, still
the predominant species (but not
turning the thrips pink in this in-
stance) and reaffirming its great
potential for thrips management;
three with a Hirsutella sp.; one
with Paecilomyces farinosus and
one with P. lilacinus. Pathogens
were isolated form 34 of the wax
moth larvae: Metarhizium anisopliae
was recovered from all three sites,
infecting 30 of the larvae; two P.
Jfarinosus strains, one Beauveria bas-
siana and a Verticillium sp. were
also isolated from the maple forest
soils.

The biocontrol potential of all of
these species has been well docu-
mented and inpathogenicity
studies done earlier this year, a se-
lection of the isolates were tested
against pear thrips larvae. The M.
anisopliae, B. bassiana and P. far-
inosus strains were all effective,
causing 100 percent mortality
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within 5 days, similar to the v.
lecanii strains originally tested. The
Metarhizium, Beauveria and
Paecilomyces strains caused the
bodies of the infected thrips to
quickly disintegrate, which may ex-
plain why intact pear thrips, infec-
ted with these agents, have rarely
been extracted from soils. Spores
from such larvae would still be re-
leased into the soil and provide a
source of infection for more thrips
moving through the soil profile.

Different species of fungal
pathogens possess particular char-
acteristics that might favor or
limit their use in an IMP program.
We now have a broad base of
pathogen types, which permits the
selection of the best candidate
strains for use in field trials against
pear thrips to be started in 1993.
The strains we have recovered
could have additional advan-
tageous traits. Forest soils may in-
deed be the natural reservoir of
such fungi and they are able to sur-
vive there in the absence of an in-
sect host by utilizing dead organic
matter in the soil as a food source.
This ability to persist in the envi-
ronment makes these fungi partic-
ularly attractive candidates for the
control of thrips and other forest
pests.

EVAPORATORS & SUPPLIES
New & Used

LAMB TUBING & FITTINGS
ORDER EARLY & SAVE
ROGER C. SAGE
4449 SAGE ROAD
WARSAW. N. Y. 14569
Tel: 716-786-5684
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THANKS OHIO
By Roland Jorns

Yes, thanks Ohio for a splendid
Jjob of hosting the NAMSC and IMSI
convention.

It is quite a job to get a program
of this size in order and all details
worked out, and you Ohio folks cer-
tainly did great. The atmosphere
was so warm and friendly, | just
know everyone arrived home with
a great sense of satisfaction. The
business sessions, the research re-
porting sessions, the banquet and
entertainment were just great.

The historical tour of Cleveland
by Lolly Trolly was great too. Our
Trolly driver was very interesting
and very knowledgeable.

The Ohio Association Tour was
also a lot of fun, especially done up
by chaperone and guide Ture John-
son. Getting off the main road and
back on country roads is always ex-
citing for me. Good job Turel

It was good to see Paul Richards
and yes your two senior producers,
Hilton Farley and Ture Johnson
play such an important role in this
successful convention along with
many more, I'm sure.

Well time moves on, and we are
looking forward to Nova Scotia
next year.

- A A T

NATURAL GAS

- AND
M BURNERS
Bk

B Schambach Maple, Inc.

Sardinia, NY
(716) 496-5127
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+ Manufactured by: .
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1992 MANUFACTURED
ITEMS AT 1991 PRICES

Where others have raised prices to
allow for cash discounts, Leader will

be selling 1992 manufactured items at
last year's prices

COMPARE QUALITY
BEFORE YOU BUY!

_——

The STEAM-AWAY uses steam

from the evaporator flue pan to

mﬁe sap in the NOW
AISANY. e ko : available

contact with the under side of the g

unit and then is routed into pipes Alrtlght

inside the heat exchanger. Test results |nsu| ated

show sap temperatures as high as 195*F.

inside the S -AWAY with evaporation Arch Fronts
increased as much as 75%

*patent pending

EQUIPMENT FOR ALL YOUR SUGARING NEEDS

Wmm=  EVAPORATOR CO., INC.

25 STOWELL ST., ST. ALBANS, VT 05478
FOR MORE INFO CALL 802/524-3931 OR 524-4966

13



OHIO FALL TOUR

By Tom Hoffman

The Ohio Maple Producer’s Fall
Tour and Annual Meeting were
held in conjunction with the
NAMSC and IMSI meetings. The
sight for all activities was the Quail
Hollow Resort, Concord Township.
in the Northeast section of the
state. As the hosting association,
the Ohio Producers were pleased to
have so many out of state visitors
take part in the tour.

After two sunny days, our luck
ran out and Saturday's tour com-
menced in the rain. The first stop
was Patterson’s Fruit Farm in
Chesterland. Jim and his son Dave
represent the fifth and sixth gen-
erations that have made syrup on
the family farm. The Pattersons
have given a great deal to the Gea-
uga County maple industry. evi-
denced by the fact that Jim and his
parents, Samuel and lona, have
been inducted into the Geauga
County Maple Hall of Fame. Jim
was instrumental in the growth of
the Maple Festival awards lun-
cheon, Hall of Fame, and syrup dis-
plays. Sam served 4-H, county ex-
tension and the local school board.
lona was a teacher, worked with
Rainbow Girls and State Farm Bu-
reau Board for twelve years. Sap
from their two farms is collected
from 2,000 buckets using a tractor
but they hope to use their team of
Belgians this coming spring. The
four year old sugarhouse has facili-
ties for groups that come out for
hayrides. Sap is boiled in a four by
fourteen raised flue evaporator
with pre-heater hood, fired with
oil. In addition to maple syrup, the
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Pattersons have 45 acres of apples
and 15 acres of strawberries. All
fruit is sold at retail and they have
storage for 10,000 bushels of
apples.

The next stop was at Glenn Bat-
tles’ Sugar Pines Farm in Chester-
land. Glenn bought this 100 acre
farm fifteen years ago and has
been making syrup for thirteen
years. In this short time he has al-
ready won many ribbons in the
Geauga County Maple Festival!l The
farm is one third Maple woods, one
third cut your own Christmas
trees, and one third wilderness. He
puts out between 1100-1200 taps
each spring, most on tubing with
vacuum. He boils on a five by four-
teen raised flue evaporator fired by
natural gas from a well located on
the farm. Average production is
280 gallons of high quality syrup.
Even though he could make more
syrup, Glenn pulls his taps before
other producers. This assures a top
quality product and enables him to
tend to his thirty plus acres of
Christmas trees at a critical time of
year. An unusual feature is that
the sugarhouse and all the other
farm buildings are located at the
center of the farm, not right on
the road.

After a bountiful meal served by
the Geauga Historical Society at
their Century Village, the buses
traveled to Sperry’'s in Parkman.
The Sperry’s sugarbush has been in
their family since at least 1874. It
was tapped at that time but then
went untapped for a period of
time. In the 1930's Mark and his
cousin rebuilt the sugarhouse and
began making syrup again. This
sugarhouse was unique in being



constructed of wormy chestnut. It
was used until 1977 when it
burned down. Some of this wood
was saved and used to side one
wall of the new sugarhouse. Other
native hardwoods cut from the
woods were planed and used to
panel a special room in the new
sugarhouse. For the past twenty-
five years the sugaring has been
carried out by two Amish brothers.
John and Jonas Gingerich and their
families. The sugarbush covers 70
acres where 2500 buckets are
hung each spring. Gathering is
done with a team of horses which
dump the sap into an old copper
cheese making vat set in the creek
bed. The sap is then siphoned to
the sugarhouse where it is boiled in
a six by sixteen dropped flue, wood
fired evaporator. An unusual fea-
ture is the sap preheater located
under the firebox.

The last stop was at the Holden
Arboretum in Kirkland. Founded in
the early 1930's by Albert Fairchild
Holden, the Holden Arboretum is
the largest in the United States.
The almost 3200 acres contains
special collections of flowering

P. STRANSKY
EQUIPMENT INC.
BOX 1, COLLINGWOOD,
ONTARIO, CANADA
LoY 3Z4
TEL. (705)445-6871

crabapples, rhododendrons, and
wildflower gardens. Steven’s guich
and Little Mountain are Nationally
Registered Landmarks for having
significant geological formations. A
special feature of the arboretum is
the Warren Bicknell, Jr. Sugar-
bush. This 1800 bucket operation
is run by Eli Miller and his family
who help with the gathering using
their team of horses. Sap is boiled
in a six by fourteen dropped flue
evaporator. Wood used for fuel is
cut from the sugarbush as part of
the thinning process. The finished
product is sold through the arbo-
retum’s gift shop. Since the arbo-
retum’s primary purpose is one of
education there are many exhibits
within the sugarbush showing the
evolution of sap gathering and pro-
cessing from that of the Indians to
present day methods. Research
and experimentation are also car-
ried out as seen in the "sweet tree”
orchard. Here are several hundred
sweet maples developed by the
Ohio Agricultural Research and De-
velopment Center. These trees
have over 4 percent sugar content.

* Maple Syrup jugs in 5
sizes

* New “tamper evident”
caps ‘

* Custom decorating
available

. * Distributor, dealer and
retail inquiries
invited
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IMSI CONDUCTS
ANNUAL MEETING
IN OHIO

The International Maple Syrup
Institute conducted its annual
meeting in conjunction with the
NAMSC in Concord, Ohio, October
23, 1992.

The annual meeting opened
Thursday evening with a Board of
Directors meeting to discuss bud-
gets. funding of current commit-
ments, and the IMSI's commitment
to function as an International
Marketing Promotion Board. An
address was presented by Dr. Low
on his continued research for a test
to detect adulteration of pure ma-
ple syrup and the importance to
continue to receive IMSI funds for
this research. David McLure pre-
sented a brief view of the National
Maple Promotion Board and its im-
pact on the maple industry. Resolu-
tions were passed to release funds
immediately to Dr. Low. Resolu-
tions were also approved to sup-
port the investigation of both the
International and the National Ma-
ple Promotion Boards. The IMSI re-
affirmed its resolve to present the
plan to proceed with implementa-
tion of its International Maple Pro-
motion Board. The directors urged
maximum effort be given to ob-
taining the $1,000,000.00 from
the Canadian Government which
would be used to initiate and fund
the IMSI's Promotion Board. The di-
rectors also discussed the possi-
bility of Canadian Government
funds being made available to con-
tinue Dr. Low's research which
would relieve the IMSI and the
NAMSC from further funding on
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this project.

Friday's business session was
brief with a treasurers report; elec-
tion of officers was held: Lynn Re-
ynolds, President. Gaston Rioux,
Vice President, Gary Gaudette,
Treasurer, and Rachael Monniere,
Secretary. The balance of the busi-
ness session was allocated to two
presentations: One, a presentation
by Dave McLure describing the Na-
tional Maple Promotion Board; and
Second, a presentation by Steve Se-
Iby proposing an International Ma-
ple Promotion Board to be oper-
ated by the IMSI. Both plans are to
be proposed to local maple associa-
tions and producers, to obtain di-
rection preferred by the maple
syrup industry.

The ISMI's Board of Directors
wishes to extend its sincere thanks
to the Ohio Maple Syrup Producer’s
Association. The Directors also
wish to express their appreciation
to the NAMSC for its support con-
cerning the IMSI's Maple Promotion
Board proposal, and for its coopera-
tive funding of the maple adultera-
tion detection research by Dr. Low.

An IMSI Directors meeting is
scheduled for the Holiday Inn, Bur-
lington, Vermont, Monday. Febru-
ary 1, 1993, 9:30 a.m.

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
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“ Small Brothers
Lightning Evaporators
and Equipment

* Tubing—US Maple/
Maple Experts/Lamb

“* Containers — Sugarhill/
Bacon/Kress/Metal
& Glass

% Tanaka Pumps &
Power Tappers

* Polyethylene Tanks for
gathering and storage

“ New & Used Maple
Equipment for sale

% Candy making supplies
& packagin,

% Available for candy
making demonstrations

WE HAVE THE LARGEST INVENTORY

IN CONNECTICUT
—always trying to serve you better—
ROB & JEAN LAMOTHE

Leader &
G.H. Grimm

Bulk Syrup
for sale

o 89 STONE ROAD. RFD #3
Burlington, CT 06013
Member of 203/582-6135

MSPAC Thanks for your patronage

WE BUY BULK MAPLE $YRUP IN

AlL GRADES FKOM ALL PROPUCERS
DRUMS ARE AVAILABLE
CALL BILL CALLAHAN

MAPLE GROVE FARMS
167 PORTLAND $TREET
ST. JOHNSBURY  VERMONT 05819
802748 - 5141

WISCONSIN 1993
MAPLE SYRUP

INSTITUTE SERIES
By Chris Hauge

The 1993 maple syrup institutes
will focus on educational sessions
including: How to Operate an Evap-
orator; Marketing—State Fair;
Crop Reporting; Techniques on
Tapping the Tree; National Out-
look; Advertising Concerns and
other items of concern from the
producers present. All maple syrup
producers regardless of size are in-
vited to attend any of the insti-
tutesto be held in Wisconsin on the
following dates and places:

Saturday, Jan. 9, Aniwa; Tues-
day, Jan. 12, Luxemburg; Wednes-
day, Jan. 13, Phillips; Thursday,
Jan. 14, Merrill; Friday, Jan. 15,
Rock EIm; and Saturday, Jan. 16,
Cadott.

For more information, contact
Chris Hauge, Forestry Specialist,
College of Natural Resources, UW-
Stevens Point, 2100 Main Street,
Stevens Point, WI 54481, or phone
715-346-3797.

SAP VAC
High Vacuum Roller Pump
For your vacuum sap collection system
Features:
® Vacuums to 20" HG.
* 10 gallons per minute capacity
* Output to 50 PSI.
* Reversible
* Choice of pedestal or hollow shaft
mounting style
* Teflon rollers and Heavy Duty
construction
* Simple installation and maintenance

Pelucidor Farms Sap Vac
Rt. 4, Box 157, Milaca, MN 56353
(612)389-4407

Dealer Inquiries Welcome
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MAPLE & METAL

A Winning Combination
for Over 100 Years

Beautiful 4 Color Maple Scene for Greater * Rectangular, For Better Use of Shelf Space.
Consumer Appeal.

* Much Longer Shelf Life. * No Cancer Causing Compounds Used.
Will Not Become Brittle and Crack at Low Don't Settle for Less — Maple Deserves the
Temperatures. Best.

* No Oxygen or Moisture Vapor Transfer. * Warehouse Stock in Barre, Vermont

For Cans e Cartons e Shippers e Labels
FOR THE DEALER NEAREST YOU CONTACTI' US

MAPLE SUPPLIES COMPANY

RTE. 302 EAST (Kenco Bldg.) I’.0. BOX 895 ® BARRE, VT. 05641
TELEPHONE (802) 479-1827
—DEALER INQUIRIES INVITED—
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NOVA SCOTIA

FALL TOUR

By Brian Allaway

The Maple Producers Association
of Nova Scotia held its fall tour on
Saturday 3rd. October. Activities
for the day were centered around
Earltown, Colchester County.

Tours were conducted at three
different sites during the day.

The first site was at Kirmac Ma-
ple owned and operated by Doug
Kirby and Russell MacKinlay. This
operation was started in 1988 and
they now have 6700 taps all on
tubing (that's 22 km.). A vacuum
pump is utilized to help collect the
sap for the 18,000 litre storage
tank. Kirmac Maple has maintained
good prices and sales have also
been good.

Next on the list was Boondock
Maple. The owner, Robert Williams
has also constructed a pancake
house and this is where dinner was
served to the 50 hungry guests.
Robert has 2000 taps which is fed
directly to the sugar house. The
pancake house is busy during the
maple season and provides a ready
market for a good portion of his
syrup.

The last stop was at Creelman’s
Maple Products which is owned
and operated by Rick Creelman.
Rick also has 2000 taps all on tub-
ing. This sugar house is situated on
a hillside overlooking the hills and
with the colour of the fall leaves it
was a beautiful sight.

Informal discussions among pro-
ducers indicate that everyone has
to try a little harder to sell what
was made in 92. Several producers
have just enough to last them until
the new season while others have

large quantities and no place to sell
it.

The annual meeting will be held
early in the new year and the re-
sults of the maple syrup competi-
tion will be announced at this
meeting.

Griddle Cake
Pancake Mix

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
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F 1992 NORTH AMERICAN MAPLE SYRUP q
ANNUAL MEETING AND CONVENTION
October 23 -26, 1992
Carl E. Vogt, Secretary

The 33rd Annual Meeting of the North American Maple Syrup Council was
hosted by the Ohio Maple Producers Association. The meeting was held at
the Quail Hollow Resort.

Much of the late fall color was still evident on the beautiful hardwoods
surrounding the meeting site. Upon arrival on Wednesday, maple producers
were greeted by an enthusiastic group of Ohio producers led by Farley
Hilton. A long list of sponsors and donors provided a gift bag of useful items
for everyone. Following registration a mixer was held followed by a preview
of a new maple syrup video developed by Lew Staats of Cornell. Delegates
representing member states and provinces greeted each other at an infor-
mal meeting on Wednesday evening.

On Thursday morning the meeting began with a welcome by Senator
Charles Henry of Ohio and Dr. Bob Moser of Ohio State University. Hilton
Farley welcomed the group and introduced the many extension staff, Ohio
producers and other who helped put the meeting together.

President, Lynn Reynolds welcomed everyone to the meeting and Secre-
tary Carl Vogt read the Roll Call of Delegates. Two new member organiza-
tions were approved by the Council. The Indiana Maple Syrup Association
(Kenneth Shipley—Delegate, Daniel T. Garner—Alternate) and The Maple
Sugar Producers of Quebec (Gaston Rioux—Delegate, Michel Nadeau—
Alternate) are now official members of the North American Maple Syrup
Council. President Reynolds introduced each of the representatives and
welcomed their participation on the council.

The Minutes, Treasurers reports, Digest Report, and Research Committee
reports were accepted by the council. Members of the council include dele-
gates and alternates from 16 states and provinces—Connecticut, Indiana,
Maine, Massachusetts, Michigan, Minnesota, New Brunswick, New Hamp-
shire, New York, Nova Scotia, Ohio, Ontario, Pennsylvania, Quebec, Vermont,
Wisconsin.

President Reynolds asked if Russ Davenport, chairman of the Maple Syrup
Manual revision committee would report on the progress being made. Russ
reported that a final draft is being circulated to committee members and
authors for final review. Some diagrams and photo's are needed but every-
thing is on schedule for publication. Russ will be sending final review copies
to interested individuals including Extension Foresters and others for com-
ments. Dr. Mel Koehling of Michigan State University will edit the final
version of the manual. The committee has worked very hard on the manual
and the council appreciates their valuable input.

A large number of exhibitors and suppliers set up displays for producers
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attending the meeting. Everything from the basics to R.O. machines, evap-
orators and packaging equipment were on display. A fine collection of
spouts, postcards, and patents relating to the maple industry and many
other exhibits were viewed during the refreshment breaks and at other
times. Suppliers representing maple syrup producing regions in the U.S. and
Canada were on hand to help answer questions.

Richard Norman, Vice-President of the Council reported on the USDA Crop
reporting system. The USDA was very happy with the results of its first
complete survey. They wish to thank NAMSC members for their valuable
input into the survey.

President Reynolds appointed the Auditing Committee (Richard Norman,
Ture Johnson, Ron Shaw) and the Nominating Committee (Bill Clark, Arthur
Merle, Paul Richards) for 1992. The committees will report back to the
council prior to adjournment.

The meeting continued with the presentation of reports by the delegates.

The Technical Sessions included many fine presentations by representa-
tives of different universities.

Following the technical sessions a Social mixer, Taste of Ohio and enter-
tainment followed a busy and educational day. A large number of door prizes
were awarded to many in attendance.

On Friday morning the International Maple Syrup Institute (IMSI) held its
meeting followed by a panel discussion of the present and Future Status of
the Maple Industry in Canada and the U.S. The panel did an excellent job in

presenting a variety of topics followed by questions from the audience.
b— 3

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
and equipment, new and used;

Springtech reverse osmosis machine;
Lamb Naturalflow tubing system;

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

Tanaka pumps and tappers;

Bacon jugs in All-state, Indiana,

Call ite for complete catal
Michigan, Ohio and Wisconsin label designs; i B

; ; — Sugar Bush Supplies
* Full line of tin and glass syrup containers in stock; 11 Okemos Road
Mason, MI 48854
* Autumn Leaf syrup cans, labels and sugar boxes. (517) 349-5185

We buy and sell Pure Maple Syrup and maple products.
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The second series of Technical Sessions was held during the morning.

Following lunch, a Tour of downtown Cleveland on *Lolly the Trolly” was
enjoyed by everyone. Visitors had a fine opportunity to learn much about
Cleveland's highlight’s including history. architecture, science, the arts, and
much more.

The Friday evening Banquet began with the traditional singing of the
National anthems of the United States and Canada. Following an excellent
meal, participants were hosted to an outstanding set of stories, antidotes
and tales of a “woman on the farm" by Pat Leimbach. Pat told of her many
exploits, and trials of being a “farm wife” including gestures from her
husband.

Following the speaker awards were given for the maple syrup contest and
the photography contest. Winners included:

MAPLE SYRUP — Light Amber — First — Jim Cermak, Middlefield, OH,
Second — Hilton Farley, Middlefield, OH, Third — Daud Maple, Jamestown,
PA

Medium Amber — First — Gilliam Family, Cambridge, VT, Second — Kirmac
Maple Products, Truro, Nova Scotia, Third — Lyle Stockwell, Ellsworth, WI
Dark Amber — First and Second — Joe and Barbara Polak, Merrill, WI, Third
— Zubell's Sugar Shack, Gilman, WI

Judges — Randy Hiegelman, Columbus, OH, Paul Richards, Chardon, OH,

Frank Goodell, Mantua, OH =
e daware & _
AR ae Har Ree’ JA/?;
oY AO® DeRuyter,N.v.13052 " Teq, ()

e J‘; Everything AS
& For The Producer,
c® Large Or Small

* Storage & Gathering Tanks
* Sap Buckets, Covers

* Lamb Tubing & Fittings

* Gas Tree Tappers

* Metal Decorated Syrup Cans steamaway
* Sugarhill Plastic Jugs unit

* Bits, Filters, Spouts

* Rubber Candy Molds

% Leader - King - Grimm Evaporators

% Maple Cream Tubs

Phone: 315-852-3326

U.P.S. Dalily, Call Or Write Today and 315-852-3327
For Our Catalog
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PHOTO CONTEST — Maple Products — First — Charles W. Bacon, Jaffrey,
NH, Second — Vernon Gerdin, Stanchfield, MN

Maple Production — First — Donald Boncela. Willoughby Hills, OH, Second —
Jack Brideau, Jaffrey, NH

Maple People — First — Jacques Couture, Westfield, VT, Second — Roth
Sugar Bush, Cadott, WI

Judge — Paul Newman, Chardon, OH

Lynn Reynolds presented Ture Johnson of Ohio with a special award for
his many contributions and leadership to the North American Maple Council.

In addition awards were given to Darrel Russ, Dave Marvin and Lynn
Reynolds for their work on the Research Review Committee.

Presentations were also made to Bacon Jug Co.. Sugarhill Containers, and
Maple Supplies for their contributions to the Research Fund on behalf of
their customers.

On Saturday morning, Council members met to discuss and vote on Re-
search Awards for 1993. The council discussed many items of interest
including a proposal for a Promotion Program in the U.S. and a proposal for a
Maple Syrup Promotion Plan for Canada. The proposals will be reviewed by
the various members in the U.S. and Canada during the coming months.
Presentation will probably be made at local association meetings prior to
official sanction and adoption.

Labeling laws and regulation, organic maple syrup and other items will
certainly be topics of discussion during the coming year.

Council delegates have many items to discuss with their respective asso-
ciations. The schedule of meetings for the Council over the coming years are:
Nova Scotia — 1993, Massachusetts — 1994, Ontario — 1995, Michigan —
1996, Connecticut — 1997.

The North American Maple Syrup Council wishes to thank the Ohio Maple
Producers Association for hosting the 33rd Annual Meeting. We look for-
ward to a productive 1993 season and the next meeting of the Council which
is scheduled for October 1993 in Nova Scotia.
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UPCOMING EVENTS

MASSACHUSETTS MAPLE ANNUAL MEETING

Saturday, January 9, 1993
Greenfield High School
Greenfield, Massachusetts
For further information: call Tom McCrumm (413) 628-3268

53RD ANNUAL NORTHEAST OHIO INSTITUTE
OF FORESTRY AND MAPLE SYRUP PRODUCTION AND MARKETING

On Wednesday, January 27. at 6:30 p.m. there will be a trade show and
program. On Thursday, January 28, from 8:00 a.m. to 3:30 p.m. there will
be a trade show and technical/educational programs. Both programs will be
held at the Geauga Livestock Commission in Middlefield, OH.
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Proven Energy
Saving Products

HURRICANE

WOOD-FIRED ARCH

Boils 50% More Than
Standard

PIGGY BACK PAN UNIT

“YOUR ALL NATURAL WAY T0
PRODUCE 100% PURE MAPLE SYRUP"

Increases Any
Evaporat%rsgbapacity by

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

Woodchip
Evaporators

Save Labor &
Increase Capacity

CROSS FIRE

OIL FIRED

ARCH

10% More Capacity

Sap Brothers
Reverse Osmosis

Machine

Removes 75% of
Water From Sap

[ightring

SMALL
BROTHERS USA, INC.

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

Leaders in Maple Technology for 100 years

THE LEADER IN HIGH PERFORMANCE
EVAPORATORS

PIGGY BACK PAN

“The Only Patent
& Proven Unit —

All Others
are Unproven”

Hobby Smoke Stack
Preheater
Complete line of maple syrup equipment
for the small & large producer

FREE 45 PAGE CATALOG

Built To Boil Faster

Order now before prices increase




TENTH ANNUAL
MAPLE SYRUP FESTIVAL
By Rich Patterson

The Tenth Annual Maple Syrup
Festival will be held in Cedar Rapids
on March 6th and 7th, 1993. It is
open to the public and will take
place from 8:00 a.m. to noon on
Saturday, and from 9:00 a.m. to
1:00 p.m. on Sunday. The Festival
is sponsored by the Indian Creek
Nature Center.

Although many syrup producers
might consider lowa beyond the
range of maples, the state is
blessed with thousands of sugar,
black, and silver maples as well as
millions of box elders. Syruping
was a common commercial activity
in lowa until the early years of this
century.

Syruping is experiencing a revival
in lowa, and many farmers have
entered the small commercial pro-
duction state and many more folks
tap a few trees in the woodlots or
back yard.

The Nature Center's Festival in-
cludes demonstrations of tree
identification, tapping. sap haul-
ing, and syrup finishing. Visitors
enjoy a full course breakfast fea-
turing locally made syrup, pancake
mix, and sausage while enjoying
live entertainment from a variety
of musicians. In 1987 the Center
built a large Sugarhouse and taps
about 150 trees.

About 2,000 people attended the
1992 festival. More are expected
this year.

For information contact the In-
dian Creek Nature Center, 6665
Otis Road SE, Cedar Rapids, IA
52403.

It's
worth it.

To Stop By Bascom’s...

We have an incredibly large inventory to choose
from night here at the Sugar House showroom
And although we are a little off the beaten path
you won't be disappointed that you ook the ime
to stop by

To Call Bascom's
Tmyoo'

We always have personnel on the premises to
take your mail order or give you expert technical
information We ship UPS daily from our large
inventory

Just look what's
in stock...

e EVAPORATORS
GRIMM * LEADER
SMALL BROTHERS
GATHERING & STORAGE
TANKS
FILTERING EQUIPMENT

ACCESSORIES

US MAPLE TUBING
BUCKETS

SUGARHILL JUGS
SYRUP CANS &

GLASS BOTTLES

DRUMS

REVERSE OSMOSIS—
OSMONICS SPRINGTECH
AND SAP BROTHER

PLUS MANY USED PIECES OF
EQUIPMENT

‘@'7‘ Free Catalogs Available
OPEN MON.-FRI. 7:30-5:00
SAT. 8:00-12:00

Maple Syrup:
Bulk syrup for sale
Immediate pricing or
future contracts

‘B 's
Sugar ‘House Inc.

RRA 1, Box 138, Alstoad, NH 03602

603/835-6361 or 603/835-2230
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PUTTING ON THE TOUR

By Janet L. Aldrich
Cornell Cooperative Extension
of Otsego County

Oddly enough, our first stop was
Underwood Produce, the hydro-
ponic greenhouse which grows let-
tuce and tomatoes, year round in
water instead of soil. The connec-
tion? Producing a quality product,
direct and wholesale marketing,
and experience with the New Your
State Seal of Quality Program. Gary
Hollen from Ag & markets was on
hand to talk with folks about the
Seal of Quality Program. Produc-
tion numbers were of interest —
they produce about 2800 heads of
lettuce per year and 30,000 Ibs of
tomatoes. They recently added
kale as a crop and those of you who

visited might be interested to
know they recently added a third
greenhouse.

The rest of the tour was sugar all
the way. Stop two brought us up
scenic Briar Creek Road to Edwards
Maple Products in Otsego. Owners
Earl and Bonnie Edwards, together
with partner Wayne Hanvey show-
cased their operation which runs
about 800 taps of their own, rents
another 1200 and uses a 4" x 12’
wood fired evaporator. This stop
also provided our first taste of Ot-
sego Syrup, as maple milk shakes
were made and handed out by
Sandra Lilley, our 1992 Otsego
County Alternate Dairy Princess
and Abby Adams, the 1992 Alter-
nate Miss New Your State Maple
Queen.

=+

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

“0Q0” 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

——— O O
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After lunch we went to Patrick
Hill Maple Farm, in Morris. Owner
Dave Kopp talked about adding re-
verse osmosis in 1990 which he
feels more than tripled produc-
tivity. Dave, Jean and their three
teenage children work hard mar-
keting their product through mail
order, road-side sale, community
events, fairs, festivals and farmers
markets. Dave feels that the addi-
tion of an 800 telephone number is
proving to be a great sales
promotion.

The day's final stop took us
down tree-lined Pegg Road which
suddenly opened up onto hayfields
and pasture lands to the left and
the hillside sugarbush and log
home of Dale and Susie Parker, to
the right. Dale's father started
making maple in the late '40s.
using 400 wooden buckets. Today,
Dale and Susie, together with their
nephew David Parker, run 3,000
taps with 1,000 taps on vacuum to
the sugar house. They added re-
verse osmosis in ‘92 and now mail
order their product throughout the
U.S. Dale demonstrated his boiling
operation and it was fun to see the
steam rising from the sugarhouse
onto a bright July sky.

At the evening banquet Lew

Staats paid tribute to Harold Tyler
who was recently inducted into the
American Maple Museum Hall of
Fame and plaques were presented
to each of the producers who hos-
ted a tour stop and to the Otsego
County Maple Producers Associa-
tion for their work in “putting on
the tour”.

Cornell Maple Specialist, Lew
Staats addressed the group and
presented the newly released
video, “'Sugar Bush Management —
A Guide to Improved Syrup Produc-
tion. This video was produced by
Cornell Cooperative Extension and
Paul Smith college was very well
received by all. Gracing the head
table were two Maple Queens —
last year's New York State Maple
Queen, Jennifer McAdams and this
year's Alternate Miss New York
State Maple Queen, Abby Adams.
Abby joined with the representa-
tives of the companies who exhib-
ited during the tour in handing out
door prizes.

Day two's weather held true as
we travelled through the winding
roads, rugged hills and sudden val-
leys of northern Otsego County.
Stop one brought us to Breezie Ma-
ples Farm which is situated on a

—

IPL TUBING

13030 Rt. 39

Sardinia, New York 14134
716-496-5127

Cohambach Mapte uc.

COSTER SAP CONCENTRATORS
COMPLETE LINE OF MAPLE SUGARING EQUIPMENT
WHOLESALE AND RETAIL
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road barely the width of the bus,
on a mountaintop so steep we had
to turn the bus around and go back
the way we came. Partners Rick
Newman and Larry Roseboom
started small in 1987, built a larger
sugar house in '88 and presently
run about 1200 taps, half of which
are on a vacuum line direct to the
sugar house. The focus of this stop
was the severe thinning of a future
sugarbush in February of "92 with
the assistance of DEC Forester Paul
Trotta. Paul was on hand to greet
us at the sugarbush which hap-
pened to be located about a mile
further UP that mountaintop. A
tractor driven wagon ride was
available for those smart enough
to take it. The rest of us diehards
were too busy breathing to appre-
ciate the panorama of Rick’'s home,
sugarhouse, apiary and fields of

sorghum far below. (What's the
sorghum for we asked this maple
syrup/honey producer — sorghum
syrup production, what elsel) Re-
covering in the cool of the sugar-
bush, we listened as Paul Trotta
outlined their strategy and gave
advise regarding sugarbush
thinning.

From one mountaintop to an-
other, we next travelled up Stan-
nard Hill to Stannard’s Maple Farm
which has been a family operation
for over a hundred years. Warren
and May Stannard, together with
daughter Julie, run their maple
business for both enjoyment and
profit. They discussed their efforts
to automate the saphouse with la-
bor efficient equipment, currently
running about 1200 taps. all on
tubing. Overlooking the small vil-

=

and two pound sizes.

HANSMANN'S MILLS, INC.
P.O. Box 280
Bainbridge, N.Y. 13733

\\B“SMAMN'S

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 pound

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.

Phone 607-967-5080
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lage of Roseboom, Stannard's farm
is part of a rural setting that would
rival any scenic calendar.

Down the hill and back up again
brought us to equally beautiful Be-
Ivedere Lake for lunch, relaxation
and friendly conversation. Then
the road down through historic
Cherry Valley was made even more
meaningful by our bus driver who
grew up in this area. His reminisc-
ing and knowledge of the South
Valley/Cherry Valley region made
the ride to our next stop a true
“tour de force".

When we reached Richfield Hill
Farm which is situated in the roll-
ing of Richfield Springs, we were
met by partners John McKelvey
and Charlie Coons who detoured us
to an impromptu stop at their sug-
arbush. John and Charlie described
their management of the 50 acre
sugarbush were they run 1500
taps on a gravity flow system
down both sides of Richfield Hill.
At the sugarhouse owners John
and Jo McKelvey talked about their
efforts to implement the most
modern and efficient operation
possible, both in sugarbush man-
agement and syrup production.
They described running sap by
gravity feed from holding tank to

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) B58-2781

evaporator, using reverse 0smosis,
running the concentrate through
copper tubes to pre-heat before
boiling, using a piggyback pan on
the lower evaporator and other in-
novations. Munching on cookies
and strolling through their formal
herb gardens were fun toal

Apropos to our feeling a bit
down because the tour was almost
over, our last stop was named Dis-
mal Inn Sugar. Located on yet an-
other hillside, this sugarhouse
overlooks the small town of Hart-
wick which is all but hidden for the
trees. Owner Bruce Phillips started
production on St. Patricks day in
1988 and two years later rebuilt an
entirely new, more efficient opera-
tion. Part-owner of a lumber yard,
Bruce uses ash slab wood as the
main source of fuel and runs 1050
taps. He never told us the story on
how the business got its name, but
rest assured it had nothing to do
with the beauty of the scene
below.

The trip back to the Otsego
County Maple Producer’'s sugar
house at the county fair grounds in
Morris was over too soon. Not too
many of us said goodbye — most of

*us gave a wave and a smile and

said, "'See you next yearl".

R

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING**
28 Min. VIDEQO $29.95 Ppd.

%0 Pg. GUIDE $450 Ppd.
residents add 5%
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MORE BANG FOR YOUR
80 CENTS

(Get 25% more for your dollar —
buy direct from 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 — 500 gph for $11,000 high perfor-
mance at great prices.

* NEW automatic WOOD STOKERS (Zero Fuel Cost??)

* USED 72” x 20’ LIGHTNING/THUNDERBOLT Pig-
gyback combo. (1200 gph. Plus . . . )

* 25 hp OIL fired PORTABLE BOILER unit with SIPPLE

finisher
* USED High speed vacuum bottling units (up to 8 heads).

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

WANTED:

PATRICK HILL WHOLE MAPLE PRODUCERS

MAPLE FARM |
‘ x We want maple syrup producers
| DAVID KOPP, PROPRIETOR | who understand & practice

Pure Maple Products | earth stewardship & organics.

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

Morris, NY 13808
1-800-62-MAPLE

; : ‘ CECIL WRIGHT
N“‘”v&etil,'.?,i ?31‘:}:,]‘135 1434 Fairview Avenue

WRITE FOR FREE BROCHURE . Columbus, Ohio 43212




WISCONSIN
MAPLE TOUR
By Chris Hauge

October is the month for maple
producers in many states and pro-
vinces to have tours of operations
in their area, this is true in Wiscon-
sin as well. The 1992 tour was held
in the heart of the maple belt near
the center of the state. In excess of
100 producers enjoyed a beautiful
fall day viewing three different
sugarbush operations in the
Athens area. It is customary in Wis-
consin to rotate the tour around
the state. This year District three
under the guidance of Lloyd Franz,
delegate from that district ar-
ranged for the producers to see
syrup operations ranging from 820
gallons to 3300 gallons including
the viewing of a new thunderbolt
arch and a piggy back pan. At one
site producers got a first hand look
at a ginsing operation and new cus-
tom drying building. a visit to the
Beaver Creek Mennonite Country
Store and the Mennonite Commu-
nity Center to learn more on the
history of the Mennonite's and

hear a Mennonite family sing sev-
eral of their hymns topped off the
field visits.

Since Wisconsin included their
fall tour with the National meeting
last year the tradition of naming a
syrup maker of the year was post-
poned until this year when two
producers were named to make up
for last year as well. Juan Reynolds
of Aniwa and Henry Grape of
Holcombe were the two honored
producers this year. It was pointed
out that not only does the pro-
ducer get recognized but equal rec-
ognition goes to the spouse and
family since syruping is truly a
family operation. Maple Queen,
Terri Holmes, was on hand to share
her experiences in parades and at
state fair with the group during
the noon program held at a local
church in Athens.

Next years fall tour will be held
October 2, 1992 in District five in
the northwestern part of the State
of Wisconsin. In addition to Wiscon-
sin producers a warm welcome is
extended to anyone who might like
to attend. If interested, just let
someone in Wisconsin know and
we will get the information to you.

Warmest Holiday Wishes

to all our maple friends

The Reynolds Family
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U.S. MAPLE, Inec.

TUBING © SPOUTS o TEES o Y’s e CONNECTORS

4 or 6-WAY
MANIFOLD
. SET

SPOUTS
e Black color aids
in rapid taphole

thawing.
e For rergovol use 1" . CONNECTORS

wrench or hammer. e Will not
pull apart.
SPOUT-PLUG 194

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

e Interconnection
between “T" and

spout. e
\ »

U.S. MAPLE TUBING —Green Translucent Color
“ROUND"—I.D. is standard for “RIBBED" —Hedavier wall, minimizes
complete interchangeability. flattening of tubing against heavy
Minimizes ultraviolet sunlight barked trees. Designed especially
dgl:'rgorqﬁon. Flexible in cold for year round installations.

w er.

All items are: ® Guaranteed against defects of any kind * Completely interchangeable with other brands allowing you fo
rade o section al a fime. Fittings are: ®* Made from a new formula. Low temperature and impact sirength e Designed not fo
pull apart ® Rugged: mos! plastic per fitting on the market » 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., Spartansburg, PA 16434 (8414) 654-7338, 654-7265
MAPLE SYRUP SUPPLIES, PO Box 245, Potterville, Ml 48876 (517) 6457305
MAYOTTE'S MAPLE PRODUCTS, RD 2, E. Fairfield, VT 05448 (802) 849-6840

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE
TUBING EXPERIENCE, CONCERNED ABOUT QUALITY AND SERVICE.
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REMINDER
Research Proposal
Guidelines

Research projects may be sub-
mitted for consideration based on
the following guidelines:

(1) Proposals must be received no
later than July 1, 1993 for consid-
eration in 1993. Proposals received
after that date will be considered
in 1994,

(2) Proposals shall be complete
and detailed in content. However,
proposals shall contain a short con-
cise cover statement briefly ex-
plaining cost, scope, objective, pro-
cedure, and anticipated value to
the maple industry.

(3) Proposals shall contain de-
tailed estimated cost breakdown,
within the detailed report.

(4) Proposals shall be submitted
with a minimum of forty (40) com-
plete copies.

(5) Proposals must contain a
complete reference section listing
and explaining any similar of dupli-
cating research previously accom-
plished. Proposals for duplication
of previously completed research
must contain detailed explanations
of why such duplication is
warranted.

(6) Results or progress of funded
projects must be presented annu-
ally at the convention of the
NAMSC and must be published in
the Maple Syrup Digest as soon as
possible after completion.

(7) Send proposals to: Lynn H. Re-
ynolds, Research  Committee,
North American Maple Syrup Coun-
cil. W10010 Givens Road, Horton-
ville, WI 54944,

Remember: July 1 Deadline.

Bright and merry
wishes this festive

season, fora

and
laughter
...and
saying

“thank you”

;l%; those you

Chuck & Judi Kiessling

Elmer & Mary Kress

s.](rcss Crcnﬁons, 5nc.
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AMERICAN
MAPLE MUSEUM
CANDIDATES

MAPLE HALL OF FAME
By Lloyd Sipple

Each year the directors of the
American Maple Museum attempt
to find the two most worthy per-
sons to be inducted into the Maple
Hall of Fame. Over the years they
have done a very commendable job
with almost all of the states and
provinces of the maple producing
area of the United States and Can-
ada being represented.

This is not an easy job. Since the
directors don't know many con-
nected with the maple syrup indus-
try outside their immediate area,
they have had to rely on help from
more farflung organizations such
as the Maple Syrup Producer Asso-
ciations, the North American Maple
Syrup Council and the International
Maple Syrup Institute. This has
helped but every system can stand
some improvement, so they asked
if 1 could get some help through
the Maple Syrup Digest.

For several years, when the Mu-
seum first opened, the Digest ran
an article each year asking the
readers to vote on their choice for
Hall of Fame Inductees. The re-
quest failed to generate much re-
sponse but we thought it certainly
deserved another try. The follow-
ing criterion should be observed:

To qualify, a person should be
active in the industry outside their
local area, at least statewide if not
nationally.

This should include activities to
better the maple industry above
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and beyond what they are being
paid to do.

Persons who freely give their
time and effort to benefit the ma-
ple industry are much more wor-
thy of the Hall of Fame than those
only interested in padding their
own pocket.

If a state maple producers asso-
ciation knows of someone who is
worthy of receiving this honor,
PLEASE get your members to sup-
port the candidate and send the
votes to:

THE AMERICAN MAPLE MUSEUM
Box 81
Croghan, NY 13327

These must be received by the
deadline — April 1st.

It will help if you notify other
state producer associations of your
choice and ask for their assistance.
A worthy candidate is probably
known far beyond your state’s bor-
ders. If you need more informa-
tion, call Leslie Lyndaker,
315-346-6060.

The final selection of the two
candidates for this year’'s induction
is up to the Museum Board of Di-
rectors, but they will certainly ap-
preciate your assistance.

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




1992
Contributions to the
NORTH AMERICAN
MAPLE SYRUP COUNCIL
RESEARCH FUND

Please send all contributions to:
North American Maple Syrup Coun-
cil Research Fund in care of Chris
Hauge, Treasurer, College of Natu-
ral Resources, University of Wis-
consin — Stevens Point, 2100 Main
Street, Stevens Point, WI 54481.

A-D Toy Village Railway Museum —
Middleborough, MA

Abbott Farm — Tilton, NH

Adirondack Maple Company — Fonda, NY

Joel Afdahl — Hammond, WI

Aither Maple Products — Height Park, VT

Warren Allen — Castorland, NY

Alstead Farms — Keene, NY

American Maple Lane — Newport, VT

American Maple Products — Newport, VT
(Roger Ames)

Don Amero — Woodstock. VT

Andersen Maple Farm — Long Eddy, NY

Justus Asthalter — Parksville, NY

Atkins Fruit Bowl — S. Amherst. MA

Atwoods Sugar Shack — New Hartford, CT

Richard Atwood — West Chazy, NY

The Bacon Jug Company, Inc. — Littleton,
NH (David McLure)

Bacon's Sugar House — Jaffrey Center, NH

Frank Bailey — Vineyard Haven, MA

Barlow Lookaway Farm — Springfield, VT

Bascom'’s Sugar House — Alstead. NY

Bean Farm — Westwood, MA

D.D. Bean & Sons Co. — Jaffrey. NH

Mike Berliner — Lake Luzerne, NY

Bernard and Sons — St. Victor de
Beauce, Quebec

Robert Blair — Kingston, NH

Blue Heron Farm — Charlemont, MA

Bolduc Maple Products, Inc. — Quebec,
Canada

Borden, Inc. — Columbus, OH

Boyd Bradbury — Bridgewater, ME

Paul Bradbury — Bridgewater, ME

Branon Enterprises — West Chazy, NY

Brodies Sugarbush — Westford, NY

Jack Brown — Paw Paw, MI

Reed Burman — Thompson, PA

Lansing Burdick — Stephentown, NY

Busque Enterprises — Millinocket, ME

Burning Bush Home — Warren, NH

Butternut Mountain Farms — Johnson,
VT (David Marvin)

Campbelis Maple — Smyrna, NY
(William Campbell)

Steve Canfield — East Jewett, NY

Doug Caruth — Hill. NH

Caspar Business Office — Somerville, MA

Jim Cermak — Chesterland., OH

Christies Maple Farm — Lancaster, NH
(Colin Christie)

Chubb Life America — Concord, NH

Clark Brothers — Wells, VT

Clute Brothers — Naples, NY

Cold Hollow Cider Mill — Waterbury, VT

Gary Cole — Mount Holly. VT

Martin Collins — Putney, VT

Donald Cook — Sherburne, NY

Karen Cook — Worthington, MA

Charles Coons — Richfield Springs, NY

Cornell University — Lake Placid,
NY (Lewis Staats)

Countryside Hardware & Recreation —
DeRuyter, NY

Ed Crane — St. Johnsbury, VT

Ken Crowther — Jackson, NH

Ralph Curtis — Newfoundland, PA

Dakin Farm — Ferrisburg, VT (Sam Cutting)

Danforth’'s Sugar House — East Montpelier,
VT (Nathan Danforth)

Russ Davenport — Shelburne Falls, MA

David Davis — Colton. NY

Deerfield Plastics. Inc. — Deerfield, MA

DeCoste Maple Products — Moores
Forks, NY

Deloughary's Sugar Bush — Bark River, M|

DeVooght Sugar Bush — Marquette, Ml

J. Curtis Dom — Wellersburg. PA

Ralph Curtis — Newfoundland, PA

Dube’s Pure Maple Products — Eagle
Lake, ME

Charles Emerson —Alfred Station, NY

Ed Eurich — Waitsfield, VT

Ewen’s Sleepy Hollow Sugar —
Lunenburg, MA

Leslie Everson — Clifton Springs, NY

Donald Fairbanks — Federal Dam. MN

Family Farm Maple Products —
Vanetten, NY

Felbro Food Products — Los Angeles, CA

Filtrine Manufacturing Company —
Harrisville, NH

Troy Firth — Spartansburg, PA

Fisher Mountain Sugar — Grassey
Meadow, WV

Forest Society Gift Shop — Concord, NH

French Camp Academy — French Camp, Ml

Frost Valley YMCA — Claryville, NY

David Fuller — Lancaster, NH

Funk Grove Maple Syrup — Shirley, IL

Randy Galusha — Athol, NY

G.B. J. Marketing — Bernardston, PA
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Green Mt. Sugar House — Ludlow, VT

The Geauga County Maple Festival, Inc. —
Chardon, OH

Gilmer Sugar Bush, Champion, MI

Mike Girard — Simsbury, CT

Gordon Goss — Barnet Center, VT

Gortner's Maple Syrup — West Salem, OH

G.H. Grimm — Rutland, VT

Grimm Evaporator — St. Albans, VT

Hagelberg Farm Maple Products —
Arlington, VT

Rodney Hall — E. Dixfield. ME

Hall Tavern Farm — Shelburne Falls, MA

Hamley's Maple Farm — Barton, NY

Hansmann's Mills — Bainbridge, NY

Highland Sugar Works — Starksboro, VT

Hillside Farm — Whately, MA

Hillside Plastics, Inc. — Sunderland,
MA (Richard Haas)

Hillside School Farm — Marlborough, MA

Hodgkins Maple Supplies — Thorndike, ME

Ken Hufnagle — Martville, NY

Rodney Hunt — Hensonville, NY

Indian Water Maple Company — New
Creek. WV

Jasper's Sugarbush, Carney, Ml

Dan Johnson's Sugar House — Jaffery, NH

R.N. Johnson — Walpole, NH

Davey Jones — St. Johnsbury, VT

Jorn’s Sugar Bush — Egg Harbor, WI

Jugtown Country Store — Waterville
Valley, NH

Kedron Sugar Makers — South Woodstock,
VT (Chip Kendall)

Hank Kenney — Marlborough. NH

Don Kent — Wolfeboro, NH

Paul Kimball — Wolfeboro. NH

Kinney & Hodgkins Maple Supplies —
Thorndike, ME

Kinship Farm — Concord, VT

Dan Kistler — Ludington. Ml

Kivela Sugar Bush — Brantwood, WI

David Kopp — Morris, NY

Kress Creations — Oxford. CT

Phillip Krieg — Girard, OH

Robert Lamoth — Burlington, CT

Jeff Lamphere — Mcindoe Falls, VT

Eric Lande — Johnson, VT

Leader Evaporator Company, Inc. —
St. Albans, VT

Les Industries (Bernard) —
Ham-Nord, Quebec

N.V. Lincoln — Reed City. Ml

Randy Loch — Springville, PA

John & Carol Logan — Colrain, MA

Lookaway Farm — Springfield, VT

Lucerne Maple Products (Ken Greene) —
Brewer, ME

Lyndonville Hardware — Lyndonville, VT

Tom Madorna — Voorhees, NJ

Maine Maple Products — Farmington, ME
(Ray Titcomb)
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Maine Own Treats — Trenton, ME

Francis Manes & Sons — Orwell, OH

Wyman Manes & Sons — Orwell, OH

Maple Acres —Kiwadin, Ml

Maple Avenue Farms — Waitsfield, VT (Ed &
Gordon Eurich)

Maple Crest Farm — Buckfield, ME

Maple Glen Farm — Cabot, VT

Maple Grove, Inc. — St. Johnsbury, VT

Maple Homestead Farm — Marlborough, NH

Maple Lane Farm — Mt. Gilead, OH
(0.C. Stevens)

Maple River — Harrison, IN

Maple Supplies Company — Barre, VT

Maple Syrup Supplies — Potterville, Ml

The Maple Syrup Producers Association of
Connecticut, Inc.

The Maple Producers Association of N.S. —
Ambherst, N.S.

Maple View Farms — Dryden, NY

Maplewood Farms — Hortonville, Wi

Marketing Inventives — Norwood, MA

Marquardt Tree Farm — Tigerton, WI

Massachusetts Maple Producers
Association — Ashfield, MA

Dave Matt — Brattleboro, VT

May Ventures — Anchorage, AK

David Mayotte — East Fairfield, VT

McConnell's Maple Kamp — Coudersport, PA

McLure’'s Honey & Maple Products. Inc.
Littleton, NH

Quentin L. Mead — Moscow. PA

Merrill's Agway — Littleton, NH

Miniature Precision Bearings — Keene, NY

Monadnock Paper Mllls — Bennington, VT

Mooer’'s Agway — Mooers, NY

MBP — Keene, NH

Richard Norman — Woodstock, CT

New Hampshire Maple Producers
Association, Inc. — Londonderry, NH

NE New York Maple Producers
Association — West Chazy. NY

Northern New York Maple Products —
No address

North Country Corp — Cambridge. MA

North Haverhill Agway — North
Haverhill, NH

Northfield MT Herman School —
Northfield, MA

Northwest Pennsylvania Maple Producers
Association — Corry, PA

0ld Virginia Log Homes — Pennington, VA

Orchard Farm — Ashfield, MA

Oregon Ridge Nature Center —
Cockeysville, MD

Frank Owens — Colebrook, NH

Henry W. Parker — Palo Alto, CA

Parkers Maple Farm — Mason, NH

Parker;s Maple Barn — Brookline, NH

Patz Maple Products — Pound. WI

PDT — Mt. Holly, VT



Pearl & Son — Loudon, NH
Percy Maple Products — Stowe, VT
Polly's Pancake Parlor — Sugar Hill,
NH (Mrs. Roger Aldrich)
Potter-Tioga Maple Producers
Association — Mainesburg, PA
Ivan R. Puffenbarger — Glue Grass, VA
Peter Purinton — Richmond. VT
Rathbun's Maple Syrup — Whitehall, NY
The Red Cupboard — West Woodstock, VT
Harry Remick — Tamworth, NH
Reynolds Enterprises — Appleton, WI
Reynolds Sugar Bush, Inc. — Aniwa, WI
Richards Maple Products — Chardon, OH
John Roth — Cadott, WI
Guy Russell — Rhineback, NY
Russell's Maple Farm — Rome, PA
Schambach's Maple Products — West
Falls, NY
Dennis & Joan Schleif — Merrill, Wi
Schwab's Maple Products — North Java, NY
Shady Maple Farms — St. Evariste, Quebec
Shiloh Sugar Bush — Wysses, PA
Millard Shultes — West Berne, NY
Sidelands Sugar Bush — Westmister
West, VT
R.W. Sidley, Inc. — Painesville, OH
Sieder’s Sugarbush, Mayfield, MI
Silver Bay Packers — No Address
Claude Sisson — Central Bridge, NY
Sipple’'s Farm — Bainbridge, NY
Smada Farms — Greene, NY
Small Brothers USA — Swanton, VT
Larry Smith — Napancok, NY
Smith's Maple Products — Skowhegan, ME
Dennis Sparks — Mesick, Mi
Randall Sprague — Portville, NY
Spring Farm — Colrain, MA
Spring Tree Corporation — Brattleboro, VT
Tony Sterns — Littleton, NH
Steven's Maple Supplies — Mt. Gilead, OH
Stoweflake Resort — Stowe, VT
P. Stransky Equipment, Inc. —
Collingwood, Ontario
Stuart & Johns — Westmoreland, NH
(Roger Adams)
The Sugarman Co. — Newport, VT -
Sugar Bush Supplies — Mason, MI
The Sugar Shack — Arlington, VT
Sugar Tree Country Store — McDowell, VA
Summit Packaging Systems —
Manchester, NH
Sunnyside Maples, Inc. — Loudon, NH
Sunset Farm Maple Products — Lee, MA
Sweetwater Tree Farm — Aurora, WV
The Syrup Barn — Bearlake, PA
Daniel Tassier — Cedarville, M|
David Theule — Ada, MI
Toad Hill Maple Products & Supplies —
Athol, NY
Thomas Todd — Norwood, NY
Bernard Tobin, Cambridge Spring, PA

Toney's Grinders — Manchester, NH

Top Acres Farm — South Woodstock, VT

Trainor's Sugar Bush — Menomonie, WI

Truchan Sugar Bush — Lansing, Ml

25,000 Gifts, Inc. — White River
Junction, VT

Two Brooks Maple Farm — Lake Placid, NY

Underwood Orchard — Traverse City, Ml

Fred Van Voorhis — No Address

Vermont Maple Man — Newport Center, VT

Vermont Green Mountain — Newport
Center, VT

Vermont Maple Sugar Makers Association,
Inc. — Wells, VT

Vermont Sugar House — South
Royalton, VT

Wagner's Sugar Hill — Peshtigo, WI

James Waldron — Indian River, MI

Waterloo USA — Barton, VT

Waterloo USA — Merrill, Wi

Peter Webster — No Address

Whippoorwill Farm — Marlboro, NH

R.G. White & Sons — Ringe, NH

Richard Whitney — No Address

Sam Wienke — Farwell, Ml

Paul Williams — Mesick, M|

Williams Farm — Sunderland, MA

Williams Farm, Inc. — Old Deerfield, MA

Wisconsin Maple Syrup Producers
Council — Bryant, WI

Wood Homestead Maple Syrup —
Stamford, NY

Woodys Maple Products — Herman, NY

James Woodrow — Herman, NY

Leroy Worden — Beulah, Ml

Wright's Sugar House — Camden, NY

Dale Young — Granby, CT

M M e o o

| Now Is the time to check your

MAPLE LABELS

All required information on one
Pressure-Sensitive Label for

SYRUP, CREAM OR SUGAH:
Use on Plastic Jugs, :
Metal & Glass Containers
Fancy & 2 Color Labels Available
For Color Samples & Prices
WM. L. CHALMER ASSOC.
150 Traverse Blvd., Buffalo, NY 14223
716-877-6016
2 orders now available for
small producers
DEALER INQUIRIES INVITED
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CLASSIFIED

MUST SELL: 4 x 14 Small Brothers
evaporator new sfs syrup pan, 7"
filter press v.g.c. like new, sap
buckets, oil fired finishing pan, used
pipeline, new candy machine with
molds, 475 gal. pu tank. Call (607)
652-2583 eves. or (516) 722-5435
leave message.

FOR SALE: Osmonics model
110043-SB92 CHF 20 membrane
R.0O. 600 GPA excellent condition
$8,500. Sap preheater for R.P. use
wasted heat from evaporator to in-
crease 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, MI.
49664. 616-228-5835.

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

FOR SALE: Small Brothers stain-
less steel front pan 72 x 48 used 1
season $850. David Boudrieau,
Westmoreland, NH 03467 (603)
399-4981.

FOR SALE: 5 and 10 gallon stain-
less steel milk cans. Dairy Service,
Box 253, Bluffton, IN 46714
219-824-1100.

FOR SALE: IPL Vacuspout -
Schambach Maple, Inc. (716)
496-5127

FOR SALE: Glass lined and S.S.
vacuum and non-vacuum storage
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tanks — 400 gallon thru 20,000 gal-
lon. Truck mounted S.S. 2200 gal-
lon hauling tank. $1000.00. New 4 x
10 S.S. steam hood $300.00. Buy-
ing, selling, or trading all grades of
bulk maple syrup. Dealer for Coster
R.R. machines. We are looking for a
large producer who is interested in
pursuing certified organic produc-
tion. Our markets will guarantee a
sale for your bulk syrup. Adirondack
Maple Farms, Fonda, NY 12068.
(518) 853-4022 FAX (518) 853-3791.

Maple Supplies

Come and see us for —

% Small Brothers
Evaporators

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

% Tanaka Tappers & Pumps
W 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
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MAPLE CONTAINERS




SINCE 1890
EIMM ALLAMERICAN

DURABILITY BY DESIGN
COMPARE BEFORE YOU BUY

& FASTER BOILING TIME

/i
7% more liue area than 7 inch deep flues //
LONGER ARCH LIFE 4
4 inch u channel reinforcemant over 3 leet, "> 'D
prevents spreading

e
<&

STRONGER SEAMS

Double lock Seam on pan corners

EVERYTHING
FOR THE
) ,:_Im SUGAR MAKER
[ |G \ \L
@ / /“mq;gmnmg‘_@(aj SINCE
SMOOTH '[;‘ T o
REINFORCED CORNERS L) =
Knuckie reinforcements used on all pan
comners

WAt 1890
.-I(:"__._f_uj‘u. A % —C ;‘
‘-'»r‘,‘? STRONGER PANS R i
Side wall reinlorcement on pans 4 leet and , C_* —0 T_;,
longer

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

yl

ilsatealy
CRE
————

—_——

, ?’}—1‘:\ ‘
The Original & Backbone
of Maple Tubing

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

S AMBE=—— Mo/l

We have well ovr 100 special items
just for Maple Sap Production, most

of them manufactured ourselves.
Lamb Naturalflow

Naturally

G. H. GRIMM CO.

DIV. OF LEADER EVAPORATOR

P.O. Box 130 Phone: 802-775-5411
Rutiand, VT 05701 )
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