bl .E--‘,' S [ E

VOL. 6A, NO. 1 MAILED BY 2-1-94 FEBRUARY, 1994

#2ZZE0 HN ‘Aunquejue)
10} pajsanbay
uojjIaL0) ssalppy

¥ "ON LINH3d
HN ‘AHNEHILNVD
aivd 39v1S0d 'S'N
3Lvd XInd




it
Doils down
o one

QTR ) e

marLE INVIETAL

W Can Sizes — One Gallon 10 4.75 oz W Metal Provides Much Longer Shelf Life.
* Proper Capacity for Hot Pack Maple
Syrup,

* No Oxygen or Moisture Vapor Transfer.

*TES(EG and Approved by.State of Vermont, * No Cancer Causing Compounds Used. ® FOR CANS
Dept. of Weights and Measures. ® CARTONS
*Warehouse Stock in Barre, Vermont ’mﬁlewuﬁ.mamemm [ ] SHIPPERS
® STATE LABELS
See Your Dealer or Contact Us MAPLE SUPPLIES COMPANY
@ Route 302 E., (P.O. Box 895)
S i Barre, Vermont 05641
Dealer Inquiries Invited (802) 4791827




MAPLEFEST '94
New Brunswick,

Canada
June 2,3,4, 1994

 SEMINARS
Sugar ush Equipment
Marketing Products
Management

' FIELD TOURS
ok of Sugar Bushes along
he Samt John River Valley

_Maple Olymplcs :
ew ,;nsmck Style)
Banquet & Dance e
. pLus
Large Equlpment Exhnbitlon i

: ~Companion Tour
PLENTY of New Brunswtck HOSPITALITY

Please send me more information on MAPLEFEST '94

NAME:

ADDRESS:

PHONE:

Mail to : Lisa Ludford
Forest Extension Service, P.O. Box 6000
Fredericton, N.B. Canada E3B 5H1
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GREETINGS §
FROM

YOUR
PRESIDENT

Winter is upon us. As we write
this, it is very cold. The tempera-
ture is around zero, that is cold for
Connecticut.

The winter workshops and
schools are going on or have been
completed. This means the syrup
season is here. It's time to start
tapping.

As we look forward to the new
season, most people believe that
the 93 crop has been pretty well
used up. Most people reported

sales were good. There is still a sur-
plus though, but no where near as
much as there was.

We must continue to promote
pure maple syrup as we push for-
ward into a new season. Advertis-
ing and producing a high quality
product is still the best way to sell
our syrup. There are still many peo-
ple who have not tried pure maple
syrup on their pancakes, but when
they do we must give them a pure
quality natural product.

Best wishes for a successful sea-
son.

Your President,
Richard Norman

* 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

* Maple Cream Tubs

* dwar e & R r
VM e 7
%\j_ ‘ &48€ " DeRuyter, N.v. 13052 °"ea " /W)/ .
A usY Everything o,

00 For The Producer, ’
Q° Large Or Small o

steamaway
unit

% Leader - King - Grimm Evaporators

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

8:00 - 5:00
Phone: 315-852-3326




EDITORIAL

Happy New Year to all of you.

We look forward to the New
Year and the upcoming maple
syrup season with renewed hope.
The bulk price of syrup is higher
than it was a year ago. The surplus
is coming down and retail sales
have been steady. All of the people
that | have talked to said that
Christmas sales were very good.

A couple of things — If | don't
get back to people who call and
leave a message please try again.
Some people call and leave a phone
number with no area code and no
town or state. Some don't wait for
the “"beep” and I get part of a mes-
sage. When | got home from the
NAMSC meeting in Nova Scotia my
machine was “full”’, so | don't
know how many | lost.

This issue contains a form for
subscription to the Digest. Most
subscriptions will run out next is-

wall Far,ns

Maple Products & Supplles
Full Line Of
New & Used Equipment
Distributors for:
sSmall Brothers * Waterloo, USA
® Sugarhill Containers
* Dominion & Grimm
Plus +« Metal & glass containers
* Bulk syrup sales
+ Candy & cream making supplies
* Pumps & power tappers
* Polyethylene tanks
* Buckets & tubing supplies
No order too large or too small!
Ready to serve a fellow maple producer!
Member of Rptfmy ¢ Lisa Hall
MMPA Rt 2 Box 72
E. Dixfield, ME 04227

207-645-4608/207-645-2862

sue. People keep their Digest
around forever. | still get forms
from years past when you could
get the Digest for 3 years for $5.00
Sorry — no more. For those who
sent $5.00 for 2 years — you only
got 1 year. For those who sent
$3.00 | gave you a reduced number
of issues. Please check the expira-
tion date on your label, S/94
means that it expires with the
June issue. For the vast majority of
you, if you belong to a state asso-
ciation, your subscription is cov-
ered with your state dues.

| am publishing the sap prices
again, this year and these prices
are only a guide and not carved in
granite. In this area we still get
$35.00 per gallon or better. In
other parts of the country it is a lot
lower so you have to adjust your
sap prices accordingly.

E'nuff said, Happy sugarin'.
Editor

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

ROGER C. SAGE
4449 SAGE ROAD
WARSAW. N. Y. 14569
Tel: 716-786-5684

T "NATURAL Gas !

NATURAL GAS
AND

.Eﬁkdiiauansns i
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' Manufactured by: .
Schambach Maple, Inc. .

Sardinia, NY
(716) 496-5127
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SUBSCRIPTION FORM

| would like to subscribe to the Maple Syrup Digest.

USA

CANADA ()1 YEAR $7.00

() 1 YEAR $5.00

Please Remit In US Funds

This is a new () renewal ( ) subscription.

Name

Address

Make checks payable to Maple Syrup Digest and Mail to:
MAPLE SYRUP DIGEST
P.O. BOX 240
CANTERBURY, NH 03224

If your association dues cover your subscription, of if you have sent a
subscription for the coming year, please disregard this request. Be sure
your association covers your subscription.

Be sure to send us your change of address,the post office will not forward

bulk mail.
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CLUTE'S MAPLE

PRODUCTS
*Grimm Equipment
*Lamb Tubing
*Bacon Jugs
*Canoy Supplies

Lane & Kathy Clute
405 Clute Road
Naples, NY 14512

(716) 374-6371

b o

l Now is the time to check your

' MAPLE LABELS

'AII required information on one
Pressure-Sensitive Label for

’SYRUP CREAM OR SUGAR]
: Use on Plastic Jugs,

’ Metal & Glass Containers

t Fancy & 2 Color Labels Available
; For Color Samples & Prices

{ WM. L. CHALMER ASSOC.

l P.O. Box 20440, Cleveland OH 44120
4

¢

4
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216-291-4897 or 1-800-847-6016

FAX 1-800-847-6016 1

Y2 orders now available for
small producers

DEALER INQUIRIES INVITED j
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THOUGHTS FROM YOUR
IMSI PRESIDENT

The holidays are over, winter has
set in, and syrup season is just
around the corner. Sleigh bells are
no longer ringing, the shovels have
been put to test, and we're trying
to locate our tubing under two
feed of snow. Some years | might
question our resolve, but this year
is different. We have some real
good things to be excited about.

Promotion boards are being for-
med in several states. Activity in
promotion has never been stron-
ger. And, the IMSI has just com-
pleted probably the most extensive
public relations campaign since its
formation in 1976.

| have never been more proud to
be part of this industry and part of
the IMSI. We are really getting
somewhere. During the past four
months with funds provided by Ag-
riculture Canada, the IMSI has con-
ducted the most extensive promo-
tion effort  probably ever
undertaken by the maple industry.
Promotions and public relations
conducted by David S. Wachsman
Associates, Inc., in the name of the
IMSI has appeared throughout the
United States and Canada. These
efforts have produced promotions
in major television markets, in the
Family Circle Magazine, and other
North American publications which
has spread the word about pure
maple syrup around the world. But
the most important thing to re-
member is that these promotions
and public relations are about the
guarantee of purity as provided by
the IMSI logo. This is the most im-
portant aspect to consider, the

8

consumer has the logo on the con-
tainer as their guarantee, that
they are buying and eating pure
maple syrup. Never before have we
been able to so capably and so ex-
tensively, spread the word as to
what the IMSI logo means and
what it does.

Now comes your part. As mem-
bers of the IMSI, the logo is yours.
Use it proudly. Protect the logo. Po-
lice the logo for anyone attempting
to degrade or desecrate its integ-
rity. Report any suspected adulter-
ation with the logo involved. It is
yours. Don’t let anyone injure the
image it provides to your cus-
tomers. The dollars you and your
organizations pay for dues makes
the IMSI part of your maple syrup
operation. Thus the logo use is crit-
ical to you. You can be very proud
of your IMSI, your IMSI actions, and
your pure maple industry symbol—
the IMSI logo. Treat it with pride
and respect. Pure maple syrup is
number one—the IMSI logo guaran-
tees it to the customer. Wow,
what a deal.

Wishing you all a successful
syrup season and a prosperous
New Year.

Lynn Reynolds

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
SSAWARD WINNING**
28 Min. VIDEO $29.95 Ppd.
90 Pg. GUIDE $4.50 Ppd.
residents add 5%
sy o, et ohlk
U'P.S .'ddd;‘ 1o:
PERCEPTIONS, INC.
R R 1 Box 159 D
Charlotte, VT 05445
(802) 425-2783




ANNOUNCING NEW OWNERS OF BROOKS FILTRATION ENGINEERING
WITH HERB BROOKS CONSULTING

PRESSURE FILTER

Featuring:

* No maintenance FOOD GRADE ALUMINUM plates and frames
* 7 to 14 element filtering

* 7, 10 or 14 inch plate sizes

* Fast heating

* Easy cleaning — drip dry

¢ Compact, lightweight (7" & 10" model can be shipped UPS)

* Highest capacity filter of this type

These filter presses from WES FAB offers a cost effective solution to your 4
filtering needs. The plates for the filter bank are built using food grade, no- |
rust aluminum. Cleanup is easy with its drip-dry construction. The gal-
vanized steel frame provides compact mounting for the motor, pump, and :
filter assembly.

This filter press has been proven in years of use by producers and packers
in the US and Canada. Its dependability makes it one of the best values in
the industry.

This filter press is available at your local dealer or from WES FAB.

PPEFIE PSPPI PS PP PP PP S ST T PP PP EPIG PP IDF P

Specifications

e 7 filter plates

* 8 filter frames

¢ Electric motor driven pump

e Optional long life diaphragm
pump

® Pressure gauge

* Galvanized steel frame

* Stainless steel pan

LA A A A AL o

Wayne E. Schoepke, Jr.
P.O. Box 95
Wausau, WI 54402-0095
(715) 848-2697

WES FAB |




1993 OHIO FALL TOUR
By Tom Hoffman

Sugarmakers from Ohio, Indiana,
Michigan, New York, and Vermont
met in Findlay Ohio, the weekend
of November 5 and 6, for the Ohio
Maple Producers’ Association An-
nual Meeting and Tour.

Friday afternoon started with
maple equipment suppliers exhibit-
ing in the atrium of the Findlay Inn
and Conference Center. All the lat-
est equipment was on display for
everyone to peruse and representa-
tives were on hand to answer ques-
tions.

Later that afternoon was a tour
of Differential Car, which is one of
only two companies in the country
which rebuild coal and mining rail-
road cars. Everything from replac-

ing running gear, to custom built
radio controlled dumping chutes,
to total refurbishing and painting
are all performed in these facilities.
They even restore the "arch” in
flat cars by heating the entire un-
derneath of the car and weighting
the ends.

After district meetings and more
time at the trade show everyone
enjoyed a delicious banguet (the
best anyone could rememberl) and
an outstanding performance by
the ladies chorus, “Sounds of Mu-
sic”. The business meeting in-
cluded reports of the recently held
NAMSC and IMSI meetings as well
as director’s elections.

Saturday’s tour began at the Uni-
versity of Findlay Equestrian Farm.
These facilities actually consist of

Richard Day describes his syrup making operation to some of those in

attendance at Ohio Fall Tour.
10
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two separate farms, one specializ-
ing in hunters and jumpers and the
other in western and pre-veterin-
ary studies. As part of their studies
in nutrition, horse training, and ri-
ding instruction, students care for
200 to 300 horses keeping careful
records as to each animals health
and progress.

The bus then traveled to Charles
Crates Sugar Camp. Three genera-
tions have made syrup on this
farm. This 1200 tap operation is in
a virgin stand of timber and uses
tubing with vacuum. As sap is
pumped to storage tanks it passes
through a recorder which gives the
total gallons of sap for each days
run. Sap is processed through an
R.0. Machine and boiledina 4 x 12
raised flue, oil fired rig.

After lunch we stopped by Di-
etsch's for desert. This company
has been making fine quality ice
creams and candies since 1926l

With our sweet tooths satisfied
we traveled to the Yarn Farm. Here
we learned about the production of
mohair from the farm's 300 an-
gora goats. The goats are guarded
by a special breed of dog called a
Maremma. They were originally
bred it Italy for the purpose of pro-
tecting flocks from predators. The
ladies on the tour really enjoyed
the chance to view the handknit
sweaters and spinning demonstra-
tions and browse through the
shop.

Our final stop was the Richard
Day Sugar Camp. Careful records
are kept covering production, sap
sweetness, cords of wood used,
etc. Richard said that record keep-
ing comes naturally since it is part
of his job as a state fish biologist. It

was fascinating looking at the
chart that gave all the data for the
past 15 years production. Careful
attention is paid to the vigor of
each tree, so the number of taps
varies from below 400 to over 500
depending on tree health. Buckets
are used and gathering is done by
tractor. Sap is boiled ina 3 x 12’
dropped flue evaporator.

New year's tour will be in Central
Ohio, we hope to see you there.

Maple
Products
Maple
Supplies
% NEW Store
% NEW Location
Y NEW Items
% Small Brothers
Evaporators
Y Bacon Jugs & Shipping
Containers

% Tanaka Tappers & Pumps
% Maple Expert Tubing

% Blue Seal Feeds

% Hansmann’s Pancake Mixes
¥ Gifts for All Occasions

DAVENPORTS
Townline Rd., Spencer, NY 14883
Off Route 34
Between Spencer and Van Etten
(607) 589-7866
Residence (607) 589-6626

11




MAPLE AND WOODLOT
COURSES OFFERED AT
SUNY CANTON

Two courses of interest to forest
land owners will be offered this
spring at SUNY Canton in Canton,
NY.

Maple Syrup Production and Mar-
keting will start Monday, February
14 in the evening and continue for
the next 3 Mondays. There will also
be sessions held in the college's
sugar house that will be scheduled
as the sap run progresses. The cost
will be $40.00. Included in the
course are equipment, evaluating
the maple stand, collection and
boiling of sap, sanitation and mar-
keting of syrup and other products
such as cream and candy.

Woodlot Management will start
Monday evening March 21 and con-
tinue for four sessions. The cost
will be $50.00. Included in the
course are tree identification, vol-
ume determination and harvesting
options. Examples of contracts and
sales or how to market your wood-
lot will be discussed.

The classes will be taught by
Grover Katzman and many guest
speakers, including producers, DEC
and Extension personnel will be on
the program. All classes will be
held at the college farm on Rt. 68
outside of Canton. For more infor-
mation, call Betsy Hodge at
315-386-7402 (talk to secretaries
to sign-up) or 315-379-0607.

» ® - *

We provide advice on
sugarhouse  design

stallations.

FIRTH MAPLE PRODUCTS

Stocking a full line of equipment needed by the maple producer
Buying all grades of bulk syrup

U.S. MAPLE TUBING

SMALL BROTHERS EVAPORATORS
SAP BROTHERS REVERSE OSMOSIS
and on the setup of SUGARHILL JUGS

complete tubing in- DAVIES CANS

G.H. GRIMM EVAPORATORS
COSTER REVERSE OSMOSIS

Located 4 miles west of Spartansburg Pa. on Route 77

Call: 814-654-7265
Write: R.D. #2, Spartansburg, PA 16434




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 customers love the appealing
gallon size to the 3.4 e /. old fashioned color

ounce Sampler, the
entire family of
jugs is molded

and texture.
The famous
Bacon™ Jugs

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

| 4 Sampler.

Custom printing and grade labels are available for all 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.

For more information, and the name of
iy the Bacon Jug Dealer nearest you, call

BAT[EEH or write to:

JU(‘, THE BACON JUG COMPANY, INC.
Co RD #2, BOX 580

MF:AI“ LITTLETON, NH 03561

603-444-1050
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HALL OF FAME
INDUCTEES

1. Professor Fred Winch, Cornell
University, May 28, 1977

2. Robert M. Lamb, Bernhards
Bay, NY, May 20, 1978

3. Dr. Charles 0. Willits, USDA
Regional Research Lab, Phila-
delphia, PA, May 20, 1978

*4. Verne A. Wicks, Harrisville,
NY, May 20, 1978

5. Adin Reynolds, Aniwa, WI,
May 12, 1979

6. Dr. James Marvin, University
of Vermont, Burlington, VT, May
12, 1979

*7. Samuel Zehr, New Bremen,
NY, May 12, 1980

8. Leon Wright, Farmersville,
NY, May 17, 1980

*9. Joseph Yancey, May 17,
1980

*10. Erwin Yancey, Croghan,
NY, May 17, 1980

11. Professor Josh A. Cope, Cor-
nell University, May 17, 1980

12. Ture Johnson, Burton, Ohio,
May 16, 1981

13. Lloyd Sipple.
NY, May 16, 1981

*14. Nelson Widrick, Croghan,
NY, May 16, 1981

15. Walter Humphreys, Barrie,
Ontario, May 15, 1982 -

Bainbridge,

+“ 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
& packaging
W Available for candy
making demonstrations
WE HAVE THE LARGEST INVENTORY
IN CONNECTICUT
—always trying to serve you better—
ROB & JEAN LAMOTHE

o 89 STONE ROAD., RFD #3
Burlington, CT 06013

Member of 203/582-6135
MSPAC  Thanks for your patronage

Leader &
G.H. Grimm

Bulk Syrup
for sale

™\

r ADIRONDACK MAPLE FARMS
All Grades of Bulk Maple Syrup for Sale
“WANTED”
Bulk Commercial Grade Maple Syrup
“FOR SALE”

* All sizes vacuum and non-vacuum tanks:
s.5., glass-lined and open-top galvanized
tanks, 300-20,000 gallon

* (1) 4x10 s.s. steam hood—3$275

* (1) 5x10 heavy duty s.s. steam pan with all
coils (copper), piping and traps—$2500

* (1) Sipple s.s. steam V-pan with piping
excellent shape—$750

* {1 1/2" brass tank float switch (complete)—
$100

* Osmonics RO machine, 1200 GPH flow—
$9500

* 6x6 Leader syrup pan good condition—
$250.

* 8 oz. glass syrup bottles—$3.50/case of 12

* 16 oz. glass syrup bottles—$5/case of 12

* Large quantity of Lamb used tubing
with drop lines

3500 gal. s.s. round creamery tank—$1600
We Accept Bulk Maple Syrup In Trade
Custom bottling available
on all size containers

FONDA, NY 12068

14

518/853-4022 * FAX: 518/853-3791
\ i,




*16. Everett Valentine, Har-
risville, NY, May 15, 1982

17. Edward Farrand, State Col-
lege, PA, May 15, 1982

18. Linwood B. Lesure, Ashfield,
Mass., May 14, 1983

19. Gordon Brookman,
Dayton, NY, May 14, 1983

20. Putnam W. Robbins, Michi-
gan State University, May 19, 1984

21. Edward A. Curtis. Hon-
esdale, PA, May 19, 1984

22. Fred M. Laing, Burlington,
VT, May 18, 1985

23. Robert B. Huxtable, Lansing,
MI, May 18, 1985

24. Russell M. Davenport, Shel-
burne Falls, Mass, May 17, 1986

25. Dr. Robert Morrow, Cornell
University, May 17, 1986

26. Ronald Shaw, Hawkestone,
Ontario, May 16, 1987

27. Gordon Gowen, Alstead, NH,
May 16, 1987

28. Paul S. Richards, Chardon,
Ohio, May 14, 1988

29. Arthur E. Merle, Attica, NY,
May 14, 1988

30. Robert Coombs,
ville, VT, May 20, 1989

31. A.R.C. Jones, MacDonald Col-
lege of McGill University, May 20,
1989

32. Ray Foulds, University of
Vermont, Burlington, VT, May 19,
1990

33. Elmer Kress, Oxford. CT,
May 19, 1990

34. Dr. Mariafranca Morselli,
University of Vermont, Burlington,
VT, May 11, 1991

35. Clarence F. Coons,
Kemptuville, Ontario, May 11, 1991

36. Harold Tyler, Westford, NY,
May 9. 1992

37. Edward Doubleday, New-
port, VT, May 9, 1992

South

Jackson-

38. Charles Bacon, Jaffrey Cen-
ter, NH, May 8, 1993

James Bocky of Somerset, PA was
also selected to be inducted into
the Hall of Fame in 1993 but was
unable to attend because of serious
illness. He was rescheduled for
1994.

‘In the early years of the American
Maple Hall of Fame. the Directors of
the American Maple Museum also in-
ducted a local maple producer who had
been instrumental in the founding and
support of the Museum. This practice
was discontinued in 1983.

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

HAMLEY’'S MAPLE
SUGARING EQUIPMENT

Grimm Evaporators
Lamb Maple Tubing
Waterloo

Sugarhill Jugs |

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

(607)565-3731

15



NEW ENGLAND CONTAINER CO.

HOME OF THE FAMOUS
CABIN CAN

* GALLONS * HALF GALLONS + QUARTS -
* PINTS « HALF PINTS -
Also 500 ml & 250 ml Cabin Cans

» We have the BEST PRICES! -« All cans in stock year round

* No lead in side seams

Order Now!

75 Jonergin Drive
(4 Swanton, VT 05488

Vo 802/868-3171

o>
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1994 SAP PRICES sugar $/gal. sugar $/gal.

1.50  .096 3.60 .374
.60  .113 3.70 .387
A lot of people have requested that 170 130 3.80 .400
we publish sap prices. What | have 1.80 .145 390 .412
found is that sap prices vary greatly 1.90 159 4.00 .425
depending upon the retail price of %08 173 4.10 .437
syrup. The retail price of syrup in the z'éo }gg jgg jgg
Northeast is higher than in the Mid- 230 511 440 ‘475
west, hence the price paid for sap is 2.40 223 450 .488
higher in the Northeast. Listed below 250 236 4.60 .500
are sap prices being paid by SOME pro- 2.60 248 470 513
ducers in New Hampshire and Ver- ggg 35511 3,5938 g%g
mont. . 274 : i
Remember these prices are for sap 290 286 500 .551
delivered to the sugarhouse. 300 299 5.10  .563
These prices are intended to be used 2;8 gézil g%g ggg
only as a guide for buying sap and no 330 337 540 601
way intends that they dictate the price 3.40 ; BEQ. .
for the entire industr { o ' 14
y. 350 .362

WATERLOO INC.

MAPLE SUGARING EQUIPMENT QUALITY « RELIABILITY - SERVICE

WATERLOO'S team of experts is o Sy
proud of a three quarter century & R Yy
heritage in servicing the Maple 75
Industry. We pledge to go on < &
offering the highest quality on the £ WATERLOO 3

market at the best price. £} % ‘.} QQ

EVERYTHING YOU NEED:

FROM SAP COLLECTING EQUIPMENT, VACUUM SYSTEMS, RE-
VERSE OSMOSIS MACHINES AND EVAPORATORS TO FILTER-
ING, CANNING AND CANDY MAKING EQUIPMENT!

PLUS — Expert advice to help you maximize the efficiency of your opera-
tion whether you are a large commercial producer or a backyard sugar-

maker.
WATERLOO USA, INC. “
HCR 63, Box 35A W. 1887 Robinson Rd. '
Barton, VT Merrill, W1 54452 —
(802) 525-3588 (715) 536-7251 e




PARTICIPANTS AND
ADVERTISERS INVITED
TO WINDSOR COUNTY

MAPLERAMA

VERMONT MAPLE

TOUR, 1994

Windsor County is hosting the
1994 Maplerama-Vermont Maple
Tour on July 29 and 30, 1994. Sug-
armakers from all over the United
States and Canada come to the
Maplerama, to learn about the lat-
est techniques being used, to see
what other sugarmakers are doing,
and to enjoy the local area. This
year, Ascutney Mountain Resort
will be the base site. Two large
banquet halls will be available for
Maplerama use; one hall will be de-
voted to space for exhibitors.

The Windsor County Maplerama
Committee is now working on
preparations for the tour; host
sugarhouses and sugarbushes have
been chosen, events and entertain-
ment are being scheduled. The pro-
gram booklet is also being pre-
pared. Advertisers and exhibitors
are invited to contact the
Maplerama Committee for infor-
mation on rates and reservations.
Businesses are also invited to spon-
sor or co-sponsor Maplerama
events, such as underwriting
awards, meals, booklet production,
tours, or other costs.

Please contact Les Motschman,
Maplerama Committee Chairper-
son (802-436-2561) for general
Maplerama information, or Nina
Huffer (802-875-3092) for adver-
tising information or exhibit space
reservations.

wANSMANY o

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
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 H




We pride ourselves on manufacturing evaporators for
every size operation. From the large to the hobby producer,
Small Brothers makes equipment that is right for your business.

For The Hobbyist

Our Thirfty Model, 18" x 60"
For 50-130 taps

¢18" x 44" Stainless crimp pan
¢18" x 16" Stainless syrup pan
¢Dial fitting

¢Sap transfer

How much
¢Brass syrup draw off valve

equipment

: do you need
Increase the capacity of your to Sugar?
present hobby evaporator with (G~ Call us today for
a HOBBY PREHEATER a free hobby chart

Small Brothers has B
‘the Lowest Prices
onTUBING =

MAILL
Brothers USA

The Industry Leader for New & Traditional Equipment

802/868-3188 '
800/363-8338 P.0.Box714 (€D)]
fax: 802/868-3180 Swanton, VT 05488 (i)
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REFLECTIONS

By Sherb Doubleday

The main thrust of this tale is to
record for historians a description of
the manufacture of a maple syrup
product known to the trade as, "block
maple sugar,” but first I'll digress to
relate some cunning practices used by
producers to enhance their return
from the sale of bulk maple syrup.

To put things into perspective, a few
of us old-timers remember the good
old days when bulk maple syrup prices
were in the 20 cents per pound range.
In the 1940's, as the U.S. recovered
from World War Il and government
price controls were lifted on maple
syrup selling prices, (yes, maple syrup
was considered an essential commod-
ity along with cane sugar). | was intro-
duced to several crafty practices used

UL LOLUNL.

by producers to enhance their return
from the sales of bulk maple syrup.

Example A: Counterfeit maple syrup
could be adulterated with cane sugar
added to the sap in the boiling process.
This enhanced the color for a higher
grade and price.

Example B: Cane syrup could be adul-
terated with brown sugar to imitate
maple color.

Example C: Maple sugar cakes could
be made with rocks in the center to
add weight and reduce the actual
weight the buyer received and paid for.
This is how it worked:

At the end of the sap run when the
quality of syrup was less than table
grade, a few sly individuals processed
their unfiltered and ungradable prod-
uct into what was known as ‘“bag
sugar” because it was maple sugar
packaged for sale to dealers in grain

-

| dgim
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Photo illustrates 70 Ib. boxes of block maple sugar. On right in photo is
Frank L. Jenne, founder and first president of American Maple Products

Corporation, Newport, Vermont.
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bags which were commonly available
to farmers as discards from horse feed.

| saw a pile of large cobblestone
rocks in a buyer's warehouse that was
discovered by poking a sharp steel rod
into large blocks of maple sugar. Let
the buyer beware was the watchword
in the 1940's. This sort of trickery re-
sulted in the compulsory grading of
maple syrup in Quebec.

To get back to the subject of “block
maple sugar,” in the January 1990 is-
sue of the Maple Syrup Digest | wrote
about the Cary Maple Sugar Co. of St.
Johnsbury, Vermont, that referred to
the 1931 bankruptcy of that business
due to a huge excess inventory of
“block maple sugar” that had been
manufactured and stored in anticipa-
tion of a sale to the American Tobacco
Co. That didn't materialize. The Cary
Maple Sugar Co. was never the same
after that failure.

My father-in-law, Frank Jenne. who
was associated with the Cary Maple
Sugar Co., was financially burned by
this failure, but rose from the ashes
and founded American Maple Products
Corp. which he located in Newport,
Vermont, in 1940, 40 miles north of
St. Johnsbury. In those days shipments
of maple syrup in drums from syrup
producing areas was by rail and New-
port is located at the junction of the
Canadian Pacific Railway and the
Quebec Central Railway with connec-
tions to New England and states west
of Vermont. Space was available in rail-
way owned buildings known as the
Flour Sheds. And why were they
known as the Flour Sheds, you ask?
Well, because the railroad had facilities
for the storing and handling of grain
products shipped in from the midwest
for distribution to New England grain
dealers. These wood frame ware-
houses are 80 ft. wide and several
football fields long.

Hundreds of carloads of bagged
grain were unloaded and reloaded an-
nually from these storage sheds. As
you can imagine, it required men with
strong arms and backs to handle 100
Ib. sacks of grain. There were no fork
lift trucks in those days.

One hundred years later, there are

no railroad steam engines huffing and
puffing switching rail boxcars to and
from the Flour Sheds, but the buildings
are still here and one of them is par-
tially occupied by American Maple
Products as a maple syrup processing
plant. Locals know it as the Maple
Sugar Factory, naturally enough, as
the principal business at that time was
the manufacture of “block maple
sugar” for sale to the tobacco and
blended cane and maple sugar syrup
manufacturers.

| started my apprenticeship with
American Maple Products (first | mar-
ried the boss's daughter) in 1946 and
hung in there through short and long
maple crops for 40 years. That's how |
learned to make “block maple sugar.”

In addition to the uses mentioned
above. minor markets for maple sugar
existed for candy, ice cream and meat
products, especially pork products
such as maple-flavored hams and ba-
con.

There were advantages and disad-
vantages to the manufacture and use
of maple sugar. The obvious disadvan-
tage was that high heat was required
in the manufacture to remove water
from maple syrup before it was pro-
cessed into maple sugar containing
about 7% moisture and 93% sugar
solids. Then the user had to add water
and heat to convert the sugar back to
syrup.

The advantages were; (1) It reduced
the shipping weight of the finished
product by the removal of water, (2) it
reduced the amount of space required
for storage, (3) it emptied maple syrup
barrels for future use.

The syrup used for this product was
of the darkest amber color as this en-
hanced the color and flavor of the fin-
ished pancake syrup blended with cane
and other sugar syrups. Darker grades
of maple syrup sometimes have high
concentrations of invert sugars so
chemical tests were run on batches of
syrup to determine theirsuitability for
maple sugar manufacture. Syrups high
in invert sugars would result in runny
maple sugar that had a short storage
life.

-
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To produce maple sugar with a mini-
mum of 93% solids required cooking
temperatures of about 250 degreesF. |
have no idea how many BTU's it takes
to raise the temperature of a pound of
maple syrup from O degrees to 250
degrees, but it's a lot and was some-
times necessary to raise the tempera-
ture of maple syrup stored in an unhe-
ated warehouse in northern Vermont
winters. A lot of fuel can be consumed
in the process of heating a 2,000 Ib.
batch of maple syrup in preparation for
the manufacture of block maple sugar.

American Maple's first high pressure
steam boiler was second-hand coal-
fired 80 H.P. rated rig that could pro-
duce a maximum of 100 Ibs. of steam.
It had a 3 ft. by 60 ft. metal smoke-
stack that needed a periodic coating of
heat-resistant aluminum paint. This re-
quired the services of a steeplejack
who somehow got to the top of the
stack where he swung from a bosun'’s
chair as he painted from the top to the
bottom. The name of the daring young

man who performed this hazardous
task sticks in my mind 30 years later.
Who else but Cecil Percy! With a name
like that he had to be good!

Coal for the boiler was received by
rail and unloaded by hand. The outdoor
uncovered coal pile helped the fireman
keep warm in winter as well as sum-
mer because he had to break up the
frozen coal with a pick-axe in winter,
then he had to wheel a loaded barrow
to the boiler room. Sometimes a

reshly fired boiler would produce

lovely clouds of black smoke that
would drift past the neighborhood
wash hanging on the outdoor clothes
line. This caused irate housewives to
set our office phone ringing. This and
other factors resulted in a new auto-
matic oil-fired replacement boiler.

Another drawback to a hand-fired
coal boiler that also heated the factory
was the need to keep a perpetual fire
burning in the winter. This required
manpower to stoke the boiler in the

-3
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Mlaple

MAPLE
SUPPLIES

L 607-967-2517

EQUIPMENT

CELLOPHANE — 195 — HEATSEAL
BAGS — 1/4*, 1/2#%, 1#, 2¢, — SHEETS,
ROLLS — 14" X 100’

— CARDBOARD —
SINGLES FOR KRESS &
TIN & GLASS 6-12 CARTONS

P.O. BOX 23

\\ BAINBRIDGE, NY
1373
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late evening and on weekends. | some-
times took my turn at that task which
could be a drag on social and holiday
occasions when it meant leaving a good
party for that chore.

But we survived until the old boiler
just couldn’t take it anymore, and be-
sides, it wasn’'t adequate to meet the
increased demand for processing larger
quantities of maple syrup as the busi-
ness grew. It was replaced by a 200
H.P.. 125 p.s.i. automatic oil-fired
steam boiler which is still in use today.

The production of “block maple
sugar” is a muscle-building exercise
from start to finish beginning with the
transfer of maple syrup in drums from
a storage warehouse to a room where
the drums were opened and the syrup
dumped into a floor-level pit tank. to
the hand-loading of 70 Ib. blocks of
maple sugar into rail freight cars.

The syrup was then pumped into a
large storage tank equipped with a me-
chanical agitator to blend the syrup
from many drums into a uniform color

and density mix. It was then pumped
into cooking tanks were preliminary
heat was applied to facilitate filtration
through filter paper in a large plate
and frame press. The clarified syrup
was then pumped into cooking tanks
that held about 2.000 Ibs. of maple
syrup where it was heated to tempera-
tures of about 250 degrees.

In the beginning of the manufacture
of block maple sugar, the initial orders
were produced by transferring cooked
maple syrup to a large flat pan where it
was agitated by men wielding garden
hoes until the syrup crystallized into
semi-liquid sugar that was then
pushed with wide hoes to a gate valve
outlet where it dropped into corru-
gated cartons lined with non-stick
coated brown wrapping paper.

This small batch process wasn't ade-
quate to meet increased demand for
the product that required 40,000 Ib.
rail carload quantities so a mechanical
agitator was designed and built to

-3

| Sugar Bush
Supplies Co.
2611 Okemos Road
Mason, MI 48854
(517) 349-5185

Offering year-round, full-line
maple supplies:

Leader, King, Vermont and Grimm
evaporators and equipment;

Lamb Naturalflow tubing system;

Pumps and tappers -- Tanaka, Teel,
and our own SBS Sap Vacuum Pump;

Bacon Jugs in All-state, MI, IN, OH
and WI;

Full line glass and tin containers in

stock, featuring our own Autumn Leaf
Syrup can;

We buy and sell Pure Maple Syrup

Call or write for a complete catalog
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boost production to about 2,000 Ibs. of
maple syrup per batch. A Paul Bunyan
size bathtub-like tank with slow speed
electric motor turned a four-bladed
paddle wheel that looked much like
those on a stern-wheeler boat. When
the mixture was semi-liquid it was
drained in the sloping bottom tank into
pliofilm lined corrugated boxes that
were pushed on roller track where it
cooled and solidified into maple sugar.
The boxes were then sealed and trans-
ported to a warehouse where they
were piled for storage.

A strong back was helpful in hand-
stacking 70 Ib. boxes of maple sugar
and later in loading 40,000 Ibs. into a
rail freight car for transport to the cus-
tomer. We knew of maple sugar pan-
cake syrup manufacturers that used
men with jack hammers to break up
these 70 Ib. blocks of sugar into
smaller pieces in preparation for the
addition of water and heat to reduce
them to a liquid state.

The whole labor-intensive manufac-
turing and customer conversion pro-
cess was eventually replaced by the
shipment of liquid maple syrup in
drums, tank trucks and railway tank
cars. At the peak of use of liquid ma-
ple, American Maple shipped an aver-
age of one 8.000 gallon tank car a
week (an 8,000 gallon tank car held
about 90,000 Ibs. of maple syrup) to
blenders of national brand pancake
syrups. Unfortunately the rising cost
of maple syrup as an ingredient of ma-
ple-flavored pancake syrups reduced
this volume to a comparative trickle.

I'm sorry to say | don't have a bril-
liant idea for a new product that would
require a high volume of bulk maple
syrup, but | hope there are some re-
searchers out there who will respond
to the challenge.

DEADLINE FOR
NEXT ISSUE
MAY 1st

SUGARHOUSE
POWERED BY

SOLAR ENERGY

By Rich Patterson

Hi tech has been added to a Sug-
arhouse in Eastern lowa.

Last September a crew of stu-
dents and engineers from lowa
State University attached an array
of photovoltaic panels to the south
roof of the structure. In sunlight
the panels produce 240 watts of
12 volt power at 12 amps.

Wires bring electricity into the
building, where it is stored in four
large deep cycle golf cart batteries.
When the light switch is turned on,
power flows from the batteries
through an inverter, which con-
verts it to 110 volts AC. It them
powers the six high efficiency fluo-
rescent bulbs that light the
sugarhouse.

The flexible solar cells were de-
veloped by Howard Shanks and
Frank Jeffrey of ISU, and they de-
signed the system with enough
backup power to keep the lights
burning through ten cloudy days.

There are many environmental
benefits to electricity produced by
solar cells. No fossil or nuclear fuel
is consumed, and there is no air
pollution.

A major benefit of photovoltaic
(pv) power is the lack of need for
running power lines to a building,
and, of course, there is no monthly
electricity bill.

Although pv systems are expen-
sive, the price has been dropping
for years, and the day is not far off
when they will be price competi-
tive with electricity purchased
from a utility.




Our Distinctive Shape
in Bennington Gray and Almond...

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

__‘‘The Plastic Bottle PeOpIe’ g
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Summary of Research Results
AN ECONOMIC ANALYSIS OF THE DEMAND
FOR MAPLE SYRUP

Julie Iskow, Jane Kolodinsky, and
David Russo

The major objective of this re-
search was to examine and mea-
sure the change in consumer de-
mand for maple syrup (syrup sales)
when there are changes in the
price of pure maple syrup, promo-
tional activities for pure maple
syrup, prices and promotion of imi-
tation syrups, and the health of
the economy (consumer income
and unemployment).

We calculated these measures of
consumer responsiveness or ‘“de-
mand elasticities” by statistically
analyzing infoscan grocery data

purchased from Information Re-
sources, Inc. The data allowed us to
analyze, over a four year period
(1988-1991), the changes in con-
sumer purchases of the top-selling
brands of pure maple and imitation
maple syrup in each of four cities in
the Northeast. Results indicate
that:

1. The demand for the top selling
brand in each city is more “elastic”
or responsive to price changes, re-
gardless of whether the syrup is
pure maple or imitation. Thus, con-
sumers of the top brand are quite
responsive to changes in the price

of that top brand.
-)

BRODIES SUGAR BUSH

™ “MAPLE IS OUR ONLY BUSINESS”

Ty

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

“0O0"” 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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2. Consumers of imitation maple
syrup are far more responsive to
changes in the price of the pure
maple syrup substitute than pure
maple syrup consumers are to
changes in the price of the imita-
tion substitute, and the prices of
imitation maple syrups don't influ-
ence pure maple syrup consumers’
purchase decisions to any great ex-
tent. Thus, pure maple syrup con-
sumers appear to perceive fewer
maple syrup substitutes than imi-
tation maple syrup consumers.

3. Increases in the percent of
stores merchandising pure or imi-
tation maple syrup increases con-
sumption for both types of syrup.
However, imitation maple syrup

promotion than pure syrup con-
sumers.

4. Increases in pure maple syrup
merchandising increase the de-
mand for imitation maple syrup
and vice versa. Thus, cross mer-
chandising appears to help the
syrup category slightly as a whole.
5. Both pure and imitation syrup
consumption tend to increase as
per capita income increases. Re-
sponsiveness to income by pure
maple syrup consumers is larger
than for imitation syrup con-
sumers (a result we would expect
for a specialty product and its mass
market counterpart), but for both
syrup types, a 1% change in in-
come will change sales by /ess than

consumers are more responsive to 1%.

-3

RINE RIDGE FARMS INC.
of
Bryant, Wisconsin
Phone (715) 627-4819

FOR SALE:

COMPLETE LINE OF MAPLE SYRUP EQUIPMENT
Vermont Evaporator 6’ x 20’ stainless steel (mint condition)
Includes:

Steam hood with cover @ Smoke stack with cover
3 oil burners with arch e Preheater in steam hood with 100 ft. copper
tubing
Automatic draw off with syrup collection containers for both sides

Pails, Covers and spigots — 12 qt. and 16 qt. @ Gas powered tappers e
Surge vacuum system e 1/4 mile 1 1/4’" black plastic tubing @ 1 mile 1"
black plastic tubing @ Hand held splicing device ® Sap meters ® Gas engine

sap pumps

(1) 500 gallon round steel gathering tank
(1) 1750 gallon stainless steel cheese vat opentop
(2) 1350 gallon stainless steel cheese vat opentop 3
(1) 1450 gallon stainless steel oval enclosed tank
Several other smaller tanks and miscellaneous items
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6. As the unemployment rate rises,
consumption of both syrup types
falls. For pure maple syrup. how-
ever, this effect is larger—which is
in line with the finding that the
income responsiveness is greater
for pure versus imitation maple
Syrup consumers.

The implications of our results are
the following:

1. Consumer purchase decisions for
maple syrup are influenced sub-
stantially more by price than by
promotion.

2. Promoting pure maple syrup or
its imitation will increase demand
in both markets.

3. Promotional efforts may be most
effective if they focus on differen-
tiating the pure maple syrup from
imitation maple syrup.

Completion of this project. which
was made possible by the NAMSC,
has enabled us to obtain funds
form several other sources in the
U.S. and Canada and to expand the
scope of our analysis. We are cur-
rently in the initial phases of exam-
ining consumer responsiveness at
several alternative marketing out-
lets (roadside stands, specialty
product stores, mail-order cata-
logs) and incorporating consumers
in non-maple producing regions in
the U.S. and the Canadian maple
syrup market.

EDWARDS
MAPLE PRODUCTS
R.D. 1, BOX 283
BRIAR CREEK ROAD
OTEGO, NEW YORK 13825-9743
(607) 988-2858

Waterloo dealer. New and used equip-
ment. Full line of supplies. Call or write
for our used equipment list. Buying bulk

syrup.
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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, 1994 for consid-
eration in 1994. Proposals received
after that date will be considered
in 1995.

(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 war-
ranted.

(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.
Reynolds, Research Committee,
North American Maple Syrup Coun-
cil. W10010 Givens Road, Horton-
ville, WI 54944,

Remember: July 1 Deadline.




COMPARE
U.S. MADE QUALITY
BEFORE YOU BUY

STEAM-AWAY™

*Patent Pending*

Our Steam-Away utilizes steam from the evaporator flue pan to increase
evaporation. Test results show increased evaporation as high as 75%.

— SPRINGTECH R/0 —
The only R/0 manufactured in the U.S. strictly for the Maple Industry.

DROP FLUE EVAPORATORS — HEATING SURFACE WHERE IT COUNTS
THE LEADER, KING, AND VERMONT

We have added several pages of NEW ITEMS to our 1993 CATALOG for
your sugaring needs. Please call or write for your copy.

EVAPORATOR CO., INC.
geade [t 25 sTowELL ST., ST. ALBANS, VT 05478

802/524-4966 or 524-3931




YOUR AMERICAN

MAPLE MUSEUM
By Fred Schneider

The American Maple Museum is
closed for the winter following an-
other successful season. During
the year nearly 1900 people toured
the exhibits including NAMSC Pres-
ident, Lynn Reynolds who paid us
some very nice compliments in the
last issue of this magazine.

The building that houses the Mu-
seum was built in 1916 as a paro-
chial school and, as with most old
buildings, this one always needs
something. Most recently we re-
placed all three entrance doors
with new, more secure steel doors
that meet fire and building codes.

During the winter we will be re-
finishing the hardwood floors in
the gift shop area and rebuilding a
couple of donated showcases. We
have acquired several small items
and old books which will be dis-
played in these cases.

The collection of sugar house
photos is growing and we invite
you to send us one of your opera-
tion. Be sure to include the name,
address and location of the sugar
house.

The 1994 season reopening is
scheduled for Saturday. May 14. As
usual a pancake breakfast will be
served from 7:00 a.m. to 9:30 a.m.
and when the last pancake has
been served, the tables will be
taken down and the dining room
converted into an auditorium for
the American Maple Hall of Fame
induction ceremonies.

Mr. James Bocky of Somerset,
PA, was to have been inducted last
year but illness precluded his at-
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tendance so we look forward to
seeing him installed in May.

We are also looking forward to
working with the Hall of Fame
nomination committee appointed
by Lynn Reynolds. The members of
the committee are themselves
members of the Hall of Fame and
are well aware of the honor of hav-
ing been chosen by their peers in
the maple industry.

And we thank the North Ameri-
can Maple Syrup Council and those
individuals who have made finan-
cial contributions to the American
Maple Museum in the past year.
Most of the money to operate the
Museum comes from the pancake
breakfasts and other fund raisers
so financial gifts are greatly appre-
ciated. They allow us to continue
improving your Museum.

We look forward to seeing many
of you at the opening festivities on
May 14, 1994. Breakfast starts at
7:00 a.m., opening ceremonies are
at 11:00 a.m. and the parade is
scheduled for 1:30 p.m. Several
area crafters will be set up on the
front lawn to exhibit and sell their
wares.

Croghan is in the western foot-
hills of the Adirondack Mountains.
From Interstate 90, take Route 12
north from Utica to Lowville then
route 812 east to Croghan. Or take
Interstate 81 to Watertown then
route 12 or 126 south to Lowville
and Croghan. We are about an
hours drive south of Canada and
welcome our neighbors to the
north.

For information «call (315)
346-1107 or write: American Ma-
ple Museum, PO Box 81, Croghan,
NY 13327.




Proctor Research Center

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

HAY’S TREE FARM
* Small Brothers Equipment
* Bacon Jugs

= ALL Maple Supplies

Call now for pre-season prices on
new Lightning evaporators
163 Alexander Road
Chernango Forks, NY

607-692-2179
OFF Rte 79, between
Chnango Forks & Whitney Point
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The Ultimate In Drill
Power And Portability
®2-cycle engine power
ra"aka means no extension cords!
Tanaka has the ideal drill for anyone harvesting maple syrup!

We've been making gas powered drills for over 20 years. Now
there are 2 models to chose from.

The TED-210 features a 1 hp engine with an
innovative Sound Reduction System™ that
significantly reduces engine noise level. Its
comfortable handle design and weight under
10 Ibs. provide easy operation for long periods
a Of time.

L B
)

The TED-262L features a 1.3 hp engine that is &
more powerful than any othergas Jr
power drill in its class. In addition, it SR
utilizes a unique gear case locking
mechanism that serves as a an effective
manual reverse.

Both units utilize heavy-duty 20:1 reduction gear cases that are
capable of powering wood bits up to 1" in diameter!

Other M products commonly used for maple syrup
harvesting are high-volume Centrifugal Pumps!

TCP-210 TCP-381

* 1900 gallons per hour* * 4700 gallons per hour*
* 1" intake and output * 1-1/2" intake and output
* 10' intake hose std. » Steel strainer std.

* Weighs only 12 Ibs.! * Weighs only 21 Ibs.!

* Measured with water

- For the name of your nearest lanaka
product supplier, please call (206) 481-2000.

\
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A SHORTAGE
OF HONESTY

IN SUGARMAKERS

By Loudon Young

The typical Vermont sugarmaker
appears to be a very innocent per-
son, don't you agree?

But sheep grazing in a meadow
instead of being in the pasture ap-
pear to be innocent aiso, don't
they? So you might get fooled.

This innocence for sugarmakers
is displayed in all kinds of pack-
ages. Some are old, some are
young; there is also the tall and the
short, the bearded and clean-
shaven, the long-haired and the
bald; some are male and some are
female, some are very quiet and
some are really boisterous. Some of
them have only a few maple taps
and some have thousands, some
have a major investment in equip-
ment and some have a smoky fire
in the backyard.

But for all the things about them
that aren’'t the same, there is one
thing they all have in common.

That's right, they lie; not just lit-
tle white lies, but great big whop-
pers; not just a few but a lot. So
you say well, maybe they do exag-
gerate a little. But they don't. They
lie consistently and constantly.

I'll bet you think I'm lying, don't
you? Not me, I've done my research
and here are the results. This study
was not funded by a government
grant but by keeping my ears open
and in some cases my mouth shut.
That's the way you learn. Honestl

So to begin at the beginning,
they lie to you or anyone who asks
about the size of their sugarwood
pile. “Must have 50 or 60 cords

anyway, maybe more.” Of course
the woodshed won't hold more
than 25 cords at the most, so
where in hell is the rest of it? See |
told you. Big lies.

Then we go on to the number of
taps they have. They probably
don't know anywhere near, but
that doesn't stop them from tell-
ing you some number and it's a big
number and it's another lie. That
big old tree blew down and there
are three taps there that are gone
and you found two leaky buckets
one afternoon and slung them into
the brush. Sugarmakers add but
they never subtract.

Then we come to the quantity of
syrup that they make. If you no-
tice, they have their tongue in
their cheek and won't look you in
the eye when they tell you, “"We
had a real good year” and then tell
you the biggest lie of all. “Must
have made a thousand gallons.”
How do you put a thousand gallons
in 20, 30-gallon drums? Aren't
they awful? Just can't tell the
truth.

On with our findings. The big-
gest whopper comes in the quality
of their syrup. “Shucks, our syrup
was so light colored, must be at
least two grades better than
Fancy. It looked like boiling
butter.”

Bull. There is no grade above
Fancy in the color Kkit. So Fancy is
Fancy and that’s that. Honesty is
not one of the big things with sug-
armakers, let me tell youl

But | must admit that they are a
democratic bunch. They not only lie
to their friends, neighbors, and rel-
atives but they probably lie to the
IRS, too. Wouldn't want to leave
anyone out now, waould we? =+
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This kind of concludes the re-
sults of my study and | think | have
defended by conclusion.

These people are not bad people
at all. You can let them borrow
your tapper, even lend them your
pickup. They could be trusted with
your money or your life or your

beer. But don't believe a word they
tell you about sugaring. They have
some trouble telling the truth. |
should know, I'm a sugarmaker,
too.

Permission to reprint this article given by
Loudon Young and the Chronicle.

It's worth it.

¥ To Stop By Bascom's...

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

Just look what's in stock...
LEADER, GRIMM, SMALL BROTHERS

+ EVAPORATORS + GATHERING & STORAGE TANKS

* FLTERING EQUIPMENT « ACCESSORIES + LAMB & US MAPLE TUBING
+ BUCKETS + SUGARHILL JUGS + SYRUP CANS & GLASS BOTTLES

+ DRUMS + REVERSE OSMOSIS - OSMONICS, SPRINGTECH AND

SAP BROTHER - PLUS MANY USED PIECES OF EQUIPMENT

¥ To Call Bascom's Today...

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.

Specials

2 x 6 Grimm tin evaporator ... $950
30" x 8 Grimm stainless evaporator, excellent. ............... $2,400
3’ x 10’ Leader tin evaporator, wood converted

to oil, complete withburner. . ...............cooviiiiinn. $1,800
Lapierre Manual Vacuum Dumping Unit. . .......... ...t $300
Several used square bottom storagetanks................ $100-$990
Small Brothers waterjacket electric 4 nozzle canner............. $475
Osmonics Reverse Osmosis machine, good condition, 600 gph flow,

5 years old with warranty (new $22,000) . .................. $8,500

WANTED
Commercial syrup
of any quality
for industrial use

SINCE 1953
RR1, Box 137, Alstead, NH 03602

Free Catalogs Available
3 OPEN MON -FRI. 7:30-5:00
o d SAT. 8:00-12:00




COMING EVENTS

WARKWORTH MAPLE SYRUP FESTIVAL

March 12-13, 1994
Warkworth, Ontario Canada

MAINE MAPLE SUNDAY
March 27th, 1994
Open house at sugarhouses across the State
For information call: Vicki Schmidt — 207-377-6275

GEAUGA COUNTY MAPLE FESTIVAL
April 7, 8, 9 & 10

Those interested in entering the syrup competition or desire additional

information contact: Geauga County Maple Festival, PO Box 124, Chardon,
OH 44024

VERMONT MAPLE FESTIVAL
April 22, 23 and 24, 1994
St. Albans, Vermont
For information call: 802-524-5800

THE AMERICAN MAPLE MUSEUM ANNUAL FESTIVAL
AND HALL OF FAME INDUCTION
May 14, 1994
Croghan, New York
For further information call: 315-346-1107

NEW YORK STATE TOUR

July 25 and 26
To be held in Wyoming County
For further information: contact Steve Childs (716) 786-2251

Cehambach Mapte 9.

IPL TUBING
COSTER SAP CONCENTRATORS

COMPLETE LINE OF MAPLE SUGARING EQUIPMENT
WHOLESALE AND RETAIL

13030 Rt. 39
Sardina, New York 14134

716-496-5127
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| U.S. MAPLE, Inc.

TUBING © SPOUTS o TEES o Y’'s e CONNECTORS

SAVE LABOR &
INCREASE EFFICIENCY

with a modern
U.S. Maple Tubing System

FOR COMPLETE INFORMATION CALL THE DEALER NEAR YOU

Owner Bascom Maple Farms, Inc. — RRA 1, Bax 137, Alslead, NH 03602 ... ........... - - . ... .503-835-6361
Owner  Troy Fith — RR 2, Bax 651, Spanansburg, PA 16434 . . .. SRR % B14-654-T265
Owner Maple Syrup Supphes — PO Box 245, Potterville, Ml 48876 . . . . .. . 517-645-7305
Owner Mayotta's Maple Products — RD 1, Bm1mEFmVTM .... . 5 R e, ....B02-849-6810
vT Carl Blasdell — PO Box 33, Giman, VT 05804, . . .. s e .. .B02-892-6108
Martin Colins — RFD 3, Putney, VT 05346 .. ... ... ooevininnnns satinh 3 . .. .BO2-387-5757
Nate Danforth — LEFI-?,B&MEWWW&m, . 3 B802-229-0536
Haiton Foote — Cm-ucu-mmm:ywoama. e S & 802-462-2472
Paimer Hunt — Box 304, Jeflersorvilie, VT 05464 . W R e S v ... .BO2-644-5627
Lamphere Enterpnses Inc. — PO Bax 37, udnon-FiIl VTDSOEO e R ... .B02-633-4495
Raymond Kinney — HC Box 304, E. Berkshwe, VT 05443 ... .......,.....oooiinion v 5 .. .. .B02-833-4627
Gerald Masterson — RD 1, Box 1280, Bristol, VT 05443 . . .. i TGP E SR .. .B02-453-2028
William Moore — FF 1, Box 190, Morgan, VT 05853 ... ............ o .. .B02-895-2764
Mountainside Orchards — Box 337, Hardwick, VT 05843, .. ..............ooooeaain . B802-472-5973
Peter Punngton — RD 1, Box 190C, Richmond, VT 05477 oAk .B02-434-4385
Gary Rapanotti — PO Box 828, Springfield, VT 05156 . = . : A .. .802-885-3376
Waterloo USA, Inc. — HCR 63, Box 35A, Barton, VT 05822 .. ... .. ren e e s s e s e na s e nn e s e s OOR-SE-4103
Weich's True-Value Haroware — PO Box 9, So. Royalton, VT 05068 . .. .. ... coooie i B02-763-8140
NH Dawd Fuller — 13 Water St., Lancasier, NH 03584, . ... ............. .603-788-2719
Nichols Hardware — Main St., Lyme, NH 03768 ... . e T ... 603-795-2214
Ruchard Moore — Sunnyside Maples, RD 8, WW&NHMI e e 2 " . . 603-267-8217
Frank Owen — 35 Bndge St., Colebrook, NH 03576, i 603-237-4432
Ted Young — Merrimack Farm & Couniry Store, Maun St., B!mﬂ Nﬂwl SR .603-938-2211
MA Jeft Mason — Red Bucket Sugar Shack, Kinne Brook Rd., wmmmmm 413-238.7T10
Will Shattuck - Devon Lane Farm, Belchertown, MA 01007 ... ... .. . .. . 413-323-6607
cT Lows Berecz — 41 Washinglon Rd., Woodbury, CT 06798 .. ....... PR .. .203-263-3996
Lamothe's Sugar House — 89 Sione Road., Bu'Wnn,CTOEO‘IS = Ty .+ .203-474-3380
ME William Chruchill — RA 1, Box 1170, Anson, ME 04811 sttmsigs e — [ T ' .. .207-287-6071
Rodney Hall — RT 2, Bax 72, E. Dixheld, ME 04227 . R . .207-645-2862
Maine Mapie Products — Farmington, ME 04938 . . . a5 5 . " veeenene e . 207-TTB-3803
Smith's Maple Products — 36 Muddle St WMEMTB . 4 T T —— 207-474-3380
NY Watren Allen — RD, Box 281, Castorland, NY 13620, . .. 3 . e oo .315-346-6706
Frank Brode — County RI. 34, Westford, NY 13488. ... ... . .......... . SR A . .607-264-3225
Charles Coons — PO Box 377, Richfield Springs, NY 13439 . i 1 R i ....315-858-2781
T.B. Hobbs & Son — Box 12, Ellenburg Center, NY 12834 . . .. .. . R AP PR S ceieiiii.....518-554-3869
Randy Galusha — Zaitz Rd., Athol, NY 12810. . B | R 2T ..518-623-2272
Jeft Howe — RD 2. FL. Ann, NY 12827. .. . .518-634-5317
Tom Kaufman, Catskil ML Mapie, AFD 1, Balbl Delancy, NY 13752 IR e . .607-T46-8215
Victor Putnam — RD 1, Cobleskill, NY 12043 ... ... ... ..o oiiiimiiiiicrrasnioianesinnntanansanss 518-234-4726, 234-4858

Randy Sprague — 51 Maple Ave., Portvilla, NY 14770
Todd's Sugarhouse — RD 1, Box 470, Norwood, NY 13668. .. .. ..
PA Dale Jetfrey — W. Sabsbury, PA 15565 . ... ... ..
Terry Jacobson, RD 1, Sabinsville, PA 16543 ..
Lawrence Roloson, US RL 6, Troy, PA 16847 . ..
M Dodd's Sugarshack — 1654 Dodd Rd., Niles, MI 49120
OH Jim Cermak, 13034 Madison Rd., Middiefield, OH 44062 . .... ..
w

Jetl Nordby — Praine Farm, W1 54762 .
Scott Wood — RL 1, Spring Valley, WI 54767 ... . .............. ...
VA Ivan Puttenbarger — Star Rt B, Bax 70, Blue Grass, VA 24413

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE

TUBING EXPERIENCE. CONCERNED ABOUT QUALITY AND SERVICE
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IN MEMORIAM

VIRGINIA BACON

Virginia (Hunt) Bacon, 69, of
Dublin Road, died December 2,
1993, in her residence.

She was born in Winchendon,
Mass., the daughter of Philip and
Emelia (Martin) Hunt. She gradu-
ated from Conant High School in
Jaffrey in 1942.

Mrs. Bacon and her husband
were involved in the ownership
and operation of The Ark Hotel in
Jaffrey Center from 1943-65.

Later she worked at Monad-
nock Community Hospital in Pe-
terborough in the payroll and per-

sonnel department for five years.

She worked in the registrar's
office and became acting regis-
trar at Franklin Pierce College in
Rindge until 1973.

At that time she and her family
opened Bacon's Sugar House
Drive-in on Dublin Road.

Mrs. Bacon was involved with
the development and sales of
The Bacon Jug for maple syrup,
and was involved with the opera-
tion of Bacon's Sugar House until
her death.

IN MEMORIAM

GORDON BROOKMAN

Gordon Brookman past chair-
man of the NAMSC and the New
York State Maple Producers Asso-
ciation passed away suddenly No-
vember 17, 1993 at his home in So.
Dayton, New York. Gordon is sur-
vived by two sons, Roger and Den-
nis and 4 grandchildren.

For many years Gordon was the
New York delegate to the NAMSC
serving as chairman in 1978 and
1977. He was president of the New
York State Maple Producer Asso-
ciation for many years. He man-
aged the Erie County fair booth for
Western New York Maple Produc-
ers Association for several years.

Gordon was instrumental in es-

tablishing the IMSI, traveling many
times to Vermont and Canada to
attend meetings for the develop-
ment of this organization.

In 1966 Gordon undertook the
responsibility of managing the New
York Farm Bureau Marketing Co-
op Maple Program purchasing
syrup across New York State as-
suring the producers a high price
for their bulk syrup.

Gordon's many years of dedica-
tion to the maple industry will be
sadly missed by all of us. Any me-
morials may be made to the Ameri-
can Maple Museum, Croghan, NY,
where Gordonis inthe Hall of Fame.
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CLASSIFIED

FOR SALE: 7" Filter press. Like
new. Sacrifice $1,000.00. Approx-
imately 600 taps used pipeline.
$200.00. Stamford, NY
607-652-2583.

FOR SALE: Badger Vapor Com-
pression Distiller w/extra motor, 5 x
10 Grimm Arch w/galvanized flue
pan and preheater, 7 inch filter
press, 3000 gallon stainless steel
storage tank, 600 gallon bulk tank,
15 HP steam boiler with V finishing
pan. Plus other syrup handling
equipment. For more information
call 607-965-8127 or write Winfred
Arnold, Jr., RR 1, Box 11, Bur-
lington Flats, NY 13315-9707.

FOR SALE: 70 acre, 1200 plus tap
sugarbush, New Trailer $89,000,
Harrisville, NY 717-636-2840.

FOR SALE: Small Brothers stain-
less steel front pan 72" x 48" used
one season. $750.00. 603-399-4981

NUTMEG NEWS
By Jerry Milne

The 17th annual meeting of the
Connecticut Maple Syrup Producers
Association was held on November
6. 1993 in Simsbury. The program
included tours of the sugarhouses
of Ronald Kasulaitis, Hugh Brown,
and Ray Leonard, Jr. The afternoon
session featured a presentation by
Joseph Bonelli, a tax specialist with
Farm Credit, on tax laws that af-
fect sugarmakers. In addition, a
representative from the CT De-
partment of Agriculture discussed
the new Agricultural Directional
Signs program in which farmers
may install, after approval by the
Departments of Agriculture and
Transportation, signs on state
highways directing motorists to
their farm.

The next meeting will be the
spring workshop on January 15,
1994 at the University of Connecti-
cut in Storrs.

(

L& 802-748-5141

9
[ Maple Grove Farms
of Yermont inc.

We Buy Bulk Maple Syrup in All Grades from All Producers
Drums Are Available * Call Bill Callahan

The Maple Center *i World

167 Portland St., St. Johnsbury, Vermont 05819
800-525-2540
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10%
DISCOUNT

LOWEST PRICES
GUARANTEED!

Maple Experts
Tubing

DISTRIBUTED BY
SMALL BROTHERS
7/16 5/16 STANDARD

5/16 RIBBED
SUPER ROUND TUBING HEAVY TUBING
FLOW TUBING
More sap flow
Easier to clean
; Available In: Available In:
oy e TRANSLUCENT | * TRANSLUCENT
Available In NATURAL NATURAL
FOREST GREEN FOREST GREEN FOREST GREEN
WITH BLACK e EXPERT BLUE e EXPERT BLUE
STRIPE

GUARANTEED AGAINST MANUFACTURER'S DEFECTS

BLACK MAINLINE WITH
WHITE EXTERIOR

e Durability of Black Mainline

e Heat Reflection of White

e[ ess Bacterial Spoilage
eBlack Stripe for quick thawing
eSame price as black

5/16" QUICK LOCK

e A fast disconnect fitting for
easy mid & post season clean-up.

VACUUM TIGHT FITTINGS
THAT ARE COMPATIBLE
WITH OTHER BRANDS

® Spouts are tapered
with a side clip for
ease in rolling up
your lines.

e Tees feature a long
spout plug for a
secure fit and a
nail hole.

e Ultra sharp fitting

ribs are properly

spaced for a super
grip.

SMALL BROTHERS U.S.A., INC.

ROUTE 78 EAST, P.O. BOX 714, SWANTON, VT 05488
802/868-3188




SINCE 1890

HIMM ALL AMERICAN

DURABILITY BY DESIGN
COMPARE BEFORE YOU BUY

SEED R e

| e

4 inch u channel reinforcement over J leel, X |
prevants spreading. { ‘Q 1\ ) r\\ SUGAR MAKER
STRONGER SEAMS [/ [Gomm el "
qg;l;mm lock seam on pan corners @ - "Lp g __®{ ‘ SINCE
SMOOTH g e _T_?"-‘ 1890

—=

T
REINFORCED CORNERS ¢,J .

Knuckle renforcements used on all pan =/ = T —— i‘]l
corners ,_._j:}_,, — 2 q & o
4% STRONGER PANS ~1 o | )

Side wall reinlorcement on pans 4 leel and ;
longer )

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

The Original & Back
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 Naturalflow Naturally

G. H. GRIMM CO.
DIV. OF LEADER EVAPORATOR
P.O. Box 130 Phone: B02-775-5411
Autland, VT 05701




