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"HOME OF
THE FAMOUS CABIN CAN

* Low, Factory-Direct
Prices

* Safe, Lead-Free Cans

* Popular & Convenient CABIN CANS AVAILABLE IN
Sizes 250 ML & 500 ML SIZES

* Tin Construction
Protects Color, Flavor
& Grade

* All Cans In Stock Year
Round

All Contalners
are properly
slzed for Hot Pack maple

syrup
- NOT OVERSIZEDI

- 75 Jonergin Drive « Swanton, VT 05488 » 802/868-3171 |




PRESSURE FILTER

New From “Wes Fab”

New 7" Short Stack Filter Press
Larger capacity than other “Hand
Pump” Filter Presses

Uses standard 7" Filter Papers
Food Grade pump

Stainless steel fittings

Hand Pump Model

Reliable Electric Motor Driven pumps
7 and 10 inch plate sizes

Highest capacity filter of this type
Fast Heating, Easy Cleaning
Compact, Lightweight

Optional Diaphram
Pump Shown

New Double Bank Filter Press
For Continuous Production
without shut-down

Same materials as our reliable
filters above

Auvailable with Optional Long
Life Diaphram Pump

Electric Gear Pump Model

Contact Us for your Special Filtering Requirements
or for the name of your local dealer
WES FAB
Wayne “Wes” E. Schoepke, Jr.
P.O. Box 95, Wausau, Wisconsin 54402-0095

Note New Phone Number — (715) 241-0045
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GREETINGS
FROM
YOUR
PRESIDENT

That time of year is once again
upon us to pack our suitcases for the
annual meeting to he held this year in
Portland, Maine. It looks like a good
convention has been arranged for our
enjoyment.

The past year has been a quiet one
with very little activity. It looks as
though the Maple Industry on the
whole is on a sound footing and
everyone is doing their part to keep
maple a pure product.

Roy has been calling for my few
lines, being unable to have the pen
working right, this will be short.

| am looking forward to seeing all
you people once again in October,
1999.

Sincerely,

Avard Bentley
President, NAMSC

FLORENCE LAMB
would like

to thank

her many friends
in the Maple Industry

for the notes and cards
she received after being
inducted in the
Hall of Fame
at the

BEN AND JUDY’'S SUGARHOUSE
770 Beaver Creek Road, West Edmeston, NY 13485
BOILING AND MARKETING SEMINAR
WITH_GLENN & RUTH GOODRICH OF CABOT, VERMONT
Saturday, October 30th, 9:00 AM to 3:00 PM
$15.00 per person including a Hot Buffet Lunch
PLEASE CALL FOR RESERVATIONS AND INFORMATION - (315) 899-5864
* ALSO ON THAT DAY -«
DOMINION AND GRIMM, INC.
WILL BE HOSTING AN OPEN HOUSE
with equipment on display, including specials on evaporators, filter presses,
tubing and accessories. A D & G Manufacturers Representative will be available
to answer questions and will be giving out door prizes throughout the day.
This will be a fun and informative day! — MAKE YOUR RESERVATIONS EARLY
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WORKING
FOR THE INDUSTRY:
INTERNATIONAL MAPLE
SYRUP INSTITUTE

The 1.M.S.1. Logo and Purity
of Maple Syrup

As we approach the end of our year
and look forward to the next century,
the maple business is still fighting to
keep their industry pure. Since the last
century we have been working to
keep our business pure and natural,
but there is always someone ready to
make a few easy bucks by using a
cheaper substitute.

The charter of the IMSI states that
the organization and its logo will
guarantee pure maple syrup. Your
directors have been trying to carry out
this mandate. Over this past year
many samples have been gathered
from around the world and sent to
labs in both Texas and France for test-
ing. Most recently | sent some sam-
ples from Arizona and England to
look for adulteration. During the next
year we expect to test many more
samples and make sure that if viola-
tions are found, governments will
prosecute.

Through the help of the IMSI a test
has been developed by Eurofins
Scientific of France. The IMSI has
invested many thousands of dollars in
this test and it is certainly a major
deterrent to those who would take a
quick profit. It most recently has been
proven by more than a half dozen lab-
oratories and found to be accurate,
the AOAC is meeting on the final
approval of this test in September.
Once it is officially sanctioned by the
AOAC it will hold up in court for the
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prosecution of cases of adulteration
with beet sugar. It also tests, with a
much more accurate results, for cane
and corn sugars. Treasurer Gary
Gaudette recently sent in the final
payment for the development of this
test, more than $7,000.

International Maple Syrup

Contest in Second Year

The IMSI is again sponsoring an
International Maple Syrup contest for
IMSI member packers and whole-
salers in the U.S. and Canada. Last
years first contest was a successful
event and winners were very pleased
with the results. Jerry Kless, Director
of Sales and Marketing at Citadelle in
Plessisville, Quebec, says the award
“made a very nice addition to our
marketing efforts at international food
shows.”

Packers and wholesale members of
IMSI are invited to participate and
were notified in August. The eritry fee
for “International Category” is $400,
and $200 for the “Gift and Speciality
Category.” Companies enter by send-
ing their entry form and fee to the IMSI,
the contest committee purchases the
product off the shelf at any one of sev-
eral retain sources listed by the com-
pany entering. An international team
of judges tests and tastes all entries and
determines the category winners.

At the annual IMSI — NAMSC ban-
quet in Portland, Maine on October
23, the winners will be presented
with their special awards.

Storage Barrels in Question

The IMSI’s charge of keeping pure
extends to making sure that’ syrup
packed stays pure, without contami-
nation. Recent advertisements in

Maple Syrup Digest




national maple magazines are offering
recycled barrels for use in the maple
syrup industry. This is not a new issue
as other industries have offered recy-
cled barrels for generations.

The IMSI and the Vermont Maple
Industry Council are both offering
warnings to producers to make sure
what ever is used for maple syrup
storage is acceptable as a food grade
product and will not contaminate its
contents. The University of Vermont's
Proctor Maple Research Laboratory is
currently examining the barrels
offered in “Farming” magazine adver-
tisements. These barrels are recycled
from the computer industry and it is
not sure that they are acceptable for
food storage. We caution producers
and packers to be careful when pur-
chasing this barrel or any other stor-
age container.Results of the Vermont
tests, sponsored by IMSI, will be
reported as soon as possible.

Looking Forward to Maine

Once again we are preparing for
the annual meeting, it's off to Maine
in late October. | am very much
aware of what it takes to host these
international meetings and | tip my
hat to the very hard working “down
east” committee.

The educational opportunities are
great at these meetings and | encour-
age every producer to become
involved in the organization that do
so much for the industry. Maine’s
committee efforts will certainly pay
off with a successful session, great
seminars, presentations and social
activities as well.

There is a lot of excitement about
the northern Maine tour, right after
the convention. Make sure you are
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registered to attend the convention if
you are thinking about taking the trip
to the “Golden Road.” See you there!

Larry Myott

IMSI Executive Secretary
and University of Vermont
Extension Maple Specialist

PO Box 53010, Burlington, VT 05405
(802) 656-5433 Fax (802) 656-5422
email: Larry.Myott@uvm.edu

DEADLINE
FOR NEXT
ISSUE IS
NOVEMBER 1, 1999

FOR SALE

Glass-lined vacuum
and non-vacuum s.s. tanks
BUYING DARK AMBER AND
COMMERCIAL GRADES
ANY QUANTITY AND
ANY QUALITY
(2) gas finishing units 2’ x 4’
$850.00 & $450.00
(3) gas canning units 2’ x 32”
$375.00 - $275.00
(4) Westinghouse large oil
burners, excellent condition
$145.00 each
Sipple Candy Machine $475.00
New 40 gallon S.S. drums
10 or more $145.00 each
50 or more $120.00 each

Refrigerated Bulk
Maple Syrup
FOR SALE - All Grades

ADIRONDACK MAPLE FARMS
FONDA, NY 12068
518-853-4022 « FAX: §18-853-3791




It Pays To Come To Bascoms...

SCO,
ﬁ Sugarin’ Equipment, Supplies or Syrup,

IRCORPORATLD

We're More Than Just An Equipment Dealer...
Whether you're looking for ways to make sap collection easier or you want to
improve the quality of your boiling process, you're likely to find answers at
Bascoms’. We're not simply an equipment dealer. We're maple
syrup producers too. We experience all the challenges you do—
first hand. Like you, the sugaring business is our family business.

We Offer Established Equipment Lines...

We pride ourselves on offering the best manufactured equipment lines in the
business. Leader, Grimm, Waterloo-Small, IPL (including the new [PL Health
Spout), US. Maple, Lamb, Sugar Hill, New England Container. Whatever your needs,
we can help. New or used.

Sugaring Supplies Are In-Stock For Your Convenience...
We carry a large inventory of sugaring supplies in stock. So, when you run short on
whatever you may need, remember that you're quite likely to find it on our shelves.

Wanted... (and always looking for more!)
. Bulk syrup bought and sold. We purchase maple syrup out
* right or take it in trade toward new and used equipment.

OCTOBER SPECIALS
Three - 2 x 4' Evaporators w/stainless pans $1,100 & 1,475
2' x 8' Grimm evaporator w/lead free stainless pans $2,400
3' x 8' Small Brothers evaporator w/stainless pans,
preheater and blower $3,250
: 3' x 10’ Teknic evaporator w/stainless pans $2,400
! 5'x 16’ Grimm evaporator w/stainless pans, blower
and stainless stack $5,500
15 bbl Grimm oval galvanized gathering tank $650
800 gal. stainless milk bulk tank $900
5'x 9' Aluminum hood w/preheater and stack $850
7" Grimm cast iron filter press $850
2' x 5’ Leader gas finisher w/stainless pan $750
New 3 hp SIHI vacuum pump (list $1,500) sale $1,100
BAscoM MAPLE FARMS
RR1, Box 137, Alstead, NH 03602 * 603-835-6361 * FAX 603-835-2455
Mon.- Fri. 8:00 AM - 5:00 PM, Sat. 8:00 AM - 12:00 PM

L 8 Maple Syrup Digest
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MAINE MAPLING
By Dawn Bolduc

We're so busy up here — doing the
same things you are — we clean for-
got we are part of a larger unique
world of maple. | think putting a little
hustle on to bring you big doin’s at
the NAMSC Meeting & Trade Show
October in Portland brought us back
to reality. Portland’s a likable small
city, a working port, with the sea all
around, sturdy historical buildings,
and an assortment of fascinating
shops and industries of all sizes.

And all this on the edge of the forest.
“A-yuh,” therein lies Maine’s coup-de-
gras — the sugarcamps of the deep
snow northwest border area. Ideal for
sugaring, hilly with plenty of streams
and rivers, the trees do well and the
operators endurance and innovation
are well tested. These enterprises are
carried out on leased taps, in coopera-
tion with giant paper companies and
other large landowners. We'd surely

be pleased to have you join us for a
couple of extra days after the main
Maine show on this limited tour. If you
haven't received a registration packet
— request it at: fax: (207) 645-4498 or
E-mail: www.megalink.net/halfarm.

Further news is upbeat, too. After
nearly thirty years absence, Maine
finally has two University of Maine
Extension agents working on maple
statewide. Cathy Hopkins in Somerset
County and Dave Fuller in Franklin
County. They're anxious to fulfill our
needs, for a little more cohesiveness,
and a lot more timely research oppor-
tunities. An early spring meeting with
mini trade show brought out nearly a
hundred sugarmakers.

For all maplers in the more popu-
lated states in need of fine bulk syrup,
all grades, Maine maplers have a
good supply. We are your source. We
would like to hear from Maine sugar-
makers, too — your hopes and hap-
penings. This publication connects
us.

802-748-5141 Ext. 557

Maple Grove Farms

of Vermont inc.

We Buy Bulk Maple Syrup in All Grades from All Producers
Drums Are Available...Call Haven King

1052 Portland Street, St. Johnsbury, Vt. 05819
800-525-2540
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NEW YORK STATE
MAPLE TOUR
A LEARNING EXPERIENCE

By Roberta Crill
and Vernon Lyndaker

The New York State Maple Tour is
an annual event sponsored by the
New York State Maple Producers
Association in conjunction with a
selected county maple producer orga-
nization. The tour for 1999 was held
in Lewis County and hosted by Lewis
County Maple Producers and Cornell
Cooperative Extension of Lewis
County. This bus tour included twelve
maple production sites, a formal ban-
quet, and various other activities such
as Canadian and Northeastern vendor
displays. In addition, the Lewis
County Fair Association provided an
evening bar baroque and breakfasts
for the three-day event from July 29th-
31st.

Response from the tour evaluations
indicated that this was an educational
experience and a good social gather-
ing of Canadian and Northeastern

Maple Producers. Of the approximate-
ly 200 participants, the consensus was
that the tour ran smoothly and had a
good variety of stops. The vendors dis-
played the latest state-of-the-art equip-
ment and discussed new methods. In
addition, the stops included the use of
the equipment displayed by the ven-
dors and highlighted methods used in
Lewis County Maple Production. Over
half of the participants indicated plans
to modify their operations to include
several of the techniques and equip-
ment discussed.

Cornell Cooperative Extension and
Lewis County Maple Producers are
sponsoring an additional tour this fall.
This scheduled tour will feature ice
storm damage and recovery at the
Uihlein Farm in Lake Placid, with pos-
sible stops in St. Lawrence County.
Cornell Cooperative Extension of
Lewis County interprets and delivers
research-based information and
knowledge to Lewis County individu-
als, youth, families, farms, and busi-
nesses. For more information. about
Extension programming, call (315)
376-5270.

MAPLE PRODUCERS
Lot Us Sell Your Syrup. Cream & Sugar

CALL, WRITE OR FAX FOR COLOR SAMPLES
AND PRICES ON CUSTOMIZED MAPLE LABELS
AND TIE ON TAGS FOR GLASS
NEW FOLDOVER LABELS FOR CANDY — ELIMINATE STAPLES

OVER 50 NEW DIE CUT RECTANGLES, CIRCLES & OVALS
NO COST FOR LOGOS
CHOICE OF 7 STOCK COLORS = 6 INK COLORS

Wm. L. Chalmer
P.O. Box 21545
Cleveland, OH 44121

10

Our 38th year
Sfurnishing labels
for maple producers

216/291-4897
FAX 216/291-4897
800/847-6016

Maple Syrup Digest
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WELLS RECEIVES
HUBBELL AWARD

This year the Charles R. Hubbell
Award was presented to Warren E.
Wells by NYS Department of Ag and
Markets Commissioner, Nathan
Rudgers. The Hubbell Award is pre-
sented by the New York State
Department of Agriculture and
Markets in memory of Charles R.
Hubbell of Jefferson, Schoharie
County, New York. Mr. Hubbell was a
pioneer maple producer who was
instrumental in establishing the first
maple schools in New York, and also
in helping to write the first Maple
Syrup Producers Manual. The presen-
tation was made at the NYS Maple
Tour held in Lewis County on July 30.

Promotion of maple products on a
state and industry-wide basis has
always been a priority for Warren. He
was involved in developing the first
Consumer Guides and The “I Love
Pure Maple” lapel stickers used by
New York producers. Warren devel-
oped the pocket folders currently used
on the annual Maple Tours, and he
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was able to get distribution of the con-
sumer guides and informational
brochures at the Visitor Centers on
interstate highways entering New
York State. Warren also worked to
establish the present NYSMPA logo
which is used on the Maple marketing
bags and other New York promotion-
al materials.

Warren is chairman of the Albany
Harvest Maple Festival, which is held
in the fall in the concourse of the State
Office Building complex in Albany.
This festival has been held annually
since 1991, and is a fund-raiser for the
NYSMPA. Warren was instrumental
in orchestrating the new marketing
video on Pure Maple Syrup in New
York State to completion.

Warren was Vice President of the
NYSMPA in 1991-1992 and served as
President from 1993 through 1998.
He is presently Alternate Delegate to
the North American Maple Syrup
Council and Upper Hudson’s dele-
gate to the NYSMPA. Warren also
serves on the research review con-
mittee of the NAMSC.
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WOOD FIRING
OF MAPLE SUGAR
EVAPORATORS

By Edward DeBoer

The firing of Maple Sugar evapora-
tors is not unlike that of old steam
locomotives, After many years of fol-
lowing inconsistent firing practices, |
was fortunate to obtain a small book
by Angus Sinclair entitled “Firing
Locomotives.”' The principles dis-
cussed in this treatise are also applic-
able to Sugarhouse evaporators. Like
an “Engineer” the Sugarmaker wishes
to obtain a “Result” in the least
amount of time, with the least amount
of labor and least amount of fuel.

DRAFT

Correct firing begins with how well
the evaporator is drafted. Steam loco-
motives obtain their draft by exhaust-
ing the steam from the cylinders up
through the petticoat pipe and smoke-
stack. The best (and cheapest) way for
sugar evaporators to achieve their
draft is through the use of a tall
smokestack — three times the length
of the arch is usually about right. In
poor draft locations an even taller
stack may be warranted. To assure a
uniform draft, the grates should be
clean and in good condition.

FUEL

The fuel (wood) should be of a
small size-usually not more than two
to three inches in thickness. The
species of wood is generally unim-
portant, as long as it is well seasoned
and dry. However, | find that a mix-
ture of 50% hardwood (maple, beech,
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oak), 30% of the softer hardwoods
(red maple, cherry, willow) and 20%
of the true softwoods (pines &
spruces) is a nice combination. Try to
avoid all of one type as this will result
in too heavy or too light a fire.

FIRE TYPES

Well, your evaporator is in good
running order and your wood supply
is all set. I'm sure many would feel
that's all that needs to be done.
However, there are THREE cardinal
rules to follow with regards to the
actual fire — it must be Light, Level
and Bright.

1. The fire must be Light meaning it
must not be crowded with wood. If
so, smoke will be produced
(unburned hydrocarbons) and evapo-
rating efficiency will be lost. Two-
thirds or more of the heat value of the
wood is given off as hydrocarbon
gases. These must be mixed with suf-
ficient oxygen at their ignition tem-
perature to obtain maximum evapora-
tor efficiency.

2. The fire must be Level meaning
the wood and coals must be main-
tained over the entire grate surface at
a uniform thickness. This promotes an
even burn as there is an equal pull of
air through the fire. This air will then
be able to mix correctly with the
hyd:ocarbon gases allowing them to
ignite, thereby increasing evaporator
efficiency. Also, by maintaining a
level fire, “Holes” are not apt to devel-
op in the fire bed. These holes would
allow an influx of cold air, which
would dampen the fire’s efficiency.

3. The fire must be Bright meaning
it must be very hot (at least 1800
degrees Fahrenheit) to ignite the
hydrocarbon gases. By maintaining a

Maple Syrup Digest




Light and Level fire, the Bright fire
follows naturally.

To adhere to the three cardinal rules
is relatively easy. Here, consistency is
the best policy. Fire only one side of
the evaporator at a time using only a
few pieces of wood. Fire each side of
the evaporator every few minutes and
remember to Place the wood over the
Bright spots as this is where the fire
will burn through first. Reserve use of
the poke to dislodge a plugged grate
or to re-arrange a stick of wood. Do
not tear apart the fire with the poke
bar. Finally, keep the fire doors closed
as much as possible — firing should
only take 5-10 seconds per side.

CONCLUSION

By adopting the above principles
into my Maple Sugaring operation, |
have consistently produced 27 to 29
gallons of syrup for each cord of wood
burned (128 CF). My evaporation rate
has increased 10 to 15 percent thereby
cutting boiling time and producing a
lighter product. | have no pre-heater,
forced draft, or insulated arch. | hope
my achievements utilizing Angus
Sinclair’s firing practices will inspire
many of you to enhance your sugaring
operations as well.

1Firing Locomotives by Angus Sinclair, June 1,
1910. Angus Sinclair Co., 114 Liberty St., New
York, NY.

WE ACCEPT

"TAP INTO PROFITS"

with
% MUANPILIE SYWIRUP
AND SUGAR [LABBILS

Show the quality,
increase the value of your products
with quality customized labels
Choose from 4 colorful designs and 2 shapes,
Nutrition facts, bar code labels & more...
Order quanitites of 500 and up.

To place an order or for more information and a free brochure,
contact Diane at:

™

(formerly Visual Impact)
P.O. Box 1075 = Appleton, Wl 54912
Phone (920) 757-0155 * Fax (920) 757-0160
e-mail - diane@techni-flex.com

October 1999
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Tap 1nto our
> Holiday
™) jugs.

Set yourself apart this
season with Holiday
jugs available in three
Ipo ular sizes. A festive
ook with reliable Bacon
Jug quality. In stock now.

Our dealers also keep a
year-round stock of your
State jug in 5 sizes.

We have individual shippers,
multipack cartons and grade
stickers to help make your
Holiday shipping simple.

The Bacon Jug Company

Division of Gamber Container, Inc.

46 N. Littleton Road
Littleton, NH 03561

Tel. {603; 444-1050

14 Maple Syrup Digest




1998 WISCONSIN

MAPLE FESTIVAL

PRIZE WINNING
RECIPES

MAPLE CHEESE CAKE

1 Cup Graham Cracker Crumbs
2 Tablespoons Butter, Melted

3 8-o0z. Packages Cream Cheese
3 Large Eggs

1-1/2 Teaspoon Vanilla Extract
1/4 Teaspoon Salt

1-1/4 Cup Pure Maple Syrup

1 Cup Sour Cream
2 Tablespoons Honey
1 Teaspoon Vanilla

In a small bowl, combine Graham
Cracker Crumbs and Butter. Lightly
butter a 9-inch springform pan. Dust
sides with crumbs, and press the
remainder into the bottom of the pan.
Chill.

In a large bowl, beat the Cream
Cheese well, adding Eggs one at a
time, and beating well after each
addition. Add 1-1/2 Teaspoon of
Vanilla, the Salt, and Maple Syrup.
Beat well, pour into the chilled crust.
Bake at 350-degrees until firm (about
45-50 minutes).

Combine Sour Cream, Honey and 1
Teaspoon Vanilla. Pour over top of
Cheese Cake. Increase oven tempera-
ture to 400-degrees. Bake 5 more
minutes. Chill overnight. Drizzle
Maple Syrup over each servings.
Serves 8 to 12.

Jane Oswald
700 West Main Street
Merrill, W1 54452
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MAPLE PEAR TORTE

2 Cups Flour

1/2 Cup Oatmeal

1/4 Cup Maple Syrup
1 Cup Brown Sugar
3/4 Cup Butter

Mix and take 1 cup out. Press rest in
a 9" x 13" pan.

Combine:

3 Tablespoons Cornstarch
1/4 Teaspoon Salt

1 Cup Maple Syrup

3/4 Cup Water

1/8 Teaspoon Cinnamon

Boil until thick.

Peal and slice Pears (6 or 7). Mix
together with above mixture. Pour
into crumb lined pan and sprinkle on
remaining crumbs. Bake in 350-
degree oven for 45 minutes or until
pears are done. Serve with Whipped
Topping or Ice Cream.

Marion Voelz
PO Box 5
Tilleda, WI 54978

SERVE A CROWD MAPLE APPLE PIE

Crust

2-1/4 Cups Flour, Divided
1/4 Cup Water

Pinch of Salt

1-Cup Shortening

Filling

1/2 Cup Maple Syrup, Divided

8-9 Medium Apples, Peeled & Thinly
Sliced

1-1/4 Cups Sugar

1/4 Cup Lemon Juice

2 Teaspoons Cinnamon

1 Teaspoon Vanilla

15



Topping

1 Cup Flour

1/2 Cup Butter

1/2 Cup Brown Sugar
1 Cup Chopped Nuts

In a small bowl, combine 1/4 cup
Flour and Water until smooth. Set
aside. In a large bowl, combine Salt
and remaining Flour. Cut in
Shortening, then add reserved Flour
mixture. Knead dough gently to form
a ball. Press into ungreased 15" x 10"
x 1”7 baking pan. Spread 1/4 cup
Maple Syrup over the crust. Arrange
Apples over the Maple Syrup.
Combine Sugar, Lemon Juice,
Cinnamon, Vanilla and remaining
Maple Syrup; drizzle over the Apples.

For Topping

Combine Flour and Sugar in bowl.
Cut in Butter. Stir in Nuts. Sprinkle
over filling. Bake 350-degrees for 1
hour or until Apples are done.

Ryan Behm
Merrill, W1 54452

MAPLE PECAN PUMPKIN PIE

Single Crust Pie Pastry

16-0z. Can Pumpkin

1/4 Cup Sugar

2 Eggs, Slightly Beaten

1 Cup Whipping Cream

1/2 Cup Pure Maple Syrup

1 Teaspoon Cinnamon

1/2 Teaspoon Nutmeg

1/4 Teaspoon Ground Ginger
1/4 Teaspoon Ground Cloves

1/2 Cup Pecan Halves
2 Tablespoons Pure Maple Syrup

1/2 Cup Whipping Cream
1 Tablespoon Powdered Sugar
1 Teaspoon Maple Syrup

16

Heat oven to 375-degrees F. Line 9"
pie pan with pastry; crimp or flute
crust. Set aside. In large bowl, stir
together Pumpkin, Sugar and Eggs.
Add remaining ingredients (except
Pecans, 2 Tablespoons Maple Syrup,
1/2 Cup Whipping Cream and 1
Tablespoon Maple Syrup). Pour into
prepared pie shell. Cover edge of crust
with a 2” strip of aluminum foil. Bake
for 40 minutes. Remove aluminum
foil. Bake for 15-25 minutes or until
knife inserted in center comes out
clean. Arrange Pecan halves on top of
pie; drizzle or brush 2 Tablespoons
Maple Syrup over Pecans. In chilled
small mixer bowl, beat -chilled
Whipping Cream at high speed, scrap-
ing bowl often, until soft peaks form.
Gradually add 1 Teas. Maple Syrup, 1
Tbl. Powdered Sugar (scant). Continue
beating until stiff peaks form (1-2 min-
utes). Serve pie with whipped cream.

Miriam Durkey
N3113 Midway Court
Clintonville, WI 54929

EQUIPMENT

we are DARVEAU in Maine

320 MIDDLE RD.

KINGFIELD , Me 04947
207-265-2600

( collect for confirmed order )
verdevale@hotmail.com
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LEADER EVAPORATOR €V APORATQR G.H. GRIMM CO.
25 Stowell Stroet o g LAMB NATURAL FLOW
St. Albans, VT 03478 ’ 2 Pine Street

(802) 524-4966, (802) 524-3931 Rutland, VT 05702
Fax: (802) 527-0144 (802) 775-5411
E-mail: leader@together.net Fax: (802) 775-6402

G. H. GRIMM COMPANY _
LAMB NATURALFLOW

AVAILABLE NOW!

Direct FrROM ITALY-
THIS BEAUTIFULLY SHAPED
MarLE Lear BorTLE
APPEALS TO ALL MAPLE SYrUP
LOVERS.
wmoz GREAT FOR GIFTS AND “LEAF

PEEPERS”

The Leader Evaporator welded pan system

designed with the producer in mind.

More than just fully-welded pans, we have developed a system
which takes maple syrup production to a new level of efficiency.
Consider some of the features of our system.

= Welded stainless steel fittings and draw-off valves completely
eliminate lead and provide greater durability.

= Rugged construction of 20 gauge, 304 bright annealed
stainless steel.

= Specially lined hose connections to meet food grade standards.
A Leader exclusive!

= Uniform fire space between flues assures complete and
easy cleaning for maximum efficiency.

= Deep sided pans minimize the hazard of spatter.

= Full-seam welding of partition to end boards prevents
mixing and dilution during boil.

= Most and deepest flues provide the greatest heating
surface on the market.

= Automatic sap regulating system comes standard.
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THE ASIAN LONGHORNED BEETLE
— BEWARE —

By Margaret Skinner & Bruce L. Parker
University of Vermont, Entomology Research Laboratory
Burlington, Vermont 05405

Back in 1996, the alarm was sounded among sugarmakers for the Asian long-
horned beetle (ALB), an exotic insect that kills trees. This is a large beetle, whose
favorite hosts are Sugar and Norway maple. It was first discovered infesting trees
in two locations on Long Island, and in 1998 in the suburbs of Chicago.
Infestations have not been found in other states, thdugh live beetles have been
detected in shipments in 13 different states in all regions of the country.

Federal personnel are trying to eradicate this pest that threatens the livelihood of
sugarmakers. Over 3,000 infested trees have been cut down, chipped and burned,
and surveys of the infested areas continue. Unfortunately, new infestations near but
outside established quarantine zones continue to be found. No effective methods
of chemical or biological control are currently available for the ALB.

Could ALB be infesting your state? The experts say “Very possibly.” That is why
the Univ. of Vermont Entomology Research Lab and the VT Dept. of Forests &
Parks have initiated a regional public awareness program with support from the
Chittenden Co. and Vermont Sugarmakers Associations, National Tree Trust and
the USDA Forest Service and APHIS. The goal of this program is to educate as
many people as possible about what the ALB looks like. “The beetle could be
anywhere,” said Bruce L. Parker, the program coordinator, “so the more eyes
there are looking, the better chance we have of finding it.” The Vermont group
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has printed 400,000 wallet-sized ID cards that give photos of the beetle and its
damage, and who to call if a suspect beetle is found. Sugarmakers are getting
involved too. Some are including ALB ID cards in their syrup orders, which are
mailed out all over the world. Others in Vermont are displaying the cards in retail
stores frequented by tourists. One of them just might accidentally bring in some
infested wood for their campfire, and these cards could prevent a beetle escape.

One thing is certain, this beetle won’t be gone any time soon, and until it is,
it continues to threaten maples and other valuable hardwood trees throughout
New England and the Midwest. Sugarmakers who want additional information or
an ALB ID card should contact the authors at the UVM Entomology Research Lab,
P.O. Box 53400, Burlington, VT 05405-3400 or call 802-656-5440.

WHAT TO LOOK FOR

 Adult beetles are large (3/4 - 1 1/4 in. long) with very long black and white-
banded antennae. The body is black with white spots. They can be seen from
June to November.

e Large round holes (1/2 in. diameter) on the tree trunk, branches and exposed
roots. Adults exit from these holes.
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* Oval to round wounds in the bark (up to 1/2 in. diameter). Adult females
chew these shallow indentations in the bark to lay an egg in.

* Large piles of coarse sawdust around the base of trees or where branches meet
the main trunk.

- If you see this beetle, PLEASE . . .

e IMMEDIATELY report the information by calling the Entomology Research

Lab at (802) 656-5434 or VT Dept. of Forest & Parks Forest Biology Lab at
(802) 241-3606.

¢ Note the date and location where you found the beetle or damaged tree.

¢ Capture the beetle in a plastic jar and place it in the freezer to kill it.

e Carefully wrap and send to VT ALB Public Awareness Program, Univ. of VT
Entomology Research LAB, PO Box 53400, Burlington, VT 05405-3400.'

AR R R RRRRRR O

e NEWS FLASH e
On August 17 a new ALB infestation was found in Manhattan (New York City),
only 4 blocks from the prized 843-acre Central Park, where over 20,000 trees

grow, many of the ALB hosts. Thirteen Norway maples have been removed, and
surveys are underway to locate additional infested trees. Experts believe this
infestation has been there for at least 3 years. This demonstrates that this bee-
tle (,ould be anywhere and we must all Iook out for 1t

g E?L@ﬂdﬁﬂﬁaﬁrﬂﬁ‘@.@m@wﬁlﬁiﬂﬂﬂ

Open Daily 8:00 - 5:00
Phone: 315-852-3326 and 315-852-3327
Fax: 315-852-1104

EVERYTHING
FOR THE PRODUCER,
LARGE OR SMALL
U.P.S. Daily

Call or Write Today for Our Catalog
HARDWARE Countryside Hardware, DeRuyter, NY 13052

* Storage & Gathering Tanks * Sap Buckets, Covers % Lamb Tubing & Fittings
* Gas Tree Tappers * Metal Decorated Syrup Cans * Sugarhill Plastic Jugs

% Bits, Filters, Spouts * Rubber Candy Molds

* Leader - King - Grimm Evaporators * Maple Cream Tubs
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CATSKILL RD# I Bex 51
MOUNTAIN Delancey, N.Y. 13752
MAPLE 607 746 6215

Complete line of maple syrup equipment from WATERLOO SMALL. In stock
tubing, jugs, cans, filiers, buckets, canning units, evaperaiors, and much

much more. We are your full service maple equipment deqler.
USED EQUIPMENT ON HAND

1-0smotics R.0. machine tested at 250 gal/hour § 3400.00

1-Small Bres.4 X12 CROSSFIRE oil evaporater with PIGGYBACK cress flow syru

pans with extra pan ;801 Cariin burner, ceramic insulation,front heed,
beils at 250 gals/ heur mini condition § 14900.00 will sell as components

1- 3X8 Hurricane/Intensofire with preheater and front hood, welded pans
SS stack beils at 80 te 90 guis / heur § 7900.00

New Yorlk State Licenced syrup buyer barrells available

B.R. Standard (soft) tubing - 520 ft/roll - 3 rolls $126 shipped ¥ T 9000 Q€
(Reliable for at least 27 years - thus far. The only tubi E “
designed with ‘memory’ to avoid sags. Stretch it just a little when ), = © &
installed cold & it goes back to its original shape as it warms up.) «g?’?’ E e
<% ED
B.R. Rigid polyethylene tubing - 520 ft/roll - 3 rolls $108 shipped 2\ 9 § & &
(On this newer material, BR offers you a 10-year written prorated PEE=
warranty against breaking/cracking/splitting under normal use.) ; iﬁg
] _._,Jf
50 B.R. spouts and tees, of premium Dupont nylon: add $24 'g E 83
bl
Autumn Special on grade labels:  Allstate Medium, Dark, or $ 3u-,' g
Grade B, 1000 per roll, 3 rolls $11.00 shipped. gg:ﬁi
NY grade labels: Lt (on gold): Med S%old or white); Dark (gold or .
yellow) 1000/roll, any 3 rolls $15.00 shipped. LX-E-E
from your n t B.R. dealer qr jd from )
Warren ‘f\‘"‘cn, Wi ﬁsf&r&x Ji{ Y ) L b
315-J4e- s 53
- B
We also stock: Darveau cast alum filter press with wide spacers. 5 E‘E g
Including the tipping stand; seven inch $1321; ten inch $1642; ten 53 E'§
inch with diaphragm pump, for serious sugarsand problems $1944 e g;'
Foam innerseals for metal syrup cans (1 % inch) 1 ¢ ¢ each. o §gi-'!’.
‘Davies’ metal syrup cans and cartons 10% to 25% off. '; .g!E
£5
Stainless drums - tare 49 Ibs - all tig-welded including rolled top §£
and base. Holds 38 gallons. Very durable. $175 each ..cnoto.:ot
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SUGARHOUSE ON
THE MALL
IN WASHINGTON, DC

By Roy Hutchinson

A year ago last February, while
Mary Ellen and | were working at the
New Hampshire Maple Producer’s
booth at the NH Farm and Forest Expo
in Manchester, a lady came up to us
and wanted to know all about maple
syrup.

As it turns out she was working for
the Smithsonian Folklife Festival and
New Hampshire was going to be fea-
tured and it was to be held in the sum-
mer of 1999. | had never heard of this
event even though it has been held for
thirty or more years. She was from the
city — in Massachusetts — and want-
ed to know everything about maple.
We invited her to visit us in March
and see how the process worked.

She came in March and spent the
whole afternoon with us while we
gathered and boiled. She was fasci-
nated by the whole operation. We
invited her back to our “Sugar'n Off
Party” which we have at the end of
March every year. We have live
music and dancing and just a good
time for all who come. We gave her
the names of several other sugarhous-
es to visit through the state where she
might find the sort of material she was
looking for.

Nothing more was heard about this
for a year, then Mary Ellen and | were
working at the maple booth again this
year and a different lady came by and
told us that we were invited to partic-
ipate in the Folklife Festival. My first
reaction was “lady you're three
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months too late.” “Here we are just
starting into the maple season and
with cleanup to follow we can’t even
think about this Festival until May 1st,
that leaves us about six week to plan
something and to get it ready—no
way!”

Mary Ellen and | talked about it and
she convinced me that we could do
something depending upon who we
had for help. In subsequent phone
calls to Washington they assured me
that they would give me anything |
needed. They would even build me a
Sugarhouse if | sent them the plans —
out of recycled lumber, of course.

After several phone calls, and the
picture kept changing, it was decided
that if we were going to do it to our
liking, we had to do it ourselves.

The person who was selected to go
with us decided not to go, so they
called me and asked who | would like
to work with and | choose Bob and
Betty Moulton of New Hampton. Bob
and | had done a couple of projects
together for the NH Maple Producers
and he was a handy person to have
help out.

We got together a couple of times
to figure out what we were going to
do and how we were going to do it.
We finally settled on a 20’ x 24’ tim-
ber frame sugarhouse with a 3’ x 8’
evaporator. Bob has been a dealer for
G.H. Grimm for years so he was able
to buy the evaporator for a good
price.

The syrup season showed signs of
quitting in late March so we didn’t
wait to see if we would get one more
run — we pulled the plug and started
cleaning up. We have never been
cleaned up so early in forty years.

In mid April we took the tractors

Maple Syrup Digest




and chain saw down into the woods
and started cutting timber. | have my
own truck that | took them to the mill
with. Fortunately the mill is only
about five miles away. | had four 24’
logs that i couldn’t carry so my cousin
came up with his gooseneck trailer
and took them down for me.

About the first of May we had
almost everything sawed so we start-
ed putting it together. The timbers
hadn’t dried much and were heavy as
lead.

The first couple of timbers | drilled
and cut the mortises with a chisel. My
son is a carpenter and they do a lot of
timber frame buildings. They have a
chain mortiser, so Brian brought it
home and that made the job much
easier. | put a pole on the bucket of
my tractor and we used it as a crane
to raise the beams.

We didn‘t build this building the
usual timber frame way. Once we got
it to Washington we were going to
erect it with man power and a forklift
so we designed it with this in mind.
We made the sides as a bent and
trucked them down as a unit. The rest
would all go as pieces.

We assembled this building on my
front lawn. The timbers (8" x 8”) were
made out of white pine and the knee
braces were made of red oak. The
purloins were 6 x 6" pine. The
sheathing was vertical 12" pine
boards ship-lapped. The roof was
green metal roofing.

We were going to have a mini sug-
arbush with tubing and a couple of
buckets, one of which would be drip-
ping “sap.” To make the bucket drip
we used a hollow tree big enough to
put an old bucket inside. Most hollow
trees are rather large so it was difficult
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to find just the right size and shape. |
found a perfect one that was the sec-
ond log up the tree. The crack in the
back was fairly small so the bucket
wouldn’t be visible when we put it
close to the Sugarhouse. We had to
scrunch the bucket a little but got it in.
After the tree was set in the ground in
Washington we bored a hole clean
through to the inside. We put a metal
spile and bucket on the outside and
on the inside we put a plastic spile
with a short piece of tubing hooked to
the bottom of the bucket. By pinching
the tubing with two wooden blocks
and sheet rock screws we could make
the spile drip as fast as we wanted too.
This one little demonstration created
an enormous amount of curiosity.

On June 12th the National Guard
arrived with a 45’ flatbed truck and
we loaded the Sugarhouse on.

The Festival was opening on
Wednesday, June 23rd so Bob and |
decided we needed four days to put
the Sugarhouse together and set the
trees in the ground. We left Friday at
4:00 in the morning and got to
Washington a little after 3:00 in the
afternocon. Bob drove his truck down
because he had the evaporator, hold-
ing tank, filter tank, suit cases, tool
boxes, etc. They provided us with a
secure place to unload the truck and
store our stuff so it wouldn’t be stolen.

On Saturday we were at the site fair-
ly early because the truck was due in
at 7:30. They never arrived until after
11:00 . We got unloaded and then
had to wait for the covered bridge to
arrive because the truck had to go
through where we were going to put
the Sugarhouse. Finally we started to
put the Sugarhouse together. We had
a forklift stand the sides up and we
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braced them. We put in the cross
beams and knee braces and that was
it for Saturday. | had hoped to have all
the frame done. Sunday was not a
good day weather wise. It rained most
of the day, sometimes quite hard. We
worked on the roof and got the rafters
up and trim on.

On Monday the weather was bright
and hot. Bob and | put the metal roof-
ing on. We had help with the siding.
Mary Ellen and Alan Hardy put most
of the siding on.

Tuesday we put the evaporator
together, built shelves and set up the
displays. The Smithsonian people
were to dig the holes to set the trees
in for our Sugarbush. Needless to say
there is a vast difference between a
country boy and city boy. When we
left on Tuesday they were still digging
holes. On Wednesday the Festival
opened but we still had a lot of work

to do. We set the trees in the holes
and ran tubing around them. We had’
a pump to run water through the tub-
ing but couldn’t get any air into it so
it was hard to tell that the tubing had
any liquid in it. The dripping tree
more than made up for the loss of the
running tubing. We had lots of fun
with this demonstration. People
would ask if it was real sap and we
would say yes.

“How did you get it to run now?”
they asked.

“We cut the tree when it was frozen
and kept it frozen until now and when
it thaws it will run.”

They would look at you to see if
you were serious and if you could
keep a straight face they believed you.
This is just one of the many explana-
tions that were given over the two
week period. -

The finished Sugarhouse.
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Getting ready to put on the roof.
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We put gas burners from a finishing
pan under the front pan of the evapo-
rator. We put some dark syrup and
water in the front pan and water in the
back pan and fired it up. It would boil
a little and give off a maple smell that
could be smelled quite a way from the
Sugarhouse. It was so hot and we had
so many visitors to the Sugarhouse
that we only ran it a few days.

The Sugarhouse was a huge success
on the Mall. We had visitors from all
over the U.S. We also had visitors
from several foreign countries. In talk-
ing to thousands of people the most
rewarding experience | had was trying
to explain the process to a couple
from Germany who spoke almost no
English. Fortunately, Mary Ellen had
brought some pictures that were dis-
played and through them | think they
got a pretty good idea of what the
process involved from tapping the
trees, to collecting the sap, boiling
and making maple candy.

| would like to offer a few com-
ments on the Festival. If you have
never been to one you should go.
Along with New Hampshire,
Romania and South Africa were fea-
tured. New Hampshire sent about
140 people down. There were musi-
cians and craft people of all kinds.
Cooking demonstrations and panel
discussions. They had a covered
bridge that you could walk through,
they had stonewall builders, and
stone and brick masons.

It is one of those things that you are
glad you did it, but will never do it
again. It was a lot of hard work and it
took three months out of my spring
and summer.

October 1999
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NEW PRODUCT
RELEASE

Marcland introduces an “evapora-
tor-mount” version of its automatic
draw-off system.

The new unit mounts at the draw-
off-point, and comes in two models.

yall Fa"hs

Maple Products & Supplies
Full Line of
New & Used Equipment
Distributors for:
* Waterloo/Small » Marcland
* Sugarhill Containers
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!
President of Radngy Hall
the Maine Rt. 2 Box 72
Maple Association  E. Dixfield, ME 04227
Toll Free 1-888-645-4367
Fax 207-645-4498 * Phone 207-645-2862
www.hallfarms.com
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FAIR DATES: NOVEMBER 4-13, 1999

(Rl
AGRICULTURAL WINTER FAIR
MAPLE ENTRIES MUST BE RECEIVED NO
LATER THAN SEPT. 30, 1999

Judging: Tues. November 2, 1999

For Prize Book and Further information (specify area of interest)
write to: Entry Coordinator, The Royal Agricultural Winter Fair
The Coliseum, National Trade Centre, Toronto, Ontario M6K 3C3
Phone: (416) 263-3400  Fax: (416) 263-3488

Don’t miss your chance to advertise in our publications!
Contact April Burak at (416) 263-3485 for Advertising Rates

’ Sugar Bush Supplies Co.

bl 2611 Okemos Road

<y Mason, Ml 48854
(517)349-5185 + fax 349-3088
SBF arms (@, concentric.net

(V4

SBS Diaphragm Pump

The industry’s best kept secret—
an efficient and simple sap mover.
Gas or electric powered.

Call for sizes and pricing.

Year-Round Stock for All Your Sugaring Needs !
Leader ¢ King ¢ Grimm ¢ Vermont Equipment
Lamb Tubing ¢ Marcland ¢ Tanaka ¢ SBS Pumps
Bacon Jugs ¢ Davies Cans ¢ Specialty Glass Containers
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A SUGARING TALE

By Alicia Lynn Dengler
1998-99 Pennsylvania
Maple Sweetheart

Trudging down the banks of snow,
In and out of the creeks that flow.
Falling down on slippery ice,

Which | have done more than twice.

Moving trees off the ground,

Just to stretch the main line down.
Back and forth from tree to tree,
Tapping each maple that we see.

Our work is done for the day
we hold,
Now we pray for a night of cold.
The day is warm, but the cold
did come,
Now the sap will begin to run.

We pile into the good old truck,

Head down the road through the
mud and muck.

We all get our for the gathering fun,

Boy the sap sure did run!

Over the buckets to the ground.

From the tree to tree a gathering
we go,

Driving the truck very slow.

For the tank is full, and the route
half done,

Now the best has just begun.

Off to the evaporator the sap

will bubble,
We gather around, all in a huddle.
Awaiting the taste of nature’s way,
The flavor is incredible, if | do say.

Maple Syrup, is oh so sweet,

It's Mother Nature’s perfect treat.

Whether on pancakes, or ice cream,
or out of the can

When it comes to pure maple syrup,
you can say I'm a fan.

The spring has come; the season’s
through,
And now there’s no more work to do.
At least not for twelve months
to come,
Then all over we start the fun.

TUBING
OPEN YEAR ROUND — GIVE US A CALL

Manufacturers of Natural Gas & LP Burner for Evaporators and Finishers

¥ Schamback Maple Tnc. 44
13030 Rt. 39, Sardinia, NY 14134
716-496-5127 « FAX 716-496-5140
NEW AND USED EQUIPMENT IN STOCK

Large Inventery
Wa Ty i Sok @ sf2coler
Bulk Maple Syrun Sugarhill lugs
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MAPLE SYRUP
COMPUTER SOFTWARE

The Cornell Cooperative Extension
Service as developed a software pack-
age for maple producers called Maple-
Ec. Maple syrup producers use many
tools in their businesses — tools to lay
out and connect a tubing system, tools
to drill the tap holes, and tools to help
in the making of maple syrup and other
maple products. Many homemade
gadgets and high-tech tools ease
numerous tasks for a producer.

Maple-Ec is a simple software pro-
gram developed by Andrew Dufresne
of Chautauqua County Cornell
Cooperative Extension. It's an easy to
use tool that utilizes the powers of a
computer’s microprocessors to take
the drudgery out of completing numer-
ous calculations and time consuming
“pencil pushing”. This program is
available free of charge to those that
are connected to the Internet, and for a
nominal fee through the mail. The pro-
gram consists of simple versions of the
three basic business statements that are
customarily used in business planning
and analysis. These financial tools are
used by farmers, small businesses and
large corporations alike. These tools
are The Balance Sheet Statement, The
Income Statement, and The Cash Flow
Statement. These three tools enable a
producer to examine the financial posi-
tion of their maple business, allow
examination of profit level, and a close
look at where your money is coming
from and going out to.

Maple-Ec is a compiled database
program, requiring no other software
to run under Windows 95 or 98. The
program incorporates the three funda-
mental statements into one three-part
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program demonstrating how the dif-
ferent financial tools are interrelated.
The opening menu provides one-click
buttons to take the user to whichever
part of the program that they wish to
work on, or to a short sheet of instruc-
tions and helpful tips. Using this soft-
ware package you will be able to
determine your true cost of producing
a gallon of syrup. You will find that is
is a lot higher than you think!

How to obtain Maple-Ec? It may be
downloaded for free of charge by visit-
ing the Cornell Cooperative Extension
website at: www.cornell.edu/chau-
tauqua, follow the links for software
and publications. You will be asked to
provide your name and e-mail address.
Follow the instructions to download
and install the program. You may also
order the program for $9.00 to cover
the cost of the disk, postage and han-
dling from Agricultural Programs,
Cornell Coop Extension Chautauqua
County, 3542 Turner Rd., Jamestown,
NY 14701. Or order the workbook
from the same address for $2.00.
Questions? (716) 664-9502, or email
at: chautauqua@cce.cornell.edu.

CLUTE’S MAPLE

PRODUCTS

I * leader and G.H. Grimm
Equipment & Supplies

I * *Bacon Jugs

Lane & Kathy Clute

405 Clute Road
Naples, NY 14512
(716) 374-6371
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WATERLOO/SMALL *'555 sionwe

WATERLOOQO USA INC. MAPLE SUGARING

Call to ask about our new selection of glass to help you
proudly present your hard-earned syrup!

Multi-colored sugaring scene Stunning little
directly on glass!

sugar cabin!

Metro, Cubica and Desert Bottles with

Sandblasted Maple
Leafs on the Basque!

attractive Flip Cap

OFF THREE DIF

ASK ABOUT OUR NEW TRILOGY BOTTLES ALLOWING YOU TO SHOW-

FERENT GRADES IN ONE GIFT PACKAGING! 3 200 ml bottles
combine to make one original kit!
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SOLITUDE STYLE! Tall, slim triangular dcsggn with quick-screw cap.

0 ml and 500 ml bottes are also available in NEW

1 (800) 762-5587 (802) 9338222

R.E.D. 4 Perley rd Enosburg Falls, Vt. 05450

October 1999
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SHIPPING SYRUP
BY U.S.
POSTAL SERVICE

The USPS (the “mail,” the Post
Office) has realized that there have
been some shipment delays for pack-
ages of maple syrup. The problem
stems from improperly marked pack-
ages. Regulations require that any
unmarked packages containing lig-
uids be handled as Hazardous
Materials. Any package where a han-
dler hears a sloshing sound, without
any indication of what is in the pack-
age, requires that they handle it as
hazardous materials. If the handlers
don’t know your package contains
maple syrup, it will be handled as a
hazmat shipment, and will not travel
on any airplane, which means a very
slow delivery across the country. In
order to assure prompt shipment and
delivery of your maple syrup when it
is shipped via the USPS, please mark

NEW

INDUSTRIAL SERIES
DRAW-OFF VALVES

FULL PORT STAINLESS
MOTORIZED BALL VALVES

SIZE FLOW FACTOR
b 64 GPM
11/2” 143 GPM
27 360 GPM

¥ TIRRCLARNG

RR 1, Box 222
Schroon Lake, NY 12870
Tel: (518) 532-7922 » Fax (518) 532-7368
AUTOMATIC DRAW-OFF SYSTEMS

the outside of the package MAPLE
SYRUP or CONSUMABLE COM-
MODITY and pack with sufficient
absorbing materials in case of leak-
age. These labels afford our process-
ing plants and the airlines the securi-
ty of knowing your package contains
no harmful liquids. This labeling will
ensure your products travel by air.
Maple syrup shipped in glass contain-
ers should be labeled “Fragile B
Maple Syrup” or “Consumable
Commodity and packed with suffi-
cient absorbing materials in case of
leakage. Again, this labeling ensures
safe handling and proper air trans-
portation.

Priority Mail stickers should be
applied to all cartons mailed at the
Priority Mail rate. In some instances,
free Priority Mail packaging is avail-
able, depending on the size of your
product. Your local postmaster will be
able to assist you in determining what
packaging is appropriate for your
products.

THE MAPLE
SUGARING STORY

About a Proud Tradition of
Northeastern North America
Video Illus.Guide
30 minutes 90 pages
$29.95 Ppd. $4.50 Ppd.

INTERNATIONAL AWARD-WINNING
VIDEO TAPE

Please add 5% Sales Tax for Vermont addresses
Checks, in U.S. funds to:

PERCEPTIONS, INC.

1030D Hinesburg Road,
Charlotte, Vermont 05445
Visa/Mastercard: 802-425-2783
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Fax 802-425-3628 « email PerceptiVT @aol.com
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NEWS FROM THE
AMERICAN MAPLE
MUSEUM

By Eleanor Allen

While the entire Northeast has been
suffering from drought, this summer
has brought visitors to the American
Maple Museum from as far away as
Morocco, Japan, Germany, Russia,
England, and France. We've also had
many states represented, including
Texas, Massachusetts, Maine, Florida,
Pennsylvania, California, Nevada,
Connecticut, Kentucky and Virginia.
With the New York Maple Tour being
held in Lewis County this summer,
many maple producers were able to
visit their Museum for the first time. A
generous anonymous donation enabled
the Museum to purchase new display
cabinets from a store in Syracuse that
was remodeling, and our new curator,
Renee Moser, has been busily arranging
them in the various rooms. She has also
changed the look of the gift shop with
scented candles, stuffed animals, local-
ly made baskets, wind chimes, stained
glass, and John Morrow prints.

The Museum reopening in May was
a great success as always, with
Florence Lamb and Dr. Melvin
Koelling inducted into the Maple Hall
of Fame. The lawn and newly resur-
faced black topped area were crowded
with displays and demonstrations from
many equipment manufacturers and
craftspeople. As part of the cere-
monies, the U.S. Postal Service had a
special pictorial cancellation com-
memorating the Museum’s twenty-sec-
ond annual opening. Sarah Blood, of
Schoharie County was crowned N.Y.
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Maple Queen, and Beth Yancey of
Lewis County was chosen as Alternate.
Ashley Atkinson represented Jefferson
County and Brooke Bradley represent-
ed St. Lawrence County. We thank
Janet Woods and Betty and Gordon
Gowen for acting as judges, and Karen
Keefer for organizing the event.

Each summer the Museum hosts a
fund-raising ice-cream social on the
lawn with maple and strawberry sun-
daes, a cakewalk, and live entertain-
ment. This summer’s festivities ended
abruptly with a surprise downpour
shortly before the scheduled ending.
Rarely have so many people disap-
peared so quickly! The cleanup also
was accomplished in record time as
the volunteers rushed to bring chairs,
tables, and food in from the rain. We
also had a large crowd at a lawn con-
cert featuring The Atkinson Family
country singers. And by the time you
read this, the September pancake
breakfast in conjunction with the annu-
al Lumberjack Festival, will be all over.

The Museum welcomes visits by
groups and by individuals throughout
the year providing that arrangements
are made in advance. If you would like
to visit during the winter months,
please write to the American Maple
Museum at P.O. Box 81, Croghan, NY
13327 or phone 315-346-1107.

EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE
ROGER C. SAGE
444 SAGE ROAD
WARSAW, N.Y. 14569

Tel: 716-786-5684
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MANABOZHO

(ORIGINAL MAN)
AND THE MAPLE TREES

An Ojibwa Story

When the world was new, Kitchi-
Manitou (the Creator or God) wan-
dered over the Turtle Island (North
America). This was long ago, when
the world was easy and there were
many games and good weather and
the maple trees had thick, sweet
syrup. Life was so easy that people
could break off a twig from a maple
tree and the thick, sweet syrup would
run out.

Kitchi-Manitou went to an
Anishinabe (Great Lakes People) vil-
lage. He found no one home. No one
was fishing. No one was tending the
fields. No one was picking berries. He
found the people lying on their backs
under the maple trees, letting syrup
run out of the trees and into their
mouths.

Kitchi-Manitou said, “This won’t
do. My people are getting fat and lazy
from eating too much maple syrup!”

He took a giant mukuk to the river
and filled it with water. He made
many trips to the river and back to the
maple trees, each time dumping the
water over the trees. He poured water
on the trees until he had watered
down the syrup, so that it came out
thinner but still sweet.

“This is how it will be!” he said.
“No more syrup dripping, only buck-
ets of thin sap that must be boiled
down to maple sugar. Then my peo-
ple will return to their way of life and
not grow fat and lazy from the good-
ness of maple syrup!”
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Because Kitchi-Manitou watered
down the syrup, it can be tapped and
gathered only at certain times of the
year.

“This is how it will be!” he said.
And that is how it is today.

NOW READY!

North American
Maple Syrup
Producers Manual
The Basic Handbook for Sugarbush
Management and Production

Please send me:
(qty.) paperback edition(s)
(qty.) —  handbound edition(s)
Name
Address
ciy
State ——  ZipCode

Tel. w/area code

For single copies, send check or money order
in U.S. funds for $5.35 plus $3.75 postage and
handling (paperback) or $9.75 plus $3.85
postage and handling (hardbound) to the
address below. Contact our office for informa-
tion on bulk orders.

Send your orders to: Ohio State
University Extension, 385 Kottman
Hall, Pubs. Office, 2021 Caffey Road,
Columbus, OH 43210-1607.

Maple Syrup Digest




COMING EVENTS

NAMSC AND IMSI ANNUAL MEETING
October 20th-23rd, 1999
Portland, Maine
Contact: Earle Mitchell, 485 West Burrough Road, Bowdoin, ME 04287
E-Mail: Penny Savage at savagp@mail.mmc.org

BOILING AND MARKETING SEMINAR
October 30th, 1999 — 9:00 a.m. - 3:00 p.m.
Ben & Judy’s Sugarhouse
West Edmeston, New York
Contact: 315-899-5864

D.G. U.S.A., Inc. Distribution Center
Georgia, Vermont

Has the Maple Equipment & Supplies for You

Fully Tig Welded Evaporators and Storage Tanks Designed
for the Maple Industry ¢ Highest Quality Tig Welded 304
Stainless Steel Pans ¢ (Drop or Raised Flues).

Large Heating Surface per Square Foot « All Stainless
Steel Fittings and Valves * (NO RUBBER HOSES) - All
Our Stainless Steel 304 Bright-Base Pipes are Tig Welded.

Check for Our New Glass Bottles Arrival
Visit our Booth and Display
at the NAMSC & IMSI meeting in Portland, Maine

Largest supply of glass, metal and Dominion & Grimm
Plastic Containers for your 1999 Maple Syrup

Contact Your Nearest Dominion & Grimm Dealer or
call (802)893-DGUS (3487) = Fax us at: (802) 524-9643

E-mail: dgusa@together.net « RR #2, Box 1256, Fairfax, VT 05454
DEALERS INQUIRIES INVITED
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CLASSIFIED

TRADE YOU: My Chevy 4-wheel
drive with a plow, for an evapora-
tor or any other maple syrup sup-
plies, and or equipment. | am just
getting started and need almost
anything. Will Rodgers, The Three
Bears Sugar Shack, 668 County
Road, Becket, MA 01223.

FOR SALE: 6’ x 6' stainless Leader
syrup pan. 6° x 6’ stainless flue
pan, repairable. 874-739-2720

FOR SALE: 3' x 10’ evaporator,
D&G forced draft wood arch & ss
stack $3,100, Grimm 304 ss lead
free pans, 3 x 7 raised flue pan
$1,900, 3 x 3 syrup pan $600,
Complete unit $5,300. NY, 607-
692-4630.

FOR SALE: Echo professional quali-
ty gas powered tappers. Quantity
discounts available. 776-928-
2241.

WANTED: 3’ x 12" or 3' x 10’

evaporator pans. Call 775-637-
1662.

WANTED: Maple syrup equipment;
filter press, hydrometer, thermome-
ters, grading kit, refractometer, fin-
ishing pan, maple cream machine,
maple sugar candy machine, rubber
sugar molds, syrup bottling system,
and other miscellaneous equipment.
cew9@cornell.edu. 7-776-223-
4618.

WANTED: U.S.D.A. grading kit.
Homestead Sugar, Campton, NH
03223. 603-726-38239.
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REMINDER
Research Proposal
Guidelines

Research projects may be submitted
for consideration based on the fol-
lowing guidelines:

(1) Proposals must be received no
later than July 1, 1999 for considera-
tion in 1999. Proposals received after
that date will be considered in 2000.

(2) Proposals shall be complete and
detailed in content. However, pro-
posals shall contain a short concise
cover statement briefly explaining
cost, scope, objective, procedure,
and anticipated value to the maple
industry.

(3) Proposals shall contain detailed
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 com-
plete reference section listing and
explaining any similar or duplicating
research previously accomplished.
Proposals for duplication of previous-
ly completed research must contain
detailed explanations of why such
duplication is warranted.

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

(7) Send proposals to: Richard
Norman, Research Committee, North
American Maple Syrup Council, 387
County Road, Woodstock, CT 06281.

Remember: July 1 Deadline.

Maple Syrup Digest



SUBSCRIPTION FORM

| would like to subscribe to the Maple Syrup Digest.

USA () 1 YEAR $5.00

CANADA () 1 YEAR $7.00
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.0. 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.

IF YOUR
MAILING LABEL
DEADLINE READS “
FOR NEXT
ISSUE IS SEr
NOVEMBER 1, 1999 THIS IS
YOUR LAST PAID
ISSUE
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sugarhill

CONTAINERS

OXY GEN permeation has been known to

darken maple syrup, so we have developed
this product specifically for the maple
industry. Our patented technology to make
containers with a layer that provides an
oxygen barrier is a significant improvement
in packaging available to the maple producer.
It also has the added benefits of print-
protection and a glossy finish. Ask us about it!

Sugarhill Containers P.O. Box 490
262 Millers Falls Road Turners Falls, MA 01376
Tel. (413) 863-2222 Fax (413) 863-3774




