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THE SUGAR MAPLE IS VALUABLE 

The maple is one of the most beautiful and stately 
of trees. The size of its leaves, the spread of its 
branches and beauty of form make it one of the most 
desirable shade trees. Its wood is of attractive grain 
for a variety of purposes-too valuable from the 
viewpoint of those who desire to preserve the maple 
sugar groves. 

Of all the species of maples found in the world, and 
they number nearly seventy, Vermont grows seven . 
These are the sugar maple (sometimes known as the 
rock maple), the black maple, the silver, the red, the 
mountain, the striped and the box elder, or ash
leaved maple. Best for sugar making are the sugar 
maple, known as Acer saccharum, and the black 
maple. 

Vermont's Fall Foliage is noted far and wide: 
maple leaves add much to the spectacle with their 
bright shades of yellow, orange and scarlet. Our 
cover is typical of a maple in early October. 

The sugar maple is long lived and is seldom suit
able for tapping until it is forty years old; twice that 
age makes it more valuable. The tree is comparatively 
slow in growth, is easily propagated and sturdy. A 
sugar maker reported cutting one which, judging 
from its rings, was 200 to 225 years old and bore the 
marks of tapping for roo years. First came the marks 
of gashes with an Indian axe; next were signs of 
holes bored with an inch-and-a-quarter auger; and, 
next, holes bored with bits of diminishing diameter. 

Within Vermont, two of the northernmost coun
ties, Franklin and Orleans, are the heaviest in pro
duction but large quantities of syrup are made in all 
counties. 
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MAPLE SUGAR AND SYRUP 
(Laws as Amended to April 21, 1953) 

Labi!l.r, details. Every shipment, package or container of maple 
syrup, packed, sold, offered or exposed for sale or distribut!on, 
by any person shall be plainly and conspicuously marked: (I) 
with the name and address of the producer or packer, together 
with the producers' or packers' seal in such form as approved 
by the commissioner of agriculttirc on the cap of the container 
which must be so affixed that the container cannot be opened 
until such seal is broken; (2) the true name of the product; (3) the 
grade, and (4) the volume contents of the container. Any marking 
which indicates pure Vermont maple syrup shall be used ex
clusively on pure maple syrup produced within the state of 
Vermont and which has not been bleached or lightened in color 
by artificial means . 

.AdTJertising. Any person who uses roadside signs within the 
state, or who uses publications printed within the state to ad
vertise maple syrup and who quotes a price therewith, shall 
include the grade of the syrup, marked in a plain and conspicuous 
manner. 

Definitions. The trademark, "State of Vermont Pure Maple 
Syrup," is hereby registered with . the secretary of state and 
its use shall be restricted to the terms of this act. 

The word "person" as used in this act shall include indi
viduals, corporations, companies, cooperatives and associations. 

"Grade" or "Grades" shall mean the standards for syrup 
promulgated by the commissioner of agriculture, as the official 
grades of syrup for the State of Vermont as provided by statute. 

Enforcement. It shall be the duty of the department of agri
culture to enforce the provisions of this act. When it is found 
or there is probable cause to believe that maple syrup or sugar 
is packed, misbranded, adulterated, sold or is offered or ex
posed for sale or distribution in violation cif this act, the de
partment of agriculture may embargo the distribution, sale, 
use or transportation of such syrup or sugar until directions for 
its disposal shall be given by the department or by a court. 
The department shall establish such rules and regulations neces
sary to carry out the provisions of this act. 

Penalty. The states attorney to whom a report is made of 
any violations shall institute proper proceedings. A person 
who violates any provision of this act or an order or embargo 
issued thereunder, shall be fined not more .than $200.00 for 
each offense. 
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VERMONT LEADS 
in 

Quality and Quantity of Maple Sweets 

Condensed from Bulletin 38 
Vermont Department of Agriculture 

N O OTHER CONTINENT in the world grows the 
sugar maple tree and in no area in North 

America does it thrive more luxuriantly than inVer
mont. This state leads all others in the number of 
farms producing this crop, in the number of trees 
tapped annually and in the total production. Here the 
industry has found leadership in modernization of 
methods and improvement in the product. 

In Vermont are found the largest manufacturers of 
sugar making equipment, inventors of improved 
methods and over 5,000 of the best equipped pro
ducers. 

The first official grades ever to be established on 
maple sugar and syrup were announced by the Ver
mont Department of Agriculture, January I, 1929. 
There is now strong competition for these high grade 
and guaranteed products. 

POWER TAPPERS ARE NOW POPULAR 



MUCH UP-TO-DATE EQUIPMENT IS USED 

PIONEERS LEARNED FROM INDIANS 
According to legend, a squaw allowed sap in which 

she was boiling meat to cook down and the sweet 
coated venison greatly pleased her brave. Fact or 
legend does not matter as the first white settlers did 
learn about the maple from the Redskins. 

For many years the process of the pioneers con
sisted of inserting wooden spiles in the trees and 
catching the sap in wooden buckets, only a slight im
provement over the Indian method of cutting a "V" 
in the bark and leading the sap by a piece of wood so 
it would drip into a wooden or birch bark trough on 
the ground. It is said that the Indians boiled the sap 
by putting hot stones in the containers. One can well 
imagine what the syrup was like with dirt and ashes 
going in along with the stones. 

The pioneers used open iron kettles hung over a 
fire. While this was an improvement, bark, smoke, 
soot and rainwater fell in. Sap was added as the level 
in the kettle dropped and the long boiling coupled 
with the other ingredients produced a dark product. 

These crude methods have long since been aban
doned. With modern equipment and sanitary condi
tions, Vermont farmers to-day produce a high quality 
in a pure product. From a primitive article of food for 
home use, maple syrup and sugar have become deli
cacies appreciated far and wide. 
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SUGAR MADE EACH SPRING 

Sugar making has begun in Vermont as early as 
February 22 and as late as the first week in April. Th~ 
season may last six weeks and may be shortened to 
two weeks. It begins as Winter is breaking up and 
ends when continuous warm weather arrives and leaf 
buds swell . 

In late Winter, the farmer gets out the sugar buck
et5 and thoroughly cleans them and other utensils
gathering tank, evaporator, dippers, spouts, etc. 
Fuel, usually wood, has been stored at the sugar 
house and a lot of it is required. 

Metal buckets with covers, or plastic bags hold
ing 12 to 16 quarts are used. After the wood roads 
are broken out the buckets are scattered near the 
trees. 

About three feet above the ground a 7/ 16 inch 
hole is bored in each tree to a depth of 1 Yz to 2 

inches slanting slightly upward toward the center of 
tree. Gasoline driven tappers are now used by some. 

A spile, or spout of metal is driven into the hole 
and a bucket hung on the spile's hook. Usually a 
tree is tapped in one place only, but on large trees 
two or more buckets are sometimes hung. 

DROPS OF SAP SLOWLY FILL THE PAIL 



PAU. COVERS KEEP SAP CLEAN 

The gathering tank is usually made of metal 
mounted on a low sled or trailer. This is drawn 
through the sugar orchard as near to the trees as 
possible so that the sap will not have to be carried 
far by hand. On arrival at the sugar house this 
tank is drained into a storage tank. 

Most sugar houses are plain, weather-beaten build
ings located next to a hill so that the sap will flow by 
gravity from gathering tank to storage tank to evap
orator. Usually the storage tanks are on the 
north side, just out of the building to avoid exposure 
to the sun's warming influence or that of the fire. 

Periods of sap-flow are known as "runs" and as 
they are numerous or few the sugar season is good or 
poor. In an average season of a month, sap will run 
on about half of the days and sometimes the sugar 
maker has to boil far into the nights to keep up with 
the flow. 

From the storage tank, the sap is fed into one end 
of the evaporator. The sap flows around baffies and 
over the pan heated by the roaring fire underneath. 

6 



Steam rises in clouds which escape through a venti
lator at the peak of the roof. As the water passes off 
as steam, the liquid at the farthest end becomes 
thicker and thicker and is drawn off at intervals as 
syrup; fresh sap is continually admitted by a regu
lator. The evaporator has a number of sections con
nected with short pipes, to facilitate handling and 
cleaning; the bottom is deeply corrugated to in
crease the heating surface. 

Near the outlet are skimmers to remove any im
purities which rise to the surface; a thermometer or 
one of the new devices combining a hydrometer to 
show when the syrup is at proper density; dippers 
and felt strainers to remove the nitre, containers 
ready to go out to customers; so-gallon drums for 
quantities to dealers. 

SAP VARIES IN SWEETNESS 

All green plants manufacture sugar in their leaves 
from carbon dioxide from the air and water from the 
soil. The maple, like sugar cane and sugar beets, has 

SOMETIMES THERE IS NO SNOW TO SPEED THE 
GATHERING SLED 



THE "SUGARING SEASON" IS ON--sUGAR HOUSE IN 
FULL OPERATION 

a capacity for storing an unusually high concentra-
tion of sugar in its sap. . 

Normally, Vermont sap tests about z72 per cent 
sugar. A farmer has to reduce about 35 gallons of sap 
to produce one of syrup. 

This high concentration is in part responsible for 
the brilliant foliage in the fall. This sugar, so tasty as 
a food, contains energy derived from the sunlight of 
the previous summer. This is stored as starch in the 
roots and trunk until in the winter it is changed to 
sugar and is found at tapping time just inside the 
bark. 

The sugar content and flavor vary widely from 
tree to tree and orchard to orchard, also from season 
to season in the same orchard. Thus, a farmer who is 
fortunate to possess superior trees in both respects, 
sweetness and quantity of sap, may expect a yield of 
as high as a gallon of syrup per tree while a neighbor 
may expect a quarter of a gallon or less. 

It is presumed that such factors as soil, fertility, 
soil moisture, exposure and heredity are important,. 
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but just how has not been determined. Roadside 
trees with large crowns produce more and sweeter 
sap than those in forests. 

Sap will flow during the dormant period between 
Thanksgiving and the renewal of growth in the 
Spring. However, trees are tapped only in the Spring, 
as the sugar content increases during the Winter 
months. The most advantageous weather conditions 
occur during March and April. Alternating warm 
days and cold nights produce alternating positive and 
negative pressure in the sap-containing cells of the 
wood. In the warm part of the day this pressure 
causes the sap to flow out through the tap hole. This 
mechanism is not clearly understood but is part, at 
least, of the activity of the living cells of the tree. In 
cold weather no sap flows and it will not continue to 
flow if the weather is steadily warm. 

SUGARING OFF 

Sometimes at the sugar house but more often at 
the farm house is a small "sugaring off rig" to make 
maple sugar; approximately three pounds more of 
water must be evaporated from the syrup. Due to 
the higher temperatures needed in this process, even 
more careful attention must be given to avoid scorch
ing or burning to the bottom of the pan and also to 

AN EVAPORATOR IN OPERATION 



prevent boiling over. The dipping in of a piece of 
pork fat or a bit of cream stops undue ,foaming. A 
temperature of 235 degrees at sea level will produce 
a soft sugar and 245 degrees a hard sugar. 

When the temperature reaches the proper reading, 
the sugar is stirred, cooled and poured into molds, 
cans or pails as the case may be. Wooden pails were 
formerly used. 

A favorite sugar house treat is syrup boiled to a bit 
over 230 degrees and poured on snow. When "waxy" 
this is eaten with a fork and accompanying this sour 
pickles, unsweetened doughnuts and coffee are usual
ly served. 

In a few places pipe line systems carry the sap from 
tree to sugar house. This is possible where trees are 
compactly located on a proper grade. From each tree 
a pipe leads into an intricate system of tubes. Con
siderable time is consumed in assembling these sys
tems each spring but there is much saving in the 
work of gathering sap as the season moves on. Such 
an arrangement permits more prompt evaporation 
and a lighter colored product. Handicaps are that 
pipes may become displaced by falling branches 
and the possibility that sour sap may result during 
the last of the season. 

Pipe line mains are also used in some sugar bushes 
to carry sap from assembling tanks to sugar house 
thus eliminating long hauls of gathering tanks. 

PACKAGING AND CARE 
Handsomely lithographed cans are considerably 

used for syrup. These come in gallon, half-gallon, 
quart, pint, and half-pint sizes. Some distributors use 
various sizes and styles of glass containers. These are 
handy for table use and the color is attractive and 
appetizing. 

Maple sugar is packed as candy in attractive 
boxes and also in bricks of several sizes. Soft maple 
sugar and maple cream are marketed in tin or 
paraffined cartons. 

Care of Maple Sugar 
To keep maple sugar in a warm climate, store, in as 

cool and dry a place as possible. If in tin and tightly 
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MAPLE PRODUCTS DISPLAYED FOR SALE 

covered it will mould and ferment on top. To pre
vent this the best method is to take off the covers and 
paste over the top of the can a piece of strong manila 
paper. 

Care of Maple Syrup 
Syrup should be marketed in air tight containers 

and stored by the purchaser in a dry cool place. 
When exposed to the air in warm climates, like other 
canned products it may deteriorate; therefore 
for family use the smaller pa~kages, quarts and 
half gallons, are recommended. The popular gal
lon package is slightly more economical to buy but it 
contents sometimes become stale before being all 
used by the ordinary family. When syrup is pur
chased in gallons it is an excellent practice to remove 
the can, heat to the boiling point, and seal hot in or
dinary glass fruit jars using new rubbers. It may be 
thus kept indefinitely. It should be borne in mind 
that slightly moldy or fermented maple syrup is not 
spoiled as is the case with canned fruit or vegetables 
but may be greatly improved and restored to nearly 
its normal flavor by reheating to the boiling point 
and skimming. 
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SUGAR TIME APPROACHES 

GRADES SET BY LAW 

Pure Vermont syrup and sugar stand as ideal in 
luxury sweets. Vermonters themselves enjoy this 
product of their forest clad hills; vacationists take 
home cans of syrup, boxes of maple sugar and maple 
candies. Thousands of gallons of syrup and great 
quantities of candy and sugar are shipped by mail .. 
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IN THE VERMONT HILLS 

Many stores here and in other states carry these in 
stock. These products lend themselves readily to a 
direct producers-to-consumers relationship; thous
ands order direct-often repeating from year to year. 

Grading is an important part of the marketing. 
Lists of producers and shippers who sell or grade 
according to law are available on request from the 
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Vermont Department of Agriculture at its Mont
pelier office. 

Density is a prime factor. All Vermont syrup 
which is marketed is legally required to be of suffi
cient density to test 36 ° Baume at 6o °F and will 
weigh II pounds (net) to the standard gallon of 231 
cubic inches. This density is set because it gives the 
maximum concentration of sugar which will remain 
liquid as syrup. Heavier syrups tend to crystallize; 
lighter ones are very susceptible to spoilage. 

Color is a visible means of determining grade 
and i"s the most accurate available indicator of taste 
or flavor . As it comes from the evaporator, syrup may 
vary from pale yellowish to very dark amber, this 
being governed largely by the care in processing. 

As there is difference in the sugar content of 
the sap, there is variation in the boiling time re
quired. Also, the color changes with the boiling 
time. Long boiling tends to darken the product. 
Loss of quality al~o results if sap is stored even for a 
few hours before being evaporated . 

. The fancy grade of syrup results from the evapora
t ion of sap of high sugar content, promptly pro
cessed under conditions of cleanliness of all utensils. 
Color sets for grading are available to producers, 
retailers, packers and for official inspectors. Syrup 
while still hot is filtered, giving a clear, sparkling 
product. 

Care is required in operating modern evaporators. 
When going full blast the sap may boil over or the 
syrup scorch. Evidences of scorching are permitted 
only in the lowest grade; also the lowest grade may 
be made from sap collected after the buds have 
started on the trees. 

Maple sugar grading requires that the product be 
made from a corresponding grade of syrup: 

FANCY SYRUP is identified by its light color and 
delicate flavor. 

GRADE A is a bit darker and the maple taste IS 

more pronounced. 
GRADE B is stili darker and more robust. 
In any of these grades nothing has been added to 

the pure product of the maple sap. 



MAPLE RECIPES 

Maple Mousse 

One cup pure maple syrup, % cup milk, yolk of 4 
eggs. Make custard of above. Whip I pint of cream 
and thoroughly mix with custard. Place in freezer 
without dash and still freeze, or in refrigerator. 

Maple Tea Cakes 

I cup maple sugar shavings 
%'cup fat 
I egg 
3 teaspoons baking powder 

74 teaspoon salt 

74 cup sugar 
Yz cup milk 
2 cups flour 

Yz cup finely chopped 
English walnuts 

Cream the sugar and fat and add the well-beaten 
egg. Sift the dry ingredients together and add al
ternately with the milk. Bake in small muffin tins. 

Maple Breakfast Rolls 

One egg, % cup each of milk and cream, 2 tea
spoons baking powder, 3 teaspoons granulated maple 
sugar, add flour till about as thick as griddle cakes. 
Bake in muffin tins. 

Fritters 

Three eggs, I tablespoon sweet cream, % tea
spoon salt, 2 cups of sweet milk, 2 teaspoons baking 
powder, about 4 cups of flour. Mix the baking powder 
thoroughly with the flour, add the flour to the 
milk, add the salt, then the eggs well-beaten. Fry in 
hot lard. Serve hot, with warm maple syrup. 

Maple Syrup Custards 

Mix thoroughly four well beaten eggs, pinch of 
salt, three cupfuls of sweet milk and one cup of maple 
syrup. Pour it into buttered individual pyrex dishes 
and set them in hot water. Bake the mixture slowly 
until it is firm. Chill. 
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Maple Nut Sponge 

1. Cook over boiling water until of custard consJs
. tency: 2 egg yolks, I72 cups hot milk. 

2. Pour cold water into bowl and sprinkle gelatin 
on water, using: I envelope Knox Gelatin, ~ cup 
cold water. 

3· Add to hot custard mixture and stir until dis
solved. Then add: I cup maple syrup, ~ teaspoon 
salt. 

4· Cool and when mixture begins to congeal, fold 
in: 2 egg whites, beaten stiff and dry, 72 teaspoon 
vanilla, ~ cup chopped nuts. 

5· Turn into serving glasses. and chill. Serve 
garnished with whipped cream. 

Baked Apples 

Pare and core some good tart apples, put them in a 
shallow earthen dish; fill the center where the core 
has been taken out with granulated maple sugar, add 
water to cover bottom of dish. Bake in a moderate 
oven, until soft, basting often with the syrup. 

Maple with Fruits 

The blend of pure maple syrup with fruit juices is 
delightfully pleasing. Especially is this true with 
grapefruit, other citrus fruits, prunes, applesauce or 
baked apples. 

Maple Sugar Pie 

One cup scraped maple sugar, I~ cups milk, I 
tablespoon flour, I egg, 2 tablespoons butter, ~ tea
spoon salt, ~ teaspoon nutmeg. Use this as a filling 
in a two crust pie. 

Maple Salad Dressin~ (For Fruits) 

Beat the yolk of an egg and put into a double 
boiler. Add ~ cup of maple syrup and cook until it 
thickens, usually less than one minute is required. 
Let it cool, fold in the juice of half a lemon and 72 
cup of whipped cream. Serve with fruit salads. 
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I teaspoon gelatin 
2 tablespoons water 

Few grains salt 

Maple Parfait 

2 eggs 
73' c4p maple syrup 
Yz pint cream 

Soak gelatin in cold water in top of small double 
boiler. Dissolve over hot water, then add egg yolks 
and beat until light. Add maple syrup slowly, beat
ing all the time, then stir and ·cook over hot water 
until thickened. Cool, add salt, egg whites beaten 
stiff, and fold in cream beaten until thick. Freeze 
in mold surrounded with equal parts of ice and salt 
or in trays of mechanical refrigerator. 

Yz cup sugar 
% cup maple syrup 
2~ cups flour 

Maple Syrup Cake 

Salt 
73' cup fat 
Yz cup milk 

3 teaspoons baking powder 3 egg whites 

Cream sugar and fat together. Add syrup and 
stir well. Add milk and flour alternately. Fold in 
beaten whites and bake in oblong pan. When cake 
is baked and cool, place it on inverted cake pan and 
cover with boiled maple frosting. 

Maple Sugar Frosting 

One-half cup maple sugar, 72 cup granulated 
sugar, X cup of water. Boil until it will hair from 
a spoon. Stir briskly into the beaten white of an 
egg. Beat until cool enough to spread. 

Ginger Snaps 

r. Two cups maple sugar, I cup sour cream, I tea
spoon soda, flour enough to make a stiff paste, I cup 
butter, 2 eggs, 2 tablespoons ginger. Roll thin and 
bake quick. · 

2. One cup· maple molasses, I teaspoon each of 
soda and ginger, % cup butter, mix hard and toll 
thin. 
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Fruit Cobbler 

Measure 1 cup sifted flour, 1 teaspoon baking 
powder, ~ cup sugar, 34 cup milk or water, 1 egg, 
~ teaspoon vanilla flavoring, 2 tablespoons melted 
butter or substitute. Beat egg until very light; add 
sugar gradually, beating until creamy. Sift flour 
and baking powder and add to mixture alternately 
with milk. Beat until batter is smooth, then add 
melted butter. Put fruit in a buttered baking dish, 
pour batter over fruit and bake in a moderate oven 
about half an hour. 

The sauce (served hot) 1 cup maple sugar, %cup 
of hot water, 1 tablespoon of flour, butter size of 
an egg. Let come to a boil, then pour it over a well
beaten egg, stirring the egg. Flavor. 

Maple Rice Puddin~ 

272 cups boiled rice 
272 cups milk 
3 eggs 
.1 cup maple sugar 

72 teaspoon salt 
72 teaspoon nutmeg 
72 cup raisins 

Beat eggs and maple sugar well, add other in
gredients. May be baked in oven as custard or cooked 
in a double boiler. 

Maple Su~ar Gin~erbread 

One cup of maple syrup, 2 cups of flour, ~ tea
spoon salt, I teaspoon soda, I cup of sour cream, 
I egg, I teaspoon ginger. 

Sift the ginger, salt and soda with the flour; mix 
beaten egg, cream and syrup and combine the two 
mixtures. 

Maple Su~ar Ice Cream 

One quart cream, 2 cups maple sugar, 2 eggs, I 
pint of milk, ·~ cup of flour, scant. 

Let the milk come to a boil. Beat one cup of 
sugar, flour and eggs until the mixture is light and 
creamy, then stir into the boiling milk; cook until 
the flour is thoroughly cooked . Set away to cool. 
When cold, whip the cream, add the other cup of 
sugar and turn into the cooked mixture and freez~. 
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Nut Brown Bread 

1 cup graham flour 
4 teaspoons baking powder 
2 tablespoons maple sugar 
1 cup sweet milk 

1 cup white flour 
1 teaspoon salt 
1 cup chopped nuts or raisins 

Bake one hour in a moderate oven. 

Maple Sweet Pickles 

Seven pounds fruit, I pint best maple or cider 
vinegar, 1 tablespoon ground cinnamon, 3 pounds 
of maple sugar, I teaspoon ground cloves, 1 tea
spoon ground allspice. Boil until the fruit is tender. 
This is excellent for plums, pears, peaches or cucum-
bers. 

Maple Sugar on Snow 

For preparing maple sugar for eating on snow, 
either sugar or syrup may be used, but the syrup, if 
obtainable, is best. Boil the syrup to bit over 230 ° 
when it becomes "waxy" when spread on snow or 
ice. If the sugar is used, add a little water and melt 
it, being careful not to ·burn, and treat in the same 
manner as the syrup. 

Candied Sweet Potatoes 

Cook sweet potatoes until tender but not soft. 
Peel and slice lengthwise. Arrange in buttered bak
ing dish and cover with maple sugar or syrup and 
dot with butter. Add a little water. Bake until po
tatoes are glazed. Carrots may be prepared the same 
way. 

Baked Beans 

1 quart cooked beans 
1 cup maple syrup 

7'2 cup chili sauce or tomato 
catsup 

Few grains pepper 
1 teaspoon salt 

U pound bacon or ham 

Add syrup, chili sauce and seasonings to beans 
and put into baking dish. Place meat in center and 
cover the beans with water. Bake slowly from three 
to four hours. 
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Maple Walnut Crea:m Puddini1 

2 cups milk 
1 cup maple syrup 
2 tablespoons cornstarch 
U teaspoon salt 

2 eggs 
Y2 cup chopped walnuts 

1 cup cream 

Scald I%' cups milk with the maple syrup in the 
top of a double boiler. Combine the remaining milk 
with the cornstarch and salt, and add gradually, 
stirring constantly, to the hot mixture. Cook 25 
minutes, then add this mixture to eggs slightly 
beaten. Cook 5 minutes longer. Pour into serving 
dish and sprinkle with chopped nuts while the 
pudding is still hot. When cold, cover .}Vith the cream, 
whipped stiff, and serve. 

MAPLE CANDY RECIPES 
Maple Nut Fudi1e 

3 cupe maple 11yrup 
3 tablespoons butter 
~ teaspoon salt 

1/16 teaspoon cream of tartar 
1 cup walnut meats 

Boil syrup and cream of tartar and butter to 
233 ° F. Cool and beat until creamy. Add walnuts 
and salt. Pour into greased shallow pan. Cool and 
cut. 

Maple Tafty 

Place together in the kettle, 2 pounds of maple 
sugar, I pound of brown sugar, 72 pound of glucose 
and I pint of water, and stir until the mixture is dis
solved. Boil until the taffy will snap when tested in 
cold water, then pour it upon a buttered dish or slab 
to cool. The candy may be checked off in squares, 
or, if preferred, it may be pulled until white. 

Maple Syrup Fud4e 

2 cups maple syrup 
1 tablespoon light corn syrup 

% cup thin cream 
% cup walnut meats coarsely 

chopped 
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Combine maple syrup, corn syrup, cream, and 
place over low flame. Stir constantly until mixture 
begins to boil. Cook without stirring until soft ball 
forms in cold water. Remove from fire, cool to luke
warm. Beat until it thickens, add nuts and pour at 
once into greased pan. When cold, cut into squares. 

Maple Nut Creain 

Two cups of maple sugar, one-half cup of cream. 
Let it boil until it hairs, then stir in one cup of nuts, 
butternuts preferably. 

Pour into buttered tins and when nearly cold cut 
into squares. 

Maple Su2ar Fud2e 

Two cups of white sugar, one cup of maple sugar, 
two-thirds cup of sweet milk. Cook twelve minutes 
after it begins to boil. Remove from the stove and 
add a piece of butter size of a walnut and one cup of 
walnut meats. Stir until it thickens, then pour into 
a buttered tin. When nearly cold cut into squares. 

Maple Su~ar Candy 

Two pints maple sugar, one pint white sugar, one 
pint water, two or three tablespoons whipped cream, 
one large cup butternuts. Place kettle with the sugar 
and water in it on back of the stove until sugar is 
dissolved, then draw forward and boil until the soft 
ball stage is reached (being careful not to stir the 
sugar after it commences to boil). Remove to a cool 
place until nearly cold before stirring. When partly 
grained add whipped cream and nuts, turn into tins 
and set in a cool place to harden. 

Nut Candy 

Use maple sugar with sufficient water to dissolve 
it, one tablespoon of vinegar to two pounds of sugar, 
and butter size of walnut. Boil until very hard when 
tried in water. Pour immediately into a buttered 
pan in which the nuts have been placed. Cut into 
stick.s before cold. 
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Maple Opera Caramels 

Measure a cup and a half each of coffee and maple 
sugar, one cup of cream, and a fourth of a small 
teaspoon of cream of tartar, and boil the cream and 
sugar together, adding the cream of tartar, wet with 
a little cream, as soon as the syrup reaches the boiling 
point. Cook until a drop of syrup, lifted out on the 
point of a skewer and dropped into very cold water, 
may be rolled into a soft, creamy ball between the 
fingers. Cai'e must be taken to stir the syrup in
cessantly, and also that the bottom of the pan or 
kettle does not come into direct contact with the fire, 
as the cream is very apt to scorch. When done, re
move from the fire, flavor, and pour on a slab, sprin
kled with a very little water. When cold, cream the 
candy as directed for fondant, and as soon as per
reedy smooth, form into a sheet half an inch thick, 
using the rolling pin. Let it remain on the slab a few 
hours, then divide into strips and wrap in paraffin 
paper. 

Maple Molasses Coconut Squares 

Place in the kettle a cupful of maple syrup and a 
tablespoon of butter, and, when boiling add grated 
coconut. Cook over a slow fire, stirring until done. 
As soon as the hot candy will harden when dropped 
into cold water, pour it out upon a well-buttered 
slab; and when hardened sufficiently cut it into 
squares and wrap in paraffin paper. 

Pulled Tnfiy 

Take three cups of dry maple sugar, a cup of 
vinegar and water in equal parts (one-third vinegar 
and two-thirds water may be used if the vinegar is 
very strong) and a piece of butter the size of a wal
nut. Boil the sugar, water and vinegar together until 
half done, then add the butter, stirring only enough 
to incorporate the butter thoroughly, and boil until 
done. Drop a little of the candy now and then into 
cold water and test by pulling it apart; if it snaps it 
is done and must be immediately poured upon a but:-
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tered dish to cool. When the taffy has cooled suffi
ciently to handle, it may be pulled, cut into short 
lengths and placed on buttered dishes or paraffin 
paper. 

Popped Corn and Nut Candy 

Take a tablespoon of butter, three of water and 
one cup of maple sugar; boil until it is ready to 
candy and then add three quarts of nicely popped 
corn. Stir briskly until the mixture is evenly dis
tributed over the corn. Keep up the stirring until 
it cools when each kernel will be separately coated. 
Close and undivided attention may be necessary to 
the success of this kind of candy. Nuts are delicious 
prepared by this method. 

I cup maple sugar 
I tablespoon flour 

l\laple Sauce 

%cup hot water 
1 tablespoon butter 

Let come to boil and pour it over a well-beaten 
egg, stirring while adding. 

Molasses Candy 

Two cups of maple molasses, 2 teaspoons of butter, 
1 cup of maple sugar, Yz cup of water. 

Boil all together until done-be careful not to stir 
while cooking. When done, pull. 

Maple Crellitl 

Boil the batch of maple syrup briskly to about 
232 ° Fahrenheit. Keep the sides of the kettle free 
from sugar crystals by wiping with a wet cloth or 
brush. Pour the syrup into shallow pans (roasting or 
baking pans). The layer of syrup should not be over 
%' inch deep. In order to avoid premature formation 
of sugar crystals, the cooked syrup should· be cooled 
quickly with as little movement or agitation as pos
sible. 

The pans of syrup may be cooled by placing in a 
larger pan containing snow and water. Cold water 
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Circulating about them is the quickest method. The 
syrup should cool to about 70 ° Fahrenheit (about 
room temperature) before "creaming" is commenced. 
These precautions make it possible to keep crystalli
zation (creamiqg) under control and to produce the 
size of crystals and consistency desired. 

·Hard wooden paddles with a somewhat sharp edge 
lind · about two to three inches wide will be found 
very efficient for "creaming." The pan is held or 
fastened on a table and the batch is scraped with the 
'paddle to one side of the pan and then back again, 
thereby mixing the batch so that no portion is 
allowed to remain at rest. This thorough mixing 
causes crystallization to start and at the same time 
ptevents the sugar crystals from growing too large. 
If the agitation of the batch is stopped or inter
rupted the crystals will grow rapidly, resulting in a 
"sandy" or coarse consistency, especially if the 
temperature is a little too high. Electrically driven 
stirring devices or beaters are becoming popular in 
maple cream making. 

This stirring is continued until the batch becomes 
somewhat stiff and shows a distinct tendency to set. 
This stiffness is caused by the formation of great 
. numbers of microscopic sugar crystals. The finished 
cream can be poured but care should be taken to 
continue stirring and not to commence pouring until 
the batch is barely fluid enough to run. If the cream 
is too fluid when poured, more sugar crystals will be 
formed after pouring and these may be so large as to 
cause "sandiness." If desired, stirring can be con
tinued until the batch becomes stiff. The finished 
batch may be packed in glass or earthenware con
tainers and tightly covered; it can then be "remelted" 
at leisure and poured into suitable packages. Re
melting is done by heating the cream in a double 
boiler and stirring until it becomes just fluid enough 
to pour. Don't heat to any higher temperature than 
necessary. 



ANNUAL MAPLE PRODUCTION 
AVERAGE 1950 - 1952 

Sugar Syrup Total as 
Trees Made Made Sugar 

Tapped Pounds Gallons Pounds 

Vermont 3,161,000 72,000 757,000 6,131,000 
New York 1,957,000 40,000 462,000 3,736,000 
Ohio 509,000 4,000 141,000 1,134,000 
Pennsylvania 429,000 25,000 105,000 863,000 
Michigan 413,000 9,000 94,000 761,000 
Wisconsin 315,000 13,000 671,000 
New Hampshire 263,000 14,000 59,000 483 ,000 
Maine• 138,000 11 ,000 %7,000 227,000 
Minnesata 128,000 18,000 147,000 
Maryland 28,000 6,000 13,000 109,000 

U. S. Average 7,505 205,000 1,806,000 14,653,000 

*Does not include production on non-farm lands in Somer
set County, Maine. 

VERMONT FARM PRODUCTS 
Total Farm> (U.S. Census 1950) .... 
Dairy Farms (U. S. Census 1950) 
Cattle Total (1954)* . .............. . .......... . 
Cows and Heifers-2 Years or Older Kept for Milk 

19,043 
10,823 

489,000 

(1954)* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 317,000 
Annual Milk Production on Farms (1952)* .. . 1,531,000,000 Lbs. 
Annual Receipts from Dairy Products SolJ From 

Farms (1952)* . . . ..... ... ...... .. $76,918,000 
Number of Eggs Produced (1952)* . . . . . . . . . . 171,000,000 
Chickens on Farms (1954)*- .. . . . . . 1,012,000 
Annual Receipts Eggs and Poultry Products Sold 

(Exclusive of Turkeys) (1952)*. . . . . . . . . . . . . . . . . $9,638,000 
Number of Turkeys Produced (1949) . . . . . . . . . . . . . 332,000 
Number of Maple Trees Tapped (1953)* . . 2,784,000 
Maple Sugar Crop (1952)*.. . . . ... . .... . . 53.000 Lbs. 
Maple Syrup Crop (1952)* . . . . . . . . . . 664,000 Gals. 
Value of Maple Crop (1952)* . . . . . . . . . . . . . . . . . . $2,700,000 
Annual Apple Crop (1953)* .. ... 1,015,000 Bushels 
Annual Potato Crop (1953)* . . . . . . . . ... 836,000 Bushels* 
Percent of Farms with Electricity Available (U. S. 

Census 1950) . . . . . .................. 92% 
Percent of Farms with Telephones (U. S. Census 

1950)... ... .... .... .. . .. .. ..... .... ... ... .... 70% 
Total Area of State ...... . . . ...... . . . ........ 5, 937,920 Acres 
Population (1950 Census) . . . . . . . . . . . . . . . . . . . . . . . 377,747 

*From U. S. D. A., B. A. E. and Vermont Department of Agricul
ture 



THE STATE TREE OF VERMONT 
By act of the General Assembly of the State of 
Vermont, approved by Governor E. "\V. Gibson, 
March, 1949, the sugar maple was n1.ade the State's 

official tree. 
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