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Topic of the Month: 

Cycles in Nature: Maple Sugaring  

A sign of seasonal change in the life cycle of Sugar Maple trees is the early [image: image2.wmf]spring sap run, the time when maple sap flows and is collected by people for making sweet maple syrup.

Sugar Maples have some distinguishing characteristics: opposite branching and leaf arrangement, lobed leaves, rough patterned bark, pointed buds, and, the most distinctive characteristic, spring flow of sweet sap with high sugar content.  

In the very early springtime, when cold nights are followed by warmer days, sugar maples ‘reawaken’ from a winter resting period, and sap starts to flow.  Sugars and starches stored in the trees’ sapwood in the fall are released in the flowing sap.

Long ago people learned to tap sugar maple trees, collect the sugary spring sap and use it to make maple syrup.  Boiling the sap reduces its water content and increases its sweetness.  The amount of sap needed to produce a gallon of maple syrup is determined by the sugar content of the sap from the tree.  Maple sap ‘sweetness’ varies from tree to tree and day to day.   The amount of sap that can be collected from a sugar maple tree is determined by the tree’s age, size and health.
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As a family, collect some spring sap and make your own maple syrup!  First locate a sugar maple tree that is at least 30 inches around.  Using a drill with a 1/2-inch bit, drill a hole into the south side of the maple tree, 2”-3” deep and slanting upward.  Insert a tap or hollow piece of tube (you can make one by pushing out the soft center of a 5” piece of a sumac branch with a wire) firmly into the hole.  From a nail, hang a bucket so that it catches the sap as it drips.  Check the bucket regularly. When it is full, pour the sap into a large, shallow pan on the stove.  If you have lots of sap, several gallons, you may want to boil it outdoors; it produces lots of steam!  Drop a slice of butter into the boiling sap to keep it from boiling over.  Test the temperature with a candy thermometer.  When it reaches exactly 219( F, it’s ready!  Pour through a sieve and enjoy!  
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