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Maple sy

The history of food Is rife with Lro-
nies. Foods which today are common-
place were delicacles decades or centu-
ries ago. Equally, today’s rarities —
born of diminishing supply or slmply
the advent of convenience fooda and
supermarket shopping — were yester-

day’s staples.
Maple syrup, an intrinsic part of our
ancestors’ pantry, Is a case in point,

Before augar was avatlable on the
North American contlnent, sweetening
was effected by means of two foods —
honey, gleaned from the hives of bees
impoy from Europe, and maple
1syrup, which originated In Ndrth Amer-
ca.

Today, honey Is enjoying a resur.
gence of popularity because of the In-
terest In “natural” foods; however,
maple syrup, which is an extremely 1a-
bor-intensive product and Is produced
In only a relatively small area of the
US. and Canada, has become both cost-
ly and hard to come by,

The sweetener upon which past gen.
erations of Americans relied (our colo-
nial forebears consumed four times the
amount of maple syrup we do today,
and it remgined the foremost
sweetener In the northeastern part of
the conlinent till the end of the 19th
century) Is now a scarcity,

Yet, It Is eminently well worth seek-
Ing out for Its unlque flavor (popular
pancake syrups which are largely com-
posed of corn syrup are not adequate
substitutes), and for the special touch It
adds, not only to freshly made pan-
cakes and walfles, but as a cooking
Ingredient as well,

IN FACT, It was origlnally utllized
in precisely that way, by the natlve
American Indlans for whom maple
sugar was not simply their only
sweetener, but virtually their only fla-
voring.

When the European seftlers first ar-
rived In North America, they discoy-
ered he native Americans freely tap-
ping augar maple and black maple
trees for sap (In liself not particularly
sweel, since it [s largely water) which
could be bolled down to become maple
syrup and maple sugar.

The Indlans wlllingly taught the set-
tlers how to do this, ensuring the set-
tlers a free and plentlful source of
sweetener for baking and cooklng.

Much of the uniqueness of maple
ayrup derives from the speciflc condl.
tions needed to produce it. Climatic re-
quirements have turned maple 2yrup
into a preduct of a amall geographic
area — namely the northeastern Unit-
ed States and the Canadlan provinees
of Quebec and Ontarto — and all at-

yieldlng the precious sap in other re-
glons have been a algnal fallure.

This is use the maple tree re-
qulres a Tong period of cool weather
(usually the late winter through early
spring) during which the day tempera-
tures remain above freezlng while
night-time temperatures dip below the
{reczing mark,

‘The uncertalnty of how long this syn.
drome will persist each ycar results in
& maple syrup output which can vary
greatly from spring to apring, with
maple syrup seasons as short as a week

- and aslong as six weeks,

“SUGARING OFF” occurs, there-
fare, In the spring, and to count
ple serves as a harblnger of warm
weather to come and as a reason for
celebratlon.

The sap which is bolled down to
make maple syrup and sugar is not the
maple tree's ordinary sap, but a speclal
secretion whose purpose mystifies bo-
tanlats.

‘This sap is extracted with great care
{the native Americans used a to-
mahawk to gain access to it; the carly
colonlsta used wooden spouts, while to-
day metal spouts are used) and gath-
ered in buckets for boiling over hot oil
or wood fires, (The American Indlans
boiled the sap by inserting heated
stones into the bark containers which
beld the sap.)

A great deal of reduction Is required
to produce maple syrup; even more, to
turn the syrup into maple sugar.

The average tree will yleld approxi-
mately 12 gallons of sap each season,
which reduces (o less than 1% quarta
of actual syrup, or three pounds of sug-

ar,

To be tappable, the trec should be

pp! oce foot In dl )
which means that It is at least 35 and
possibly 50 years old before it can be-
8in ylelding sap.

After the “sugaring off”" Is complet-
ed, the celebrations begin. Often, In
maple syrup producing reglons, a
hearty dinner featuring maple ayrup In
Just about every course marks the oc-
casion. .

ANOTHER RITUAL s “sugar on
the snow,” called tire de nelge in Que-
bec, This enlails pouring the newly
made maple syrup over fresh snow,
creating a sweet and chewy treat.
Some reglons do not enjoy “sugar on
the snow” at “sugaring off” time;
rather, they freeze fresh snow and pre-
pare the dellcacy on a dleamy sum-
mer’s day,

Fresk maple syrup will last a long
-time If properly stored. It should last
for months, kept in the refrigerator.
For longer storage, freexing ls recom-
mended though, before using frozen
-maple syrup, a thawing period {s neces-

ry.
;. Maple syrup truly inspires a multl-
“tude of uses — Its cullnary Impact s by

D0 means ted to last fare,
‘Dizle and Norman Jewison (he's the di-
—————

rector whose films include “The Rus-
alans Are Coming”” “The Thomaa
Crown Affalr” and “Fiddler on the
Roof") bave a home among the Canadi-
an woods at Caledon East in Ontardo,
where they produce maple syrup under
the label “Putney Health Farms.”

They suggest using maple syrup In
the following ways: as a glazo for
baked bam or poultry, to flaver “blend-
cr” drinks such as milkshakes, a3 a
sauce for erepes or Ice cream, to mari.
nate smoked pork chops.

They also shared the following ro-
cipes for Irish Canadian Coffce, Maple
;}Iazed Squash and Maple Bran Muf-

ins,

IRISH CANADIAN COFFEE
Strong, [restly brewed colfee
Add to:

1'4 oz. Canadian whiskey
1 tap, maple syrap
(earller mixed In & wine glass)

Top with whipped cream.

MAPLE GLAZED SQUASH
2 small acorn or pepper squash (abont
7508)
2 m salt
50 mL melted batter
125 mL maple syrup
2 mL fluely grated orange rind

Trim ends of squash. Cut cach in 3
rings and remove secds. Place in bak-
ing disk. Sprinkle with salt and drizzle
with butter. Bake at 190 degrees Cuntil
almost tender (about 45 minutes). Com-
bine syrup and orange rind. Bring to
boll, reduce heat, and almmer until
thickened {3-4 min.). Pour over squash

and continue baking until squash is ten-
der {(about 10 mln.).
6 servings.

MAPLE BRAN MUFFINS
% cop of natural wheat bran
% cup milk
% cup maple ryrup
ey

EE
% cop vegetable ol
1% cups whole wheat flour
3 tsp. baking powder
% tsp, salt
% cup chopped walnuts

Comblne bran, milk and maple
syrup. Mix in egg and ofl. Combine re-
malning ingredients and add first mix-
fure to this untll just molstencd. Spoon
batter [nto greased mufftn tins. Bake at
200 degrees C (400 F) for 20 minutes,

Makes 12 mulfins.

ALSO HAILING from Canada is the
{ollowing reclpe for Old Fashioned
Maple Sugar Cookles, which s repro-
duced here courtesy of Black Creck Pl-
oneer Village, located in North York,
near Toronto,

A reatoration village dedicated to au.
thentically recreating Ontario’s past,
Black Creek Plonecer Villnge makes
much of maple sugar time, which was
an tmportant aspeet of life In the rural
Ontario community the Ploncer Village
celebrates,

OLD FASHIONED MAPLE SUGAR
COOKIES

1 cop sharteniog
1cup sugar

1 cop maple sysop
4 tap, baking soda

21sp. glnger

2 tsp, clanamon

% tap, cloves

% tsp. nutmeg

1tsp, salt

5-6 cupa whale wheat floar
1 cup sonr milk

Cream shortenlng and sugar, Ay
shapes, Sprinkle sugar on top and bake
5-8 minutes In a quick oven (375-400 de-
grees B,

ROUNDING OUT the selcction of
maple syrup reclpes are two from a
classic bollday-time book, “Gifts n
Good Taste” (Atheneum) by Helen
Hecht and Linda LaBate Musklin: Ver-
mont Whole Wheat Bread and Maple
Walnut Savce.

Both are wonderful served at special
meals, or packaged for gilt-glving. The
Maple Walnut Sauce makes a dlvine
topping for lce cream.

VERMONT WHOLE WHEAT BREAD
3% cup vegetable oll

"4 Cop pure maple syrup

2

3l
% cup milk
1% cups whole wheat flour
% cop cracked wheat
Y cup atecl-cut oats
% cup white flour
1% tap, baking powder
% tzp, baking soda
% tap. cinnamon
¥ tsp, salt
¥ cop coarse-chopped pecans

Preheat oven ui.!su degrees,
Mix together the vegetable off,
maple syrup, eggs, and mllk. In another

rup is scarce, but it's worth the search

mixing bowl, combine the whole wheat
flour, cracked wheat, and oats. Slit to-
gether the white flour, baking powder,
baking soda, cinnamon, and salt and
comblne this with the whole wheat
flour mixture, Pour In the lguid mix-
ture and the chopped pecans and mix
all together gently until just blended.
Turn into a well-greased §-by-5-inch
loaf pan and bake for about 65 minutes,
or until & skewer I the cenl

comes out clean, Coo) In the pan on a

wiro ra

YIELD: Oneloaf,
. MAPLE WALNUT SAUCE
1 cup maple syru]

P
% tsp. fresh lemon Jalce
2 txp. corustarch dissolved ln 2 table.
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¥poons water
1% tbsp, rum
% cup coarse-chopped walnats
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ce to 4 @ heavy saucepar
jA“éd the cornstarch and water
and stir. Keep at a very low boll, If i}

gins foamn up, remove frem the
heat and stir it down. Slmmer, tirring
constantly, until the mixture thick
and becomes clear, about 5 minutes,
slight film will form on the bottom of
the pan as you atir it Add the rum and
beil 1 minute. Remove from the heay
and cool, stirring occasionally. Whey
cool enough to touch, atir in the wal.

nuts.
YIELD: 1 to 1% cups, f
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