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PEGGY BOLAND’S IRISH RA-.
. ISINBREAD . |
- 8-3 % copssifted flor
th teaspocn

soda
3 teaspoons baking powder
1 stick butter, soft ..

% copsogar . .
1 % cups ralsins :
1 tablespoon caraway seed (op-

tlonal) .-
2eggs, beaten -
A

1 % cups huttermilk, room tem-
perature R

recall heritage

3850 degrees for 50 minutes, Brush
with milk when done. Yield: on

loaf, * o

TERESA MISENER'S CORNED .

BEEF, CABBAGE AND POTA-

hours, Prepare potatoes for boil-
ing and set aslde in saucepan.

‘Wash, coro and quarter cabbage.
Take meat out when ready, Put
In-prepared cabbage and boil un-
il tender  (approximately %
; Drain cab-

1. Stt all dry Ingredients; Cut but-

cold: water,

. TOES
1 corned beef brisket (3-4 pounds)
2smaltoplons . - . B
" 8medium-sized potates
. 2smal} beads of cabbage

sprinkled with paraley flakesina
large :crviﬂgplnk‘.m‘o-s. .
. . DELIA MELVIN'S IRISH POTA-
t corned beef and onlons in -« TOSOUP . -,

. Bring to bofil and .

' stmmer.. ‘spproximately  three,

See recipes, Page 3

All it took was the o)’ groundhog crawling out of his hole and not
seeing hls shadow that has forecasted an carly arrival of spring.

*  North American maple syrup makers are, at this moment,
“suckin’ the sap” and turning out pure maple syrup faster than
ever to meet the demand.

Collecting of the sap commences In the spring of the year when
warm days begin to follaw cool nights, causing the sap of the sugar
maple to flow, During the winter, some of the starch that the tree
made the previous summer and stored In Its roots Is converted to
sugar, primarily sap containing 4-10 percent sugar.

Collected nap (s bolled to concentrate the sugar and produce the
characterisilc flavor. Maple syrup is estcemed for its sweet taste
and “maple” flavor, In gly, the maple flavor of the syrup is
not preseat {n the sap, but develops during the boiling,

Harveating sap from the “sugar bush” — the sirands of maple
trecs — 1aa rather plet: 10 operation {n many locations,
Quebee Is the world's leading maplo syrup producer, converting
mora than 80 million gallons of sap into more than 30 milllon
gallons of syrup yearly, .

chef Larry
Janes
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THE UNITED States production will be lucky to tap off two
mlilion gallons, much of which will be made by small Independent
producers and sold as “tourist Items,”

To collect the running sap, holes aro drilled Into the tree about
two-three Inchies deep and atout three feet above tho ground. The
number of holes depends on the size of tho tree — larger trees
sporting four-flve holes.

Into each hole, a metal spout Is titted and then a collection pail
13 hung below the spout. Each day, the accurmulation of sap is
collected from the pails, poured into a larger tank and hauled by

sled or wagon to the sugarhouse.

4 :prlil parsley
4 sticks celery
% teaspoon

dash of pepper

8 cups chickea stock {or 4 boallion

cobes with water)

1 % pint carton whipplog cream

(optional})

Peel and dice potatoes, onlons
and celery. Add them to atock wa-
ter_and salt. Add parsley and
bring all to bolk. Lower heat and
simmer until vegetables are pear
soft. Blend in-food processor or
blender and return to sancepan.

" Add half carton of cfeam. Check
scasoning, add additional to de-
sired taste and heat geatly. p

. other half of cream and lightly
chop in 1 teaspoon
with 1 teaspoon whipped cream
- oneach serving. Serves 68, © ¢

A moro medern method of collecting the sap involves a system
of plastic pipelines which transports the sap from a hole tapped in
a tree to the sugarhouse. Regardless of the method of collection, a
good maple tree will yield between 15 and 40 gallons of sapina
single season,

Processing occurs in the sugarhouse. It 1s here that the sap is
stralned and then placed in shallow pans (ovaporaters) over wood,
oll or gas fires,

As the sap bolls, the water evaporates, When the sugar
concentration reaches 68,5 percent, It is drawn off, flltered and
bottled as maple syrup.

Maple sugar is produced by further bolllng and evaporation of
most of the water. One gallon of syrup ylelds about elght pounds of
sugar,

A SINGULAR harbinger of spring, maple syrup 11 also 2 unique
cooklng ingredient. Its gilt of unrefined sweetness and rich flavor,
1n both liquid and sugar forms, commands simple recipes, turns
hams and potatoes into a regal dish, Infuses bread and cake with

racter, . .
“Try recipes using real, pure maple syrup.




