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‘42 gallons of sap make a gallon of maple syrup

Maple syrup Is one of nature's
most flavorful sweets. Each spring
approximately 1 milllon gallons are
produced In the Northeastern United
States. Much more is produced in
Canada,

.. Until the middle 1800s, this na.
;-tlve-American farm product was a
+ principal source of syrup and sugar
" for Amerleans, Orlginally, the great.
1 ér portlon of the annual crop was
.processed Into sugar. Today, most is
:marketed as syrup.
v The sap begins to flow when the
»daytlme temperature warms up
-‘above freezlng, It wlll continue for
*:approximately clght to 15 hours, un-
.<less the temperature drops below
-.freezlng before then. Sap will flow
‘daily as long as the [reezing and
thawing continue.
+ It takes approximately 40 gallons
.’of maple sap to make 1 gallon of
maple syrup at the sugarhouse, The
sap is heated and the water evapo-
rated, When it reaches the correctd
sugar density, 66 pereent, the maple

Want to

AP ~- With a history and mystique
, a3 romantic as that of wine, coffee
: represents Ameriea’s favorite after-
rdinner bevernge. These tips from
+coffee merchant Douglas Carpenter
‘will help you brew a better cup eves
.ry day. For speclnl occasions, please
‘your guests with one of these dessert
coffee suggestlons,

FOR BETTER COFFEE

® Start with fresh colfee thal has
been stored In an airtight contalner
ina cool, dry place.
® Match the grind of coffee to
;your coffeemaker,
® Measure — don't guess — the
‘amount of coffee, Carpenter recom-
“mends 2 leve] tablespoons (1 colfee
-measure) of coffce per 6 ounces (%
.cup) of water.
® Usc fresh, cold water, For best
flavor, your coffecmaker should
heat the water to about 200 degrees,
® Choose a coffeernaker that
-passes water through the coffee just
once.
® Serve hrewed coffee immedl.
iately;, never leave on a warmer
imore than 30 minutes. If it must
wall, transfer to an Insulated server
<after brewing.
+ ® Keep your coffeemaker clean,
Oll bulldup affects the flavor,

A variety of sugar and confection
products can be made from maple
syrup simply by additional heating,
stirring and cooling procedures.

syrup ls packaged and ready for use.

UNOPENED MAPLE syrup can
be stored for 12 months in a cool, dry
place. Once opened, store the maple
syrup in the refrigerator or freezer.
If you open a large container of
maple syrup, heat the excess to 190

SPECIAL COFFEES

® After lasting many types of
coffce you can develop your own
blend. Ask your colfee merchant to
grind together beans of {wo or more
coffees, Make up a small amount at
2 time, taste, and experiment untll
you have exactly what you want.

® Try a flavored coffec. Both reg-
ular and decaffelnated coffee are
avallable with flavors such as hazel-
nut, vanilla and amaretto.

DESSERT COFFEES

In a cup or mug stir together %-
cup hot coffee and the desired fla-
voring. Dollop with whipped cream;
sprinkle with ground cianamon or
nutmeg. Each drink makes one 8.
ounce serving,

@ Cafe Alexander: Stir 1 table-
5poon creme de cacao and 1 table-
spoon brandy into hot coffee.

® Cafe Benedletine: Stir 2 table-
spoons Benedictine and 2 table-
spoons Ilght cream Into hot coffee.

@ Cafe Caribe: Stir 1 tab}

degrees and re-can In hot, sterlllzed
Jars and seal. Process 10 minutes In
hot water bath,

Store In cool, dry dark place. If a
sugary crust forms on Lhe bottom of
the container, set the contalner in a
pan of hot water untll sugar dls-
solves. If maple syrup Is left open,

Irlsh whiskey and 2 teaspoons sugar
into hot coffce.
® Cafe Holland: Stir 2 table-

old will grow on top. If this occurs,
heat syrup to 190 degrees and skim
off the foam. The syrup wH taste as
good as it did when you purchased it.

Maple syrup Is widely used as an
ingredlent In a varlety of other food
products. Because of Its high sugar
conlent, It can be substituted for sug.
ar in many recipes. When substltut-
ing, use one and one-hall cups of
pure maple syrup for cach cup of
granutated sugar, plus onc-quarier
teaspoon baking soda for each cup of
syrup used. When maple syrup Is
substituted for all the sugar in a re-
cipe, reduce the amount of llquld
used by one half. If maple syrup is
substituted for half the sugar, reduce
1lquid amounts by ane fourth,

A varlety of sugar and confection
products can be made from maple
syrup simply by additional heating,
stirring and cooling procedures, The
more common products are hard or
soft maple sugar candy, granulated
sugar, and maple creams. Of course,

spoons chocolate-mint llqueur Into
hot coffee,
® Cafe Isracl: Stir 2 tablespoons

cooking calendar

many cookbooks have reclpes for
maln dishes, breads, cakes, cookies,
pies and more, using maple syrup.

Maple syrup can also be enjoyed
over poncakes, Ice cream, french
toast, or cereal. To add a little dif-
ferent flavor to whipping eream, add
a little maple syrup after the cream
has been whipped. Serve on angel
food or white cake. Pour a llttle
maple syrup over apples you are
baking. Maple syrup can be used for
a glaze-on baked ham, ham loaf,
pork chops, or roasts and chicken.
Next time you make baked beans,
use maple syrup.

THE QUICKEST and castest can-
dy to make Is catled a maple nugget.
Boll ane cup maple syrup until it
forms a soft ball (238 degrees) In wa-
ter, Remove from heal, add one
tablespoon butter and beat until It
thickens, Add one and one-half cups
puffed rlee cereal. Mix thoroughly
and drop on wax paper, So slmple,
but great tasting.

chocolate-fluvored syrup and 2
;ahlupoons orange liqueur Into cof-
o,

To make hard maple sugar candy,
use a darker grade of syrup. Heat
until the temperature Is approxi-
mately 252 degrees. Remove from
heat and begin sUrring Immediately.
When the syrup begins to thicken and
sugar crystals form, pour the par-
tially erystalized syrup Into molds to
harden.

Soft maple sugar candy is made
by heating the syrup to 239 degrees.
Cool slowly, set pan on wooden sur-
{face to more evenly distribute the
heat. When the lemperature of the
syrup solutlon drops lo 155 degrees,
stir with a wooden spoon, When crys-
tallzation beglns, pour into molds
and allow (o harden,

Maple syrup Is a natural, sweel
treat that we begln to think about in
the warm days and cool nights of
spring. It is 2 pure product, nothing
added. Only the water ls removed
durlng the concentratlon process. It
can be sald that the maple syrup is a
pure, natural sign of spring.

brew a better cup of coffee? Tips abound

® Cafe Almond: Stir 2 table-
spoons amaretto or Fra Angelico
into hot coffec.

® Syrup festival

Cranbrook Institute of Sclence's
17th annual Maple Syrup Festlval
continues from 1-4:30 p.m, Saturday-
Sunday through March 25, at the mu-
seum in Bloomfield Hllls.

The festival offers stepby-step
demonstrations that reveal the
maple syrup productien process.
Festival activities are Included in
the museum admission of $3 for
adults and $2 for senfor citlzens and
chlldren (ages 3-17),

isitors can walk the muscum's
sugar tralls, sce how the trees are
tapped and watch the sap fiow into
buckets. The sap Is then transported

to the New England-style sugar-
house for evaporation and syrup pro-
duction (eften referred to as “sugar-
ing"}).

Visltors have an opportunity to
pose questions te a naturalist, but
the highlight of the festival is tasting
the sweet syrup, Museum members
also can partake of the annual Maple
Syrup Breakfast that includes sau-
sage, beverages and all the pancakes
they can cat.
® Holiday foods

Passover and Easter foods will be
featured al “A Spring Cooking
Class” from 7-9 p.m. Monday, March
26, at the Southtield Art Center. A

tasting wlll follow the class, Fee Is
$12, For registration call 354-4717,

@ Free information

Free litcrature Is available from
the Oakland County Cooperative Ex-
tenston Service. A list of Safe Food
Storage Lips and a guide to “Refrig.
erator Storage” is offered, as s a
booklet entitled “When the Freezer
Stops Working.” For the storage n-
formation or for the freezer booklet,
send a self-addressed, stamped eave.
lope to the Cooperative Extension
Service, 1200 N, Telegraph Road,
Pontlac 48053, For food and nutri-
tion questions, call the Food and Nu-

tritton Hotline at 858-0904, from 8:30
am. to 5 p.m. Monday-Friday.

® Reglonal recipes

Uncle Ben's Cook & Tell Regional
Re¢lpe Contests are belng run simul
taneously, The winner of each of
four regions wlll recelve an expense-
paid trip for two to Aspen, Colo. The
contest, open for entrles through
June 15, seeks creative, original re-
clpes prepared with one of Uncle
Ben's various kinds of rice, For con-
test rules and detalls on prizes, send
name and address to: Rules, Uncte
Ben's Cook & Tell Reclpe Contests,
P.0. Box 11147, Chicago 60611,

coffee Uqueur and 1 tablespoon rum
Into hot coffee,

® Cafe Colomblan: Stir 2 table-
spoons coffee liqueur and 1 table-
spoon chocolate-flavored syrup Into
hot coffee.

Ghgerber & Ercentric®

CLASOIFIED

ADYERTISING

644-1070 Oakland County
591-0800 Wayne County
852-3222 Rochester/ Avon

® Cafe Dublin: Stir 1
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(One of
Introducing the Access CD" from First of America.

The CD that doesn't penalize you for getting ati?'ouxf
you

ACCESS CD "y,

with a minimum opening deposit of onl
Penalty-free withdrawals are allowable just
d they may be made once every 30 days
ertificate of Deposit we know
you've wanted. But it hasn't been available until now:

TheAccessCD'isofferedforam-yeartenﬁ,

y $1,000.
30 days

Of course, none of this matters if we can't
offer you a competitive rate. We can, The base rate is
six percent annually with a two percent bonus per

year on fun

ds left on deposit
oils

For further information about the Access CD,
call 1-800-544-6155 or stop by your nearest First
of America location, Because when you think about
it, it's an offer you'll have trouble saying “no” to.

First of America.

6%

2%

annaal
perceniage

T year
L

until maturity. Which
down to an effective annual
yield of eight percent, And

Lin swlmion | gince your deposits are
FDIC insured up to $100000, it’s hard to find a
safer investment. )

One of the Midwest’s biggest
banks, but only when you want us to be.

£} FIRSTFAMRRICA.

Member FEIC,

For information, call us at: Detroit, Royal Oak, Pontiac, 950-1206; Wayne, 721-4151; Plymouth, 459-9000
“




