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Syrup
harvest
begins

forecasting six more wecks of
winter.

MEANWHILE, NORTH
Amerlcan maple syrup makers
are getting ready to begln
“suckin’ the sap” and turning out
pure maple syrup faster than -
ever to meet the demand.

Collectlng of the sap
commences In the spring when
warm days begln {o follow cool
nights, causing the sap of the

" sugar maple to flow. Durlng the
winter, some'of the starch that
the tree made the previous.
stmmer and stored in its roots s
converted to sugar,

© PRIMARILY, THE sap -
contalns four to 10 percent sugnr
“Collected sap Is boiled to
concentrate the sugar nnd

. produce the characteristle flavor.
Maple syrup Is estcemed for its
sweet taste and “maple” flavor.
Interestingly, the maple flavor of .
the syrup is not present in the
san. but develops during the -

iling.

Ilnrvullng sap (rom the’ "sugnr
bush” —~ the strands of maple
trees - is a rather plcturesqus -
operation in many places. Quebec
Is the world's teading maple
syrup preducer, converttng more
than 60 million gallons of sap Into-
more than 30 million gnl]uru of
syrup yearly,

THE UNITED Stafes’
production will be lucky to tap off
1wo million gallons, which will be
made by small Independent

. pmducens and s0ld as “tourist
Rems.”
To collect the running sap4 o
holes are drilled into the tree
* about twae to three Inches deep,
about three feel above the
ground, The number of holes R
depends on the size of the tree —
. larger. lrcossporv. four to five
holes.

-Into each hole. ametal spout is”.

fitied and a collectlon pail Is hung
below the spaut. Each day, the'
accumulation of sap Is collected

* from the palls, poured into a
larger tank, and hauled by sled or
wagon to the sugarhouse,

A more modern method of
collceting the sap involves a
system of plastic plpellnes which
transports the sap from a hole
1apped into a tree to the
sugarhouse, Regardless of the
methed of collectlon, a good
maple trec will yleld 15 to 40
gallons of sap In a single season.

Processlon oceurs jn.the
sugarhouse. It is here that the sap
is strained and then placed in
shaltow pans {evaporaters) over
wood, oll or gas fires, As the sap
bolls, the water evaporates,

When the sugar concentratlen
reaches 66.5 pereent, it is drawn
off, filtered and bottled as maple
syrup. Maple sugar ls produced
by further boillag and
evaporatlon of most of the water,

" One gallon of syrup yiclds
about eight pounds of sugar, An
old-fashloned treat enjoyed by
those maklng maple syrup Is
called “‘jack wax,” a tatiy-like
confection formed by pouring the
hot syrup into a mound of clean
snow. The syrup hardens into a
stringy treat and is usuatly made
with the {Irst “draw” of the
syrup.

A SINGULAR harblnger of
spring, maple syrup Is alsoa
unique cooklng ingredlent. It's
glitof unretlned sweetness and
rich flavor [n both liquid and -
sugar forma, turns hams and
potatocs Into a regal dlsh,
Infusing bread and cake with
character. It even tastes great
Irom the can or bottle when
poured over fee cream.

1f you think you have to
venture to Quebee or New
Englang to observe the making of
real maple syrup, you might be
surprised (o flnd small orchards
within driving distance in Troy
ond Bloomf{leld Hills, (see related
story).

Sec recipes inside.

By Gorl Rinschier
spoclal writor

getting warmer. The
nights, hopefully, wilt stay
Just below freezing. N

HE SKUNK cabbage is
blooming, and the days are

ASK SUSAN Raymer, a naturallst
at the Lloyd A, Stage, outdoor educa-
tion center in Troy, and she'll ex-

plain “that these are all indleatlons *

the mnple trees’ are ready to be
tap,

She, alunp, with ather naturallsts
and maple sugar makers In southern
Michlgan, are gettlng ready (o co)-
lect the sap to make maple syrup,
sugar, and cream.

A TRULY authentlc North Amerl-
can-luxury, maple syrup Is usually
collected jp Michigan In March dur-
ing what .Is described as the {lrst
thaw and continues for four to flve

weeks untll the flrst leaf bud.s ap-

pear.
"Al this point, the sap wi[l carry a
substance which.will give the syrup
a harsh flavor,” said Raymer.
As _the outdoor education ‘center

beglns ‘its 10th annual* Maple Syrup

Time, the public is lavited to watch
the process from Aree (0 syrup, as
well as taste the. final preduct, (see
related story Inside).  ~

PURE MAPLE syrup is made in
the northeastern’ United States, and

southeastern Canada as it has been
_for over 100 years.

The equipment’in most places has

* been updated except In Dearborn at

Greenfield Village where: sap s
gathered as it would have been (n the
1B80s at the historle Firwone tarm-
house,

‘“The Village workcm will go aut

< dressed in period costumes in horse-

drawn wagons and pour the sap into
“woeden- barrels,”. sald Margaret
Johnson, the muscum's reglonal me-
dia specialist,

- At the Village, they only use tradl-
tlonal methods ‘and tools, she said.

‘The metal taps or spiles used were .
Amproduc::d [n" the Vlllngt Inr the’

process.
Beginnlng chnlsdny, March 18,
the sap wlli be collected, poured into
an apparatus at the farm for skimm-
Ing the residue, then brought into the
farmhouse for cooking down Into

syrup. : .
© The finlsked - product Is- then
poured Into canning jars and stored
10 be used In cooking throughout the

The nateralists at the anhhro&k

* Institute of Science in Bloamfleld

Hills have heen maklng maple synip
nnd maple sugnr!nr 19 yenn

— Mcmbcm of the

Cranbrook House

family and Garden Auxi-
tested lary are thrilled
winner n;'ld elated WIU;
i the success o
gnnter :’r:;l; first :ook-

"Cranbrook

e Sy Reflections.”

Brethen  Leating through
—————— this  beautlful

book, It comes as
no surprise that it was the third
place winner of the Nattonal Com-
munity Cookbook Award In the 1991
Tabasco Community Cookhook
Awards Competltion,

THANKS IN part to Balthazar
Korab's magnificant color photo-
graphs of Cranbrook House and its
surrounding gardens, the bogk Is

vissally appealing and filled with®

delicious reclpes that are bound to
whet your appetite as well as en-
hance your culinary repertoire.
Included In the hard cover cooke
book are recipes for two of the auxl-
llary's most popular gift items at
thelr twice yearly plant sales, Michi-
gan Navy Bean Soup Mix and Fra-
grant Tussy Mussy Potpourrl. As a
speciat reminder, be sure to mark
your calendar for thelr upcoming
spring plant sale May 13 znd 14.

is week's Winner Dinner, sub- |

mitted by Joan West, consists of re-
cipes taken Irom the cockbook. Se-
lected with ease and clegance In

mind, her menu for marinated pork

loin, roasted rosemary potato sllces,
and - Bloomfield' Winter Salad,
achleves both objectives, ang Is 1deal
for entertatning or o special dinoer.

West, a resident of Orchard Lake
for 21 ycars, is married and the
mother of four grown children. She
worked al Standard Federal Bank
for 14 ycars as a savings counselor
and retlred two years ago. Naw, her
many actlvltles keep her busier than
ever,

A PAST dircctor of the Chris
Chureh Cranbrook Altar Gulld, Wul
is curvenily treasurer of the organl-

- zatlon. She previously’ worked as a

volunteer at Beaumont Hosplial, and

Maura Lobos, a naturalist at the Cranbrook Institute of Sciance -

IF YOU'D like to iearn how to

_ ldentlfy the various maple trees, and:

hike through' the sugar bush (the
group of trees belng tapped as a cro|
for producing syrup), visit the Cran-
brock Institute of Science during
Maple Syrup Festival, Salurdays and
Sundays through March 2 .
Naturallsts will dlscm 1hc history
of syrup maklng and demonsirate

_ the process.

"Abou( 100 taps are set up In the
sugar bush,” sajd Maura Lobos, na-
turallst. Besldes sugar maples, they
will tap a few Norway " Maplu,

*Black Walnut and Box Elder.trees.

’Thn wcnlhcr plays an imporuml

- syeu

- In Bloomfield Hills, coliccts sap to make maple syrup, The insti-

role in syrup making," sald Lubos
"“The sugar content Is genm!iy ‘the
highest during the first run.”"

‘The early syrups are the lightest
in color becanse of the high sugar.
content, she added, This is a labor
Inlensive crop to harvest and pro-
cess. On the average, 40 gallons of
sap will yield only one gallon of

p.
NOW, IF you're lhmklng about
trying this at home, there are a few

* things you should know: before you

begin. Although any maple tree can

. be:tapped, you'll need to tap, at teast ..
* foue to five trees to collect cnuugh

syrup for pancakes. |

'Meal ldeal -for entertammg

: JONNSI’DI\MZANDII\JN photographes

Joun West pmlnnll mavlnulod pork loin, rnanlnd rosemary po-
tato slices, and Bloomfield wlnlcr salad, nlognnl dishes -nrocl-

od from "cranbrook Reflection
cnjoys tennis, golf and gnrdcnlng in
her spare time.

West was involved with the mar-
ketiog staft for the cookbook which
1s golng to be sold locally and nation-
ally. She recently look on the job of
public relations for the cookbook.

.. So far, West has found the experi-
ence to be very gratllylng as every-
one who has seen the cookbook has
bought it. She is & past presfdent of

the Cranbrook Gardens 'Auxiliary

and bas held many other posiuuru

within this volunteer organization,
“CRANBROOK REFLECTIONS"

Is avaitable locally at Hudsons, book-

stores .-md speelalty shops. For more

call the
House and Gardens Auxillary, 643-
3140 N

- Submit recipes to be considered
Sor_publication to, Winner Din-
ner, P.O. Box 3503, Birmingham,
48012. |

Maple syrup make_rs sap-happy

a2
JERNY ZOLYNSKY/statt photographee

tule’s annual Maple Syvup Festival runo .mlurdnya and Sundaya )

through March 22.

“About onc gailon ul colleeted sap
will yleld about Y cup of muple
syrup,” said Raymer. “Cooking down
the sap will take several hotrs, and
the the sap must be cooked to' 7 de-
grees past the boiling point wiing a
candy thermometer.

“When Jt reaches the point of
syrup, it must then be retoved frem
the heat Immediately, If the syrup is
teft ‘unatiended for 2 rmomment, it
c;m ensll) cause a fire.” .

JIf you're still game, metal spllcs

able for purehase in the gift-shap at.

- the Cranbrock [nstitute,of Science

“along’ with smaple syrup and | maple

eandy,

The delicate flavor of maple syrup
cnhances a'variety of recipes which
require a sweelener such as mulfins,
custards and cakes.

You can use syrup In place of hon-
¢y to glaze a ham, or drizzle it over
apples in place of brown sugar be-
fore baking.

Rut when' I asked the aturalists

interviewed for their favorite mupIL o
. sycup recipe, they alt agn.cd over
for tapping trecs and a booklet on -,
how to make/maple syzup are avail-

Ice cream,

See revipes and places 16 teary’
abont maple. syrup makiry " in. .
side. . .

Recipes

MARINATED PORK LOIN
{serves
2 pounds pork ion, nu-mmd
o AMannace
2 largoe cloves of gmnc mincea
1 1€85p00N CONTS (hoshur) 5alt
1 1ablespoon thyme
11ablespoon basil
2 teaspoons sugac®
parsloy
cayenng pepper
1 tablespoon Dyon mustard
1 tablespoon ol
110a5p00N vinegar
Kix all the reannade ingreduints,
unbl well blended Spreac
pork fain in a nenlurr
Cover wilh plattic wrap
Relngauste 12 hours to 2 iyt
Relutn 10 100 tain +
belore baking P
325 degrees. R,
temperalure measu
degrees, approximalely 1« hours,
of 160 degrees lor o pinkness
Transter 10 cutling hoasd. cover
with foil. and Iet rest 15 eunutes
before shicing Deglase ronsting
pan with one-hatl cp wale, Bring
10 bou, thicken with flour and
walot mixiure
ROASTED ROSEMARY
. POTATO SLICES
(setves 4)
5 toblospoona unsatied butter,
molted
4 russot (baking} potatoas
{about 1% pounds), scrubbed
11en3poon coorse {koshor) salt
1 l0aspoon crumbdled dried
rosomasy (ar 2 teaspoons
tinly choppaod fresh) lroshly
ground pepper to taste
Prohent oven to 426 degrues.
Pour half the butter tnic an B+inch
baking pan, making sura it covers
the eatlre bottam. Cut the
potatees Into ene-quarter-inch-
thick stices. In the pan, layer lhe
potntoes in separate rows,

tute
toven

\ <

0RSEAVER &+

‘WINNER DINNER

:CC;'I RIC

3107 he shices skghtly
wth salt, rosemary, and
o D the remaning
potatees. Bane i
£ 1he oven, turning
" n)ﬁ. e with along thin
for 45 minules 10 1 haw:
hey areg crisp and golden

BLOOMFIELD f
WIN R SALAD !

® issng

e Cup sugar

1tuaspoon's it

11easpoon £ prika

112a5p00N ¢ y mustard

*« toaspoan papper

“« cup lrush jemon juice

1 leaspoon celory sced

1 tablespoon diced onlon

{ lurge or 2 medium cloves of
garlic

2 tablespoons honey

"« cup light vegetable cit
Cembine altingredicnis in a

tiendter and mix until smooth.

Makes 17 cups of satad dressing

Exira dreseing, 10100 in the

e lm keeps lor weeks.

® Sil;

head rommnu letiuco, washed,
Wried, torn info ploces

2 oranges, peoled and cut Into
soctlons without pith

1 grapefréit, peeled and cut into
sections without plth

garlic salt; 10 taste

sall and pepper, 10 taste

% red onion, peclod and thinly
sliced

1 ripe avocado, pecled and
sliced
Toss logether romalne letiuce,

oranges, and grapetrut, Sprinkie

salad with a kitio patlic salt, salt

and pepper. Toss wilh salad

dressing. Arrange rod onion rings

and avocado wedges on top of

salad.

[




