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Tap into maple trees

for homemade syrup

t scems to mo that tho old ground hog got his
I signaly mixed somewhero along tho line.

Spring can't come fast enough as fur as I'm
concerned. And [ know it must bo gotting pretty
close to spring when [ start hearing nbout the
~flowin of the sap,” — that great springtime ritu-
al observed by hundreda of North American
maple syrup makers.

Collecting sap commences in the early days of
spring when warm days begin to follow cool
nights causing the sap of the sugar muplo tree to
begin flowing. During the winter, some of the
atarch that the tree madoe during the provious
summer and stored in its roots is converted to
sugar. Primarily, the sap contains four to 10 por-
cont sugar. Collected sap is bailed to evaporate
the water and concentrate the sugar. Since it
cotnes from a maple tree the characteristic flavor
of “mnple syrup” ia mado. Interestingly, the

maple flavor of tho syrup is not at all present in !

the sap, but develops na the sugars “cook” and,
as tho sughars heat, the maple flavor is born.

Harvesting sap

Harvesting sap from sugar maples is a rather
picturesque operation that could casily qualify
for o Norman Rockwell portrait. Quebec is the
world's leading maple syrup producer, convert-
ing more than 60 million galluns of sap into
more than 30 million gallens of luscious syrup.
The total U.S. production ia estimated ot just
under four million gallons, with much of that to-
ta) coming from small independent producers
and sold mainly as “tourist items.”

To see how maplo trees aro tapped for syrup,
visit the Cranbrook Instituta of 8cienco in Bloom-
field Hills. They're holding their annual Maplo
Syrup Featival, 1-4:30 p.m. Sat. & Sun., March
18-19, Call (810) 645-3209 for information.

You dan't have to be a naturalist at Cran-
brook to eollect tha running sap and turn it lnEn
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hen the Clinton, Donshue and Lanigan
children hear their parents say “top of
the mominl’ " they know it's St. Patrick’s
Day. After all, this greeting ia aa Irish na sham-
rocks, the ealor green, comed beef and cabbago.
Joc and Jane Clintan of Troy will bo offering

this greeting to their three children, Martha, 17,
Mich‘::l= 14, and Kelly, 11 this Friday, There will
0 ions, peci

real maplo syrup. A fow years ago, I
tapped tho aging sugar maple that graces tho
grounds of the Janes Gang hacicnda., 1 oollected
moro than four gallons of sap and ended up with
a littlo lesa than o half gallon of what was
decmed by the entire gang as the “best syrup
that cver graced a pancake.”

Sap is collected by drilling small holes into
any typo of maple tree about 2-3 inches deep,
and about 3 feet abovo the ground. The number
of holes drilled depends on the sizo of tho treo
with rome larger, more mature maples support«
ing about 4-5 “tape.” A amnll metal spout Is fit-
ted into each holo and a pail ia hung just bolow
it to collect tho sap.

In my case, a plastic milk jug was casily
wired to the tap and adequately served its pur-
posc. Each day, the accumulated sap is collocted
from tha pails, poured into a large tank and
hauled by sled or wagen to the sugar house. Of
course, in my case, tho plastic jug was dumped
into my stockpot and boiled to death.

There is a more modern method of collecting
the sap that involves a system of plastic
pipelines that tranaport the sap directly from
the tree to ths sugar house, but what would be
Rockwellian about that sight?

Regardless of tho method used, a good maople
trec will yicld 16 to 40 gallons of sap in a singlo
season. Proceseing cccurs in 8 sugar houso It is
there that the sap is strained and placed in shal-
low (evaporators) over wocd, oil or gas firos.
Aa tho sap boils, the wator evaporates. When the
sugar concentration renches 86.6 percent it is
drawn off, filtered and bottled a8 maple syrup.
Maple sugar is produced by boiling eap until most
of the watcr evaporates. One gallon of syrup will

yield about elght pounda of maple sugar.

An old fashioned treat enjoyed by thoso mak.

ing maplo syrup is called “jack wax,” which is a

tafiy-like confoction formed by pouring the hot

syrup into & mound of clean snow, The resulting

-yruphudmintonnrinn'mundhm\mu;

meade with the first “draw” of the syrup.

You don't have to have any talent or sophiati-
cated cooking equipment to make maplo syrup..
. Ifyouhave a maple tree, you can ta; it, get tho

sap and boil it down nice and rlow all day long
until it forms a golden-huod syrup.
A singular harbinger of spring, maple syrup

for a uniquo ccoking

Ses Larry Janes’ family-texted recipes inside.
Chﬁ.anyhaﬁu-lmawﬂt;rﬁrl Observer
& ntrlcl\’cmfum%hmavo(amcn
muun’/:‘h[m lal (313) 953-2047 on a touch-
tone phone, then matlbox number 1884,
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pecial foods and lots of “good
wishes” from other Clinton family members.

“St. Patrick’s Day is a big oceasion for my hus-
band and his all-Irish family,” said Jang, o
toacher in the Warren Consolidated School Dis-
trict. “I'm Scottish s0 March 17 wasn't a apecial
day until I met Joe, When wo married, colebrat-
ing being Irish became a way of life.” ’

Joo's kin, both on his mother's and fathor’s
sidoe, are from Ireland.

“For a number of years, my grandfathor,
Daniel O'Donnell, ran a popular Irish pub called

© Shamrock in Detroit,” said Joo, a teacher at
Troy High School, As a boy, St. Patrick’s Day was
one of his favarite hotidays, it still i,

Joo said his family would start celebrating by

attending the parade downtown in Dotroit tho-

Sunday before St. Patrick’s Day. “Then the day
before the holiday, I would go with my mother to
the farmer’s market to buy food for the largo fam-
fly party the noxt day. This was one of my fa-
varite things to do.”

Once the apecial day arrived, tho colebration
was low-koy. It started with church and ended
with a moeal of corned boef and cabbage, boiled
potatoos, and Irish soda broad. "And, of course,
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InsipE:

Vegetarian recipes

- Momma's sweet potatoes

Clinton clan: Joe Clinton’s sister; Judy Griffin (back row, left to right), Martha
Clinton, Bailey the dog, Joe and Jane Clinton, Kelly Clinton, Peg O'Donnel (Joe's
mom). The family gathers every year to celebrate St. Patrick’s Day.

that day everyone was ‘wearing the groan.’*

The Clintons eontinue to celebrate St, Patrick's
Day with a family pug;ehut thoy've added other
traditions for their children.

Ovor the years, the Clinton kids have boon
treated to groen brend, groen beveragos and
greon ico cream. “And somotimos we forego
corned boof and cabbsge and have Irish moat loaf
instoad,” Jane said. *It's really just regular meat

loaf, but Joe profeva it to the traditional St.
Patrick’s Day faro.”

Traditional Irish food is a must on St, Patrick’s
Day for the Donsh hild Michael, 18,
Patrick, 16 and Mary Grace, 12.

“The kids would bo disappointed if I didn't
mako Irish soda bread or shamrock cookies (sham
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By LAunte HUMPHREY

He may ba a long way from his
native Ireland, but Brother Patrick
©O'Hare can reminisce about his ear-
1y days every time ho eto|
kitehen and proparcs au!
food. At loast onco evory 10 days,
O’Haro troats himself and tho nine
sther Brothors living behind Brother
Rice High School in Birmingham to
Iriah cooking that is acclaimed by

Bonte Lrah

Cooking reminds Brother O’'Hare
of his homeland ir Ireland

Ireland. There, 100 brothers shared
€00 dutica,

‘Whenever §t is his turn to cook, .
O'Haro is sure to make soup, -
whether it ia as a side dish orthe
meal itsolf. "] love to cook soup. I -
also love to cook fish,” ho said. "My >
favorito is trout.” 0

Coupled with tho Irish people’s ©
jove of potatoes, and O'Haro's love of
saups, one might imagine that pota-
to soup i3 one of his apecialtics. But
the truth is, ho didn't even hear
about potato soup until ha came to
tha United States in 1848, .

Of course, potato soup may be a -
big thing in Ireland today, sinca the -
Irish are adopting recipes and cooke
ing methoda from across the world.*
*The food has changed over the past
30 years,” he sald. "Restaurants are
open for all typea of foods. Tho cooka
hava been sont al! over the world to
atudy.” ito the big awitch,

O iars tanda to stick with the tradi-
t'anal Irish foods including colcan-
nion - mazhed potatocs mixed with
chopped cabbage and scallions. Pota-
to bread, made nm?\ mashed pota-
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