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ing the others in his tribe that Kose-Kus-beh, a
wise one from heaven, had taught Moqua how
to make a wonderful new food by boiling maple
juice. Soon the discovery became known among
all the other tribes.

There are few of us so prosaic that we do not
feel the charm of working in the sugar woods, for
the making of sugar has more glamour about it
than other farm activity. There is something
mysterious and fascinating about tapping a
maple when the first warm days come and the
ice is breaking up in the streams; for the sap
comes rushing in swift drops when the spout is
driven in and as these drops strike the bottoms
of the buckets, each bucket sends back a different
tone and rhythm until presently you feel that
you are listening to a symphony of the awaken-
ing spring. I do not know whether the Indians
had any ceremonies connected with the sugar-
ing time, but if they did not, they missed a great
opportunity.

The white man, following in the footsteps of
the Indians and using their primitive methods
and then more and more modern ones, has al-
ways made ‘‘sugaring’’ a gala time. This is
one season of the year when all of the family
from the youngest to the oldest manage to be
on hand to help so that when the sap is boiled
down to the proper density, each can have that
typical Vermont confection ‘‘Sugar on snow.’’

In the pioneer days of Vermont and up to
comparatively recent times, maple sugar has
been made for family consumption rather than
as a source of income. In the olden days, it
had not much cash value; in fact, it was used as
a substitute for cane sugar which was higher in
price.

In those days the method used was to bore a
hole in the tree with an augur whose diameter
was sometimes as large as one-and-one-quarter
inches. Into this hole a hollow spile was driven
and the sap was caught in wooden pails which
were set on the ground or hung on a nail driven
into the tree. The sap was gathered in wooden
pails and carried to the place of boiling by means
of a sap-yoke. This was a piece of wood about
three feet long which was shaped to fit over the
shoulders. Ropes with iron hooks attached hung
from each end so that when pails of sap were
swung on the hooks, the greater part of the strain
was carried by the shoulders instead of the arms
of the person gathering the sap. The pails were
emptied into large iron kettles, suspended from
a stick which lay across two forked sticks that had
been driven into the ground. Fires were kept
under these kettles and when the sap had been
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evaporated to a certain point, the liquid
ladled into another kettle and the process
tinued until there was a sufficient quan
the last kettle to boil down to sugar.

days when maple sugar was used largely ath
much of it was stored in the form of
sugar and looked much like the bro
sugar of to-day except that it was much da
and undoubtedly had more impurities. E

As the industry grew and the process of
ing maple sugar was studied, methods h
until to-day we have excellent equipmer
not only does away with much of the h
but also saves time so that a farmer can
a large sugar-place without seriously
ferring with his other labor.

To-day two methods of gathering sa
use. In the older method, a hole seven
inch in diameter is bored into the tree,
the cambium, or inner layer of bark, a
this a metal spout is driven to which is atts
a hook. A tin or galvanized bucket
capacity of twelve to fourteen quarts is
from the hook and a cover attached ei
the bucket or to the spout so that rain, le
other foreign matter cannot impair the
of the sap. Roads are broken thru the
place and on these a covered gathering {
with four to seven barrel capacity is draw
sled or dray. Men gather the sap from
bucket in a large pail which is emptied in
gathering tank. When a load has been s
the gathering tank is hauled back to th
house and emptied into large storage tanl
has been found that the sooner the sap
boiled into syrup after it comes from th
the finer the quality of syrup will be and s
is now a tendency to increase the capacity
evaporator in order to avoid storing sap
considerable time.

The other method of gathering is by a.
system. Under this system, wires are
either to the storage tanks at the sugar-ho
to tanks conveniently located in the su
and on these wires are hung tin pipes whicl
together and which have openings thru 3
branch pipes may enter. In this way sap
thru connecting pipes directly from the
the storage-tanks. Some sugar places
wholly worked by piping,—others, in p
to be used to advantage there should be ]
good grade and the trees tapped should
not more than fifteen feet apart.

Great improvement has been made
handling of sap at the sugar-house. The
sugar-house is well-built and has good

o fn to allow the steam from the evaporator
o dscape quickly. The modern evaporator }}as
‘# eater which raises the sap to the boiling point
" d after entering at one end of the evaporator
:-];y force of gravity from the storage tank, the
sap 1s pushed along thru a system of lar.gc. pans
and siphoned over do:ub}e partitions until in the
final compartment it 1s brought down to a
standard syrup, weighing eleven pounds to the
gallon.
Egall}im evaporator of medium size should deliver
| .bout thirty gallons of syrup a day and the larger
~ ones give out sixty or more. For best results
s soon as the syrup is drawn from the evapora-
tor, it should be run thru felt strainers or filters
to remove nitre or other foreign substances that

may be in suspension.

I1.

Equally important with the problems of manu-
facture are those of marketing. In fact, it may
be said that while the former ha_ve bee_n satis-
factorily solved, the latter are increasingly in
" jeed of united action. Until five years ago, the
" maple products in this state were m.arketed
Jargely in the form of sugar. Considerable
“syrup in one gallon cans was sold by the produ-
cers either directly to the consumer or to dealer
the cities, but the bulk of the proé:luct went as
~ hard sugar in tubs holding about thirty pounds.
'11 " This sugar was not purchased at a price ba.sed
" upon any standard as regards color or quality;
L itall brought the same price.
" But five years ago the Vermont Maple Prod-
" ucts Co-operative .Exchange Inc. was formed
I and they and other dealers encouraged the
* farmers to make syrup, rather than sugar, and
e syrup was purchased according to t:our
~ different color grades, based upon the United
- States color standards, called fancy, number one,
umber two and number three. As .there is a
" difference in the purchase prices pald‘for the
L highest and the lowest grades amounting ap-
\ Proximately to fifty cents per gallon, the farmer
18 thus encouraged to make the best grade pos-
Sible. The syrup is delivered in steel drums
olding about sixty gallons and the grades are
t separate until reaching the warehouse
here they are blended to make the colqr grades
15ed in selling to the consumer. In this way a
Consumer buying a certain brand will always get

I
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the same standard quality which is the only satis-
factory deal for either consumer or producgr.

At the time that the Maple Products Co-
operative Exchange was organized, maple syrup
was selling for about eighty cents per gallon at
the farm; to-day the pric?s range from one-
twenty per gallon to one s;xty-ﬁve per gal}on,
depending upon the grade. We cannot say just
how much influence the co-operative has had in
this advance, but it is generally conceded that
it was considerable. And I do not make the
flat statement that the Exchange can pay more
to its members than can be paid by the American
Maple Corporation, which has been recently
organized and is composed of three of the largest
buyers of maple syrup in the state. I do believe,
however, that a co-operative, properly ﬁna.nced
and managed and with a volume of business
sufficient to balance their fixed charges, sh01.11d
be able to make a price for syrup that would in-
dicate its true value. To datez t-he sugar-
producers of Vermont have not md-lcated by
their action that they are interested in the co-
operative marketing of maple syrup and at
present the only solution seems to be for_a group
of men who are interested in the continuation
of the Exchange to take over the business an'd
buy syrup from the producers on the same basis
as the other dealers. If this can be done and
it is shown that the Exchange can break even,
then possibly the producers in th.e state W_lll be
willing to invest their own money in 1_:hebusmess.

The marketing problem is a serious one at
present and is of interest not only to th.e produ-
cer, the dealer and the consumer, but it should
arouse the interest of all ardent sons of Vel:mont
for if a satisfactory price to the pros:lucer is not
maintained, he will either make a lin}ated amount
of maple products or more likely, will cease mak-
ing any and will sell his sugar trees fcgr lumber.
Already this is being done to an alarm_mg extent
and if the cutting continues, there wall' come a
time when the dealer will have no business for
lack of maple products. In Ohio, many sugar
places have been ruined and the industry is
rapidly shrinking in importance.

Before deciding to sell his sugar-place for
lumber, each producer should squarely face the
facts and work out in cold figures—or co?sult
someone who can make these comparisons
tairly—just what he is gaining, if anything, by
selling one of his best sources of income.




