
Maple Syrup
-

The Sweet Taste 
of Spring



Today, we will take a journey
back in time to explore the beginnings 

of something very delicious –
MAPLE SYRUP!

We will learn how it was made a long 
time ago, and how it is made today.

Let’s go find out about
maple syrup!



Maple trees grow all 
over the world, but it is 
only the ones in the 
northeastern part of 
North America that 
have the right climate to 
produce the sap needed 
to make maple syrup.



Maple syrup and maple sugar are made by boiling down 
the sap of maple trees.

Sap is the liquid that runs through the trees to help generate 
energy while new buds are forming during springtime.  



• Sap is mostly made up of water with 
a little bit of sugar in it. This must be why 
it looks like water when it comes out of 
the tree!

• The little bit of sugar is the food that the 
tree uses to make its leaves grow.

• To get the sap out of the tree, you need 
to drill a little hole in the tree and catch 
the sap that drips out.



• Indigenous Peoples living in the 
northeastern part of North America were the 
first groups which used maple sap as a 
cooking liquid, beverage and medicine.

• Before metal was easily available in this 
area Indigenous Peoples used natural 
materials to make containers to hold sap.

• These included hide buckets, bark baskets 
and bowls, hollowed out logs and low-fired 
clay pots.



Many Indigenous 
Peoples collected sap 
by simply cutting into 
the bark of the tree 
and using a small 
piece of wood 
to direct the liquid 
down to a container 
sitting on the ground.



• Indigenous Peoples shared their knowledge of 
the land with early settlers.

• The knowledge that they shared is sometimes 
called Traditional Ecological Knowledge or 
Traditional Indigenous Knowledge.

• The traditional knowledge of the many uses of 
maple sap was one of the lessons they shared.

• Without the Indigenous Peoples sharing 
information, life for settlers would have been 
much more difficult.



• The early traders and settlers brought metal tools which changed the 
traditional ways of processing and using sap.

• Copper, brass or iron pots reduced the time and amount of work needed to 
make maple syrup and maple sugar.

• These pots could be placed closely over the fire and held larger quantities 
of sap which meant more maple syrup and maple sugar could be made by 
both Indigenous Peoples and settlers.



• 200 years ago, white sugar was 
very rare and expensive for early 
settlers to buy.

• The process of tapping 
a maple tree and making the sap 
into sugar became very popular 
with the settlers.  

• They used maple sugar in place of 
white sugar in many recipes.







• Yearly in mid to late February, 
both Indigenous and settler 
families would head to the forest 
to collect sap.

• For Indigenous Peoples, “Maple 
Month” or “Sugar Month” often 
involved traditional ceremonies.

• Families would be busy in the 
woods making syrup for several 
weeks.

• Maple syrup making is hard work 
and every member of the family 
helped with the work.



• Daily the sap buckets had to be checked for sap.
• Each of these heavy, sap filled buckets were carried through the woods to 

larger barrels.
• The smaller buckets, once emptied, were replaced on the trees and the process 

repeated for as long as the sap remained "sweet." (As the weather warms, an 
increase in amino acids changes the taste of the sap, making it unusable.)

• The large barrels of sap were taken by wagon, horseback or foot to a central 
location where it was poured into large, metal cauldrons.



• The sap was boiled in the cauldrons over a large 
open fire.

• The fires were either built out in the open or 
under a shelter built for the purpose of 
protecting the fire from the wind and snow.

• These structures would become known as the 
"sugar shack."



Let's Talk About The Science Behind Boiling SapLet's Talk About The Science Behind Boiling Sap

• Sap is made of water and a little bit of sugar.
• When the sap starts boiling, it’s turning from a liquid to a gas. This 

is also known as steam.
• The steam floats away into the air leaving less water

in the pot.
• This is called evaporation.
• The sugar will stay in the pot and not evaporate.
• As more and more water leaves the pot, it

concentrates the sugars.
• The concentrated solution of sugar

is called syrup.



Try This Experiment!Try This Experiment!

1. Place a full cup of water in front of 
a sunny window.

2. Use a marker to make a line at the 
beginning water level.

3. Each hour mark the water level and 
begin to look for changes.

As the sun heats the water, it should 
begin to evaporate.



• About a 160 years ago, syrup makers stopped using the kettle method of boiling sap 
and started using large, flat metal pans.

• The large surface area of these flat pans meant that evaporation of the water from the 
sap could occur more efficiently .

• These machines became known as an evaporator.
• As tractors became available, they began to be used to haul the large barrels of sap 

from the trees to the evaporator.
• Today plastic tubing systems brings the sap directly from the tree to the sugar shack.



• Nature lets us know when it is time to 
stop tapping the trees.

• One of the first signs is that the sap 
becomes cloudy and rather bitter to taste.

• Another sure sign is when we hear 
spring peepers peeping.   

• The spring peeper is a small chorus frog so 
called because of their chirping call that 
marks the beginning of spring.

• Try "Googling" Spring Peeper Sounds to 
hear the peepers yourself.



Circumference means
the distance 

around something. 

Circumference means
the distance 

around something. 

Circumference of the tree Number of taps you can put in

Less than 25 cm 0 taps

26-35 cm 1 tap

36-51 cm 2 taps

52-61 cm 3 taps

Trees can be tapped according to the following guidelines: 

Use the chart above to solve the questions.

How many taps can you put in a tree that is...

A. 14 cm around? ______ B. 42 cm around? ______
C. 59 cm around? ______ D. 33 cm around? ______

A. 0B. 2C. 3D. 1



Wow, all that 
learning about the 
history of maple 
syrup has made me 
very hungry!

I think I will go get some pancakes!  

See you next time.


