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Backyard Maple Syrup
One of the very few things I
am missing about my snowed
in home in Conesville this
March, is the opportunity to
make some maple syrup in my
backyard. I have become a
maple syrup junkie the past
year or so, since I have discovered that it is the perfect sweetener for my morning coffee. I
like my coffee light and sweet. Previously I accomplished this
by adding a packet of aspartame and about one quarter of a
cup of two percent milk. I have come to the conclusion that
artificial sweeteners, such as aspartame, make me hungry. This
epiphany is partly based on statistics, which show that people
who use artificial sweeteners tend to be far more obese than
those who use sugar.
For many years I found this hard to believe. I thought that
avoiding 140 to 200 calories a day, by simply substituting fake,
no calories, sugar for the real thing would eventually lead to
me losing weight. It requires 3,200 calories to gain a pound, so
reducing caloric intake by only 3,200 calories in my coffee
alone, should result in losing a pound in three weeks or so, all
other factors being equal. Well, apparently “all other factors”
have far more to do with this than I thought. Ten years of this
therapy and I am as fat as ever.
We have all been told by health experts that refined white
sugar is practically poison and should be avoided. That may or
may not be true, but it is true that maple syrup is mostly sugar,
about two-thirds sucrose, which is table sugar. Organic acids,
the most notable one being malic acid, make the syrup slightly
acidic.
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ter cup of two percent milk, I
use about one tablespoon of
heavy cream and it also
makes my coffee taste so
much better. I have not
gained or lost any weight at
all, as a result of this bad behavior, but that too, is less
important now than it was
years ago. Time and gravity will inevitably trump youth and
exercise.
The reason maple syrup is so expensive is because it takes
lots of energy to boil away most of the water in maple sap. It
takes about 10 gallons of sap to yield about one quart of syrup,
which translates into a ratio of about 40 to 1. Commercial
maple syrup producers often will run the sap through what is
known as a reverse osmosis machine. Osmosis is “a process by
which molecules of a solvent tend to pass through a semipermeable membrane from a less concentrated solution into a
more concentrated one, thus equalizing the concentrations on
each side of the membrane.”

Gardening
Tips

Not many minerals
Maple syrup has a relatively low mineral content, consisting
largely of potassium and calcium, but also contains nutritionally significant amounts of zinc and manganese. Maple syrup
does not make my coffee taste like maple. It just makes it taste
delicious! I think that Heather Ridge Farm is offering a cooking class featuring maple syrup this weekend. Go to their webpage for details.
Pure maple syrup is also expensive to buy. I am paying
about $10 a pint for it at my local supermarket, but since I am
now officially a senior citizen, on Medicare, awaiting my impending death in sunny Florida, like all of us snowbirds, I feel
justified in indulging myself. I am also substituting heavy
cream in my coffee for two percent milk. Instead of one quar-

The process
This is approximately how odors seem to disperse. The
smell of onions or garlic tends to dissipate in the kitchen as
fresh air enters the room and dilutes the smell. Reverse osmosis machines filter out water from the sap, while allowing the
sugars to remain by using energy to force the sap through a
semipermeable membrane. The sap still needs to be boiled
down to concentrate the sugars, but not nearly as much as raw
sap from the tree.
Backyard maple syrup makers usually use some sort of flat
pan to boil the sap outside to avoid steaming up a kitchen. Nine
and three-quarters gallons of water makes a lot of steam and
it takes a lot of fossil fuel to create it. Most backyarders use
firewood. Any well seasoned firewood will do, including pine,
spruce and softwoods that are not so desirable for use indoors
in your wood stove. The goal is to make a hot, raging fire that
will boil the sap as quickly as possible.
For many years I have used the same old, galvanized washtub to boil the sap, but professionals use almost all stainless
steel equipment to avoid getting any lead into the final product. Lead is, of course, toxic to humans and especially to
young children. Next week I will talk about the specific procedure to make some of this golden elixir using recycled materials for the most part.

Brandon Hall and Kelsey Riordan

RCS graduate engaged
Joan Kemp of Halcottsville and Dave Riordan of Arkville
are pleased to announce the engagement of their daughter,
Kelsey Riordan, to Brandon Hall, of Franklinton NC, son of
Jenny Edwards and the late James Hall.
Kelsey graduated from Roxbury Central School in 2006
and then attended the Fashion Institute of Technology in
New York City. After graduation, she and Brandon, who
graduated from North Carolina State University, headed off
to South Korea to teach English.
After three years of teaching they’re ready for a new adventure and are planning a stateside wedding for later this
year before setting off on their next adventure.

$70 VISA PREPAID CARD
GET UP TO A

COOPER TIRES
®

Through APRIL 15, 2015

When you buy a new set of four qualifying tires.
Built not just for the way you drive… but the way you live.
That’s real-life performance.

Babies Born

Charles and Sarah Scully of
Margaretville have announced
the birth of their daughter,
Kayleigh Katherine, born at
12:40 a.m. on January 27, 2015
at A.O. Fox Hospital in
Oneonta.
Kayleigh weighed seven
pounds, nine ounces and was 20
and three-eights-inches long.

Kayleigh joins her big sister,
Mackenzie.
Maternal grandparents include Cindy and Donald Bramley and John Hubbell and Karen
Bramley.
Paternal grandparents include
Charles and Dorothy Ann
Scully. Great-grandmothers include Marilyn Frankel.
Kayleigh Scully

Spr ng

Our 4-week special section
starts next week! Be there!

HOME Improvement
Spring is here.
We all want to make our
surroundings sparkle.
New paint, new flooring,
clean carpeting; whatever
it takes to get rid of
the long winter blues.

Readers,
you’ll enjoy
special
savings &
promotions
from our
advertisers
when that
spring
fever hits!

Advertisers:
Highlight
your business
or services:
remodeling,
siding, paint,
cleaning care,
floors & carpet,
landscaping –
to 3500 readers!

LET THE SUN SHINE
on your products and
services while we’re all in
the mood to spruce up
and invest in our homes
and gardens!

Special savings
apply!*
Call Gretchen at 845-586-2601 or email
ads@catskillmountainnews.com
*Ads do not have to run all 4 weeks but 4-week insertions will reap the biggest discounts!

Happy
St. Patrick’s
Day
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