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     It’s mud season. Although, I prefer to think of the time of transition from winter to spring as 

maple syrup season. This is sap producing weather. And experienced maple producers, as well as 

beginners, are busy making maple syrup. Sap buckets can be seen hanging on aging roadside 

sugar maples, and blue sap lines, which are used to extract more sap than can be obtained with 

pails (without harming the trees), can be seen in the forest beyond.      

    Maple syrup is produced only in the northeastern United States and eastern Canada and every 

year, with the coming of spring, many North Country homeowners tap and set buckets on yard 

and roadside trees. Farmers and landowners tap trees in their pastures and forests and large 

production sugaring operations use modern, state-of-the-art tools, machinery, technologies, and 

equipment to produce hundreds (and, in some cases, thousands) of gallons of quality maple syrup 

of exceptional flavor.  

    I have good news for those who’ve never visited a working sugarhouse or seen maple syrup 

being made, but are curious and would like to. Maple Weekend is coming. On March 19th and 

20th, more than 150 New York State maple syrup makers; all of them member-producers of the 

New York State Maple Producers Association (NYSMPA), will be opening their sugar houses to 

the public. Several of our region’s member-producers will be participating. They’re inviting us to 

come and see, first hand, from tree to table, how their homemade, delicious maple syrup is 

produced, and to sample and take home some of the best tasting maple syrup in the world; pure, 

freshly made New York maple syrup. 

    Maple Weekend is an annual event championed by NYSMPA and supported by Cornell 

Cooperative Extension and the Cornell maple program. The Maple Weekend initiative began in 

the mid-1990s, when NYSMPA producer-members across the state, in the first coordinated effort 

of this type, opened their doors for the first time. The event was called Maple Sunday. 

    The objective for this year’s Maple Weekend event is the same as it was then; to provide an 

opportunity for interested persons to see, firsthand, how maple trees are tapped and sap is 

collected and boiled into pure, delicious maple syrup.  

    The sweet smell of boiling maple sap has beckoned the arrival of spring here, for many 

generations. Making maple syrup is a popular hobby; growing in popularity, in fact. Larger-scale 

maple syrup production is a time-honored practice, and an ever-increasingly more important part 

of farming to many hard-working North Country families. Maple syrup makers continue to turn 

out quality maple syrup of exceptional flavor. And, because of their hard work, we can all enjoy 

the finest quality syrup, cream, sugar, and candy; products they take great pride in producing, 

using traditional methods and modern equipment. 

    Each maple sugar producing family’s situation is unique, as are their values and their 

operations. Nonetheless, these families are united by a shared commitment to quality, self-

sufficiency, sustainable forestry, and environmental stewardship.  



    Please feel welcome to visit one or more of these family-run sugarbushes on March 19th and / 

or 20th. Weather permitting, you’ll be able to experience the sap to syrup process as it unfolds 

right before your eyes. 

 In Franklin County: 

 

 Moon Valley Maple at Titus Mountain Ski Center 

215 Johnson Road; Malone 

518-483-3740 

Pancake Breakfast - adults $10, kids 10 & under / seniors 55 & Up $8 

  

Paul Smiths College / PSC Visitors Interpretive Center 

7777 State Route 30; Paul Smiths 

518-327-6241 

  

The Wild Center 

45 Museum Drive; Tupper Lake 

518-359-7800 

Pancake Breakfast - included in the price of admission, free for museum members, 

 

Winters Harvest Sugar Shack 

409 Wagner Road; North Bangor 

518-353-8728 

 

Woods Maple Products 

1470 County Route 23; Chateaugay 

518-497-6387 

 In Clinton County: 

 Bechard’s Sugar House 

61 Sanger Lane; West Chazy 

518-846-7498 

 Brandy Brook Maple Farm 

439 Brandy Brook Road; Ellenburg Center 

518-569-5146 

 Brow’s Sugarhouse 

89 Sugarbush Road; West Chazy 

518-493-5683 

 

Decoste Maple 

1183 Cannon Corners Road; Mooers Forks 

518-236-5962 



  

Deno Family Sugar House 

7527 Route 22; West Chazy 

518-493-6761 

  

Homestead Maple 

1075 Lake Shore Road; Chazy 

518-846-3192 

  

Parker Family Maple Farm 

1043 Slosson Road; West Chazy 

518-493-6761 

Pancake Breakfast - 8am to 1pm; adults $9.95, kids -12 $5.95, 4 and under free 

  

Rand Hill Maple 

499 Duley Road; Altona 

420-3733  

  

Sacred Roots Maple 

161 Atwood Road; West Chazy 

518-420-6806 

 In Essex County 

 Black Rooster Maple 

10819 NYS Route 9N; Keene 

518-576-9792 

  

Cornell University Uihlein Forest 

157 Bear Cub Lane; Lake Placid 

518-523-9337 

  

Maple Brook Farm 

1759 Jersey Street; Essex 

518-963-4581 

Pancake Breakfast - $10 or less 

  

Maple Knoll Farm 

784 14th Road; Minerva 

518-251-5141 


