
By Joe Gregoire, Warwick Master Gardener Volunteer

Spring is coming!  It might be hard to imagine, with often 
the heaviest snow cover of the winter blanketing the area in 
white, but the signs of spring are all around us. Spending 
time outdoors right now is the best way to experience 
spring’s approach.  Look for emerging points of green 
poking up through the frost-
crusted soil, in a few short weeks 
these will bloom as crocuses, 
daffodils and hyacinths adding 
color to our monochromatic 
landscape.  Watch for the 
sudden appearance of robins, 
hopping about on the lawn 
emerging from its white blanket.  
Notice the lengthening daylight 
hours as we approach March 
19th, the date of this year’s 
vernal equinox when daylight 
and darkness hours reach 
equilibrium.  Then the daylight 
will slowly overtake the darkness 
of winter with spring’s official 
start.  These signs of spring are 
all around us and increase my 
energy flow, as I eagerly await 
planting my seedlings into my 
rested garden beds and starting 
the growing season.

These final weeks of winter 
provide us with our last chance 
to accomplish a few things 
before we get busy in the garden 
or the other draws on our time 
that the long warm days of 
spring and summer have in store 
for us.  I like to spend a few 
hours organizing my tools and cleaning the garage and 
finishing up any indoor projects that I’ll surely neglect once 
distracted by my garden.  And there is one activity that I 
look forward to at this time of year.  An activity that is ONLY 
possible at this time of year - harvesting sap to make my 
own maple syrup.

I’m fortunate to live in the village of Warwick and have 
great neighbors who let me tap their ancient sugar maples.  

In early February, I gather up my equipment and get ready 
for the right time to start tapping trees.  It’s all about 
temperature at this point, as the sap flow won’t begin until 
the day-time temperatures are above freezing, while the 
nighttime temps drop below freezing.  This daily freeze-
thaw cycle is the pump that fills my waiting sap bags 
hanging from a half dozen trees around my neighborhood.  

Yes, that’s right, I said sap “bags”, 
which are cheap and reusable and 
a great way to get into the hobby.  I 
set up one test tap in early 
February and when the bag begins 
to fill, I know the time is right to 
set up all my taps.

Tapping trees gets me outside to 
enjoy the day and observe the 
other signs of spring’s approach.  
And when the weather is just right, 
with the temperatures rising and 
falling during the day and night in 
just the right way, that maple sap 
can flow incredibly fast.  I’ve had 
days where my 4-gallon bags fill to 
overflowing in a single day.  If not 
for my 50- gallon storage barrel, I’d 
not be able to keep up.  I’m 
fortunate to work from home, so 
I’m able to keep up with my sap 
collection throughout the week, 
filling that 50-gallon storage barrel 
sitting in the shade behind my 
garage.  When Saturday arrives, I 
have enough sap to boil and get 
my make-shift cinder block “arch” 
going with a hot firewood fire.  
“Arch” is the term used for the 
evaporator and enables me to set 
my stainless steel hotel pans over 

the fire and boil the sap outdoors.  The days that I boil sap 
are some of my favorite, as it’s an all-day activity that keeps 
me outside, enjoying the final days of winter.

This month’s edition of Gardening in Orange County is 
dedicated to that sweet harbinger of spring, the sugar 
maple (Acer saccharum) and the delicious products of its 
growth.  We hope you enjoy this edition and enjoy your last 
weeks of winter.
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By Joe Gregoire, Warwick Master Gardener Volunteer

Here’s something I learned by accident.  When finishing 
the boil on my home-made maple syrup last year, I 
prevented my pot from boiling over by quickly stirring it to 
reduce the foam.  As I stirred, I noticed solids forming on 
the bottom of my pan which told me I’d over-condensed 
my syrup.  Rather than throw out the batch, I continued to 
stir to reduce the water content further and, to my surprise, 
the end result was a dry crystal powder of real maple sugar.  
It has the same consistency of white granulated sugar, but 
with a great maple flavor.  Thrilled that I turned a possible 
failure into an unexpected success, I did a little research to 
find out if I made maple sugar the correct way or not.  And 
to my surprise, I had replicated an old-time method.

As maple sap is 98% water, it needs to be condensed by 
boiling and isn’t technically syrup until it reaches a 
minimum of 66 brix up to 68.9 brix on a brix scale (see 
centerfold article) and the boiling temperature falls 
between 219-220°F. To turn syrup into sugar, the boiling 

needs to continue until the temperature rises an additional 
45-50°F over the boiling point, or up to 262°F.  When it 
reaches this temperature, remove from the heat and rapidly 
stir until the sugar crystals are formed.  This happens very 
quickly, so watch your boiling temperature carefully.  Be 
very careful not to get any of the hot, thickening syrup on 
you, as severe burns can result.

Once the sugar has formed in the bottom of the pan, let 
cool completely overnight and enjoy as you would regular 
sugar in recipes 
or beverages or 
wherever you 
want to add 
that great 
maple flavor.  
Also makes 
great gifts if 
packaged in 
interesting jars.

How to Turn Maple Syrup into Maple SUGAR at Home 

By Joe Gregoire, Warwick Master Gardener Volunteer

The grocery aisle presents a 
cornucopia of choices for maple 
syrup.  They are all marketed to 
entice you to experience their 
great “maple flavor”, but how 
does one choose the one that’s 
best?  Reading the ingredients 
label on the back of the bottle is a 
good place to start.  And when 
you do, you’ll begin to see that 
there is a lot to think about.  
Here’s an example of one popular 
brand’s ingredients:  corn syrup, 
high fructose corn syrup, water, 
cellulose gum, caramel color, 

natural and artificial flavor, sodium hexametaphoshate.  
Hang on…where’s the maple? 

So, how is it possible for the product to have such great 
maple flavor?  The secret is in the product formulation to 
simulate the flavor and texture of maple syrup.  The 
benefits to the manufacturer include the ability to 
efficiently make and distribute a consistent product in high 
volume made with low-cost raw materials.  The benefit to 
you the consumer?  More options to choose from, lower 
cost options, and flavors that you might really enjoy.  But 

which choice is the best nutritionally?   Most likely, the one 
that states on the ingredients label just one ingredient:  
REAL MAPLE SYRUP.  The only problem is that this also 
happens to be the most expensive choice.  And here’s why.

Real maple syrup is made from the sap of the sugar 
maple tree (Acer saccharum), which only grows in the 
northeastern part of the US and Canada.  The sap can be 
harvested from these trees only during the late winter 
months, when night-time temperatures are below freezing 
and day-time temperatures are above freezing.  In our area, 
that is generally during a 6-week window from February 
into March.  The sap begins to flow during this time due to 
the natural process the tree goes through as it moves from 
winter dormancy into spring bud formation.  Water inside 
the living dormant tree freezes at night and contracts, 
creating suction that draws moisture in through the roots 
at night.  During the day, as the temperature rises above 
freezing, the higher water content in the tree as well as CO2 
produced by the trees living cells increase the pressure 
within the tree.  This pressure forces sap to flow to all parts 
of the tree and out any openings in the tree surface.  
Collecting this sap for maple syrup simply involves drilling 
a small hole in the tree and inserting a tap, called a spile, 
into the tree with a container to catch the drips.  And we 
can thank Native Americans for developing the process of 
collecting and concentrating this sweet liquid into the 
syrup we all know and love.

Are All Maple Syrup Products the Same?



3

By Kathleen Welshoff, Florida Master Gardener Volunteer

Sugar Maple trees (Acer saccharum) can add both beauty to 
your landscape and generously provide cool shade in the 
summer heat. However, it’s important to be aware of 
challenges and to take precautions when landscaping 
around these big trees because of their delicate root 
systems. Using particular planting methods and making 
smart plant selections can ensure these magnificent 
maples successful and healthy lives.

Sugar maples are not deep-rooted like the mighty oak, 
but rather, have shallow long-reaching thirsty roots that are 
fussy about being disturbed. These shallow spreading roots 
are not protected deep down in the ground which makes 
them more susceptible to damage depending upon our 
behavior and how we treat the area around them.  

When considering companion plants for sugar maples - 
think small!  Buy small plants and dig carefully - starting at 
least 12” away from the trunk and moving outward as you 
go.  Dig small holes between the roots with a hand trowel 
to lessen soil disturbance and cutting into roots.  Avoid the 
larger major roots, but note that the majority of the roots 
are small, fine and woody with fine hair roots. Typically, 
they extend beyond the drip line as they search for water 
and nutrients. 

Consider planting spring bulbs like daffodils and tulips, 
which need full sun in spring and bloom when maples 

aren’t yet casting much shade. Consider ground cover like 
pachysandra which help keep roots cool and, once 
established, add a rich, plush dark evergreen effect. 
Whichever plants you choose, after planting them, 
broadcast water all over the entire area (not just the 
individual plants) because the tree roots will aggressively 
run to the highest concentration of water and can strangle 
the smaller new plants. 

Another tip to keep in mind is sugar maples have 
allelopathic properties which means their roots produce 
biochemicals that can prevent nearby plants from surviving. 
However, hostas, daylilies and daffodils can tolerate these 
conditions well.

Maple trees are fully leafed out by summer, and 
companion plants must cope with dry soil, shade, and root 
competition. Dryness increases with the inability for rain to 
penetrate the tree’s canopy.  A good solution is to add 2-3 
inches of protective mulch.  Start 12” away from the base of 
the tree and cover as much of the tree’s root system as 
possible. Mulch will also cool the tree down and hold 
moisture for all the surrounding plants. 

If all these landscaping challenges and details with 
companion plants is not for you, rest assure that sugar 
maples can stand alone just fine, au naturel, in their stellar 
beauty - with or without any embellishments. It’s all up to 
you!

Landscape Challenges & Smart Planting with Sugar Maples

By Bruce S. Rennie, Fort Montgomery Master Gardener Volunteer

Earthworms are the topic of the cover story in the journal 
Science - October 25, 2019 edition.  Earthworms change 
soil structure and are found all around the world in both 
wet and dry environments.  This issue of Science 
documents the efforts of 141 scientists from 35 countries in 
their attempt to document current knowledge and expand 
the understanding of earthworms and their role in 
ecosystems around the world.

Although we have incorporated 
earthworms into our concept of 
healthy native soil, no native 
earthworms survived the last 
glaciation of New York state 12,000 
years ago. Therefore, all 
earthworms in New York state are 
considered exotic, a biological term 
used to describe a non-native 
species. 

Earthworms were brought here by 
the Europeans, perhaps by accident 
as stowaways in the ballast of ships, about 500 years ago.  
The first Europeans encountered a very different forest than 
we have today.  Earthworms have changed our native 
ecosystem on the forest floor. The forest floor and upper 
horizon were once rich and thick with organic matter, unlike 
our thin soil we have now.  This would have allowed the 
growing of crops that would be difficult to grow unaided 
today.

In New York there are 21 exotic species of earthwarms 
living in our soil.  What are the consequences of the 
reintroduction of earthworms?  Our forest floor is unable to 
promote germination of native plant species and many 

native plant species fail to thrive. This can result in a shift 
from native plant species to an exotic and invasive plant 
community and a thinning of the understory.  The new 
community out-competes the native plant species for 
resources, and ultimately reduces or changes habitat for 
native animal populations.  Exotic and invasive shrubs 
such as barberry (Berberis spp.) and Rosa multiflora have 
benefited from this change.  Recently, Japanese stilt grass 
has completely covered some forest floors.  Unfortunately, 

white tailed deer do not eat stilt grass - 
further pressuring the remaining native 
forest floor and understory species.  The 
ultimate outcome of the introduction of the 
earthworm to New York offers little hope for 
continued development of our forests.   

The newest invasive earthworms are the 
jumping or snake worms.  These earthworms 
eat more, grow and reproduce faster than 
nightcrawlers, and accelerate the negative 

impact on forests.  Unfortunately, the 
cocoons made by jumping earthworms during 
reproduction may already be in the soil and 

are almost impossible to spot.  One suggestion to slow the 
spread of these invasive earthworms is to always use bare 
root specimens when giving or accepting gift plants or 
buying nursery stock. Nurseries shouldn’t mind you leaving 
their dirt to them.

The role of earthworms in our ecosystems requires 
further investigation for greater understanding.  Scientists 
are only beginning to document the organism and their 
functions.  Terrestrial ecosystems shift with human 
activities and there must be more understanding of the 
complexities of our soil before it is too late.

You don’t know what you’ve got ‘til it’s gone.

Worm’s World

Worm World 
Joseph Berger, Bugwood.org
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By Joe Gregoire, Warwick Master Gardener Volunteer

Folklore credits the Native Americans with the discovery 
of the flavorful natural sweetener, maple syrup.  It is 
produced only in the northeastern United States and 
eastern Canada, as this is the region in which the sugar 
maple tree (Acer saccharum) is found.  Why only the sugar 
maple?  As its name suggests, the sugar maple contains a 
higher level of sugar than the sap of other trees.  This is 
important, as a higher sugar content means less water to 
evaporate to make syrup.  About 40 gallons of sugar maple 
sap is needed to produce 1 gallon of maple syrup, so the 
higher the sugar content the better.

Most novice producers find the experience of producing 
maple syrup rewarding far beyond the sweet product of 
their labor.  After a few years of experience, many beginners 
develop a level of enthusiasm that advances them to 
commercial-size maple production.  We live in the right 
part of the country, so get excited to try it in your own 
backyard.

The first step is to identify sugar maples to tap.  
Identifying the right trees can be tricky, so here are a few 
clues to help you in your search.  As there are no flowers, 
seeds or leaves on the trees at this time of year, I’ll limit the 
identification to details you can see now, starting with the 

bark.  On young trees, 
bark is dark gray in 
color, close, smooth, 
and firm.  Older sugar 
maples (the ones you 
want to tap) have bark 
that has become 
furrowed into long 
irregular plates lifting 
along one edge.  
Measure the diameter 
at chest-height; if it is 
10” across or more, 
the tree is large 
enough to be tapped.  
A healthy tree that is 
10-17” in diameter 
should have no more 
than one tap.  A tree 
18-24” in diameter 
should have no more 
than two taps. And a 
tree larger than 25” in 
diameter should have 
no more than three 

taps. 
During winter, sugar 

maples can also be 
identified by their buds.  Twigs are slender, shining, and 
warmly brown, the color of maple sugar.  Winter buds are 
conical, sharp-pointed, and brown in color; the terminal 
buds are much larger than the lateral buds. If you find that 
the buds are rounded, you may have a Norway maple, 
which can also be tapped, but the sugar content is less and 
the flavor not as good. (And Norway maples are invasive 
and should be removed.)  If you have black maples, you can 
tap them as well, as they are considered a subspecies of 
sugar maple (Acer saccharum ssp. Nigrum) and are good for 

syrup production.  Black 
maple buds are similar in 
shape, but the bud color is 
black. 

Deciding when to tap is the 
next step and nature 
determines when the time is 
right.  The key is to watch for 
nighttime temperatures that 
are below freezing and 
daytime temperatures that 
are above freezing.  If unsure, 
tap just 1 or 2 trees to 
determine if the sap is 
flowing.  When the 
temperatures get above 
freezing in January and 
February, the amount of sap 
flow can be negligible as the 
trees may be frozen and it 
takes an extended period of 
warm temperatures to induce 
substantial sap flow.  

What makes the sap flow? 
Tree wood has 4 primary 
layers, from outside to inside: 
the Bark, Phloem, Cambium, 
and Xylem.  Bark is the outer 
skin of the tree.  The Phloem 
transports food (sugars) 
produced in the leaves 
through photosynthesis to 
the rest of the plant.  The 
Cambium layer is a thin layer 
which forms new cells on 

both sides forming xylem on 
one side and phloem on the 
other.  And the Xylem is 
comprised of Sapwood, which 
transfers water from the roots 
to the shoots and leaves, and 
Heartwood which gives the 
tree structural support.

The flow is pushed by 
pressure within the tree.  
During warm periods when 
temperatures rise above 
freezing, pressure develops in 

the tree created by CO2 released into the intracellular 
spaces between the living cells of the sapwood. This 
pressure causes the sap to flow out of the tree through a 
wound or tap hole. When temperatures fall below freezing, 
suction develops - drawing water into the tree through the 
roots. This replenishes the sap in the tree, allowing it to 
flow again during the next warm period.  Once 
temperatures no longer fluctuate between freezing at night 
and thawing during the day, sap stops flowing and maple 
syrup season has ended.

Now that we understand why sap flows and when to tap 
trees, it’s time to get busy.  Maple taps (aka spiles) are 
available from various sources.  A quick search online can 
find many options for a few dollars each.  Options for 
collecting the sap can be anything that can collect liquid, 

Harvesting and Making Maple Syrup in Your Own Backyard

Sugar Maple Bark 
John Ruter, University of Georgia 
Bugwood.org

All photos are from Bugwood.org

Top Photo: 
Sugar Maple Buds 
Rob Routledge, Sault College

Middle Photo: 
Norway Maple Buds 
T. Davis Sydnor, The Ohio State 
University

Bottom Photo: 
Black Maple Buds 
T. Davis Sydnor, The Ohio State 
University



from the iconic galvanized sap buckets, to sap bags, to 
simply repurposing plastic gallon milk jugs or water bottles.  
You can spend as much or as little as you wish.  

To drill a tap hole, a carpenter’s hand brace or cordless 
drill is needed along with a drill bit sized appropriately to 
the taps you’ll use, commonly a 7/16” diameter drill bit.  
Remember it is possible to put more than 1 tap into a tree 
if the tree is large enough.  Tap holes should be drilled 
when temperatures are above freezing to reduce the risk of 
damage to the tree.  Drill into the trunk at a slightly upward 
angle into sound wood, free of scars, wounds, or older tap 
holes. If sap will be collected in buckets, a height of 2-3 feet 
above ground level allows for easy collection.  Drill dust 
should be light or cream colored, indicating live healthy 
sapwood.  Dark brown drill dust indicates undesirable wood 
for sap production and another tap hole should be drilled 
at a new location.

If the tree has been tapped in previous years, locate the 
new tap hole at least 6” laterally and 24” vertically from the 
old tap hole to insure tapping into good, productive 
sapwood.  For trees with more than one tap, distribute the 
tap holes around the circumference of the tree.  Do not 
treat the tap hole with disinfectants or other materials at 
the time of tapping. After removing spiles from the tap 
holes at the end of the maple season, do not plug the tap 
hole. Tapping done properly will allow tap holes to close 
naturally (covered by bark) in about two years and will allow 
the tree to remain healthy and productive for generations.

After making sure that the new tap hole is free of dust, 
insert the spile and seat it with a light hammer.  Tap, not 
pound, the spile into the tap hole.  Seat the spile properly 
so it can support the collection container.  A cover on your 
container is a good idea to keep out snow and bugs.

The volume of sap produced during one season can vary 
from 10-20 gallons per tap, depending on the tree, weather 
conditions, length of the sap season, and method of 
collecting sap.  Producers using gravity lines or buckets 
generally get 10-14 gallons of sap per forest-grown tree. 

Evaporating the water out of sap should be done in 
stainless steel and can be as simple as using your stainless 
pots and pans from your kitchen, to purchasing hotel pans 
from a restaurant supply store or buying an actual maple 
sap evaporator pan.  For the back-yard maple sugaring 
hobbyist, a low-cost wood fire setup is a good option.  
Using cinder blocks to elevate the pan over a wood fire, 
called an “arch”, is a simple and low-cost solution.  A quick 

online search will find you many examples to copy.  
How long does it take to boil one gallon of sap to syrup?  

This depends on the size and efficiency of the evaporator. A 
small evaporator (2 feet x 6 feet) may boil 25 gallons per 
hour.  As about 40 gallons of sap are required to produce 
one gallon of finished syrup, you should plan your boil to 
be a daylong activity outside, as a large amount of water 
must be evaporated from the sap to produce the finished 
syrup.  You do not want to do this in the kitchen, as the 
steam will damage interior wall surfaces.

Two more tools will be needed to help you determine 
when your boiling sap becomes syrup.  First is a 
thermometer calibrated to at least 30°F above the 212°F 
boiling point of water.  Kitchen or candy thermometers may 
be adequate, but must be easily readable above 200°F.  
When the temperature rises to between 219°F and 220°F, 
your boiling is complete.  For small batches that you’ll 
consume in the next few weeks, this may be all you need to 
do.  However, if you are bottling larger quantities that you 
plan to store for long periods of time, you’ll need to use a 
hydrometer to ensure that your boiled sap has a Brix of 
between 66 and 67.  Special maple syrup hydrometers are 
available to make this simple, as the target Brix for syrup is 
a bold red line.  Degrees Brix (symbol °Bx) is the sugar 
content of an aqueous solution. One degree Brix is 1 gram 
of sucrose in 100 grams of solution and represents the 
strength of the solution as percentage by mass.  Syrup that 
is improperly packed will mold, sour, or ferment. Syrup 
must be packed at 180°F and at a minimum of 66 Brix to 
avoid spoilage.  As precise measurements are needed, this 
final fine-tuning stage of the boil can be completed in the 

kitchen with the vent fan on high.
Now you know how to make your own maple syrup right 

from your own backyard.  Admit it, the only reason we eat 
pancakes is so that we can pour on thick maple syrup.  
Little kids expect their pancakes to be covered in maple 
syrup.  And big kids expect lots of maple syrup, too.  Don’t 
disappoint them!

5
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Maple Cake
By Edie Sherman, Crawford Senior Master Gardener Volunteer and Certified Master Food Preserver VolunteerRECIPE OF RECIPE OF 

THE MONTHTHE MONTH

Ingredients:
For the Cake:

• 2 ½ cups all-purpose flour, plus more for the pan
• 2 tsp baking soda 
• ½ tsp coarse salt
• ¾ cup sour cream
• ½ tsp baking powder
• 1 cup unsalted butter (2 sticks) at room temperature
• 3/4 cup pure maple syrup
• ½ cup granulated sugar
• 2 large eggs
• 1 tsp vanilla extract

For the Icing:
• 1/3 cup pure maple syrup
• 2 ½ cups confectioner’s sugar
• 3 tbsp butter, melted
• sugar, plus more if needed

Adapted from Martha Stewart.com

Directions: 
1. Preheat oven to 350 degrees. Butter a 9-inch baking pan, line 

with parchment and butter the parchment. Dust with flour, 
tapping out the excess.  In a medium bowl, mix together the 
flour, baking powder, baking soda and salt.

2. With an electric mixer on medium speed, beat butter, maple 
syrup and granulated sugar until pale and fluffy, 3-5 minutes.  
Add eggs one at a time, beating well after each addition, mix 
in vanilla.

3. Reduce mixer speed to low. Add flour mixture in 3 batches, 
alternating with 2 batches of sour cream, beat until just 
combined. Bake until a cake tester come out clean, about 40 
minutes. Transfer pan to a wire rack to partially cool; then 
turn cake onto a wire rack to cool completely.

4. Make the icing. Combine maple syrup, and butter in a bowl. 
Stir in confectioners’ sugar and whisk until combined. Adjust 
consistence with more syrup or sugar. Spread icing on cake 
and let set at least 15 minutes before serving

Sugar Maple, Acer sAcchArum
By Edie Sherman, Crawford Senior Master Gardener Volunteer

TREE OF TREE OF 
THE MONTHTHE MONTH

Sugar maples are a great native tree to plant 
whether you are planting them for summer 
shade, fall color, wildlife value or future sap 
production.  These large deciduous trees have a 

mature height of 60 to 75 feet and a spread 
of 40 to 50 feet.  If you don’t have space for a 
large tree, there are many sugar maple 
cultivars available in both dwarf form (15 to 
20 feet tall) and narrow form (3 to 12 feet 
wide).  Check out the University of 
Connecticut’s Plant Database for a list of 
cultivars and their characteristics. (http://hort.
uconn.edu/)  

Sugar Maples do best when planted in full 
sun or partial shade with well-drained, moist 
fertile soils.  They can thrive in both acidic 
and alkaline soil (pH 5.0 to 8.0).  They can 
tolerate occasional dry spells, but because of 
their shallow root system, they need to be 
watered during prolonged dry spells. Sugar 
maples are intolerant of compacted soil and 
deicing salt, so they are not a good option 
for right next to a road or a driveway.
Fall Foliage

Sugar maples have beautiful yellow, 
orange or red foliage.
Summer Shade

Sugar maples create dense shade.  
Strategically planting a sugar maple on the 
south or west side of your house will provide 
shade in the summer, but as it is deciduous and loses its leaves 
in the fall, it will not block the sun in the winter.   

Wildlife Value
The sugar maple is commonly browsed by white-tailed deer, 

so it is very important to protect your small saplings.  Smaller 
mammals such as squirrels and chipmunks will feed on its 

seeds, buds, twigs and leaves. 
Insects also use sugar maples as a food 

source. Even though they are wind pollinated, 
sugar maples are a great source of pollen for 
bees and other insects in the early spring 
when pollen sources are limited.  

Birds take advantage of the plethora of 
insects that feed on the sugar maple and 
forage in its canopy for insects.  Other birds, 
such as the yellow-bellied sapsucker feed 
upon its sap, while song birds feast upon its 
seeds, buds and flowers and wild turkeys feed 
on its buds, twigs and seeds.  Not only does 
the sugar maple provide food for the birds, 
but it also provides shelter for the nests of 
many different bird species or, as in the case 
of the chimney swift, twigs for nest building.
Sap Production

If you are planting a sugar maple for future 
sap production, keep in mind that a tree 
needs to be at least 10” in diameter before it 
is tapped meaning most trees aren’t big 
enough to be tapped until they are between 
30 and 40 years old. But while you are waiting 
for it to grow you can bask in its shade, enjoy 
the fall foliage and support our local fauna. 

And as sugar maples have a life span of 150 years, planting a 
sugar maple is a great investment for the future.

Now that we have the tools of the trade and knowledge to make our own maple syrup, let us see what else we can do 
with our final product besides just eating it with pancakes.  This delicious cake is easy to make and a favorite you will 
return to each maple sugaring season.

T. Davis Sydnor, The Ohio State 
University, Bugwood.org

http://hort.uconn.edu/
http://hort.uconn.edu/


Top Photo: Sugar Maple Borer, Ronald S. Kelley, Vermont Department of 
Forests, Parks and Recreation, Bugwood.org

Bottom Photo: Sugar Maple Borer Damage, Steven Katovich,Bugwood.org
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PLANT OFPLANT OF
THE MONTHTHE MONTH NorwAy mAple – the INvAsIve AmoNg us

By Joe Gregoire, Warwick Master Gardener Volunteer

Still commonly sold as a shade tree at landscape nurseries around the country, the Norway 
Maple (Acer platanoides) is an invasive that needs control.  It was first introduced into the U.S. 
in 1756 - brought from England for sale.  Prized for its shade, cold hardiness, and adaptability, 
it became a common addition to towns and farms.  It is now classified as an invasive from 
Maine to Wisconsin, south to Tennessee and Virginia and also in the Pacific Northwest.  
Producing abundant seeds each year, Norway maple escaped in-town plantings and has 
become a component of the reforested eastern forest ecosystem.

Once established, Norway maple creates a canopy of dense shade that prevents 
regeneration of native seedlings.  Fully grown trees reach up to 90 ft. in height with a broadly-
rounded crown.  The bark is smooth at first but becomes black, ridged and furrowed with age.  
The sap is milky; the palmate leaves are broader across than from the base to tip with toothed 
margins ending in long hair-like tips.  Fall foliage is yellow.

To control the continued spread of this invasive, don’t plant new Norway maple trees. 
Seedlings found can be weeded by hand and small to large trees should be cut to the ground 
and monitored to prevent regrowth.

Sugar Maple Borer
By Kathleen Welshoff, Florida Master Gardener Volunteer

PEST PEST 
WATCHWATCH

The sugar maple borer, Glycobius speciosus, is a common pest of the sugar maple tree. This 
longhorn wood-boring beetle is 1” long and easily identified with its distinct bright colors. 

A two-year life cycle ensues when females lay eggs in mid-summer in bark crevices, under 
scales and around wounds on the lower 20-feet of the tree trunk. Following egg hatch, a grub-
like larva feeds under bark, mining a wide horizontal gallery in the sapwood for the winter. The 
larva resumes its mining in the spring, etching a deeper groove in the sapwood. The mine 
partially encircles the trunk as it spirals upward. As 2nd winter approaches, larva bore a 
J-shaped tunnel deep into the wood forming a chamber for overwintering. Before spring 
pupation, the larva chews a hole to the outside to emerge as an adult in June/July.

Look for signs of damage - a wet stain on the bark, callus tissue which forms at the margins 
of a horizontal scar, holes in the outer sapwood and boring dust. 

The best line of defense is to maintain high-vigor maples which can overcome feeding 
attempts. Water during dry periods combined with occasional fertilizing. In cases of early-stage 
attacks, insert flexible wire through the entrance hole to pierce the 
larva. Prune infested branches well below the attack points. Bury 
or burn infested material.

The green new Deal: why The FoSSil Fuel CivilizaTion will 
CollapSe By 2028 anD The BolD eConoMiC plan To Save liFe on earTh

By JereMy riFkin
Reviewed by bRuce S. Rennie, FoRt MontgoMeRy MaSteR gaRdeneR volunteeR

BOOK BOOK 
REVIEWREVIEW

The Green New Deal discusses a political solution to climate change. It looks at global temperature 
increase as a given, not a potential.  Author Jeremy Rifkin describes the actual reality of the next ten 
years, not the possible scenario of 2050 or 2100.  He proposes that it is up to citizens to motivate local 
and national governments to act now to invest in the infrastructure that will facilitate change. Rifkin’s 
book describes a path to “techno-utopianism” and he explores the continuing problem to be an 
inability of our nation and the global community to make the sweeping changes that are necessary to 
provide a bright future for current and future populations.  Different communities will progress at 
different rates, but the fastest to make these improvements will be the first to benefit from the green 
revolution. 

As a sequel to his book, The Third Industrial Revolution, The Green New Deal supports political 
action to promote a new industrial revolution. He describes two internets: the communications 
internet we know today and a new digitized renewable energy internet. This renewable energy internet 
is using the same means to share energy as we are currently using to share information and entertainment.  

The quick result is that energy produced from wind and solar will be cheaper than fossil fuels within the next ten years. This will 
make power plants, like the controversial CPV plant in Middletown, a financial burden rather than an asset. Pipelines and oil reserves 
will no longer have the power and influence they have now.

We already see rails and roads with less need for human labor and fossil fuels. Wind, solar farms and local solar panels are our 
future. Every reader may find a piece of the solution they agree with and can help implement.  The time to be weaned from fossil fuel 

is here.

Norway Maple 
Leslie J. Mehrhoff, University of 
Connecticut, Bugwood.org



CALL OR EMAIL US WITH YOUR GARDENING QUESTIONS 
E-mail: MGHelpLine@cornell.edu Phone: 845-343-0664 

April – November: Mon., Wed., Fri., 9:30 am – 12:30 pm. All other times, please leave a message.

GARDEN HELPLINE

GARDENER’S CHECKLIST 
MARCH

• Clean up garden beds and cut back ornamental grasses and 
leftover perennials from the fall. Rake off and compost dead 
foliage/debris.

• Prune all damaged, diseased or dead shrub and tree limbs.

• Prune summer blooming shrubs like butterfly bush and red 
twig dogwood along with evergreen shrubs such as yew, holly 
and boxwoods.

• Once snow-free, remove winter mulches from beds and 
protective coverings from plants. 

• Once the ground thaws, edge your garden beds. The soft soil is 
easier to cut into since it’s still moist. 

• Late March is a good time to plant cold season crops, prune 
roses, transplant shrubs and trees, and divide fall-blooming 
perennials.

• When the soil can be dug into a few inches, plant peas.

• At the first sign of spring bulb emergence, apply a bulb 
fertilizer.

• If adding new plantings or a new garden, consider having your 
soil tested first. Ask about our Homeowner Soil Testing 
guidelines.

   WHAT’S HAPPENING

* - Register online at CCEOrangeCounty.org, or call Marie at 845-344-1234, or email msp278@cornell.edu.

Subscribe  
to Gardening In  

Orange County Today!
Ten issues of this award-winning newsletter written specifically for 

Orange County costs only $20!  Digital subscriptions are $12! 
Subscribe ONLINE at CCEOrangeCounty.org 

 or call 845-344-1234 to start your  
subscription today!

Wednesday, March 11 Pruning Your Flowering Ornamentals and Shrubs,  6 pm - 8 pm.  Pruning can be easy 
when you can identify how a plant grows, the purpose for pruning, and pruning techniques.  Avoid 
torturing and misshaping your lovely shrubs! $10 ($8 GOC Subscribers)

Tuesday, March 31 Decorative Birdhouses,  10 am - 12 pm.  Learn how to create a beautiful decorative birdhouse 
using bark, moss and other natural materials to add a unique touch to your home décor. (Indoor 
use only) $25 ($22.50 GOC Subscribers)

Thursday, April 2 Discover the Wonderful World of Roses,  10 am - 12 pm.  Learn all about roses from 
choosing the right rose for your garden to planting and care. $10 ($8 GOC Subscribers)

Saturday April 4 Starting a Vegetable Garden,  9 am - 12 pm.  Learn the tried and true methods for selecting 
the best varieties, planting, maintaining, harvesting and sustaining a productive vegetable garden. 
$10 ($8 GOC Subscribers)

Saturday April 4 Composting,  1 pm - 3 pm.  Learn the basics about home composting including what, where, and 
how to compost and compost bin design. We will provide info to design your home compost pile. 
$10 ($8 GOC Subscribers)

Subscribe  
to our Blog Gardening In Orange County Today!

https://blogs.Cornell.edu/master-gardeners-cce-oc/

GARDENERS ON THE 
WEB

 
For us residents of the Northeast, maple syrup 
production at a hobby scale or commercial scale is 
possible, if you have access to sugar maple trees.  
Syrup can also be made from the sap of black 
walnut, black birch and other tree species native to 
our area.  Exploring the ancient art of crafting a 
sweet treat in your own back yard is a worthwhile 
endeavor and there are many learning resources 
available online.  A great place to start is the 
Cornell Maple Program’s website.  Check it out at 
https://blogs.cornell.edu/cornellmaple/
aboutmaplesyrup/.

http://cceorangecounty.org/gardening/soil-testing-for-homeowners
http://cceorangecounty.org
https://blogs.cornell.edu/master-gardeners-cce-oc/
https://blogs.cornell.edu/cornellmaple/aboutmaplesyrup/
https://blogs.cornell.edu/cornellmaple/aboutmaplesyrup/

