Fun

A
here are 13 kinds of maple

_ _ tree, but only sugar maples,
Vermont is the biggest producer

_ _ black maples, and red maples
of maple syrup in the US with 3.1 %j? 5 s 1 mEl e Sl

million gallons per year! New @/C A

York is the second with over 7
760,000 gallons a year!

|t takes 40 gallons of sap I*I %

to make 1 gallon of
maple syrup!

March is prime maple season |
due to the range in temperatures

as spring gets closer. Ideal

conditions are warm sunny days
above 40°F and nights that are ﬁ ”

below freezing!
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Humans have been using. %
honey for over 8,000
o years, starting with

about 55,000 miles and
visit around 2 million

: collecting honey from wild
. ~ beehives!

a < flowers to make 1 Ib of
- honey. A single bee can

a 4
} neNes goe® ‘00;‘ noney " only make 1/12" of a

one tound PO om OV teaspoon in ther life time.
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Honey can

crystalize over
time, but 1t is easily
returned to a liquid

Honey has antibacterial qualities. It e
can be used to prevent infection on
wounds!

FARM TO SCHOOL
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e ,s Honeybees drink the nectar from flowers,
How and it goes into their honey stomach, a
. special organ that allows them to store
" the nectar until they return to the hive.

I_Enzymes from the |

I ‘
honey stomach I
break down the I
sucrose in the I
I

nectar into glucose
and fructose. I The bees rapidly beat their wings over the

honeycomb to fan it to promote evaporation. Once
the honey gets to 18% water it's ready and the
bees cap the cells with a layer of beeswax.

I
I
crushed, and the I
I

I honey Is separated
| from the wax through I

| straining and filtering. I

/Frames of capped honeycomb are removed
from the hive. The wax caps are removed, and
the frames are put into a centrifugal honey
extractor that spins the frames forcing the R
honey out of the honeycomb. Then it's === (0C4k FOODS
\_ collected and can be bottled or jarred. B HeaLTHy.8CHOOLS
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sap to flow from and directs it into a bucket or
a hose line depending on the kind of tap.
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The sap is collected and then boiled in large
evaporator pans. Boiling the sap removes

the excess water, concentrating the sugar H It takes time to go I
and darkening in color as it cooks. I through all of the sap, }

° oo ofy | so sap is continuously |

I added to the pans until I

I it's gone. I
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“Maple and honey can both be used baking,
cooking, and drinks! They can enhance
flavors in both sweet and savory dishes. And

~

they can be added to marinades, dressings,
sauces, or used as a topping and drizzled
- over yogurt, fruit, or even oatmeal!
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Maple syrup can be used to more
other products like maple cream,
maple sugar, and maple candies! You
can also bottle the sap as a beverage!
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