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It takes approximately 40 gallons of maple sap 


to produce 1 gallon of maple syrup!  Maple syrup is made from the sap of a maple trees, typically sugar, red or black maples because of their high sugar content in there species. 





There are some natural health benefits that can come from maple syrup.  It contains a variety of minerals and antioxidants.  It is also a source of energy and can be used as a natural sweetener.  It isn’t just for breakfast; it can be used with roasts, sauces, marinades, baked goods and coffee.  Maple syrup is boosted by many culinary experts to have a wonderful distinct flavor.  





“Maple sugaring” can be dated back to the 1500’s, early producers used hot cooking stones to evaporate water.  Technology has advanced with some producers using tubing systems and vacuum pumps.  





Did you know the sugar maple is the Wisconsin state tree?  Many maple syrup producers in Wisconsin are family-run businesses that have been producing syrup for generations; maple syrup has important cultural significance in Wisconsin. You can support your neighboring maple sugaring businesses locally while enjoying a natural sweetener.  Come and find out all the history and nutrition information on maple syrup this month! 








