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New York State

The 500+ member New York State Maple Producers Association, is one of 
Ghostwriters Communications’ largest and most well-known clients in  

     NYS. Through GWC’s efforts, the organization has obtained funds for planning and constructing the 
1600 s.f. Maple Center at the NYS Fair; and launched a highly visible and well-supported marketing campaign 

highlighting the many award-winning pure maple products made in NYS. GWC’s team of writers, designers, and media 
services specialists developed and produced numerous integrated communications products including a membership newsletter, 
a consumers guide and informational brochure, recipe cards, an interactive website linking sugarhouse locations via Google 
Earth, and TV and radio appearances to support the annual Maple Weekend™ open house campaign.
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New York State Maple
Producers Association, Inc.

For a free consumer guide and list of 
producers contact:
New York State Maple Producers Association
PO Box 210, 124 E. 4th Street, Ste. 1
Watkins Glen, NY 14891
607-535-9790, www.nysmaple.com

M           ore than 1,500 commercial maple 

           producers work within New York State. 

Their sugar bush operations range from 100 taps to 

almost 30,000 taps. Producers sponsor sugarhouse 

tours during the maple sugaring season including 

the ever-popular Maple Weekend™, or are open by 

appointment. Many also participate in county fairs, at 

the New York State Fair, and at other regional 

events and maple festivals. 

In 2008, New York State maple producers made 

about 325,000 gallons of syrup, a considerable 

increase over previous years’, according to the 

New York Agricultural Statistics Service. This yield 

accounts for over 20% of all the maple syrup 

currently produced in the United States.

From the Tree to Your Table
It is that time of year when winter grudgingly gives 

way to spring and New York State maple producers 

begin the work of making maple syrup. The 

temperature climbs to the 40’s in the day and eases 

back below freezing at night. Warm days and cool 

nights cause the sap to run through the trees. This is 

known as the “sugaring off” season. 

A sugar maple tree is usually 30 years old or more 

and at least ten inches in diameter before it is 

tapped. Depending on its size, a tree can have more 

taps, each of which yields an average of ten gallons 

of sap per season.

A large number of New 

York’s maple producers 

have put away their 

metal spiles and buckets. 

They save time and 

collect more sap by 

connecting their maple 

trees—collectively known 

as a sugarbush—with a network of plastic tubing. 

The sap flows through the tubing to collecting 

vats or, in some larger operations, is pumped 

directly to the sugar house. This is where the sap is 

transformed into syrup.

When the sap first arrives in the sugarhouse it is 

mostly water and bears little resemblance to the 

beautiful amber liquid we eventually use to sweeten 

our foods. The sap to syrup conversion happens 

when most of the water is boiled away. During 

“sugaring off” season, sap is evaporated 

continuously until the supply of sap is converted to 

pure maple syrup. It takes about 40 gallons of sap 

to make one gallon syrup. 

This evaporation process in most operations, 

like the collection of sap from the trees, has been 

completely modernized. Many New York State 

maple producers use high tech equipment to 

control the evaporation process and make the 

most efficient use of fuel.

           any sugar 

           houses are 

open to the public 

during maple season 

and at other times 

of the year. Look for 

signs like these along 

highways or on sugar houses. New York 

State’s maple producers are very proud of 

what they do and are always willing to share 

their interest and knowledge. 

New York State 
Pure Maple Products

M
Warm days and cool nights 
make the sap run.

Maple Production 
Begins in the Forest

In the Sugarbush
A grove of maple trees is called a sugarbush. Initially 

sap was gathered in the sugarbush and transported 

in large wooden buckets suspended from a 

shoulder yoke. Later, gathering was done with oxen 

or horses pulling a sled on which a wooden tub was 

mounted. Sap was carried in pails from buckets at 

the tree and dumped into the tanks.

There are thirteen native species of maple trees in 

North America. While most of these species were 

once tapped, sugar maple and black maple, along 

with red maple, provide most of the commercial 

sap today. Black maple is relatively rare in New 

York, occurring only in the central region of the 

state. Sugar maple, on the other hand, can be 

found everywhere across the state–and is the State 

tree. A fourth species, silver maple, is sometimes 

tapped. These species share several characteristics 

including their leaves which all have a similar shape. 

Sugar maples are the preferred species for maple 

products because of their high sugar content.

New York State Maple
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Photo courtesy of New England Maple Museum, Pittsford, VT

Tools of the Trade
Early maple tree tapping and sugaring implements 

were designed and hand-made by maple producers 

and their families. Wooden taps were whittled during 

the long winter months by shaping and then removing 

the soft pith from small branches of sumac trees. 

Hooked metal spouts replaced wooden taps when  

metal bucket operations began.

Funded in part by the NYS Department of Agriculture and Markets 
Agri-tourism Marketing Program

American Maple Museum, Croghan, NY

Mary Jeanne Packer/NYSMPA

Collecting Sap
The first sap collection “buckets” were actually just 

simple containers made from birch bark. Then, 

wooden buckets were designed and used instead. 

Eventually, in the early 1900’s, the wooden buckets 

were replaced by metal ones, which are still used 

today by some maple producers.
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Association Offers a ‘Taste of Home’
        or the fifth consecutive year, the Association was part of Sen. Hillary Clinton’s Farm 
        Day Reception at the Russell Senate Office Building.

President David Campbell, Executive Director Mary 
Jeanne Packer and Mike Farrell of Cornell’s Maple 
Program kept busy at the Sept. 23 evening reception 
sharing maple industry information and tastes of 
its products, such as maple-coated cashews, 
maple cream on crackers and spicy maple mustard 
on pretzels.

The trio was side-by-side with representatives of 
major farm and food organizations from across 
New York.

“It’s really important to show our cooperation with 
these other groups,” Packer said.

The members of Congress and staffers who attended the reception, Packer said – were 
impressed with the maple products, which for those who represent northern states, were a 
reminiscent “taste of home.”
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          ssemblyman Bill Magee cut the ribbon, 
          on-lookers cheered, and on Aug. 21 the 
new Maple Center at the New York State Fair was 
officially opened.

Twelve days and more than 6,000 bags of maple 
cotton candy later, the Association’s new facility was 
graded a huge success.

“Sales were tremendous,” Lyle Merle, chairman of the 
Maple Center Committee, said.

Sales were, in fact, up by about $40,000, for a total of 
over $126,000, Association Executive Director Mary Jeanne Packer said.

“Every day, sales were over the record of any other previous day,” Merle said.
With three times the counter space as the previous area, the 

A
Maple Center Sweet Success

(continued on page 2)

Association President David Campbell, left, 
Executive Director Mary Jeanne Packer and 
Mike Farrell of Cornell University’s maple 
program set up their table of maple goodies at 
Sen. Hillary Clinton’s Farm Day Reception Sept. 
23 at the Russell Senate Office Building.

Assemblyman Bill Magee, cutting the ribbon to 
open the new NY Maple Center, Aug. 21. About 
40 people attended the ribbon cutting event.

Download these and 

other recipes from 

www.nysmaple.com 
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Maple Apple Dumpling

Maple Cheesecake Bars with Maple Short-crust

Maple Scones

Maple and Parsnip Soup Pan-seared Chicken Breasts with Soy 
Maple Glaze

Delicious Recipes for 

Pure New York Maple Maple 
Cheesecake 

Bars 
with Maple Short-crust

recipe for
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Maple Weekend Rack Card The Pipeline, NYSMPA’s Quarterly 
Newsletter

Interpretive Display

Maple Coffee and Tea 
Products

Maple Recipes Rack Card

Sample of Maple Recipe Cards

NYSMPA Website
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