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collecting maple sap
A hole is drilled into the trunk of a 
sugar maple tree.  A metal spout 
is tapped into this hole.

Sweet sap begins dripping from the 
maple tree. Sap is clear like water.

Buckets hang on the tree to catch 
the dripping maple sap.

A lid is placed on the sap bucket 
to keep the rain out.

The buckets hang on the trees until 
they are filled with maple sap.
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making maple syrup
The buckets fill with maple sap. We 
empty the buckets each evening.

The bucket are hung back on the 
trees to collect more maple sap. 

We let the buckets refill every day 
until we have enough sap to make 
maple syrup. It takes 40 gallons of 
sap to make 1 gallon of maple syrup.

Maple syrup is cooked over a wood 
fire for many hours so the water 
evaporates from the sap. Light sap 
from the right pan is added to the 
syrup in the left pan as it boils.

When the sap turns golden and 
thick, it is maple syrup. Now it is 
ready to sweeten pancakes, waffles, 
and French toast.


