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YE OLDE HAPLE SYRUP HILL 

~~ 
In mid-April of this year I visited my first maple syrup 

mill in Michigan or anywhere. It is owned and run by the 

Braamse brothers of Au Train, 
~ 

a Holland Dutc~/lpronounced 

like that of the composer Brahms . The mill stands in the 

midst of a tall maple forest growing alongside the then 

spring-flooded Rock River, a fttmeQS Upper Peninsula t rout w /\~ 
stream, about ~ :bove wherit •• >n••'""""" pi,,oo• 

joins Lake Superior. Tiris mill,_..J;. ,Al- _ 

operates in the v•~-~=;~ 

hard maple tree area of :the wabit c ccwk'UFy, ~~~ 

1 



Mill is actually a misnomer . Nothing is ground or 

~ ~ 
crushed there . But it sees RO:"fe & sor~ o, old- fashioned 

A A 

nostalgic ring and I like it. Refinery is closer, I guess , 

and technically the structure where the syrup is made is 

called the evaporator house . But who ever 
w 

heard strolling 
A 

minstrels or carefree drunks going around singing "Down 

by the old evaporator house stream,i"? So mill it will 

remain, for this stint at least . 

2 



Jitb ~ j, ~ ~~ 
/\Driving into the place from the Lake Superior shore 

;()a,W-" 
road on a dirt country road I hat! sees fresh coyote tracks 

tfv M 
and jumped two deer. As ~ leapt gaily away they looked 

A 
in pretty fair shape after our unusually severe winter. 

~ 
~ liadn't made 

/l t Then I spied the 

and I knew I was 

it so well and~~ made it at all. ... 
/t 

first sap buckets hanging from the trees 

close,. I turned off on ffeep-rutted 

side road and parked I thought I had blundered upon a set 

for'Gunsmoke." In this episode, I swiftly saw, the 

Indians were trying to kidnap poor Kitty (smart Indians), 

µ~~ 
who ""l{H'eH'P-s'f'lem-.e~elilpje~l1-,l1--41P1P.e,ite:,-en was -aloaQ in a lone blockhous1 0 ✓ - /\ 1/e,p ~~ 
which~ had set afire to smoke her out. Smoke streamed 

II 

and belched from its roof and sides. Remembering my Scout 

4,vt/ 
oath, I dashed to • rescue 

A 
and groped my way inside. There, 

in a fog of smoke, I found not Kitty but the Braamses' boys' 

fathe:, Byron Draame~ calmly presiding over a boiling vat of 

sap. I told him who I was. 

3 



"I know, 11 he said. "I read the book and saw the movie." 

I hung my head . Though I have had eight books published 

~ 
and one in the works I 

A 

~ 
shall go to my grave 

A 
as the flash- in-

the-pan author of but one book, ANATOMY OF A HURDER .... 

"I'd like," I said, rallying~ "to take the two-hour 

cram course in how to make maple syrup . " 

"I'm making some now," he said, and we were off a:ed fl'·t«I" 

in a cloud of boiling sap . 

There are three main stages in making maple syrup, • ~~ 

explained: tapping the trees, gathering the sap, and then 

boiling the water out of it to make the syrup . A subsequent 

stage is labelling and bottling and canning the finished syrup. 

This final chore was presided over by his wife Edna. He pointed 

at a doorway covered by a heavy curtain. "She's in the 

~ 
finishing room now working away. " 

A 

4 



' 

'Where are you/\ sons?" 

Pete and Bill were away that day working at another 

-~~~~~ ~'2 ~~ 
he explained/\ and he and his wife and a hired hand - _ job, 

1ui 
were holding the fort--or rather mill. How long had they 

/\ 
been operating at this site? Since 1932, when the boys 

were little-doesn't time fly?-and now there wit' . ./..~ " 

~~'"' ~ ,/ 
grandchildren coming along and getting into the act./\~ 

~eir operation was comparatively small: 

maples and about 1600 tap holes ••• J-1 

"Tap holes?" I repeated. 

120 acres of hard 

"Come '1i!lil- outside and I'll show you," he said, calling to 

his wife to ''mind the store;ix.
0

: monent," m,;anin,;;; watch the 

ki:iXJl boiling sap. The first tree was close to my parked car. 

He pointed at a spouted metal gadget protruding perhaps we~ 

inches from the tree}about waist hig~from which hung a ten-quart 

metal pail from a slot in its side partly filled with sap. 
} 

5 





"Cftt.e iaaee e!J j n I i ri 

< dj owatsr '' je , m,t on Cb expl ain Cil&c a ahnn tree, dersrdiIJg 

f\lll I CS df £1M CG! , netghe tm: a £nm cm 111 f Imp hde! go!tfs, 

'3/to,J: ~ ...,.id ,,.,ooc ooJ.7. The Braames ~ forest had been cut 

/, 'ti {orj,w 
over in 1928 so 

ft ) 
virtually 
~ 

all of their treer::!one- tappers . 

" 
I calculated swiftly. 11That means you've ~ got out 

~ sixteen hundred sap buckets on as many trees," I said 

" triumphantly. 

"The man can add, 11 Byron said, nfus ti½§ t \J;i we~. 

''Not much sap in this bucket , 11 I said . 

Al ~ 
ii iwJ.~ f 1':! / /> ~ t{ "Too cool today, 11 Byron said . .'j.',4 ,vl(J,' ~"" ~J~/ A~J--r-rv ·--nr, 

6 



The day indeed was clear and cold and, sniffing, I 

trP~ . 
realized that my patrician nose was running faster~~~ ... 

~,~~~~~, 
~ ri~~ 
A~y maple syrup tappers had been plagued by having 

their holes dry up, By,-eF ~;~ ~~ ..--.t' -7"' <M;tV 

~~~ /I 
at Michigan State University._ discovered that the stoppage 

~ 1~/>~ ~ 
was causedrb;·r;furia attracted by the free q and)~ 

/\ " /1 

~ had developed a low-grade formaldehyde pill to insert 

in the hole upon tapping to prevent it. 

"They must have done it between football seasons," I 
'( 

II.kt,, 1115 L/_ ~ ,J~. 
rnunnured. 

"I went to Michigan," I said. 





1°'~ ~~ 
~~ 

~ ~ftetl the helper came bumping along driving a 

) 

- ,t 

gee rting tractor /° ~ ~ached a large t>ro-a.rheeled 

trailer carrying a covered 300-gallon metal sap tank an~ 

~, behind it, a second and smaller sump tank . We. ~ 

~ ~~ 
watched him deftly empty the sap pail:, A The sap wlt! Eil:lHl:ped 

into the smaller sump tank over the mouth of which was a 

cloth strainer to weed out~ twigs and beetles and .-

~ ~-~ 1/w~~~ 
~gitiv:e trading stamps . When J...11 was full~ <w.1 , pee. 

~=/~=~~~~sap pails were emptied 

~~ 
the e&llQ~ted sap was drffiffl back to the evaporator house ~ 

an: pwn~f.::~~nary ~ectedAf:{h ~ 
A ~ , 

the evaporator house .••• 



. ) 

/~ 
the burnmg blockhouse# 

~~J 
We strolled back into 

A ''W 
elii!''\l'it'!l:!t-l~~e~fl,'fa~t~elf'F~a&e·"1..1,ss-ea--::t"0~1;~k1:ee~itttt~H~1.!:l· e.~t~c~d.. _!Mhy all the smoke? 11 I 

A 

A 
said, blinking. 

l\ 

"Ste~ frgm. the egi.liag s~i" Byron explained./\ It 

takes roughly forty gallons of sap to make one gallon of 

~~ 
maple syrup. /That's what makes /f so s·teamy,'~•11M 

;Jft• ,frt's also what makes the syrup so expensive." 

9 



~t,fl~~~~~A~~-~~ 
(\ The boiling evaporator pan i~ in two connected sections , 

and looks as though it were~ y Rube Goldberg . 
A 

Underneath these pans is the oil-heated firebox (the 

Braames converted from wood fire two years ago) that keeps 

the sap at a constant boil. The first section is the 

metal-partitioned sap pan connected by pipes with the 

outside sap storage tanks . The sap flow' into ·Wa~ans 
/( 

is controlled by an automatic float valve at aQout a 

tv pf,~~ 
A constant~ level/\ The fresh sap, being mostly water, 

boils at 212 degrees . 

If M, au"~~ ..I~ I¢-,~·, 

J~,t /lj~~~uj;u J ~ ~1 ~ 
• ''71--~ 

"_,,. -b}=•·t' ~ -

10 



i(As the boiling sap leaves the sap pan and flows freely 

into the adjoining syrup pan it has already lost 

~-b~a,--::t,,'1ria~.,,....~~ 
fifty percent of its water) ,< l'~rther and final 

takes place in the syrup pan, like the sap iiac pan also ,, 
7r;:::;;;;;;;;~;;:;;,\•pc:J':;Jf~:s;:::~Aj • 

0}1 I As the boiling c~trat~ap .. nows ~tsa'boiling point 

TT 7' ,,.Jt,~,J 
gradually increase,; a.nd since the boiling point of pure 

maple syrup is seven degrees above that of water, it is 

automatically drawn off at 219 degrels. ?a::d again strained( 

~~ ) 4 

int~der)' ~lk" containei # ~ ~ ~ {l#w 

~• U ~ t/ I ~ ;[v 
~'¥~~, ~~~ ~F,{t-JUu~~ .. 

(( 

// ~~ ~;g~:' .}~ 

11 



II 
The whole operation from fresh sap to finished syrup 

l\ft #~·. 
takes about an hour and a half; Generally speaking, the 

~~~ \\ 

quicker it i1. mS:a:e the better the syrup. Mrs . Braames 
/f 

spoke up . "It's like making jelly," she observed. "The 

~~, 
quicker you make it the clearer the pi:~d.n' 

/1 

• 

~ 

I accompanied her into the adjoining~ fi groom where 

she poured us coffee and we sat and watched her work- -~ 

wJ~~~~~~~ -
lla,~ wa ~~v/ ~ ~~~,. 
~ "Could you please get us the cream, Edna? 11 Byron said. 

I stealthil~ dipped my "'p toward the man. Besides ~ 

~ ~J J~~ -~/)_ 

being an ardent girl-watcher
11 

I lone bee,, Ji 51 M work-watcher J 

~ and in Byron I thought I detected a kindred soul . 

"Who started all this ?11 I said, ~ Mie ~teilfit:Jl 

-'½1-1~ "I mean in the very beginning?" 

12 



II 

"The Indians," Byron said. ];4- hdd~l i:Mil rather 

crude--sap drawn by hollow reeds into skin sacks and 

poured into a hollow log and the water evaporated by 

adding hot stones. The first white men~ introduced the 

metal kettle over an open wood fire, then a series of three 

or four kettles in a row, ladling the ever-concentrating sap 

cJI; 
from one kettle to another-but 

'ti~ 

still~hancy and 

primitive. ,).bout 1900 came the 

~ ~ 
continuous-flow concentrators. 

flat divided-pan mtci1aH.iJtS.JSiX 

"' 
"All the rest ha&{een 

ft 
gagetry, 11 he concluded. "Float valves, oil heat, deep 

flues, thermometers, hydrometers, hydrothenns." 



"All this and HSU, " I munnured . ''What trees make the 

best syrup?" 

"Acer saccharuro, " he replied promptly. "It's the best 

syrup producer j of our thirteen species of native maples, 

and is variously called the hard maple, sugar maple, rock 

maple or plain sugar tree or bush--depending on what 

locality you're 
4,14 iMrtP 

in . ~~ere we call it simply the 
.fi 

hard maple." 

"What's its range?" J ~ 

~ 
His/\eyes twinkled as he quickly drew a half circle in 

I 

the air . "Imagine a fat half moon lying on its back with one 

blunt prong up in Minnesota, the other in New England~ 

and"-he glanced at his wife--"its fat fanny lolling indolently 

across Indiana, Ohio, part of West Virginia and up through 

Pennsylvania . This is the effective range of the hard maple tree 

in this country. " 

14 



~~I , ~ · 

"Then Michigan must be the biggest producer of maple syrup," 
ft .. 

I ~, "since we lie in the heart of your half moon . " 
t1 

''No ' • Despite the fact that roughly about a fifth of the 

~Smaples are concentrated in Michigan, Vennont followed 

f- closely by New York are the top C'.rs. Michigan has 

" rarely been above fifth place." 

"Why?" 

His toiling wife Edna paused and smilingly answered that 

th,,~ 4 ~ AM~ <w4~PN-' ~ 
11Because in Michigan/\ there are too many easier and ~ one . 

steadier ways to make a living . u She spread her hands . "The 

season is short and uncertain, the working hours long and 

tedious, the proce~exacting, the syrup expensive--and I 

love it . " She paused .,.f:::::[ me a sample,/~:t:f:. 
11 ft 

Jt-~Mid~-

15 



I raised my cup. "Here's bumps, 11 I toasted, always the 

joker. 

"It's great with some of that in it, too," Byron said. 

"I'd give you a shot, but I don't monkey with the stuff 

during working hours." 

"He either," I said, feeling a - t:: of virtue as 
/\ 

I downed~ my drink. It ras lovely. 

11\vhere do you sell asked. 

"Some of it locally, some to the tourists, but our biggest~ 

customers are private clubs and people who drive or are driven 

~fk;~~- #~ 
in Cadillacs. 11 

/. Ui~ b:l:tte ey;ee twi vkJ 9'1. "Also Pi! ll$1 newspaper 

columnists. 11 

16 



Again I hung my head . 
~ /// " 

"But wh~ to the rich?!¥~~ 

"Because it ' s so eJ...'J)ensive . It isn't that the rich 

~ 
have better taste than the rest of us but/1that the an 

bet:.r afford to indulge it . -d?ure stuff osts~ . 

much as s our mash bourbon. " ~ ~, ti J ~~ .f.. ~~ ~,
4 

I/ ttJ,tn<e, ~ ~ "I~~ 
~~./ttult~kd,~~~~~ 

h"Wwas time for me to leave so I bought nearly two 

• awl > ~ rrrP-.J 4, wt '4:z-
gallons ft when I paid Mrs . llraamse I discover•~ Byro,,it- 11 _, ,1, ~ ~ ~ 

So I said my goodbyes to these two lovely people- so gentle, ~~ 
~~ ,. 

so intelligent, so hard- working-- and t oted my ~ to the 
;1 

a.t-
ear . As I drove away I looked back ana frg~ the s-sti-48N81illiiW.:1,i,·Ai1g 

~/J~~ 
door of thQ. burning blockhouse A sttre e1:1e~h saw Kitty waving 

~ IA 
goodbye L,_ ..,~~ ~ ~.., crvv ,,., /\ - - • -,- -, I 

17 
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YE OLDE MAPLE SYRUP l-ULL 

by 

--~--~ 't'p~<lio.bert Traver 

~ mid-April of this year I visited my first maple syrup 

mill in Michigan or anywhere. ·:_It is owned and run by the Braamse 

frothers of Au Train, a Holland Dutch name pronounced like that .. 

of the composer Brahms. The mill stands in the midst of a tall 

maple forest growing alongside the then spring-flooded Rock 

iver, a well-known Upper Peninsula trout stream, about two miles 

above where it joins Lake Superior. in the 

very heart of the best sap-producing hard maple tree area of tne 

! 
Mill is actually a misnomer. Nothing is -ground or crushed 

there. But it has an old-fashioned nostalgic ring and I like it. 

Refinery is closer, I guess, and technically the structure where 

the syrup is made is called the evaporator house. But who ever 

heard of strolling minstrels or carefree drunks going around 

singing "Down by the old evaporator house stream"? So mill it 

will remain, for this stint at least. 

The Braamse mill is remote. Driving into the place from the 

Lake Superior shore road on a dirt country road I saw fresh coyote 

tracks and jumped two deer. As the deer leapt gaily away they 

looked in pretty fair shape after our unusually severe winter. 

Many hadn't made it so well1 ~ ~ome hadn't made it at all. ... 

Then I spied the first sap buckets hanging from the trees and 

I knew I was close. As I turned off on the deep-rutted side road 

and parked I thought I had blundered upon a set for "Gunsmoke." 



poor Kitty (smart Indians), who had barricaded herself in a lone 

blockhouse, which the Indians had set afire to smoke~~ 7t.- . 

Smoke S~[~~ed and belched from its roof and sides. ~,~~ 
l>na.,lv IJ'-<arrv.) -

m;i: S0eut eath, I dashed to her rescue and groped my way inside. 
~ ~ . 

There, in a fog of smoke, I found not Kitty but the Braamses' 

boys' father, Byron Braames, calmly presiding over a boiling vat 

of sap. I told him who I was. 

"I know,'' he said. "I read the book and saw the movie. 11 

I hung my head . Though I have had eight books published and 

~ one in the works I shall doubtless go to my grave as the 

flash- in-the-pan author of but one book, ANATOMY OF A MURDER .... 

"I'd like," I said, rallying and producing my notebook, "to 

take the two-hour cram course in how to make maple syrup . " 

"I'm making some now," he said, and we were off in a cloud 

of boiling sap. 

There are three main stages in making maple syrup, Byron 

Braamse explained: tapping the trees, gathe.ring the sap, and then 

boiling the water out of it to make the syrup. A subsequent stage 

is labelling and bottling and canning the finished syrup. This 

~ chore was presided over by his wife Edna. He pointed at a 

doorway covered by a heavy curtain. "She's in the finishing room 

there now working away." 

"where are your sons?'' 

Pete and Bill were away that day working at another job, he 

explained--making maple syrup was merely a seasonal sideline--and 

he and his wife and a hired hand were hol • the fort-or rather 

the mill. How long had they been operating at this site? Since 

1932, when the boys were little-doesn't time there 



coming along and getting into the q,Ct . 

sometimes into the syrup ~•• • Their operation was comparatively 

small : 120 acres of hard maples and about 1600 tap holes . J 
"Tap holes?" I repeated. 

"Come outside and I ' ll show you," he said, calling to his 

wife to "mind the store for a moment , " meaning to watch the 
/1Ud/li~ 

boiling sap . The ~ tree was close to my parked car . He 
11 

pointed at a spout ed metal gadg.e..t protru ~ perhaps t brcc inches 

from the tree, about waist high, from which hung a ten- quart metal 

pail from a slot in its side, partly filled with sap . 

"Cute faucets," I said. 

"Spiles," Byron corrected me dryly, "driven about a half inch 

into a three- inch hole drilled into the tree . " 

"How wide is the hole?" 

''Nearly a half inch. You dr~ve the spile just deep enough 

to support the sap bucket but not too deep that you can ' t remove 

it easily when ~h. t e run 1.s over . " 
I\ 

"What do you do about the hole? Cork it so the tree won't 

bleed to death?" 

''Nothing . Nature closes the hole . " He pointed out several 

bark-covered scars on the same tree . "See these healed tap-holes 

from other years?" 

"Looks like a powerful lot of drilling," I said, remembering 

those 1600 tap holes . 

~ , 
"Thatf\ a powerful said, going on 

n that a given tree , depending upon its diameter, might 

have from one to four tap holes going simultaneously. The Braames 

forest had been cut over in 1928, so vi rtually all of their 



comparatively young trees were one-tappers. 

I calculated swiftly. "That means you've got out about 

sixteen hundred sap buckets on as many trees," I said triumphantly . 

"The man can add," Byron said. 

''Not much sap in this bucket," I said. 

"Too cool today," Byron said. 
11In fact so far it's been a 

pretty poor season.
11 

The day indeed was clear and cold and, sniffing, I realized 

/ 

that my patrician nose ,,as running rather faster than the sap. 

As I tried surreptitiously to divert its flow Byron explained that 

maple syrup tappers had for years been plagued by having their 

holes dry up . They thought the treJhad run out of sap until 
the 

crafty researchers at Michigan ;:::.t:!_;/sity discovered that 

stoppage was instead caused by hungry bacteria attracted by the 
A 

free meal and, presto, had developed a low-grade fox,naldehyde pill 

to insert in the hole upon tapping to prevent it. 

11
They must have done it between football seasons," I murmured. 

"The HSU researchers, I mean.
11 

''You are speaking, sir, of the school I attended," Byron said, 

smiling . 
"I went to Michigan, 11 I said. ''We hate MSU. They've lost 

their sense of humor and won't let us win anymore." 

''You mean the self-proclaimed cham ions of the \lest have now 

- I' / b:ome the champioris~on said, driving home the spile. 



- 'I ' ,.,, m t emp• d to write the regents to get on the ball and 

invent a pill to stop MSU," I said. 

".And Duffy," Byron said. 

"And Duffy, " r · agreed. 

At this critical juncture the helper came bumping and snorting 

along driving a tractor to which was attached a large two-wheeled 

trailer carrying a covered 300- gallon metal sap tank and, behind 

it, a second and smaller sump tank . We watched him deftly empty 
..c . 

t he sap pails , dumping the fresh sap into the smaller sump tank 
-~~..:----=--o/""; --- fJ.v 
over the th of·whi~h was a cloth strainer to weed out ,.twigs and 
~ ----------- ------ 1\ 
beetles and any wind-blown trading stampS:- When the smaller sump 

tank was full he pumped the sap into the larger tank. When all 

the sap pails were emptied the helper headed back to the evaporator 

house and pumped his load into the outside stationary storage tanks 

. connected by pip with the evaporator house . • •. 

rron and strolled back into Kitty's burning blockhouse . 

11But why all the smoke?" I said, bli ing . 

sap to make one gallon of maple 

syrup . That's what makes the place so steamy. It's also what 

makes the syrup so expensive . 11 

Byron now lectured in earnest, for this was his department. 

The boiling evaporator pan is in two connected sections and looks 

as though it were designed by Rube Goldberg . Underneath these pans 

is the oil- heated firebox (the Braames converted from wood fire 

two years ago) that keeps the sap at a constant boil . The first 

section is the metal-partitioned sap pan connected by pipes with 

the outside sap storage tanks. -The sap flow into the pans is 



controlled by an automatic float valve at a constant level of 

one inch. The fresh sap, being mostly water, boils at 212 degrees. 

"Let's take a five till I catch up on my notes," I said. 

Byron waited until I quit scribbling, and he was off again. 

"As the boiling sap leaves the sap pan and flows freely 

into the adjoining syrup pan it has already lost about fifty 

percent of its water," Byron explained. "Further and final 

concentration takes place in the syrup pan, like the sap pan 

also separated into four lo~inter-connected metal troughs." . 

!'How do you spell r,ough'?" I asked Byron. Byron spelled it_,~ 
,"4,i,4/ U'ie.t.-- ~~V'IHt.~"'£-~ M S U , ~ 

"As the boiling d ever concentrating sap flows alongJits V 
boiling point gradually increases," he continued, "and since the 

boilin_g point oLpure-~ ics-- seven~ degre-es- a15ove that of 

water, it is automatically drawn off at 219· _d~g:r;ee_s, .~d ~gain 

' strained into this big two-hander milk container. This is the 

end of the line," he concluded. "You've now got your pure maple 

Syrup . II 

"How long does it take?" I asked. 

"The whole operation from fresh sap to finished syrup takes 

about an hour and a half," he explained. "Generally speaking, 

the quicker the operation the better the syrup . " Mrs. Braames 
~ 

spoke up. "It's like making jelly," she observed . "The quicker 

you make it the clearer the jelly. 11 Byron and I accompanied her 

into the adjoining and mercifully vaporless finishing room where 

she poured us coffee and we sat and watched her work-washing and 

labelling bottles, filling ther.1 with syrup, minding the store while 

Byron trafficl,; wit van.de 



11Could you please get us the creron, Edna?" Byron said. 

I dipped my cup toward the man. Besides being an ardent 

girl-watcher since boyhood, I have also been a dedicated 

work-watcher and in Byron I thought I detected a kindred soul. 

all this?" I said. ''I me 

\ beginning?" 

"The Indians, ' Byron said. 11 1 ratlier crude-sa drawn 

by hollow reeds into skin sacks and poured into a hollow log 

and the water evaporated by adding hot stones. The first white 

men introduced the metal k tle over an open wood fire, then a :=::::, -----~--- ------~-----_:__-~ _ _:_..:...:..-~
ries of three or four keftles in a row, ladling the ever-

concentrating sap from one kettle to another--b~ll all 

chancy and primitive. Then about 1900 crune the flat shallow 
A 

been gafe4try," he concluded. 11Float valves, oil heat, deep 

flues, thennometers, hydrometers, hydrotherms." 

pretty 

"All this and MSU," I murmured. "What trees make the best 

syrup?" 

~ccharurn," her~ promptly. "It's the best syrup 

~ ducer of our thirteen specie.' of native maples, and is variously 

called the hard maple, sugar maple , rock maple 
~--..;...;;:;;;:_-=====· ,-

!
sh-depending on what locality you're in. 

all it simply the hard maple." 
.w 

✓ "What• its range?" I asked. 
~ 

Here in 

His blue eyes twinkled as he quickly drew a half circle in 

the air. "Imagine a fat half moon lying on its back with one blunt 

prong up in Minnesota, the other in New England and"-he glanced 



at s -wif~ fat fanny --
~ 

lolling indolently acro~ iana, 

Ohio, part of West Virginia and up through Pennsylvania. This 

is the effective range of the hard maple tree in this country." 

Again I calculated swiftly. "Then Michigan must be the 

biggest producer of maple syrup," I said, "since we lie in the 

heart of your half moon." 

''No. Despite the fact that roughly about a fifth of the 

country's hard maples a!"1~~tee~Pir~:i-. .Aoin Mi;~gan, Vermont 
_,. &1•' A'f'r 

followed closely by New York are the~p syrup producers. 

Michigan has rarely been above fifth place." 

nwhy?" 

His toiling wife Edna paused and smilingly answered that one. 

and steadier ways to make a 

~ ~ ng." She spread her hands. nThe season is short and uncertain, 

~ e working ours 1:<fflg and tedious, the pre~ess exacting, the 

syrup expensive--and I love it. 11 She paused and poured me a sample 

of fresh syrup in a paper cup. It was still wann. 

I raised my cup. "Here's bumps," I toasted, always the joker. 

"It's great with some of that in it, too," Dyron said. "I'd 

give you a shot, but I don't nonkey with the stuff during working 

hours." 

"He either," I said, feeling a fine surge of virtue as I 

downed my drink. It as lovely. 

'Where do you sell the syrup?" I asked. 

"Some of it:Iocall, some to the tourists, but our biggest steady 

customers are private clubs and people who drive or are driven in 

Cadillacs." Again the twinkling eyes. "Also rich newspaper 

columnists . 11 



Again I hung my head. "But why mostly to the rich? This 

- "" ..,.,..-;i~-farJQ.Q_gggd~J. ~_hem." 

"Because it's so expensive . It isn't that ~he rich have ~ 

better ·taste than the rest of us but rather that they can better 

afford to indulge it. Pure stuff like ours costs almost as much 

as sour mash bourbon. " He paused. "I exaggerate a little for 

emphasis . " 

"I love the comparison," I said. 

Byron had to get back to his boiling sap and it was time for 

me to leave, so I bought nearly two gallons{ and when I paid 

Hrs . BraaJDSe d..iscovered what Byr~n meant by_!he bour~ bit . 
------

So I said rny }goodbyes to these two lovely people-- so gentle, 

lligent, so hard-working-and toted my treasure out to the 

!As\ I drove away I looked back at the burning blockhouse 

and, I swear, saw Kitty waving goodbye from the steaming doorway. 




