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Four-litre coplainers are [illed from & holding tank which keeps the
syrup hol afler the evaporation process is complele.

Trees are tubed, not tapped, for easier

collection on the Comfiort homesiead,

Eldon Comfort siokes up his wu-ud-hurnlnl hllrr under the evaparator o bis sugar hut,

Maple sugar timeis COMFORTIng

At 7.30 a.m. Eldon Comfort is sloking
up the fire under the boiler in his sugar
shack. If the sap run is good today, he'll
be boiling down maple syrup until late in
the evening.

it's o spring ritual for the Comforts and
for many others living along the edge of
the maple forest south of Acton, many
who are willing to keep an allday, all-
night vigil beside their cookers, Not the
Comlforts. . . at Jeast, not all night.

“U's just a hobby,"” Comiort insists.
““This isn’t my bread and butler.” Bul it
tastes good with bread and butter, and
even al $25 to $35 a gallon, there will al-
ways be a market for this sweet stuff.

Compared with some, the Comforts
have a sophisticaled sel-up. .. a sugar
hut, a large evaporator which feeds the
raw sap through at a steady rate, a wood-
fed boiler and a gas-powered f{inishing
tank, und rmfea of piastn: tubmg joining a

Story and photos

by Anne Redfearn

Iltlpl&n Tﬂn}r I- iuuimﬂns ol {.-enrgﬂuwn and David Eaton of Aclon
sample ihe almost finished product.
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OVER $100,000

WORTH OF NAME
BRAND FURNITUR

Mattresses, bedroom sets, living room
sets, dining roam sets, tables, sofabeds,
Roxton furniture, lamps, chairs.

AN EXAMPLE OF THE SAVINGS:

WE ARE NOT GOING QUT OF BUSINESS., WE MUST
CLEAR OUT PRESENT STOCK TO MAKE ROOM FOR
INCOMING SPRING/ISUMMER STOCK!

MON TUES. WED. SAT. 108 THURS. FRIL. 109

HALTON HILLS

modest sugar bush of about 600 prod-
uctive trees,

Actually, the old huller came out of the
ruins of a hm!ding in the Guelph area,
sajvaged piece by piece by Comfiort [or
his maple sugar shack years ago. The
holding tank which keeps the syrup hot
until it can be poured into tns is an old
coffee umn. The equipment, huw:ver,
servesits p

This is the nst _',renr for syrup-making
for Eldon Comfort. ““It's a good hobby,
but it's time-consuming. ! think 1'll giw&
it up for other things after this year."

22 p is collected through tubes, pumped
through to a warming tank where It is
heated up, (hen drained into the evap-
prator. Once it reaches the correct
temperature and consistency, it is
{ransferred to a stninless steel finishing
tank and hcated to o temperature of
about 218.degrees. When It reaches that
emperature, or when the sugar content
reaches 66 per cent, it’s ready.

The syrup is strained through felt to
get rid of the “'sugar sand”, a grifty,
sugary substance which looks like dirt
before it is poured inlo Eﬂnl.amers to be
cooled,

‘The whole process can lake just a few
hours, or many, depending on how much
sap is to be boiled down. Besides, so
much waler huas {o be evaporated from
the sap that 40 gallons of the stuff boils
down to only one gallon of syrup.

Al the moment, Comfort is burning
maple logs in the fire box under the sap
bailer, *'Last year [ tested the sugar con-
tent of the sap from all my trees. The

ones with low sugar conten! {less than
two per cent) got the axe.”

- Years ago, when Comiort, a retired
school principal, first bought the pro-
Pemr he tapped 20G trees using the old-

ashioned tin pail melhod. A few years
ago, he switched to the tubing method.
The sap is drawn from the trees by -a
vacuum pump and stored in a small hold-

' ing tank tntil it's time to baoil,

It doesn'l last long, however. After just
a couple of days, stored sap turns a mitky
color as the bacteria content rises, and it
is no good for syrup.

Maple syrup producers generally fol-
low same guidelines when tapping
trees: don't tap a tree until it has grown
to 10 inches in diameter. For every {our
inches over the original 10 inches,
another tap can be added. The holes dril-
led into the trees are 7 /1€ of an inch In
diameter, aboul three im:hes deep. "Peo
ple have been 1a pping trees (or gen-
erations, and no harm has ever come 10
the trees.”

Cold nighis and warm, sunny days are
needed to get the sop moving. Bul if the
weather lurns teo warm, the buds appear
in Lhe trees, and Lhe sap takes on an unus-
ual flavor, '"Most producers consider
that to be the end of the run.” ,

Also, the syrup gets dorker os the spr-
ing advances, and lighter syrup is con
sidered better quality, he added.

“1t's too early to judge whether this is
a good year for syrup,” Comfort sald.
‘*At the rate It has been flowing, it coult
end tomerrow. Or it could continue [or
anothicr few weeks,™'
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