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Maple sugaring is a spring 

ritual in the northeast cele-

brated during the Maple 

Moon by the Iroquois and 

other Native Americans be-

fore the white man even ar-

rived in North America.  

Maple syrup is made primar-

ily from the sap of the sugar 

maple tree ( Acer saccharum).  

During the summer months 

the familiar 5 -pointed leaf 

makes food for the tree 

through photosynthesis. This 

process uses chlorophyll 

found in the leaf, energy 

from the sun, carbon dioxide 

from the air, and water to 

produce sugar.  

As winter approaches the 

production of sugar stops, 

the leaves change color and 

drop from the tree and the 

sap containing the sugar is 

stored in the  roots of the 

tree as starch.  The tree re-

mains dormant until Febru-

ary or March.  

In late winter, when the 

days become warmer (above 

freezing) and the nights re-

main cold (below freezing) 

the sap starts to move up the 

tree.  This is when many 

sugar farmers throughout 

the northeast begin to tap 

their maple trees.  Tapping 

consists of drilling a 7/16ó 

hole about 2 1/2 ò into the 

tree at about waist height.    

A spile  is tapped into the tree 

and a bucket and lid are hung 

onto the spile to collect the sap.  

 

 

 

 

 

 

 

 

 

 

 

 

Sap is collected over a period of 

a few weeks and then boiled 

down into syrup.  

At the end of this lesson students 

should  understand: 

Maple trees, like all plants, 

are producers.  They make 

food for themselves and 

provide food for animals. 

Maple trees begin life as a 

seed and go through stages 

of growth and development, 

which include a sapling and 

mature tree.  Maple trees 

mature for at least 30 years 

before they can be tapped. 

Maple trees, like all plants, 

require sun, soil 

( n utrients ) , water, air 

( c arbon dioxide )  and 

space to live and thrive. 

The sap from the maple tree 

contains sugar, the  food the 

tree needs to grow.  When we 

use maple syrup on our pan-

cakes we become a link in a 

food chain that transfers en-

ergy from the sun to the tree 

and then to us. 

Maple leaves make sugar. 

Through photosynthesis using air, 
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Maple Leaf Maze from the Nature in the City Coloring and Activity Book  



Sweet Rewards is a math and science game 

designed to be played  in late winter/early 

spring when the òsap is runningó and we begin 

seeing other signs of spring.  The purpose of 

the game is threefold:  

To teach students, through play, where 

maple syrup comes from.  

To have the children begin identifying 

signs of spring.  

To help students understand that sap is 

òA WHOLE LOT OF WA-

TERé.a little bit of sugar and a few other 

things we donõt really care aboutó and in order 

to make syrup you need a lot of sap.  

Materials  

A numbered die  

Assortment of buttons as game pieces  

Copies of pages 8-11 taped together to 

form one game board (game boards can be 

colored) 

For each player, you will need 2 copies of 

page 4, 1 copy of page 5 and 2 copies of 

page 6.  Copies of sap buckets and syrup 

jugs should be made out of card stock.  

Students can help cut syrup and sap 

pieces. 

 

Vocabulary  
Bucket  

Buds  

Canada Geese  

Chipmunk  

Circumference  

Collection tank  

Drill  

Evaporator  

Freeze  

Hat  

Leaf  

Maple  

Raccoon  

Red -winged Blackbird  

Robin  

Sap  

Spile  

Spotted Salamander  

Spring Peeper  

Squirrel  

Sugarhouse  

Syrup  

Tap  

Tubing  

At Grandpaõs Sugar Bush by Mar-

garet Carney & Janet Wilson. Kids 

Can Press. 1998.  

Diary of an Early American Boy 

Noah Blake , 1805 by Noah Blake 

and Eric Sloane. Promontory Press, 

1986.   

Sugar on Snow by Nan Parson Ros-

siter.  Dutton Childrenõs Books. 

2002. 

Sugaring Time by Kathryn Lasky, 

Photographs by Christopher G. 

Knight.  Aladdin Paperbacks. 1986.  

The Big Tree written and illus-

trated by Bruce Hiscock.  Boyds 

Mills Press.  1991.  

Backyard Sugaring written by Rink 

Mann.  Countryman Press.  1976  

Directions  

Two to six players per game board.  

Students roll die to see who goes first.  

Move forward one footstep according to 

the numbers on the die.   

You must roll an exact number to land 

on a space!  Players may only collect  or 

lose sap when they land on a tree 

where they are told to.   

Players can only use the slide if they 

land on the special slide footprint space 

with an exact roll.  

When the player gets to the sugar-

house which contains the evaporator, 

the player gives the sugar -maker (the 

teacher) their buckets of sap.  The 

teacher will then give the student 

syrup according to the Sap to Syrup 

Ratio Chart below: 

The student with the most syrup at the 

finish line is the winner!  

A Maple Sugaring Game for 3rd Graders  
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Maple Sugaring  Books  

Sap to Syrup Ratios  

40 gallons sapééé.1 gallon syrup 

10 gallons sapééé.1 quart syrup 

5 gallons sapééé...1 pint syrup 
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Game Pieces Sap: 5 gallon buckets  



Inside Story Headline 

SWEET Page 11 

Game Pieces Sap and Syrup  



Game Pieces Sap 
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Game Pieces Sap: 1 Gallon Buckets  



Maple Milkshake  

Ingredients:  

1 cup milk  

3 tsp. maple 

syrup  

1 scoop va-

nilla ice 

cream 

Place all in-

gredients in a 

blender and 

blend until 

well mixed, or 

shake all ingredients thoroughly in 

a tightly covered container.  

 

Sugar -on -Snow  

From Mass Maple  

Ingredients:  

Maple Syrup,  

Snow,  

Sour pickles, saltines or plain dough-
nuts.  

Heat maple syrup to 234 oF.    As soon 
as the syrup reaches the proper tem-
perature, pour or drizzle immedi-
ately, without stirring, over packed 
snow or shaved ice.  Because it cools 
so rapidly, the supersaturated solu-
tion does not have a chance to crys-
tallize.  It will form a thin glassy, 
chewy, taffy -like sheet over the 
snow.  Twirl it up with a fork and 
enjoy.  Traditionally it is served with 
sour pickles to cut the sweetness and 
saltines or plain doughnuts.  

Maple Barbecue Beans  

From Adirondack Life April 2002  

Ingredients:  

2 cans Grandma Brownõs Baked Beans 

1/2 cup water  

1/4 cup olive oil  

2 tsp. chopped onion  

1/2 cup maple syrup  

1/4 cup barbeque sauce 

3/4 tsp. paprika  

1/4 tsp. dry mustard  

4 slices crisp cooked bacon 

Preheat oven to 275 o. Mix beans 
with all ingredients except bacon 
pieces; Bake 1 hour covered with 
top or foil.  Remove foil and top 
with bacon pieces; cook 30 minutes 
uncovered. 

 

54ó or more then two taps can be 

made and if the tree if 72ó or more 

3-taps can be drilled.  Can any of 

your schoolyard trees be tapped 

and if so how many taps can be 

placed in each tree? 

Call Baltimore Woods Nature Cen-

ter at 315.673 -1350 and book the 

Maple Sugaring program òFrom 

Tree to Tableó which takes the stu-

dents to three stations to see how 

maple syrup is made.  There are 

other nature centers and commer-

cial sugaring operations through-

out the northeast which run maple 

sugaring programs in the spring.  

(Remember to have your students 

dress for the weather, which is un-

predictable this time of year).  

Play the Sap to Syrup Race, which 

is found in Shelburne Farms Pro-

ject Seasons by Deborah Parrella. 

And illustrated by Cat Bowman 

Smith.  

Can your students tell the differ-

ence between real maple syrup and 

There are many hands -on activities 

that can be done with elementary aged 

children to reinforce the concepts intro-

duced through Sweet Rewards.  

Go for a walk and compare trees by 

examining and touching their bark 

(maple trees have light gray bark 

which becomes rougher and more 

furrowed as it ages), looking at 

their branching (maple trees have 

opposite branching while most 

other trees have alternate branch-

ing.)  Can you find any maple 

trees? 

If you have sugar maple trees in 

your school yard or nearby park, 

see if you can get permission to tap 

them.  Try boiling down the sap 

into syrup.  Backyard Sugarinõ by 

Rink Mann is an excellent resource 

if you are interested in maple sug-

aring.  

Measure the perimeters of trees in 

the school yard.  A maple tree can 

be tapped if its circumference is 30ó 

or more.  If a treeõs circumference is 

pancake syrup, which often con-

tains no maple?  After the maple 

syrup challenge, serve pancakes.  

Sing and dance to Billy B. Sings 

About Trees, where your students 

learn about many of the tree struc-

tures and functions.    

Take a spring hike and look for 

signs that summer is coming!  

Sweet Reward Extensions 
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Maple Syrup Recipes  

Sweet Reward Extensions  

Students at the evaporator at Baltimore 

Woods where sap is boiled down to syrup.  
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