
SWEET 
REWARDS!   

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  


