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UPCOMING
EVENTS

May 11 meeting
at CBMS, 7 pm

e  Our annual plant
sale fundraiser has
begun! Please see
page 15 for more
info. and use the
order form in this
newsletter. Orders
are due by May 15.

e The VT History Expo
at Tunbridge is June
26-27. We are
searching for copies
of photos of the
Bolton Falls Dam
along with its his-
tory. Contact Don
Welch if you can
contribute info.
and/or volunteer
your time at the
booth.
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Under the Hump

Society Business

May 11th, following the business  blances. (Do you recognize those ears?
eeting, members of the Duxbury =~ Come prepared to reminisce about dayg

Historical Society will share personal gone by! We encourage you to bring
photographs, anecdotes, (and maybe a  along your own family stories and photo
few tall tales!) featuring the people of to share!

Duxbury. A presentation of old and new 0/ N\

photos spanning generations will give

the crowd a chance to test their memo-

ries and their ability to spot family resem-

5

Vermont History Expo 2010
June 2627, 10 am-5 pm
Tunbridge Fairgrounds

I he Vermont History Expo is an excit- The theme this vy
ing and educational way to learn Land Againdé and we
more about Ver mont &gethdnan®xhibitralyoutthe Bolton Falls

people. There are over 150 historical Dam. We are searching for copies of ph
societies, museums, and heritage organi- tos of the Bolton Falls Dam and its his-

zations that present exhibits, fun family  tory. If you have photos and/or informa-
activities, music, performances, and tion to contribute, please contact Don

food. When you visit the exhibits you will Welch. We are also looking for volunteef

meet new people, reconnect with old to watch the booth on Saturday and Surf
acquaintances, and learn more about day so if you can volunteer even just an
other towns. There is truly something for hour of time on one or both of those
everyone at the Expo. days, it would be most helpful.

Last |l ssueds Phot o:

Being fortunate to have been born and raised in
Duxbury, it gives me great satisfaction to take part in
the preservation of our
future generations.




Harvey family sugarhouse and team
(photo courtesy of the Harvey family)

By Maureen Harvey

any years ago it was quite common for the residents of

Duxbury to tap trees that they had on their property and
make maple syrup to stock the family pantry with the sweet-
ener. The early method of preparing syrup would consist of
tapping the tree with a strike from an ax and placing a trough
in the mark made by the strike. The sap from one or more
troughs would make its way to a pail for collection. The sap
would be collected in pails carried on a yoke and if the snow
was deep you made the task easier by wearing snowshoes. If
you had horses they would pull a sleigh with a collection tank
to make for an easier collection. The sap was delivered to an
iron kettle heated by a wood fire to be boiled down to syrup or
sugar. These products tended to be darker in color because
the imperfections of ash and leaves were not filtered out as
they were in later methods.

VA

Davis team (Mac Wilder photo)

" ot g Wie ™
- P Ve
Pete Berno collecting sap (Mac Wilder photo)
I n January of 1893 the Mapl

was formed in Morrisville, Vermont. James E. Crossett of Dux-
bury was a member of the Association. Their objective was to
increase the quality of the Vermont maple products. They
considered themselves the best manufacturers of maple

sugar and syrup and issued a protected label that was to only
be used by the members. The label represented the products
that met the association cri
adulteration. 6 Each member h
with the Association Secretary that they would only use it

Vermont Maple Sugar Makers’ Association Protected Label.
1894

-----

THIS LABEL is issued to Mr. P Ok = 5

HE VERMONT MAPLE SUGAR MAKERS' ASSOCIATION, and has filed a certificate with

ng to use the label ondy upon packages containing Pure Maple Sugar or Syrup ¢
i ill confer a favor by reporting to the Secretary any case wher ]

lity. ~Purc

article.

Yo a spurious «

SECRY VERMONT MAPLE SUGAR MAKERS' ASSOCIATION, ExosiureGi Fas, Vi,

Vermont Maple Sugar Makers Association lalfel894
(courtesy of George Welch)
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Syrup

upon packages containing pure maple sugar or syrup, of
standard quality, of their own manufacture, and the pur-
chaser of the product may be assured of its purity. The im-
proper or unauthorized use of this label or any adulteration of
the products covered by the same would be prosecuted to
the full extent of the law. State fines started at $50 and could
go as high as $200 for each offense. These were stiff penal-
ties for a law enacted in Section 1 of No. 81 of the Public Acts
of 1884, approved November 25, 1884.

About this time the method of sugaring changed with the
use of sap spouts and the use of the iron kettles was re-
placed by the evaporator. The troughs were replaced with sap
spouts that were inserted after a 7/16 hand drill made a hole
in the tree. They would tap the spout into the hole and hang a
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Making

bucket on the hook that was on the spout. A cover was then
placed on the bucket so that leaves and other debris would
not fall into the sap.

Most dairy farms would tap their maple trees in the spring
to make syrup and had teams of horses to transport the sap
to the sugar house for boiling. As the years went by tractors
would replace the teams of horses. The sugarhouse and
evaporators became more commonplace after the turn of the
century and were on many of the farms in Duxbury.

The syrup was made by boiling away the water in the sap
to concentrate the sugar content and chemical changes pro-
vide the characteristic color and taste. Sugar making was
part art and part science. The wood fired evaporators are
essentially large cooking pans that have channels to send the
sap through. The sap enters the pan at one end and will boil
and move through the channels to come out the other end as
syrup. Although the idea is simple, the execution is where the
art comes in. When it comes out the other end the density
and color needs to meet grading system criteria. A hydrome-
ter and hydrometer cup were used to measure the density of
the syrup to make sure it had the proper consistency. If not
done properly the syrup can be burned, have an défste
from impurities or actually catch fire from the sugar solids
collecting and igniting. The sugar maker would actually
change the direction the syrup would run to keep the sugar
solids (nitre or sugar sand) moving so that they could draw it
off. If it was allowed to adhere to the bottom of the evapora-
tor it would burn, explode and catch fire.

-

Dwaine Marshall boiling sap (Mac Wilder photo)

//




Robert & Bart!|l
(Mac Wilder photo)

ett

When the sap was running the goal was to get it to the
sugarhouse as quickly as possible so that it would not spoll
and keep a continuous flow of sap going through the evapora-
tor. Sap is an ideal growth medium for microorganisms be-
cause it contains sugars, minerals, and amino acids suitable
for microbial growth and reproduction. It takes approximately
forty gallons of sap to make one gallon of syrup. Many hours
were spent in the sugarhouse when the sap was running.

Donald Merchant boiling sap (Mac Wilder photo)

In the last 25 years one of the major developments in sugar
making was the introduction of the pipeline. It enabled the
producer to have the sap run from the tap on the tree by grav-
ity to the collection tank or directly to the sugarhouse. This
eliminated the need for buckets to be collected and dumped
into the collection tank. It is a great savings in labor but the
bucket method would allow the sugar maker the opportunity to
dump any bad sap so that it would not make it into the collec-
tion tank and taint the flavor of the other sap from the other
trees. The pipeline was initially done by gravity feed but some
operations now use suction to pull the sap to the collection
tanks. The days of the hand drill have been replaced by the
power drill for producers using buckets or pipeline. Many

Sher mano

Under the Hump Q\
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wood fires burning.

New techniques for filtration have been added to the proc-
ess. Some have filtration within the lines that the sap runs
through to the collection tank. Others have high pressure sys-
tems that process it through filters before it is sent to the
evaporator.

Some sugar makers have introduced the reverse osmosis
process to eliminate water from the sap before it goes to the
evaporator.

This is a sap
pre-processing
system that
takes raw sap
and forces it
under pres-
sure through a
semi
permeable
membrane.
Only water can
pass through the membrane thereby increasing the sugar con-
tent of the remaining sap. The resulting concentrate must still
be processed in a heated evaporator to obtain the characteris-
tic maple flavor. Fresh sap entering the reverse osmosis unit is
about 2% sugar. After going through the reverse osmosis unit,
the sap may be 4% up to 10% sugar. Raising the sap from 2%
to 10% sugar content means removing half the initial water.

Whether the sugar maker is using the techniques of the
1900086s or those that are aval
meets the standards set forth by the state of Vermont is con-
sidered to be Vermont gold throughout the country.

REVERSE OSMOSIS T

Pressurized Sap

Semi-
/ Permeable
f Membrane

Water Permeate

\

Sap

Pressure ( ¥ )
Pump

Sap Concentrate
to Evaporator

Many thanks to George Welch for his assistance on this articlf_

\sugarhouses now burn propane or oil instead of keeping the
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Evaporators
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Sugaring Memoirs of the Welch Family

team of horses, Mag and Pat, who so honorably
served the family on both farms.

During the days of boiling, the sugarhouse be-
came a haven for my siblings and often many
friends from the neighborhood. Dad managed this
quite well by keeping many cups on a shelf, and as
the crowd grew, placed a cup for each in the snow

4 and filled them with syrup. There we sat on the
snow bank, chatting, watching the steam rise, and
sipping hot syrug WOW!! At the end of the day,
with the syrup drawn off
home, tired, wet and dreary, and wait for the next

b 1 ~— Wl day the sap would run to do it all over again.

/ & | : by e In 1950, Dad and Mom sold the little place and

Yyt \ [ ﬁk,"’"" Wd‘w purchased the farm on Crossett Hill quite com-
L r‘! ,’ nyy “ monly known as the Jim Crossett farm. This large,
: : - hilly acreage consisted mostly of thin topsoil, rocks,
Lois and Ferd Welch with their children, Judith, Carol, Donald, and lots of standing timber so supplementing their income with
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Barbara, and David (Joyce, not pictured). 1946 sugaring was even more of a necessity.

We built a sugarhouse and tapped about all our 3 x 8 evapo-
By Don Welch rator could handle, and went at it. We gathered with our horses
Photos courtesy of the Welch family even though this orchard would have been perfect for pipeline

Ferd and Lois owned two different farms in town during their if the technology was ready. Dad boiled during the daylight
productive years. From 1932 to 1950, they operated what hours, while Dave and | did most of the gathering. Unfortu-
they called the olittledé f arhafelyaliwasitop eldby igtimg to sitrargundapdsdsink ayEuRy o
This 17head farm was very productive, mostly due to its heavy After the sap was in the holding tank, Dave and | usually
topsoil which was composed of loam and clay. The westerly ~came down to start milking while Dad continued boiling until
edge of the rolling fields was bordered by outcropping ledge. dusk, then he would bring the filtered syrup down in milk cans
Southerly along this ridge was our sugar orchard. with the team. Then it _was my

The sugarhouse was just off the field on a rise south of the time) to reheat the syrup, grade, and label and carfithen
buildings. Dad hung 600 buckets on mature maples that stood Notify their waiting neighbors that their order for new syrup was
majestically among the ledges. We gathered the sap with our ready.

ggf%”&

Sugaron-Snow

-

Preparing the Snow:

Gather the snow beforehand, fill individual pans with snow, well
packed. Let the snow sit outside (if cold enough) until time for
the party.

Preparing the Maple Syrup:

Plan on one quart of syrup for six people. Pour the syrup into a
large kettle as it can boil up and over the sides very rapidly. Boil
the syrup slowly until it reaches about 236 degrees, or until it _
remains on the snow surface. If not boiled enough, the syrup wi

| penetrate the snow. The syrup can boiled down partially before-
| hand as it will take some time to prepare. \

 Serving: s
| Serve each person with a snow dish, hot syrup, and a fork. To |

| garnish a sugaring off party, you can serve deviled eggs, sour E

: pickles, and raised doughnuts (without glazing), or any combin 5

Don Welch tion of the above. Each person can pour a small amount of syru

over the snow, usually in a trail form, and pick it up with your

fork. The sweetness of this waxpoking delicacy can be offset

by the sour pickles.

Mary Ethel Welch

By Don Welch

//

mo t
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Sugaring Memoirs of

By Kelly Welch
Photos courtesy of the Welch family

Don and Mary Welch own 38 acres at the end of Hayes
Road on Crossett Hill. They have had a small sugaring
operation on their property for 19 years, starting in 1990.
Donnie built his sugarhouse in 1990 with the help of his
brother-indaw Glenn Ferris. This held a 2.5 foot wide x 8 foot

Welch family sugarhouse

long evaporator fueled by wood Donnie cut from his property.

They averaged 300 taps on a pipeline and about 25 taps on
buckets. On a typical year they made 35 gallons.

Using the past winterds
OSugreSrtnowo6 party for family
yard. This was attended on average of 7500 people who
had fun sharing a potluck meal, playing games, and finishing
the afternoon with sugafon-snow from snow that they froze
from the past winter. Don and Mary hosted this party for 19
years.

The first years of sugaring was done by Mary and Don
alone after work, usually eating dinner late in the sugar-
house and finishing up canning the syrup in the kitchen way
past their bedtime.

The past few years | have been able to lend a hand and
always look forward to this time of year. My favorite part of
sugaring is placing the taps. In the woods with the sun shin-
ing, the brook starting to run, and snowshoeing from tree to
tree. | would inspect the trees and ready the pipeline while

Don canning in the kitchen

the

s y r taught himyagd his frefhen the arhobraaking maple sYAUR u a |

Don tapping a tree

Dad placed the tap. He would tell me endless stories of each
tree from years before, and stories of how my grandfather

aapddiffgrantjthings dhat had happemed to thempwhile tey
sugared together.

After two knee replacements, 2009 was the last year Don
and Mary sugared on Crossett Hill. In the fall they sold their
evaporator and other equipment to Zeb Towne, another Cros-
sett Hill resident. Zeb lives off Richardson Road (former site

of Jr Cliftond6s camp). Zeb Dblgilt

has 380 taps. He hopes to make 10€1L50 gallons using the
pipeline and vacuum system.

ji‘] - > =
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Don Welch and Zeb Towne in the Towne sugarhouse
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Sweet Memories

By Julie L. Wilder It was, | suppose, a ramshackle operation. Out in one of
Photos courtesy of the Wilder family the Grampyds s h-ahadifiesl baoredsetoo ur|| ar ct
ome of my happiest Duxbury memories are of spending i}s side and cutto fit a rectangular evaporator pan along the
he last days of winter with my dad and my Gramp and otop. o There was a door in ome er
Gram back in the | ate 1970s &tavapipean ¢he ghererdgodesthe smokegogttgvas clevercid | |
exactly what year we began sugaring, but | do remember if not plcttjresque, and it seemed to do the job pretty well. | o
wal king across the road fromdm@ngtam@y&réRt W@rhouddowitt Wil ir
Dad to see Pete Berno about getting some sap buckets. mary duties were to check the buckets and to help gather

Pete led us up into an attic space where he had them stored, ~once they were full.

and after prying a few apart he showed me how to hold each

bucket up to the light to check for any obvious holes. We

hadndt tapped a single tree and | was already captivat ed|.
Dad and Gramp only tapped about 25 trees, but it was

enough to delight me. How | loved to hear the steady musical

plunk of those first drops of sap hitting the steel buckets!

Francis Sr., Mac, and Mike Wilder

Julie collecting sap

Julie Wilder tapping a tree Mac with the gathering tank
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