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Mape Syrup

World Foods
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Shin-deep snow blankets the Quebec forest in early
March, but sugar-maker Pierre Faucher is dreaming of
milder days. Soon, sunny weather will warm the frozen
maple trees that surround Sucrerie de la Montagne,
Faucher’s maple syrup farm west of Montreal, Canada.
For him, those first weeks of spring are the most beautiful
time of year to work amid the trees. “As it thaws out, the
smell of the woods comes out of the earth,” says Faucher,
his silver-and-white beard framing a merry smile. “The
world is changing, continually changing.”

That period of transition is what makes maple syrup
possible. For a period of four to eight weeks beginning
in February, mild days alternate with freezing nights, a
pattern that sends sap coursing through the maple trees.
Cutinto the trunk of a maple on a warm spring afternoon
and clear sap pours out; put your lips to the wood and you
candrink the barely sweet liquid straight from the tree.

To collect sap, Faucher drills small holes in each tree
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A bucket attached to a sugar maple collects sap at Sucrerie de la
Montagne, a maple syrup farm west of Montreal (opposite). Simon
Rozon boils maple sap to turn it into syrup (above). It takes roughly
40 liters of sap to make one liter of maple syrup (right).
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and then affixes a metal bucket to collect the slow dribble
of liquid. (Most modern farms use plastic tubing instead.)
Turning maple sap into maple syrup requires hours of
boiling, which Faucher does over a roaring wood fire in
his rustic sugar shack. It takes roughly 40 liters of maple
sap to make one liter of maple syrup. When it comes
streaming out of Faucher’s evaporator at 104C, the syrup
ranges in color from a pale gold to deep mahogany brown.
The 73-year-old has been making syrup since 1978,
when he bought his plot of maple-rich forest. It's a
tradition with deep roots in Quebec, which makes more
than 70 percent of the world’s maple syrup. While maple
trees grow across the globe, the sugar maple is native to
North America; the precise climatic conditions that allow
sugar-makers to harvest the sap are limited to a narrow
band of territory in Canada and the northern United States.
The region’s Native people have been making maple

syrup for many centuries, long before Europeans arrived.

SPECIAL EDITION
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As French- and English-speaking newcomers made a
home in Quebec, they adopted Native food as part of their
own agricultural and culinary traditions. Families began
coming together in spring to harvest maple sap and make
syrup. “It was the first crop of the year,” says Faucher.
“Families that lived away from the farm would return to
celebrate spring with a little party at the sugar shack.”
Those parties live on at commercial sugarhouses like
Sucrerie de la Montagne, where visitors enjoy the same
hearty foods that have been eaten during sugaring season
for generations. The traditional feast includes sugar-
cured ham, a meat pie called tourtiére and thick slices of
salted bacon. Glass jugs of maple syrup are ready on the
table, and diners pour the sweet liquid on everything from
baked beans to souffléed omelets. For dessert, servers
arrive with golden-brown pancakes and slices of sugar

pie, an old-fashioned treat whose creamy filling is spiked

with plenty of maple syrup.
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At Le Club Chasse et Péche in Montreal, pastry chef Masami Waki tops
her sugar pie with creme fraiche (opposite) and complements her
maple parfait with a tart berry compote (below). Mark McDonough
makes maple taffy at Délices Erable & Cie boutique and bistro (right).
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MAKING THE GRADES It’s hearty country food, but some
of those same recipes also feature at Montreal's most
elegant restaurants, like Le Club Chasse et Péche, known
for refined takes on new Quebecois cuisine. Pastry chef
Masami Waki says that the key to sophisticated maple
desserts is choosing the right ingredients to balance the
sweet syrup. | like acidity with maple,” explains Waki,
who tops her sugar pie with creme fraiche. She also
makes a maple parfait called Strates. Delicate and sweet,
it's complemented with a tart compote of cranberries,
raspberries and red currants. For desserts, she favors
amber maple syrup, which has notes of caramel, vanilla
and honey. It's one of four grades of syrup ranked by color,
from “golden” to “amber,” “dark” and “very dark.”
There’s only one way to find your favorite — by tasting
them all. Visitors to Montreal can do precisely thatin

guided tastings at maple shop Délices Erable & Cie. “The

very first syrup of the season has the most delicate flavor,”
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explains assistant manager Mark McDonough as he
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presents golden syrup, the lightest in color. As the season
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goes on, warming temperatures alter the chemical
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makeup of the sap. “We get a darker color, richer flavor, a
more classic maple flavor. It's what we call amber syrup.”

By the end of the sugaring season the syrup turns dark

and powerful. “At each step we're getting a more intense

flavor,” adds McDonough, who uses the darkest grade of
syrup to sweeten the shop’s signature maple cappuccinos.
Back at Sucrerie de la Montagne, each grade of maple

syrup is used in the kitchen, from the palest, early-season

variety to the mahogany-colored syrup made later in the ‘o e . W "3 3 e S . -E_:;- L
year. But for Faucher, the mid-season’s amber syrup will ; J SR :
always have pride of place on the sugarhouse table, where f L WDy iy "":_-t- " '_ .. ek Bk f ' : -—
its rich flavor and lush texture shine. “This is what we eat - _ i o I - )t : :
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Délices Erable & Cie sells a wide variety of maple syrup products, It's beautiful. It rolls in your mouth.” k! _' . -.: N, - o i 2 - _. : :_"' £ Be . I e ;#;Tﬁl fl ' i 'i
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