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More than 2,000 volunteers participate in the successful hosting of the World’s Largest One-Day Maple Syrup Festival.
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R-W Electric Ltd.
is proud to be a part

of the Festival!

Your Day!
Enjoy

www.rwelectricltd.com

RESIDENTIAL • COMMERCIAL
INDUSTRIAL

Randy Weber
519-669-1462ECRA/ESA Licence # 7000605

18 Kingfisher Dr., Elmira
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Elmira Maple Syrup Festival

Connect with us today!

We’d love to hear from you.

Working with the Township of
Woolwich business community

everyday.

Networking

Education

Physician Recruitment

Member Discounts Greater KW Chamber of Commerce

@GKWCC

www.greaterkwchamber.com

P: 519.576.5000

Proud supporter of the 2017
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Elmira Maple Syrup Festival chairperson Drew McGovern.

Thank you so much for joining 
us to celebrate our 53rd Elmira 
Maple Syrup Festival.

Stroll the outdoor mall and see 
over 150 vendors selling food and 
crafts. Make time for our popular 
pancake and sausage breakfast 
served throughout the day. Take 
the kids to see all the animals at 
our very own Old MacDonald’s 
Farm. Stay a while near the band-
stand in Gore Park to hear live 
music played all through the day. 
While you are there, check out 
maple taffy being made the old-
fashioned way. 

Take a five minute walk up to 
the Woolwich Memorial Centre 
where you will find lots to see and 
do.  We have a pancake-flipping 
competition, live music, magic 
shows, dog shows, antiques and 
craft market, Mennonite quilt-
ing demonstration and sale, kids 
zone, bouncy castles and lots 
more. Don’t miss visiting our 

COME OUT AND ENJOY THE 
SIGHTS, SOUNDS AND TASTES  
ON FESTIVAL DAY

WELCOME / FROM THE CHAIRPERSON

popular toy show next door. Take 
a bus to one of our sugar bush 
farms and see how maple syrup is 
made.

We didn’t become the world’s 
largest maple syrup festival with-
out the support of many people. 
Our committee of 28 people meets 
throughout the year and on fes-
tival day 2,000 additional volun-
teers help us with this huge event. 
We have to thank all the volun-
teers, service groups, churches 
and special thanks to Woolwich 
Township for helping us host this 
festival which is attended by ap-
proximately 65,000 visitors every 
year. Experience all that makes 
this one of the most popular 
events of the year. It is a commu-
nity event, a fundraiser and we 
are very proud to be part of it.

Come Taste the Tradition. Sat-
urday April 1, 2017.

Drew McGovern
EMSF Chairperson
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MichaelHARRISMPP.ca
519.954.8679

4281 King Street East, Unit 4 Kitchener, Ontario N2P 1E9

Thank you to 
all the volunteers
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TASTE THE
TRADITION!

PERHAPS FEELING A BIT stir 
crazy after being stuck inside 
after a long, hard winter – truly 
applicable this year – you’re eager 
to get out and enjoy the fact that 
it’s spring. That desire to be out, 
mingle with the crowd and stretch 
your legs is a prime reason so 
many people have festival day 
circled on their calendars.

The day off ers up a leisurely 
way to get some fresh air while 
taking in the sights and sounds 
of Elmira’s transformation into 
the world’s largest one-day maple 
syrup festival. Two other senses 
– smell and taste – are also front 
and center: what’s a visit without 
a savoury treat? There are pan-
cakes and a host of other maple-
laden goodies, of course, but the 
vendors on the mall and over at 
the arena off er up a wide assort-

TAP INTO THE LONG LIST OF ACTIVITIES AT THE 
ELMIRA MAPLE SYRUP FESTIVAL

ment, with many people return-
ing year after year in search of 
their favourites.

“It’s like a celebration of spring. 
People are just dying to get out-
side,” says Drew McGovern, the 
chair of the Elmira Maple Syrup 
Festival.

Having served on the organiz-
ing committee for the better part 
of 20 years, he knows that many 
people have made the festival a 
rite of spring. Keeping true to fi ve 
decades of tradition is paramount.

Once you’ve found your parking 
spot and made your way down-
town, what exactly is there to do 
and see at this year’s maple syrup 
festival?

The most important thing of 
course and the whole raison d’etre 

MAKING THE MOST OF YOUR FEST | 7
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MAKING THE MOST OF YOUR FEST: Events, 
eats and plenty to see and do on tap
FROM  | 5
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Join Us After the Festival!
Mon.-Sat.  11:00am-Midnight
Sunday   Noon-7:30pm
www.oldhh.com

3006 Lobsinger Line
HEIDELBERG
519-699-4413

On behalf of Council and Staff 
at the Township of Woolwich ...

Welcome to the 
53rd Elmira Maple 

Syrup Festival.
Enjoy your day in Elmira.

Sandy Shantz
Mayor
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of the festival is to enjoy some of 
that sweet, sticky liquid, which 
will be dispensed throughout 
the pedestrian mall running 
the length of Arthur Street from 
Church Street to the cenotaph. 
The main area to enjoy it though 
will be at the pancake booth, 
available on Wyatt Street as of 7 
a.m.

Volunteers will ladle out some 
900 kilograms of pancake mix 
– using a secret festival recipe 
– onto their griddles, and then 
invite you to smother them with  
Waterloo Region’s finest maple 
syrup.

If you think you can do a bet-
ter job flipping the flapjacks, the 
pancake flipping contest might 
be for you. It will get underway at 
the WMC at 10 a.m. and carries on 
until a winner has been decided. 
Unusual substitutes for your 
garden-variety spatula get extra 
points in this relay event.

While you’re at Lions Hall, no 
time is too early to start shopping 
for toys – the toy show and sale 

runs throughout the day and this 
year features a new collectible: a 
1979 Ford pickup with Canada 150 
commemoration included.

 If you want to see real animals 
in the flesh, move on over to 
the horse barn off of the Arthur 
Street mall, where Old MacDon-
ald’s Farm features your typical 
animals as well as a hay maze for 
those willing to take it on. Down-
town is also where you can try 
your hand at sawing a log, taste 
some old-fashioned taffy and visit 
a Mobile Sugar Shack. The gazebo 
will be the place for checking out 
some live music throughout the 
day.

With so much going on and 
so much to see, you may need a 
little break – the Zion Mennonite 
Fellowship right on Arthur Street 
offers up The Resting Place, where 
you can take a load off for a while.

Want to see how maple syrup 
is made? Tours to a Woolwich 
Township sugar bush is a must-
do activity – they’ll take you to 
the home of the sweet liquid that 
brought you here in the first place.

Enjoy your visit.

MAKING THE MOST OF YOUR FEST: Events, 
eats and plenty to see and do on tap
FROM  | 5

Need help finding your way around? Visit a festival information booth and have your questions about the festival answered.
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Tue/Wed 10-6, Thur/Fri 10-8, Sat 10-5, Sun/Mon ClosedTue/Wed 10-6, Thur/Fri 10-8, Sat 10-5, Sun/Mon Closed
3585 Lobsinger Line, St. Clements, ON 3585 Lobsinger Line, St. Clements, ON 

519 · 218 · 2188  www.in-season.ca519 · 218 · 2188  www.in-season.ca

Seasonal Home + Garden Decor
Gifts + Cards + Candles

Artisans’ Creations

Canadian Made + Fire Pots
Gourmet Dips + Kitchen Accessories

Salt Lamps + Lanterns

Wall Decor + Bereavement

“In the heart of Mennonite Country - minutes from the St. Jacobs Farmers’ Market”“In the heart of Mennonite Country - minutes from the St. Jacobs Farmers’ Market”“In the heart of Mennonite Country - minutes from the St. Jacobs Farmers’ Market”“In the heart of Mennonite Country - minutes from the St. Jacobs Farmers’ Market”

Aprons
From 
$14.99

Maple syrup not included.

HOME IS A PROUD  
SUPPORTER OF THE ELMIRA  

MAPLE SYRUP FESTIVAL

Capture the great taste of 
maple syrup with bottles 
from Home.
Glass Leaf or Plastic  
5210-532/585 

TAP INTO THE SWEET OFFERINGS OF THE LAND WE CALL HOME
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VOLUNTEER | 11

One of  the festival’s most dedicated 
pancake flippers, Elmira’s Charlotte Vines 
has a simple reason for her contributions.

“I guess it was the thing to do,” she says 
with a laugh.

Last year, the Elmira Maple Syrup Festival 
committee presented her with a Friend of 
the Festival award at its annual funds-dis-
persal evening, where they hand out money 
raised from the festival to various organiza-
tions.

Despite one festival being less than two 
weeks before she had to go in for hip sur-
gery, she insisted on helping flip pancakes, 
as she’s done every year since the festival’s 
inception, for a total of 52 consecutive years.

“She had a hip surgery revision scheduled 
and it was Apr. 12 and she still called and 
insisted on going to volunteer on the festival 
date, 12 days before her surgery. Either way 
you look at it, it’s a bit remarkable,” said her 
son, Mark Brubacher.

She says it was important for her to contin-
ue helping out, despite recently moving into 

VOLUNTEER HASN’T 
MISSED A FESTIVAL 
DAY SINCE IT ALL 
GOT STARTED

HELPING HANDS / FROM THE START

Maple syrup not included.

HOME IS A PROUD  
SUPPORTER OF THE ELMIRA  

MAPLE SYRUP FESTIVAL

Capture the great taste of 
maple syrup with bottles 
from Home.
Glass Leaf or Plastic  
5210-532/585 

TAP INTO THE SWEET OFFERINGS OF THE LAND WE CALL HOME

Charlotte Vines hasn’t missed a festival since the very begining — 53 years now. She plans to continue the tradition of flipping pancakes come Apr. 1.
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519-888-7777
Call Waterloo Tax

or Download Our App
$5OFF

Valid April 1, 2017

YOUR RIDE TO & FROM 
THE ELMIRA MAPLE 

SYRUP FESTIVAL

FOR ALL YOUR TRANSPORTATION NEEDS • TRUST 70 YEARS OF SERVICE TO THE COMMUNITY

YOUR RIDE
    TO & FROM

    THE FESTIVAL

The EASY WAY to Elmira!

est. 1985

Let us be the source for all your local farm harvested food!
3 0 3 1  L o b s i n g e r  L i n e  H e i d e l b e r g   O n t a r i o ,  N 0 B  2 M 1   Te l :  ( 5 1 9 )  6 9 9 - 4 5 9 0

Gluten FreeProductsAvailable.

like us on:

follow us on:

M.S.G., Gluten, Lactose and Nitrate Free Products.

1•888•567•7546

Cheer on 

Josslin’s Syrup Heroes 
at the pancake �ipping contest!
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CONTINUED FROM | 9

VOLUNTEER: Find this Friend of the Festival flipping pancakes again

the Elmira Chartwell Retirement 
Residence.

“I didn’t want to give up one 
year,” Vines said.

When the hotcakes hit the 
griddle again Apr. 1, she’ll be back 
at it for year 53.

Cheryl Peterson of the Elmira 
Maple Syrup Festival committee 
spoke about Vines’ contributions 
to the festival.

“John Kendall, who organizes 
the Woolwich Community Servic-
es volunteers in the pancake tent, 
told me that Charlotte is always 
involved. She called him up in 
November of last year to let him 
know that her daughter and her 
granddaughter would be volun-
teering in their slot – three gen-
erations fl ipping pancakes. She 
told me that she has seen lots and 
lots of pancakes in her years, and 
most of them have hit the plates, 
and some have hit the ground,” 
Peterson said.

Being able to fl ip pancakes with 
her daughter Brenda and grand-
daughter Clare was pretty special, 
and she’s hoping she’s been able 
to pass on her volunteer spirit to 

her family that way.
“I enjoyed it. I enjoyed meeting 

people and it wasn’t too strenu-
ous,” Vines says, as to why she’s 
kept going back year after year.

Brubacher notes they grew 
up across from Tim Hortons on 
Arthur Street, and back then 

that’s where the sugar bush tour 
started. Whippoorwill Drive was 
only a one-lane gravel road at that 
time and they had hay rides and 
a sugar shanty there too. It was 
impossible not to notice the fl urry 
of activity on festival day, and to 
not want to get involved.

“She takes her volunteering seri-
ously. I didn’t really realize until 
[just before the award] that she 
really has been there every single 
year. It does now, after hearing, 
make sense,” Brubacher said.

It came as a surprise to Vines 
when she found out she’d be 
receiving a Friend of the Festival 
award because she wasn’t out 
looking for applause for her ef-
forts.

“It’s fun to do. You meet a lot of 
people,” Vines said.

One of her favourite parts of the 
festival is getting to see lots of fa-
miliar faces every year. She’s plan-
ning to be back fl ipping pancakes 
in the pancake tent this year, as 
per usual.

She doesn’t pinpoint one high-
light from her time of the festival, 
but says it’s all a lot of fun.

“There’s so many. The whole 
day’s a highlight,” Vines said.

519-888-7777
Call Waterloo Tax

or Download Our App
$5OFF

Valid April 1, 2017

YOUR RIDE TO & FROM 
THE ELMIRA MAPLE 

SYRUP FESTIVAL

FOR ALL YOUR TRANSPORTATION NEEDS • TRUST 70 YEARS OF SERVICE TO THE COMMUNITY

YOUR RIDE
    TO & FROM

    THE FESTIVAL

The EASY WAY to Elmira!

1•888•567•7546

Cheer on 

Josslin’s Syrup Heroes 
at the pancake �ipping contest!

PARTS + 
SELECTION 444

Locations to
Serve YOU!

www.goodautopar ts.ca

CARQUEST 
ERIN

519-833-9785

CARQUEST 
FERGUS

519-843-1620

CARQUEST 
ARTHUR

519-848-2531

81 Arthur St. S., Elmira
519-669-1533

Store Hours:
Mon-Fri: 8:00 am – 6:00 pm
Sat: 8:00 am – 1:00 pm

GOOD AUTO PARTS

EnjoyEnjoy
your dayyour day

at theat the

festival!festival!It takes an army of volunteers to serve guests at the pancake 
booth. 
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Let’s talk about lifetime 
financial security.

Northfield Dr. E.

Northfield Dr. E.

BEST BUY
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Parkside Dr.

Conestoga Mall

15

Conestoga Pkwy.
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Davenport Rd.

FORBES WATERLOO 
MAZDA

TIM HORTONS

SOBEYS

NORTHFIELD RACQUET
&FITNESS CLUB

WORLD GYM
WATERLOO

HOME DEPOT

USE KING ST.
EXIT

William McBay* 
CFP®, CLU®, CHS™, CEA

Advisor

Theresa Dietrich* 
CFP®, CLU®, CHS™, FDS, CEA, B.Math

Associate Advisor

180 Northfield Drive West, Unit 6 

Waterloo, ON

Tel: 519-498-T.E.A.M. (8326)

Toll free: 1-844-440-T.E.A.M. (8326)

teamfinancial@sunlife.com

www.teamfinancialsolutions.com

Life’s brighter under the sun

Thank you for your continued trust in us.

DEDICATED TO CANADIANS 
TRUSTED BY CANADIANS 

TM Trusted Brand is a registered trademark of Reader’s Digest.
The advisors at T.E.A.M. Financial Solutions are contracted with Sun Life Financial Distributors (Canada) Inc. a member of the Sun Life Financial group of companies.
*Mutual funds distributed by Sun Life Financial Investment Services (Canada) Inc.
Sun Life Assurance Company of Canada is a member of the Sun Life Financial group of companies.
© Sun Life Assurance Company of Canada, 2017.

• Fresh Squeezed Apple Cider 
• Pure Apple Butter

• Apple Syrup • Apple Sauce 
• Fresh Ontario Grown Apples

3800 NAFZIGER RD. NORTH, WELLESLEY, ONTARIO 519-656-2400

Retail Shop Hours: Mon-Fri. 8:00AM - 5:00PM; Sat. 8:30AM - 1:00PM

Enjoy your day at the Elmira Maple Syrup Festival!

ELMIRA - 275 Church Street West  l 519-669-5453

Proud to Support the
Elmira Maple Syrup

Festival!

premierequipment.ca

Call and ask about our spring turf 
service inspection booking program!
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EVENTS / CRAFT SHOW MAKES A RETURN

BACK BY POPULAR DEMAND, CRAFT 
SHOW RE-JOINS FESTIVAL AT WMC
For decades, the craft show 
was a staple at the Elmira Maple 
Syrup Festival. 

Last year, however, the plan-
ning committee decided to focus 
on other parts of the event, but 
festival-goers weren’t happy 
with the change. Having heard 
that message, organizers have 
reinstated the craft show, which 
finds a new home at the Woolwich 
Memorial Centre. 

“We have people that come 
to the festival just to come to 
the craft show,” said organizing 
committee vice-chair Kim Dixon. 
“We have already had calls this 
year with people asking if it was 
coming back. We have tour buses 
coming in from Toronto and they 
want to know if the craft show is 
back. People love it.”

With more than 50 vendors 

signed up, Dixon predicts the 
event will go over well. This year’s 
craft fair is in the McLeod Arena 
at the WMC, and will be join-
ing the antique show and silent 
auction. Visitors are treated to a 
combination of old and new.

“We have it all in one spot,” 
said Dixon. “Last year was the 
first year we didn’t have the craft 
show. It was just too far out of the 
way (at Elmira District Secondary 
School) and now it is right with 
everything else.”

The Mennonite quilting dem-
onstration and sale is running 
alongside the craft show, bringing 
handmade items all under one 
roof for festival-goers to buy, or 
just take a look and see how the 
crafts are made.

The craft show runs from 8:30 
a.m. to 4 p.m.

Always back by popular demand is the Pancake Flipping Contest. Come watch and cheer as hundreds compete in this fast-paced relay 
race featuring local celebrities and dignitaries.

There’s plenty of delicious food choices on 
the main street mall. There’s also plenty of 
people. If you need a break from the crowd 
visit the Resting Place #9 on the map.
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MAKING
MAPLE
TAFFY

Maple syrup is boiled down over an open fire pit until it has a thicker consistency.

The hot gooey syrup is ladled out on cold packed snow and let set to harden. When it’s just right, volunteers prepare treats on a popsicle stick. Samples are $1 and worth every penny.
TAFFY | 19

A STAPLE AT THE Elmira Maple 
Syrup Festival, the maple taff y 
demonstration and tasting draws 
big crowds eager to sample the 
sticky stuff .

Phil McKee and his family are 
one of the sponsors for the festival 
and are experts when it comes to 
making maple taff y – a process 
that involves boiling down maple 
syrup, pouring the concentrate 
on a bed of snow, and rolling it 
around a popsicle stick. 

His family put on the festival’s 
maple taff y demonstration for 
years, and although the tradition 
has since been passed on to the 
Optimist Club, he still knows a 
thing or two about the sweet treat. 

He says the trick is to get the 
syrup boiling to exactly the right 

SOMETIMES A 
TRICK TO MAKE, 
MAPLE TAFFY A 
LONGSTANDING 
TRADITION ON 
FESTIVAL DAY

EVENTS / SWEET TREAT
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TAFFY | 19

EVENTS / SWEET TREAT
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Devour Our Pancakes
Starts at 7 a.m. Pancakes with maple syrup. 
Get them before they’re gone. $4/single 
pancake, $1/sausage patty, $1/drink.

Shop the Mall & Eat up! 
Craft booths, vendors serving an assortment 
of goodies: apple fritters, baked goods, BBQ 
turkey legs and home-style meals.

Old-Fashioned Maple 
Toffee Demonstration
Maple syrup boiled over an open fire & 
poured over packed snow. Yum! $1/sample.

Sugarbush Tour
Venture to a local working sugar bush by bus 
to experience how maple syrup is made. Not 
wheelchair accessible, see ticket booth for 
accessible directions. 9 a.m. - 3 p.m. 
$5.50/adult, $3.50/child 3-12, 2 & under free.

Local Live Music
The sound of music will be emanating from 
the gazebo in Gore Park starting at noon 
when Melissa Koehler takes the stage. Other 
performances are: 1 p.m.: Ricky Mullen; 2 
p.m.: Joe’s Basement; 3 p.m. Liv Gains

Toy Show & Sale
Toys of the past & present featured at Lion’s Hall. 
Purchase the official Limited Edition Maple Syrup 
Bank. Friday 7 p.m. to 9:30 p.m. $3, Saturday 
8:30 a.m. - 4 p.m. $2/adult, 12 & under free.

Mobile Sugar Shack
See what makes a winning maple syrup. 
Located in main lobby of the WMC.

Saw a Log Souvenir
Join the Venturer Scouts of the 1st Elmira Scout 
Group to test your sawing skills. Take your branded 
slice home as a souvenir! $2.

Events in the WMC
Flat-fee entry, good all day
$7/adult, $3/child 3-12, $20/family 2 & under free

Snyder Arena
Dog Show
The pooches of “Four Paws Flying” perform 
their Dog Sport Variety Show. (30 min. show) 
Show times: 8:30 a.m. & 1 p.m.

Pancake Flipping Contest
Watch this wacky pancake-themed relay at the 
arena. Competition starts at 10 a.m. until noon.

Comedy + Illusion Show
Be amazed and amused by Bill Nuvo Illusionist. 
Show at 12:15 p.m.

Country Music Concert
Tianna Woods performs at 9:15 a.m. & 1:45 p.m. 
Dance Show
Enjoy a variety of styles at the dance show by 
Encore Dance Studio. Show time: 3:45 p.m.

Snyder Arena - Upper Level
Maple Masters
Maple Tap Farm is the 2017 Producer of the Year. 
See the competition samples.

Kid Zone
Meet Flapjack! Balloon artist, face painter. At 11 
a.m. meet Frozen’s Elsa & Anna. 12:30 p.m. be 
one with the Force with Jedi and Sith. Disney 
princesses will be on hand all day.

Devour Our Pancakes
Starts at 7 a.m. Pancakes with maple syrup. 
Get them before they’re gone. 
pancake, $1

1

Craft booths, vendors serving an assortment 
of goodies: apple fritters, baked goods, BBQ 

pancake, $1

Shop the Mall & Eat up! 
Craft booths, vendors serving an assortment 

2

Toffee Demonstration
Maple syrup boiled over an open fire & 
poured over packed snow. Yum! 

Sugarbush Tour

turkey legs and home-style meals.

Old-Fashioned Maple 
Toffee Demonstration

3

$5.50/adult, 

Local Live Music
The sound of music will be emanating from 
the gazebo in Gore Park starting at noon 
when Melissa Koehler takes the stage. Other 
performances are: 
p.m.: Joe’s Basement; 

5

: Joe’s Basement; 

Toy Show & Sale
Toys of the past & present featured at Lion’s Hall. 
Purchase the official Limited Edition Maple Syrup 
Bank. Friday 7 p.m. to 9:30 p.m. 
8:30 a.m. - 4 p.m. 

p.m.: Joe’s Basement; 

6

Shop the Mall & Eat up! 
Craft booths, vendors serving an assortment 
of goodies: apple fritters, baked goods, BBQ 

Flat-fee entry, good all day
$7/adult, $3

Snyder Arena
Dog ShowDog Show
The pooches of “Four Paws Flying” perform 

8

8:30 a.m. - 4 p.m. 

Mobile Sugar Shack
See what makes a winning maple syrup. 
Located in main lobby of the WMC.

8:30 a.m. - 4 p.m. 

7

Be amazed and amused by Bill Nuvo Illusionist. 
9

Tianna Woods performs at 9:15 a.m. & 1:45 p.m.

Enjoy a variety of styles at the dance show by 

Tianna Woods performs at 9:15 a.m. & 1:45 p.m. 10

Enjoy a variety of styles at the dance show by 
Encore Dance Studio. Show time: 3:45 p.m.

Snyder Arena - Upper Level

Enjoy a variety of styles at the dance show by 
Encore Dance Studio. Show time: 3:45 p.m.
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Elmira Insurance 
BrokersLimited
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Call to Order

MAP SPONSORS

PFestival
Information

Parking
$5.00/car

Accessible
Parking

# Event
Location

Accessible
Portable
Toilets

First Aid

Wagons

McLeod Arena
Antiques Show, Mennonite 
Demo and Craft Market
Discover antique treasures from vendors. Play 
“What is it? Contest.” Silent auction and 
handmade goods by skilled crafters.
Friday 6 p.m.–9 p.m., Saturday 8:30 a.m.–4 p.m.

WMC Community Room
Got Magic Tour
Three magicians combining their talents to 
entertain with comedy, escapes and close-up 
card tricks. One hour shows start at noon and 
2 p.m.

Outside WMC
Get Interactive
Tractors, Bouncy castles, Food trucks & more.  

Resting Place
Zion Mennonite, 47 Arthur Street. 8 a.m. - 3 p.m.

Old MacDonald’s Farm
See the animals, explore the straw maze and climb 
on the tractor in the buggy shed by the pancake 
tent. 8 a.m. – 4 p.m., $0.50 adult/child.

Go for a Pony Ride
Tots can take a ride around the ring on ponies that 
are just their size! Rides are $5/ride.

Hitch a ride on the Mini-Train
Give the legs a rest, catch a ride on South Street 
from the WMC Arena to Arthur St. $3/adult, 
$2/child, 2 & under free.

Train from Waterloo
Visit www.steam-train.org for tickets & departures.

Sugarbush Tour
Venture to a local working sugar bush by bus 
to experience how maple syrup is made. Not 
wheelchair accessible, see ticket booth for 
accessible directions. 9 a.m. - 3 p.m. 
$5.50/adult, 

poured over packed snow. Yum! 

Sugarbush Tour

$5.50/adult, 

2213

Parking
$5.00/car$5.00/car

AccessibleAccessibleAccessibleAccessibleAccessibleAccessible
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Maple Tap Farm is the 2017 Producer of the Year. 

Meet Flapjack! Balloon artist, face painter. At 11 
a.m. meet Frozen’s Elsa & Anna. 12:30 p.m. be 
one with the Force with Jedi and Sith. Disney 

Maple Tap Farm is the 2017 Producer of the Year. 
are just their size! Rides are 

Hitch a ride on the Mini-Train
Give the legs a rest, catch a ride on South Street Give the legs a rest, catch a ride on South Street 
from the WMC Arena to Arthur St. 
$2/child, 2 & under free.

12

/child, 2 & under free.

Train from Waterloo
Visit www.steam-train.org for tickets & departures.

Meet Flapjack! Balloon artist, face painter. At 11 
a.m. meet Frozen’s Elsa & Anna. 12:30 p.m. be 
one with the Force with Jedi and Sith. Disney 

$2/child, 2 & under free.

Train from Waterloo13

FESTIVAL MAP 2017FESTIVAL MAP 2017

Breast Feeding Comfort
Zone (8am - 3pm)

Starts at 7 a.m. Pancakes with maple syrup. 
/single 

Saw a Log Souvenir
Join the Venturer Scouts of the 1st Elmira Scout 
Group to test your sawing skills. Take your branded 
slice home as a souvenir! $2.

Events in the WMC
Flat-fee entry, good all day

Shop the Mall & Eat up! 
Craft booths, vendors serving an assortment 

slice home as a souvenir! $2.

Events in the WMC
Flat-fee entry, good all day
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St. Paul’s Lutheran 
French Toast 

Breakfast  served 
from 7am-Noon

PARK AVE. W.

S
N

Y
D

E
R

 A
V

E
.

LIONSLIONSLIONSLIONS
HALLHALL

4 SOUTH ST. W.

S
N

Y
D

E
R

 A
V

E
.

HALLHALL

12



18 | 2017 MAPLE SYRUP FESTIVAL

In-Kind Partners

Communications
Sponsor

Technology 
Digital Projection
Sponsor 

OnStage Programming
Sponsor

Electric Thursdays™
and Classic Albums
Live
Sponsor

 A SWEET TREAT FOR
EVERYONE IN THE FAMILY

PEPPA PIG’S BIG SPLASH
Wed, 19 Apr. @ 6PM

RIVERDANCE
Tue, 16 May - Wed, 17 May @ 7.30PM

WITH NIZAR IBRAHIM

SPINOSAURUS:
LOST GIANT OF THE CRETACEOUS

Wed, 31 May @ 7.30PM

DIG IN DEEP TOUR
Wed, 7 Jun. @ 8PM

BONNIE RAITT

Spinosaurus Model by Mark Thiessen

FARM • AUTO • TRUCK •INDUSTRIAL • ON-THE-FARM SERVICE

35 Howard Avenue, Elmira 519-669-3232 Monday - FridayMonday - Friday 8am - 5pm
Saturdays 8am - Noon

Where tires are a specialty, not a side line.

Call Us for Tires!Call Us for Tires!
•Passenger  •Commercial
•Light Truck  •Lawn and
•Agriculture    Garden

View our entire menu online at
jacksfamilyrestaurant.ca

The Finest and Freshest Family Restaurant
in Waterloo Region

Located beside the Farmer’s Market
and across from the Outlet Mall.
In the St. Jacobs Market District.

Breakfast, Lunch and Dinner. Fully Licensed.
Open 7 Days a week at 7am
20 Benjamin Rd, Waterloo, 519-746-4800
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consistency. 
“It is about knowing how to bring the syrup to a 

boil the right way and how to know when you are 
getting to the candy stage. You have to stop just 
before the candy stage,” he shares.

Some years, the final step of getting the candy-
like substance on the stick presented a challenge, 
however. 

“In a year like this, it can be extremely difficult 
because if you don’t put snow into a freezer stor-
age before, you are out of luck,” says McKee, adding 
that in warmer weather, making the taffy is a labour 
of love. “When it is warmer, the snow all disappears. 
If it doesn’t come back, you have to end up driving 
as far as you can, finding some hillside that is still 
in the shade, you dig away the dirty snow, you find 
some nice clean know underneath and fill up a big 
garbage bag the day before the festival. Then you 
have to put it into someone’s commercial freezer. It 
can be a lot of work to do just a little bit of taffy.”

To McKee, the maple taffy is one of the more 
popular stops along Arthur Street during the festi-
val and he thinks he knows why.

“I think it is just a tradition. When people try the 
taffy, everybody just becomes a kid. That is the 
most fun part, and the sweetest part of the day,” he 
says. 

The Optimist Club has their syrup-boiling fires set 
up in the traditional Gore Park location at the south 
end of the outdoor mall.

TAFFY: Huge labour of love to 
carry on this festival tradition
FROM  | 14

The smiles say it all. Be sure to visit the maple taffy making in Gore Park. #3 on the map.

LIKE us on Facebook

C A R R I E R S  V A N  L P
LAIDLAW

fax: 519.766.0437 / www.laidlawvan.ca

SEEKING
Open Board 
Company Drivers and 
Owner Operators!

1.800.263.8267
CALL TOLL FREE

If YOU have a Professional Attitude 
and a Desire to Succeed

Attention KEN ELLACOTT

• Operating mainly within a 1200 mi radius of the 
Toronto area • Home weekly • Satellite with 
In-Cab Scanning • APUs and Satellite Radio 
• Stable environment • Company Drivers can 
                                     take their truck home

$1.29 PER LOADED MILE
U.S. EAST SEABOARD

PER EMPTY MILE
ALL AREAS$1.16

$1.25 PER LOADED MILE
ALL OTHER AREAS

PER MIILE JAN17
FUEL SURCHARGE$.272

$0.46
TANDEM AXLE

PER MILE

COMPANY
DRIVER RATES GUARANTEED:

OWNER OPERATORS: TANDEM AXLE

kellacott@laidlawvan.ca

PER MILE$0.48
QUAD AXLE
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POWER PLUS+
MODEL: 1000W-50

Marty Long  519-749-5025
Maryhill, ON  | www.gartechinnovation.com

NO ONE WANTS THE UNNECESSARY
COSTS OF A WET BASEMENT!

* Allows sump pump to run for 2 days

• MAINTENANCE-FREE OPERATION
• SILENT OPERATION

S+
50

TS THE UNNECESSARYRYR
A A WWEE

Marty Long  519-749-5025
Maryhill, ON  | www.gartechinnovation.com

T T BBAASESEMMEENTNT!!

* Allows sump pump to run for 2 days

• MAINTENANCE-FREE OPERATION
• SILENT OPERATION

CUSTOM SUMP PUMP SOLUTIONS

• MAINTENANCE-FREE OPERATION• MAINTENANCE-FREE OPERATION

BACKUP 

WANTS THE UNNECESSARYRYR

POWER UNIT
SUMP

NO ONE WAWA

SSUMUMUMPP
PUMP FOR EVERY YEAR SINCE 1987, the 

Elmira Maple Syrup Festival’s 
rollout has included four wheels: 
a specially  commissioned toy car 
for festival lovers to bring home as 
a souvenir. 

This year’s off ering is a 1979 
Ford pickup truck. As with every 
souvenir car, the festival logo – it’s 
the 53rd outing – is emblazoned 
on the doors, but this year there is 
something diff erent on the truck-
bed cover.

“Usually we have a big red 
maple leaf on the tonneau when 
we choose a pickup truck,” says 
Doug McLean of the festival or-
ganizing committee. “This time, 
we wanted to celebrate Canada’s 
birthday.”

On the tonneau, the Canada 
150 logo takes center-stage, with 
a maple leaf designed just for the 
country’s milestone anniversary. 
The logo is made up of a rain-
bow of colours, with blues, reds, 
oranges, greens and yellows, and 
even a bit of purple in there, and 
underneath, it says Canada 150: 
1867-2017.

“We needed to celebrate the 

Enjoy the food 
& atmosphere, at 

the 53rd Annual
Elmira Maple

Syrup Festival!

33 Industrial Dr., Elmira
519-669-1591

Underground
Utility Contracting

CONTOUR
DIRECTIONAL
DRILLING LTD.

CONTOUR
DIRECTIONAL
DRILLING LTD.

374 Arthur St. S., Elmira T. 519.669.3390
F. 519.669.5786

We build the interior parts.

JOIN OUR GROWING TEAM
e-mail your resume to

TBAElmiraApplications@toyota-boshoku.com

An
automobile is made of

many different parts

PROUD TO BE PART OF 
WOOLWICH COMMUNITY
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SOUVENIR TOY CAR A 1979 FORD PICKUP, ALSO MARKS 150TH

This year’s toy collectible is the 1979 Ford pickup truck, available at the toy show and online at www.elmiramaplesyrup.com.

COLLECTIBLE / LIMITED EDITION SOUVENIR

For every year since 1987, the 
Elmira Maple Syrup Festival’s 
rollout has included four wheels: 
a specially  commissioned toy car 
for festival lovers to bring home as 
a souvenir. 

This year’s offering is a 1979 
Ford pickup truck. As with every 
souvenir car, the festival logo – it’s 
the 53rd outing – is emblazoned 
on the doors, but this year there is 
something different on the truck-
bed cover.

“Usually we have a big red 
maple leaf on the tonneau when 
we choose a pickup truck,” says 
Doug McLean of the festival or-
ganizing committee. “This time, 
we wanted to celebrate Canada’s 
birthday.”

On the tonneau, the Canada 
150 logo takes center-stage, with 
a maple leaf designed just for the 
country’s milestone anniversary. 
The logo is made up of a rain-
bow of colours, with blues, reds, 
oranges, greens and yellows, and 
even a bit of purple in there, and 
underneath, it says Canada 150: 
1867-2017.

“We needed to celebrate the 

150th year as much as we can,” 
said McLean. “We really think 
people are going to take one 
home as a souvenir of the fes-
tival, and of Canada’s birthday. 
That is what we are trying to 
do – to create something that 
has a general attraction to the 
public.”

The trucks are $48 each, taxes 
included, and all profit from the 
souvenir sales goes right back into 
the community. 

“All of the money that we raise, 
once we have paid our expenses, 
goes into the fund that is distrib-
uted in June to all of the com-
munity organizations that need 

it. That is where it all goes. It is a 
good cause,” said McLean. 

The truck can be purchased 
through the festival website at 
www.elmiramaplesyrup.com, 
or on festival day, Apr. 1, at festival 
headquarters, the Bank of Mon-
treal on Arthur Street, or through 
Woolwich visitor services. 

Enjoy the food 
& atmosphere, at 

the 53rd Annual
Elmira Maple

Syrup Festival!

33 Industrial Dr., Elmira
519-669-1591
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www.koebelhcm.com519-206-0336
CALL CONESTOGOBOOK APPOINTMENTS ONLINE

LOCALLY OWNED & OPERATED

Residential & Commercial
Sales, Service & Installation

 FURNACE & AIR CONDITIONER PACKAGES
 DON’T PAY FOR 12 MONTHS
 OTHER FINANCING OPTIONS AVAILABLE
 REBATES UP TO $140000

SSSPPPPSPSSPSSPS RING SRING SRING SRING SRING SRING SRING SRING SPRING SPPRING SPPRING SP PPPPRING SPRING SRING SPRING SRING SPRING S ECIALSECIALSECIALSECIALSECIALSECIALSECIALSECIALSPECIALSPPECIALSPPECIALSPSPRING SPECIALS

Health and Safety Training
  Emergency and Spill Response
  Confi ned Space Entry
  Fall Protection
  Hazwoper

Health and Safety Consulting
  Policy and Procedure Development and Review
  Workplace Health and Safety Audits & Inspections

730 Bridge St., Unit 3
Waterloo, Ontario  N2V 2J4
Tel: 519-747-5075
Fax: 519-747-4608
www.acuteservices.com

Acute
Environmental & Safety Services Inc.

On-Site Safety Services
  Confined Space Rescue
  Health and Safety Officers
  Health and Safety/Air Monitoring Plans

• DRAINAGE TILES & REPAIRS,
   CATCH BASIN, ETC.

• RETAINING WALLS

• FOUNDATION REPAIRS

DENNIS KUEPFER - MILLBANK - (519) 595-4362

• SPECIALIZE IN SEWAGE TREATMENT SYSTEMS

• INSTALL & REPAIR SEPTIC TANKS HOLDING

   TANKS & WEEPING BEDS 
• SEPTIC TANK PUMPING
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Maple syrup producers across the 
region have been tapping, boiling and 
bottling that liquid gold earlier than ever 
before this year due to a mild winter.

“Everybody that I know of is done tap-
ping. So that’s why we’re joking about 
changing the first tapping ceremony to the 
last tapping ceremony. Everyone is done 
tapping. Everybody in this region has prob-
ably had two or three good boils,” said Terry 
Hoover, president of the Waterloo-Welling-
ton Maple Syrup Producers Association.

Every year they tell the producers to be 
ready three weeks ahead and this season 
was three weeks ahead of schedule, so they 
ended up being a day late.

“The earliest I’ve ever boiled was the 
22nd of February and this year we actually 
boiled on the 21st. But then last year ended 
up being a normal year, so Mother Nature’s 
a strange animal,” Hoover said. 

They need a good freeze-thaw cycle to 
freeze the trees and night and get the sap 
flowing during the day. Four days in a row 
of warm weather is a no-go for tapping.

Dave Chapeskie, executive director of the 
International Maple Syrup Institute, says 
it’s still early in the season to assess what 
the 2017 season prospects are like, but the 

MILDER WEATHER BRINGS EARLY START TO THIS YEAR’S SEASON
MOTHER NATURE / PRODUCERS GET TO WORK EARLY

If you want to get into the spirit and tap a tree, backyard tree tapping kits are available on festival day as well as at the WMC and the Woolwich Township office.WEATHER | 24
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less than wintry weather could 
pose a problem.

“Southwestern Ontario and 
more southerly areas in the U.S. 
are starting to report because of 
the warm temperatures they’ve 
experienced in the early start up 
in some areas that it’s possible 
the crop will be not as good as in 
recent years, it would be impacted 
by the warmer weather patterns. 
That’s just preliminary predic-
tions right now,” Chapeskie said.

He notes people who use buck-
ets to collect sap, rather than tub-
ing and vacuums would be hurt 
most by the reduced sap fl ows.

“Those very warm tempera-
tures, which are not conducive 
to sap fl ow, if they extend over a 
signifi cant period of time they 
could hurt the sap runs and the 
production prospects. You want 
the frosty nights. Temperatures, 
the ideal pattern is something like 
fi ve degrees above during the day 
time and minus-fi ve during the 
nighttime,” Chapeskie said.

But so far Hoover says the sap 

seems normal. Usually a sugar 
bush averages between two and 
three per cent, but two years ago 
the fi rst couple of runs were really 
watery, and they were only one per 
cent. This meant they had to do a 
lot of boiling to turn it into syrup.

“If you do a good job boiling and 
all the equipment’s clean then the 
quality should always be good,” 
Hoover said.

He’s not sure how long the sea-
son will last for tapping, but with 
predictions of a cold March and 
April, they could be boiling all the 
way into May.

The lack of frost right now is 
their main concern, however.

“Normally there’d be one or two 
feet of frost on the ground at this  
time of year and all your roads 
buckle and all that fun stuff . Well 
then if we get a week of warm 
weather we don’t care because 
that foot of frost, the trees don’t 
make the buds pop, because 
they’re not growing yet because 
the roots are frozen, whereas 
this year with no frost, if we get a 
warm spell we could be in trou-
ble,” Hoover explained.

WEATHER: Have to get the sap out of the trees 
before the buds pop
FROM  | 23

JOIN US AT THE MARKET T  JOIN US AT THE MARKETT
2 1 9 1  A R T H U R  S T .  N  E L M I R A   

O P E N |  MONN-N -FRI  99-9 -6  |  SAT 88-8 -555555555  

LIKE US            FOLLOW USS  

 
S A V E $2 2  

On Maple Products when you visit our market during Festival. 

 Present this ad for discount & details. 
f l o r a l a n e f a r m . m a r k e ttt  

JOIN KETT

5199-9-66969-9--31544  #floralanefarmm 

B A K  E  R  Y   |   P  R  O  D U  C  E   |   P  I  E  |   F  L  O  W E R  SS  

We’ve got Maple Syrup!e Syrupe Syrupe Syru ! 
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In the name of tradition, lo-
cal maple syrup producers and 
politicians gathered on Dan and 
Heather Goetz’s Woolwich farm, 
Shady Grove, for the ceremonial 
first tapping of a sugar maple on 
Feb. 24. 

Elmira Maple Syrup Festival 
committee chair Drew McGovern 
welcomed the crowd and an-
nounced the winner of the fes-
tival’s maple syrup competition 
– Maple Tap Farm, for the second 
year running.

The festival will be buying ex-
clusively Maple Tap Farm syrup to 
serve at the pancake tent on Apr. 
1 – a benefit that comes with the 
win.

McGovern, as well as Woolwich 
Mayor Sandy Shantz, drilled a 
hole into a sugar maple at the 
front of the farm before hammer-
ing in a spile and waiting for it 
to drip into the festival’s red sap 
bucket. 

“The maple syrup industry 
here in this area is alive and well 
and we’re just happy to be able to 

FIRST TAP CEREMONIAL, AS  
SEASON WAS LONG UNDERWAY

SO IT BEGINS / MAKING IT OFFICIAL

CEREMONIAL TAP | 27

be part of it and wish you all the 
best in the coming season. And 
we’re looking for a little bit colder 
weather for you,” said Shantz.

Region of Waterloo Chair Ken 
Seiling said the region may be 
often thought of as just a high-
tech sector, but that’s clearly not 
the case.

“The agricultural sector is actu-
ally one of the biggest chunks of 
our economy here and the syrup 
industry is a big part of that. I 
hope you have a good season, 
we’re looking forward to our new 
syrup this year,” Seiling said.

This is the Ontario Maple Syrup 
Producers Association’s 51st year, 
which began because of a need to 
collectively work together.

“The maple industry con-
tributes over $60 million to the 
Canadian economy, close to 2,000 
direct jobs and over $12 million 
taxes to three levels of govern-
ment and we are growing by an 
average of five to eight per cent by 

Kitchener-Conestoga MP Harold Albrecht joined the ceremonial tree tapping at Shady Grove farm.
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year,” Hoover said.
Wellington-Halton Hills 

MPP Ted Arnott noted in his 
remarks it’s impressive to see 
an industry growing that fast 
and it’s exciting for the future 
of maple producers.

Maple is also the fi rst agricul-
tural group of the year, which 
no other commodity group can 
boast.

Kitchener-Conestoga MP 
Harold Albrecht fi nished 
off  the speaking portion of 
the event before guests were 
treated to a pancake and sau-
sage breakfast with plenty of 
the sweet stuff .

“Special congratulations 
to Maple Tap Farms, another 
good year. Thank you for your 
participation,” Albrecht said.

“And it’s great to see the in-
novative technology that’s be-
ing used to improve the qual-
ity and the quantity of maple 
syrup that’s produced.”

CEREMONIAL 
TAP: Annual event 
makes syrup season 
official in the region
FROM  | 25

THE PANCAKES YOU ENJOY on 
festival day will be smothered 
in syrup from Maple Tap Farm, 
deemed Producer of the Year for 
the second consecutive time.

The title, and the right to be the 
supplier to the Elmira Maple Syrup 
Festival, came courtesy of a taste 
test by renowned syrup judges Bev 
Campbell and Don Giffi  n. 

Andrew Sallans, one of the syrup 
makers at Maple Tap Farm, along 

SERVNG YOU SINCE 1958

FREE
DELIVERY

1205 King Street, N., 
St. Jacobs

FREE
DELIVERYRYR

Mon.-Fri. 7:00-5:00; 
Sat. 8-12 (Winter);
Sun. Closed

FREE
DELIVE

Mon.-Fri. 7:00-5:00; Mon.-Fri. 7:00-5:00; 
Sat. 8-12 (Winter);Sat. 8-12 (Winter);
Sun. ClosedSun. Closed

519.664.2226
519.664.3400 
Fax: 519.664.3889 

www.fairwaylumber.ca

PRODUCER OF THE YEAR / AND THE WINNER IS ...

MAPLE TAP FARM WINS TASTE 
TEST TO BE FESTIVAL SUPPLIER

with his wife Jennifer and father 
Wally, says a lot of hard work goes 
into making the perfect batch of 
syrup. Sometimes, though, he isn’t 
sure what they did to get that per-
fect colour and texture. 

“I can’t say for certain that it is 
anything that we do. It is just us-
ing best practices, our cleanliness 
and that kind of thing,” he said. “It 

WINNER | 28

Maple Tap Farm was named maple syrup producer of the year for the second year in a row in the Elmira Maple Syrup Festival competition. 
Andrew, Jennifer and Wally Sallans received the award from festival chair Drew McGovern and Waterloo-Wellington Maple Syrup Producers 
Association president Terry Hoover.

3685 Nafziger Rd., Wellesley | 519.656.24303685 Nafziger Rd., Wellesley | 519.656.2430

ENJOY OUR
HOMEMADE

SOUPS & PIES

LUNCH &
DINNER

SPECIALS

GIFTS
FOR ALL

OCCASIONS

Mon.-Wed. 6:30am-4:30pm; Thur -Fri 6:30am-8pm; Sat 7am-4pm

ENJOY OUR LUNCH & GIFTS
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(A division of Reist Industries)

100 Union St., Elmira

519.669.0524
www.woolwichrentals.ca

REGIONAL RD. #17 &
HWY #86 - ST. JACOBS

REGIONAL RD. #17 &
519-664-2400

ORIGINAL | PEANUTS • SNACKS • CHOCOLATES 

Our Crispy Potato Chip covered Peanuts, 
Extra Large Fancy Redskin, Extra Large 

Size Jumbo Cocktail and Swiss Chocolate 
confectionery products, etc…

AVAILABLE AT OUR ST. JACOBS LOCATION

HWY #86 - ST. JACOBS
www.picardpeanuts.com

is a very delicate process, at the 
scale that we do it on, though. We 
process about 800 gallons of sap 
every hour, so it can be tough to 
get a quality product and be very 
accurate on that scale.”

Earning the honour of the 
Elmira Maple Syrup Festival’s pro-
ducer of the year has given Maple 
Tap Farm a bit of a leg up in the 
market, as well. 

“It’s great. We get a lot more 
people tasting our syrup. I would 
always stress to people to always 
taste what you are buying. There 
are defi nitely diff erences between 
syrups,” suggested Sallans. “You 
can now fi nd our syrups in small-
er grocery stores, local shops and 
places like that. It just brings us 
more recognition.”

As producer of the year, Maple 
Tap Farm provides all of the syrup 
brought in to go along with the 
pancakes served at the festival. 
The order amounts to around 
160 gallons of syrup, or an $8,000 
order for the farm. 

The syrup Maple Tap Farm pro-
duces is considered to be amber 

grade, which Sallans says is the 
closest to the table syrup everyone 
knows and loves. Interestingly, 
the grade of a specifi c syrup – 
either golden, amber, dark or very 
dark – has nothing to do with the 
boiling process, and everything to 
do with weather. 

“Some years you get more dark 
syrup and some years, you get 
less. It has to do with the time of 
the year, the way the sap is fl ow-
ing in the trees and the lines and 
how warm it is. If you have a really 
warm spring, you will make a bit 
darker syrup,” he said. “It is going 
to take a lot of educating people 
on the new grades. A lot of people 
come and ask for light syrup, or 
medium, and we don’t have those 
names for it anymore.”

Maple syrup season may be over 
by the time the festival wraps up, 
but for Sallans and his family, the 
work continues all year round. 

“In the spring, we clean up, and 
then we have to start cutting wood 
for the next year,” he said. “It is 
non-stop.”

Maple Tap Farm syrup can be 
found as a vendor on the mall.

WINNER: Have to get the sap out of the trees 
before the buds pop
FROM  | 27
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WINNER: Have to get the sap out of the trees 
before the buds pop

EARLY DAYS / KEEPING STOCK OF THE TRADE

MAPLE SYRUP’S LONG HISTORY ON DISPLAY AT ST. JACOBS MUSEUM
If you’re looking for a way to 
start or finish your maple syrup 
festivities, consider taking a slight 
detour to the Maple Syrup Muse-
um of Ontario, located in down-
town St. Jacobs.

Created in 1985, the museum 
features all sorts of historical 
equipment for making maple 
syrup and other maple products 
such as maple candy and butter.

The museum is self-guided, but 
operator Albert Martin is often 
there to answer any questions and 
recount his own maple syrup-
related stories.

“The museum, all these years, it 
does bring people in,” Martin said.

The museum used to be located 
on the third floor of 1441 King 
St. N. in St. Jacobs, but has since 
moved to the basement to share 
the same space as the St. Jacobs & 
Aberfoyle Model Railway. 

The museum includes artifacts 
such as antique servers and sugar 
molds, rare wood and metal spig-
ots used for collecting sap, sap-to-
syrup evaporators and early birch 
bark containers used for gathering 
sap. Many of them are displayed 

within a replica sugar shanty. 
“Some have donated them and 

some were bought. That was back 
in the mid-80s when it opened 
up,” Martin explained.

There’s a display of spiles – 
sometimes referred to as spouts 
or spigots – that were originally 
handmade from sheet metal or 
whittled wood. They’re now made 

from aluminum, plastic or cast 
iron.

One of the items they bought is 
a large wooden collecting tank, 
which is no longer used for syrup 
production. They also bought 
some of the older buckets to dis-
play, while others were given to 
the museum.

“In the early years there were 
more tourists, but I’ve seen al-
ready people get flocking in there 
like a herd of cattle,” Martin said.

On display is a slab of wood 
from a maple tree cut down in 
Wellesley Township.  It was 130  
feet tall and 46.7 inches in diame-
ter. It was believed to be Canada’s 
tallest maple tree.

They often get many people vis-
iting the museum on Tuesdays in 
the summer when the St. Jacobs 
Farmers’ Market is open.

“Even this past winter, if it’s a 
nice Saturday, it’s amazing how 
many came down. Not a lot, but a 
surprising amount,” Martin said.

The museum is open year-
round, Monday to Saturday 10 
a.m. - 6 p.m. and Sunday 12-5:30 
p.m. 

Albert Martin operates the Maple Syrup Museum of Ontario located in St. Jacobs.
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COOKING WITH MAPLE SYRUP / BY CHEF DIERRE ACHESON

TASTE THE LOCAL FLAVOUR OF ELMIRA AND AREA

www.annamaes.ca

4060 Line 72 MILLBANK, ON
TEL: (519) 595-4407     FAX: (519) 595-4437

Sorry, No Credit Cards
Take Out Available

Visit our website for more information & to see 
our rotating 5 week EVENING meal schedule. 

THE SAP IS RUNNING and the 
trees are tapped, the longstand-
ing tradition of producing maple 
syrup having begun early this 
year. 

The maple trees in the cold of 
winter store starch in their roots 
and trunks. As the weather begins 
to warm, the starch is converted 
into sugar rising up, sweetening 
the sap for spring.  

This labour of love gives us the 
joy of sweet sticky syrup on pan-
cakes, French toast, waffl  es and 
crêpes for breakfast. A chef and 

baker can use this versatile ingre-
dient for balancing acidic fl avours 
in vinaigrettes, sauces, enhanc-
ing soups, fl avouring chicken and 
pork.  

The natural sugars are easier 
for our body to digest. The sweet 
stuff  also provides calcium, potas-
sium and magnesium, perfect 
for sweetening tea, almond milk, 
coff ee or lattes.   

In our busy kitchen we don’t 
reach for the cheapest ingredient; 
more often it is the best ingredi-
ent to do the job. Our maple syrup 
is produced by West Montrose 
Maple Products located just 
outside of Elmira, as we feel it’s 
important to have a relationship 
with the local farmers. The quality 
and fl avour of their syrup directly 
relates to the success of our bak-
ing and catering.  

The same can be said for the in-
gredients we use from other sup-
pliers from locally roasted coff ee 
– Eco Café – to the organic meats 
and produce from sustainable.
ca. This region is full of creative, 
committed individuals ready to 
make the off erings on your plate 
fl avourful and memorable. Our 

little food shop in downtown El-
mira features products from many 
local businesses for you to try.  We 
are looking forward to another 
tasty Elmira Maple Syrup Festival. 
See you then. Happy cooking! 

 

ECO CAFÉ’S MAPLE 
PECAN BISCOTTI
1\2 Cup softened butter
½ Cup sugar
½ Cup brown sugar
¼ Cup maple syrup 
2 eggs
1 teaspoon vanilla 
3 Cups all purpose flour
1 Tablespoon cinnamon
1 teaspoon ground ginger
2 teaspoons baking powder
½ teaspoon salt 
½ Cup toasted pecans 

MAPLE GLAZE 
1 Cup of icing sugar
1 Tablespoon maple syrup 
1 teaspoon vanilla 
1 teaspoon cinnamon 

Preheat oven to 350 F. Line bak-
ing pan with parchment paper.  

In a large mixing bowl, cream 
together butter and both sugars. 
Add eggs one at a time and then 
drizzle in syrup and vanilla.  

In another bowl, combine fl our, 
cinnamon, ginger, baking powder 

and salt.
Add to the creamed butter mix, 

slowly, try not to over mix. Once 
the mix is close to being com-
bined add the chopped pecans.  

Shape into a rectangular log 
about 2” high. Bake in oven for ap-
proximately 50 minutes or until 
fully baked. 

Once cooled enough to slice, 
cut into 1” thick slices. Place back 
on parchment lined tray, bake for 
approximately 20 minutes at 325 F 
until the pieces are dry and crisp.  

Remove from oven and allow to 
cool.  

To make glaze: Whisk together 
to combine icing sugar, cinna-
mon, maple syrup and vanilla. 
Stir together and drizzle over the 
cooled biscotti. Serve with your 
favorite hot beverage.  

Recipes found online: www.observerxtra.com

Find this recipe and more 
Maple Recipes online:

• Eco Café’s
Maple Pecan Biscotti

• Maple Ginger and 
Sriracha Bacon Lillipos

• Roasted Chick Pea and 
Vegetable Quinoa Salad
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• Local Ingredients Ing Ing
• Casseroles
• Soupsup
• Bakingg
• Sandwiches
• Custom Cakes
• Catering

nts

“Celebrating with Maple Syrupating with Maple Syrupating with Maple Syrup
Fresh Baking, Soups & More!”

Serving Elmira, Kitchener, Waterloo, Cambridge, Guelph & Surrounding Areas.ving Elmira, Kitchene aterloo, Cambridge, Guelph & Surrounding Areas
83A Arthur St. S., Elmira  |  519-669-0374  |  neverenoughthyme@bellnet.ca

Visit our food shoppe or order online at www.neverenoughthyme.ca

HOME OF THE WOODSTOCK FAIR & THE WOODSTOCK HOME SHOW

Owned & Operated by the Woodstock Agricultural Society,
A not-for-profit organization 

For more information contact
519-537-8212 or email

info@woodstockfairgrounds.com

CHECK OUT THE
FARMERS’ MARKET

SATURDAYS 7AM-12NOON

FACILITIES FOR
ANY EVENT!

www.woodstockfairgrounds.com

Located at 875 Nellis St., Woodstock

Support the Agricultural Society by becoming a
member. Many volunteer opportunities available.

since 1836

Renting Space for 
Corporate Meetings, Agm's, 

Trade Shows, Receptions, 
Festivals, Fund Raisers, 

Auctions, Buck And Does 
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ST. JACOBS

AND APPLIANCES

Monday - Friday 8 to 6  
Sat 8 to 5 • Sun 12 to 5

ST. JACOBS HOME FURNITURE
1421 KING STREET NORTH,  
DOWNTOWN ST. JACOBS 519.664.3301

75 ARDELT PLACE, KITCHENER, ON N2C 2C8           |       1.855.4MY.BINS      |      www.rctbins.ca  

519-502-7258 

FRI. NOVEMBER 3, 2017
SAT. NOVEMBER 4, 2017

STRATFORD ROTARY COMPLEX
353 McCarthy Rd., Stratford, ON

Friday, November 3
Open House at 5:30 - 8:30pm

Saturday, November 4
Auction 9:00am to mid-afternoon

Quilt Auction at 1:00pm

For More Information519-595-7000

QUILT AUCTION
24th ANNUAL

& benefit sale
Crafts | Baked Goods | Furniture | New Items

www.gospelechoesauction.ca



St. Clements
Heart & Home

See Our Cabinet Specialist 
Milton Friesen for your 
custom kitchen design. 

Let his 20 years 
experience work for you!

NOW OFFERING

Tel: 519-699-5411  •  1011 Industrial Crescent St. Clements, ON

Custom 
Kitchen 
Cabinets

Website: heartnhome.ca

Floor 
Coverings

Blinds & 
Draperies

Sico Paint

Quality & Value Since 1995 Email: milton@heartnhome.ca

In Home 
Interior 
Decorating 
Service 

Website: LetUsFloorYou.ca 

SAVE
$500

ON ORDERS 
PLACED BY 
April 30, 2017

Minimum order of 
$5,000 required.
Some restrictions may apply. 
See store for details.
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SATURDAY,  APR IL  1 ,  2017  |  7AM

There’s SEW much more at LEN’S MILL STORESThere’s SEW much more at LEN’S MILL STORES

• Fabrics and sewing supplies from around the world
• The area’s most extensive yarn selection

• Notions, Yarn, Sewing and Craft Supplies for all your Special Projects
• Upholstery, Vinyl, Fashion Fabrics and Drapery

• Brand Name Clothing for the entire family
• Socks and Under Garments

• Basic Housewares and Linens

AT FACTORY OUTLET PRICES!AAT T AT AAT A FFAAFAFFAF CCACAACA TTOOTOTTOT RRY Y RY RRY R OUOUTTLLEET T PPRIRICECESS!!

Come Visit One Of Our
11 Locations

BARRIE • BRANTFORD •  CAMBRIDGE • GUELPH •  HAMILTON
HAWKESVILLE • LONDON • PORT DOVER • TORONTO

WATERLOO •  WOODSTOCK

$$
$ $

COUPON
COUPON

9:30am
 - 5:30pm

 - TODAY ONLY - Saturday, April 1, 2017

QUILT BATTIN
GS

50%
 OFF

Len’s Already
Low Regular Prices

OVER A DOZEN TYPES & SIZES TO CHOOSE FROM
COTTONS • POLYESTERS • BAM

BOOS • BLENDS
62” TO 108” W

IDE & PRECUT PACKAGES
ALL 11 LOCATION

S  • W
HILE QUAN

TITIES LAST
W

e reserve the right to lim
it quantities per custom

er

NEW!

GTA

YEARS

CELEBRATING

WWW.LENSMILL.COM WWW.LENSMILL.COM
Follow us on
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