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Maple Syrup: The Thousand-Year-Old Recipe (1 of 2)

Name:





Date:

1. Define the term recipe. 

2. Why is this called the “Thousand-Year-Old Recipe”?

3. What two trees produce the best sap for making maple syrup? 

4. Why do other maple trees not produce good sap?

5. What two main products come from sap? 

6. What did Europeans use as a sweetener before maple syrup?

7. Explain the following terms:

a. maple moon month
b. sugaring off period
c. sweet water
8. Why is maple syrup an expensive product? 
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9. Complete the following chart to compare First Nations, early European, and present-day methods of collecting, carrying, and boiling sap to make maple syrup. 

	
	First Nations
	Early European
	Present Day

	Collecting sap


	
	
	

	Carrying sap


	
	
	

	Boiling sap
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