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Overview:   This report documents the activities of the Saint John’s Maple Syrup operation 
during the 2018 season.   Saint John’s began making syrup in 1942, making this season the 76th 
year.  In the early days, the monks and their friends would make syrup every two or three 
years.  Since about 2000 when the Outdoor U program became co-partners, the operation is 
run on an annual basis.  In 2018 we installed 1589 taps, produced 251 gallons of syrup and 
welcomed more than 3,100 visitors, volunteers, and students to operation.  Though we only 
made an 84% crop, by any other measure the Saint John’s Maple Syrup Operation was a huge 
success and truly reflects the Benedictine values that characterize our institutions.  
 
Staff:  Br. Walter Kieffer, OSB, was the leader of the operation.  He was assisted by the Core 
Crew (Gary Gillitizer, Jean Lavigne, Al Meiers, Bill Mock, Stephen Saupe, and Dan Weber), as 
well as Darrell Ashfield, Mark Ludowese, Jim Preusser, Harold Zip, and a host of other 
volunteers (Figures 36-39).   Saint John’s Outdoor University staff members – Sarah Gainey 
(Figure 35), Kyle Rauch, Jenny Kutter, Ashley Walker, and John Geissler – provided additional 
support.   
 
At least 144 volunteers including students, faculty, staff, and friends joined Br. Walter and the 
crew.  These volunteers collectively donated more than 1165 hours to the operation (Table 4).  
The hours are self-reported by the volunteers in our online database.  The motivation for 
volunteers to keep track of hours is that they are rewarded for their participation by receiving 
an amount of syrup proportional to how much time they donate.  Adding together the time 
worked by the Core Crew and other volunteers, at least 1771 hours went into the production of 
Saint John’s Maple Syrup during 2018 (Table 4). 
 
Organizing a large group of people can be a daunting task, but the Outdoor University staff does 
an amazing job.  Quite a few email and text messages are exchanged between the crew to 
arrange activities.  To alert the public, Sarah maintains a blog and sends regular “Maple Syrup 
Updates” by emails to volunteers who have signed up to be on the distribution list.  To 
encourage volunteers to read the updates, Sarah includes informational and entertaining 
“Snippets.” (Table 11).   
 
Outdoor U made buttons again this year for all participants/volunteers.  This year, the buttons 
were craft paper brown and designed by Ella Grote and AnnMarie Backstrom.  Past button 
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colors and designers are summarized in Table 13.  Steve created a framed display of past 
buttons (Figure 1).   
 
Tapping:  Motivated by beautiful weather (40+ F), on Valentine’s Day Br. Walter, Gary, Jim and 
Steve tapped the 3/16th gravity vacuum pipelines on the east side of the dam (Figures 8 & 9).  
Three lines with 49 taps were installed.  On Feb 16, Br. Walter, assisted by Dan, Steve, and Amy 
Saupe finished the remainder of the pipelines in the Hollow and North Point and also tapped 
about 125 drops in No Name Plus.  
 
The rest of the taps (excluding the educational ones) were installed on Tapping Day – Feb 24 
(Figures 3 & 4).  Kyle prepared the Tapping Day plan (Figure 5).  Tapping crew leaders (Figure 6) 
met at 9 AM for a training session by Kyle.  Steve provided a little assistance.  Leaders were 
provided with tapping instructions including a handout documenting correct procedures (Figure 
2).  After the training, everyone had lunch at the Refectory and then returned to meet the 
volunteers/participants.  Each Tapping Crew was assigned to tap a different section of the 
sugarbush (Figure 5 & Appendix 4).  As usual, one of the highlights of Tapping Day was Br. 
Walter’s traditional prayer (Figure 7, Appendix 3).  About 120 volunteers and crew participated 
(Table 4, Figures 10 & 11).  It began to snow heavily just as tapping was completed.  This made 
visibility difficult.  As a consequence Kyle inadvertently backed into a tree and shattered the 
rear windscreen of his Jeep (Figure 12), which earned him a nomination for a Sap Award (see 
below). 
 
It was another early year for tapping.  If you consider that Br. Walter and helpers first installed 
some pipelines on Feb 14th, this ties for the earliest we’ve ever tapped.  However, even if we 
use Tapping Day (Feb 24th) as our first date of tapping, this was the second earliest tapping date 
on record.   
 
By the end of the season, a total of 1589 taps had been installed.  These included: (a) six 3/16th 
gravity vacuum lines:  Dam 1 – 8 trees, 13 taps; Dam 2 – 5 trees, 9 taps;  Dam 3 (closest to I94) – 
18 trees, 27 taps; Hollow East – 13 trees, 22 taps; Hollow West – 10 trees, 16 taps; North Point 
– 10 trees, 15 taps (Figures 15 & 16); (b) drop pails – 5/16 plastic spiles connected to a three-
foot 3/16 dropline. (Figure 13); (c) five gallon pails hung on trees (Figure 14).  These were the 
most common collection method; and (d) bags and holders – primarily used in the education 
areas.  Anecdotally, it appeared that there was considerably more squirrel damage on the bags 
this year than last year.   
 
Sap flow data from each of the four collection methods are being analyzed to determine their 
effectiveness.  Table 14 compares some of the pros and cons of the 3/16th vacuum lines and 
drop pails.  It was necessary to periodically check the gravity vacuum lines to insure that there 
were no leaks (Figures 15 & 16). 
 
Pulling Taps/Clean Up:   The taps were pulled beginning on April 29th.  The job was finished the 
next day (Apr 30).  This was the latest date on record that taps were ever pulled.    
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Clean-up was made easy with the official “Walter Washer” bucket cleaner (Figures 17 & 18).  A 
washing station was set up in which the dirty buckets were first given to a prewash person who 
did a quick scrub to remove mold.  The bucket was then passed to the next person who put the 
bucket on the mechanical washer.  The clean bucket was then rinsed and sanitized, and stacked 
to dry.  Amazingly, all of the buckets – roughly 1000 – were washed in a single day! (Figure 19) 
 
To bring the buckets back to the sugar shack at the end of the season, the buckets are typically 
stacked together and the stacks hauled on a trailer pulled by a tractor.  One drawback of this 
method is that the buckets tend to stick together and are hard to separate for washing.  This 
year, Br. Walter and crew designed and built a “Bucket Cage” to haul the buckets (Figure 20).   
The cage was an 8-foot tall fenced area on a trailer.  A tractor hauled the cage into the 
sugarbush and the buckets were tossed into it much like a game of basketball (Figure 21).  It 
required about 2.5 trips to bring in all of the buckets in the cage (Figure 22).  Once at the shack, 
the cage was backed up to the washing station, the back door opened and the buckets removed 
and handed to the washers. 
 
Sap Production:   Sap production records, as is tradition, were maintained on scrap wood 
(Figure 23).  The 2018 data are summarized in Tables 1, 3, & 5.  Sap data for all years for which 
we have records are summarized in Table 6.   
 
Though we tapped early (Feb 24th), our first recorded sap collection didn’t occur until March 
17th, three weeks later (Figures 23 & 24, Table 5).  After Tapping Day the weather turned cold 
and sap flow stopped.  As a result, the first sap collection was March 17th, which coincidentally, 
is the historical average first date of sap collecting (Table 7).   Overall, our records show that 
there is a trend toward earlier sap flow (Figure 26). 
 
The last sap for the year was collected on April 29th, which is latest date on record.  This is 2.5 
weeks later than our historic average date for last collecting sap (April 11th) (see Figure 23; 
Tables 5, 6 & 7).  Figure 24 compares sap flow this year with the previous season (2017).  It 
clearly shows that this was a much later year.  Figure 25 shows sap flow on various dates from 
all seasons.  The usual peak sap flow occurs in late March and early April. 
 
Considering the early tapping date and late tap-removal date, it made for a long season – 43 
days from first to last sap collection. It was 73.4% longer than our historical average (24.8 days; 
Table 7).  Typically, a long season translates into more days on which sap is collected (Figure 28) 
and ultimately more sap and syrup (Figure 27).  Unfortunately, it was not true this year.  
Though it was a long season, there were only 14 days on which we collected sap, which is only 
13.9% more than average (12. 4 days).  This difference reflects the long cold winter we 
experienced this season.   
 
A volume of 8715 gallons of sap was collected (Tables 1, 3, & 5).  The largest daily sap collection 
during the season was 1705 gallons on April 19th (Table 1).   Based on the number of taps, it 
was a lower year for sap production.  We collected 5.5 gallons of sap per tap compared to our 
average of 7.3 (Tables 1, 5, & 6), or in other words, about 25% less sap than expected. Perhaps 
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the most important reason for the lower sap yield is the weather.  As noted, there were few sap 
collection days.   
 
Syrup Production:   Syrup production data were, like sap data, recorded on a scrap board 
(Figure 29).  Based on these data we produced 263 jugs of syrup (Tables 2, 5 & 10) that went 
into the cellar.  Since we bottle into a mixture of various-sized containers (gallon, three-liter, 
four-liter), this equates to 251 gallons of syrup (Table 10).  In other words, this year we 
produced about 5% fewer gallons of syrup than the number of jugs that were bottled.  The 
actual difference between the number of jugs and gallons is due to the types of containers 
used.  Last year (2017), we used a greater proportion of three-liter containers which meant the 
difference between the number of jugs and gallons was even greater (9.3%). 
 
Historically, we have based our production statistics (see Table 6) on the number of jugs/gallons 
of syrup that are put into the cellar by the end of the season.  However, we know that we 
always make more syrup than is reflected in this total because syrup is used at festivals, eaten 
by volunteers, and served to visitors and school groups.  It is hard to know exactly how much 
more syrup we make than our records reflect, but this year Br. Walter estimated that we 
actually made 281 gallons.   
 
We have had to replace the rubber valve in the fitting between the sap pan and syrup pan 
several times.  To solve this problem, Br. Walter suggests the valve between the two pans 
should not be opened until after the sap is hot and boiling.   
 
We had a major problem with Big Burnie.  When the evaporator was flooded for the first time it 
sprang a leak – actually, dozens of them (Figure 30).  There were holes along the sides of the 
sap pan as well as on the flues (Figure 31).  Some of the holes were even the diameter of a 
pencil (Figure 32).  We’re not sure what caused the leaks.  Like the little Dutch Boy with his 
finger in the dike, toothpicks worked reasonably well to plug the visible leaks.  An old 
syrupmaker trick is to add a little corn meal to the sap in the pan.  The corn meal presumably 
settles to the bottom, expands and plugs holes in the flues.  This, too, worked surprisingly well.  
Unfortunately the syrup we produced tasted like corn bread and was extremely thick and 
couldn’t be filtered.  This syrup is counted in our production totals (see batches 1 & 2, Table 5 & 
Figure 29).  Br. Walter took it to use in the monastic dining hall.  Unfortunately, the corn meal 
and toothpick fix was only temporary.  The pans continued to leak.  Coupled to the fact that no 
one wanted to make unfiltered syrup that tasted like corn meal, it became quickly apparent 
that we needed a better solution. 
 
Whether by luck or divine intervention, on the day we first discovered the leaks, Bob Craven an 
SOT student who also works at Northside Welding, happened to be on a tour of the operation 
with his daughter’s class.  He learned about our problem and said that he could fix the holes.  
We drained the evaporator, removed the sap pan, and then loaded it in Br. Walter’s pickup 
truck.  Two days later we were back in business.  Bob fixed over 100 holes!  Best of all, his 
outstanding work only cost a few gallons of syrup.  Although we were able to use the pan for 
the remainder of the season, it must be replaced by next year.  
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Was it a Good Year?  No, maybe, yes.  Seasonal syrup production was below average.  Typically, 
we make about three-quarters of a quart of syrup per tap (Table 5).  Since there were 1589 
taps, if it was an average year we should have made 298 gallons of syrup (= 1589 x 0.75).  
However, this year we only made 251 gallons of syrup or 0.63 quarts of syrup per tap (Table 5).  
Thus, our crop yield was only 84% of expected.  Even though our syrup yield was 16% lower 
than expected, this is actually good considering we had a 25% reduction in sap this year (see 
above).  
 
What saved our season is that the sugar concentration of the sap was higher (2.5%) than usual 
(2.2%; see Table 6).  The higher the sap sugar concentration, the less sap that is required to 
make a gallon of syrup.  Though our calculated season average sugar concentration was 2.5% 
(Table 5), every time we actually measured the sap sugar concentration it was even higher, 
going as high as 3.4% (see Figure 23).  The high sugar concentration helped to increase our 
syrup yield even though our sap volumes (5.5 vs 7.3 gal sap / tap) were lower than usual.  As a 
result, this year the sap/syrup ratio was just 34.7 compared to our average value of 40.1 (Figure 
5).   
 
So, was our season successful?  No, if you only consider syrup yield.  Maybe, if you consider 
how much syrup we made with a defective sap pan.  Definitely yes – based on how many 
volunteers, school groups and others visited the operation and experienced this Benedictine 
tradition (see below). 
 
Syrup Analysis:  We save a sample of every batch of syrup that is bottled during the season.  
This year we bottled on 33 occasions and remembered to save samples from 26 of them (Figure 
32).   These samples were analyzed for quality in four main areas – clarity, color, density and 
flavor.   
 
The clarity of syrup this year was very good.  All of the samples were clear and did not have any 
debris or other foreign materials.  This reflects improvements in our procedures when filtering 
the syrup as well as the fact that this year there appeared to be comparatively less sugar sand 
than in the past.   
 
Maple syrup is sorted into grades based on color (and flavor).  The four grades are golden 
color/delicate flavor, amber/rich, dark/robust, and very dark/strong.  Based on color, this year 
we only made amber/rich and dark/robust syrup (Figure 33). 
 
Maple syrup should have a density of 66 – 68.9% sugar.  The majority of our samples fell within 
this range (Figure 34).   
 
Finally, Saint John’s maple syrup tastes delicious.  Only two or three had an off-flavor of 
butterscotch.   
 
In short, Saint John’s maple syrup is excellent.   
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Sweet Predictions Award:   Each year the Crew has a contest to predict the winner of the 
amount of syrup we will make.   The entries are listed in Table 12.  Although controversial, if we 
assume the winner is the person who guesses closest to the number of gallons listed on our 
record board (Figure 29) and that are put in the cellar, then the winner of the Sweet Predictions 
Award for 2018 is Mark Ludowese.  Congratulations Mark!  A listing of past winners is given in 
Table 9. 
 
Festivals & Celebrations:   We hosted two festivals this year (March 24, April 7).  The Outdoor U 
staff created beautiful ads to promote the festivals (Figure 43).  Johnnie/Bennie Media also 
included segments about the festivals in their broadcasts (Figures 41 & 42). Though the 
weather was a little cool, the turnout was excellent.  Over 1,300 visitors, staff and volunteers 
joined us (Table 4).  Visitors could take a horse-drawn carriage ride, tap a tree, collect sap, have 
a maple sundae, or tour the sugarhouse.  Kyle, Jenny and Sarah (Figure 35) did an outstanding 
job organizing volunteers and events.  However, for inexplicable reasons, Sarah assigned Gary 
to be the “Lead” sugarhouse tour guide.  Perhaps it is because, according to Gary, a visitor 
described his presentation as “riveting” (Figure 36).  He was ‘assisted’ by Jean and Steve, who 
Sarah decided needed multiple name tags (Figure 37).   
 
CSB alumnae and maple syrup volunteer, Mary Gondringer, took some wonderful images of 
one of the festivals (Figures     ).  
 
Students from BIOL201 staffed the informational booths this year.  They worked with Kyle and 
Carol Jansky, CSB|SJU Biology Department, to create posters about assorted aspects of the 
syruping process.   
 
We strive to have both of our evaporators running for the festivals.  Because of the cold 
weather, on the day before the second festival we had no sap.   To avoid cooking water, Br. 
Walter and crew removed ice from the barrels, hauled it to the powerhouse to thaw, pumped 
the thawed sap into the tanker, and returned it to the sugarhouse to use to run both Little Larry 
and Big Burnie for festival visitors. 
 
The last issue of The Record (May 5, 2018) published a bucket list of the “100 Things every 
Bennie and Johnnie should do.”  Attending a maple syrup festival was listed at #78.  
 
Publicity/Honors:   Articles and publications about the 2018 Saint John’s maple operation 
include the following: 
 

 Anon. (2018) Abbey eNews March 2018 (sent March 20, 2018).  see Figure 40.   
 

 Anon. (2018) Variety. 3. Campus Commotion.  Maple Syrup Festival.  The Record.  March 
23, 2018.  p 4 (Variety). 
 

 Anon.  (2018)  Abbey Banner.  Sugarbush image captioned, “On 28 February Brother 
Walter Kieffer reported that the 2018 maple syrup season was underway as 1400 taps 
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were inserted in hundreds of Saint John’s maple trees.  Spring, p 35. 
 

 Anon. (2018) Sticking to tradition (photo-essay).  The Record. April 13, p 7. 
 

 Anon. (2018) The Record’s CSB|SJU Bucket List: 100 Things every Bennie and Johnnie 
should do.  The Record.  May 4, p 7. 
 

 Anon. (2018).  Video on Saint John’s Maple Syrup Festival earns former Johnnies award.  
Community Newsroom.  CSB|SJU.  April 17, 2018.  Available at: 
https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&
utm_campaign=2017%20Events. see Figure 46 
 

 Anon. (2018).  Maple Syrup Harvest.  Abbey e-News.  May 17, 2018. 
 

 Johnnie Bennie Campus News (2018) Learn more about the Maple Syrup Festival and . . . 
Johnnie/Bennie Media.  March 19, 2018.  see Figure 41.  Available at: 
https://www.youtube.com/watch?v=gI8MvFx01ss.     
 

 Johnnie Bennie Campus News (2018) Learn more about the Maple Syrup Festival and . . . 
Johnnie/Bennie Media.  April 17, 2018.  see Figure 42.  Available at: 
https://www.youtube.com/watch?v=zLYg3FVYPpc. 

 

 Vos, Liz (2018) Sweet experience.  Kindergarteners learn the process of making maple 
syrup.  The Albany Enterprise.  120 (14): 1, 2.  Wednesday April 4.  This piece featured 
Outdoor U student naturalist Ella Grote in a cover photo.   

 
Last year, SSQTCH Creative, a group three Johnnies (Ian Fritz, Conor Murphy, Patrick Reagan) 
created a video about the Saint John’s Maple Syrup operation (available at: 
https://www.youtube.com/watch?v=cfpJ8fkkHZM).   On April 13th, the video won the “Upper 
Midwest Emmy® Chapter/Foundation Student Crystal Pillar Award” (Figure 46).  
Congratulations Ian, Conor, and Patrick! 
 
As a fun aside, the family of retired Outdoor U director, Tom Kroll, makes maple syrup in the 
Long Prairie area.  They were featured in a movie that was made by an Alexandria radio station 
(https://www.youtube.com/watch?v=Tfo_QeWpvY4). 
 
Maple Sap Award:   Nominees for the 2018 Maple Sap Award were:  (1) Dan & Gary – They 
received a joint nomination for their inability to use a key to open the machine shop door; (2) 
Kyle – for backing into a tree on Tapping Day knocking out his rear windscreen (Figure 16).  As 
Jean noted, Kyle’s jeep learned what happens “when maples tap back;” (3) Br. Walter – for 
talking so long to a parent chaperone on a field trip that he missed the departing school bus; (4) 
Sarah – for having the parking brake on as a group of nearly a dozen tried to push her out of a 

https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&utm_campaign=2017%20Events
https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&utm_campaign=2017%20Events
https://www.youtube.com/watch?v=gI8MvFx01ss
https://www.youtube.com/watch?v=zLYg3FVYPpc
https://www.youtube.com/watch?v=cfpJ8fkkHZM
https://www.youtube.com/watch?v=Tfo_QeWpvY4
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slippery parking space at the first festival (Figure 45); and (5) Steve – for breaking a 
hydrometer.   
 
As tradition, the previous year’s winner, Gary, had the honor of naming the winner.  Gary wisely 
selected Sarah for the 2018 Sap Award (Figure 44, Table 8).  The crew greeted his decision with 
unanimous approval. 
 

Education & the Community-at-large:  As always, the Saint John’s Outdoor University provided 
a variety of educational opportunities and experiences.  In addition to the festivals described 
above, this year the operation hosted just over 1,400 preK – 12th grade students on maple 
syrup field trips (Table 4).  This is the most in a season we have ever served!  As an example of 
how busy the sugarhouse is, during the week of week of March 18-24 there were 17 scheduled 
tours of the operation (Figure 47).   
 
In addition, there were 276 CSB|SJU students who were given tours of the operation.  This 
includes 12 introductory biology labs (BIOL201), 3 FYS sections, and 2 student organization (IWL 
and I-LEAD).   As a visual aid for teaching, Steve donated to the Outdoor U a maple board 
showing a spile and the non-conductive wood that develops in response to the injury (Figure 
53).   
 
To promote the operation, the Outdoor U sponsors a series of fun campus activities including: 
(a) Maple syrup @ Brinner (CSB Gorecki), (b) maple sundaes at the Reef, (c) PRP-sponsored 
Flapjack Friday at Sexton bus stop, (d) syrup shots at Br. Willies open mic night, and (e) maple 
syrup lattes offered at the Schu and Clemens coffee shops.   
 
If we add up the number of volunteers and core crew members and festival participants and 
students (Table 4), more than 3,100 individuals were involved in some aspect of the Saint 
John’s Maple Syrup Operation! 
 
Perhaps most importantly, the Saint John’s Maple Syrup Operation is a model for promoting the 
Benedictine values of community and stewardship.  Consider collecting sap from nearly 1,600 
taps.  For most maple producers, this represents a huge undertaking and is the reason large 
operations opt to use vacuum tubing for sap collection.  In contrast, at the Saint John’s Maple 
operation we have so many volunteers that we can collect that sap in an hour!  
 
Licensure:  The operation is licensed by Stearns County Environmental Services (Figures 48 & 
49).  We are proud of licensure and work hard to maintain it.   We contact Stearns County 
Environmental Services at the start of the season to schedule an inspection.  We were 
inspected on March 30, 2018 by Mr. John Tracy. 
 
Upgrades:  As always we made a number of improvements to the operation including: 
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1. Handrail – Jim Preusser constructed a handrail on the steps leading up to the bulk 
storage tanks.  To help stabilize the handrail he also built a small bench (Figure 50). 
 

2. Carrying crates – Jim once again used his carpentry skills to building a series of 
additional 2-bottle carrying cases.   He made about a dozen last year and again this year 
(Figure 51). 
 

3. Sign – Michael Roske and the Saint John’s Wood Shop completed the beautiful sign 
above the northeast door (Figure 52). 
   

4. Shelving in Sarah’s Shed – new wire shelving was installed in Sarah’s Shed. 
 

5. Bucket Cage – for collecting sap buckets in the sugarbush (Figures 20 – 22). 
 

Ideas to consider for the future include: 
 
1. Glove dryer; 
2. Volunteers – insure that we have enough for volunteers to do; 
3. Remove the ragged ends of the second largest storage tank 
4. Stainless or other food grade rack to steam bottles 
5. build a structure to stabilize the bottler when it is full of syrup;  
6. make a plaque listing the syrup boss & crew members; 
7. make a plaque listing the winners of our various awards (Sweet Predictions & Sap); 
8. complete the paneling on the west wall;  
9. install more attractive fire screening around the wood stove; 
10. construct a more attractive wood box or other structure to hold the wood, paper for 

burning in the wood stove;  
11. label all buckets with their purpose (i.e., collecting pails; drip pails; filter cleaning pails and 

so on) which will serve to keep things tidy, prevent them from being used for other 
purposes so they remain where they are expected; 

12. Create a labeled tool rack 
13. remove any items from the main shack that are not directly used in the syruping operation; 
14. sort all the materials in the shack into well-labeled bins to keep materials tidy and 

functional so that multiple people working in the space know where things belong; 
15. finish the area beneath the windows and around the window above the NW door;  
16. attach to the outside of the shack a bracket and holder system for the propane tank.  
17. Most of all, we need a new sap pan for 2018! 
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Table 1.  Sap Collection Data – Spring 
2018 

Date Sap collected (gal) 

17 Mar 225 

19 Mar 100 

23 Mar 775 

25 Mar 540 

28 Mar 450 

29 Mar 970 

12 Apr 225 

13 Apr 1125 

18 Apr 450 

19 Apr 1705 

20 Apr 890 

23 Apr 450 

24 Apr 425 

29 Apr 385 

Total (gal) 8715 

Table 2. Syrup Production Data – 
Spring 2018 

Date Syrup (gals) 

25 Mar 5.3 

27 Mar 10.6 

29 Mar 6.9 

13 Apr 57.1 

19 Apr 71.7 

20 Apr 35.2 

24 Apr 29.8 

30 Apr 19.1 

1 May 15.2 

Total (gal) 250.8 

Table 4:  Saint John’s Maple Syrup 
Operation Volunteers & Visitors – 
Spring 2018 
Volunteers (counts families as 
one so total number even 
higher) 

144 

Volunteer hours  (including 
Jim Preusser, Harold Zip, 
Darrell Ashfield, Mark 
Ludowese) 

1165 

Core Crew hours (excluding 
Br. Walter & SJOU staff) 

606 

Total Volunteer hours 1771 

Festival 1 (Mar 24) (includes 
visitors, staff, volunteers) 

672 

Festival 2 (Apr 7) (includes 
visitors, staff, volunteers) 

632 

Total Festival Participants 1304 

Student tours (pre K – 12) 1400+ 

Student tours (post- 
secondary; incl. biology labs & 
others) 

276 

Total students 1676+ 

Tapping Day participants 120 

Table 3:  Syrup Production Statistics 
Summary – Spring 2018 

Spiles (5/16ths) 1540 

# sap collection days 14 

Sap collection dates 17 Mar – 
29 Apr 

Sap Season length (days) 43 

Tanker loads of sap 42 

Total sap collected (gal) 8715 

Syrup produced (gal) 250.8 

Batches of syrup finished 33 

Ratio (sap/syrup) 34.7 

Sugar concentration (%) 2.5 
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Table 5.  2018 Summary Data 

 

2018 Summary: Sap & Syrup Data

# of Taps 1589 all 5/16ths 

Taps 5/16th (bags/buckets)

Taps 5/16th (vacuum lines) 2018 festival details

Taps total (actual count) 24-Mar 672

Taps total (GPS count) 7-Apr 632

Taps Placed 24-Feb (pipelines started on Feb 14, finished on Feb 16 TTL 1304

Taps Pulled 29-Apr (finished on 30 Apr)

Wood Used (cords)

volunteers 144 (counts families as one so actual total higher) 148.0 TTL with Harold, Mark, Jim, Darrel - 316 hours total

volunteer hours 849 1165.0

Core Crew hours

festival particip

Students preK-12 1400

Students post (CSBSJU) 276 (12 bio labs, 3 FYS. iLEAD, IWL)

Community

Tapping Day participants 120 including attendees and volunteers

Syrup Boss Walter Kieffer, OSB

Syrup Crew William Mock, Jean Lavigne, Stephen Saupe, Gary Gillitzer, Al Meiers, Dan Weber.  

Harold Zip, Daryl Ashfield, Mark Ludowese &  Jim Preusser

Syrup Production Sap Production

DATE Batch Time 3L Gal 4L 5 Gal Total 

(jugs)

Total 

(gallons)

Total 

(Gal/day)

Batches 

finished

Ttl Jugs 

/ day

DATE Full 

Loads

Partial 

Loads

Ttl 

loads

Gal partial 

load

GALLON SAP/DAY [Sugar]

%

25-Mar 1 5 5 5.3 5.3 1 5 Corn Meal 17-Mar 1 1 225

27-Mar 2 10 10 10.6 10.6 1 10 Corn Meal 19-Mar 1 1 100 100

29-Mar 3 2 5 7 6.9 6.9 1 7 23-Mar 3 1 4 100 775

13-Apr 4 3 4 3 10 9.5 57.1 7 59 25-Mar 3 3 540 540

13-Apr 5 12:00 4 4 8 7.4 28-Mar 2 2 450

13-Apr 6 1:00 1 4 5 10 10.1 29-Mar 4 1 5 70 970

13-Apr 7 2:45 3 1 6 10 9.7 12-Apr 1 1 225

13-Apr 8 3:30 2 3 3 8 7.8 13-Apr 5 5 1125 3.4

13-Apr 9 4:45 4 3 7 6.3 18-Apr 2 2 450

13-Apr 10 5:15 1 5 6 6.3 19-Apr 7 1 8 130 1705 3.0

19-Apr 11 9:15 4 4 8 7.4 71.7 9 74 20-Apr 3 1 4 215 890

19-Apr 12 10:30 5 3 2 10 9.1 23-Apr 2 2 450

19-Apr 13 11:30 1 1 6 8 8.1 24-Apr 1 1 2 200 425 3.0

19-Apr 14 12:30 1 1 4 6 6.0 29-Apr 1 1 2 160 385 2.6

19-Apr 15 1:40 7 7 7.4

19-Apr 16 2:40 2 1 5 8 7.9

19-Apr 17 3:30 3 2 3 8 7.5

19-Apr 18 4:40 3 3 3 9 8.5

19-Apr 19 5:45 2 6 2 10 9.7

20-Apr 20 10:15 2 2 4 8 7.8 35.2 5 38

20-Apr 21 11:20 8 8 8.5

20-Apr 22 12:30 2 1 4 7 6.8

20-Apr 23 2:00 6 1 7 5.8

20-Apr 24 3:00 8 8 6.3

24-Apr 25 10:15 4 5 9 8.5 29.8 4 32

24-Apr 26 11:08 4 5 9 8.5

24-Apr 27 12:06 3 5 8 7.7

24-Apr 28 1:40 4 1 1 6 5.2

30-Apr 29 10:45 3 4 7 6.6 19.1 3 21

30-Apr 30 11:45 6 1 7 5.8

30-Apr 31 12:45 2 3 2 7 6.7

1-May 32 4:00 2 3 5 4.8 15.2 2 17

1-May 33 4:50 8 2 2 12 10.5

ttl 250.8 33.0 263.0

avg 27.9 3.7 29.2

33 count 9 SAP DAYS 14 #LOADS 42 TTL SAP 8715 0

94 40 129 0 263 250.8 sum

1-May 8.0 6.0 10.0 0.0 12.0 10.6 max 29-Apr 7 1705.0 0.0

25-Mar 1.0 1.0 1.0 0.0 5.0 4.8 min 17-Mar 1 100.0 0.0

18-Apr 3.4 2.2 4.2 #DIV/0! 8.0 7.6 average 8-Apr 2.7 622.5

19-Apr 3.0 2.0 4.0 #NUM! 8.0 7.5 median 12-Apr 2.0 450.0

37 difference length 43

74.5 40.0 136.3 250.8 gallons sap/syrup 34.7

DATE Batch Time 3L Gal 4L Total 

(jugs)

Total 

(gallons)

Total 

(Gal/day)

Batches 

finished

total 

jugs / 

day

ave [sugar] 2.5



 

 

2018 Saint John’s Maple Syrup – Year End Summary 

Table 6.  Data Summary from all years 
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Table 7.   
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Table 8.  Great moments in Saint John’s Maple Syrup History – A Summary of the 
Maple Sap Award Winners 

Year Award Winner Great Moment 

2018 Sarah Gainey Leaving the parking brake on while nearly a dozen 
people tried to push her out of a slippery parking place 

2017 Gary  Gillitzer Wrapping the sap wagon around a tree 

2016 Br. Walter Kieffer Burning Big Burnie’s syrup pan  

2015 Br. Walter Kieffer Getting whacked in the head with a tire jack handle 

2014 Tom Kroll Forgetting to order desperately need gallon jugs 

2013 Gary Gillitzer Driving a full sap tank into the woods to collect more 
sap 

 
 

Table 9.  Great moments in Saint John’s Maple Syrup History – 
A Summary of the Sweet Prediction Winners 

Year Award Winner 

2018 Mark Ludowese 

2017 Ashley Walker  

2016 Bill Mock 

2015 Br. Walter Kieffer & Al Meiers (tie) 

2014 Br. Walter Kieffer 

2013 Bill Mock 

 
 
 
 
 
 
 
 
 
 
 

Table 10:  Analysis of Actual Syrup Production during the 2018 
Season.   

Container size Number Jugged Volume (gallons) 

4-liter glass jug 129 136.3 

3-liter glass jug 94 74.5 

Gallon glass jug 40 40 

5-gallon plastic pail 0 0 

Total 263 250.8 
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Table 11.  Sarah’s Syrup Snippets from 2018 (Fun facts by Sarah Gainey in her daily update 
emails sent to the volunteer distribution list) 

Feb 22 – Check out the overview of last year’s season in the 2017 Maple Syrup Annual Report 
prepared by our very own Steve Saupe! 
 
Feb 26 – I can guarantee that watching this video about our syruping operation will put you 
in the mood for all things maple syrup! Thanks to the crew at SSQTCH for the amazing video. 
 
Mar 6 – Squirrels are known to do damage to maple trees, chewing off the outer bark to 
access the inner bark and the sweet sap. Apparently we’ve been worried about it for a 
while!  https://www.forestry.umn.edu/sites/forestry.umn.edu/files/MinnesotaForestryNotes
_54.pdf 
 
Mar 10 – Need something else to do while waiting for the sap to flow? Check out the 
EagleCam Live Stream from the MN DNR. She laid 3 eggs in mid-February and with hope they 
are still viable. The late, wet snow made it difficult for the adults to sit on the nest. 
 
Mar 15 – Some cool facts about our sap averages, thanks to Steve Saupe. 

 Average date of first sap collection: March 17 

 Earliest date sap was first collected: Feb 18 in 2017 (remember the warm February we 
had last year?!?) 

 Average date of last sap collection: April 11 

 Latest date sap was last collected: April 26 in 2013 (remember the May snow day that 
year?!?) 

 Average number of days between first and last sap collection: 24.1 
 
Mar 18 – On the other side of the world, maple sap is not boiled down into syrup, but instead 
enjoyed as is, often in large quantities. 
 
Mar 21 – Check out the latest episode of Johnnie Bennie Campus News for coverage of the 
upcoming festival. You may see some familiar faces!! 
 
Mar 26 – Check out the Maple Syrup Demos and Tours at Kraemer Lake-Wildwood County 
Park this coming weekend! The Carlson family has a wonderful family history of making 
maple syrup and are opening their doors this Saturday, March 31 from 1-4 pm so you can 
take a look at their process. Kraemer Lake County Park is just down the road from Saint 
John’s. They also sell their syrup at the Minnesota Street Market in St Joseph under the name 
Wildwood Ranch. 
 
Mar 27 – When will our season be over? Temperatures need to be below freezing at night 
and above freezing during the day for sap to flow. The forecast is for a cold Easter weekend 
so we still are hoping the best sap flow is yet to come! 
 

http://www.csbsju.edu/Documents/OutdoorU/Maple/pdf/Maple%20Syrup%20Season%202017.pdf
http://www.csbsju.edu/outdooru/abbeyarboretum/maplesyrup
https://www.ssqtchcreative.com/
https://www.forestry.umn.edu/sites/forestry.umn.edu/files/MinnesotaForestryNotes_54.pdf
https://www.forestry.umn.edu/sites/forestry.umn.edu/files/MinnesotaForestryNotes_54.pdf
http://www.dnr.state.mn.us/features/webcams/eaglecam/index.html
http://www.nytimes.com/2009/02/24/world/asia/24iht-maple.1.20393336.html
https://www.youtube.com/watch?v=gI8MvFx01ss&t=0s&list=PL93LktZVoWZf3GDBpzF4IcY5hk1ZbKBaK&index=1
https://co.stearns.mn.us/Recreation/CountyParks/KraemerLakeWildwood
https://co.stearns.mn.us/Recreation/CountyParks/KraemerLakeWildwood
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Mar 29 – You don’t have to have a big evaporator and hundreds of tapped trees to make 
syrup! Plenty of people just tap a few trees in their yard and cook the sap on the stove or 
over the fire. Check out this great article from U of MN Extension on making maple syrup at 
home!   
 
Apr 5 – Apparently there are rogue tree tappers in Ely this year. 
 
Apr 18 – Kids get to go to summer camp, why not adults? Check out this Maple Camp in New 
York this summer. Then you’ll sound like your kids… ‘Remember, that one time, at maple 
camp…’ 
 
Apr 11 – Check out this illustrated account of the great maple syrup heist in Canada in 2012 
when 6 million pounds of maple syrup was stolen from ‘The International Strategic Reserve.’ 
 
Apr 19 – A huge congratulations goes to SSQTCH and their ‘Upper Midwest Emmy® 
Chapter/Foundation Student Crystal Pillar Award’ they received on April 13th for their Saint 
John’s Maple Syruping video. Ian, Conor, and Patrick are 2017 grads of SJU and we are so 
lucky they spent their time and talent documenting syruping at Saint John’s. The video is 
worth a watch again! 
 
Apr 22 – All sorts of great recipes using maple syrup on the Minnesota Maple Syrup 
Producers’ Association’s website!  
 
Apr 26 – Syruping from the tree’s point of view.     
 
Apr 28 – An adorable sign of spring!! 
 
May 1 – Did you know maple syrup is graded? 
 
May 3 – Don’t mess with the universe. 

 

http://www.extension.umn.edu/environment/trees-woodlands/homemade-maple-syrup/
https://blogs.mprnews.org/newscut/2018/03/out-of-town-sap-tappers-leaves-ely-boiling/
http://blogs.cornell.edu/cornellmaple/
https://modernfarmer.com/2014/01/illustrated-account-great-maple-syrup-heist/?utm_content=&utm_medium=email&utm_name=&utm_source=govdelivery&utm_term=
https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&utm_campaign=2017%20Events
https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&utm_campaign=2017%20Events
https://www.youtube.com/watch?v=cfpJ8fkkHZM
http://www.mnmaple.org/recipes
https://www.cartoonstock.com/cartoonview.asp?catref=daqn23&ANDkeyword=maple+syrup&NOTkeyword=&TITLEkeyword=&categories=All+Categories&artists=&mainArchive=mainArchive&newsCartoon=newsCartoon&vintage=vintage&colorOption1=colour&colorOption2=blackWhite&orientationOption1=portrait&orientationOption2=landscape&cp=0&limit=24
https://www.raptorresource.org/birdcams/decorah-eagles/
http://digital.vpr.net/post/bye-bye-grade-b-usda-adopts-international-maple-grading-system#stream/0
http://www.cartoonistgroup.com/store/add.php?iid=155757
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Table 12.  2018 Sweet Predictions Guesses 

Name Guess 

Gary 259 

Jean 172 

Kyle 317 

Mark 254 

Sarah 127 

Steve 317 

 
 
 

Table 13.  Maple Syrup Crew Button Summary (information provided by Sarah 
Gainey, Saint John’s Outdoor U) 

Year Color Designer 

2008 Light green  

2009  Light purple  

2010 Light blue  

2011 Bright Orange  

2012 Bright yellow  

2013 Red  

2014 Teal Teresa Gonia 

2015 Green Maddie Norgaard 

2016 Black with white lettering Natalie & Siri 

2017 Dark purple Pearce Jensen 

2018 Craft paper brown Ella Grote & AnnMarie Backstrom 

 
 

Table 14.  Comparison of drop pails and 3/16th gravity tubing 

 Pros Cons 

Drop Pails  Theoretical increase in sap 
yield due to vacuum  (If tube 
was full of sap then there is 
0.88 in Hg/ft x 3 ft = 2.6 in Hg  

 Two taps can feed a single pail, 
fewer pails needed = less 
clean-up 

 Harder to collect – bending over, 
threading tubes into holes 

 Difficult to find a level spot 

 Annual replacement of spiles; 
impossible to clean 

 Freeze to the ground 

 Sap remains frozen longer 

3/16th Gravity 
Tubing 

 Theoretical increase in sap 
yield due to vacuum   

 Don’t have to collect sap 
 

 Leaks can ruin the vacuum (Fig 15 
& 16); need to check regularly for 
leaks 

 Longer time to set up 

 Cost of tubing 

 Spiles should be replaced annually 
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Figure 1.  Display of past Crew buttons created by Steve Saupe from buttons made by the 
Saint John's Outdoor U staff. 
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Figure 2.  Slightly revised version of the Tapping Day instructions provided to volunteers on 
Tapping Day 2018 
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Figure 3.  Tapping Day email sent by Outdoor U (copied from email received on February 23). 
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Figure 4.  Tapping Day information on the Outdoor U website. 
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Figure 5.  Tapping Day Plan 
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Figure 6.  Tapping Crew leaders on Tapping Day 

 

 

 
Figure 7.  Br. Walter reciting his Maple Syrup Prayer on Tapping Day. 
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Figure 8.  Br. Walter, assisted by Gary Gillitzer, installing a tap on the 3/16th gravity vacuum 
line. 

 

 

 
 

Figure 9.  Br. Walter working on the 3/16 gravity vacuum line.  Valentine's Day. 
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Figure 10. Ella Grote installing a tap on Tapping Day. 

 

 
Figure 11.  Jean Lavigne trying to stay warm on a cold and snowy Tapping Day. 
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Figure 12.  Pieces of the windscreen from Kyle Rauch’s Jeep and the offending tree that 
“tapped back”on Tapping Day. 
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Figure 13. Drop pail in North Point.  The last person to collect this pail inadvertently threaded 
the tube through one hole and out the other. 

 

 
Figure 14.  Pails hanging on trees in the Hollow on March 18.  Image courtesy Jean Lavigne. 
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Figure 15.  3/16 gravity vacuum line showing the position of a leak.  The sap is flowing right to 
left and the leak is where the bubbles begin.  A piece of electrical tape fixed the leak. 

 

 
Figure 16.  Vacuum tubing leaking at a connector. 
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Figure 17.  Bucket washing station.  The stainless steel tank is filled with hot soapy water.  It 
is kept hot by a heater placed beneath the unit.  Sheet of tin surround the bottom of tank to 
keep the heat focused on the tank.  Jim Preusser (foreground) hands pails to a prewasher 
(Mark Ludowese, right foreground) who does a quick scrub and then passes the bucket to Bill 
Mock (left) and Dan Weber who do the final cleaning on a rotating drum. 
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Figure 18. Bucket washing station with Dan Weber, Jim Preusser and Bill Mock.  Gary Gillitzer 
is hidden, wearing tan hat. 
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Figure 19.  A bucket washing crew - Jim Preusser, Harold Zip, Dan Weber and Mark Ludowese 
–  taking a well-deserved lunch break. 

 
Figure 20.  Jim Preusser constructing the cage to collect buckets. 
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Figure 21.  Kyle and Br. Walter tossing pails in the cage to return to the sugarhouse for 
washing. 

 
Figure 22.  Br. Walter riding shotgun as Gary Gillitzer drives the bucket cage filled with 
buckets to the sugarhouse for washing. 
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Figure 23.  2018 Sap production statistics maintained on a piece of scrap wood at the Saint 
John's sugar shack. 
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Figure 24.  Sap production statistics from the 2017 (top) and 2018 (bottom) seasons. 
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Figure 25.  Sap Production statistics for all years in the Saint John's Maple Syrup Operation. 
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Figure 26.  Relationship between date of first sap collection and year 

 

 

 
Figure 27.  Relationship between amount of syrup per tap and length of the season 
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Figure 28.  Relationship between the number of sap collection days and season length 

 

 

 

 

 



 

 

40  

 
Figure 29.  Syrup production data from 2018 

. 
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Figure 30.  Sap pan with two leaks shooting a fountain of sap 

 

 
Figure 31.  Flues on underside of sap pan showing dark areas where holes were found 
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Figure 32.  Close-up view of hole in a flue of the sap pan.  This hole is approximately the 
diameter of a pencil. 
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Figure 32. 2018 Syrup Samples.  Top (first) row (from left): Batches 3, 4, 7, 8, 9.  Second row:  
Batches 10, 11, 12, 13, 14, 15.  Third row:  Batches 16, 17, 20, 21, 22, 23, 24.  Bottom row: 
Batches 25, 26, 27, 28, 30, 31, 32, 33. 
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Figure 33.  Grades of Saint John's maple syrup produced during 2018. n = 26. 

 
 

Figure 34.  Density of Saint John's Maple Syrup samples from 2018. n = 25.  The sample from 
batch #3 was excluded because it was only a partial sample and not filled to the top of the 
sample jar. 
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Figure 35.  Sarah Gainey, a true Wonder Woman for all she does for Outdoor U, displaying her 
superhero bling at the first maple syrup festival.   

 
Figure 36.  “Lead” tour guide, Gary Gillitizer, giving a 'riveting' presentation during a 
sugarhouse tour.  Image courtesy of Sarah Gainey. 
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Figure 37.  "Assistant" sugarhouse tour guide, Steve, who was issued numerous name tags 
during the first festival. 

 

 
Figure 38.  Gary, Al and Jean at the end of the first festival. 
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Figure 39.  Dan Weber, chief cook, checking syrup in the evaporator. 
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Figure 40.  Information about the maple operation that appeared in the Abbey eNews, March 
2018. 
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Figure 41.  Johnnie Bennie Media, March 19, 2018 edition, highlighting the first maple syrup 
festival. 

 

 

 

 
Figure 42.  Johnnie Bennie Media, April 17, 2018 edition, highlighting the second maple syrup 
festival. 
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Figure 43.  Ads created by Outdoor U to promote the maple syrup festivals. 
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Figure 44.  Sarah Gainey, proud recipient of the 2018 Maple Sap Award. 

 
Figure 45.  Volunteers attempt to push Sarah out of a slippery parking space.  They were 
unsuccessful because Sarah had the parking brake on, which earned her the Maple Sap 
Award. 
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Figure 46.  Press release describing the award won by SSQTCH Creative for their video about 
the Saint John’s Maple Syrup operation.  Available at: 
https://www.csbsju.edu/news/2018natas?utm_source=Twitter&utm_medium=Social&utm_
campaign=2017%20Events. 
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Figure 47.  Sample of classes that visited the Saint John's Maple Operation during the week of 
March 18 – 24. 
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Figure 48.  Maple syrup processing license obtained from Stearns County Environmental 
Services. 
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Figure 49.  Inspection report for the Saint John's Maple Syrup Operation. 
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Figure 50.  Jim Preusser and the new handrail and bench (“Jim’s Place”) that he constructed. 

 

 
Figure 51.  Jim Preusser displaying one of the 2-jug carrying cases he built. 
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Figure 52.  Steve & Sarah beneath the new sign in the sugarhouse. 

 
Figure 53.  Steve presenting to Sarah a maple board showing the degree of staining from a 
single spile hole.  The board is used in educational programming. 
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Figure 54.  2018 Maple Syrup Festival.  Image taken by a drone.  Courtesy of 
Mary Gondringer. 
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Figure 55.  Saint John’s Maple Syrup sugarhouse (left center) and wood shed during a 2018 
Maple Syrup Festival.  Image taken by a drone.  Courtesy of Mary Gondringer. 
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Figure 56.  Festival visitors head into the sugarbush to tap trees and collect sap 
during a 2018 Maple Syrup Festival.  Image taken by a drone.  Courtesy of Mary 
Gondringer. 
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Appendix 1. Saint John’s Maple Syrup Mission Statement 

 
 
 

The mission of the Saint John’s Maple Syrup operation is to 
continue the long-standing Benedictine tradition of making 
maple syrup.  Since 1942 the monks and their friends have 
gathered together to tap trees, collect sap and boil it down to 
produce a heavenly confection that is a testament to the forest 
stewardship of the Benedictine community.   In addition, we 
strive to provide opportunities for the Saint John’s community, 
including monks, students, and the public at-large, to learn 
about, and participate in, the process of making this sustainable 
forest product. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
updated:  May 2012 
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Appendix 2: Saint John’s Maple Syrup Goals & Objectives 
 

In 2001, Abbot John Klassen, OSB, requested that the Saint John’s 
Arboretum take joint responsibility with the Abbey for the Saint 
John’s Maple Syrup operation.  A Mission Statement (above) and 
the following goals and objectives were established: 
 
Goals.  The goals of the Saint John’s Maple Syrup operation are to: 
 

1. maintain the tradition of Benedictine syrup-making on campus 
 

2. provide educational opportunities for the Saint John’s community including 
monks, students, staff and the general public  
 

3. provide the Abbey with maple syrup  
 
 
Objectives:  To accomplish the goals elucidated above, the specific objectives of 
the Saint John’s Maple Syrup operation are to: 
 

1. annually produce maple syrup and welcome visitors in the Benedictine 
tradition 
 

2. collect sap and make syrup from approximately 1000 taps 
  

3. make enough syrup to meet the needs of the Abbey and Arboretum 
(including festivals, visitors, and guests) and to reward our volunteers. 
 

4. provide educational opportunities for CSB/SJU students, pre-college 
students, and the Saint John’s community. 
 

5. host annually a Community Tapping Day and Maple Syrup Festivals  
 
 

updated:  May 2012  
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Appendix 3:  A Blessing – by Walter Kieffer, O.S.B. 
 
Oh, God of all goodness. 
 
In the beginning you created the earth and divided it between the lands and the waters.   

 
On the lands you created all kinds of vegetation; plants and trees of all kinds, and commanded 

them to cover the earth, providing both shelter and food for all.  
 

Of the multitude of trees you have given us in this forest, you gave us the sugar maple to 
provide your gift of sweet sap from the healthy trees, and fuel for the cooking from the old 
and culled trees.    
 

Today, following the rich traditions of our native brothers and sisters, we ask your blessing on 
this spring ritual of sapping.   
 

May all the tap holes be clean and of a correct depth.   
 

Help us to tap the spiles correctly – hard enough to seal the spile and hold the bag, but without 
damaging the tree, splitting the wood and losing the sap.  
 

We ask your blessing on this season’s collecting, boiling, jugging, cleanup  
 and wood restocking.   

 
May you reward our labors with a fruitful harvest.  

 
Lord, we ask your blessing on all nature. 
 
Protect the woods and waters of our lands for generations to come.  

 
Bless all who come out to work, observe, and visit. 

 
May we be ever mindful of all gifts you provide for us.  
 
We make this prayer as always through Christ our Lord, and in the power of your Holy Spirit.    

Amen. 
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Appendix 4:  Saint John’s Sugar Bush Map  


