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Maple Syrup

A Sweet Canadian Treat
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Welcome to our "Carry on Reading" large print book series. We have over 30 book titles in this
series, with stories about farming, inventions, famous people (such as Bob Hope, Pierre Elliott
Trudeau, Princess Diana and Queen Elizabeth), places (such as Ireland) and much, much more.
Our books are interesting and enjoyable, and they provide rich opportunities for reminiscing
and discussion. Perhaps equally important, they are designed for people to use individually or
in a group setting. For groups, we recommend that each person holds his/her own copy of the
book, making it easier for everyone to follow along. The words “Next reader please”, which
appear on each page, will prompt the reader to invite the next person to begin reading. The
stories are printed on one side of the page, to ensure everyone starts reading on the same
page. The end result is an activity where individuals and/or group participants enjoy the
experience of reading interesting books and sharing memories related to the content. You will
be amazed at the rich discussion that is generated when people read our stories. Check out our
many titles at www.dementiability.com and/or on Amazon.
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In early spring, as
you drive along rural
roads in Ontario and
Quebec, you may see
signs that indicate
that "sugar season” is
in full swing.

Next
1 reader

please.




After a long, cold
winter the first signs
of spring are
anticipated with glee.

Next
2 reader

please.




By mid-March, rural
Canadians anticipate
the beginning of
maple syrup season.
Buckets are cleaned,
spiles are checked
and sugar maple
trees are tapped.

Next

3 reader
please.




The warm, sunny
days and cold, crisp
nights are the perfect
conditions for
harvesting sap.

Have you ever tasted
maple sap from a
tree? What did

it taste like?

Next

4 reader
please.




Sap Is stored in the
roots of the trees
during the freezing
weather of winter.
Isn’t it wonderful to
enjoy bottled maple
syrup until the sap Is
ready to flow once
again”?

Next

5 reader
please.




The warm spring
sunshine draws the
sap up the tree trunk
toward the branches.
Drip, drip, drip . . . the
sap goes into the
bucket.

Next

6 reader
please.




When the buckets are
full, the sap is
collected and taken to
the sugar shanty.

Have you ever been
In a sugar shanty?

Next

7 reader
please.




A sugar shanty is a
small shed-like
building where the
boiling process
begins. It takes many
hours to boll the sap
Into syrup.

Next
8 reader

please.




Forty gallons of sap is
used for every one
gallon of syrup made.
Time and patience
are the key
ingredients for good

Syrup.

Next

9 reader
please.




The sweet, rich
flavour of the syrup,
along with its golden
colour, are what
makes maple syrup
coveted by so many.
Some think maple
syrup Is a luxury.

Next

10 reader

please.




Maple syrup is unique
to North America and
IS considered a
delicacy in many
European and Asian
countries.

Have you ever helped
to make maple
syrup?

Next

11 reader

please.




Maple syrup
production has
changed over the
yvears. Earlier
methods, used by
generations of rural
Canadians, Is a
valued tradition in
many families.

Next

12 reader

please.




The old traditional
methods are now
changing over to
efficient gravity-fed
tubes that are used to
transport the syrup.

Next

13 reader

please.




The new tube method
of tapping trees
allows some farmers
to manage up to
2,000 taps in one
sugar bush.

Next

14 reader

please.




The good, old-
fashioned way of
making maple syrup
continues to be
favoured by many.
Tourists who visit
local sugar bushes
enjoy learning about
maple syrup
traditions.

Next

15 reader

please.




Have you ever visited
a sugar bush?

Did you ever
purchase store-
bought syrup?

Do you prefer store-
bought syrup or fresh
from the sugar bush?

Next

16 reader

please.




Thank you for taking
time to read this
story.

Would you like to
read another book?

Next

17 reader

please.




Maple Syrup
A Sweet Canadian Treat

DementiAbility Enterprises Inc.
Burlington, ON
CANADA

Check out our many other books at
www.dementiability.com



http://www.dementiability.com/

