Maple Syrup: The Sappy Sweetener JE#H 35 HHIER

On a cool autumn morning, you sit down to enjoy a hearty breakfast. On your plate is a stack of French

toast, smothered in butter. But as you grab your fork and prepare to dig in, you realize a key ingredient is

missing — you’re out of maple syrup!
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Maple syrup is a delicious sweetener, made from the sap of sugar maple trees. The tasty topping was
initially discovered by Native Americans, long before European settlers arrived. One tribe called it
“sinzibuckwud,” which in their language meant “drawn from wood.” Nowadays, Canada is the leading

supplier, producing more than 80 percent of the world’s maple syrup.
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To make maple syrup, sugar producers will first drill a hole in the trunk of a maple tree. Then, they will
place a spout in the hole and extract the sap into a bucket or tubing system. Next, the sap is boiled down in
an evaporator to concentrate the sugar content. Finally, the hot syrup is put through a filter to remove any

sugar particles, and it is strained into a container for storage.
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In Canada, maple syrup is categorized into different classes, depending on its color. These colors are a
reflection of how the syrup was produced. Darker syrups are cooked for longer periods of time and, as a
result, have a stronger maple flavor than lighter ones. As a sweetener, maple syrup is very versatile. It can
be used to add flavor to pancakes, waffles, oatmeal, tea, fresh fruit, and many other dishes. With so many

uses for this sugary treat, you’re bound to develop a sweet tooth for maple syrup.
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— by Jamie Blackler

Vocabulary
syrup [~ strep] n. FE3E; Rt


http://en.wikipedia.org/wiki/Maple_syrup

stack [steek] n. CRESFI)) —HE
drill [dr1l] v. &5 (FL)

extract [1k ° streekt] v. $2HL, 4%
concentrate [ * kansen tret] v. ¥4
filter [~ filta] n. dyEse

remove [r1 " muv]v. EH#, W&
strain [stren] v. iILJE
storage [ ~ storrdz] n. Wi, fRE

categorize [ ~ keetege rarz] v. 732,925

More Information

sappy [ " seepr] adj. (fEHY)) ZiTHHH

hearty [ ® hartt] adj. FEH; EFRFEM

smother: [ * smada] v. ;56427 i to cover thickly

sap [seep] n. (WEE/D W, ¥t

topping: [~ tapin] n. CINFER S EIHI{E 2 HIFHE sE 47z 1)) Bokl . 58k a part or layer that forms the top
spout [spaut] n. ZX&eME .

bucket [ * bakit] n. /KHif, #EAH,

evaporator [1 * vaeps rete] n. Z K %

particle [ * partrk!] n. ficki; ik

versatile [ * vasat!] adj. ZINEER; £ 75 HEH K

waffle [ > wafl] n. #3870 HFRUE

oatmeal [ * ot mil] n. 3K, HdEH

a sweet tooth: [ 1] ZIZ# & to desire to eat many sweet foods-especially candy and pastries
digin: [ 1] (JFiR)BEHNZ, HEAT HRIHIIZ to begin to eat heartily



