
Schoolyard Sugaring Maple Contest  

Contest Checklist 

 

 Identify Maple Trees 

o Sugar, red, silver, Norway, box elder and other maples can be tapped (sugar maples have the highest 

sugar content) 

o Tree is at least 10” in diameter or 32” in circumference 

 Tap Maple Trees 

Supplies  

o Drill  

o 5/16th drill bit (maple tapping bit preferred) 

o 5/16th spout  

o Hammer 

o Sap Collection Vessel (how to use sap bags) 

 Tapping 

o Drill hole at a slight downhill angle (1 to 1 ½ inches deep) 

o Clean out hole with small stick, zip tie, paper clip, etc.. (do not blow in tap hole as it introduces bacteria 

to the tap hole) 

o Insert tap  

o Lightly tap with hammer until sound becomes “solid” and not “hollow” (over-tapping can cause splits in 

tree) 

o Connect sap collection vessel (food grade bucket/jug, sap  bags, sap line, etc..) 

 Processing  

o Select boiling source/equipment   

o Collect sap  

o Boil sap until it measures 66.7 Brix with hydrometer/refractometer or 7 degrees above boiling point of 

water if using a thermometer  

o Filter syrup  

o Bottle Syrup 

 Grading Syrup 

o Identify maple syrup grade (grading kit) 

o Identify maple syrup clarity 

o Record on maple syrup submission form and on the syrup bottle 

 Contest Submission 

o Fill out maple syrup submission form and include it with ½ pint maple syrup sample 

o Compile and submit maple syrup classroom connections with syrup sample or digitally to 

jjb386@cornell.edu for up to 20 bonus points 

o Submit up to 5 maple photos per student and/or teacher for Schoolyard Sugaring Photography Contest 

 

https://www.youtube.com/watch?v=Zvl1zQQdOi8&t=223s
https://www.youtube.com/watch?v=86WYX2QNk08
https://www.rothsugarbush.com/product/short-tapping-bits/
https://www.rothsugarbush.com/product/5-16-aluminum-hookless-spout/
https://www.youtube.com/watch?v=QOopEKfP-QU
https://www.rothsugarbush.com/product-category/supply-store/bits-amp-spouts-amp-gathering/
https://www.youtube.com/watch?v=KkW-Zy6785I
https://www.youtube.com/watch?v=SaA2byqDzNM
https://www.youtube.com/watch?v=Xy1GQOj51dA
https://www.google.com/search?q=grading+syrup+cornell&sca_esv=585881890&rlz=1C1GCEA_enUS903US903&sxsrf=AM9HkKlUrI-P4MmWbt7cUHxWw5lmBarUPQ%3A1701170974980&ei=Hs9lZeGzO6n-ptQPhvar6A0&ved=0ahUKEwjhuqndy-aCAxUpv4kEHQb7Ct0Q4dUDCBA&uact=5&oq=grading+syrup+cornell&gs_lp=Egxnd3Mtd2l6LXNlcnAiFWdyYWRpbmcgc3lydXAgY29ybmVsbDIFECEYoAEyBRAhGKABSP8RULkEWJEPcAF4AZABAJgBbqABnQaqAQM0LjS4AQPIAQD4AQHCAgoQABhHGNYEGLADwgIGEAAYFhgewgIIEAAYFhgeGA_CAgsQABiABBiKBRiGA8ICCBAhGBYYHhgd4gMEGAAgQYgGAZAGCA&sclient=gws-wiz-serp#fpstate=ive&vld=cid:c0da70b8,vid:wm5x9xmY0A0,st:0
https://www.rothsugarbush.com/product/grading-kit/
mailto:jjb386@cornell.edu
https://form.jotform.com/233194022634147

