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2011 MMSA Board of Directors 
 

President: Larry Haigh 

6903 S. Lacey Lake Rd 

Bellevue, Michigan 49021-8403 

(269) 763-2210 

lehaigh@voyager.net 

 

Vice-President: Tim Boonstra 

2281 Abbe Rd 

Fairview, Michigan 48621 

(989) 848-5758 

tjboonstra@juno.com 

 

Secretary: Debbi Thomas 

492 Houghton Creek Rd 

Rose City, Michigan 48654 

(989) 685-2807 

debbi1612@hotmail.com 

 

Treasurer: Arnold Hammel 

725 E. Ward Rd 

Shepherd, Michigan 48883 

(989) 828-5415 

hamme1a@cmich.edu 

 

Director: Fred Bates 

2800 N. Peterson Rd 

Ludington, Michigan 49431 

(231) 845-6902 

cf_bates@hotmail.com 

 

Director: Gerald Nelson 

1189 Blacks Corners Rd 

Imlay City, Michigan 48444 

(810) 724-0004 

 

Director: Dale Forrester 

28640 M-86 

Colon, Michigan 49040 

(269) 432-9275 

mapledalefarm99@yahoo.com 

 

 

 

 

 

 

Director: Darren Flagel 

7509 East Napier Ave 

Benton Harbor, Michigan 49022 

(269) 944-4064 

dflagel@i2k.com 

 

Director: Art Currey 

830 E. Grand River 

Fowlerville, Michigan 48836 

(517) 223-3267 

Currey@cablespeed.com 

 

Newsletter Editor: Darren Flagel 

7509 East Napier Ave 

Benton Harbor, Michigan 49022 

(269) 944-4064 

dflagel@i2k.com 

 

Profile Editors: Merry & Arnie Hammel 

725 E. Ward Rd 

Shepherd, Michigan 48883 

(989) 828-5415 

hamme1a@cmich.edu 

 

 

MSU Extension Forestry Agent 

Russell Kidd 

County Annex 

P.O. Box 507 

112 S. Fourth St 

Roscommon, Michigan 48653 

(989) 275-4670 or 

(989) 275-5043 

kidd@msu.msu.edu 
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MICHIGAN MAPLE SYRUP ASSOCIATION 

SUGARHILL JUGS 

 
Jugs are in two colors on an almond colored jug.  Only Association Members will be 
able to purchase these jugs.  A nutrition label is included.  The prices of the jugs will 
include 1 cent for maple research, also a rebate of 7% will be made to the  Michigan 

Maple Syrup Association. 

 

JUG CARTON CASE       Order From:  

SIZE                SIZE PRICE      
      Haighôs Maple Syrup 

Gallon 24 54.40   & Supplies, LLC  

1/2 Gallon   32 51.20   6903 Lacey Lake Rd 

Quart 75 93.75   Bellevue, MI  49021-8403 

Pint 100           105.00   Phone: 269-763-2210 

1/2 Pint  100 95.00   

100 ML 100 85.00                Prices are FOB Bellevue, MI 

    
Scene on Sugarhill jug 

 

"PICTURES NEEDED" 

When the MMSA hosts the NAMSC and IMSI Annual Meeting in Oc-

tober 2011, it is hoped that a slide show of some form can be shown to 

showcase our member's Sugar Bushes. To prepare for  this event, we 

are seeking pictures of you and your family and/or your Sugar Bush, 

woods, products, methods of collecting, etc. If you could email in jpeg 

form such pictures to 

hamme1a@cmich.edu (note: the character after the mme is a one) that 

would be helpful. If it would be easier, pictures can also be sent by 

mail to 

Arnie and Merrie Hammel, 725 E.Ward Rd, Shepherd, MI 48883. 

Thanks for your help . we hope to include all members. 

mailto:hamme1a@cmich.edu
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Maple Beans 

Ingredients: 

¶ 2 cups dried navy or Great Northern beans, soaked overnight 

¶ 8 sliced bacon, diced 

¶ 1 onion, diced 

¶ 1 cup maple syrup 

¶ 1 teaspoon dry mustard 

¶ Salt as needed 

Freshly ground black pepper as needed 

Preparation: 

 

Drain the beans and place them in a pot with enough fresh, cool water to cover. 

Bring to a boil over medium-high heat; reduce heat and simmer for 2 hours, or until 

a bean is tender enough to mash easily. 

Preheat the oven to 325 degrees F. Drain excess water from the beans and place 

them in an ovenproof casserole. 

Cook the bacon over medium-high heat in a heavy skillet until limp. Using a slot-

ted spoon transfer the bacon to paper towels to drain. Add the bacon to the beans. 

Discard all but 2 tablespoons of the rendered bacon fat in the pan. Add the onions 

and cook over medium-low heat until tender and slightly brown. Add the onion to 

the beans. 

Add the maple syrup and mustard to the beans and stir to blend thoroughly. 

Season with salt and pepper. 

Cover the casserole loosely with foil and bake in the preheated oven 2 to 3 hours. If 

the beans seem too dry, add up to ½ cup water. The beans are done when the liquid 

is very thick. 

 

4  2011 Schedule 

5  First Run 

6/9  Minutes 

8  Letter from the Editor 

16/18  Member Profile 

19/20  Annual Meeting 
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MMSA 2011 Committee Assignments 

 

Membership    Open                                    

Fall Tour    Tim Boonstra 

Promotion    Fred Bates 

Legislation    Mary Douglass/Roger Griner 

Annual Meeting   Larry Haigh 

Nominations   Art Currey 

Honorary Members  Gerald Nelson 

Syrup Contest   Gerald Nelson 

Syrup Contest Plaques  Debbi Thomas 

Web Site     Larry Haigh 

Vendor Display   Fred Bates 

Newsletter    Darren Flagel 

Profile Editor   Merri & Arnie Hammel 

Sale Items    Cathi Bates 

NAMSC Delegate   Larry Haigh 

NAMSC Alt. Delegate  Ron & Debbi Thomas 

IMSI Delegate   Dale Forrester 

IMSI Alt. Delegate   Gerald Nelson 

NASMC/IMSI 2011  Debbi Thomas 

 

 

2011 Schedule of Meetings 

 

Board Meeting May 14, 2011  Noon  Hotel 

Doherty 

2011 Committee May 14, 2011 2:30 PM Hotel 

Doherty 

Fall Tour  Tour will be part of NAMSC/IMSI 

Meeting in October 

Board Meeting Sept.24, 2011 Noon  Hotel 

Doherty 

2011 Committee Sept.24, 2011 2:30 PM  Hotel 

Doherty 

Board Meeting Jan. 20, 2012 7:00 PM Hotel 

Doherty 

Annual Meeting Jan. 21, 2012 9:30 AM Hotel 

Doherty 
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Sugar Bush Supplies Co. 
 

 2611 Okemos Rd. 

  Mason, MI  48854  

 517-349-5185 

 517-349-3088 fax 

 sbfarms@tds.net 

Our fully - stocked showroom features: 
 

 Leader / King / G.H. Grimm / Vermont 

  Evaporators and Equipment 

 Marcland Draw-Offs & Controls 

 Springtech Reverse Osmosis Machines 

 Lamb Tubing and Fittings 

 Vacuum Systems & Releasers 

 Wes Fab Filter Presses 

 Tanaka Tappers and Pumps 

 Bacon Plastic Jugs 

 New England Container Tin Cans 

 Many styles Specialty Glass & Labels 

Widest selection of Candy and Cream Supplies 
  

 Open year-round to serve you. 

 UPS Daily. 

 
Traditional Values. 

Modern Innovations.  
 

 Since 1934. 
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DESCRIPTION OF SALE ITEMS 
 

 

· License Plates are a standard size license plate that say ‘Michigan Pure Maple 
Syrup’ and  show our Leaf and Bucket logo. 

 

· Member Signs are large metal signs that can be hung in your yard announcing that 
you sell maple syrup and your membership in MMSA.  They are printed on both sides 
and are also reflective. 

 

· MMSA  DVD  is a short video about maple syrup in Michigan, featuring local 
syrup makers.  Price has been lowered to $5 and a discount to $4 if ordering 6 or 

more videos. 

 

· MMSA Receipe Books are a 20 page booklet with many recipes, all using maple 
syrup. 

 

· MMSA Cookbooks are cookbooks of about 100 pages with receipes that all use 
maple syrup.  When you order 10 or more of this cookbook you can purchase them for 
a discount.   ($6 each) 

 

· Select Michigan and MMSA Stickers are used by producers on their jugs and can 
also be used to seal mailings shut or even given out to students who come to tour your 
sugar bush. 

 

· Maple Fact Cards are loaded with information about maple syrup and are often 
used as a handout by sugarbushes for people who come to the sugar bush to see syrup 
made. 

 

· Itôs Spring Brochure is a tri-fold page with maple information including some of 
the legends of maple syrup. 

 

· Coloring Books, an excellent source of information on the making of maple syrup 
and takes you completely through the process.  My son even used it in his college 
class for a visual aid and then passed one out to each student in the class.  It was a hit!  
The coloring book information is very well put together and is accurate.  

        Michigan Maple Syrup Recipes 

       please send your favorite maple 

      syrup recipes to dflagel@i2k.com 

             for use in the newsletter 
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First Run 

 
 Hello all. Well, when will the first run really come? Everyone got excited the week 

following Valentine’s Day and was thinking it was time to tap. A few folks did, but I 

have not heard of any big runs yet. This was followed by more snow and for us here 

in the southern part of the state, sleet and freezing rain. Looking at the long range 

forecast it will be well into March before sugaring season really gets under way. 

 

 We had another very good meeting in Clare. I wish to extend a big THANK YOU to 

Dr. Gary Graham for all of his presentations. I heard many folks comment that he did 

a great job. I also want to send another big THANK YOU to Colin Christie and 

Rajean Laverdiere for attending our meeting and for Rajean’s presentations. I heard 

very good comments about his talks also. A special thanks to Lapierre Equipment for 

sponsoring Colin and Rajean’s visit to Michigan. 

 

 Congratulations to Mary Fogle Douglass on being named our Honored Member this 

year. Mary did an outstanding job of putting together 1996 NAMSC/IMSI meeting 

the last time we hosted it. She is now active on the committee for this year’s meeting 

in Frankenmuth, (more on that later). Mary is one of our Past Presidents and is also a 

Past President of the IMSI. Mary is currently serving us as our Legislative Repre-

sentative and does a fantastic job of keeping us informed of activities in Lansing. 

 

  I would like to thank Joyce Ross for her service on the board the past 5 years. Joyce 

has been serving as our Membership Chairperson and handled our winter meeting 

registration. Joyce did not seek re-election due to her busy schedule. She is continuing 

to do our membership until we find another volunteer. So if you have some time and 

computer skills, I need someone to take over for Joyce, hopefully by our May Board 

Meeting. 

 

 Art Currey was elected to the board replacing Joyce. The listing of all board mem-

bers and committee assignments are listed in the following pages. There is also a list 

of future Board and Membership meetings. You will note that there is no Fall Tour 

scheduled this year. That tour will be part of the NAMSC/IMSI meeting October 23 – 

26, 2011. The tour day is set for Wednesday Oct. 26th.  You are all invited to attend 

that tour. There will be more information in the summer newsletter. 

 

 Debbi Thomas is chairperson of the planning committee for the NAMSC/IMSI meet-

ing. That group has been very busy and plans are coming along nicely. We will need 

many more volunteers to help during the meeting. If you are interested please contact 

Debbi or any of the committee members. 

 

 I think that this is about all the news from around here for now. Have a outstanding 

sugar season and may God Bless you with full buckets and tanks. 

 

 Larry Haigh, President 
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Board of Directors 

Meeting Minutes  

January 14, 2011    
  

 Meeting was called to order by President Larry Haigh at 7:00 PM at the 

Doherty Hotel in Clare. 
 

 Members present were Joyce Ross, Larry Haigh, Daren Flagel, Gerald Nel-

son, Fred Bates, Tim Boonstra, Arnold Hammel and Debbi Thomas.  Dale 

Forrester arrived at 7:10 pm.  Guests present were Cathi Bates, Roger Griner 

and Russell Kidd. 
 

 Discussed the renewal of our ad in the Farm Marketing & Agri-tourism book-

let.  Tabled until Saturday’s Board Meeting. 
 

 Larry read a letter from the Michigan Association of Agriscience Educators 

about expanding Agriscience in Michigan schools. 
 

 Independent Bank plans on promoting Maple Syrup to the public March 11th 

thru April 28th.  We should each contact our local Independent Bank to ar-

range a display during this time period. 
 

 Reviewed General Meeting Agenda and made a few revisions.  Discussed 

filming General Meeting to put on website – will plan on doing it for our 2012 

meeting. 
 

 Motion was made by Fred seconded by Dale to adjourn meeting. 
 

 Submitted by: 

 Debbi Thomas, Secretary 

General Membership  

Meeting Minutes 

January 15, 2011 
 

Business meeting called to order at 9:30 am by President Larry Haigh at the 

Doherty Hotel in Clair.  Two hundred and twenty people were in attendance 

for the meeting. 
 

 Russell Kidd welcomed everyone and went over the plan for the day.  Our 

out of state guests were introduced:  Colin Christi and ReJean Leaverdiere 

from LaPiere and Gary Graham from Ohio State University  
 

Guests and Board members were introduced. 
 

Fred Bates introduced the candidates for the board.  No nominations were 

presented from the floor.  Dale motioned to close nominations seconded by 

Debbi. MP.  Tim Boonstra and Ron Thomas tallied the votes after collecting 

the paper ballots. 
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MICHIGAN MAPLE SYRUP ASSOCIATION 

SALE ITEMS 

 

Name:____________________________________________________ 

 

Street:____________________________________________________ 

 

City, State & Zip____________________________________________ 

 

Phone:________________________ Date:____________ 

 
ITEM    QUANTITY PRICE  AMOUNT 

MMSA Membership Dues  __________ 25.00  _________ 

License Plate   __________ 10.00  _________ 

Member Signs   __________ 40.00  _________ 

MMSA DVD (each)  __________   5.00  _________ 

MMSA DVD (6 or more)  __________   4.00  _________ 

MMSA Recipe Book (small) __________     .80  _________ 

MMSA Cookbook (large)  __________   8.00  _________ 

 (10 or more cookbooks)  __________   6.00  _________ 

‘Select Michigan’ Stickers  __________   5.00  _________ 

MMSA Stickers   __________   5.00  _________ 

Maple Fact Card   __________   8.00 c  _________ 
‘It’s Spring’ Brochure  __________   8.00 c  _________ 

Coloring Books (case of 96) __________  48.00          _________ 

Coloring Books (each)  __________      .75  _________ 

MMSA Plastic Bags (500)  __________        100.00  _________ 

MMSA Plastic Bags (each)  __________              .25  _________   

MMSA Ceramic mug  __________            5.00  _________ 

MMSA Baseball Caps  __________            7.00  _________ 

Cap Color (Navy, Burgundy, Black,)  _______________________________ 

Sales Tax  6%       _________ 

   -------------------------------------------------------------------------- 
 

Check Number ________ Total Amount    _________ 

SHIPPING TO BE BILLED 

If order not picked up 

(Amount not to exceed post office prices) 

Please make checks payable to Michigan Maple Syrup Association 
 

Send check and order to: Cathi Bates 

    2800 N Peterson Rd 

    Ludington, MI  49431 
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MMSA VIDEO LIBRARY INSTRUCTIONS 

 

 The MMSA Video Library has been established for the benefit of our members.  Selections 

will be designed to meet two purposes; increasing public awareness of Maple and aiding mem-

bers in presentations, and providing information to new (and not so new) producers. 

 The library will be maintained by the Secretary.  Fees charged by the library will only be 

used to offset the mailing costs of the videos.  The most economical way to send the videos is 

by the US Postal Service.  The postal fee is $3.50 with an additional cost of the mailer.  A re-

turn mailer will be provided with the video, however postage will be the borrower’s responsibil-

ity.  Videos can be requested by mail, phone or in person.  Video reservations will be recorded 

on a calendar and honored on a “first come, first serve” basis.  The rental fee for each video is 

$5.00.  This fee can be paid at the time of reservation or when the video is returned.  Unless 

otherwise requested, videos will be mailed one week in advance of the use date.  Videos need to 

be returned within two weeks so they can become available to other members. 
 

A current list of videos for rental are: 
 

THE MAPLE SUGARING STORY: A video and guide for teaching and learning about the 

legend, science, and history as it spans from early Indians to today’s industry.  

(Pub 1990) (20 mins) 
 

FROST AND FIRE: A 15 minute video about making maple syrup. (IMSI) 
 

SUGAR BUSH MANAGEMENT:  A Guide to Improve Sap Production.  Through tree man-

agement, tree removal techniques, thinning, selection of site and logging.  (20 min) Cornell 

Cooperative Ext. 
 

MAPLE SAP PRODUCTION:  From Tree To Collection Tank.  This video covers sap collec-

tion, site evaluation, lateral and mainlines and tapping techniques.  (30 min) Cornell Coop. Ext. 
 

MAPLE SAP PROCESSING:  Converting Sap to Syrup for a Quality Product.  This video 

includes sugarhouse, cost and site, sap storage, safety, types of equipment. (26 min) Cornell 

Coop. Ext.  
 

MAPLE SUGARING:  A Springtime Tradition.  The history, tradition and production methods 

of sugarmaking in Michigan (20 min) Prepared by MMSA 
 

MAPLE SYRUP:  A Sweet Gift from Nature.  This entertaining video looks at the making of 

maple syrup by the VandeBunte family. (25 min) 
 

To rent a video please contact:   
Tim Boonstra · tjboonstra@juno.com 

2281 Abbe Road, Fairview, MI  48621 

(989) 848-5758  

 
ADDRESS CORRECTIONS 

 

Please check the label on your Newsletter to make sure we have the correct address.  

If the label is wrong send correct address to:  
 

Arnold Hammel 

725 E. Ward Road 

Shepherd, MI 48883 
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 Fred Bates introduced the candidates for the board.  No nominations were 

presented from the floor.  Dale motioned to close nominations seconded by 

Debbi. MP.  Tim Boonstra and Ron Thomas tallied the votes after collecting 

the paper ballots. 
 

 Dick Enos moved seconded by Roger Griner to accept the Secretary’s report 

as printed in the Winter Issue of the Newsletter.  MP 
 

 Bill Britt moved seconded by Jan Curry to accept the Treasurer’s report as 

presented by Arnold Hammel.  MP 
 

 Dale Forrester gave the IMSI report: 

Canada and the US will be using the same grading system once it is in place.  

There are grading cards that are available to help explain the new system. 

Quebec made 80% of the syrup while the US and Ontario produced the rest 

Explained how syrup prices are set 

Research about tubing cleaning using nothing, alcohol and chlorine.  Al-

cohol kept the bacteria level down year round. 
 

 Larry Haigh gave the NAMSC report: 

Our NAMSC dues will increase from $1.00 to $2.00 this spring. 

Costs of ads in the Maple Digest were raised but left member subscription 

rates at $4.00. 
 

Applications for 6 research projects were received but only 4 were funded. 

MMSA gets money from suppliers and manufactured that pay in the pen-

ny per plastic container.  Some suppliers pay in the one penny per 

glass container also. 
 

Richard Haas, owner of Sugar Hill containers passed away early Decem-

ber.  A memorial fund has been establish in him memory, 
 

 There is not much in the way of legislation in the works right now but we do 

have a new Director of Ag and many new legislatures.  We need to make our-

selves known – invite your rep if you are having an open house or other maple 

syrup activity. 
 

 The cottage industries bill passed.  You need to have a label stating it was 

packed in a non inspected kitchen.  There is still a struggle in implementing it 

– need to work this out  
 

Independent Bank plans on promoting Maple Syrup to the public March 11th 

thru April 28th.  We should each contact our local Independent Bank to ar-

range a display during this time period. 
 

 Discussed Michigan Agriscience promoting to expand Agriscience in the 

schools.  You can be an individual member or a group member.  MMSA 

Board voted to be a member for $100.00. 
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  MMSA has an ad in the Michigan Farm Market book that is distributed to 

Michigan rest areas and tourist centers.  This promotes Michigan Farm Mar-

kets and Michigan produced products. 
 

 Larry announced that we have DVDs available for sale now.  MMSA is put-

ting a DVD in every public library in Michigan.  We are not charging the li-

braries for this – it is a promotion of our member producers. 
 

 Fred Bates gave the election results:  Art Curry, Arnold Hammel and Gerald 

Nelson. 
 

 Roger Griner moved seconded by Ron Thomas to destroy the ballots. MP 
 

 Syrup contest winners as follows: 

 Light Amber – Flagel Sugarhouse.  Runner up is Ron Kistler 

 Medium Amber – Flagel Sugarhouse.  Runner up is Ron Kistler 

 Dark Amber – Jack & Jill Brown.  Runner up is Flagel Sugarhouse 

 Maple Cream – Bill Britt.  Runner up is RMG 

 Maple Candy – Fred & Cathi Bates.  Runner up is Flagel Sugarhouse. 

 Best of Show – Flagel Sugarhouse 
 

 Ron Thomas moved seconded by Jan Curry to adjourn.  MP 
 

 Submitted by: 

 Debbi Thomas, Secretary 

What a season it was, warm days in February and froze up to hard to 

gather the last week of  March.  It all played out for a long and good sea-

son for Ken and I.  We really realized the benefit of our RO this year.  
 

We had a chance to make some new friends and introduce them to tap-

ping . The International Meeting is just around the corner conveniently 

located in Michigan, so you should try to make plans to attend. 
 

Have a great summer and I look foreword to seeing you in the fall. 
 

Darren Flagel 

 

Letter from 

the Editor 
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Interested in a line system? 

Donôt know what to do with your buckets? 

We will take buckets on trade. 
 

For more information: 

Dan Tassier 

2875 Swede Rd 

Cedarville, MI   49719 

906-484-3219 

888-744-5024 

tsugarbush@cedarville.net 

 

* Full or partial pipeline installation services.  

           

* We offer permanent and take down installations  

    with three different systems and many options 

    available. 

 

* For those who wish to do it themselves, we  

   offer a complete design & layout. 

We custom design systems for your woods to increase your sap  

production substantially & Cut Down Maintenance cost. 

 

Haighôs Maple Syrup & Supplies, LLC 

6903 S. Lacey Lake Road 

Bellevue, Michigan 49021-8403 

(269)763-2210 
D & G USA, Inc.,  Lapierre/Waterloo/Small 

Wes Fab,   GBM LLC,  Tanaka 

Les Cruchons Jugs,   Sugarhill Containers 
 

Evaporators, Hoods, Filter Tanks, R.O. Machines, Storage Tanks 

Tubing & Fittings including Main Line 

Filtering Supplies, Sap & Syrup Hydrometers 

Standard & Fancy Glass, Labels 

New & Used Buckets, Covers & Spiles (Supply Varies) 

Candy Molds & Bags, Pan Cleaner 

And Much, Much More 

 

Hours 

In season: Mid Jan.. - Mid Apr.  

Monday thru Saturday 9:00 a.m. to 5:00 p.m. 

Off season Please call Ahead 
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                 2011 Annual Meeting 
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2011 Organizational Meeting 

January 15, 2011 

 

 2011 Organizational Meeting was called to order at 4:20 pm by Russell Kidd. 

Directors present:  Larry Haigh, Darren Flagel, Gerald Nelson, Fred Bates, 

Debbi Thomas, Tim Boonstra, Arnold Hammel, Dale Forrester and Art Curry. 

Visitors present were Ron Thomas and Jan Curry. 

 

 First on the agenda was election of officers: 

 Fred moved seconded by Dale to nominate Larry Haigh for President.  MP 

 Debbi moved seconded by Fred to nominate Tim Boonstra for Vice Presi-

dent.  MP  

 Larry moved seconded by Dale to nominate Debbi Thomas for Secretary.  

MP 

 Dale moved seconded by Tim to nominate Arnold Hammel for Treasurer.  

MP 

 Committees were assigned for the coming year. 

 Future Meeting dates and locations: 

 

Board Meeting      May 14, 2011 Doherty Hotel in Clare at 

      noon 

Board Meeting       January 20, 2012 Doherty Hotel in Clare at 

      7:00 pm 

Annual Meeting      January 21, 2012 Doherty Hotel in Clare at 9

      :30 am 

2011 Planning Committee February 13, 2011      Bavarian Inn Lodge in 

      Frankenmuth at noon 

 

 Larry discussed grant opportunities.  It was suggested to try for funding on 

the DVDs that we are putting in public libraries throughout the state.  Debbi 

moved seconded by Fred.  MP 

 

 Renewal of Farm Marketing and Agri-Tourism ad.  Darrin moved seconded 

by Gerald.  MP 

 

 Arnie asked about Sales Tax.  Debbi stated she had talked to Cathi about the 

format and procedures. 

 

 Gerald moved seconded by Dale to adjourn.  MP 

 

 Submitted by: 

 Debbi Thomas, Secretary 
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MARK YOUR CALENDARS for Oct 23rd ï 26th!  
                       

Plan now to join the international maple syrup community for the NAMSC / 

IMSI Annual Meetings and the Michigan Maple Syrup Association Fall Tour, 

which will be held together in Frankenmuth this Fall. 
 

What is NAMSC? The letters stand for the North American Maple Syrup 

Council, which is the research arm of the maple syrup industry. NAMSC also 

produces the Maple Syrup Digest. 
 

What is IMSI? The International Maple Syrup Institute, which promotes the 

marketing and protection of pure maple products worldwide. 
 

Why are these meetings going to be held in Frankenmuth? Because all U.S. 

maple producing states and Canadian provinces take turns hosting this event, 

and in 2011, it’s Michigan’s turn! 
 

What can you expect? 
 

Comfortable lodging at Frankenmuth’s historic Bavarian Inn. 

A chance to meet new friends and see old friends who share a love of 

making maple syrup. 

Vendor displays of what’s new in maple syrup equipment and supplies. 

Information sessions on current topics of interest. 

Access to international leaders in the maple syrup industry, and the oppor-

tunity to hear about the issues they are addressing. 

The chance to indulge in “A Taste of Michigan” the first night you arrive. 

An “Oktoberfest” evening, complete with beer, brats and a polka band 

Tour options that include local sugar bushes, The GM Flint Assembly 

plant, Greenfield Village, Harvest Wind Farm, the Thumb Octagon Barn 

& Agricultural Museum, and the Michigan Sugar Company Sugarbeet 

Factory. 

 

This event will replace the Fall Tour sponsored annually by MMSA. You 

won’t want to miss this incredible opportunity to learn more about the maple 

industry and spend time with fellow producers. Watch your future issues of 

Maple Syrup Digest for registration information, or email Jan and Art Currey 

(currey@cablespeed.com) for more information. 
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                      2011 Syrup contest Winners 

Ken and Darren  Flagel - light amber, medium amber, Best of  

show . Fred and Cathy Bates - candy . Bill Britt - cream . 

Jack and Jill Brown dark amber. 

Congratulations to the 2011 contest winners! 

mailto:currey@cablespeed.com
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Doddôs Sugar Shack 
CDL/Dallaire/IPL/SUNRISE 

 

Maple Sugaring 

Supplies and Equipment 

New and Used 

 
 

        

 

  

 

 

 

 
 

1654 Dodd Road 

Niles, MI  49120 

 

Ph.:    (269) 683-3283 

Fax:   (269) 683-4835 

 

Email:  doddmaple@netzero.net 

IMSI/NAMSC 
   

Conferences through 2014 

           

 2011-Michigan 
 2012-Connecticut 

 2013-Nova Scotia 

 2014-New Brunswick 

 

PUT YOUR 

CLASSIFIED AD 

HERE! 

 

JUST $15 FOR 5 LINES! 

Hide-Away Sugar Bush 

Maple Sugaring Supplies 

By 

Leader Evaporator Company, Inc. 

GBM LLC - The AFFORDABLE LINE 

ATAGO Refractometers:  

Pal-1 Pal-2  

*3-color Michigan - Plastic Jugs* 

 

 Paul & Patti Williams 

 9431 N M-37, PO Box 567 

 Mesick, MI  49668   

 hideawaysb@yahoo.com 

 231-885-2900  

 Open All Year 

 

 MEOPTA Syrup Refractometers - $90 shipped free 

 Lamb Tubing 

 Good selection of glass 

             GBM LLC. evaporators in stock 

Open 7 days and late most evenings, but best to call first! 
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I pestered  him each spring to get started tapping; he would pause and 

say to just relax, it’s a little too early yet.  It was  a great experience 

with him and I will always have special memories of our making syrup 

together. 

 

Grandpa passed away in 1995.  At that time, my wife, Rebecca, and I 

decided to purchase an evaporator and sell commercially.  We now 

have 1600 taps, a 30” by 10’ wood-fired evaporator, a preheater, and a 

600 gallon an hour RO.  We rent most of our woods and still tap some 

big old maples that my grandpa tapped years ago.  Making syrup is a 

family event.  My dad (Carl) and my father-in-law (Peter, who just 

passed away) have been the tractor drivers in our gathering process.  

My mom feeds us when we begin tapping.  We pull a six hundred gal-

lon stainless steel vacuum tank (our yellow-belly sapsucker) in the 

woods, and dump into it.  We then transfer onto a rebuilt fire truck that 

has a twelve hundred gallon stainless steel tank on it to transport the 

sap five miles back home to our sugar bush.  Our kids, a son Bryan, 

and two daughters, Sherri and Erin, used to call helping  “slave labor’; 

but now that they have grown they miss it a lot if they can’t come to 

help.  My brother and his boys, along with hired, local kids all help in 

the collection process.  We look forward to showing our grandchildren 

(the third is on the way) the process.  We sell locally to farm markets 

and stores. 

 

Sugaring is unique in that we have the opportunity to be able to be in 

the maple business and experience God’s hand as He wakes everything 

up into a new and wonderful spring each year.  Grandpa called it the 

first miracle of spring, and, oh how wonderful it is to watch God 

work!!  Thanks, Lord, for the gift of maple syrup.” 

 

The Dicks are long-time members of MMSA and regular attendees at 

meetings.  By hosting school groups at their sugar bush, they are edu-

cating youth in the maple syrup  making process and, also, sharing 

their love of the old-time craft! 

See next page for pictures of Grandpa Hank’s Maple Syrup. 
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Member Profile: 
Grandpa Hankôs Maple Syrup 
Keith and Rebecca Dick 

Falmouth, MI 
(keithandbec@hotmail.com) 

 
Like so many sugar bushes, Grandpa Hank’s Maple Syrup, is ‘multi-

generational’.   Located  east of Cadillac, near the little town of Fal-

mouth,  this sugar bush is now in the hands of Keith and Rebecca 

Dick, the middle generation.  Though Keith is employed by the phone 

company and Rebecca is a nurse, their love of  the land and ‘mapling’ 

is best revealed in their own words shared below. 

 

“The process of making maple syrup began in the 1980’s for our fami-

ly.  In saying that, it really began years ago in the 1940’s with Henry 

Dick, my grandpa, known as “Hank.”  I remember, during the time I 

was growing up, hearing the stories of Grandpa and the sugar bush.  

Stories describing  how his father helped clear land for farming the 

ground and piled the pine stumps in fence lines, which later my grand-

pa would load and haul to the sugar bush to fire the evaporator.  

Grandpa told me how he would tap trees with a brace and bit, haul and 

empty buckets into a tank on a sleigh pulled by the best team of horses  

ever to be seen.  Lots and lots of work he would say with a smile.  His 

stories always grabbed by attention and I loved to listen, thinking...I 

sure wish I had lived back then for maybe a week or so, to see how he 

used to do all those things.  (Knowing in my mind that I probably 

wouldn’t have made it through the first day!!)  Grandpa would tell me 

stories, while Grandma would interject saying that I (Keith) should 

never get into making syrup because of all the hard work involved. 

 

Some days I think I should have listened to Grandma, but I was quite 

adamant about Grandpa Hank teaching me how to make syrup.  I put a 

homemade pan together outside and had Grandpa show me how to tap 

a few trees and he taught me how to boil it into maple syrup.   
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ADVERTISE IN THE 

MMSA NEWSLETTER 
 

One One Year Size 

Issue 3 Issues 
 

$50 $115  Full Page 

$35 $75  1/2 Page 

$25 $45  1/4 Page 

$15 5 column lines in one issue 
 

Send your ad to:  
 

Darren Flagel 

7509 E. Napier Ave. 

Benton Harbor, MI 49022  

      
Email:       dflagel@i2k.com            

  

Send your check to:  

 

Arnold Hammel 

725 E. Ward Road 

Shepherd, MI 48883 

 

Make check out to MMSA                            
 

Michigan Maple Syrup Association’s 

Newsletter is published three times a year  

in March, August, and December. We 

welcome you to send photos, letters, 

news items and advertisements to the 

Editor.  
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MMSA Website Information on Member Listings 
 

The Website has been receiving many hits by consumers looking to purchase MI 

Maple Products.  Thus, the board has established a program for all members of the 

MMSA to participate in our website for the purpose of selling their products.  You 

must be a paid current member to participate.  There will be two listings available: 

a Directory listing and a Descriptive listing.  We hope this new service will increase 

sales for our members. 

 

DIRECTORY LISTING:  ($20.00 per year) 

There will be three categories available to visitors to our site and you may 

advertise on any one of all of them.  The categories are: 

     Retail Maple Products 

     Wholesale Maple Products 

     Maple Equipment and Supplies 

 

Each listing will allow up to five lines.  Due to the need for conformity and 

page layout requirements, we will only accept directory type information in 

this listing, including name, address, city/state/zip, phone and e-mail address. 

 

DESCRIPTIVE LISTING ($30.00 per year in addition to the Directory Listing) 

If you would like to advertise additional information, such as products of-

fered, specific location information or hours, you may sign up for an addi-

tional listing or have a link to your own website.  If you do not have your 

own website, you can provide a descriptive paragraph(s). 

 

The official response to inquiries regarding availability of syrup and supplies will be 

to direct individuals to our website listings.  It is MMSA Board’s policy to keep the 

complete membership list unavailable to the general public.  This protects our mem-

bers.  Referral to this list also eliminates any concerns over whose name is given out 

or advertised.  If you wish to have your name given out as a syrup or equipment 

source, the website listing is the way to do it.  The lists of maple syrup and equipment 

suppliers will be available on our website address of:  www.mi-maplesyrup.com. 

 

To add your name to our site, complete the MEMBER LISTING FORM attached and 

mail it with your check or money order (payable to MMSA) to: 

 

     Arnold Hammel 

     725 E. Ward Road 

     Shepherd, MI 48883 
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WEBSITE MEMBER LISTING 
 

Member Name:  ___________________________________ 

Address:             ___________________________________ 

City/State/Zip:   ___________________________________ 

Phone:                ___________________________________ 

Email:                 ___________________________________ 

 

Your Directory listing will appear as shown above.  Please review this information 

closely and note any corrections you would like made to the right. 

 

DIRECTORY LISTING ($20.00 per year) 

Please check all that apply: 

_____ Retail Maple Products 

_____ Wholesale Maple Products 

_____ Maple Equipment and Supplies 

 

DESCRIPTIVE LISTING ($30.00 per year in addition to the Directory Listing ) 

Please check ONLY one: 

_____ I only need a link to my own website, which is 

www.______________________________________. 

_____ I do not have a website, but would like to add my own descriptive 

information: 

 

The text for my own descriptive information is as follows: 

(Additional pages may be added if not sufficient space available) 

 

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________ 

 

Amount Enclosed: 

                                                          

Directory Listing  ($20.00)  __________ 

Directory & Descriptive Listing ($50.00) __________ 

Check #   __________ 

 

Mail  to: 
 

Arnold Hammel, 

725 E. Ward Road, 

Shepherd, MI 48883 

http://www.mi-maplesyrup.com/

