
Michigan Maple Syrup Association
A. Spiral bound (96 pgs.) - - - - - - - - - - - - - - - - $8.00
B. Booklet (20 pgs.) - - - - - - - - - - - - - - - - - - - - $1.00

B.A.

North American Maple Syrup Producers
Manual
Soft cover  - - - - - - - - - - - - - - - -$22.00
Hard cover  - - - - - - - - - - - - - - -$30.00

Backyard Sugarinʼ
Musings and “how-to's” for the backyard 
sugarbush.  - - - - - - - - - - - - - - - -$10.95

The Maple Sugar Book
by Helen & Scott Nearing. The definitive his-
tory of sugaring from early Native Americans
to modern times  - - - - - - - - - - - - - -$15.95

Maple Sugaring in New
Hampshire—
A nice photographic history
depicting sugaring from the
1700s to the present day
 - - - - - - - - - - - - -$19.99

When the Sugar 
Bird Sings—

A well-done history of sugaring in Lanark
Co., Ontario. Worth a read, even if youʼre
not from Ontario! - - - - - - - - - - - - $16.95

Sugarbush Spring  This delightfully
illustrated book shows children
enjoying the traditions of sugaring
with their grandparents
- - - - - - - - - - - - - - - - - - - - - $17.00

Welcome to our Sugarhouse
Coloring Book  Teach kids the
process of sugaring. Many pictures,
facts and activities!- - - - - - $.75
Case of 96-  - - - - - - - - -$48.00

The Maple Syrup Cookbook
by Ken Haedrich from Storey Books.- - - - - - - - - - - - $12.95
Very Maple Syrup Cookbook - - - - - - - - - - - - - - - - - $5.95
Maple Sampler A collection of 
maple syrup recipes by Jan Siegrist.- - - - - - - - - - - - - $3.95

Making Maple Syrup
A Beginners Guide
 - - - - - - - - - - - - -$3.95

Woodlot Management
 - - - - - - - - - - - - -$3.95
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M aple Books
S Y R U P  P R O D U C T I O N C H I L D R E N ’ S  B O O K S

M A P L E  S Y R U P  C O O K B O O K S

At Grandpaʼs Sugarbush A beau-
tiful picture book about a young
boy who shares sugar making tra-
ditions with his grandpa
Soft Cover - - - - - - - - - - - - -$6.95

Sugaring This book has a grand-
daughter helping out in the 
sugarbush, along with Bonnie and
Stella, the horses. Delightful text
and illustrations.
Hardcover  - - - - - - - - - - -$15.00

Gifts / Books
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Design, Installation and
Maintenance of Plastic Tubing
Systems for Sap Collection in Sugar
Bushes - - - - - - - - Soft Cover $19.75

A Guide to Improving and
Maintaining Sugar Bush Health
and Productivity - - - - -  $28.00

The Maple Syrup Book
Richly illustrated, this book
explores every aspect of maple
from history and lore to processing
and recipes - - - - - - - - - -$22.95

A Day at the Sugar Bush:
Making Maple Syrup. All about
the sugaring process for kids
ages 4-8.- - - - - - - - - - $6.99

Average Average
Evaporator Steam-Away Total

Evaporator Flue Pan Evaporation Steam-Away Evaporation Evaporation Steam-Away
Size Size Rate (GPH) Size Rate (GPH) Rate (GPH) Price
2' x 6' 2' x 3' 25 2' x 3' 17 42 $4,065.00
2' x 6' 2' x 4' 30 2' x 4' 20 50 4,340.00
2' x 8' 2' x 5' 40 2' x 5' 27 67 4,520.00

30" x 8' 30" x 4' 42 30" x 4' 28 70 5,130.00
30" x 8' 30" x 5' 50 30" x 5' 32 82 5,306.00
30" x 8' 30" x 5.5' 55 30" x 5.5' 35 90 5,410.00
30" x 10' 30" x 6' 58 30" x 6' 37 95 5,510.00

3' x 8' 3' x 5' 60 3' x 5' 40 100 6,930.00
3' x 10' 3' x 6' 78 3' x 6' 50 128 7,155.00
3' x 12' 3' x 7' 95 3' x 7' 60 155 7,449.00
3' x 12' 3' x 8' 102 3' x 8' 70 172 7,770.00

40" x 10' 40" x 6' 100 40" x 6' 65 165 8,190.00
40" x 12' 40" x 7' 115 40" x 7' 70 185 8,510.00
40" x 12' 40" x 8' 130 40' x 8' 80 210 8,845.00

4' x 10' 4' x 6' 120 4' x 6' 70 190 9,540.00
4' x 12' 4' x 7' 135 4' x 7' 90 225 9,785.00
4' x 14' 4' x 8' 145 4' x 8' 95 240 10,030.00
4' x 14' 4' x 9' 160 4' x 9' 105 265 10,275.00
4' x 14' 4' x 10' 175 4' x 10' 115 290 10,520.00
5' x 14' 5' x 8' 225 5' x 8' 145 370 11,075.00
5' x 14' 5' x 9' 265 5' x 9' 170 435 11,375.00
5' x 16' 5' x 10' 310 5' x 10' 200 510 11,685.00
6' x 14' 6' x 8' 320 6' x 8' 205 525 12,910.00
6' x 14' 6' x 9' 360 6' x 9' 235 595 13,320.00
6' x 16' 6' x 10' 410 6' x 10' 265 675 13,740.00

Experiments in Canada and at the Aiken Maple Research Station in
Vermont indicate that a steam preheater for incoming sap can increase the
capacity of your evaporator by 15% to 18%. Parallel flow copper preheater
assemblies come complete with brackets, adjusting rods and condensate
trays. For best performance and efficiency, the assembly should be used
with a tight fitting steam hood with damper control. Call or write for prices
on preheaters sized to fit your evaporator.

The steam-away is an evaporator add-on that will greatly increase your
boiling capacity with no increase in labor or fuel.  This unit is custom-made
to sit on top of your existing flue pan.  Waste steam from your flue pan is
then used to both pre-heat and evaporate water from the sap before it
enters your evaporator. Not only does this greatly increase your efficiency,
but excess steam from both the flue pan and steam-away is condensed
and collected to give you an excellent, constant hot water source. The
steam-away works like this: steam from your flue pan rises, makes contact
with the underside of the steam-away and is routed into pipes inside the
steam-away heat exchanger.  Raw sap is fed directly into the steam-away
and surrounds the heated steam pipes.  At the same time, air is induced
into the sap using a blower to create turbulence. which increases the sur-
face area of the sap molecules so that evaporation can take place. The
“sweetened” sap from the steam-away is then fed into your evaporator for
further evaporation and finishing.Test results show sap 
temperatures inside the steam-away unit as high as 200º F with 
evaporation increases as much as 75%.

Welded
Construction
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Steam Aw ays and Preheaters
S T E A M - A W A Y  U N I T

P A R R A L L E L  F L O W  P R E H E A T E R S
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SMALL EVAPORATORS FROM GBM, LLC,
“THE AFFORDABLE LINE”
Lil  ̓Shaver Evaporator  Soldered $984.00

Tig Welded 1050.00
This small evaporator has a fire box and 20" x 36" stainless steel
flat pan for the small producer. “Sugaring off legs” let you pull the
syrup pan off the fire when itʼs done. For 20-35 taps.  

The Outdoorsman Evaporator Soldered $1,349.00
Tig Welded 1491.00

Just like the Lil  ̓Shaver, but with more surface area for increased
evaporation. Includes sugaring off legs. We recommend this size
for 40 to 80 taps.  Fire box and pan size: 24" x 48"  

The Outdoorsman II Evaporator  Soldered $1,608.00
Tig Welded 1787.00

The bigger cousin to the Outdoorsman, this 24" x 72" evaporator can handle up to 100 taps.

Float Box Assembly $315.00
This assembly unit can be added to any of the GBM line of evaporators to maintain a constant fluid level through-
out the boiling process.  
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Ideal for the backyard sugarmaker with 15 to 50 taps, this 24" x 33" evaporator
pan is welded of stainless steel and is divided into three sections. A reservoir 

pan allows you to manually feed preheated sap into the evaporator pan while
maintaining boil. The fire box is made from 18 gauge black iron with cast iron door
and steel legs and must be bricked using 42 standard full and 62 split fire bricks
(not included, see page 7). A draft control door and grate allow for faster, hotter
fires. A steel collar is attached to the back of the arch to accommodate a standard
6" smoke stack (not included). This unit can be shipped UPS and comes with easy
to follow instructions. No special tools are required and assembly and bricking can
be completed in several hours.

LEADER “HALF PINT”

Complete Unit - - - - - - - - - - - - - - - - $1099.00
Pan only (24" x 33")- - - - - - - - - - - - - - 510.00
Reservoir Pan Only - - - - - - - - - - - - - - 210.00
Fire Box only (with grate) - - - - - - - - - - 441.00
Grate only- - - - - - - - - - - - - - - - - - - - - - 94.50
6" Galvanized elbow - - - - - - - - - - - - - - 11.00
6" Stack (3' section)- - - - - - - - - - - - - - - 23.00(1/2" Draw off valves not

included. See page 10)

S mal l S ca le Evaporators

The Leader “WSE” is a great entry level evaporator, economically
priced for beginning sugarmakers. The WSE is tig-welded of 20
gauge bright annealed stainless steel, with solid stainless steel-
connections, clamps and valves. Available in two sizes: the 2'x4' is
designed for 50 to 100 taps and the larger 2' x 6' can handle from
100 to 200 taps. Both have a 2 ft. x 2 ft. 3-compartment syrup pan
which is rotated to reverse sap flow. The drop flue pan features the
Leader automatic sap regulating system—2 ft. long for the 2'x4'
and 4 ft. long on the 2'x6' model. A great start-up evaporator!
2' x 4' WSE Evaporator 
with arch - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - $3,805.00
2' x 6' WSE Evaporator 
with arch - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - $4,239.00

Leader “WSE”
2x6

LEADER “WSE” EVAPORATOR

Evaporators
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Maple Sugaring: 
a Springtime Tradition - 
MMSA video about 
sugaring in Michigan - - - - - - - - -$16.00

Maple Syrup: a Sweet Gift 
from Nature - a look at the VandeBunte
Familyʼs sugaring operation - - - -$16.00

The Maple Sugaring Story
A Vermont video of history and current 
sugaring information aimed at children
Specify video or DVD  - - - - - - - -$20.00
Accompanying Teaching Guide  - -$6.00

1. Metal - Green
(2-sided)
18" x 24" 
All-state, MI, OH
$44.95

2. Corex - Specify
Green, Red, White
(2-sided)
24" x 18"
$16.50

2. Can be personalized. 
$.50 / letter

3. Cardboard - Red
(1-sided)
13" x 9"
$3.25

These white corrugated gift boxes are printed with an exclusive
SBS design featuring a maple leaf encircled by the words 
“Pure Maple Products” in green print. Two sizes are available
to fit your needs, along with shippers for mailing.
Shallow gift box 12" x 8" x 31⁄4"  - - - - - - - - - - - - -$1.10
Shallow gift box shipper  - - - - - - - - - - - - - - - - - - - -.80
Deep gift box 12" x 8" x 41⁄2"  - - - - - - - - - - - - - - -$1.25
Deep gift box shipper - - - - - - - - - - - - - - - - - - - - - -.80

2

1

3

SHREDDED FILLER FOR GIFT BOXES
Available in 1 lb. or 10 lb. quantities
Green Cellophane Grass  - - - - - - - - - - - - - -lb./$4.00
Krinkle Fill (Specify Natural or Copper)  - - - - -lb./$3.50
Natural Paper Shred  - - - - - - - - - - - - - - - - - -lb./$3.00

Sugar Bush Supplies Company            2009 517-349-5185   Fax 517-349-3088

S ig n s/Videos/Gi f t Boxes
M A P L E  S I G N SM A P L E  G I F T S

M A P L E  V I D E O S

M A P L E  G I F T  B O X E S

Etched Mug various designs available - - - - - - - - - $6.00
Etched Sugar Bowl with sugarhouse scene - - 8.00
Maple Leaf Sprinkles specify regular or mini - - 1.50
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Maple Leaf Cookie Cutter
MI lower / UP/ IN / OH $2.00
Contemporary Leaf LG 2.50
Contemporary Leaf SM 2.25
Maple Leaf - LG 1.50
Maple Leaf - MD 1.35
Maple Leaf - SM 1.00
Maple Leaf - Red 1.75

Maple Wooden Utensils
Pie Server (11 in.) $14.00
Salad Set - 2 pc. (11 in.) 25.50
Spatula (11 in.) 13.00
Spoon (11 in.) 14.00
Butter Board 13.00
Spreader (6 in.) 5.00
Spoon (6 in.) 6.00
Tong (6 in.) 5.00
Stained Glass Maple Leaves
3 Sizes $12.00 – 14.75 – 18.00
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2009 Production Record
Tapping Date(s): Number of taps:

Syrup Production Record

Date
Sap

Gathered
Sugar

Content
Gallons of

Syrup Made Grade
Total Gallons

to Date
Temperature
High     Low

Weather
Notes

SYRUP PRICING—RETAIL SYRUP PRICING—WHOLESALE

Size

Gallon
1⁄2 Gallon

Quart

Pint
3⁄4 Pint
1⁄2 Pint

3.4 oz.

2007
Price

2008
Price

2009
Price

Price/lb.
Light Amber (LA)
Medium Amber (MA)
Dark Amber (DA)
Commercial (B)

S U GA R  B U S H
S U P P L I E S  C O .

2 0 0 9
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We are proud to offer you a complete line of equipment manufactured by the Leader Evaporator Company, the only
major manufacturer of sugaring equipment in the U.S. Their plant, located in Swanton, Vermont, houses the latest
state-of-the-art equipment run by skilled craftsmen. All evaporators manufactured at Leader feature tig-welded stainless
steel pans completely equipped with stainless steel fittings and valves. Their line of welded equipment features full
seam welding of the partitions, essential for preventing back-mixing and dilution during boiling. Leader flue pans also
have the deepest flues, creating the greatest amount of heating surface in the industry. On all of their evaporators, sap
intake is controlled by an automatic sap regulating system which allows the operator to reverse the flow of liquid 
quickly and easily without slowing the boil in the evaporator. Leader evaporators are available in sizes to meet the
needs of every sized producer, from 24" x  6' for the hobbyist to the largest at 72" x 18'. Their
complete line is available in either the drop-flue or raised-flue style. Whether you prefer a 
traditional operation, or one that incorporates the latest technologies, Leader evaporator 
has a line of equipment to fill your needs.

The American Evaporator is a welded drop flue evaporator with two pans. The front pan, or
syrup pan, sits over the fire box. The back pan, or flue pan, sits at the back of the evaporator.
The flue pan has deep flues that drop down into the evaporator arch so the heat from the
fire passes directly through them. These flue pans offer the greatest heating 
surface for a given pan size and are extremely durably constructed. The
drop flue pan is extremely easy to reverse; just two plugs need to be
moved to complete the reversal process.

Also a two pan evaporator, the Patriot Evaporator 
is designed with raised flues—these flues sit above
the arch rail and the fireʼs heat “rises” into the flues
as it moves back the pan and up the stack. The
flues are among the deepest raised flues on the
market today, offering the most heating surface
available in this style pan. These pans use the
Leader automatic sap regulation system to feed
sap to the evaporator. A second regulator and float
is used to drop the hot sap into the lower front
syrup pan syrup box. During sap flow reversal, the
hot sap float is transferred to the opposite side of
the pan.

Evaporators
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P a t r i o t  R a i s e d  F l u e  E v a p o r a t o r

A m e r i c a n  D r o p  F l u e  E v a p o r a t o r

“ I N F E R N O ”  A i r -T i g h t  A r c h

L E A D E R  W E L D E D  E V A P O R A T O R S

The inferno arch incorporates the fully-insulted front with a forced draft system. It features an air-chambered front with air
injectors that create firebox turbulence to insure complete combustion. The square front gives you more firing space and
additional grate space inside the firebox. The inferno arch is equipped with the specialized forced-draft grates and com-
plete galvanized stack (twice the length of the arch). With the increased combustion of the inferno arch, you'll find less
need to clean your flues, but a door at the back of the arch can be removed for flue brushing, when necessary. Like our
traditional wood-fired arch, the sides and belly of the inferno arch must be lined with fire brick (or fire brick / insulation
combination). Add efficiency to your existing wood-fired arch with Leader's Insulated Arch Front. This front is made to
order to replace your existing casting. The heavy duty plate steel front is fully insulated and features a positive door latch-
ing system which stops all air leakage. The insulated doors are particularly beneficial for use with forced air. (see pg. 6)
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The “revolution” evaporator is a completely reversible evaporator with syrup draw-off on just one side.
No more hassle switching sides and no costly down time to change pans. This pan is
easily reversed by changing two valves and moving one plug. Drawing-off
from the same side of the evaporator every day allows for 
optmum use of space in your sugarhouse and eliminates 
duplication of costly thermometers and probes. This 
evaporator is state-of-the-art and tig welded of 20
guage bright annealed stainless steel for
durability and a sleek, shiny look. The pan
connections are all stainless steel fittings-no
hose connections. Available in drop,
raised or new “Max” flue designs.
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Evaporators
T h e  “ R e v o l u t i o n ”  E v a p o r a t o r

T h e  N E W  “ M A X ”  F l u e  P a n

Leaderʼs newest evaporator, introduced just this past season, features the deepest flues and most surface area in the
industry placing the Leader “MAX” in a league of its own. The 111⁄2" hybrid flue design (half raised flue, half drop flue) offers
50% more surface area, increasing evaporation rates 45-50% over standard flue pans. The increased surface area of these
pans allows you to increase your boiling capacity while lowering your energy usage—a win-win for you! Due to the over-
whelming difference in surface area, we recommend this pan for use with high efficiency arches, such as the Inferno Wood-
Fired Arch and High-Efficiency Oil-Fired Arch.

The Max flue pan will fit any style of syrup pan, including the American, Patriot or
Revolution styles, and can be fitted to most existing arches with minor modifica-
tions to the bricking and drain pipe locations. Built exclusively of 20 gauge Bright

Annealed Stainless Steel, these pans are durable and sleek.
Experience the Leader advantage—take advantage of the
greatest surface area in the industry.

The newly designed Leader Stainless Steel
Oil-Fired Arch is a sleek, streamlined arch
for good looks and easy cleaning. Includes
full stainless steel arch sides, stack and
insulated burner cover, which is also
available personalized with your name.
Available for drop, raised or MAX flue
pans, the arch is fully insulated with 

multiple layers of 26000 ceramic blanket 
for the greatest efficiency.

Evaporators
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Filtering Maple Syrup With a Cloth Filter
Filtration is a necessary and critical step in the production of syrup; you will improve the taste, clarity and possibly 
the color of your syrup. When sap is boiled, the minerals that are naturally present in the sap are concentrated or 
hardened into a substance called niter, commonly know as sugar sand. The filtering process allows you to remove 
the sugar sand. For many sugarmakers, especially the small scale producer, filtering can be one of the most daunting
tasks of the sugaring process. You may find that your syrup filters differently from day to day and even from year to
year. But with proper procedures, you can make the task manageable and get excellent results.  

Filter Your Syrup HOT
The first rule in filtering is that the syrup must be hot. There are no shortcuts around this. Filter your syrup after draw
off from the evaporator or finisher. As the syrup cools it begins to thicken and the filtering process is all but impossible.
The worldʼs best filtering equipment will not change this rule of nature: maple syrup must be filtered hot.

Have Patience
The second rule of filtering: patience. With the obvious exception of the filter press, the filtering process is not a task
that is quickly completed. In fact, if your syrup runs quickly through your filter, you should be concerned. The syrup
must work its way through and around the dense fibers of the filter fabric. If it can run through quickly, it is a sure sign
that the filter fibers have been broken down and the filter is not doing its job! Itʼs time to get a new filter.

Filtering and canning units are built to keep the syrup clean and hot during the filtering process. If you do not have a
commercial filter tank, you should design a system that puts your filter inside a covered container. It also helps to filter
larger batches so there is more mass to the hot syrup. Pour in your hot syrup, cover it to keep the heat inside, and be
patient as the syrup oozes through the filter. Keep a thermometer near by; if the syrup cools below 180° F during the
filtering process, heat your syrup to the recommended 180° to 200° canning range. Care must be taken so that the
syrup is not overheated, however. Syrup heated beyond the 200° F. mark is likely to produce more sugar sand and
needs to be re-filtered.  

Layer Pre-filters inside Final Filters
We recommend a two-layer filter system; place a pre-filter inside (or on top of) the final filter. A pre-filter is a thin fabric
made of rayon cellulose, often referred to as “paper filters”. The pre-filter gives an extra layer of filtering material and
keeps the largest particles away from the “clean” final filter. This lets the final filter do a better job and reduces the
number of cleanings required. The less expensive and easier to clean pre-filters can be changed easily and more 
often while the final filter is kept cleaner and can be used over a longer period. The bulk of your sugar sand should be
caught in the pre-filter. Use the filters together, not as a 2-step process, to minimize heat loss. Donʼt be too concerned
about built up sugar sand. If syrup is moving through your filters, leave them alone; the sand is a great filter bed.

Cone vs. Flat / Synthetic vs. Wool
Cone filters are used in tall, covered filter tanks with hooks at the top to hold the filter “tabs.” Flat filters are used in 
filter and canning units with flat racks, or in homemade colander/sieve operations. Flat filters are only available in 
synthetic fabrics. If you are using cones, you can choose from synthetic or wool. The old-time traditional filters were
made of wool; many still refer to them as a “hat” because they look like an old wool hat when turned upside down.
Development of superior synthetic fibers over the past few decades, however, have led the vast majority of sugar-
makers to switch to easy care synthetic filters, which lack the shrinkage and moth problems associated with wool.  

Preparing and Cleaning Your Filter
Your filter will work a little better if dampened slightly in hot water (or hot sap) before use.  With proper care, your 
filters can be used many times, even years. We recommend that you rinse your filters by turning them inside out and
flushing them with hot water until the water runs clean. Never use soaps or detergents, which can flavor your syrup.
Handle your filters carefully when cleaning; never twist, wring or stretch your filters, but gently squeeze the water out.
Remember that the gentler you are with the bag or sheet the longer it will last and the better job it will do. We donʼt
recommend machine washing, but your filters can be spun dry.

Fi l ter i n g Tips
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