Make it with Maple
By Jan Napier
It was mesmerizing watching the dangerously hot boiled
maple syrup being dizzled down onto pure white snow. We
wailed, noftoo patiently, for the moment when we could lift
delicate strands of candy that formed like beautiful abstract
art. This tradition for making maple candy "Tire sur la Neige"
was passed from my grandfather to my father and was an
almost annual event when I was growing up. Our house was
rarely without maple cookies, maple ice cream, or in the
spring those little birch bark baskets of maple candy.

My brother took it a step further and had a go at tapping a
few maple trees on his own residential property. Curious

serve company with a mug of coffee or tea.

I hope that you savour maple's sweet flavour during this maple
season and discover your new favourite way to enjoy it!
Maple Oatmeal Scones (Makes Eight)

I % cups all-purpose flour
th culp whole wheat flour

th. cup quick-cooking oats, plus extra for sprinkling
Tbs. baking powder
Tbs. granulated sugar

I tsp. salt
cold unsalted butter, diced
'l/r pound
cup cold buttermilk
% cup pure maple syrup

2 extra-large eggs, lightly beaten
1 egg beaten with I Tbs. milk or water
For the glaze:

b cup plus two tbs. confectioners'sugar
/+ cup pure maple syrup

b tsp. pure vanilla extract
Preheat the oven to 400oF.

neighbours invited him to put spouts on their trees and over
the course of the season he boiled down roughly 400 gallons
of sap on a homemade outdoor apparatus, distributing the
resultant syrup as it was made, about forty quarts.
Canada produces 80 per cent of the global supply of maple.
No wonder it's a staple pantry item in most Canadian kitchens
ready for our pancakes, waffles, and French toast or a few
drops in our tea. Another of my favourite simple uses is
having just a little on a piece of baked salmon. Convenient to
have on hand when you want to whip up something special,
that delicious nectar can be just the needed addition to take a
recipe over the top. And it has to be the real stuff, no imitation
table or pancake syrup varieties.
Entrepreneurs and chefs alike continue to find new and
innovative ways to infuse the natural goodness of maple into
their products and creations. Visit the local farmers market
and sample things like maple vinegars, maple jams and
jellies, maple mustard, maple bacon, maple baked beans and
of course an array of maple candy products. Maple is even
making its way into spa products like soap and candles.
These days my very favourite maple flavoured fare is
something that I discovered at a local food store, the Italian
Market on Young Street. I must confess that I became a
regular customer for their maple oatmeal scone until I chanced
upon the recipe in "The Barefoot Contessa Cookbook". I have
adapted it to make a smaller quantity and it's a great treat to
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Combine the first six ingredients and then mix in the cold
butter until the butter is in pea-sized pieces. In a separate
bowl, combine the buttermilk, syrup, and eggs and quickly
add to the first mixture, mixing until just blended. The dough
may be sticky.

On a well-floured surface, finish combining the dough with
floured hands. Roll the dough with a floured rolling pin to 3/a
to I inch thick. You will see lumps of butter. Cut in to 3-inch
rounds with a cutter and place on a parchment paper lined

baking sheet.
Brush the tops with the egg wash. Bake for 20 to 25 minutes

until the tops are
browned and crisp.
Place on a wire

cooling rack with a
sheet of wax paper
below.

ATLANTIC
FUNERAL HOMES

Combine the
glaze ingredients.
After the scones
have cooled for
five minutes,

dizzle each with
a tablespoon

of glaze.
Immediately,
sprinkle some oats
on the top, for
garnish.
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Make it with Maple
By Jan Napier
It was mesmenzing watching the dangerously hot boiled
maple syrup being dnzzled down onto pure white snow. We
waited, not too patiently, for the moment when we could lift
delicate strands of candy that formed like beautiful abstract
afr. This tradition for making maple candy "Tire sur la Neige"
was passed from my grandfather to my father and was an
almost annual event when I was growing up. Our house was
rarely without maple cookies, maple ice cream, or in the
spring those little birch bark baskets of maple candy.

My brother took it a step further and had a go

at tapping a
few maple trees on his own residential property. Curious

serve company with a mug of coffee or tea.

I hope that you savour maple's sweet flavour during this maple
season and discover your new favourite way to enjoy it!
Maple Oatmeal Scones (Makes Eight)

|

3/n

cups all-purpose flour

,5 cup whole wheat flour
V5 cup

quick-cooking oats, plus extra for sprinkling

I Tbs. baking powder
I Tbs. granulated sugar
I tsp. salt
th, pound cold unsalted
t/+ cup cold buttermilk

butter, diced

% cup pure maple syrup

2 extra-large eggs, lightly beaten
I egg beaten with I Tbs. milk or water
For the glaze:
th cup plus two tbs. confectioners' sugar
% cup pure maple syrup
th, tsp. pure vanilla extract
Preheat the oven to 400oF.

neighbours invited him to put spouts on their trees and over
the course of the season he boiled down roughly 4O0 gallons
of sap on a homemade outdoor apparatus, distributing the
resultant syrup as it was made, about forty quarts.
Canada produces 80 per cent of the global supply of maple.
No wonder it's a staple pantry item in most Canadian kitchens
ready for our pancakes, waffles, and French toast or a few
drops in our tea. Another of my favourite simple uses is
having just a little on a piece of baked salmon. Convenient to
have on hand when you want to whip up something special,
that delicious nectar can be just the needed addition to take a
recipe over the top. And it has to be the real stuff, no imitation
table or pancake syrup varieties.
Entrepreneurs and chefs alike continue to find new and
innovative ways to infuse the natural goodness of maple into
their products and creations. Visit the local farmers market
and sample things like maple vinegars, maple jams and
jellies, maple mustard, maple bacon, maple baked beans and
of course an array of maple candy products. Maple is even
making its way into spa products like soap and candles.
These days my very favourite maple flavoured fare is
something that I discovered at a local food store, the Italian
Market on Young Street. I must confess that I became a
regular customer for their maple oatmeal scone until I chanced
upon the recipe in "The Barefoot Contessa Cookbook". I have
adapted it to make a smaller quantity and it's a great treat to
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Combine the first six ingredients and then mix in the cold
butter until the butter is in pea-sized pieces. In a separate
bowl, combine the buttermilk, syrup, and eggs and quickly
add to the first mixture, mixing until just blended. The dough
may be sticky.

On a well-floured surface, finish combining the dough with
floured hands. Roll the dough with a floured rolling pin to 3/a
to I inch thick. You will see lumps of butter. Cut in to 3-inch
rounds with a cutter and place on a parchment paper lined
baking sheet.
Brush the tops with the egg wash. Bake for 20 to 25 minutes

until the tops are
browned and crisp.
Place on a wire
cooling rack with a
sheet of wax paper
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Combine the
glaze ingredients.

After the scones
have cooled for
five minutes,
dnzzle each with
a tablespoon
of glaze.

Immediately,
sprinkle some oats
on the top, for
garnish.
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