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Learn How to Make Maple Syrup at Pierce Cedar Creek Institute  

  

Hastings, MI – As the late winter days get longer and the sunshine starts to push temperatures above freezing, trees 

start to get ready for spring and that means syrup time. Learn the story of maple syrup making on Saturday, 

February 7 with Don Snoeyink of Thornapple Woodlands. From 10:30 am – Noon at Pierce Cedar Creek Institute, 

Snoeyink will summarize the history of maple syrup making, plus teach participants how to tap trees and make 

maple syrup.  

Humans have used maple sap for thousands of years as a food source, mostly in a boiled-down version of hard 

sugar. Native Americans and early European settlers found ways to use the sap and store it for use throughout the 

year. Modern syrup production is centered in the northeast United States and Canada, but West Michigan also has a 

thriving “Made in Michigan” syrup industry.  

When days warm, trees move sap and energy from their roots up into the branches and buds. The energy is used for 

the growth and development of leaves and the tree. Maple trees produce a mild-flavored sap with relatively high 

sugar levels.  

“This is an easy way to learn how to make small batches of maple syrup at home,” said Institute Program Manager 

Matt Dykstra. “You will learn how to identify different maple trees and how to tap trees of your own.” 

Workshop cost is $28 for Institute members and $32 for non-members. Each registered participant will receive 

three spiles for tapping trees at home. The deadline for registration is February 2. To make reservations, visit 

cedarcreekinstitute.org or call (269) 721-4190.  

Pierce Cedar Creek Institute is located south of Hastings at 701 W. Cloverdale Rd, 2.5 miles west of M-37 and 4.5 

miles east of M-43. Seven miles of trails are open to the public, seven days a week from dawn to dusk. 
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Maple sap being collected in 1906 for the production of maple syrup. Photo courtesy of www.archeology.about.com. 
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