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On February 2nd, students
enjoyed NY Maple Syrup from 

North Road Sugarworks on
their NY Thursday menu! 
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Maple Syrup 

North Road Sugarworks is owned by Chase and 
Danielle Buck and located in Jefferson, New York in 
the beautiful Catskill Mountains. Chase started the 
company in 2007 while just a Freshman in college! 

Maple syrup production is a family tradition 
however, and been a part of their family for over 
60 years! North Road Sugarworks take pride in 
their passion for responsible forestry management 
and keeping up with the technological advances in 
the sugar making industry, which allows them to 
create a delicious product more efficiently. 

Check out all their great products! 
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https://www.northroadsugarworks.com/ 

https://www.northroadsugarworks.com
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Did You Know? 
The Sugar Maple tree is the official state
tree of New York! 
Maple trees can live 300-400 years and can produce
sap for making maple syrup for about 100 years! 
It takes 40 gallons of sap to make just 1 gallon
of Maple syrup! 
New York is home to the largest resource of
tappable maple trees in the United States! 

Roasted Maple Sweet Carrots
Ingredients: 

2 lbs. carrots, cut bite-sized
1/2 cup of NY Maple syrup
1 Tbsp. oil
1/2 tsp. ground black pepper

Instructions: 
1.Preheat oven to 400 degrees F. 
2.Mix oil, syrup, and black pepper in a bowl.
3.Completely coat carrots with mixture.
4.Spray sheet pan with vegetable spray and

lay carrots in a single layer.
5.Roast for 20 minutes. Enjoy! 

What Can Be Made from Maple? 

Maple Syrup Maple Taffy Maple Chocolate 

Maple Cookies Maple Beverages Maple Sugar 

Maple Butter Maple Sauces (BBQ) 

Our Farm to School Program is a collaboration between Broome-Tioga BOCES Rock on Café 
School Nutrition Services, nutrition education from Cornell Cooperative Extension of Broome 

County, and technical support and education from the Food and Health Network. 
Reach out to our team to learn more and see how you can get involved. 


