MAPLE BUTTER/MAPLE CREAM (34)

Ingredients
1% cup of maple syrup Grade B’
1%2 tablespoon of corn syrup
1 large pinch of salt

Mix les Ingredients in a saucepan. Porter a ébullition et Cook jusqu’a une température de 235° F. sur un ther-
momeétre a bonbons. Plonger la casserole dans un bain froid jusqu’a ce que le mélange atteigne une température de 70°
F. Battre au mixeur ou brasser a la main until obtienne une couleur beige clair. Conserver in the refrigerator. Pour 10-12
personnes.

ACTIVITIES
1. Why should you use Grade B syrup in this recipe?
2. What is the temperature important in preparing sugar-based foods?

3. Why is this called maple “butter?”

4. What does corn syrup do in this recipe?
5. How could you serve maple butter?
Notes

" Industrial maple syrup (Grade 3) in not available in Québec. In the U.S., Grade B can be ordered on line.





