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By Eric Johnson
Tucker Mountain Maple, LLC

After a disappointing 2010 season 
for maple syrup producers in the area, it 
would not have taken much for the 2011 
season to be an improvement. But by 
many accounts, the 2011 season was not 
just an improvement, but a season that 
far exceeded almost everyone’s most 
optimistic predictions. 

During the last boil of the 2011 sea-
son at Tucker Mountain Maple, I said 
to the other folks in the sugarhouse, “I 
think I will be lucky to see another sea-
son like this in my lifetime.”

The day-to-day weather plays a sig-
nifi cant part in how the sap runs. Ideal 
conditions for sap fl ow are overnight 
temperatures in the mid 20s and day-
time temperatures in the low 40s. On 
several occasions this season, I can re-
call seeing the 10-day forecast showing 
nearly perfect sugaring conditions. 

What made the season particularly 
unusual this year was that on days when 
it was just barely warm enough to have 
a sap run – say freezing rain or snow, 
with temperatures hovering around 34 
degrees – for some reason the sap ran 
very well. This translated into impres-
sive sap and syrup totals for the season, 
and some very tired sugarmakers who 
rarely had a day off from sugarhouse.

The following are summaries from 
some local maple syrup producers.

Salisbury Sugar Works, operated by 
Parker Rowe of North Road in Salisbury, 
increased their tap total to near 3,000 
taps this season. Two of Salisbury Sugar 
Works sugar bushes are in East Andover 
– one on Hoyt Rd and one on Route 11. 

After some improvements to their 
tubing systems in the off-season, they 
saw their annual production top 1,100 
gallons of syrup for the fi rst time. “This 
season we saw the most consistent grade 
and fl avor of syrup we have ever had,” 
noted Parker. Parker’s off-season plans 
are to put some time and effort into up-
grading his one sugarbush on the side 
of Ragged Mountain up in Hill.

Dido Barton, who runs a sugarhouse 
on his property off Switch Road, also 
had an excellent season. He made a total 

of 20 gallons, which is fi ve gallons more 
than he did in the 2010 season. What is 
notable is that he made more syrup in 
2011 while at the same time putting out 
fewer taps than he did during 2010. 

New for Dido’s operation this season 
was the installation of a 100-tap sug-
arbush off Route 4A near Lockwood 
Lane. On his list for improvements be-
fore the 2012 season is a larger, more 
effi cient evaporator.

Proctor Academy’s sugarhouse was 
a busy place for most of March and 
into early April. Dave Pilla, Woodlands 
Manager at Proctor, noted that in his 
30+ years of sugaring at Proctor, “this 
was certainly in the top three seasons.” 
Dave noted that their overall production 
was up by about a third over what they 
historically make in a typical season. 

With the primary mission of Proc-
tor’s sugarhouse being educational, 
Dave indicated that it was also a very 
good season in that regard. “Lots of kids 
through the sugarhouse, lots of sugar-
on-snow gatherings, and just great fun 
all around,” indicated Dave.

Don and Lorraine Cline from up on 
Raccoon Hill made some steam this 
year in their new sugarhouse. They 
made a total of 35 gallons of syrup this 
year on their 170 taps. Their operation 
is split evenly between traditional buck-
ets and tubing. 

“We had one set of trees this year 
that had never been tapped before, and 
the sap from these never dropped below 
3% sugar. In fact, on one day it tested 
above 4%,” noted Don. While 3% or 
4% sugar in sap doesn’t seem remark-
able to some, it means that instead of 
boiling 40 gallons of sap to make 1 gal-
lon of syrup, you only need to boil 25 
gallons of sap.

For Tucker Mountain Maple, it was 
also a record season. Our biggest day 
saw us working through over 2,000 gal-
lons of sap. Some of the buckets hung on 
Maple Street in East Andover produced 
over 35 gallons of sap during the entire 
season, while an average year might see 
10 to 12 gallons per tap. Toward the end 
of the season we began to run out of 
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Eric Johnson and his daughter Annika haul sap from taps at the top of Maple 
Street in East Andover. More: page 25. Photo: Heide Johnson

From the Bradley Lake Newsletter
The initial proposal for changes in 

Bradley Lake rules and regulations 
has been sent to the New Hampshire 
Department of Environmental Service 
(DES) legal unit for review, accord-
ing to Paul Susca, a supervisor in the 
Drinking Water and Groundwater Bu-
reau of DES.

The changes, if adopted, would:
formally establish that the divid-• 
ing line between the swimming 
and non-swimming portions of the 
lake is the power line that crosses 
the lake, with swimming permitted 
north of the power line
permit “domestic animals” to enter • 
the lake north of the power line
permit fi shing in the entire lake• 

Existing rules, in effect since 1948, 
place the swimming/no-swimming di-
viding line about 600 to 800 feet north 
of the power line, prohibit animals from 
the entire lake, and ban fi shing south of 
the dividing line.

Asked about next steps in the review 
process, Susca responded in an e-mail: 
“If the DES legal unit completes its re-
view in the next couple of weeks, we 
expect to have a public hearing in early 
July, and the public comment period 
would close 10 days after that.” The 
public hearing will likely be held in 
Concord, he added.

Comments may continue to be deliv-
ered to Susca at Paul.Susca@des.nh.gov 
or (603) 271-7061.
High Marks For Water Quality

DES recently completed a compre-
hensive report on Bradley Lake water 
quality, based on samples collected last 
summer by local volunteers as part of 
the New Hampshire Volunteer Lake 
Assessment Program (VLAP).

Among other results, the report 
showed the Bradley Lake samples to 
be much better than state medians in 
levels of chlorophyll and phosphorus, 
and in transparency. It also urged that 
sampling continue in the years ahead: 
“Frequent and consistent sampling will 
ensure useful data for future analyses.”

A copy of the report is available in 
two sections. The text is at TinyURL.
com/3bjqhmg, and the graphs are at Ti-
nyURL.com/3z2x4ym.
The Early History of Bradley Lake

From Ralph Chaffee, 1974:
“Bradley Lake, about one and one-

half miles south of Andover village at 
an elevation of 828 feet, is second in 
size only to Highland Lake, with an of-
fi cial area of 169 acres.

“It was not always that size. When 
William Brown Clough and his associ-
ates made the fi rst survey and map of 
New Bretton in 1751-1753, the body of 
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