
Maple Sirup Recipes 2016 
Provided by volunteer Ann Ellis 
 
Maple Rice Krispie Treats 
1/4 c butter -- melt butter in a large pan over low heat, then add sirup and  
1 c maple sirup -- marshmallows & cook stirring occaasionally until marshmallows 
3 c miniature marshmallows -- have melted - after marshmallows have melted completely  
6 c crisp rice cereal -- continue to cook for 7 minutes - add crisp rice & stir to coat 
-- turn into a buttered 9"x13" pan & press with buttered hands 
 
Maple Mustard Dressing 
6 T maple vinegar 
2 T maple sirup 
1 1/2 T dijon mustard 
1/4 t pepper 
1/2 c olive oil -- whisk or shake together 
 
Maple Fudge 
4 c maple sirup 
2 c cream 
4 T butter 
 
Cook sirup and cream to 236 degrees; remove from heat and add butter; let stand undisturbed until 
lukewarm (110 degrees) about 1 hour; beat until creamy and pour into a 9"x13" pan lined with 
parchment paper 
 
Herbed Maple Glazed Pecans 
1 lb. pecans 
3 T unsalted butter -- melted 
1/4 c maple sirup 
1 T brown sugar 
1/2 t dried thyme 
1 t kosher salt 
1/2 t cayenne pepper -- mix all ingredients in a large bowl until pecans are coated 
-- bake on a parchment lined cookie sheet in a single layer 
-- 375° for 12 to 15 minutes 
 
Seed Salad 
¼ c maple sirup 
2 cloves cloves garlic 
½ t salt 
½ t jalapeno powder  
½ c maple vinegar 
⅓ c olive oil -- mix above for dressing 
bag 1 broccoli slaw -- bag = 16 oz 
½ lb bacon -- chopped & fried 
¼ onion -- chopped 
4 oz sunflower seeds 
4 oz sliced almonds 
2 pkg ramen noodles: broken up - save flavor packet for other use toss salad ingredients, add 

dressing, toss again 



Maple Waldorf Salad 
1 c celery -- chopped 
2 c apple -- chopped 
1 pinch salt 
1 T maple sugar 
1 t lemon juice 
1 c mini marshmallows -- add marshmallows & walnuts to apple mixture & mix 
1/2 c chopped walnuts 
1/2 c whipping cream -- whipped with 1 T maple sugar & maple extract 
1/4 t maple extract 
1 T maple sugar 
1/4 c mayonnaise -- fold into whipped cream then fold into apple mixture 
 
Maple Sugar 
Any maple sirup 
1/4 t. butter -- cook to 262°, cool to 200°, stir until it turns to sugar, sieve for uniform size 
 
Maple Soda 
1 c. seltzer or soda water -- chilled 
2 T. maple sirup -- add to seltzer and stir gently to maintain carbonation 
 
Maple Meringues 
2 egg whites -- beat with cream of tartar, maple extract & salt until soft peaks form 
1/4 t cream of tartar -- slowly add maple sugar and beat until stiff and glossy 
pinch salt -- drop by teaspoons onto parchment or foil lined baking sheet 
2 t maple extract 
9 T maple sugar -- bake @ 225° for 2 hours - turn off oven & leave meringues in until oven has 
cooled or overnight 
 
Maple Ice Cream 
1 1/2 c. heavy cream 
1 1/2 c. milk 
1 c. maple sirup or sugar 
2 t. maple extract 
1 t. vanilla extract -- combine all ingredients and freeze 
 
Roasted Maple Coconut Apple Butter 
6 large Apples, 1/4 inch slices (Honey Crisp and Pink Lady are my favorites) 
1/2 cup Coconut Oil 
1/4 cup pure Maple Syrup (I prefer richer, darker Grade B) 
1/4 teaspoon fine Sea Salt 
1 teaspoon ground Cinnamon 
 
Preheat the oven to 375 degrees with the rack in the middle. Prepare 2 sheet pans with 
parchment or Silpat liners. Put the sliced apples in a heat safe bowl. Combine maple syrup, 
coconut oil, salt and cinnamon in a saucepan. Bring to a boil, stir quickly to combine and 
remove from the heat promptly. Pour the maple syrup mixture over the apples and toss with 
tongs. Divide apples onto the two baking sheets in a single layer. 
Bake about 20-25 minutes tossing once with tongs. Apples should be soft, fragrant and slightly 
browned when done. Remove from oven, let cool a few minutes. Carefully transfer to a blender 
and purée until creamy and smooth. Thin out with water if needed. 
 



Cinnamon Maple Candied Almonds 
Rich maple syrup and fragrant cinnamon form a sweet, crunchy crust around roasted almonds that 
tastes reminiscent of a cinnamon raisin cookie, but mapley. And as odd as it might sound, when 
tossed onto a spinach salad with crumbled bleu cheese and oil and vinegar, the roasted candied nuts 
stop tasting like cookies and instead provide the perfect little burst of sweetness and crunch. 
 
4 cups shelled, whole, raw almonds 
1 egg white 
⅓ cup maple syrup (*See Notes) 
⅓ cup raw or granulated sugar 
2 teaspoons ground cinnamon 
½ teaspoon salt 
 
Preheat oven to 250°F. Line a rimmed baking sheet with a silpat or parchment (lightly spray the 
parchment with non-stick cooking spray.) 
 
In a small bowl, mix the sugar, cinnamon and salt together with a fork until 2. it is evenly mixed. 
 
In a large mixing bowl, whisk the egg whites until very frothy. Whisk in the maple syrup until it is 
evenly mixed. 
 
Toss in the almonds until they are completely coated with the egg/maple syrup mixture. Sprinkle the 
cinnamon sugar over the top and toss again to coat evenly. Spread the nuts in a single layer on the 
silpat or sprayed parchment lined sheet. 
 
Bake the nuts for 45 minutes to 1 hour, stirring every 15 minutes, until the nuts are dry to the touch. 
Let them cool to room temperature, stirring occasionally to break them up. When they are completely 
cooled, transfer them to airtight containers -like mason jars- and store at room temperature for up to a 
month. 
 
Serve as a stand-alone snack, or with dried fruit or as a garnish on salads. 
Recipe by Foodie With Family at http://www.foodiewithfamily.com/cinnamon-maple-candied-almonds/ 
 
 
Melt in Your Mouth Sugar Cookies 
2 1/4 c flour -- combine first 4 ingredients 
1/2 t baking soda -- makes ~ 68 cookies 
1/2 t cream of tartar 
1/4 t salt 
1/2 c butter -- cream butter with sugars, add egg, oil & vanilla 
1/2 c maple powdered sugar -- stir in remaining dry ingredients until just mixed, chill dough 
1/2 c maple sugar -- drop balls onto cookie sheet and slightly flatten with glass dipped in 
1 egg -- sparkling sugar or regular sugar - bake at 350° 10-12 min. until 
1/2(3.7) c(oz.) coconut oil -- edges are golden - cool on wire rack 
1 t vanilla 
sparkling sugar 
 
 
 
 
 
 

http://www.foodiewithfamily.com/cinnamon-maple-candied-almonds/


Sour Cream-Maple Bread 
This bread boasts subtle flavors of butter and sour cream with discreet overtones of maple syrup. A 
handheld mixer can be used instead of a whisk to blend the butter and syrup, but further mixing is 
easily done by hand. 
 
1 3/4 cups all-purpose flour 
2 tsp. baking powder 
1 tsp. baking soda 
1/2 tsp. salt 
8 Tbs. (1 stick) unsalted butter, at 
room temperature 
3/4 cup pure maple syrup 
1 cup sour cream 
1 egg 
1/2 cup chopped pecans 
 
Preheat an oven to 350ºF. Grease and flour a 1-lb. loaf pan. 
 
In a small bowl, stir and toss together the flour, baking powder, baking 
soda and salt. Set aside. 
 
In a bowl, using a whisk, beat the butter until smooth, then slowly add 
the maple syrup, whisking constantly. Whisk in the sour cream and 
egg. Stir in the pecans. Add the flour mixture and stir until just blended. 
 
Spoon the batter into the prepared pan and bake until a toothpick 
inserted into the center of the loaf comes out clean, 50 to 60 minutes. 
 
Transfer the pan to a wire rack and let cool for 15 minutes, then turn 
the loaf out onto the rack and let cool completely. Makes 1 loaf. 
 
Adapted from Williams-Sonoma Kitchen Library Series, Muffins & Quick 
Breads, by John Phillip Carroll (Time-Life Books, 1993). 
 
 
Additional Recipes Made in Years Past 
 
Maple Spam 
2 - 12 oz. can SPAM (I used Walmart's GV brand luncheon  meat)  
1/3 cup maple sirup 
1 teaspoon prepared mustard (I used Aldi's Dijon) 
1/2 teaspoon vinegar 
 
Slice the SPAM into 3 - 1/2inch (approximately) slabs. 
Place on foil or parchment paper on a baking sheet. 
Mix sirup, mustard and vinegar together and spoon or brush over the SPAM slabs.  Sprinkle very 
lightly with ground cloves. 
Bake at 375 for 20 minutes.  If it has not browned put it under the broiler and watch closely until it has 
browned.  This is also excellent cubed and put into a chef's salad with hard boiled eggs, Swiss 
cheese and onions and topped with a sweet mustard dressing. 
 
 



Maple French Dressing 
2 T Olive  Oil 
1/3 c Catsup 
1/4 c Maple Vinegar -- 91g. 
1/4 c Maple Sirup 
1 T onions -- use a small piece - a 1" wedge out of 1/2 onion 
1/2 T lemon juice 
1/2 t salt 
1/4 t pepper 
1/2 t dry mustard 
1/2 t paprika -- put all ingredients in small food processor and mix til smooth 
 
Maple Creamy Italian 
2 cloves garlic -- pressed 
1/4 t kosher salt -- slightly rounded 
1/4 t black pepper 
1/2 t dried oregano 
1/2 t dried basil 
1/3 c mayonnaise 
2 T cream 
3 T maple vinegar 
5 T olive oil -- whisk all ingredients together 
 
Spicy Roasted Pepper Maple Barbecue Sauce 
1 c roasted peppers -- drained 
1/3 c maple sirup -- put all ingredients in small food processor bowl or blender 
1 T vinegar -- process until smooth 
1/2 t cayenne pepper -- turn into a sauce pan and simmer for 10 minutes 
1/2 t liquid smoke 
1/2 t salt 
 
Maple Brine 
MAPLE BRINE FOR TURKEY BREAST: 
2 qt. water 
1/2 c. kosher salt 
1/2 c. maple sirup 
1/4 c. brown sugar 
you may also add herbs such as rosemary, thyme, etc. to brine 
 
Instructions: soak in brine overnight; rinse and put in roasting pan; roast at recommended minutes per 
pound 
 


