
2015 Maple Sirup Recipes 
Volunteer Cook: Ann Ellis 
 
Down East Company Cole Slaw (with Maple) 
Ingredients 

7 c cabbage -- shredded 

1 large tart apple -- cored, peeled & shredded 

1 small red bell pepper -- chopped fine 

DRESSING 

2 T vegetable oil -- in a large bowl combine the dressing ingredients in order listed using a whisk 

1/2 t cayenne (optional) -- add vegetables toss to combine making sure they are evenly distributed 

4 t maple vinegar -- and coated with dressing - let sit for at least a couple of hours  
3 or 4 T maple sirup -- so dressing can penetrate the vegetables 

1/2 c whole milk yogurt 
 
 
Maple Meringues 

Ingredients 

2 egg whites -- beat with cream of tartar & 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 
9 T maple sugar -- bake @ 225° for 2 hours - turn off oven & leave meringues in 

-- until oven has cooled or overnight 
 
 
Maple Glazed Spam 

Ingredients 

1 can Spam -- sliced into 6 slices 

1 t Prepared Mustard -- add cloves & cinnamon to mustard & stir to mix 

1 pinches ground cloves -- add vinegar & maple sirup & mix 

2 pinches Cinnamon -- microwave glaze just til it begins to boil 
1/2 t Maple vinegar 
1/3 c Maple sirup -- Brush glaze on sliced meat - bake at 375° for 20 minutes 

 
 
Maple Mustard Dressing 

Ingredients 

1/4 c mayonnaise --  52g                 
1 T prepared mustard -- 32g 

1 T maple sirup -- 39g 

1/2 T lemon juice -- 15g 

 
blend all ingredients together 
 
Maple Candied Bacon 

Ingredients 

1 lb thick sliced bacon -- preheat oven to 400°, line a rimmed baking sheet with parchement paper 
1/2 c maple sirup -- place a nonstick rack over parchment paper and place bacon on rack so the 

slices  
1 T mustard -- are not touching 

-- whisk sirup & mustard together and liberally baste over bacon, bake 15 - 20 min. 



-- turn bacon and baste again with sirup mixture & bake another 10 - 15 min. 
-- when bacon reaches desired crispness remove from oven & let rest 5 min. before serving 

 
Maple Fudge 

Ingredients 

4 c maple sirup 

2 c cream 

4 T butter 
 
Instructions 

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 
 
 
Mapled Chicken Salad 

Ingredients 

1 maple brined chicken breast 
1/4 c herbed maple glazed pecans -- chopped 

mayonnaise -- enough to hold chicken and nuts together 
 
 
Maple Waldorf Salad 

Ingredients 

1 c celery -- chopped 

2 c apple -- chopped 

1 pinch salt 
1 T maple sugar 
1 t lemon juice 

1 c maple 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 c mayonnaise -- fold into whipped cream then fold into apple mixture 

1 T maple sugar 
1/4 t maple extract 
 
 
Herbed Maple Glazed Pecans 

Ingredients 

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 -- whisk seasonings & spices with butter  in a large bowl 
1/2 t cayenne pepper -- add pecans & mix until evenly  coated 

-- bake on a parchment lined cookie sheet in a single layer 
-- 375° for 12 to 15 minutes 

 
 
 



Maple Rice Krispie Treats 

Ingredients 

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 10 minutes - add crisp rice & stir to coat 
-- turn into a buttered 9"x13" pan & press with buttered hands 

 
 
Chewy Maple Cookies 
Grade B Syrup gives these chewy cookies a strong, sweet maple flavor. 
Note: This is a wet dough, which makes it very important to chill it in the refrigerator for at least one 
hour. 
Ingredients 
serves makes about 30 cookies, active time 20 minutes, total time 1 hour 30 minutes 
2 cups all purpose flour 
1/2 teaspoon baking soda 
1/2 teaspoon ground ginger 
1/4 teaspoon cinnamon 
1/2 teaspoon salt 
1 stick unsalted butter, at room temperature 
1 cup dark brown sugar 
1 teaspoon vanilla extract 
1 egg 
3/4 cup Grade B maple syrup 
 
Procedures 
In a medium bowl, whisk together flour, baking soda, ginger, 1. cinnamon, and salt. 
2. In a large bowl, beat butter and sugar together until light and fluffy, about 4 minutes. 
3. Beat in vanilla and egg until well combined. Add maple syrup and beat until combined. 
4. Add flour mixture to wet ingredients in two additions, stirring until just incorporated. Cover bowl with 
plastic 
wrap and refrigerate one hour. 
5. Preheat oven to 350°F. Line two baking sheets with parchment paper. 
 
Drop dough by the tablespoon onto the baking sheet, keeping cookies three inches apart. Bake 
cookies until golden around the edges, about 10 minutes. Let cookies cool for 10 minutes on sheet 
until moving to a cooling rack. 
 
Homemade Marshmallows 
Ingredients 
3Tbsp gelatin 
1/2 cup water 
2 cups real maple syrup 
1/4 tsp cream of tarter (optional, but helps consistency) 
1/4 tsp salt 
1 Tbsp vanilla extract 
 
Instructions 
1. Combine the gelatin with the water and set aside. 



2. Heat the maple syrup (and cream of tartar) to 250°. If you do not have a candy thermometer like I 
don’t, this is the hard crack stage – so when the syrup is dipped into ice water it will harden 
completely. 
3. One word of advice though – syrup boils over easily. 
4. Very easily. 
5. Especially when you’re on twitter while making it. 
6. Once it reaches 250° remove from heat and slowly pour into the bowl with the gelatin.(or 235-240 
as some commenters suggested) 
7. Use a whisk attachment to the mixer and start whipping. 
8. Add in the salt and vanilla and continue to whip until light and fluffy. 
9. After 5 – 10 minutes it will stop expanding and is done. 
10. Pour into a buttered 9 x 13 pan and let set until completely cool, or a couple hours. 
Once cool, cut into squares. To make it easier, you can butter the knife or run it under hot water 
occasionally to keep it from sticking. 
 
 
 
 
 


