Beyond Breakfast

Other Ways to Enjoy Maple Syrup

© Pour a little syrup into the cavity of a halved winter squash and bake it.
© Substitute maple for corn syrup and walnuts for pecans in pecan pie.

© Maple flavored vinaigrette is great on salads that contain nuts or nutty
tasting greens such as arugula.

© Try maple syrup in oatmeal or your favorite hot cereal.
© Use syrup as dipping sauce for hush puppies or corn fritters.
© Dirizzle a little over hot cornbread; serve with greens.
© Stir some maple syrup into baked beans.

© After sautéing a slice of country ham, de-glaze the pan with a bit of syrup
for an instant sauce.

© Make maple barbeque sauce: Ketchup, cider vinegar, maple syrup,
Worcestershire and/or soy sauce, mustard and salt and pepper.

© Stir a tablespoon of maple syrup into a glass of hot milk.
© Serve well chilled syrup over vanilla or coffee ice cream.

© Glaze sweet potatoes (or other roasted veggies such as carrots, parsnips,
onions and rutabaga) with syrup before putting them in the oven.
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