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Maple syrup: tap the sap

KOLOGISTS ARE EXPERIMENTING WITH NATURAL SYRUES, LIKE MAPLE, HONEY AND
Mngnm, teor differentiate their drinks, Maple svoop has been sugaring cock-
tails and other drinks here in America since Colenial times. The tree-sap syrup
i= 0 key component in o oumber of classic cocktalls, iIncluding the bourbon-
based Maple Leal, Maple Sour and Hot Toddy, and is currently

enjoying a modest revival among trendy bar chiefs,

“Compared to using simple syrup, vou're kingd of getting

rwo for one because mapla syrup is a sweetener but it has

that extra flavor that cane sugar doesn’l have,” says Meaghan

Dorman, head bartender at the Raines Law Room in New

York's Flatiron District, Currently on the drinks list at the
recently opened cockail bar (named after an 1896 g and
regulations package aimed at decreasing aleohol consumption)
is the Fourth Route, made with Hennessy VS Cognae, lime
juice, mapke syrup and ginger (513}, A Maple Leal Sour cockiail,
which mixes the syrup with Scotch and lemon julce, was also
on the specials list last winter, Another specialty isa maple-
flavored variation on the Colling, made with Buffalo Trace
Bourbon, maple syrup and lemon, opped with club soda,

“maple syrup is great fior comforting drinks,” notes Dorman,

MAPLE-BOURBON  who finds it mixes best with brown spirits such as whiskey
COLLINE FAOM or brandy. *And maple goes really well with rhum agricoje.”
RAINCE LAW RN Acid-wise, maple syrup marries with both lemon and lime
juices, according to the mixclogist. Another Raines Law barténder pairs it with
grapelruil juice as well. The lounge uses grade A amber maple syrup for cock-
tails hecause the lower grades ane oo bitter, says Dorman, and the higher grade
is too light in Ravor to stand up ina mixed drink, "I imporiant to eniy N
s pure, 100 percent maple syrup,” advises Dorman., Although

imterest is largely seasonal, use of maple syrup in cockiails seems L
to be on the upswing. "1 think next season, you'll & *
see more bartenders working maple syrup into e

their menus, especially nothis area where

we have ac 10 good-quality maple syrup,”
predicts Dormin.

The syrup scores on the health front, too, A new
research study conducted by the University of
Rhode Island discovered more than 20 antioxidant
compounds in Canadian maple syrup {Canada pro-
duces 80 percent of the world’s supply). In a presen-
tation on the findings at the 2010 annual meetlng of
the Amerlcan Chemical Society, Dr. Navindra Seeram
noted that several of these antioxidant compounds
are also reported o have anti-cancer, anii-bacterial
and anti-diabetic properties, In addition, maple
syrups high levels of zinc and manganese
can assist in heari healih and boosting
the immune system, "Maple syrup is
umigue in that itis the only product
brn o cliet thal comes from a planes
sap,” Seeram pointed out,
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