
Guests who eat breakfast at 
Shaker Village of Pleasant Hill 
probably don’t even give a second 
thought to the syrup that  covers 
their stacks of pancakes. But if they 
ask, they’ll get a history lesson.

The maple syrup — which is 
sold in 6-ounce bottles for $6.98 
— is processed on the property 
the same way  the Shakers did it in 
the 1800s. 

The Shakers at  Pleasant Hill 

tapped the maple trees, but 
not to a great extent, said 
Ralph E. Ward II, museum 
program and agri-tourism 
manager. “It was not 
always successful. It was 
greatly dependent on the winter 
variations in the temperature. 

“This process was much more 
common in the Northeast — 
where the harsh winters require 
the trees to store up more starch 
in the trunks and roots for cold 
weather survival. This starch is 

then converted to sugar that 
rises in the sap in the late 
winter and early spring.”

Syrup making is 
 mentioned as early as the 

1830s but might have been 
done on a smaller scale much 

earlier, Ward said, adding  that 
Shaker Village has been making 
the syrup for the past five years 
as an interpretive program. The 
yield is about 10 to 15 gallons of 
finished syrup each spring. 

“Since the basic process is just 

cooking down (reducing), there is 
really no special training required. 
That being said, experience results 
in a much better product,” Ward 
said.

Among the Shakers, tapping 
the trees and collecting the sap 
was men’s work, he explained. The 
processing/cooking  would be done 
by the women. 

Maple syrup breakfasts are 
served from 7:30  to 10 a.m. 
 Saturdays during March. The 
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 When you’re tired and 
hungry, you often don’t put 
much thought into where 
you’ll eat, and you might 
end up  at the same places 
over and over and over 
again. But with a copy of 
“Beyond Grits” in your car 
or purse, you can enjoy 
great food every time you 
eat out, and support local 
restaurateurs.

The pocket-size culinary 
guide was designed by 
 Connie Jo Miller, owner of 
Group CJ, for the Lexington 
Convention and Visitors 
Bureau.

“The idea for the 
guide happened almost 
 simultaneously, as Group CJ 
was in the midst of  doing 
some pro bono work for 
Downtown Lexington Corp. 
to spiff up their downtown 
restaurant listings,” Miller 
said.

Jim Browder,  executive 
 director of the visitors 
bureau, asked Miller to do a 
more comprehensive guide 
of all locally owned dining 
spots, and “Beyond Grits” 
was born.

“The title is my baby, and 
we hope it expresses that the 
culinary scene in Lexington 
is more sophisticated than 
one might imagine. We go 
way beyond grits (Not that 
we don’t love grits mind 
you),” Miller said. 

The motivation: “The 
huge explosion of really 
 innovative restaurants.”

The guide was created 
with visitors in mind, but 
 residents will want it, too. 
 It lists 106 locally owned 
restaurants. You’ve  probably 
eaten at these places at 
least once, but if they’re not 
in your neighborhood, the 
 restaurants might not pop 
into your head when making 
the decision where to eat. 

Restaurants are not 
 categorized by cuisines but 
by themes: uptown ambiance; 
new hot spots; Southern 
comfort food; world cuisine; 
patios, porches and sidewalk 
cafés; singular sensations, 
rise and shine; off the beaten 
track and neighborhood favor-
ites; pub grub and suds; and 
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Shaker Village’s 100 percent pure maple syrup is served at its pancake breakfasts and is available for purchase.
PHOTOS BY BRIANA SCROGGINS

Mark Ross, a historic interpreter at 
Shaker Village, pours the finished 
product into a bottle.

Syrup is filtered twice, first through 
a towel then a bag, above, before it 
is reheated to kill potential bacteria.

Tapping a maple tree at Shaker 
 Village starts by drilling a hole 
at an upward angle for the spout. 

The spout, known as a spile, gets 
pounded into the drilled hole so 
the sap can run out. 

Sap gets collected from each tree’s 
pail. It’s clear and not very sweet, 
said Shaker Village’s Mark Ross.

A pail is hung from a hook on the 
spout to catch sap. The flow is de-
pendent on temperature fluctuations.

Evaporated sap is cooked until it 
reaches 221 degrees, at which point 
the sugar content is high enough. 

Historic interpreter Philip McIntosh 
pours sap into an evaporator to boil 
off the water it contains.

Evaporated sap goes from the 
evaporator into another pail en 
route to its final cooking.

THE MAKING OF MAPLE SYRUP

TAKE THAT, AUNT JEMIMA 
The real thing from Shaker Village goes from its trees to its tables

By Sharon Thompson
swthompson@herald-leader.com

See SYRUP, B4

Absinthe, a liqueur whose sale was banned in the United States 
from 1912 to 2007, flavors these green fairy cakes and their icing. 

HEATHER SCHMITT-GONZALEZ | MCCLATCHY-TRIBUNE

For St. Patrick’s Day , why not 
go beyond Irish favorites such as 
corned beef, potatoes and soda 
bread? Instead think about  cooking 
with absinthe, the green and 
 sometimes mean liqueur relegalized 
in the United States in 2007 for the 
first time since it was banned at 
the turn of the 20th century.

Often called the “green fairy” be-
cause of its supposed  hallucinogenic 
effects — part of the reason it 

was prohibited here and in Europe 
—  absinthe adds a unique, if not 
fascinating, kick to foods with its 
black licoricelike flavor.

“Straight-up, the flavor of 
absinthe is very in-your-face,” said 
Heather Schmitt-Gonzalez, culinary 
expert, food writer and author of 
the Girlichef food blog. “But when 
used in cooking, it lends a lilting 
whisper of anise to a variety dishes 
and ingredients.”

While there are several absinthe 
brands on the market, the original 

and most authentic is Pernod, and 
at 68 percent alcohol, it’s intense.

Legend holds that absinthe’s 
 creation is attributed to Mother 
Henroid of Couvet of Val de 
Travers, in the Swiss canton 
of Neuchâtel, who blended the 
concoction from plants she found 
in the mountains. It soon found 
its way to a French doctor, who 
 medicinally peddled it to his 
patients and called it “absinthe 

By Mary Ann Anderson
McClatchy-Tribune

Get your green on by adding absinthe

See ABSINTHE, B4


