
Sold to: – –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Name: – ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Address: ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

City: –––––––––––––––––––––––––––   State: – –––––––––    Zip: –––––––––––––––

Phone: –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Credit Card: ____Visa  _ ___ MC    Acct. No: _ _________________  Exp Date:	_______ Billing Zip Code: ___________

Ship to: – –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Name: – ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Address:  –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

City: –––––––––––––––––––––––––––   State: – –––––––––    Zip: –––––––––––––––

Phone:– ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Burton Log Cabin & Sugar Camp Products - Order Form*

Orders By Phone - please call: 800/526-5630 or visit our website.

www.burtonchamberofcommerce.org
Burton Chamber of Commerce, P.O. Box 537, Burton, Ohio 44021

It’s Our 78th Year!

Quantity	 Item Description	 Unit Cost
	      Shipping Costs* (subject to sales tax)

			   Ohio	 Other East	 Other West	T otal
				    Mississippi	 Mississippi
–                   Pure Sugar Camp Syrup 
–––––––	G allon	 60.00	 8.50	 9.50	 11.50	 –––––––––
–––––––	H alf Gallon	 35.00	 7.50	 8.50	 9.50	 –––––––––
–––––––	 Quart	 21.00	 6.50	 7.50	 8.50	 –––––––––
–––––––	 Pint	 12.00	 6.00	 6.50	 7.00	 –––––––––
–––––––	H alf Pint	 9.00	 6.00	 6.50	 7.00	 –––––––––
–                  Sugar Camp Syrup Special Log Cabin Shaped Can
–––––––	 Pint Can	 16.00	 7.00	 8.00	 8.00	 –––––––––
–––––––	H alf Pint Can	 11.50	 6.00	 6.50	 7.50	 –––––––––
–                  Pure Maple Spread
–––––––	 24 oz. jar	 18.00	 7.00	 7.00	 8.00	 –––––––––
–––––––	 12 oz. jar	 12.00	 6.00	 7.00	 8.00	 –––––––––
–––––––	 7 oz. jar	 8.00	 6.00	 7.00	 8.00	 –––––––––
–                   Maple Sugar Candy - packed in 2 half pound boxes, can be sold separately	
–––––––	 1 lb.	 19.00	 7.00	 8.00	 8.00	 –––––––––
–                   Maple Cream Candy - packed in 2 half pound boxes, can be sold separately	
–––––––	 1 lb.	 19.00	 7.00	 8.00	 8.00	 –––––––––
–––––––	 1 lb. with Black Walnuts	 20.00	 7.00	 8.00	 8.00	 –––––––––
–––––––	 1 lb. with Pecans	 20.00	 7.00	 8.00	 8.00	 –––––––––
		  Maple Products Gift Boxes
–––––––	 Starter Gift Box	 30.00	 8.00	 9.00	 10.00	 –––––––––
–––––––	 Sampler Gift Box	 45.00	 8.00	 9.50	 11.50	 –––––––––
–––––––	 Deluxe Gift Box	 75.00	 9.50	 10.50	 12.50	 –––––––––
				   			                                            Handling Fee    _ ___________ –  

								                                             Shipping * _ ___________  –  

						     			   Total _ ____________ –

Deluxe  
Gift Set
• 1 lb. Maple Candy
• 1/2 Gal. Maple Syrup
• 12 oz. Maple Spread
• 1 lb. Buttermilk Pancake Mix
• 1 lb. Buckwheat Pancake Mix

Starter Gift Set
• 1/2 lb. Maple Candy
• 1 pt. Maple Syrup
• 1 lb. Buttermilk  
     Pancake Mix
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Burton Chamber of Commerce  
BOARD OF DIRECTORS:

Brian Brockway - Pres. • Nancy Bonnema - V. Pres. 
 Donna Newsome - Secretary • Stephanie Ronyak - Treas. 
Directors: Tom Blair, Ken Butler, Marie Lovas (past Pres.), 

Linda Natco, Megan Johnson   

 * Pricing & Shipping charges subject to change Additional shipping charges apply  
  outside of the continental U.S.

Maple Syrup FAQs
How much sap does it take to make 1 gallon of syrup? It takes about 
50 gallons of sap to make a gallon of syrup.

Does it hurt the tree to tap it? After the sugaring season, the maples 
heal themselves by closing the hole with additional bark and scar tissue.

How old should a tree be before you tap it? A sugar maple should be 
about 30 years old before you tap it. Otherwise, you might harm the tree.

How much sap can one tap yield? Generally 1 taphole only yields about 
10 gal. of sap. Large Sugar Maples can support 2 tapholes or more per tree.

Sugar Camp Maple Syrup Grades
Sugar Camp Light Syrup, the highest grade of syrup, is light in 
color, and mild in flavor. It is used to make all of our sugar and 
maple cream candy and is available in all container sizes. 

Sugar Camp Dark Amber Syrup, is a dark amber in color and has 
a strong maple flavor. The product is good for use in cooking and is 
available in gallon, half-gallon and quart sizes.

Give us a call and we will happily “customize” a gift box  
with your choice of products.

4.00

How Maple Syrup 
becomes....Maple Cream
Here is an easy explanation of the mystery of 
how Maple Syrup becomes Maple Cream candy.

Simply… Boil pure maple syrup over  
very low heat without stirring. 

Let it reach late thread stage, 233 degrees F.  
on a candy thermometer. 

Allow to cool to 110 degrees F.  

Stir until it is light in color and fluffy in  
texture; it should be firm enough to hold its shape.

Sampler Gift Set
• 1/2 lb. Maple Candy
• 1 qt. Maple Syrup
• 7 oz. Maple Spread
• 1 lb. Buttermilk  
   Pancake Mix

		
Log Cabin Information:  

440-834-4204 or 440-834-4891
24 Hr. Events Information:  

440-834-1119 
Orders only: 800/526-5630

Congratulations 
to Amy Blair, winner  
of the 2008 Geauga County Fair “Best in Show” 
award for Novelty Maple Design for this  
100% Maple candy replica of our Log Cabin

In Burton, we know that the 
maple sugaring season has 
begun when the plumes of  
steam begin rising from the  
Log Cabin, our own sugarhouse, 
located on Burton Square.  The 
sap is collected from American 
Sugar Maple trees located all
over Burton Village, the evapo-
rator is fired-up, and the crew 
begins condensing the sap to 
make maple syrup. 
     The sap run usually begins 
in late February or early March 
when the daytime tempera-
ture is above freezing, but 
the nighttime temperature 
is below freezing. The season 
may be short, so the crew moves 
quickly to make as much syrup 
as possible.

Is it Sugartime Yet?
During sugaring season you  
might find Amy, Curt, Mike, 
Tom, Charlie, George or 
the other dedicated Burton 
Chamber of Commerce  
volunteers, hard at work in 
the Log Cabin making the 
syrup and monitoring the 
evaporators. After the  
syrup has been made,  
the process of canning  
the syrup begins and later  
making the maple candy.   
For over seven decades  
hardworking volunteers,  
have made all this possible.  
All proceeds from the 100% 
maple syrup and maple 
candy fund local events and 
projects through the Burton 
Chamber of Commerce to be 
given back to the  
community.

* Check our website  
   for snow closings  
   in January before  
   travelling

*

We Accept


