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SO LONG, FAREWELL, AUF WEIDERSEHEN,
TOT ZEINS, AU REVOIR, GOODBYE

Okay, you got me again. I stole a lyric out of a very famous
movie and added a little of my Dutch heritage into it. Over the
last two and half years as president of OMSPA I have had to
write 16 editorials, 5 presidents’ speeches and 1 AGM speech per
year. I have tried to convey my messages in different formats to,
first get your interest, second to relay a point, third to make you
think and fourth throw in some humor. From the many responses
I have gotten, some positive and some from those who think I am
crazy, it must have worked. It has been the hardest part of my
presidency and the most enjoyable for someone who barely
passed English in high school. It gave me great confidence that
we could achieve anything. Confidence in the vision I had of
where OMSPA should be heading once I leave the presidency.
Confidence in the 600 members I represented wherever I went
and spoke about our great organization. Confidence in the team
of fellow members who I convinced to believe my vision. Finally,
it gave me satisfaction to see them
put their fingerprints on our
organization. It is like watching your
child grow up and seeing all their
wonderful achievements. The
dialogue among these individuals
made my heart fill with pride that they
all had the same passion and vision as
I have had in the maple syrup
industry. The result, a 5 year strategic

(Continued on page 2)
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plan and an Ontario sector development plan. Thanks
to all who worked on this.
Confidence and communication in what you believe

in is important to relay your message. CLARENCE E.
COONS, RONALD SHAW,WALTERHUMPHREYS,
MARION PAUL, BILL ROBINSON, DAVID
CHAPESKIE, JOHN HENDERSON, RAY
BONENBERG .... they are all in the International
Maple Hall of Fame. I stood in awe of our Canadian
representatives in the Hall of Fame room. Most I knew,
some I had heard about, others I never knew existed
(Brian Bainborough will be writing an article on one of
these members and hopefully others to follow). Each
one of these individuals had the confidence and the
ability to communicate in a manner that made the
maple syrup industry stand up, take notice and make a
difference. I take my hat off to you all.
Communication, transparency and ethics help to make
the job go easier. There is no gaslighting at this end and
you got the truth, the whole truth, and nothing but the
truth. I had my right hand up when I said this! Our
survey showed that communication was very important
to our members. It was my goal to see we improved
communication even more. We have achieved that goal
and will continue to work at it.
People make the organization; the organization makes
the people. Think about this. I traveled this great
province and met many producers, like minded and not.
Their comments have made me grow in knowledge and
understanding (who said you can’t teach an old dog new
tricks). Working through COVID was difficult, but we
had nothing else to do, so we ZOOMED around
Ontario and got the job done. Once we got to meet
again, OMSPA took the show on the road and had
provincial board meetings in different locals. The
comments were positive, we came to you, you showed
your local off, and we saved the locals time and money.
Now some memories. Grey-Bruce, thank you for the
memory at your Info. Day of a 10-year-old boy asking
when he could become a member of OMSPA. It melted
my heart. He saw the benefit of OMSPA. If only we all
could look through the eyes of a 10-year-old. Algoma,
for thanking me for coming to our first on the road
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provincial board meeting. Southwestern, for
the 2 hour fireside chat we had after your
Zoom Info. Day. Waterloo-Wellington for
teaching me of the different and diverse
groups in your local and for the two elders
in the Mennonite Community who stopped
me and gave me wisdom necessary to reach
my goals. Simcoe & District, for their
kindness and for giving me an Executive
Director with passion and drive who made
me look good. Thank you, John.
Haliburton-Kawartha, for lending hard
working individuals to my team. Algonquin
& District, for giving me the individual that
gave me the initiative to join OMSPA and
to be my unknowing mentor all the way to
the presidency. Ottawa Valley, well what is
there to say? Ray Bonenberg, thanks for the
support right to the end. Lanark & District,
well you must tease someone! Just kidding,
thanks for lifting me up when I was down
and the huge contribution your local has
made. Then there is Eastern, the strongest
local there is, my home local. Thank you
Jules for looking after my last year as
Eastern President and working hard with
our great group of volunteers. I am coming
home. Quinte & District, thank you for the

great SUMMER TOUR! Steve Needham’s
speech on memories is stamped
permanently in my mind. That’s what it’s all
about, memories!
To my executive team through the years, a
big thank you. I couldn’t have done it
without you.
Well, if you haven’t figured it out yet this
is my SOUND OF MUSIC farewell song.
Due to personal matters I have been forced
to end my term in July at the summer tour
when the new president will be sworn in.
This will be my last MAINLINE editorial
and it has been the hardest one to write as
it is personal. SO LONG, FAREWELL,
AUF WEIDERSEHEN, TOT ZEINS, AU
REVOIR, GOODBYE. What the heck I
hate goodbyes. UNTIL WE MEET
AGAIN

RESPECTFULLY YOURS,

FRANK HEERKENS

PRESIDENT’S MESSAGE, continued

Ontario Woodlot Association
Consider joining the OWA for access to resources on forestry and private

woodlot management.
To join: www.ontariowoodlot.com/join
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EXECUTIVE DIRECTOR’S REPORT
Hopefully, you are finished your clean up, or
like me, the end is in sight. By mid-June all
the cleaning and the firewood will be done
and I will be moving on to the fun projects:
replacing 4 sections of tubing, barn repairs,
painting, and re-working our packing room.
Haha!
This is the time of year to think through
those upcoming projects, talk to those with
experience, and place orders. The Summer
Tour is a great way to tick all these boxes.
You can see the solutions others have come
up with, talk with experts and place your
orders all at one event. Check out the list of
seminars later in this newsletter. Don’t
forget there will be two days of touring
maple operations too!
Recent items on the go in the OMSPA
office include:
• Administering grants and writing final
reports. Three major grants have come

to an end in the last three months. The
Grassroots Growth Grant (Sector
Development) and the Grassroots
Marketing grants from OMAFRA
totaled over $90K in the last two years.
We also received over $34K from the
Fed Dev. S. ON Tourism Relief Fund
for Maple Weekend this spring. These
grants are targeted at specifice projects
but they also help support OMSPA’s
infrastructure with money towards
administration, social media and
websites.

• Membership: with hard work from our
Admin assistant, Liz Garrett, we have
already nearly reached 600 new and
returning members. Supplying members
with an invoice has led to a quick turn
around on renewals..

See you at the Summer Tour!
John Williams
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Conference Agenda

3:00 pm - 7:00 pm Registration – The Best Western, Outside Boardroom A
Best Western Plus Perth Parkside Inn & Spa, 82 Peter St, Perth, ON

4:00 pm – 6:00 pm OMSPA Board Meeting – The Best Western, Boardroom A
6:30 pm - 6:40 pm Welcome & Opening Remarks – The Locks Restaurant, Best Western
6:00 pm - 10:00 pm Icebreaker Reception – The Locks Restaurant

7:45 am – 8:30 am Registration and Coffee @ Algonquin College Student Commons
Algonquin College, 7 Craig St, Perth, ON

7:45 am - 8:10 am Load Buses @ Best Western
8:15 am BUSES DEPART: BEST WESTERN TO ALGONQUIN COLLEGE
7:45 am - 8:30 am Load Buses @ Algonquin College
8:30 am BUSES DEPART: ALGONQUIN COLLEGE TO TOUR SITES
9:00 am -12:00 pm Site Tours – Lanark Highlands
12:00 pm - 2:00 pm Tour & Lunch @ Wheelers Pancake House
2:00 pm - 4:00 pm Site Tours – Lanark Highlands
4:30 pm BUSES RETURN TO PERTH – DROPS@ BESTWESTERN &ALGONQUIN COLLEGE
4:30 pm – 9:30 pm Visit with Exhibitors – Algonquin College Campus
5:00 pm – 5:30 pm OFFICIAL WELCOME & CEREMONIAL TREE PLANTING –

ALGONQUIN COLLEGE
6:00 pm – 9:30 pm BBQ Dinner – Algonquin College
8:30 pm –10:00 pm Shuttle Bus to Hotels

7:45 am - 8:30 am Registration and Coffee @ Algonquin College Student Commons
Algonquin College, 7 Craig St, Perth, ON

8:00 am Exhibitor Displays Open
8:30 am – 4:30 pm Speaker Presentations @ Algonquin – See Speaker Schedule

Exhibitor Displays open all day.
4:30 pm – 5:15 pm AGM – Algonquin College
6:00 pm – 6:30 pm President’s Reception @ Code's Mill on the Park

Code’s Mill, 17 Wilson Street E., Perth, ON
6:30 pm – 10:00 pm Banquet Dinner @ Code's Mill on the Park

Banquet Speaker – Robert Hocking
Auctions, Awards

7:45 am – 8:30 am Registration and Coffee @ Algonquin College Student Commons
Algonquin College, 7 Craig St, Perth, ON

7:45 am - 8:10 am Load Buses @ Best Western
8:15 am BUSES DEPART: BEST WESTERN TO ALGONQUIN COLLEGE
7:45 am - 8:30 am Load Buses @ Algonquin College
8:30 am BUSES DEPART: ALGONQUIN COLLEGE TO TOUR SITES
9:00 am - 4:00 pm Site Tours – Leeds (Bag Lunches will be provided on the buses)
4:30 pm BUSES RETURN TO PERTH – DROP OFFS @ BEST WESTERN & ALGONQUIN

COLLEGE

Wednesday, July 19

Thursday, July 20 (Site Tours - Lanark)

Friday, July 21 (Technical Sessions - Algonquin College)

Saturday, July 22 (Site Tours - Leeds)

Summer Tour 2023:
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Summer Tour 2023:
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Summer Tour Program Details
In the Woods …
1. Woodlot Management 101 – Eric Boysen,
New Leaf Forest Services

2. Total Yields and Syrup Flavor from Red
Maples – Dr. Abby van den Berg,
University of Vermont

3. Optimizing Yields and Sustainability – Dr.
Abby van den Berg, University of Vermont

4. Designing and Efficient 5/16” Collection
System – Bill Hubbert, Hubbert Maple
Products

5. Wood Ash Recycling to Restore Forest Soil
Health – Dr. Shaun Watmough, Professor
& Director, School of the Environment,
Trent University

6. Invasive Species: Threats to Ontario Maple
- David Dutkiewicz, Ontario Invasive
Species Centre

7. 3/16” Tubing Lessons Learned – Paul
Smith, LSMSPA Producer

8. Using Guzzler Diaphragm Pumps to Create
Vacuum in the Smaller Sugarbush – Doug
Reilly, The Bosworth Company

9. Forest Steward Council & Organic
Certifications – Glen Prevost, Ontario
Woodlot Association

10. Maple Plantations: 35 Years Later – Jamie
Fortune, Fortune Farms/LDMSPA

11. Accessing Trees for the Future – Brodie
Berrigan, LDMSPA Producer

12. Ontario Forest Inventory Project – John
Pineau, Ontario Woodlot Association

13. Carbon Neutral / Negative Maple Syrup
Production – Paul Renaud, LDMSPA

14. Maple Operation Risk Management: The
Derecho Experience – Scott Deugo,
Fultons Sugar Bush

In the Camp
15. Managing Your Sugar House – Joël Boutin
(topic title tbc after sugar season)

16. Making Syrup for Beginners: 2 to 250 taps
– Darrell Halladay

17. The Ins and Outs of Making Quality Maple
Products – Dan & Tracy Séguin

18. Scaling Up a Small Operation – Steve

Skinner
19. Filtering Methods and Lessons – Speaker
tbc

20. Maple Syrup Grading & Labelling – Ray
Bonenberg, Mapleside Sugar Bush & Paul
Bailey

21. Electric Evaporators & The Maple Nectar
Project – Steve O’Farrell, CDL

22. Setting up a Maple Products Kitchen –
Steve Brackenridge, Squirrel Creek Farm
Services

23. Cost/Benefit of Micro & Hobby ROs –
Neil Cruise, CDL

24. New Maple Technologies (title tbc) – Carl
Lapierre, Lappierre Maple Equipment

In our Business Models …
25. Remote Sap & Centralized Processing -
Tony Tomory, Pefferlaw Creek

26. Securing Foreign Temporary Workers –
Erinn Johansen, Int’l Recruitment Advisor

27. Maintaining the Craft of Maple Syrup while
Adopting Innovations - Dr. Joel Mohr,
Assistant Professor, Department of
Business Administration, Lakehead U

28. Economic Considerations for Profitable
Maple Sap Harvests – Chris Lindgren,
University of Vermont (remote present.)

In the Market …
29. Getting Stories to Consumers – Executive

Director - Farm & Food Care Ontario
30. The Ontario Maple Syrup Opportunity

from a Packer’s Perspective – Chad
Jakeman, Jakeman Maple Products

31. First Nation Maple Production Story –
Nathan Keeshing, Ziibaakdakaan Maple

32. The Wild Garden in Your Woodlot –
Amber Westfall

Demonstrations
33. The Maple Baking Show – Stacy Blair, The

Pie Bar
34. Setting up a Maple Products Sommelier

Program – Debbie Trenholm

Plus two very interesting Panel
Discussions!
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Ontario Maple Syrup Producers’ Association - Standing Committees continued
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GOVERNMENT & INDUSTRY RELATIONS
COMMITTEE (G & IR)

The G & I R Standing Committee is an
underlying support to the other committees.
The G & I R Standing Committee is made
up of maple syrup producers and
supporters of our sector who have vast
amounts of government relations
experience (lobby experience). They have
both developed funding programs as well as
have applied for funding programs on
behalf of their clients. Collectively, they also
have a successful track record of working
with different levels of government to
affect policy and regulatory change on
behalf of their clients.
G & I R has the responsibility to find
funding, from government or other sources,
to fund the work that the Quality Assurance
Standing Committee, the Applied Research
and Training Committee, and the Marketing
and Branding Committee want to
undertake. G & I R is also focusing on
finding funding support for the core
operations of OMSPA.
We have finished our Strategic Plan and the
Ontario Maple Products Sector
Development Plan at a fortuitous moment
as the funding for the Sustainable Canadian
Agriculture Partnership has just become
available. Within days of the mid-April

release of the Ontario Maple Sector
Development Plan (see the OMSPA
website) we began active conversations with
funders. Some were initiated by ourselves
and others initiated by OMAFRA and
AAFC.
Since mid-April we have been very actively
working with OMAFRA:
• on funding programs that can be applied
for by individual maple syrup producers;

• on funding programs that will support
our sector more broadly;

• on regulatory and policy changes that
will allow our sector to operate more
efficiently and effectively.

We are working with a number of levels at
OMAFRA; include Policy Analysts,
Program Development and Delivery
Officers, Directors, Assistant Deputy
Ministers, Deputy Minister, as well as the
Minister.
There is a strong onus to support our sector
based on the Ontario Maple Sector
Development Plan. We are expecting strong
results leading to announcements in the
near and intermediate term.
Randal Goodfellow, Chair of Government
& Industry Relations

OMSPA’S CORPORATE SPONSORS

Thank you for your support of our newsletters and website!
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MAPLE HALL OF FAME: ONTARIO INDUCTEES

Walter Humphreys

Iam humbled every time I am in theInternational Maple Syrup Museum and
see the inductees from Ontario. It’s an
opportunity to reflect on our maple
industry, that we wouldn’t be where we are
today without the groundwork these men
and women laid for us.
One of these was Walter Humphreys from
Barrie, who is important for the work he
did from the 1960s to the 1980s.
Walter was the first Ontario Maple
Extension Specialist for the Ontario
Ministry of Agriculture. He had graduated
from MacDonald College, the agricultural
faculty of McGill University in Quebec. He
worked with the Ministry for 13 years in the
Food Products Inspection Branch before
being promoted to the position as the
Maple Extension Specialist for Ontario.
Walter was active in the background when
OMSPA was being formed, and he agreed
to be the first Secretary of OMSPA. He was
able to add organizational skills and support
to a group of individual producers for the
betterment of Maple within Ontario. He
acted in this position until his retirement in
the 80’s. In many ways, was he was
OMSPA’s first Executive Director. He
supported the organization through
communications and he himself wrote and
produced what was called the “Maple
Newsletter“, a predecessor to our

“Mainline“.
Since Walter had been an Associate
Member of the National Maple Syrup
Council for several years, he became
instrumental in getting the Council to
change its name and by-laws to allow a
Canadian province to join; he then
encouraged OMSPA to allow Ontario to be
the first Canadian province to join this
international organization.
Walter was heavily involved in education for
both producers and the public. He led many
maple courses throughout the province and
assisted many producers with the
development of their operations. A very
young John Williams remembers him
instructing a Simcoe County 4-H Maple
Club back in the mid 70’s.
Walter was the first person from Ontario
and Canada to be inducted into the Maple
Hall of Fame in Croghan, New York, an
honour well deserved from all accounts.
After retirement from the Ministry of
Agriculture in Ontario, Walter remained
involved in the Maple Sector, as a sales
representative with Bob Lamb for Lamb
Tubing, until he relocated from Barrie to
the Maritimes.
Walter Humphreys’ pioneering efforts in
establishing an association for Ontario
producers, and ensuring an international
presence, built the foundation for today’s
OMSPA. We all owe him a great deal for his
foresight.
Brian Bainborough

Classified Ad.

12 year sugarbush lease in Muskoka. Tubed for 1300 taps with potential
for more. Minimal investment needed. Contact 705-769-8050.



North American Maple Syrup
Producers Manual - 3rd edition

The Manual has been available for free download online at mapleresearch.org. Now you
can buy a printed, spiral bound copy for your sugarhouse from the OMSPA store. Copies
are $60.90 including GST, plus shipping. Visit the OMSPA store in the members section
of omspa.ca to order. Your member’s password is brix.
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As I am writing this report there is a
welcome rain falling. I just want to give

you a quick update . We are close to 600
renewals and still climbing. That's good
news and now is the time to make sure that
your maple buddies have renewed. Most
often, it's just a case of being busy and
forgetting to renew.
Many of our locals are looking for ways
to give back to their members and
encourage renewal, so the Quinte and
District Local and the Algoma Local are
going to offer a 50 / 50 cost split with their
members to purchase the latest edition (3rd)
of the North American Maple Syrup
Producer's Manual. This is a $30.00 value
to paid up members. Quinte & District
hosted a successful summer tour last year,
putting some money in our bank account,
so why not give back to our members? We
set the cut off for June 1st and we gained a
few more members!
Also, I’d just like to inform you that work is
being done on a new pamphlet with
membership information and a membership
application. These will be made available
again for dealers and any stores selling
maple supplies. They will also be available
for anyone doing farm markets and events.
Why not have a few to hand out? We all
know that when a maple syrup producer
sees a maple vendor they go to check out

the booth. If they are not a member, hand
them a pamphlet!
Just a quick reminder to all members that
you should check out any workshops being
offered in your local and neighbouring
locals. Please promote the value of
attending these and joining OMSPA to non
-members.
Quinte and District is planning a value
added workshop in September. This will be
a very educational day for everyone. There
are many workshops coming up. Watch for
dates in our newsletters, particularly the E-
letter for more information.
If you are organizing an event, get the date,
location, hours, contact information and a
brief description into the office as soon as
possible.
The Summer Tour is also a great place to
learn. It’s like 20 workshops rolled into one
three day event!

Thank you for your time
Steve Needham, Member Services Chair

MEMBER SERVICES REPORT
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There is work being done in association
with University of Maine (Jason Lilley),

Vermont (Mark Issellhardt), IMSI, NAMSC
and Ontario on developing a one day
Quality Workshop that would be held by
individual associations. This in-person event
would provide participants with sample kits
of both off-flavours and standard grades
that the expert presenters would then guide
remotely. These sessions may end up being
similar to what what Ontario first held
when Kathy Hopkins presented via Zoom.
Three pilot sessions are scheduled for the
remainder of 2023 in Maine, Vermont and
Ontario. The latter will host the only
Canadian session on September 7th in
Algoma. More information will be available

closer to the date.
Ontario will still offer its one day Maple
Syrup Judging Workshop, providing
sessions to any locals interested in hosting
the workshop.
A printed version of Producers’ Manual is
available through the Store to purchase.
With regard to Ontario’s BPM , additional
updates and revisions are being proposed,
including the addition of a separate chapter
dealing with the Safe Food for Canadians
Regulations. The extent of the updating is
dependent on Board direction and funding
sources available.
Brian Bainborough Chair of QA
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There was a delegate meeting held May
12th in Croghan, NY in conjunction

with the following day‘s induction
ceremonies of Pam Green (Vermont) and
Simon Trepanier (Quebec) into the
International Maple Hall of Fame.
This year's host of the International
Conference is the Massachusetts Maple
Producers Association. It will be held
October 25-28 in Sturbridge, MA.
Registration for the conference will be
available in the next Maple Digest. Ontario
has begun planning for the October 2026
conference to be held in the Algoma region,
with the convention hotel being in Sault
Saint Marie.
The work continues by The University of
Maine, University of Vermont, IMSI and
NAMSC on building a Maple Quality
Program one day course with preliminary

workshops being held in 2023. The course
will have sample flavour kits that will be
consistent throughout all venues, while the
instructor will instruct via zoom. Ontario is
in line to hold a course this fall with the
date and location TBA. The next full 2 day
Grading School will be held following this
year's International Conference on October
29-30.
OMSPA has purchased copies of the North
American Maple Producers Manual 3rd
edition through NAMSC and the manual is
available through the store. This is an
excellent resource and every producer
should have one. I know at least 2 locals are
providing funds to help their members
purchase the manual as a member benefit.

Brian Bainborough NAMSC VP, OMPSA Rep.

NORTH AMER. MAPLE SYRUP COUNCIL UPDATE

QUALITY ASSURANCE UPDATE
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The auction in April showed good
volume as producers were looking to

move new crop syrup. However, the overall
volume was down slightly over last April.
Amber made up approximately 2/3’s of the
volume with Dark placing a distant second
place. Golden sales were very low, perhaps
due to conditions or producers holding
syrup for use or later sales. The average
price per pound of $2.72/lb. Was up $0.07
over last year at this time.

The next sale will be on July 20th.

Here are the statistics:
Drums:

Total Weight Average
Golden 444 lb. $3.05/lb.

Amber 8,829 lb. $2.82/lb.
Dark 2,856 lb. $2.64/lb.
Very Dark 108 lb. $1.50/lb.

Overall drum price $2.77/lb.
Pails:
Golden 810 lb. $2.99/lb.
Amber 10,230 lb. $2.74/lb.
Dark 5,702 lb. $2.63/lb.
Very Dark 2,263 lb. $2.48/lb.
Overall pail price $2.69/lb.

Total sale average of $2.72/lb.
30 drums and 299 pails were sold.

The next sale is scheduled for July 20th,
2023, followed by October 19th, 2023.

All Ontario syrup produced in accordance with Ontario syrup production guidelines ac-
cepted. Please provide a sample bottle and the brix of each lot. SS drums preferred
but pails accepted. Containers need to be food grade. Galvanized is discouraged.

For information cal l : 519-669-3884

Lunch booth on site .

WHOLESALEWHOLESALEWHOLESALE
MAPLE SYRUPMAPLE SYRUPMAPLE SYRUP
AUCTIONAUCTIONAUCTION
J u l y 2 0 t h , 2023 (Sale starts at 1:00pm)
7400 Reidwoods Drive , Elmira ON

Product wi l l be received, start ing at 8:00 am on sale day.

Please try to be on site by 10:30, to let us book you in.

Maple auct ions also on October 19 2023, and in Jan. 2024

Elmira Produce Action Cooperative
Maple Syrup Sale April 20, 2023



A D V E R T I S I N G R A T E S

Classified Ads: $12.00 /15 words + .80 each additional word

1/8 page: $ 55.00 Sizes are available for review from the OMSPA Office.

1/4 page: $ 99.00 Please supply print-ready ads in .jpg, .pdf or word format.

1/2 page: $170.50 Black and white or grayscale layout is preferred.

Full page: $302.20 Ad set-up can be provided at an additional cost.
Invoices will be sent to advertisers with the current Mainline edition. Rates are for members only. Non-members
will be charged an additional 25% plus applicable taxes. Ask about our reasonable rates for our monthly e-
letter. Please note that rates are under review and may change during 2023. Ask about our Corporate and
Business Sponsorship plans.

The Ontario Maple Mainline is a quarterly publication of the Ontario Maple Syrup
Producers’ Association. For information or to place an ad, contact OMSPA:

2193 Wood Road, Wyebridge, ON, L0K 2E0 • admin@ontariomaple.com

www.omspa.ca

Telephone 613-258-2294

Maple Mainline Deadlines
Spring
February 15, 2023

Summer
May 15, 2023

Fall
August 15, 2023

Winter
November 15, 20223

Wanted: Photos of Abandoned Sugar Shacks

We are planning a feature in the Mainline on abandoned sugar shacks
Send your high resolution photos to the office by email with
Information about the location and, if possible, the history

admin@ontariomaple.com

OMSPA Promotions Store

Contact the Executive Director at :

Phone: 613-258-2294
Email:

admin@ontariomaple.com


