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For seven generations, Coombs Family Farms has
produced 100% pure, great tasting maple syrup by
taking special care of our ancient maple trees. My
grandfather said, “There are no shortcuts to creating
pure maple syrup. Do right by the forest, and it'll
do right by you.” Today, we continue this approach,
and proudly support other small maple farmers who

share our commitment to quality, environmental

stewardship, and sustainable forestry.
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The Coombs Commitment

- We make 100% pure maple syrup with no

artificial flavors, preservatives or dyes
- We never over-tap trees

- We support the use of “health spouts” for
tree-friendly tapping

- We never use pesticides in our tree farm
- Our grading standards are never compromised
for short-term gain
Nurturing the forest for 7 generations

Coombs Family Farms - P.O. Box 117 - Brattleboro, VT 05302

www.combsfamilyfarms.com
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Maple Syrup is the “secret” and easy-to-use ingredien
delight family and friends. Pure maple syrup is no
great on pancakes and waffles, it's perfect for
baking, and deserts. Coombs Family Farms turn
recipes into extraordinary culinary delights!

these favorite “secret” recipes tonight!
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COOMBS FAMILY FARMS RECIPE

makes 16 spring rolls

MAPLE ORANGE GLAZE Makes 1 cup
2/3 cup fresh squeezed orange juice

6 tbsp. Coombs Family Farms maple syrup
4 thsp. grated ginger

1 thsp. +1 teaspoon tamari
1/2 tsp. toasted sesame oil

1. Put orange juice in a 1-pint measuring cup.

2. Hold tablespoon over measuring cup and squeeze the grated
ginger to obtain 2 tablespoons of ginger juice. Discard the
squeezed ginger gratings.

. Add the ginger juice, tamari and oil to the orange juice.

. Stir with fork to combine.

. Adjust seasonings, if desired.
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TO MAKE THE SPRING ROLLS
5.3 ounce package of Bifun rice noodles

1- 14 ounce package of extra firm tofu, cut into match sticks

1 bunch coarsely chopped watercress, about 2 cups
16 lg 8 “ Vietnamese rice papers

(spring rolls skins, banh trang)

6. Pour maple orange glaze over tofu and simmer for 5 minutes. Glaze will thicken. Flip over tofu and continue simmering
for another 5 minutes or until tofu absorbs glaze.

7. While tofu is simmering, add noodles to boiling water, and cook 10 minutes. Drain and rinse in cold water. Set aside.

8. One by one, dip the dried rice papers into a shallow bowl of hot water, leaving submerged long enough to soften and turn
white, about 40 seconds. Then carefully remove, and spread out on a dish towel.

9. Put about a quarter cup of noodles in the center of the rice paper rounds. Top with about a quarter cup of watercress,
and 3 pieces of tofu.

10. Fold bottom edge over the tofu. Then fold in the 2 sides, and roll tightly into a cylinder, taking care not to tear the rice paper.

11. Repeat until you use all the filling and wrappers.
12. Serve immediately.
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COOMBS FAMILY FARMS RECIPE
serves 4 people

1 pound of sea scallops

2 tablespoons Coombs Family Farms maple syrup
1 tablespoon + 1 teaspoon tamari

1 teaspoon sesame oil

1 teaspoon rice vinegar

Put all the ingredients in a large bowl and mix together.
Taste and adjust the seasonings, if desired.
Stir in a pound of sea scallops, and marinate for 20 minutes in the refrigerator.
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Thread the scallops on skewers, leaving spaces between the scallops. Grill them over a
medium-hot fire until they are golden brown outside and opaque throughout, about 4
minutes per side.
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COOMBS FAMILY FARMS RECIPE
serves 4 people

4 boneless skinless chicken breasts

4 tablespoons Coombs Family Farms maple syrup
1 tablespoon + 1 teaspoon chili pepper oil

1 tablespoon + 1 teaspoon tamari

2 teaspoons apple cider vinegar

Optional: 1/2 cup tightly packed fresh cilantro leaves,
coarsely chopped

1. Put all the ingredients in a large bowl and mix together.

2. Taste and adjust the seasonings, if desired.

3. Marinate chicken breasts for 20 minutes in the refrigerator.

4. Grill them over a medium-hot fire until they are golden brown outside and opaque throughout.
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CHEF JIM DODGE
NEW ENGLAND CULINARY INSTITUTE

2 large eggs 1/2 tsp. salt

3 med. peaches 3 c. vegetable oil (for frying)
1/2 c. milk 1/2 c. Coombs Family Farms
1 c. flour maple syrup

1 tsp. baking powder 1/4 tsp. nutmeg

Beat eggs until egg whites and yolks are thoroughly blended. Stir in milk. Sift flour, baking powder, nutmeg,
and salt. Blend into egg mixture until free of lumps. This can be made ahead, like pancake batter, but must
be covered and refrigerated. Wash peaches and towel dry. there is no need to remove the skin, unless it has a
thick coating of fuzz. Cut peaches in half and remove pit. Cut each half into 4 wedges.Heat vegetable oil in a
6 cup sauce pan over moderately low heat until it reached 350 degrees. Press a fork at an angle into the peach
wedge to hold it. Dip into batter covering each peach wedge. Slide off fork into hot oil and cook until golden
brown, about 3 minutes. You may need to roll fritters to brown evenly. remove fritters and place on a paper
towel to drain. keep warm in a preheated 275 degree oven (no more than 30 minutes) until ready to serve.
Serve drizzled with maple syrup or arrange on a platter with a dish of maple syrup for dipping.

NEW ENGLAND
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Got a “secret” you'd like to share? Why not email your favorite maple recipe to info@coombsfamilyfarms.com. We'll try it.
If it puts smiles on our finicky New England faces, we’ll put it on our website. Want more? Visit our website for a bounty
of easy and delicious maple recipes. From rabbit loin to chocolate mousse, we've got a special secret to share with you!

Recipes courtesy of the New England Culinary Institute and the Vermont Department of Agriculture.



