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FAMILY FARMS

What Makes Mapte Yyrup Cpganic?’

While all Coombs Family Farm syrup is made without artificial flavors, preservatives,

or thickeners, our organic maple syrup is Quality Assurance International certified
and carries the USDA organic seal. QAI certifies that

sustainable forestry practices are followed. The seal
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ensures trees are not over-tapped for short-term gain.
It also certifies that no pesticides are used on the farm,

approved buffer zones are in place, and appropriate

cleaning processes are followed.
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We are often asked why we use health spouts on our farm. The short answer is that

this tree-friendly practice helps us to better protect our maple trees. Health spouts
help our trees to live longer, healthier lives. That's
why we always use these 1/3" smaller diameter
spouts. Keeping trees healthy also means that we
never jeopardize them by over-tapping; two taps per
average-sized tree is our maximum. We take pride in

maintaining our ancient maple trees.
888-266-6271

- www.coombsfamilyfarms.com

FAMILY FARMS

(W]; (/\U(Ull/ltf (%ﬂllyy (%/’711 yﬁ’/y

For seven generations, Coombs Family Farms has produced great tasting 100% pure

organic maple syrup by taking special care of our ancient maple trees. My grandfather

s 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

and sustainable forestry.

888-266-6271 -

www.coombsfamilyfarms.com

commitment to quality, environmental stewardship,

FAMILY FARMS
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Many people are pleased to know that we not only package maple products, but we

still actively produce maple syrup, sugar, and candy on our farm to this day. We
also support other small family farmers who share
our commitment to quality, environmental steward-
ship and sustainable forestry. Together, we pledge to
produce a great product while protecting our forests.

Because of this long-standing commitment, we have

become a leading supplier of organic maple syrup.

888-266-6271

- www.coombsfamilyfarms.com
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CHILE LIME SWORDFISH ASIAN FLANK STEAK MAPLE CHIPOTLE BARBECUE SAUCE GINGER GARLIC SHRIMP SKEWERS

- 2-1b beef flank or skirt steak
- Fresh rosemary sprigs
PREPARATION

Prepare grill. Mix marinade, onion, syrup, orange juice,
oil, garlic, and pepper in large bowl.

- Pinch of cayenne pepper

-1/2 tsp dried crushed red chiles (or more to taste)

-4 pork or chicken sausages, preferably hot Italian -11/2T Coombs Family Farms organic maple syrup /8 5p-ground allpice -1T Coombs Family Farms 100% pure organic

maple syrup

- 1T onion, minced

-4T fresh lime juice

- 4 submarine or large hot dog buns

- 2T butter

- salt to taste - 2 large cloves garlic, smashed, peeled & minced

-2 I-1b swordfish steaks

PREPARATION
Prepare grill.

- 2T freshly squeezed lemon juice

- Salt and pepper to taste

. - 3T finely chopped fresh cilantro
‘ - 1T freshly squeezed lemon juice

PREPARATION

Prepare grill. Mix first seven ingredients together

in large bowl to coat peppers and onions well. Grill L

Lightly score flank steak with knife. Place steak in i
shallow baking dish and pour 1/2 cup marinade over, [EREESS .}."‘__ 3 g
reserving 1/2 cup. Cover with plastic wrap and refriger- ~ o PREPARATION

ate for at least one hour, turning once.

- 16 large shrimp, heads removed, deveined, and peeled
but with tails on
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INGREDIENTS

INGREDIENTS

-1 T olive oil mixture on an oiled rack above coals until ust tender. . Mix oil, garlic, spices, syrup and lime juice in bowl. - 1 cup prepared teriyaki marinade INGREDIENTS In a blender combine first 5 ingredients. Heat oil
. . . . | . : . INGREDIENTS Add salt to taste. Put fish in shallow baking dish and B /ZP g Ph d O Remove steak from marinade and discard marinade. - == et s s o iy i INGREDIENTS PREPARATION
-1 farge green pepper, chopped in /2 inch pieces Meanwhile, prick sausages with a fork and grill on ) : : . Cup chopped onion i : . - 3) Th e @ i G niEs i elelhe e until hot but not smoking in medium saucepan, over : - —— — 5
. a1 X pour marinade over. Cover with plastic and refrigerate /R @ Clesrlvs ey 1 ¢ 1 Grill steak over medium coals, for about 15 minutes, ge chup ety (o leir aobl axtten el et midl el - 2 cloves garlic, smashed, pecled & minced Combine first six ingredients in a bowl. Add shrimp,

S argeted pepper medium to low until just cooked through. o T el &l ; : cup Coombs Family Farms organic maple syrup : : : : /4 ketch moderately high heat; add onion and garlic and coo ' : _

8 pepp S db nside of b d " I i ) for up to two hours, turning once. Remove fish from o 1/3 cup fresh orange juicc turning once. Baste 00(1351011&“)’ with reserved marinade. cup tomato ketchup § e masll goldcn. Add chipotlc puree, scason 2 tsp fresh gingcr. Pttltd ndimineed and cover with plastlc wrap. Rcfngeratc for one hour.
- Lsmall yellow onion chopped in 1/4inch picces S S marinade and discard marinade. -1 T sesame oil Place remaining basting marinade in small saucepan, +1/4 cup Coombs Family Farms 100% pure with salt and pepper and cook over low heat until thick- DT el Skewer shrimp and grill over medium-high heat until

e golden. Insert one sausage in each roll and cover with .1 . . 5 . . . . . gy iy : .

- 3T balsamic vinegar tsp cumin Grill fish on an oiled rack above coals for about three -1 farge clove garlic, smashed. peeled & minced keep on low heat and reduce. Serve steak with sauce and organic maple syrup ened, IS minutes. Stir in lemon juice and allow to cool. just cooked through. Serves four as an appetizer.

pepper onion mixture. Serves four.

-2'T Coombs Family Farms organic maple syrup -1/2 tsp dried crushed red chiles minutes on cach side. Serves four. - Pepper to taste fresh rosemary sprigs. Serves four to six. -1 cup chicken broth Makes about I cup.
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or thickeners, our organic maple syrup is Quality Assurance International certified
and carries the USDA organic seal. QAI certifies that
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We are often asked why we use health spouts on our farm. The short answer is that

this tree-friendly practice helps us to better protect our maple trees. Health spouts
help our trees to live longer, healthier lives. That's
why we always use these 1/3" smaller diameter
spouts. Keeping trees healthy also means that we
- never jeopardize them by over-tapping; two taps per
average-sized tree is our maximum. We take pride in

maintaining our ancient maple trees.
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For seven generations, Coombs Family Farms has produced great tasting 100% pure

organic maple syrup by taking special care of our ancient maple trees. My grandfather

s 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

and sustainable forestry.

888-266-6271 -

www.coombsfamilyfarms.com

commitment to quality, environmental stewardship,
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FAMILY FARMS

Ueven Generations of I\Nurturing the Forest

Many people are pleased to know that we not only package maple products, but we

still actively produce maple syrup, sugar, and candy on our farm to this day. We
also support other small family farmers who share
our commitment to quality, environmental steward-
ship and sustainable forestry. Together, we pledge to
produce a great product while protecting our forests.

Because of this long-standing commitment, we have

become a leading supplier of organic maple syrup.

888-266-6271

- www.coombsfamilyfarms.com
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SWEET AND SOUR MEATLOAF

INGREDIENTS

- 1 small sour pickle, minced

-2 eggs

-1/2 cup seasoned bread crumbs

-1/3 cup Coombs Family Farms organic maple syrup
-3 T Dijon mustard

- 1 tsp oregano

- salt and pepper to taste

PREPARATION

- 2T butter

- I medium yellow onion, chopped
- I clove garlic, minced

-3/41b ground beef

-3/41b ground pork

-3/41b ground veal

Preheat oven to 350° F. Melt butter in medium sauce
pan on low heat. Add onion and garlic and cook until
softened. Remove from heat and cool. Combine all
ingredients in large mixing bow] until just blended.
Place in oaf pan and cook for 30 minutes or until
cooked through.

HoME STYLE RoAsT CHICKEN

INGREDIENTS

PREPARATION

- salt and pepper to taste

- 2T Coombs Family Farms 100% pure organic
maple syrup

-1 6 to 81b roaster chicken, giblets removed,
rinsed and patted dry

- 2T unsalted butter, softened
-1/2 whole lemon
- 1T dried whole sage

Preheat oven to 350° F. Rub chicken skin with
butter. Place 1/2 whole lemon in cavity. Sprinkle
chicken inside and out with sage, salt and pepper.
Roast chicken for about one hour, and remove from
oven. Baste with pan juices and then pour syrup over
entire chicken. Return chicken to oven and baste
occasionally for another hour or until thermometer
inserted in thickest part of thigh registers 180 degrees.
Let stand five minutes before serving. Serves six.

MAPLE BAKED BEANS

-1/2 tsp freshly ground black pepper
-2/3 cup Coombs Family Farms organic maple syrup
- 1 tsp dry mustard

PREPARATION

INGREDIENTS

- 2 cups dried navy beans, covered with water and
soaked overnight

-4 cups water

- 8 oz thick slab bacon

-1 cup chopped yellow onion
- 2 tsp sea salt

Rinse and soak beans overnight in two inches of water
in ovenproof 3-quart shallow pot.

Preheat oven to 300° F. Drain beans and add 4 cups of
fresh water. Bring to boil on stove top at high heat.
Remove from heat, add all other ingredients and mix
well. Then cover tightly and transfer to oven. Cook
until just tender, or about 2 hours. Uncover and cook
another 1 to 1 1/2 hours until top is bubbling with
crispy edges.

ONE-DISH POrRK CHOPS AND APPLESAUCE

INGREDIENTS

-4 thick center cut pork chops, bone-in

-2 T unsalted butter

- salt and pepper

-1/2 large onion, chopped

- 2 large apples, cored, peeled, and sliced

- 2T Coombs Family Farms organic maple syrup
-2 T balsamic vinegar

- 1 tsp dried thyme

b PREPARATION

Preheat oven to 350 F. Salt and pepper both sides
of chops. Melt 1 T of butter in large oven-proof
casserole. Brown chops at high heat, about one minute
cach side. Remove chops from casserole and set aside.

Reduce heat to medium low and melt remaining
1 T of butter in same casserole. Add onion and apples

and sauté until onions are transparent, about two minutes.

Add syrup, vinegar and thyme and reduce heat to low

for another five minutes or until apples begin to soften.

Return chops to casserole and cover. Place in oven for
20 minutes or until pork cooked through. Depending on
thickness of sauce, remove chops and reduce on oven top
for another three minutes and spoon over chops. Season
with salt and pepper to taste. Serves four.

BANANA MAPLE WALNUT MUFFINS

INGREDIENTS
- 2 cups flour
-1/2 cup Coombs Family Farms 100% pure

organic maple syrup

— @i=
- 3/4 cup Coombs Family Farms maple sugar
- 1 tsp baking powder

- 1 tsp baking soda

-1/3 cup butter

-1/2 cup buttermilk (1/4 cup if using maple sugar)
-1 tsp vanilla

- | cup mashed ripe banana

-1 large egg

-1/2 cup chopped walnuts

PREPARATION

Preheat oven to 375° F. Grease muffin tin. Combine
dry ingredients in large bowl. Cut in butter, then
add the buttermilk, vanilla, banana and egg. Fold in
walnuts. Spoon dough into prepared muffin tins and
bake for 20 to 25 minutes until golden brown.
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We are often asked why we use health spouts on our farm. The short answer is that

this tree-friendly practice helps us to better protect our maple trees. Health spouts
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help our trees to live longer, healthier lives. That's
why we always use these 1/3" smaller diameter
spouts. Keeping trees healthy also means that we
never jeopardize them by over-tapping; two taps per
average-sized tree is our maximum. We take pride in

maintaining our ancient maple trees.
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www.coombsfamilyfarms.com

FAMILY FARMS

(W]; (/\U(Ull/ltf (%Illlyy (%/’ill yﬁfly

For seven generations, Coombs Family Farms has produced great tasting 100% pure

organic maple syrup by taking special care of our ancient maple trees. My grandfather

s 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

and sustainable forestry.

888-266-6271 -

www.coombsfamilyfarms.com

commitment to quality, environmental stewardship,
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Many people are pleased to know that we not only package maple products, but we

still actively produce maple syrup, sugar, and candy on our farm to this day. We
also support other small family farmers who share
our commitment to quality, environmental steward-
ship and sustainable forestry. Together, we pledge to
produce a great product while protecting our forests.

Because of this long-standing commitment, we have

become a leading supplier of organic maple syrup.

888-266-6271 -

www.coombsfamilyfarms.com
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ROSEMARY MAPLE SPICED ALMONDS

INGREDIENTS
- 2 cups whole raw almonds

- 3T Coombs Family Farms 100% pure

organic maple syrup

- 2 tsp dried rosemary

- sea salt, to taste

PREPARATION
Preheat oven to 300°F.

Combine syrup, rosemary and sea salt in bowl. Add

almonds and toss to coat well. Spread on a cookie
sheet and bake in middle of oven 5-8 minutes, watching
carefully to make sure they dont burn. Cool
slightly and break up, then finish cooling. Nuts
may be made ahead and kept in an airtight container.
Serves four to six as a snack.

MAPLE COCKTAILS

Seventh Generation Maple-tini

Replace sweet vermouth with Coombs Family Farms
100% pure organic maple syrup, add bourbon, strain in
a martini glass and serve with fresh apple slice.

Old Fashioned with VT Twist

Muddle orange and cherry in the bottom of an Old
Fashioned glass with a half shot of Coombs Family
Farms 100% pure organic maple syrup. Fill glass with
ice, add whiskey, and top with a splash of soda.

Hot Buttered Maple Rum

Combine one tsp. Coombs Family Farms 100% pure
organic maple syrup, | tsp butter, stick cinnamon, two
cloves in a mug. Pour in dark rum, and stir. Add boil-
ing water and stir again; top with nutmeg and serve.

ROASTED BUTTERNUT SQUASH SouUP

INGREDIENTS

-1 2-21/41b butternut squash, halved and seeded
-2 T olive oil

-1 medium onion, chopped

- 2T chopped fresh flat-leaf parsley

- 5 cups low-sodium chicken broth

-1/4 cup Coombs Family Farms organic maple syrup

-1/2 tsp salt
-1/2 tsp pepper
- 4T heavy cream

PREPARATION

of squash halves with I T of oil and place, cut sides
up, on cookie sheet or in roasting pan. Bake for one
hour or until squash is tender. Remove from oven
and cool.

Heat remaining 1 T of oil in large pot. Cook onion
until softened. Scoop out squash from peel with aspoon
and add to onion, stirring. Add parsley. Stir in chicken
broth and simmer, about 20 minutes. Add syrup,
salt and pepper. Just before serving, stir in cream.

MAPLE GLAZED HAM

INGREDIENTS

-1 12-141b fully cooked ham

- whole cloves

-3 T dijon mustard

-1/4 cup Coombs Family Farms 100% pure

organic maple syrup

VERMONT MAPLE PEcAN PIE
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PREPARATION

Preheat oven to 350° F. Trim fat, leaving a 1/4 inch
layer. Using the tip of a sharp knife, score the fat in a
diamond pattern. Insert the cloves in the crossed point
of each diamond. Mix mustard and syrup together in
small bowl. Pour syrup mixture onto ham and spread

evenly. Bake for 11/2 hours, or 10 minutes per pound.

INGREDIENTS
- 3/4 cup packed brown sugar

-4 large cggs. room temperature

-6 T melted unsalted butter

-2/3 cup Coombs Family Farms 100% pure
organic maple syrup

- 1T dark rum

-1 tsp. vanilla

-1 tsp lemon juice

- pinch of salt

-1 cup shelled, raw pecan halves

-1-9" partially pre-baked pie crust

PREPARATION

Preheat oven to 425° F. Beat one egg with | T water
in small bowl; sct aside. Combine brown sugar and
3 eggs in mixing bowl and mix well. Add syrup, rum,
vanilla, lemon juice, salt and butter. Pour filling in
crust and arrange pecans on top. Using a pastry brush,
brush egg wash on crust. Bake for 20-30 minutes or
until knife comes out clean. Let stand for five minutes
before serving.



