Maple

FRENCH TOAST
CASSEROLE

PREP TIME
Overnight

COOK TIME
45-55 Minutes

INGREDIENTS
1 loaf french bread, cubed
8 oz. softened cream cheese
2 T. Sterling Valley Maple maple sugar
2 ¼ cups milk
⅔ cup Sterling Valley Maple Robust Syrup
8 eggs
2 t. vanilla
¾ t. cinnamon
Streusel topping ingredients:
⅓ cup Sterling Valley Maple maple sugar
⅓ cup flour
½ t. Cinnamon
6 T cold butter, cubed

METHOD
1. Grease a 9 x 13 pan and spread half of the bread cubes in the bottom.
2. Mix cream cheese, 2 T. maple sugar, and ¼ t. vanilla together, and then drop
random spoonfuls on the bread in the pan.
3. Layer remaining bread on top.
4. Whisk together eggs, milk, maple syrup, cinnamon, and remaining vanilla.
5. Pour on top of bread, and refrigerate overnight.
6. Directly before you are ready to bake the casserole, mix the streusel and
sprinkle on top (if the butter isn’t well-combined with the streusel it will blend
upon melting).
7. Bake at 350 degrees for 45-55 minutes, until there are no pockets of
uncooked egg.
Tastes great with Bourbon Barrel-Aged Maple Syrup!

Maple

MUSTARD CHICKEN
BBQ SAUCE

INGREDIENTS
1/3 cup spicy brown mustard
2 Tbsp granulated maple
sugar
3 Tbsp maple syrup
2 Tbsp yellow mustard
1 Tbsp grated onion (or
substitute onion powder)
1 Tbsp apple cider vinegar
2 tsp Soy Sauce
Garlic powder to taste

METHOD
1. Combine marinade ingredients in a mixing bowl
2. Stir with a whisk until well blended.
3. Use ¾ of the mixture as a marinade and to baste
the chicken during grilling.
4. Reserve ¼ to use as a sauce.
Tastes great with Grade A Dark Amber with Robust
Flavor Maple Syrup

Maple

BACON MINI DOGS

PREP TIME
10 Minutes

COOK TIME
45 Minutes

INGREDIENTS
1 lb. mini hot dogs, patted dry
8 slices bacon, cut into 3" strips
1/4 c. maple syrup
1/4 c. brown sugar
1/2 tsp. cayenne pepper

METHOD
1. Preheat oven to 350° and line a medium baking sheet with
parchment paper.
2. Pat mini hot dogs dry with paper towel and wrap with bacon.
3. Place on baking sheet seam side down.
4. In a medium bowl, combine maple syrup with brown sugar
and cayenne pepper.
5. Brush onto mini hot dogs
6. Bake for 30-35 minutes, or until bacon is crisp. Serve.

Maple

PECAN SQUARES

PREP TIME
15 Minutes

COOK TIME
35 Minutes

INGREDIENTS
Bottom crust
1 cup flour
1/4 cup brown sugar
1/2 cup butter
Topping
2/3 cup brown sugar
1 cup Maple syrup (Amber or Dark)
2 large eggs, beaten
1/4 cup butter
1/4 teaspoon salt
2/3 cup pecan halves
1/2 teaspoon vanilla
2 tablespoons flour

METHOD
1. Preheat oven to 350 degrees to cook cookie base.
Crust:
1. Mix the flour, sugar and butter together in bowl, mix well and press
firmly into 9x9 pan.
2. Bake for 5 minutes. Remove from oven and set aside.
Topping:
1. Combine sugar and syrup in pot. Simmer on stove for 5 minutes.
2. Cool and pour over the beaten eggs.
3. Stirring well add the remaining ingredients.
4. Pour over the partially baked dough and bake at 450 degrees for 10
minutes.
5. Reduce heat to 350 degrees and continue to bake for 20 minutes
longer.
6. Cool and cut into squares
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Maple

FRUIT AND
RICE SALAD

COOK TIME
30 Minutes

REST TIME
60 Minutes

INGREDIENTS
2 Cups Milk
2 Cups Water
2 Cups Rice
1/3 Cup Maple Syrup
2 Cinnamon sticks
1 Can Tropical Fruit or Fruit Cocktail
1Cup Mayonnaise or Whipped
dressing
1/4 Cup Maple Syrup

METHOD
1. Put Milk, Water, Rice, 1/3 Cup Maple Syrup and Cinnamon sticks in
a 2- or 3-quart saucepan. Bring to a boil, stirring occasionally.
2. Turn the heat as low as it will go, cover and simmer for 15 minutes,
stirring three or four times.
3. Remove from heat, cover and let set for another 15 minutes.
4. Place rice in a large bowl and chill.
5. Drain the liquid from the fruit into a small bowl, add the mayonnaise
or whipped dressing and 1/4 Cup Maple syrup and mix thoroughly.
6. Add the fruit and dressing to the rice and mix. Chill for at least an
hour. If you like you can add more fruit (banana, grapes, berries).
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Maple

CAKE & FROSTING

COOK TIME
20-40 Minutes

PREP TIME
10 Minutes

INGREDIENTS

For the cake:
3 ½ Cups All Purpose flour
2 teaspoons Baking soda
1teaspoon Salt
2 Cups Maple syrup
1 Tablespoon Vanilla
2/3 Cup Vegetable oil
2 teaspoons White vinegar
1 1/3 Cups Water
For the frosting:
8 oz. Heavy Cream
½ Cup plus 2 Tbs Maple Sugar
8 oz. Cream Cheese-softened
2 Tablespoons Milk

METHOD
For the cake (Makes 1 - 9” x 13” pan, 2 - 9” round pans or 36 cupcakes)
1. Preheat oven to 350 degrees and grease or oil baking pans
2. Mix flour, baking soda and salt in a mixing bowl.
3. Add Maple syrup, Vanilla, Vegetable oil, Vinegar and Water.
4. Mix on low speed for one minute.
5. Stir around the edge of the bowl with a flexible spatula to make sure all
ingredients are incorporated.
6. Mix on medium speed for one minute.
7. Pour into prepared baking pans.
8. Bake cupcakes for 20 minutes, 9” round pans for 25 to 30 minutes and 9” x
13” pan for 35 to 40 minutes.
For the frosting:
1. Beat heavy cream and 2 tbs Maple Sugar to make whipped cream.
2. Then mix all ingredients together and use to frost cake or cupcakes

Maple

BACON WHIP DIP

COOK TIME
35 Minutes

PREP TIME
10 Minutes

INGREDIENTS
For the candied bacon, you’ll need:
5 pieces thick cut bacon
1 tbsp pure maple syrup
2 tbsp light brown sugar
For the dip, you’ll need:
8 oz block cream cheese,softened
1/2 cup butter, softened
1/4 cup dark brown sugar
3/4 cup powdered sugar
6 tbsp pure maple syrup

METHOD

1. Pre-heat oven to 350 degrees.
2. Cover the bottom of a baking sheet with foil and place a cookie cooling
rack on top. Place bacon strips on rack.
3. In a microwave or stovetop, heat the brown sugar and maple syrup. Brush
warm mixture on top of the bacon strips.
4. Bake for 35 minutes or until bacon is brown and a little crispy.
5. Beat together the cream cheese and butter until mixture is smooth and
creamy. Add in brown sugar and powdered sugar and mix until well
combined. Stir in maple syrup.
6. Crumble the candied bacon and fold into the dip.
7. Serve immediately with apple slices, graham crackers, or mini waffles or
chill until ready to eat.
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BALSAMIC
VINAIGRETTE

PREP TIME
10 Minutes

INGREDIENTS
1/4 cup extra virgin olive oil
2tsp golden balsamic vinegar
1tsp Dijon Mustard
1tbs pure maple syrup
Salt and Pepper to taste

METHOD
1. Combine all ingredients in a bowl
2. Whisk ingredients together until thoroughly incorporated.
3. Taste vinaigrette for seasoning and adjust them if needed.
4. Once finished this vinaigrette can be placed in a sealable
container and refrigerated for up to 2 weeks.
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SNICKERDOODLES

COOK TIME
10 Minutes

INGREDIENTS
For the cookie dough:
3/4 cup butter, softened
3/4 cup granulated sugar
1/4 cup brown sugar
1/4 cup maple syrup
2tsp vanilla extract
1 egg
2tsp baking soda
2 1/4 cup flour
1 1/2 tsp cinnamon
1 tsp cream of tartar
1/2 tsp salt
For the sugar coating:
1/4 cup sugar
1 Tbsp cinnamon

METHOD
1. Cream butter, granulated sugar, and brown sugar together until light and fluffy
2. Add in maple syrup, vanilla extract, and egg; beat until well combined.
3. Sift dry ingredients together in a bowl, and slowly incorporate into the wet
ingredients.
4. Chill dough for at least 1 hour.
5. Mix cinnamon and sugar sugather in a small bowl.
6. Preheat oven to 375 Fahrenheit. Roll dough into about 1 1/2" balls, and roll in
cinammon sugar. Place 2" apart on the baking sheet.
7. Bake for 8-10 minutes or until tops have cracked and the cookies are set.

