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200 Alliance Way
Manchester, NH 03102

Join us for three exciting shows! 

The Boston Flower Show
March 16  Bus leaves at 10:30 a.m.

Manchester Dinner Theater: The Sunshine Boys
The Majestic Theater,  Show starts at 7:00 p.m. 
April 1  Wine and hors d’oeuvres at 
Hillcrest Terrace at 6:00 p.m.

Show of Taste: Wine Tasting & Food Pairing
April 9  2:00-4:00 p.m.  Hillcrest Terrace

Join a retirement community where life is easy and 
maintenance-free, all year long. Discover what’s new: 

right now we’re building a new café/bistro, entrance, pool, 
spa and fitness center, with new Cottages coming soon.

When the weather outside is

frightful…
Life at Hillcrest Terrace, Manchester’s first 
choice in retirement living, is so delightful.

Call (603) 471-3235 or visit
www.HillcrestTerrace.com/rsvp.
Please R.S.V.P. early. Seating 
is limited. Let us know if you 
need a ride to the event.

SAVE
$15,000

ON SELECT
FLOORPLANS!
Call for details.
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Amherst’s Full-Line Cabinetry Store
Our Everyday Low Prices are already 40%-50% off manufacturers’ suggested retail prices

Quality Semi-Custom Line
• Hand crafted in U.S.A.
• Semi-Custom and designed to meet 

your specifications
• Solid plywood construction now a 

standard feature
• 1000’s of door styles, finishes and 

wood types to choose from
• Options and embellishments to match 

your lifestyle and tastes
• Limited lifetime warranty

Attainable Luxury... Inspired by Design
... An Easy Choice

Kitchen • Dining • Bath • Office • Media Room

Deluxe Customizable Line
• Hand crafted in U.S.A.
• Many Semi-Custom options custom 

designed to fit your lifestyle
• Solid wood case construction built to 

last a lifetime
• Integrated matching door styles and 

finishes, many wood types
• Kiln-dried select hardwoods with heavy 

duty hinges and guides
• Limited lifetime warranty

Life’s too short to worry about your 
cabinets.

Kitchen • Dining • Bath • Office • Media Room

4 cols. x 8 inches (32 ci)

Upscale Budget Line
• Hand crafted in U.S.A since 1970
• Choose Diamond for Color, 

Organization, and Craftsmanship
• Logix™ organization innovations that 

solve storage problems
• Semi-Custom cabinet options custom 

designed to your needs
• Carries MasterBrand® Cabinetry 

legacy certified by KCMA Environmen-
tal Stewarship Program

• Limited lifetime warranty

Don’t just think different; think smarter!

Kitchen • Dining • Bath • Office • Media Room

I
By Cliff Ann Wales

It’s March. Roads are bumpy. Snow flurries in the air.  Yet there’s 
hope for spring when you see steam as you drive down Boston Post 
Road and near the home of Bill and Christy Belvin.

For as along as most of us can remember, one of the first signs 
of spring was the steam from Bill’s evaporator.  For nearly two de-
cades Bill has been out there boiling maple sap late into the March 
night to produce that amber elixir, genuine Amherst, New Hamp-
shire made maple syrup.  “March is when you can’t plow and you 
can’t plant but you can sugar,” says Bill.

The story of maple sugaring is pretty much the same year to 
year.  It’s labor intensive to produce 1 gallon of syrup from 40 gal-
lons of sap.  There’s a lot of physical labor chopping the wood, stok-
ing the fire. Hauling the sap has been made easier in recent years 
with long lines of plastic tubing which carries the sap to a collec-
tion site.  

Bill describes the critical weather conditions for a good sap run 
as nights around 20 degrees and days in the 40’s. He has barrels of 
water-like sap collected from trees in the village, his neighbors’ and 
his own maple trees.  He can boil about one and a half barrels a day.  

Maple sugaring season typically lasts 4-6 weeks, beginning mid 
February to mid March and often running into April. With the 
onset of warm days in the early spring, sap of sugar maple trees 
begins to flow through the tree’s system after spending the winter 
in a dormant state.  The combination of cold nights to about 20 de-
grees F and warm days into the 40’s creates the ideal sap flow. 

In recent years, Bill has made changes to his evaporator.  With 
the help of John Albert Welding Services in Amherst, a bathroom 
exhaust fan was added to the evaporator. Bill came up with this 
modification after attending a Maple Producers Association Annu-
al Meeting in Lebanon where a Canadian producer suggested the 
bath fan as a way of injecting air into the fire.   Another efficiency 
change was made when a jogger suggested to Bill that a baffle 
would force gases up against the evaporator pan cutting the burn 
time and saving fuel.

A bit of history about maple sugaring from Bill.  The first men-
tion of maple syrup was by Jacques Cartier in 1540.   The Abenaki 
tribes would collect the sap from gashes in the trees and using hot 
rocks make sugar. Over the years Amherst has had several sugar-
ing operations.  The earliest would be the Chase sugarhouse on 
Mack Hill in 1775.  The Noble farm also had a sugaring operation, but 
no longer.

Do the taps harm the maple trees?  Not if they are done correctly.
A tree needs to be 60 to 70 years old to tap.  Taps need to be limit-

ed to two per tree for the health of the tree and the bigger the tree 
crown the more sap.   

Annual production of maple syrup in New Hampshire has aver-
aged about 65,000 gallons over the last five years. The weather can 
significantly impact the length of the maple season and the quan-
tity of the syrup produced. There are over 300 maple operations in 
the state that produce at some level for the commercial market. 
Add to this the number of backyard producers and the total nears 
1000.  Commercial operations range from as few as 50 to as many 
as 30,000 taps. Only New Hampshire-made syrup can say “New 
Hampshire Maple Syrup” on the label.

With today’s snow flurries and winter lingering past its exit date, 
you may find Bill out by his evaporator a while longer.  Stop by -  the 
conversation is always lively and enlightening.  Bill is your represen-
tative in Concord.  Ask some questions.  Give him your opinion.  This 
is New Hampshire local politics at work.

Backyard 

in Amherst
Maple Sugaring 

Three generations of 
Belvins, Christy, Bill, 
daughter-in-law Jen, 
son Dan, grandkids 

Emmy and Andy 
gather around the 
evaporator at the 

Belvin home on 
Boston Post Road.  
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HILLSBOROUGH COUNTY INFORMATION

Ben's Sugar Shack
Ben Fisk
83 Webster Highway
Temple, NH 03084
603-924-3177

Maple Products: Maple syrup, maple candy &
maple cream. Mail orders accepted.
Visit our web site.

Brookview Sugarhouse
Patrick & Sara Kenney
154 Gage Rd.
Wilton, NH 03086
603-654-7961

Maple Products: Maple syrup

Cilley's Sugar House
Skip & George Cilley
532 Pleasant Pond Rd.
Francestown, NH 03043
603-547-6612.

Maple products: syrup and sugar year round;
maple candy in the spring & at Christmas
time. Mail orders accepted.

Hunt's Sugar House
Charles & Teresa Hunt
28 Gleason Falls Rd.
Hillsborough, NH 03244
603-478-5568

Maple Products: Syrup, candy, maple cream,
dry sugar.

Longview Forest Products
Bill & Carol Eva
107 Longview Road
Hancock, NH 03449
603-525-3566.

Maple products: syrup.
Mail orders welcome.

Maple Butternut Farm
James Dane
184 Francestown Rd.
New Boston, NH 03070
603-487-5508

Maple Products: Syrup.

Mt. Crumpit Farm,
Dale Smith
207 Lull Rd
New Boston, NH 03070
603-487-3047.

Maple products: syrup. Sugaring the old way.
E-mail Us.

Old Pound Road Sugar House
Charles Levesque,
37 Old Pound Road
Antrim, NH 03440
603-588-3272

Maple Products: Syrup. Mail Orders Welcome.
E-mail us

Parker's Maple Barn
Ronald & Sandra Roberts
1316 Brookline Rd.
Mason, NH 03048
1-800-832-2308

Maple Products: syrup, candy, granulated
sugar, maple roasted coffee, gift baskets. Mail
orders welcome.
E-mail us or Visit our website.
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