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Baltimore County Public Schools
Outdoor Science Education

Grade 1

Maple Syrup/Natural Resources

Homestead Station

Station Leader Information

Camp Puh’tok Directions

***** There is very limited parking at Camp Puh’tok. Please carpool from your school or meet at the easy to reach Park and Ride near Camp Puh’tok – directions are below for Park and Ride.


Camp Puh'tok is reached via the Baltimore Beltway (I-695). Take exit 24 North on the Baltimore-Harrisburg Interstate (I-83) to Mt. Carmel Road - Hereford exit 27.   Turn right onto Mt. Carmel Road.  Make a right on York Road (traffic light) and proceed one block.  Turn left onto Monkton Road (traffic light), MD Route 138.  Drive 0.7 (seven-tenths) of a mile and bear left onto Big Falls Road.  The main camp entrance is located 1.2 (one and two-tenths) miles on the right and marked by a large wooden sign. 

Park and Ride – After exiting I-83, turn left on Mt. Carmel RD and take first right into the lot. After parking car, take a left out of the lot onto Mt. Carmel Road and continue with the above directions.
Phone Numbers
Baltimore County Teacher Naturalist  

Pat Ghingher
410.294.0426 
pghingher@bcps.org
Walter Massey 
443.791.3117
wmassey@bcps.org
Office of Science 410.887.4251

Camp Puh’tok 410.329.6590

HOMESTEAD STATION

TIME: 15 minutes

NOTES TO STATION LEADER
· Meet your student groups along the path from the Lodge.

· It is very important to keep the kettle filled with sap/water.

· Maintain the fire below the kettle.

· Make sure students stay a safe distance from the kettle – it is very hot.
· Have students stand on the non-smoky side of the kettle.
· After completing the Homestead station, please be sure the group moves in the correct direction for the Native American Village Station.
     Homestead Cabin

BACKGROUND
Direct student’s attention to the fenced in Homestead area which depicts a tenant farmer’s small cabin. The people that lived in cabins such as these used big cast iron kettles to produce syrup.  They did not have the materials, tools, or technology to make an evaporator.  

· Discuss the characteristics of the house (very rustic – made of logs and no nails).

Why didn’t the homesteaders use nails? 
Not available – or very expensive if available
· Allow students to enter the gated area to get a closer look at the log house.
Homestead Kettle


Seat students around the fire using log stools. If you have more students that stools, have the extra students stand behind the students on the stools. You may want to allow students to take turns sitting on the stools.

BACKGROUND

Settlers, such as those that lived in the log cabins, used cast iron kettles on tripods to evaporate the water from sap to make maple sugar.  Maple sugar was often made instead of syrup, as they did not have bottles or containers to store syrup.  Maple sugar was easier to store and could be kept for long periods of time. A fire was built on the ground (not a grate) to heat the sap to boiling until sugar crystals formed.  The sap had to be stirred constantly to prevent it from burning.  This was a job given to children.  Sap was carried from trees using a yoke and two wooden buckets.


Stress to students that this was early technology and came before the evaporator was invented.

TALKING POINTS

· Ask students to predict how people that lived in log cabins made maple syrup from sap? Answers will vary.
Did they use an electric or gas stove like the one at your house to boil away the water? Did they use an evaporator like the one in the movie? No
· Show the parts of the kettle set-up and explain how they work.  

· Note the steam coming off the sap.

Ask students what is coming off the maple sap in the kettle. Steam
What is the steam made of? Water
Where is the water coming from? Maple sap
What is left behind when the water leaves? Maple syrup
If the water keeps leaving even after syrup is formed what will be formed? Maple sugar
· Settlers made maple sugar instead of maple syrup.
Why? It’s easier to carry and store.
· Children had to help with the maple sugaring process.
What chores did children do to help with the maple sugaring process?

Children stirred the sap and carried wood for the fire.

· Divide the students into two groups.  Half will take turns stirring the sap (stress caution around the fire). The other half will be seated at the picnic table where they will take turns carrying the large wooden buckets called firkins. Parents must supervise both of these activities.
Station Rotation to the Native American Village 
Direct the chaperones to exit the Homestead Station and follow the ribbons to the Native American Village.
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