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A Family Tradition
In 1928, Paul Anderson first shared the distinct taste of Wisconsin’s delicately sweet 
Pure Maple Syrup he created with friends and family. At the time, tapping sugar  
maples and making maple syrup was nothing more than a hobby. But Paul soon 
found out, that when you do something really well, you create demand, so Anderson’s 
Pure Maple Syrup was born. 

Today, nearly four generations later, we continue this family heritage on the very 
sugarbush our grandfather tapped years ago. 

Each spring, just as the snow begins its melt, the tradition continues. We gather 
family and friends who’ve been trained in the art of tree tapping and trek into the 
sugarbush to begin the process of harvesting the sap from thousands of sugar  
maples. Throughout the days and nights, we vigorously boil the day’s harvest to 
distill the rich, wild flavors that are unique to Wisconsin Sugar Maples. 

Everything Tastes Better with Anderson’s Pure Maple Syrup
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Easy Refrigerator Sweet Rolls
	 • 2 cups warm water (110°F - 115°F)
	 • 2 packages active dry yeast
	 • 1/2 cup Anderson’s Pure Granulated  
		  Maple Sugar 

Dissolve yeast in water – stir in sugar, salt, shortening, and eggs. Mix in flour until 
dough is no longer sticky. Place in greased bowl, cover, and place in refrigerator  
to rise. Dough can be kept refrigerated for up to 2 weeks. About 2 hours before 
baking, remove from refrigerator and flatten out dough into a large rectangle. 
Brush dough with 2 Tbsp. melted butter or margarine. Sprinkle with 1/2 cup  
Anderson’s Pure Granulated Maple Sugar and 1/2 cup chopped walnuts. Roll dough 
jelly style and cut into 1 1/2" wide pieces and place cut-side up in a greased pan. 
Cover and let rise for about 40 minutes. Bake at 350°F for 15-20 minutes. When 
rolls come out of the oven, spread Anderson’s Pure Maple Cream on top to frost.

	 • 2 tsp. salt
	 • 1/4 cup shortening
	 • 1 egg
	 • 6 1/2-7 cups flour  

•	Anderson’s  
	 Pure Maple  
	 Cream
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Maple Pecan Pie
Line 9" pie pan with your favorite crust. In bowl, combine all ingredients.

	 • 3 eggs, beaten
	 • 1 cup Anderson’s Pure Maple Syrup
	 • 1/2 cup brown sugar
	 • 2 Tbsp. butter, melted
	 • 1 tsp. vanilla extract
	 • 1-1/4 cups pecan halves or pieces

Pour in shell and bake in lower half of oven at 350°F for 35-40 minutes.  
Cool before serving.
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Apple Maple Cake
	 • 2 cups all-purpose flour, sifted
	 • 2 tsp. baking powder
	 • 1 tsp. ground ginger
	 • 1/8 tsp. salt
	 • 1 Granny Smith apple
	 • 4 Tbsp. unsalted butter, softened
	 • 1-1/4 cups Anderson’s Pure Maple Syrup 
	 • 3 eggs 
	 • 1/2 cup milk 
	 • 1/2 cup chopped walnuts 
	 • 1-3-ounce bag Apple Chips

Heat oven to 350°F. In a bowl, combine the flour, baking powder, ginger, and 
salt. Set aside. Peel, core, and grate the apple. Set aside.

In a medium bowl, cream the butter with a mixer until smooth. Add the 
Anderson’s Pure Maple Syrup in a slow stream and continue beating about  
2 minutes. Add the eggs, 1 at a time, and increase speed to medium-high. 
Beat until the batter is smooth and fluffy, about 5 minutes.

Reduce speed to low and gradually beat in the flour mixture, then the milk, 
until smooth. Stir in the grated apple and walnuts, then pour into a greased 
10-inch cake pan. Bake until lightly golden and a skewer inserted comes 
out clean, 40 to 45 minutes. Cool 10 minutes before removing from the pan. 
Garnish the cake with the apple chips.

- Submitted by Lisa Short
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Honey Maple Cookies
	 • 1 cup shortening
	 • 3/4 cup honey
	 • 3/4 cup Anderson’s Pure Maple Syrup
	 • 2 eggs
	 • 1 tsp. vanilla extract
	 • 2-1/2 cups all-purpose flour

In a large bowl, beat shortening until light and fluffy. Add Anderson’s Pure 
Maple Syrup and honey, a little at a time, beating well after each addition. 
Add eggs, one at a time, beating well after each addition (mixture will appear 
curdled). Beat in vanilla. Combine the flour, baking soda and salt. Gradually 
add to honey mixture and mix just until moistened. Stir in the chocolate 
chips and pecans.

Drop by rounded tablespoonfuls onto greased baking sheets. Bake at 350°F 
for 8-10 minutes or until golden brown. Remove to wire racks. Yield: 5 dozen. 

- Recipe courtesy of  
www.tasteofhome.com

	 • 1 tsp. baking soda
	 • 1 tsp. salt
	 • 2 cups (12 Oz.) semi-sweet  
		  chocolate chips
	 • 1 cup chopped pecans  
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Maple Cheesecake
	 • 8 oz. cream cheese – softened
	 • 8 oz. whipped topping
	 • 1/2 cup Anderson’s Pure Maple Sugar
	 • 1 pre-made graham cracker pie crust

Mix all ingredients together and pour into pie crust. Let chill overnight. 
Sprinkle top with Anderson’s Pure Maple Sugar before serving.

Rolled Maple Sugar Cookies
	 • 1 cup shortening
	 • 3/4 cup Anderson’s Pure Maple Syrup
	 • 1 cup white sugar
	 • 2 eggs, well beaten
	 • 2 Tbsp. milk
	 • 1 tsp. baking soda
	 • 1 tsp. salt
	 • 2 cups (12 Oz.) semi-sweet chocolate chips
	 • 1 cup chopped pecans  
	
Cream shortening with sugars. Add well-beaten eggs, milk, vanilla and 
Anderson’s Pure Maple Syrup. Add flour, baking powder, and salt, sifted  
together. Mix and chill thoroughly. Roll out thin on floured board and cut 
with cookie cutter. Bake on greased cookie sheets in 350°F oven for  
10 minutes. Makes 6 dozen 3 inch cookies.

- Submitted by Linda Homer



- From food.com
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Maple Candy
Maple Candy can be made with Grade A Golden, Amber or Dark Anderson’s Pure 
Maple Syrup, but works best with the lightest color syrup you can find. Ideal candy will 
have a slight but consistent graininess throughout. 

To make soft maple candy, boil Anderson’s Pure Maple Syrup until it reaches a 
temperature between 32 and 34 degrees above the boiling point of water. Remove the 
syrup from heat and, without stirring, cool the syrup to less than 200°F (93.3°C) but 
not lower than 160°F (71.1°C). When it reaches the desired temperature, stir. As you 
stir, the syrup will get slightly thicker and lighter in color. Stirring does not take long, 
usually less than five minutes. Once the syrup becomes an even creamy and opaque 
color, pour quickly into your candy molds.

Prior to boiling your syrup, prepare your candy molds. Most rubber candy molds come 
with instructions. Prepare them as the instructions suggest. Cool your candy for 10 to 30 
minutes and then remove it carefully from the molds and store in a cool, dry place.
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Maple Pecan Scones
	 • 3 cups flour
	 • 1 cup chopped pecans
	 • 1 1/2 Tbsp. baking powder
	 • 3/4 cup butter

Preheat oven to 350°F. Grease and flour 9 x 13 baking sheet. Stir together  
the dry ingredients and pecans, using a fork. Cut in the butter to coarse meal. 
Whisk together in second bowl Anderson’s Pure Maple Syrup and heavy cream. 
Make a well in dry ingredients and slowly pour in the liquid ingredients with swift 
strokes; just until the dough clings together. Dough is firm. Roll out on floured 
surface to 2-inches thick. Cut scones with a 3-inch biscuit cutter. Bake on  
prepared baking sheet for 15-20 minutes.

	 • 2/3 cup Anderson’s Pure Maple Syrup
	 • 1/2 cup heavy cream
	 • 3/4 tsp. salt
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Maple-Bran Muffins
	 • 3/4 cup Anderson’s Pure Maple Syrup
	 • 2 eggs
	 • 2 1/2 cups unprocessed bran
	 • 1 cup sour cream or plain yogurt
	 • 1 cup flour
	 • 1/2 cup chopped nuts
	 • 1 tsp. baking soda
	 • 1/2 tsp. salt

Beat Syrup and Eggs until light and fluffy. Stir in Bran and let stand to allow Bran 
to soften. Fold in sour cream. Stir in remaining ingredients just until moistened. 
Batter should be lumpy – spoon into greased muffin tins. Bake at 400°F for  
20 min. or until browned. Yield: 12 muffins. Serve warm.
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Maple Oatmeal Cookies
Children who taste these cookies beg for more. They are from sugarmaker  
Sharon LaPorte of Underhill Center, Vermont.Variation: Add 1/2 cup chopped 
nuts, raisins, chocolate or coconut to the dough.

	 • 1-1/2 cups (3 sticks) butter, softened
	 • 1-3/4 cups Anderson’s Pure Maple Syrup
	 • 1 cup sugar
	 • 2 large eggs
	 • 2 tsp. vanilla extract
	 • 6 cups old-fashioned rolled oats
	 • 2 cups all-purpose flour
	 • 2 tsp. baking soda
	 • 1 tsp. salt

Preheat oven to 350°F. Grease two 9 x 13 inch baking sheets. In a large bowl, 
beat together butter, Anderson’s Pure Maple Syrup, sugar, eggs and vanilla.  
Stir in oats. In another bowl, stir together flour, baking soda and salt. Add dry 
ingredients to butter mixture and mix well. Drop by rounded teaspoonfuls 
about 2 inches apart onto prepared baking sheets and bake for 12 to  
15 minutes. Makes approximately 80 cookies.

Cake Filling or Frosting
	 • 3 cups chilled whipping cream
	 • 1/2 cup Anderson’s Pure Maple Syrup

Beat cream and Anderson’s Pure Maple Syrup in large bowl until stiff peaks 
form. Use as you may find fit on layer cakes or as frosting.
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Topping:
	 • 2/3 cup brown sugar
	 • 1 cup Anderson’s Pure Maple Syrup
	 • 2 eggs, beaten
	 • 2 Tbsp. flour
	 • 1/2 tsp. vanilla
	 • 1 cup chopped pecans

Maple Pecan Squares  
Base:
	 • 1-1/2 cups flour
	 • 1/4 cup brown sugar
	 • 1/2 cup butter or margarine

 
Measure flour into bowl, add sugar and stir well. Cut in butter until mealy.  
Press into un-greased 9x12 inch pan, bake at 325°F for 12 minutes.  
While base is baking, combine Anderson’s Pure Maple Syrup and sugar in 
small saucepan. Simmer for 5 minutes, cool a couple of minutes and pour 
over eggs, stirring constantly. Stir in flour and vanilla. Pour over base, sprin-
kle with nuts. Bake at 350°F for 25 minutes or until nicely brown. Cool.
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Easy Maple Squares
	 • 3 eggs beaten
	 • 1/2 tsp. salt
	 • 2/3 cup cooking oil
	 • 3/4 cup chocolate chips
 
	
Mix in order given. Pour into 9 x 13 pan, bake at 350°F for 30 minutes.  
Do not over bake.

Maple Walnut Squares  
For the Crust:
	 • 1-1/2 cups all-purpose flour
	 • 1/4 cup brown sugar
	 • 1/2 cup butter or margarine

 

To make the crust: Preheat oven to 350°F. Grease a 9 x 13 x 2-inch baking 
pan. Combine flour and sugar, cut in butter until crumbly. Press into bottom of 
prepared pan. Bake 15 minutes; let cool.

To make the filling: Combine brown sugar and Anderson’s Pure Maple Syrup in 
a small saucepan and simmer 5 minutes. Place beaten eggs in a mixing bowl; 
slowly pour syrup over beaten eggs, stirring constantly. Stir in vanilla, flour, and 
salt and pour over baked crust. Sprinkle walnuts over top and bake in a 350°F 
oven for 20 to 25 minutes. Cool in pan on a wire rack, cut in 1 3/4" squares.

For the Filling:
	 • 2/3 cup brown sugar, packed
	 • 1 cup Anderson’s Pure Maple Syrup
	 • 2 large eggs, slightly beaten
	 • 1/2 tsp. vanilla
	 • 2 Tbsp. all-purpose flour
	 • 1/4 tsp. salt
	 • 1 cup chopped walnuts

	 • 1 cup Anderson’s Pure Dark Maple Syrup
	 • 1/2 cup chopped walnuts
	 • 1 tsp. vanilla
	 • 2 cups flour
	 • 1 tsp. baking powder 



PURE MAPLE SYRUP 
SINCE 1928

Anderson’s Maple Syrup, Inc.,  
2388 40th Street, Cumberland, WI 54829

Phone: 715.822.8512 
www.AndersonsMapleSyrup.com
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