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in 1946 Paul and Norman decided it was time to expand again and purchase
a commercial evaporator for $600. The cousins were out. “Too much money,”
they said. Norman and Paul were on their own. The pair continued to tap trees
and sell their syrup to local stores throughout Minnesota and Wisconsin. In
1953 they suffered a small set back. A Tornado destroyed 4,000 taps and forced
them into another purchase, an 80 acre plot of land about 4 miles from home
this brought their total taps up to 5,000. In 1953 Paul and Norman agreed to
become equipment dealers for the Leader Evaporator Company. Up until this
time they had been managing a dairy herd as well. In 1957 they sold the cattle
and turned solely to the maple syrup industry to provide for their family. In
1960 more land was rented to bring the total taps up to 12,000 with two boiling
locations, one 40 miles away in Minnesota and one at home in Wisconsin. In
1963 Norman married Janice Carlson and took over control of the company.
Paul remained very active for many years after. In 1973 another 100 acres was
purchased about 25 miles from home and that brought Norman to his peak
production of almost 18,000 taps (all on buckets). Norman ran at this
capacity for about 10 years until an aging uncle whom had
been running the Minnesota operation was no longer able
to help. Taping was then cut back to around 10,000

the State Fair Committee (1995 to present).
Norman has been the head maple syrup

judge at the Minnesota State Fair for the past 8 years as well as serving as judge
at local county fairs. Norman and his wife Janice were given the Wisconsin
Maple Syrup Producer of the Year award in 1993. Norman takes every chance he
can to promote maple syrup. He loves to entertain groups and feed them pure
maple syrup over waffles and tell them about how maple syrup is produced. In
2008 Norman and Janice Anderson were among the first to be given the Lifetime
Membership Award by the WMSPA for their service in the maple industry.
Norman built Anderson’s Sugar Bush and in 1994 incorporated and changed
the name to Anderson’s Maple Syrup, Inc. to reflect the company’s true purpose:
“providing the best maple syrup possible to our customers.” Norman continued
to be run the business until 1997 when his son, Steven Anderson, took over.
Norman is still an important part of the business today and we rely on his
experience and guidance daily. Anderson’s Maple Syrup, Inc. is now one of the
largest packagers of pure maple syrup in the mid-west. This is all thanks to the
hard work and determination of Norman Anderson and his father, Paul.
We only hope that we can follow in this rich tradition of quality
and integrity.
Thank you Dad!
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