Maple Syrup Taffy
This recipe takes around 15-25 minutes in total, the number of
pieces depends on how large you make them. Adult supervision is
needed around the oven and when pouring the hot maple
syrup.

Ingredients
Package of wooden popsicle sticks (12 or so)
Clean snow
Real maple syrup (around 2 cups or a can)
Candy thermometer (optional but the best method)
Large spoon for ladling hot syrup onto snow (optional)
Wooden spoon for stirring (optional)

Instructions
1. Outdoors: find an area with clean snow.
Smooth it down and compact it with your
hands.
2. Indoors: Fill a large, flat container with
snow. Smooth the top and compact it
with your hands. Put it in the freezer until
ready to use.

3. Pour the maple syrup into a large pan,
and bring it to boil over medium heat.
A.
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4. Simmer on medium-low heat, stirring
with a wooden spoon, for about 10
minutes (depends on how much syrup)
Be careful to not let it burn.
TIP: You can stir with a spoon, or just
swirl the pot
Three ways to tell when done:
B. The best is using a candy
thermometer, the syrup is done at
115 °C (238 °F)
C. If you drop a small amount of syrup
into cold water and it forms a ball
D. Test a little in some snow: drizzle a
little and leave it for a minute: if it
hardens too hard, add a little water
to the pot. If it’s too thin, simmer
the syrup a little longer.
TOP

5. Remove from the heat and bring to the
snow immediately.
6. Ladle (or pour) out some syrup into the
snow, about 2 tablespoons per “piece” in
thin lines about 5 inches long. Honestly,
just approximate, it doesn’t have to be
perfect.

THEPLAYFULMIND.CA

2

7. Let the syrup cool and become firm for 3
to 5 seconds.
8. Pull the candy strips out of the snow to
wind them or wind them in the snow
around a popsicle stick.
9. Eat them while a little warm.

10. Be sure to clean the pot out soon or
the syrup will become a hard sticky
mess!
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