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5 ideas for MAPLE SYRUP
 
1 GLAZED BLACK PEPPER BACON Preh eat oven to 40 0 °F. A rrange 

8 slices th ick-cut bacon on rack fitted into je lly-roll pan. Brush 
slices w ith 3 Tb sp. syrup; sp rink le wi th 1;'2 t sp. coarsely ground bl ack 
pe pper. Bake 20 to 25 minutes or until crisp. Serves 4. 

2 STICKY GLAZED SALMON In sm. bowl, w hisk together V. c. syrup. 
1Tb sp. soy sauce, 2 tsp, rice wi ne vinegar. and V. tso . ground 

ginger. Sprinkle 4 pieces (4 oz. eac h) skinless salmon fillet w it h Ye t sp . 
salt and If. ts p. pepper. Place in tz -rn. non stick skillet ; brush with some 
glaze. Cook on medium 9 to 10 minutes o r just until opaque thr oug h­
out. ge nero usly brushing often and turn ing over once. Serves 4 . 

3 MAPLE PUDDING In med. bowl, w hisk together 1c. w hole mi lk 
and Y3 c. co rnstarc h until smooth . In 3-qt . saucepa n, heat l Y2 c. 

whole milk, J/. c. syrup, 1Tb sp. butter, Y2 t so. vanilla ext rac t, and V. t sp . 
salt to boiling on high . sti rring occasio nally. Reduce heat to sim mer. 
Whisk in co rns tarc h mixture; co ok 2 mi nutes, w hisking co nst ant ly. 
Tran sfer to 6 parfait glasses; cover and refri gerate unti l col d . Serves 6 . 

4 MAPLEMUSTARD CHICKEN In bowl. w hisk toget her 1Tb sp. syrup. 
1Tb sp. grainy musta rd . and Y8 t sp. each salt and pepp er; add l ib . 

chicken tenders. turn ing to coa t . On plate, coa t chicken w ith YJ c. 
Ita lian- st yle bread crumbs. pr essing so they adhere. In l 2- in. skillet. hea t 
3 Tbsp. oil on medium; ad d chicken. Cook 7 minut es or until no longer 
pi nk in center (165°F), turning ove r once . In sm. bowl . bl end 2 Tbsp. 
maple syrup and 2 Tb sp. g rainy mustard . Serve w ith chicken . Serves 4. 

5 SPICY SWEET POTATOES In Ig. bowl . toss 2 lbs. sweet potat oe s. 
each cut into 8 wedges. with V. c. syrup, 1Tbsp. o il. ~ t sp. ground 

cumi n. and Y2 t sp . salt . Arrang e on fo il-lined jelly-roll pan; bake in 425°F 
ove n 25 to 30 minutes or until tender. In blende r. puree V. c. syrup, 
1chipot le chi le in adobo, and p inch salt: d rizzle ove r potatoes . Serves 4 . 




