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 The Tapline
Summer 2026 

Blue skies and bright sunshine greeted 
the volunteers for Canning Day at Dan 
Winger’s shop in North Manchester 
Indiana.  The Association buys bulk 
syrup from our members, and it is bot-
tled on Canning Day to sell during the 
State Fair. 

The Canning Committee was busy for 
months planning for this day—sourcing 
syrup, tasting, and making arrange-
ments.  The equipment was set up the 

night before, ready to bottle hundreds 
of gallons in all different sizes. 

Plenty of coffee, doughnuts, and home-
made treats made sure everyone was 
well fueled for the day.   Everyone 
worked up an appetite for the pitch-in 
lunch, and no one went away hungry. 

By early afternoon, the work was done 
and the members parted after a treat of 
home-made ice cream and jam for top-
ping. 

Newsletter of the Indiana Maple Syrup Association 

Pioneer Village Sugar Shack 
Set-Up Day August 6th at 9:00 a.m. 

August 7th—23rd (closed Mondays) 

Good Weather, Quick Work 

for Canning Day 2026  by J R Elrod 
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Message from the 

President by Dan Winger 
Greetings to all, I hope all are doing 
well. 

It is amazing how fast time is moving 
along.  It was great to see so many at 
Canning Day again this year.  This is 
an enjoyable time to visit with others.  It 
is aways great to see new people come 
out and help. 

Again this year we went to New York 
for the NAMSC meeting and Hall of 
Fame induction.  Center Acer had an  
update on using defoamers.  They plan 
on having a written report later this 
year and will present it at the NAMSC 
meeting in October.  

The short version is using less is bet-
ter.  Defoamer should be used as an 
aid, and not an ingredient.  If it be-
comes an ingredient, it will change a lot 
of things.  We would no longer be able 
to label it “pure maple syrup" if 
defoamers are used.  

This year the NAMSC conference is in 
Ontario, Canada during October 21-24 
2026.  It would be great to have several 
IMSA members go this year.  

Our next big event will be selling maple 
products in the Pioneer Village in Au-
gust. It runs from August 7- 23, closed 
on Mondays.  We are still in need of 
help, so if anyone can give a day's help 
in our booth it would be  greatly appre-
ciated.  This event helps offset our cost 

for the 
annual 
meeting 
and 
also our 
mem-
bership 
fees. 

If anyone wants to put business cards 
in our Sugar Shack in Pioneer Village 
to advertise syrup, please get them to a 
board member before July 25 or bring 
them to setup day which is August 6.  
These are handed out during the fair 
when people ask where they can get 
local syrup throughout the year. 

Purdue is working on another maple 
syrup quality tasting class.  If anyone is 
interested, please let me know and call 
me at 260-578-7382.  Your name will 
go on the list and I will let you know 
more about  the place and date when 
Purdue gets it set up. 

Plans are being made for the Annual 
Meeting in December. It will be held at 
the Huntington County Fairgrounds. 
More details to come in the Fall issue 
of the Tapline.  If anyone has an idea 
or wants a specific topic, please let 
John Smith or David Hinchman know.  

Looking forward to seeing several at 
set-up day. 

 Old sugarmakers never die. 
 
 They just evaporate. 
 
     -Anonymous 
 

Print off a membership registration at 
 

www.indianamaplesyrup.org 
 

2026 IMSA dues are $25.00 
 

Checks should be made out to IMSA  
and sent to: 

Levi Mast, Treasurer 
418 3 B Road 

Nappanee, IN 46550 

The Tapline is the quarterly newsletter for members of the Indiana Maple Syrup Association 
(IMSA). J.R. Elrod is the editor of the Tapline (bluetempestllc@gmail.com). The latest IMSA 
information and archive of past issues is available on IMSA’s website (indianamaplesyrup.org). 
IMSA also hosts a Facebook page: facebook.com/IndianaMapleSyrupAssociation. 

IMSA 2026 Board Members 
 

Dan Winger, President 
imsa.dwinger@gmail.com 

260-578-7382 
 

David Hinchman, V.P. 
dhinch37@yahoo.com 

765-621-3628 
 

Chris Slabaugh, Secretary 
leon@countrysidewindow.net 

574-354-4552 
 

Levi Mast, Treasurer 
hoosierhomefurn@ibyfax.com 

574-773-0148 
 

Rick Bollinger 
260-610-2531 

  
Scott Craft 

574-952-8003 
 

Mike Czajkowski 
574-930-4522 

 
George Ernest 
812-580-8031  

 
Becky Harris 
765-301-0016 

 
John Smith 

260-413-7886 
 

Mike Smith 
812-345-9544 

 
Ethan Zimmerman 

574-498-6898  
______________________ 

 
Doug Mark, Public Relations 

765-336-9511 

http://IndianaMapleSyrup.org
http://facebook.com/IndianaMapleSyrupAssociation
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Message from the Treasurer 
by Levi Mast 

Greetings from the Treasurer. 

Here in our corner of the world, we had 

about the same yield of syrup (2.31 

pounds per tap) as most folks did. It 

was mostly a nice amber.  

Our season was followed by a cool wet 

spring until it dried off so the farmers 

could get the crops in.  After that little 

dry spell, we got a bunch of rain and 

things are growing good and look nice 

and green.  In early June, a storm and 

some tornadoes near us did a lot of 

damage to roofs and trees along State 

Road 120 and other areas. 

I want to thank all of our volunteers at 

Canning Day, and especially for the 

first-timers.  This made it easy for eve-

ryone involved: Arthur & Mary Ann 

Martin, Wilbur & Carolyn Miller, Chris, 

Jr. & Mary Slabaugh, Justin & Erica 

Laycock, Michael & Brandi Czajkowski,  

Dan & Amanda Harstine, John & Es-

ther Borkholder, Michael & Lori Young, 

John & Deloris Smith, Harley & Diane 

Yoder, Dan & Ruth Winger, 

Keith & Susie Ruble, Norman 

Kauffman, Carolyn Kilby, John 

Miller, David Miller, John 

Holsinger, Rick Bollinger, Doug 

Mark, David Hinchman, David, 

Lexie, & Irene Wirth, Gary 

Hawks, Melvin Hawks, Dave 

Hamilton, Lamoine Beachler, 

Mike Smith, Jon Elrod, Scott 

Craft, Andy Hochstedler, and 

Levi Mast—hopefully I got eve-

ryone. 

Also, thank you to all who 

pitched-in for lunch.  

We owe Dan & Ruth Winger a 

big “Thank You” for getting 

their store and warehouse 

ready.  It is a really nice loca-

tion and a perfect set-up to can 

the syrup for the State Fair. 

Please come and help at the Pioneer 

Village Sugar Shack during the fair. It 

is a good experience and enjoyable to 

see great smiles and reactions when 

people, especially children, sample the 

maple cream and syrup. 

Editor’s  

Corner 

Canning Day is one of my favorite IMSA events.  Working alongside someone is always 

the best way to meet new friends and learn more about the trade of sugarcraft.  You 

also get to see different filter presses and bottlers in action.  Add in great food and a 

great cause, what’s not to love? 

I feel much the same way about the Pioneer Village.  Getting to know other IMSA mem-

bers is just half the fun.  The Sugar Shack at the Pioneer Village is a tradition for hun-

dreds of families who stock up on their maple syrup at our booth every year.  Answering 

questions, explaining the process, introducing people to everything maple—some for 

the first time—makes for a very rewarding day.   

The rest of the year, my friends, family, and colleagues humor me when I ramble on 

about making maple syrup.  At the State Fair, people are genuinely happy to hear me 

“geek out” about syrupmaking. 

For some of you, it will be a long drive to the State Fair.  I guarantee you won’t regret 

making volunteering at the Sugar Shack a summer tradition of your own.  Even if you 

can’t work a full 8:00 a.m. to 8:00 p.m. shift, you are welcome and we can always use 

an extra hand. 

——————————————–—–—————————————-J.R.E.—————— 
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IMSA members who attended the Annual Meet-

ing in Nashville last December got a sneak pre-

view on a new manual specific to 3/16” tubing.  

Professor Mike Rechlin gave us a wonderful 

presentation on best practices and promised 

the book would be available soon. 

It has now arrived and an electronic PDF ver-

sion is free from Future Generations University.  

Download at this or go to their website. 

https://cdn.future.edu/wp-content/uploads/2026/05/3-16-MAPLE-GUIDE-Fin.pdf 

3/16” Tubing Manual: And It’s Free  by J R Elrod 

Canning Day Photos  by J R Elrod 
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In 1926, Clyde Smith started tapping a sugarbush at his 

farm in Huntington.  He was the third generation to farm 

the land—his grandfather built the barn on the original 160 

acre spread in 1854.  Clyde’s grandson, our own John 

Smith has been making maple syrup there his whole life. 

John took over the farm in 1980.  The land has shrunk a bit 

over the generations, and John set funeral vaults for a liv-

ing.  One thing has remained the same. John has tapped 

250 trees every year, all on buckets.  For nearly 50 years, 

he has had Deloris as a partner in life and in the sugar-

bush. 

“I got her at an auction,” John replied when I asked how he 

met Deloris. He had been helping out an auctioneer and 

had noticed her sitting at the same place in the stands 

each week.  Deloris was just biding time before a support 

group for single moms.  John walked right up to her and 

asked her out on a date.  “You never know when love will 

walk in the door,” Deloris quipped.   

John took her to Young’s Café in Huntington.  

They had a long courtship. John drove an old VW bug in 

those days.  He would spin around backcountry curves—

an old trick in the days of bench seats to slide your date a 

little closer—and scare Deloris to death.  

After tying the knot, they moved into a trailer on the farm 

while they slowly built a home in the woods.  They blended 

a family together. 

“The Lord has been there through it all,” Deloris said. 

They have always had fun and teased each other. On one 

of Deloris’s first trips into the sugarbush, she hopped off 

the tractor wearing a cute pair of fuzzy boots to keep her 

warm.  She 

landed in a 

puddle and 

soaked all the 

way through.  

Deloris teases 

John for al-

ways spilling a 

little sap in the 

sugarshack. 

“Can’t break 

tradition,” she 

laughs.  

2026 marked the 100th year of sugarmaking at the farm, 

and it will be their last year.  They are calling it a century 

and selling off their equipment. 

For the last 30 years John and Deloris have been a fixture 

at the Pioneer Village.  Deloris would use a week’s vaca-

tion to be with John at the Fairgrounds, sleeping on old 

army cots in a horse trailer.  They have upgraded since 

then.  

“You never know how good life can be with love,” Deloris 

gushed, “I wouldn’t change anything for the world.” 

. . . . .  

Postscript: John’s aunt, who was Clyde’s sister, was a 

world-renown cryptologist.  Elezebeth Smith Friedman 

broke codes against the Germans in both world wars.  She 

was an original inductee into the National Security Agency 

Hall of Fame, and an NSA building is named for her, as is 

a Coast Guard boat.  We Hoosiers should take great pride 

in this farm girl from Huntington.  

Member Classifieds 
2x6 Water Small, Raised Flue: $2,000 

200 Gallon Poly Tank $150 

125 Gallon Poly Tank $100 

Spiles $.50; Buckets $1.00 

John Smith  260-413-7886; oldsap48@gmail,com 

Have some maple equipment to sell?  Just e-mail the editor and get it posted here.  Free for members.   
Deadlines are January 1, April 1, July 1, and October 1.. Same deadlines for continuing a classified.   

Calling It a Century 

by J R Elrod 
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Sun Mon Tue Wed Thu Fri Sat 

      1    5 

 
6 
Set-Up Day 

7 
Czajkowski 
Winger (2) 
M. Smith 
J. Smith (2) 

8 
Czajkowski 
J. Smith (2) 
Craft 
Slabaugh (2) 

9 
Czajkowski 
Smith (2) 

Closed 11 
Fellers 
Hamilton (2) 
Hinchman 
Hawks (2) 
Winger (2) 

12 
Czajkowski 
Harstine (2) 
Ernest (2) 
Winger (2) 

13 
Czajkowski 
Hinchman 

14 
J. Smith (2) 
Hochstedler (2) 

15 
Hamilton (2) 
J. Smith (2) 
Wallman (2) 

16 
Smith (2) 
Seal 

Closed 18 
Fellers 
Hamilton 
Hinchman 
W. Miller (+) 
Hawks (2) 

19 
Czajkowski 
Ernest (2) 
Laycock (2) 

20 
Czajkowski 
Hinchman 

21 
Czajkowski 
J. Smith (2) 

22 
J. Smith (2) 
Craft 
Slabaugh (2) 

23 
Smith (2) 
Elrod 

      

       

August 2026:   Sugar Shack Volunteers 

The Sugar Shack at the Pioneer Village during the Indiana State Fair is our biggest outreach and our organiza-
tion’s only fundraiser.  

The cost of dues and our Annual Meeting are significantly defrayed by the funds raised during the Pioneer Vil-
lage.  It also allows IMSA to send delegates to the NAMSC conference and have a voice in its operations.  

More workers are needed particularly on the weekends.  Workers receive free tickets or reimbursed admission 
and parking for the State Fair and $30 a day for meals.  To sign up, contact Mike Czajkowski at 574-930-4522. 

Workers are expected to wear pioneer village attire.  Typically men wear denim or linen workshirts and bib 
overalls and women wear country dresses.  Jeans and grey/blue button-ups work.  No graphic T-Shirts. 
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Winger’s Sugarbush & Supplies 
 

Winger’s offers D&G equipment and supplies. Winger’s 
also stocks glass jugs from Artisan Printing with the 
state of Indiana outlined. A large supply of containers is 
on hand. Marcland products are also available. Contact 
Dan for prices on equipment and supplies. 
 
Dan Winger 
11571 N Ogden Rd 
North Manchester, IN 46962 
(260) 578-7382 
(260) 982-7382 (fax) 

 

Deloris’s Maple Cookie 
Filling By J R Elrod 

 
On Canning Day, Deloris Smith brought in her delicious 

maple-leaf-shaped cookies sandwiched with a wonderful 

maple filling or frosting.  She shared her recipe. 

1/4 cup of butter 

1 tablespoon of maple syrup 

1 tablespoon of cream 

3/4 cup of powdered sugar 

1/2 teaspoon of vanilla 

1/2 teaspoon of maple flavoring 

Directions: Combine until smooth and reaches a desired 

thickness. 

The possibilities are endless. 
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Upcoming Events 

• Pioneer Village Set-Up Day                   
August 6th at 9:00 a.m. 

• State Fair Pioneer Village                                     
August 7th-23rd (closed Mondays)                       
8:00 a.m. to 8:00 p.m. 

• Annual Meeting                                          
December 5, 2026                                             

The Tapline

J.R. Elrod, Editor 
830 Schmitt Road 
Indianapolis, IN 46239 
(317) 431-7684 
bluetempestllc@gmail.com 

“The trees of the Lord are full of sap . . . .” 
Psalm 104:16 KJV 

 

We want to hear from you! 
• Share a favorite picture or story from 

your sugarbush this season 

• Ask us a question on best practices 

Newsletter of the Indiana 

Maple Syrup Association 


