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February is truly a time

of love and compassion as
we observe the holiday of St.
Valentine. It is in this spirit that
we extend a warm welcome to
Stonecliff Animal Clinic. Dr.
Dan Kelly, along with his wife
Jodi and their excellent staff,
have joined
with West
Lebanon Feed
& Supply
in our effort
to provide
the highest quality care to the
animals you love.
Today many of us have pets
that are valued family members
and we are concerned with
their health and well-being. We
are proud to have an on-site
veterinarian who will provide
compassionate care to your
loved ones. If you are searching
for that kind of love and care,
Stonecliff Animal Clinic is a
wonderful choice. Of course, it
is also the choice of Bailey, the
resident yellow lab.
Welcome Dr. Kelly and staff
from all of us at West Lebanon
Feed & Supply.
Sincerely,
Sharon & Curt Jacques

A dog will teach you
unconditional love. If you
can have that in your life,
things won’t be too bad.
-Robert Wagner

Old New England Tradition To Begin Soon
Maple Sugaring Is A Way Of Life In The Upper Valley

There’s nothing like a tall stack of steaming pancakes in the morning. Not only
was I raised by an old farm boy at heart, but I have a French Grandfather who puts
syrup on anything not nailed down.
So I understand that a love for Maple
Syrup is simply a part of the New
England tradition. February is now
upon us and with it brings the start of
our local sugaring season.
I had an opportunity to speak
with Steve Taylor, recently retired
New Hampshire Commissioner of
Agriculture, on the topic of sugaring.
As you will read, I learned a great
deal. Whether you are strictly a Maple
Syrup consumer, a sugar hobbyist,
or sugaring is part of your bread and
butter (and pancakes,) there is something for everyone in this special New England
Tradition.
After planning how you will go about gathering sap and what sort of equipment
you will use, you must first tap the trees. Ideal temperatures for overnight tapping fall
into the mid to low 20’s. For daytime tapping, the most ideal range is 37-44 degrees
Fahrenheit. The approximate location to tap the tree is right about where it lines up
with your belt buckle. If you are doing small-scale tapping, you can use buckets with
a spout attached. For sugaring on a larger scale of production, most sugarhouses
now use plastic tubes to create a network which can go to a barrel or tank or, ideally,
directly back to the sugarhouse. Once the sap has been gathered, most of the water
must be evaporated to begin creating syrup. If you are operating on a small scale, you
will more than likely use wood heat; for operating on a large scale, many sugarhouses
have converted to oil heat. In recent years, the average ratio of sap to syrup is 43:1
gallons.
The U.S. Department of Agriculture has really encouraged syrup producers to avoid
using galvanized steel equipment since components may have been soldered and lead
contamination of the syrup is a concern. Ideally, for sugaring, you should use stainless
steel or food grade plastic to collect sap. The most common type of tree used is, of
course, the sugar maple. While there are other trees that will yield sap, it will require
more work to obtain syrup since the sugar maple has the highest ratio of sugar to water.
Not looking to tap the trees in your yard but wondering what you should look for as
a consumer? Ever wonder how to make sense out of the different grades of syrup? I
-continued on page 4
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Get To Know Our Staff

Whether you’re coming in for
a harness fitting on a new puppy or
advice on how to improve a rose
garden, WLFS customers have come
to know and appreciate Lucy Gibson’s
expertise. Having spent more time
behind the counter in the old building,
Lucy now handles the majority of
the shipping and receiving duties, in
addition to working on the floor as a
senior sales associate and as the resident
lawn and garden expert.
Although she’s a California native,
Lucy has spent most of her life in
the Upper Valley and is a graduate of
Lebanon High School. Outside of her
formal education, Lucy learned the
secrets of perennial gardening at her
Grandma’s knee and continued to hone
her knowledge through working for five
years at a local nursery and through her
personal love and devotion to the art.
Lucy enjoys the “five or six seasons
we get in New England” for different
reasons but favors early spring, when
the snowdrops bloom and birds begin
singing and nesting. It’s probably
no coincidence that spring also starts
bringing to mind many of her favorite
outdoor activities, including gardening
and kayaking, or spending the day at the
beach.
Of course winter isn’t all bad either,
particularly since Lucy is an avid alpine
and nordic skier. In fact, an ideal winter
day for Lucy would be sleeping in,
spending the first part of the day on the
slopes, stopping at a quaint diner that
serves all-day breakfast for an afternoon
brunch, and making it home in time for
the Patriots kickoff.
Lucy’s favorite verse: “The kiss
of the sun for pardon, the songs of the
birds for mirth; One’s closer to God’s
heart in the garden than anywhere else
on earth.” (Dorothy Frances Gurney)

WATCHING OUR FEATHERED FRIENDS
Some Tips On How To Maximize Local Bird-Watching

Over sixty million Americans participate in feeding and watching birds.
From young to old, it is a form of recreation that requires minimal expertise
and little to no expense. While taking an early, winter-morning stroll, and
with nothing more than your eyes, you could
easily encounter five to ten species of birds
here in the Upper Valley. Utilizing binoculars
will enhance your experience and allow for
more positive identification of bird species.
To increase your odds of seeing birds
up close and personal you may consider
placing a bird feeder, bird bath or bird house
in your backyard. Technology has come a
long way, and some companies even offer
cameras that may be installed into your feeder
or bird house which would allow for daily
observation right from the comfort of your
living room. You might even choose to post
daily bird house “happenings” on a website.
Let’s examine each of the listed suggestions to increase bird traffic.
Bird feeders, certainly widely available and fairly inexpensive, are very
popular items used to attract birds. Nothing draws a crowd like free food!
Many types are on the market and should be chosen according to type of birds
you may wish to attract. If you are not sure and want to attract the widest
variety of birds, the platform feeder is a good choice. Placement of the feeder
is key; it should be near cover, but in the open for both easy observation and
to make species like cardinals feel comfortable. Installing a feeder in your
yard, however, is no guarantee that birds will use it and it may take awhile for
them to discover it.
You can increase your odds of attracting birds to your yard by also placing
a bird bath near the feeder. Birds love fresh, clean water. During the winter
months, consider using a bird bath deicer and see how many birds flock to
the bird bath when most water elsewhere is frozen. It should be noted that
not many species of birds will move into a bird house during the winter, but
late winter is the time to consider placing one or several on your property for
use in the spring when arriving flocks of migrant birds are looking for nesting
sites. This is true of tree sparrows, bluebirds and many other species. One
could also consider implementing a predator guard to repel cats, raccoons and
other predators that may be attracted to nesting birds.
Many local organizations offer information and bird watching walks.
Most are free and no experience is required. Check with your local Parks and
Recreation Department to learn more.
-Steve Bingel

Valentine’s Day Cookies
COOKIES
1 c. Butter
1 c. Sugar
2 Eggs
1 tsp. Vanilla
1/2 tsp. Almond Extract
2 1/2 c. Flour
3/4 tsp. Salt
1/2 tsp. Baking Powder
2 c. Quick Cooking Oats

Mix all of the ingredients together and
chill overnight. Roll
out dough, cut out
with desired shape
cookie-cutters and
bake at 350o F for
about 12 minutes.

FROSTING
3/4 c. Butter
4 c. Confectioner’s Sugar
1 Egg White
1 tsp. Vanilla
Pink Food Coloring

Mix all ingredients
and frost the cutouts.
Option: Mix flaked
coconut and food
coloring in a bag until
evenly colored. Dip
frosted cookies. Yum!

WLFS Featured Product

Winter Watering: Heated Buckets and Bowls

With winter weather upon us it is vital to the health of your animals to ensure that there
is an available water source that will not freeze during the cold days and nights. Using
electric heated buckets and bowls offer an effective way to provide thawed, drinkable water
for your pets and animals throughout the cold months.
West Lebanon Feed & Supply offers a wide variety of heated buckets and bowls as part
of your pet and animal, one-stop shopping experience. There are many sizes and colors to
choose from, as well as options for heavy duty chew-resistant cords, thermostat controls,
and more.
In addition to buckets and bowls, West Lebanon Feed & Supply also carries an array of
heated hutch cups for caged animals, heated poultry waterers, and even bird bath heaters for
wild birds.
Be a winter weather hero and provide thawed, drinkable water for your animal friends!
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Our first Holiday Pet Photo
Shoot was a big success!
Thanks to all of the gorgeous
animals and their thoughtful
owners, our first Holiday Pet
Photo Shoot had nearly 60 pet
participants. The event was
designed simply to be a fun
way to encourage owners and
pets from the community to
join together in the spirit of
the holiday season. All proceeds went to benefit the Upper Valley Humane Society.

West Lebanon Feed & Supply’s

FEED for THOUGHT
This publication is provided to WLFS
patrons and friends for the purpose of
providing information and entertainment.
The reader assumes all risk and responsibility for measures or actions taken in
response to the content herein.
If you feel you are receiving this in error
or would like to be removed from the
mailing list, please contact us:

(603) 298-8600
newsletter@westlebanonsupply.com

Mason, a frequent visitor of WLFS poses in front of the fireplace
during our first ever Holiday Pet Photo Shoot to benefit UVHS.

Email in your questions for our upcoming
“ask the pro” portion of the newsletter.
Feedback and suggestions also welcome.

Editors: Jen Jacques and Ira Richards
Contributors: Jen Jacques, Ira Richards, Curt
WLFS HOURS HAVE CHANGED TO SERVE YOU BETTER. OUR NEW HOURS ARE AS FOLLOWS: Jacques, Sharon Jacques, Steve Bingel,
MONDAY-WEDNESDAY: 8:00 AM - 5:00 PM, THURSDAY-FRIDAY: 8:00 AM - 6:00 PM, SATURDAY: 8:00 AM - 4:00 PM Lucy Gibson
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asked Steve if there was a difference between New Hampshire and Vermont syrup and he stated that there doesn’t
appear to be in terms of flavor. And while I always assumed that New Hampshire and Vermont are synonymous with
both mountains and syrup, it turns out that Maine is actually the fastest growing U.S. state in the production of syrup.
The highest producer in the world is Quebec, where 75% of the world’s industrially-produced syrup is made. In fact,
Quebec has over 200, 000 trees tapped.
Some other items to note when looking to buy are that the most ideal place to purchase syrup is directly from the
producer. At many local sugarhouses you can watch the syrup being made, see it boiled and sample hot syrup from
the evaporator. What a wonderful tradition to share with children! If you are buying in stores, look for local-fresh,
new crop syrup. As for grades, the U.S. Department of Agriculture has standards which all states have adopted and
they are generally the same for each state. Most consumers prefer the lighter syrup, or “Grade A”. Grade A is what
is most likely to be used for table syrup for pancakes, ice cream, etc. In N.H., Grade A falls into three colors: Light,
Medium and Dark (Vermont calls them “Fancy, Medium Amber, and Dark Amber.) Dark is a much stronger flavor and
is gaining popularity among consumers. “Grade B” is generally made at the end of the season and is quite dark with
a much stronger flavor. Grade B is most commonly used for confectionary purposes, for curing ham or bacon and for
baking.
West Lebanon Feed & Supply carries both sugaring products and local maple syrup. Come and check out our
products in the store. A couple of our employees even sugar in their spare time. Happy sugaring and eating!
Many thanks to Steve Taylor for providing his expertise for this article.
-Jen Jacques

Happy St. Valentine’s Day!

Goodbye to a dear friend...you will be missed.
On a more serious note, a very special canine friend of
West Lebanon Feed & Supply, Yule, has left us and he
will be truly missed. Our hearts go out to his family. He
was loved by all here.

May you spend it with a special loved
one (preferably canine.) We really enjoy
Valentine’s Day, too...any excuse for a special treat! Come on into our store for some
really cool heart-shaped biscuits made
especially for us by Blue Seal in Richford,
Vermont. We also have some pretty fashionable heart collars and bandanas, too. I
already have mine on!

