
There’s more than 

one tree syrup in 

the forest. Branch 

out from maple 

syrup with birch, 

hickory, walnut, 

beech, and more. 

They’ll intrigue your 

palate and inspire 

your cooking.  

By Cheryl Slocum

It’s kind of a  
sappy story.
The sap or bark of more than  

20 tree species can be transformed  

into delicious syrups. A few types to try:

Birch  Mildly sweet, birch  

syrup’s rich, bold, and tangy flavor 

complements both savory and  

sweet dishes. Mix it up in a cocktail. 

Brush it on as a glaze on Brussels 

sprouts, fish, or roasts. Or use it  

to punch up the taste of cookies, 

caramel corn, and muffins.

Hickory  With its slightly spicy 

notes, hickory syrup can sweeten hot 

cocoa or buttercream frosting and 

makes a great grilling companion in 

marinades or barbecue sauces.

Beech  The sap of American beech 

trees distills to a syrup that’s intense, 

with dark caramel and raisin flavors. 

Try it where you might otherwise use 

molasses—such as in gingerbread, 

baked beans, and pecan pie.

Palm  Palm syrup can be tapped from 

a variety of palm trees, including date 

and coconut. Widely used in Southeast 

Asian cooking, it imparts a caramelly, 

brown sugar-like flavor.

Wait, there’s more!  

Look for rarer syrups like sycamore 

(with a whiff of butterscotch and 

honey), walnut (with its rich and  

buttery flavor), and pine (with a hint  

of mint) at boutiques and farmers 

markets. They’re also sometimes 

included in blends with maple syrup.
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DABBLE, THEN DIVE IN  
New Leaf’s forests in the foothills 
of the Adirondack Mountains 
in New York and the Green 
Mountains of Vermont produce a 
range of syrups, including blends 
like Maple Walnut and Maple 
Birch, plus single-varietal syrups 
like American Beech. From $3 for  
2 oz. at newleaftreesyrups.com

SPRUCE UP YOUR COCKTAIL 

The tender tips of evergreen 
branches gathered from 
throughout the state are used  
to make Vena’s Fizz House’s 
Maine Pine Syrup. Add it to 
drinks (and other recipes, too) 
for a fresh, woodsy taste. $16 for  
8 oz. at venasfizzhouse.com 

POUR A  
PURE PICK  
This all-birch  
syrup, tapped 
from Botanical 
Springs’ trees 
in Montgomery, 
Vermont, has 
prominent  
molasses and 
tart cherry  
notes. $15 for  
1.75 oz. at  
botanicalsprings.buzz

BARK UP THE RIGHT TREE 
Falling Bark Farm steeps  
toasted shagbark in water  
and then cooks it with cane  
sugar for its Clarke County,  
Virginia, original hickory syrup.  
It has a slightly spicy and  
smoky flavor. $12 for 12 oz.  
at fallingbarkfarm.com
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