< WHATSHEATe

( Real Maple Butter )

(2, Vegetarian éb Vegan @ Gluten Free @ Dairy Free

READY IN SERVINGS CALORIES

©

175 min. 238 kcal

Ingredients

2 tablespoons plus

1.5 cups maple syrup pure

Equipment

frying pan

pot

hand mixer

candy thermometer



https://whatsheate.com

Directions
|:| Fill your sink with at least 6 inches of very cold water before starting to cook the spread.

|:| In a large pot over medium-high heat, bring the maple syrup and corn syrup to a boil. Cook
the syrup until a candy thermometer reads exactly 232 degrees F/112 degrees C,, stirring

occasionally. The correct temperature is very crucial in the process.

|:| As soon as the syrup reaches the correct temperature, take the pan off the heat and carefully
lower it into the cold water bath. Allow the syrup to rest and cool until it reaches 70 degrees
F/20 degrees C, about 30 minutes.

|:| When the syrup reaches 70 degrees F, remove the pot from the cold water bath and beat the
cooled syrup with an electric mixer on high speed until the syrup forms a creamy, thick

spread, about 3 minutes.

|:| Pack the spread into a container, cover, and ripen in refrigerator for about 2 hours before
serving. Maple butter will keep covered in refrigerator up to a month. If chilled maple butter is
too hard to spread straight from the refrigerator, allow to come to room temperature.

Nutrition Facts

PROTEIN 0% [ FAT 0.06% CARBS 99.94%

Properties
Glycemic Index:9.25, Glycemic Load:20.87, Inflammation Score:-1, Nutrition Score:7.8130435078688%

Nutrients (% of daily need)

Calories: 238.1kcal (11.91%), Fat: 0.01g (0.02%), Saturated Fat: Og (0%), Carbohydrates: 59.87g (19.96%), Net
Carbohydrates: 59.87g (21.77%), Sugar: 53.87g (59.85%), Cholesterol: Omg (0%), Sodium: 11.79mg (0.51%), Alcohol:
0g (100%), Alcohol %: 0% (100%), Protein: Og (0%), Manganese: 1.85mg (92.58%), Vitamin B2: 1.02mg (60.14%),
Calcium: 88.7mg (8.87%), Potassium: 181.2mg (5.18%), Magnesium: 16.98mg (4.24%), Zinc: 0.6mg (3.97%), Vitamin
B1: 0.06mg (3.83%)



