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to travel back
through time to the

buildings (1902) o a) Before Rideau Hall was purchased by the government, p e_mOd when the
Thomas MacKay’s estate included a kitchen garden, Rideau Hall estate
an orchard, fields, pasture and woodland. Name the included a kitchen
produce and/or uses of each. garden, orchard,

fields, pasture and
b) An 1864 report described the Rideau Hall farm woodland.

buildings as old and in poor condition. This report
mentioned greenhouses, a cow house, a barn, a pig
house and a stable. Describe the use of each of these
buildings.

Rideau Hall farm

¢) Indicate as many links as possible between the land-
scape items (Question a) and the farm buildings
(Question b).

9 Every spring, sap is collected from the sugar maples
Former stable . . A
(around 1979) on the grounds. The syrup is used in the kitchens or
offered as a gift to foreign digni-
taries visiting Rideau Hall. About
200 litres of maple syrup are
produced annually.

a) If 40 litres of sap yield one litre
of syrup after evaporation,
how much sap is needed for
200 litres of syrup?

b) What is the ratio between the Former Rideau Hall dairy (around 1979)
quantities of sap and syrup?

Sap collection at Rideau Hall (1996)
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Rideau Hall Maple MoOUSSe

750 ml 5 % whipping cream G cups) 250 ml maple syrup “ cup)
8 eqg yolks 2-3 gelatin wafers

hip.

3. Ina pow!, whip the ed9 yollks and drizzle i the hot maple syrup while continuing t0 w
4. Put the mixture into 3 double poiler. Heat and stir with a wooden spoon.

The mixture is ready when it covers the spoon without dripping-
5. Add the gelatin and stir tO melt the wafers.

6. Removeé from heat.
- 4. Sieve £o ensure @ uniform mixture.
S O Mix with 2 wooden spoon until the mixture 1s at room temperature:
The mixtureé must not pe too warm when the cream is added.
9. Gently fold the whipped cream into the mixture, using 3 rubber spatula, and
pour it into sherbet glasses Of a single mould.
10. Refrigerate for half an hour (sherbet g\asses) or3to4 hours (single mould) pefore serving.

Makes about 10 servings. Enjoy!



