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How to use a 
Badgerland Flat Pan
INCLUDES:

• Handcrafted Flat Pan

ADD-ONS:
• Draw-off Valve

• 3" Dial Thermometer

• Feed Pan (shown to the right) 
OR  
Float Box (shown on next page)

YOU WILL NEED:
• Plumber’s Tape  

(AKA Teflon Tape)

• Braided Rope Gasket  
(AKA Rail Gasket)

• A leveled Arch/Firebox 

• Hydrometer or Refractometer  
(Used to check syrup density)

• Protective Gloves (Prevent burns)

• Vegetable Oil (Butter works too  
if you aren’t allergic to dairy)

• Filtering and Bottling Equipment

OVERVIEW:
A flat pan is also known as a “batch pan” because you will 
continue boiling until the contents of the entire pan has 
reached the proper sugar density, resulting in one large batch 
of syrup. Conversely, a divided pan would require you to draw 
off finished syrup little by little as you boil.
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INSTRUCTIONS:
1. If applicable, remove all the protective 

vinyl from your pan before use.  
Failing to do so will result in the vinyl 
permanently melting onto the mirror finish 
stainless steel. So remove the vinyl.  
Nobody wants to see you sad.

2. Attaching the Draw-Off Valve:  
A Draw-Off Port with male threads is located 
in the front corner of the pan. Attach the  
Ball Valve to this port using plumber’s tape. 
The plumber’s tape will enhance the seal  
and prevent thread binding. When the  
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Draw-Off Valve is attached properly, the 
handle should be positioned over the 

top of the valve. Also, you should 
be able to pull the handle towards 

you to open the valve. If you 
are unable to do so, you 
may have attached the 

valve backwards. 

3. Attaching the Thermometer: If your pan 
was fi tted with a 1/4" angled port next to 
the Draw-Off Port, this is where you can 
install the optional thermometer. Again, 
remember to use plumber’s tape to enhance 
seal and prevent thread binding. If you have 
a thermometer port but do not want to use 
a thermometer, you can plug this port with 
a 1/4" stainless steel hex plug.

4. Set the pan on a level arch: The Draw-
Off Port should be located at the end of 
the arch closest to the fi rebox door. We 
recommend placing heat resistant braided 
rope gasket under the outer edges of the 
pan. This will enhance the seal between the 
pan and arch. The goal here is to prevent 
cold air from being pulled underneath 
the pan which would cool it off. Gasket 
is available from our parent company at 
SmokyLakeMaple.com.

5. Fill the pan with 2" of raw sap. If the depth 
is not 2" in every corner of the pan, that 
means it is not sitting level and you should 
adjust your arch to make it so.

6. Bring the heat: Make sure you have plenty 
of extra raw sap on hand before you light 
the fi re. Then light ’er up! Use a timer as a 
reminder to add wood at regular intervals. 
This will promote a steady, even boil.

7. To prevent scorching, you will want to 
maintain 1" – 2" depth of sap as you boil. 
This means you will need to continuously 
add raw sap to the pan to replace what 
is being lost in steam. You can do this by 
periodically pouring more sap into the pan 
by hand. Otherwise, to make things a bit 
more effi cient, you could choose to use 
either a Feed Pan or a Float Box. These 
devices add raw sap a little at a time so not 
to overwhelm your pan and kill the boil.

Float Box
w/Sight Glass

See our video at
tinyurl.com/fl oat-box
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8. Stop boiling when your syrup reaches a 
sugar density between 66º – 66.9º BRIX. 
Use a hydrometer or refractometer to 
determine sugar density. When contents of 
your pan have reached 7º above the boiling 
point of water, this is also an indication that 
your syrup is ready. (NOTE: The boiling 
point of water fluctuates based on altitude 
and other environmental factors. Using 
a thermometer that is meant for boiling 
maple syrup will help give a more accurate 
assessment of temperature.)

9. Filtering, Finishing, Bottling: 

• Filtering: When the fire is completely 
extinguished, use the stainless steel Ball 
Valve on your pan to drain the syrup 
into a separate vessel for filtering. Note 
that it is best to filter immediately while 
the syrup is still hot. WARNING: If you 
draw off the syrup while there is still fire/
heat under the pan, this will cause the 
pan to overheat, warp and scorch.  
Also, do NOT try lifting or moving a 
heavy pan full of hot syrup. Hot syrup  
could cause serious burns — and 
heartache — if it is spilled.

• Perfecting Density (AKA “Finishing”): 
Recheck the density and make any 
adjustments necessary. If the syrup 
is too dense, you can reclaim proper 
density by slowly mixing in a small 
amount of distilled water or sap.  
If it is less than 66º BRIX, you will need 
to boil it a little longer in a smaller pot 
and then refilter.

• Bottling: After the syrup is at perfect 
density and has been filtered, it is ready 
for bottling. Bottle the syrup at 180º F 
to neutralize any bacteria that may be 
present in your bottles/jars. 

10. Enjoy! 

Clockwise from top left: Maple Baked Beans. Vanilla 
Waffle w/Roasted Peach Maple Topping. Maple Leaf 
Frappe. Smoked Maple Almonds. Find these recipes 
and more on pinterest.com/smokylakemaple


