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District Staff:
Liz Marthaler, District Manager
liz-marthaler@iaswcd.org
Courtney McGuckin, Educator
courtney-mcguckin@iaswcd.org
Supervisors:
Scott Stephenson, Chair
Amanda Perkins, Vice Chair
Jim Allen
Bonnie Closey
Laura Young
Associates:
Alice Lorenz
Keith Kirk
NRCS District Conservationist:
Cara Bergschneider
812-778-9950
cara.bergschneider@usda.gov

COVID Update:
As part of the Brown County Government COVID-19 response, the Brown County Soil and Water Conservation
District office is currently closed to the public until further notice. Staff will be available via phone or email.
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ISDA District Support Specialist:
Nathan Stoelting
812-320-9873
nstoelting@isda.IN.gov

A farewell message from our District Manager,
Allison Shoaf:
"As I begin my last day with the Brown County SWCD, I
wanted to take a minute to express my gratitude. I’ve had
the pleasure of being the District Manager for the past 5
years and it has been nothing but great. I want to thank
everyone who has helped me along the way, guided me
during difficult decisions, and trusted me to serve this county. I’ll miss working alongside the many wonderful volunteers that this county has to offer. This is a beautiful place
with amazing people and I feel very fortunate to have
worked here. Although my office will no longer be in Nashville, I’ll still be servicing Brown County in my new position.
I’ll be working for NRCS as a Soil Conservationist based out
of the Bloomington Field Office. Ultimately, I will continue to
do what I love most: helping landowners manage their land
sustainably. If you want to stay in touch please feel free to
reach out through my new email address
allison.shoaf@usda.gov. "

Upcoming Events

SWCD Monthly Board
Meeting
Thursday, Feb. 4th 1pm

SWCD Monthly Board
Meeting
Thursday, March 4th 1pm

BC SWCD Annual Meeting
Wednesday, March 24th 6pm
Virtual

SWCD Monthly Board
Meeting
Thursday, April 1st 1pm

Welcome to our new
District Manager, Liz!

“Happy New Year Brown County! My name is Liz Marthaler
and I am the new District Manager here at the Brown County SWCD. I would like to take a moment to share with you a
little bit about myself. I grew up and currently live in western
Bartholomew County. I am an outdoor enthusiast and enjoy
spending my free time hiking, camping, kayaking, fishing,
and more recently mountain biking. I attended Ball State
University (Chirp! Chirp!) where I received a Bachelor of
Science in Natural Resources with a minor in Geology. Most
of my career has been focused around environmental education and wildlife conservation. Most recently I served as
an interpretive naturalist at Brown County State Park sharing the beauty of Brown County to visitors from across the
state and the country. I am delighted to continue working in
such a unique and friendly community.”
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*All Monthly Board Meetings
are now taking place through
video conferencing until further
notice. Contact our office if
you would like to join in a
meeting.*

The Mission of the
District is to provide infor-

mation about soil, water and
related natural resource conservation; identify and prioritize
local soil and water resource
concerns; and connect land users to sources of education,
technical and financial assistance to implement conservation practices and technologies.

Get Connected
Find us on the web at:
browncountyswcd.com
Like us on Facebook
(search ‘Brown County Soil
and Water Conservation District’)

Sign up for our quarterly enewsletter here or call the office to be added to our mailing
list!

On Sale Now!
Stop by the
SWCD office to pick up a
•
•
•
•
•
•
•
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Brown County Plat Book $25.00
Soil Survey Book - FREE
Soil testing kits- prices vary
MIPN Invasive Plants
Pocket Guide- $4.00
Cover Crop Seed
Broadfork - RENT
Uprooter - RENT

2020 4th Grade Field Day
For the past several years, the Brown County SWCD has hosted the 4th Grade Field Day
event along with community partners. The day usually consists of Brown County 4th grade
students traveling around Brown County State Park to learn about a variety of natural resources topics from many different presenters. The day long event is engaging, hands-on,
and entirely outside. While this year provided many complications to the usual plans, the
impact and importance of this event was deemed too valuable to simply skip.
Through the partnership of the schools, our office, BC Purdue Extension, BC State Park,
and the Friends of Lake Monroe, we were able to still pull together a 4th Grade Field Day
event for 2020. As seen in the pictures below, the event may not have been able to be inperson and outside, but the exciting and engaging presentations were still available. The
presenters found ways to involve the students in the learning through virtual conversations,
activities, and online polling. The students learned about pollinators, watersheds, wildlife,
and food science over a month period instead of the one day format
We are thrilled that this event was still able to happen for our 2020 4th grade students!

Thank you to all who
helped make 2020
4th Grade Field Day
possible!
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An excerpt from:

BACKYARD SUGARIN’: THE BASICS OF MAKING
MAPLE SYRUP AT HOME

By: Shane Gibson, Environmental Education Director, Sycamore Land Trust

Freeze, thaw, freeze, thaw. This is the weather that a maple syrup
maker is waiting for. With night time temperatures below freezing and daytime temperatures above 32 degrees, the sap or sugar water in the trees starts to flow. In
Indiana, this usually occurs from mid-February to mid-March. A sugar maker then intercepts, collects, and cooks the sap. Boil off enough water, and voilà, you have maple syrup.
Sounds simple enough, right? Well, there is a little more to making maple syrup. With a little
patience, ingenuity, and a maple tree, you too can be a backyard sugarer.
I’ve been making maple syrup in my backyard for nearly 15 years. I learned the trade
while I was a naturalist at Southeastway Park in Indianapolis under the tutelage of sugar
maker Chris Martini. We tapped 60 trees at Southeastway Park, and I tapped four on my
half-acre lot on Indy’s north side. I used milk and juice jugs to collect the sap, cooked over a
campfire ring, and used my wife’s cookie rack as my grate to hold the pot of boiling sap.
When it comes to backyard surgarin’, Rink Mann changed my life. After reading his
book “Backyard Surgarin’” I felt like I was a kindred spirit with this old timer who I only knew
from his pictures and writing. One of Rink Mann’s mantras is to spend as little money as
possible. He shows how cement blocks, old barrels, water tanks, and filing cabinets can be
used for making syrup. The book “Sweet Maple: Life, lore, & recipes from the sugarbush” is
another resource you may find helpful.
I will keep it simple and not dive into the mathematics of making maple syrup. It
roughly takes 40 gallons of sap to make 1 gallon of syrup. Sap is usually around 2-3% sugar and syrup is 62% sugar.
Here are a few steps to get you started:
1. Gather tools of the trade: spiles (spouts), 5. Taste the sap. This is a must. Our family
drill, hammer, plastic tubing, and collection
often drinks the sap and takes a bottle of it in
containers.
our lunch. The sap will flow immediately in
2. Find a maple tree. Opposite branching is the right weather conditions. Sometimes you
key to identifying maples in winter. Sugar,
have to wait a bit.
red, and silver maples are all suitable. Sap
6. Attach collection container. There are a vafrom a sugar maple typically has a higher
riety of setups.
sugar content, thus reducing your cooking
7. Collect the sap. Coolers and a clean gartime. I use ribbon to mark maples when the bage-like containers be used to store the
leaves are still on. Most say to only tap trees sap.
over 10 inches in diameter.
8. Filter the sap. I use an old t-shirt or a mesh
3. Drill a hole. The size of the hole will vary
insect net works well. This will remove debris
depending on the size of spile you have cho- prior to cooking.
sen. Drill approximately 1 ½ to 2 inches deep 9. Cook the sap. Ideally, keep a rolling boil to
at a slight angle upward.
reduce the sap as quickly as possible.
4. Insert spile and tap gently with a hammer. 10. Bottle the finished product.
You do not want to hammer too hard as this
In this overview I have left out details are that
could split the tree. Give it a “wiggle test” to
important to the process, so you’ll want to do
be sure it is secure. Spiles come in many
a little research. Many resources are availaforms: plastic, aluminum, homemade PVC—
ble to help you fill in the gaps.
or be like the pioneers and hollow out the
Enjoy the journey toward creating your
pith of a sumac branch!
own golden delicious!
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USDA is an equal opportunity provider, employer, and lender.

Proud Partners of the Brown County SWCD
Brown County Soil and Water Conservation District
802 Memorial Drive
PO Box 308
Nashville, IN 47448

Please Recycle Me!

