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served there until he received an hon-
orable discharge that brought the cou-
ple home to Kenton County.

Using his degree in social studies,
Dan taught history for a short time in
Northern Kentucky. Then, a few years
later, Dan and his brother Mike started
a small concrete company out of their
basements. For nearly four decades,
Mike and Dan grew their business and
earned respect in Northern Kentucky
and the greater region as full service
concrete contractors. In 2008, the
brothers sold their business to Dan’s
son, Chris, who runs the company to
this day.

The family business isn’t the only
way Chris has followed his father’s
footsteps, however. After graduating
from The Citadel, Chris served 4 years
in the Army as an infantry officer.
Today, he is continuing to serve the
Bluegrass State as a prominent mem-
ber of the Kentucky State Senate. Like
so many veterans, both Dan and Chris
continue to make lasting contributions
to their community, our Common-
wealth, and this great Nation.

So, on this Veterans Day, I am grate-
ful to all those who served our country
in uniform. Our Commonwealth is
made safer because of their service and
stronger because of their example. To
Dan and Chris McDaniel, all Kentucky
veterans, and their families, it is an
honor to say thank you.

——
TRIBUTE TO KATHLEEN OTT

Mr. LEAHY. Madam President, I
want to recognize Kathleen ‘‘Kathy’’
Ott, who recently retired from her role
as the Director of the Library of Con-
gress’ Congressional Relations Office
after 11 years of dedicated service to
the Library and to Congress.

Appointed in 2008 by former Librar-
ian of Congress, Dr. James Billington,
Kathy was sought after by the Library
for her extensive experience inter-
facing with Congress from both the
public and private sectors. As the di-
rector of the Library’s Congressional
Relations Office, she spent more than a
decade of her career building strong bi-
partisan relationships between the Li-
brary, Congress, and congressional
staff.

Kathy has had the privilege of serv-
ing two Librarians of Congress, Dr.
James Billington and Dr. Carla D. Hay-
den. Kathy was instrumental in sup-
porting Dr. Hayden’s confirmation
process. With the help of Kathy’s tire-
less effort throughout the nomination
process, Dr. Hayden was overwhelm-
ingly confirmed in a bipartisan fashion
by the Senate during the 114th Con-
gress.

In her time at the Library, Kathy has
shaped the Library’s relationship with
Congress through 3 Presidential admin-
istrations, 6 Congresses, and 11 budget
and appropriations cycles, building bi-
partisan support for Library of Con-
gress initiatives along the way. Addi-
tionally, she worked with 10 different
chairs of the Senate Rules and Admin-
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istration Committee and House Admin-
istration Committee. As a member of
the Senate Rules and Administration
Committee, 1 always appreciated
Kathy’s thorough and dutiful commit-
ment to her role, the Library, and Con-
gress.

During her tenure, Kathy has wel-
comed nearly 500 new Members of Con-
gress during their freshman orienta-
tion activities hosted at the Library.
She also created the bipartisan Library
of Congress Caucus in the 111th Con-
gress, which currently has 84 Rep-
resentatives. Moreover, she helped to
coordinate the congressional participa-
tion in the award of the Library’s
Gershwin Prize for Popular Song to the
likes of Sir Paul McCartney, Billy
Joel, Smokey Robinson, as well as
other noteworthy musical artists.

In her position, Kathy also played an
integral role in the launch of the Li-
brary’s popular Congressional Dialogue
Dinner Series in 2013, which has just
concluded its 45th dinner. Marcelle and
I have had the pleasure of enjoying
many wonderful nights at the Library
attending these delightful dinners and
discussions.

Marcelle and I have had so many
wonderful experiences with Kathy. I
have to mention one especially. When
Pope Francis came to speak to a joint
meeting of Congress, Kathy had ar-
ranged to have a special Bible from the
Library’s collection available to be
blessed by the Pope. She knew the
Pope would bless it, so she arranged to
have with it several religious medals
and other things important to her and
her family available to be a part of the
blessing. I know the Pope didn’t mind,
and those of us there thought, ‘“This is
why we think the world of her.”

Kathy has always been known as a
reliable and trusted source for Library
of Congress information. She will be
greatly missed by Members of Congress
and congressional staff alike. Marcelle
and I wish Kathy the best in retire-
ment.

—————
BAT WEEK

Mr. LEAHY. Madam President, in the
midst of fall celebrations such as Hal-
loween or, for fans in Washington and
Houston, the World Series, I want to
take a moment to highlight another
important annual celebration that oc-
curred last week: Bat Week.

It is fitting that last week, the Sen-
ate approved an appropriations bill to
fund the Fish and Wildlife Service. At
this time each year, we join our friends
at the Fish and Wildlife Service, con-
servation groups around the world, and
bat enthusiasts to recognize the irre-
placeable role of bats and to highlight
our urgent fight to protect them.

Many do not know the profound im-
pact that bats have on our environ-
ment and our economy. For an agricul-
tural state like Vermont, bats are vital
to both our ecosystem and our econ-
omy. They control pests, pollinate
crops, and even spread seeds. Some
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farmers would consider bats among
their best friends. For years, I have
worked on the Appropriations Com-
mittee to prioritize funding for habitat
conservation and to stop the spread of
white-nose syndrome. I am proud that
the fiscal year 2020 Interior bill once
again responds to the call of the bat
signal and provides more than $7 mil-
lion to combat white-nose, a disease
that has devastated bat communities
across the country.

So once again I hope Senators will
join me in recognizing the importance
of bat and keep the advocacy behind
Bat Week going throughout the year.

——————

RECOGNIZING VERMONT’S MAPLE
INDUSTRY

Mr. LEAHY. Madam President,
Vermont sets the gold standard for the
maple industry, and maple is integral
to our State’s economy and to our
State’s identity. The Vermont families
and businesses that keep this sector vi-
brant and viable are also an essential
part of the fabric of our State. I am
proud to recognize one of those busi-
nesses today. Nestled along the west-
ern slopes of Vermont’s highest peak,
Mount Mansfield, Runamok Maple is
one of the roughly 1500 sugar producers
in Vermont that produce nearly half of
the Nation’s maple syrup. Owned and
operated by Laura and Eric Sorkin,
Runamok Maple exemplifies the inno-
vation and entrepreneurship that is re-
vitalizing communities across
Vermont.

Maple sugaring is a tradition carried
forward and refined by each new gen-
eration of Vermonters. The Sorkins
themselves benefited from the
mentorship of nearby sugar producers
before launching their own business a
decade ago. In 2016, recognizing an op-
portunity, they pumped money and en-
ergy into a diversification effort that
included a retail line of flavor-infused
and barrel-aged syrups, all packaged
and branded for the direct sales mar-
ket. Two years later, I was proud to
support funding for the Northern Bor-
der Regional Commission that in turn
allowed Fairfax, VT, to expand waste-
water infrastructure to Runamok’s
new manufacturing home, an old facil-
ity that once manufactured Scrabble
game tiles. The improvements enabled
Runamok’s expansion from 45 to 100
employees and revitalized a part of the
historic town.

Through their products, writings, and
creativity, the Sorkins and their out-
standing staff are not only producing
world-class value-added products, they
are changing how people think about
maple syrup. Long gone are the days
when it was considered a mere con-
diment for pancakes. I was not sur-
prised, then, to see Runamok Maple
featured in a recent Washington Post
article about the many possibilities of
Vermont’s sweetest export.

In recognition of the families across
our State who continue to keep this
bedrock Vermont sector thriving, I ask
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unanimous consent to have that article
printed in the RECORD.

There being no objection, the mate-
rial was ordered to be printed in the
RECORD as follows:

[From the Washington Post, Sept. 2, 2019]
BEFORE YOU POUR ALL THAT MAPLE SYRUP

ON YOUR PANCAKES, HERE’S WHAT YOU

SHOULD KNOW ABOUT IT

(By Becky Krystal)

It’s fall, so you can take your pumpkin
spice and ... enjoy it in your deodorant,
candles, lattes and, well, seemingly every-
thing. Me? When I think of fall flavors, I
think about maple syrup. It is actually a bit
odd when you consider that spring is the sea-
son when producers collect and cook down
the sap from the maple trees. Still, I'm going
to stick with my convictions, because maple
syrup to me evokes New England and flannel
and colorful foliage, all of which are the es-
sence of fall.

And no, it’s not just sweet. ‘“Maple syrup is
a lot more complex than sugar,” says Laura
Sorkin, who owns Vermont-based Runamok
Maple with her husband, Eric. ‘“There’s a lot
more nuance than what you would get with
granulated sugar.” The flavor can vary de-
pending on the time of year, but Sorkin says
toffee, caramel, honey and apple are among
the notes she can pick out. There’s also a
balance of sweetness and acidity.

We’ve all poured maple syrup over our pan-
cakes and waffles. Maybe even a little too
much—that stuff is $$$! Here’s what you need
to know about how to better understand, ap-
preciate and use that liquid gold. (Sorry,
Mimi.)

The grades. In 2015, the U.S. Department of
Agriculture updated its maple grades to
come into line with standards already adopt-
ed by several states and Canada. One of the
goals with the new grades was to give con-
sumers better descriptors of flavor and color,
as well as allow some of the very dark syrup
previously classified as B grade to be folded
into the A grade, providing easier access for
home cooks. Sorkin says it’s worth keeping
in mind that the strength of flavor does not
always occur in a smooth progression along
with color, as you can get a lighter-colored
syrup with an intense taste and a darker
that’s milder.

Still, here is the rundown of how the gov-
ernment describes the grades aimed at indi-
vidual buyers (there is a processing grade
that can be used by manufacturers making
other products), ordered from least to most
intense, as well as early to late season:

Grade A, golden color/delicate flavor:
‘“Mild maple taste,”” according to the USDA.
You might know this from its previous
grade, Fancy. The Vermont Maple Sugar
Makers’ Association suggests serving this
grade with the expected breakfast fare or
rich dairy, such as ice cream or yogurt.

Grade A, amber color/rich flavor: ‘A full-
bodied maple taste of medium intensity,”
the USDA says. If you choose only one grade,
Sorkin says, it should be this one. It’s great
on waffles and pancakes, but the Vermont
association also recommends it for salad
dressings, cocktails and barbecue sauce.

Grade A, dark color/robust flavor: The
USDA is less helpful on the last two grades,
explaining that this grade has a stronger
taste than the lighter colors. You don’t say.
Anyway, our friends from Vermont like to
take advantage of its hearty flavor by pour-
ing it over baked fruit and vegetables and
using it as a glaze for meat and vegetables.
It can also shine in baking.

Grade A, very dark/strong flavor: You
guessed it—‘‘a maple taste that is stronger
than robust.”” Okay then! What say you,
Vermont? ‘“When you need a strong maple
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flavor in a bread or cookie, ice cream, or bar-
becue sauce, this is the grade of choice.”

Storage. Keep unopened maple syrup in a
cool, dry spot, out of direct light. The
Vermont Maple Sugar Makers’ Association
recommends storing opened maple syrup in
the refrigerator. Or to keep it in very good
shape, you can freeze it, going through as
many freezing and thawing cycles as you
want, the group says, as long as you let it
thaw completely and stir in any condensa-
tion that forms on the top of the syrup.

Even when properly stored, maple syrup
can crystallize. In ‘“The Clever Cook’s Kitch-
en Handbook: 5,037 Ingenious Hints, Secrets,
Shortcuts, and Solutions,” author David
Joachim suggests heating the jar of syrup in
a pan of hot water over low heat until the
crystals dissolve. (Move the syrup to a glass
jar or heatproof bowl if it’s in plastic.) Or,
try microwaving it for 10 to 15 seconds on
medium power. Of course, you can consider
it candy and just eat the crystals, too.
Joachim says you can salvage moldy maple
syrup by scraping or straining out the mold
and bringing the syrup to a full boil and re-
turning it to a clean jar or bottle.

Substituting. ‘‘Maple syrup is about as
sweet as sugar, so you can replace it using an
equal amount of syrup,” according to the
Vermont-based experts at King Arthur
Flour. ‘“Decrease the liquid by 3 to 4 table-
spoons per 1 cup substitution.” If you're add-
ing maple syrup to a recipe that doesn’t call
for liquid, you need to increase the flour by
1 tablespoon for every Y4 cup maple syrup
used. KAF emphasizes using room tempera-
ture maple syrup, because if it’s cold, it can
cause other ingredients, including butter, to
clump. If you use a darker grade, expect a
“delightfully caramelly’ flavor.

Flavoring your own. Runamok’s eclectic
infused syrups include such flavors as hibis-
cus, makrut lime-leaf, smoked chile pepper
and ginger. (Here’s a link to a coffee syrup in
our archives.) If you’re interested in creating
your own infusions, especially with whole
spices, Sorkin suggests gently heating the
syrup and letting the ingredients steep for a
few hours. Taste every so often to see wheth-
er you’ve achieved the right level of flavor.
Keep in mind that it’s better to be conserv-
ative than add too much or steep too long.

Uses. “I would just love it if people would
start thinking beyond pancakes,” Sorkin
says. She notes that honey has really come
into its own as an ingredient to be appre-
ciated and used in a variety of ways and
hopes the time will come soon for maple
syrup. Maple syrup on a cheese board? Go for
it! In Vermont, people have been putting
maple syrup in their coffee for a long time,
and Sorkin says it works in tea, too, particu-
larly a black variety (try it in chai). She is,
as you would expect, a proponent of maple
syrup in cocktails.

Sorkin says maple syrup can be lost in
flour-heavy baked goods, so she prefers to
save it for situations when it can really
shine, such as in frostings (buttercream or
cream cheese), glazes and a simple syrup ap-
plied to a cake. It can be used in a wide vari-
ety of savory applications, too, adding just
the right balance when played against other
flavors. Sorkin, who trained at the French
Culinary Institute in New York (now the
International Culinary Center), likes to add
a drizzle on top of a sweet potato and tahini
dip. Her other recipes include maple vinai-
grettes, roasted cabbage and crispy tofu. Al-
ways worth considering: Maple butter.

Need some more ideas? Here are a few con-
tenders from our archives:

Frozen Maple Mousse. This is very much
like a no-chum ice cream, which you can
drizzle with a bit more maple syrup, natu-
rally.

Maple Olive Oil Pecan Granola. Here’s an-
other way to incorporate maple syrup into
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your breakfast that does not involve pan-
cakes or waffles.

Maple Spiced Glazed Nuts. These are defi-
nitely worth adding to your party food rep-
ertoire—they make an ideal game-day snack.

Grilled Maple-Marinated Portobello Mush-
rooms. Maple syrup is paired with soy sauce
and earthy mushrooms for an umami-rich
meatless main.

Maple-Chipotle Basting Sauce. Consider
using a darker grade for this sauce, which is
right at home on pork or any other grilled
meat.

——————

RECOGNIZING VERMONT’S AWARD-
WINNING CHEESEMAKERS

Mr. LEAHY. Madam President. ear-
lier this year, Vermonters who are ex-
panding and elevating one of
Vermont’s most honored products—
cheese—were recognized with a record
number of ribbons at the American
Cheese Society’s 36th Annual Awards
competition in Richmond, VA. I am de-
lighted, though not surprised, that a
total of 44 Vermont cheeses won
awards, including 5 that were finalists
for Best of Show. Many of these
cheeses are featured every year at our
annual Taste of Vermont, held here on
Capitol Hill each May.

Vermont’s talented Vermont
cheesemakers have brought home top
awards from this competition each
year, but never before has the State
been a winner across so many cat-
egories. Despite its small size, Vermont
was in the top three States for the
number of awards earned—a significant
accomplishment for this bedrock sec-
tor in our State.

The winners came from every corner
of Vermont, every scale of production,
and for many varieties of cheese. Large
producers, like the Cabot Creamery Co-
operative, which represents hundreds
of farm families, came home as win-
ners. So, too, did small operations like
Barn First Creamery, which is home to
just 32 goats and 2 farmer-
cheesemakers. This contrast and di-
verse success is a fitting illustration of
Vermont’s agricultural landscape.

The Vermont Cheese Council helped
to support the Vermont cheesemakers
involved in the American Cheese Soci-
ety’s competition by providing tech-
nical assistance and marketing sup-
port. This council’s foundational role is
to help produce and advance Vermont-
made cheese. The success of Vermont
cheesemakers at this year’s American
Cheese Society’s Annual Awards is just
the latest testament to its effective-
ness. Similar to the American Cheese
Society, the Vermont Cheese Council
provides the public and food profes-
sionals with educational events to
learn more about cheese and cheese
making throughout the State.

Cheese is a staple for Vermont agri-
culture and value added production,
with over 45 cheesemakers—the most
per capita of any State—throughout
Vermont working with sheep, goats,
and multiple cow breeds, to produce
world-class artisanal cheese. The
State’s Department of Tourism and
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