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s been a wazy yeav, which is why we've thrilled o wrap

it up by getting back to the basics: Carbs, fat, sugar. And
aleohol. This book is about the things we eat and dvink +o
celebrate holidays-or whatever. Recipes are incduded wheve
possible, in case you want to tvy your hand at whipping

up, say, Chinese New Jear Pineapple TarHets, or Seared

NooAp%kw. The fave vanges from delicious to dismal, so
cook at your own visk. ¥'s veally not about the taste. Okay,
maybe it is, party. But what we've heve to celebrate is
the tales. The legends. Becanse it's the trvaditions and
stovies you bring to the table that make things festive,

whatever gou'vw got on youv plate.
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Pe My mom got all excited, and
I'm wovvied Hiis year shell double, Hhe qyan'l'ﬂ'g.

Bob Fre,gh\g is Co-founder of Intvoworks.
2
bob’s wjowa's

INNAN HADDIE

Recipe on pg. 39



coudd-be-woonshine
COBBLER

| went canoe camping once and wanted some
Dukch oven cobbler, channeling my scouting days.
fovgot all the ingvedients except for the filling
and cake mix, and didn'+t feel like walking back
down o the viver to get move water. All we had
was moonshine, beer and Sprite.

Made do with what | had.

Still never made cobbler with moonshine but
someday | might-

Joff Hoffman is Marketing Divector
at Bovie Medical.

Recipe on pg. 39



Elizabeth: Gvowing up, MY dad
would make these for ouv family
about twice a month, usually on
Fidays. Now, my fianct and

make them because his Dad made

Hiem For him 4oo0!

latvoworks: Awwwwwwwwwwl

Elizabeth Swanson manages
finance and admin at Indvoworks
and is mavvying her fellow Tuna
Cnersiv lover, Steve, on May 13.

Recipe on pg. 39



| always Hhought my mom made He best chocolate
chip cookies, better than any other chocolate chip
cookie, avound. | Hhought she had a special vedipe.
And | was older Hhan | like o admit before |
vealized hev special vecipe was He Toll House one
on +he back of the chocolate chip bag.

So instead of a vecdipe that everyone

alveady has, heve is my SECOND

Pavovite, cookie For Christmas 3“@.,;‘9 W”M
aveil?

COOKIES




: }K onkyPhe-claggic
PECAN pIe

When my pavents weve younger, my mom fook
MY gu\r\AMA's pecan pie vecipey and tvied to
mix things up a bit. s a very simple vecipe
and so Mom thought she'd make it move
faney. | +hink she added Kahlua or some
form of alcohol. That didn+ wovk. Not at
all. N\g dad said ‘N\g mom cooks better
Han gou.' That was Hhat. Now we only

make He dassic.

Katic Mana is a Mavketing Commaunications
N\N\o\gw at Don.

Recipe on pg. 40



thin layers

OVICA
9“!?'?0 Hzak

for Eastern E«vopu\n families like
mine, Potica is +he quintessential
holiday tveat. Ke,g fack s
pronounced poh-TEE+zah (Once

when | was at a funeval somebody
offeved me some POT-ik-kah. Novice!)
Chvistmas, Easter, weddings, funevals
- if theve's not potica on the table,
it's not a celebration. Potica is 'l'viokg
to make, because Hhe dough has +o
be pulled out super Hin in ovder +o
get the walnuty filling deliciousness in
every bite.

Nar\cg Chesser is an Account
Divector at Intvoworks.

Recipe on pg. 40






Chinese New Jear is a time of family
gatherings and foasting, with a lot of
superstitions and desive for auspicious
associations. One significant Chinese
New Jear featuve is pineapple tarts.
Pineapple in Chinese dialect sounds like
“come, pvospwﬂ'g!" (wm\g |ni) and Hheiv
golden hue veinforees His association

with wealth.

Most grandmothers and mothers who
bake have Hieiv own secret vecipe. With
all the visiting to each other’s homes
Hat gets done, Hheve is a faiv amount
of competition as +o who makes the

better pineapple tarts.

Recipe on pg. 41

Of course, my

favorite is MY mam’s

vecipe. Hew short wrust

pastry is very buH'wg

av::’ w:m_blg m\lA Hieve's alm\gs A genevous
oT pinea i

sinful +art. s AP

givm the diffevence in humidity between
Unégapom - wheve MY mam lives — and +s
-S. wheve we ave, | had +o adjust +h :
w.\o;‘s:'um in her vecipe to get the '|1z/x+:
ve
:3'00; 2{\\:’::“ a 'hb:'l- batch ‘Following the vecipe
en adjust for wetn i
on how the tarks +urn out ;:; ;:4.5 A"'PMA"‘S

Linda Lim is a Global Business

Commanications Lea
d at D
native of Singapowb. T



This is a vecipy | make ‘ . N\y husband is an
i M\o\/ov walleye

avid fisherman, so we A

in the freozer. The vecipe was crek
. ) . .

of Lucia’s in Uptown, a po\ssnona\h outdoovswoman an

Paula Bilitz is Divector of Gvoup Mavketing ot Secuvian.

22\ WALLEJE

4 angler.

Recipe on pg. 42



| am addicked to ogg bakes. We have an 299
bake of some sovt every year on Chvistmas

movning. My hasband is an extveme movning
person, so he gets it in the oven before everyone
wakes up. This particular vecipe comes from the back
of an Ove-lda bag haha. W< one of our favorites!

Ellic Walvadth is the Marketing Communications
Divector at PwptheA'.

Recipe on pg. 43



latvoworks: Matt, how did you

happen to plok tis vaef
Ws my AaugH—Ms a

We weve sitting avound stvaggling +o
Hink of a vecipe for this book, and
my AaugHﬂw came up with Hhis one

e @ A NE \"UDGE

| don't know.

INT: Have you ever tvied it?
Not one bite.

INT: Why not?
| dont like, Hhat crap.

INT: What would be a pvv&xmblw
holiday +reat for gou

My Adad’s venison kag.

Recipe on pg. 43



INT: How does Your dad make his kag?

ME: Well, You get a deer. You skin and
debone Hhe deer and gvind it up. Then
You load it in sovt of , mulking gun +ype
‘Hnir\g. That's what forms it. Then season
and cuve it and smoke, it.

INT: Do you have any idea what he
seasons it witht

INT: | have no iden. That's a seceret.

MaH Eahvner designs, divects opevations
and pretty much vuns the show at

In'lvowovks.



1.

2.

oA

N\g dad’s vedi pe-

Reseavch Minnesota-havdy grape vavieties. Talk +o
wine experts. Buy equipment.

Leava and deploy wine~making vevnacular for use
in casual settings, so as to appear knowledgeable.
Gvow a vast grape avbor in your yavd. Place a
small bench ov chaiv, preferably wafhed from your
own grape vines, at He center of the stvuctuve.
Allow a few years for the avbor to develop.
Havvest grapes, collecting Hhem in buckets or bags

you have laying avound in your gavage.



q.

10.

11.

CAREFULLY juice the grapes, following
the process Hhat you have assiduously
studied.

Store your wine in a big ole glass
cavafe—thingy at the designated
tempevature for formentation in an attic

ov wet basement. Wait. for like © months.

lavite your friends to a holiday feast,
wheve they will have the once~in-
a-lifetime opportunity to taste your
homemade wine.

Siphon the wine into sterilized wine
botHes. Covk.

3 houvs priov to guuvsl's' avvival, pour a
small sample into a glass to taste.

Got in car and dvive immediately o the
neavest liquor stove. Disvegard tvaffic

laws.

12. Purchase 2 botHes of quality wine.

13. Upon avvival hom
. : %, place puvchased botH
in a sink filled wi -
) \S/WWM o, .er\ water. Lot soak for
- Vigovously seape e oviginal lab
_ el
wine botHes with bu‘var kl\i‘f';:, ur\sﬁfv::\

move adhesive is visible,

15. Tear 2 stvips of i

1 am% m\l‘kwmr'ls'oo'l'kr ‘Lsoi'ﬁg:“PQ’ from o vl

6. Write Holialag Wine” on the tape and
number Hhe botHes. e

17. Welcome, Your koliolag guests.

Mike, N\dV\i"o\n is Co
. ~found 4 Chi
S'hmh,glo Officer at |n+vow::,k:n e



Y RKGHIRE DINNER

Ouv Chvistmas tvadition is from my British voots.

We, have voast beef, seaved +o pevfection on the Big —
Gveen Egg and then slow cooked, with Yovkshive Puddings.

| cannot shave the family vecipe. Ws forbidden.

Editor’s note: Obsewve that John has accidentally let slip the
ancestval secret of his holiday specialty - a fechnique Hhat,
antil now, has been dosely held by the Bower family, most likely
for centuvies. Thanks John! Three wovds: Big Gveen Egg.

John Bower is Hhe British-born VP, Sales and Mavketing at POC.
No accent Hhough.



One of our family tvaditions was having
lutefisk for Christmas Eve dinnev. But
from Hhe moment my mom started making
it (usum“g with hev nose |>|ugge,A), my
brothers and | would complain about the
smell. i was hovvible. My dad was +he
onlu one who ate it — and he LOVED

i+ I was +Hhe one time of year my mom
would agvee to cook it - and it was

all for my dad. The vest of us enjoyed
Swedish meatballs instead - while
making a big Puss about the lutefisk LU
smell and wondering how he could

possiblg eat it He would ‘j‘us-l' smile

and enjoy his Chvistmas  treat” all

+o himsedf. And we weve ok with Hhat.

Lovi Snyder is Lead Project Manager at
Fresh Colov Press.

TEFISKI

Recipe on pg. 43



- KRINGLA

This is a Novwegian cookic +Hhat |
would help MY mom make when |
was growing up. The best ones aye,
golden on the outside, and warm on
Hhe inside, with +he, slightest taste
of almond. We +vy +o got together
wvevy year to ba?:e, them and dvink

baking Juice, aka wine.

Emma Bica i a Sv. N\mrkvl'ing
Commanications Spumlis'l' at PMPIQNQA'.

Recipe on pg. 43



My grandma Elaine, Hhe oldest of 7, was in charge of taking cave of hev
siblings while the pavents were out. The kids were getting hangvy, but none of
He Food in the house seemed tevvibly appealing. Remembering the Nooa\pukw
Hat had been drilling anay at the vanch, she headed outside.

After tvapping the pesky bivd, stuffing it in a guany sack
and getting hev brother Ni“g to do itin, |

she created this sib-satisfying dish.
Senvves 7.

WO ODPECKER

Recipe on pg. 43



WARNING: This is tasty, addictive and may sneak
up on You qy\iok\g. | sevved it at my Adgkbovkoo»\

Chvistmas open house one Year. I was gone in

minudes. | had seveval +ipsy

Aderly neighbov ladies

staggering from my house and then calling me later
(m\g later) the next day asking for the vecipe!

The vecipe came from my dear mother—in-lan who

passed in 2004. Ivonically, s

he was not a dvinker.

Michelle Kollander is a 'bigH'a\ Mavketing

Sl'vah,gisl' at Apex.

Recipe on pg. 44



amanda’s

GRAN

DMA'S

mAnbe,w’fw ol

When | was a kid growing up in Novthern
Wisconsin, we went on trips to cranbervy
bogs. To this day, every time | pass a

bog, it makes me wrave His dish. On
Thanksgiving my grandpavents from both
sides would gather at my Gvandpa and
Grandma’s home in novthern Wisconsin on
Swan Lake. My grandmother made +he most
spectacular feast and, possibly because of

my affinity for bogs, my favovite dish was

Hhe wranbervy velish.

Recipe on pg. 44

Recently my grandmother sold the house
she called home for SO years. But Hiis
vecipe instanty transports me back +o that
big table with Hhe smell of my gvaniﬁd’kw's
pipe tobacco lingering in He aiv.



My brother and | were partvidge hunting one fall and got
$wo bivds, which we brought back +o the cabin to eat for
lanch. Once Hhe bivds weve prepped, seasoned and cooking
in the pan, we lamented having such a small lunch. Yast
then a partvidge tvying to escape something in the
wild smacked into the kitchen window wheve we weve
cooking. Bam! Unable +o believe our good fortune,
we dvessed Hhe unlucky bivd and into the pan he
wend. We ate well.

Luke Logam is Divector of Photography
ot Fast Forwavd Productions.

(i "9
PX&W!D/GF— SURPRISE

Recipe on pg. 44




VAR 4

RUITCAKE

ndma’y "de AdlY

L

Luke Logan: My gmr\AMA's Pruitcake
was gveat. | loved it. | never undevstood
Praitcake Jokvs.

[ndvoworks: What was so special about
youv gmr\AMo\'s Pruiteake” Do you know
what's in i+

LL: Yes. But | don't want +o veveal
Hat exacty. Walnuts. Take chevvies.
Those candied frauit Hiings.

INT: That sounds just like every other
Pruitcake. What's the Aifforence?

LL: W +astes good.



We always make like a jillion
cavamels, Hhe litHe ones you wrap
in Wwax paper. We get blisters on our
fingers from twisting all Hhat paper. As
far as consistency goes, they vary from
batch +o batch. Sometimes they melt in
your mouth. Sometimes they stick +o your
teoth. Yust don't chew Hhem becanse you could

pull out a erown.

Anyway, now my mom's secret vecipe is
out of the bag. | hope she never sees it,
ov weve all doomed.

& _ Jon Flov is an art divector and FOI
\ | (Friend of lntvoworks).

Recipe on pg. 44
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0n holidays when Mom cooked a ham, she would
save the bone for what came 4o be called
“Boiled Dinner.”

This byproduct of holiday cheer was frowned
upon by many in my family, especially my
sistevs. As soon as my mom plunked the
hambone in the pot, the protests began. “Not
Boiled Dinner!” *ng'A groan. N\g mom chuckled,
unpevturbed, as Hhe house steamed over with
the smell of boiling cabbage.

Mom would put just about angthing in the
Boiled Dinner in addition +o hambone and
cabbage, but potatoes and cavvots weve the
mainstay. My brother and | actually liked it,
being meat and potatocs men from an eavl
age. Plas my mom made homemade bread from

swatch to go with it. That was the best part.
Mark Juckel is Senior bvsigr\w at Intvoworks.

28



edifir -
9 ne My grandmother was famous for her melt-in-
y < Ho—mouth cream candy. H +akes just thvee
‘Mrbﬁﬁlble ingvedients including w3+w, s0 gouIJ’A Hink it
would be easy. Hal That's exacHy what luved
E A M Hhe local ladies into attempting it Hemselves.
CR My gmno\moH\w's neighbor, Delma Dudgeon,
WAS pavﬁw\lavlg determined +o crack the code.
c A N D Inevitably she would turn up on my gvano\moﬂ\v/s
o\oovshzr, flushed and viled over yet another failed
batch. “Edith, you give me the veal

vecipe His timel” she’d Hhunder. My
gmn&mo*l'kw stouty insisted Hhe vecipe was covvect f A.L

and complete, and she stuck by that

story antil hev dying day.

Susan Reed is Creative Divector
at Intvoworks.

Recipe on pg. 44



Indvoworks: Whose meatballs ave better, yours ov lkea's?
My family's meatballs ave way, way better.

INT: Do you eat any other Swedish stuff with Hhose?
Like lingonbwvi%?

No, 'm not even suve whether Here's any

Swedish in my Family.
INT: What's in Hhem?®

Theve's cream of mushvoom soup in it.

Theve's whipping cream in it. Ws vich.
INT: Those Swedes dont mess avound.
No they don't.

1o

Tony Tellijohn is a AigH’Al mavketing
ava and Intvoworks Mo\gr\QA' |>o\v+r\w
at Aktion Intevactive.



This is a veal crowd-pleaser on N4E.

s my number one most vequested dip
vecipe. Actually | stole Hhe vecipe from
my sister—in-lan. s an easy crock pot
set-and-go - you just can't forget +o
otiv once in a while (2 To the question,
“Which dvink goes best with 77 the

ANSWRY IS 5.

Katie Cranford is Marketing
Communications Sywalisl' at PwpleNvl'.

Recipe on pg. 45



sl=pot-biea
" ‘° X{ NA CALDA

Banga Calda, p vonounced ' Ban-ya Call-da”, is a tvaditional dish from the
Pulmorﬂ' VQ/QIOA of ltaly.

s a warm dip, served and consumed in a manner similar +o fondue.
s made with a jillion cloves of gavlic, a bunch of anchovies, olive oil
and butter.

As my mother is 100% Picdmontese, my family sevved Bagna Calda for
holidays -H\vougkocﬂ' my childhood. And in case you Hhink His gavlnc/o\nd\ovg
masterpiece would cause a pevson +o vun swiftly in the other divection, banga
calda often elicited vequests by friends N\A neighbovs for the vecipe. | can
+ll you fivst—hand, for the folks from the “old oour\+vg - Walian immigrants

in Hhe small Winois +own wheve my Favw'l's grem up - it was a staple. | have
witnessed it consumed at breakfast. This is not vecommended.



Recipe on pg. 45

| don’t know what it is about my 'Familg, but we
weve kw\r"g dvinkevs. Theve would always be o
kids” +able, in the basement, wheve, we'd dvink
what was consideved a d\iu-f‘viwollg bwumge,-
dandelion wine in pastel Tuppevware glasses.

We ate only the stuff we liked. Lima beans got
wrapped in napkins and flushed down the toilet.

Vodka slush was a vite of Passage.  was
packed into big plastic Kmps ice cream tubs in
the basement deepfreezey. You scooped it out

with a spoon, put it in cleay plastic cups and
topped it off with Sprite.

Then we'd g0 to miAnigM- Mmass with our cousine
and be very giggly.



When | was a child, every year avound Chvistmas time
we'd a0 +o Gvandma’s house and make cookies. My gveat
aunt %‘H’A would alwags make Sandbakkels. They weve
not my favovite. | don't know how many | would press in
the mold, only to have an adult serape it out becaunse |
put in too much dough.

Shannon Feldbruegge is a
Client Sevvices Engineer at
l[deal Printing.

Recipe on pg. 45
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When | was litHe my annt would come over for
Chvistmas, and she and my mom would bake up a
<torm in our litHe kitchen. Mom would set up an
old ved carvd +able on the blue shag cavpeting in

our living voom so | could frost and decovate the
wtout cookies.

N\g mom made one tveat tHhat was “Por the kids”
- deavly before He covvelation was made

Hhat sugar + kids = wild and wrazy kids.

le 9 She mllwl Hem Christmas Casters.

| +hink I'A go into sugar shock ift | ate

Hem now, lawl' | did make them for a
d\o\n bake sale a few years back and
L 'E R olA out in vecord time.

Cavol Lambu‘l' is a Senior Account
Manager at Intvoworks.

Recipe on pg. 46



My childven called Hese faneval
Sandwiches becanse they were
always served at funevals at my
home chavch Ficdens Evangelical
Lutheran, in the countvy outside
of New Prague MN. s my sister
N\awge/'s vecipe, who probably got it
from her mother-in-lan.

Editor’s note: RIP plain ole ham
sandwiches. These should veally
pwk up the luncheon buffet. Serve
with jello salad and bavs.

Paula Bilitz is Divector of Gvou\p
Mavketing at Secuvian.

Recipe on pg. 46



disappeati

PEPPEW‘%MWI R
DODDING o

My family is uxchvemely Scandinavian,

and we had a viw pudding Jessert called
visgvgnsgv'cﬂ' Haat was always pavt of ouv
Chvistmas Eve dinner. This involved a game
of finding an almond hidden in He puo\Aing.
If you got the almond, you were supposed
Yo %awp i+ a seoret antil all of the pudding
was gone. The winner was then veveal

and a prize anavded.




My gmn&moﬂ\u used A piecr of candy cane as an
almond ve,p\o\wmuﬂ' becanse she Jidn't want to ferminate
my unde, who had severe nut allevgies. She 4old nobody
about His substitution. WNe all ate, plaging the game of
fvying to bluff each other into cating way move Han we
chould. The last of the pudding was corved, and nobody
came Fovward. WNe all did, however, comment on the new
addition of prwmin-l' favor +o the dessert (a bold move
on A veLipY passw\ down fov gmwwﬁons). Acnsations,
Jenials and confusion Pollowed. Then Gvandma mentioned
the candy cane, and after much Jebate as to whether
ov not she actually put one i, we came +o Hhe condusion
Haat the candy cane Jissolved in the pudding, hence the
pvppumiml' flavor. So nobody won Hat year.

Andy Selness is |ndvoworks’ favovite web designer

and developer.




Bob’s Mom'’s Finnan Haddie

| simmer fish in water to remove some of the saltiness
of the smoked fish. Drain. Then simmer fish in butter,
half & half, and milk. Serve for brunch with toasted
Scottish griddle scones or English muffins. (To soak up
the flavor of the milk/butter)

Could-Be-Moonshine Cobbler

e 1 can of your favorite pie filling
e 1 box of yellow cake mix
e 1 can of Sprite (yes, the soda)

Editor's note: Or substitute something stronger. Jeff
won’t mind.

In a deep pan, add the can of pie filling and spread
around evenly. Add the full box of cake mix (dry) and
spread around evenly. Pour in the full can of Sprite.
DO NOT Mix!!!

Put pan in oven and bake at 375° for about 1 hr. It is
done when a toothpick comes out clean.

Super Romantic Tuna Cheesies

e 1 can (6 %2 ounces) tuna, drained - or 2 of the
small cans

e ¥ cup finely chopped onion

e ¥ cup chopped pickles (we would use the
homemade pickles that he made)

e ¥ cup chopped celery

2-3 tablespoons mayonnaise/Miracle Whip (we like

half and half)

dash of salt and pepper

dash of onion powder

dash of garlic powder

8 slices bread

8 slices tomato

8 slices American cheese

mayonnaise for spreading on top of cheese

Mix tuna, onion, pickles, celery, mayonnaise/Miracle
Whip, salt and pepper and the onion and garlic
powder.

Set the oven at broil and/or 550°. Toast bread alone
first under broiler or in a toaster.

Spread tuna mixture on toast. Place tomato slice

on top of the tuna mixture for each piece and top
with cheese slice trimmed to fit. Spread a little bit of
mayonnaise over cheese.

Broil 5 inches from heat 3 to 5 minutes or until cheese

is melted and mayo on top is golden brown. Serve
immediately. If desired garnish with parsley.

Molasses Cookies

% cup shortening

1 cup sugar

Ya cup molasses

1egg

2 tsp. baking soda

5 tsp. salt

2 cups flour

Y5 tsp. ground cloves

Y5 tsp. ground ginger

1 tsp. ground cinnamon

Melt shortening — cool — add sugar, molasses, egg.
Beat well.

Sift together (does anyone actually sift things
anymore?) flour, soda, salt and spices, and add to
shortening mixture.

Mix well and chill at least 1 hour.

Roll dough into 1” balls, roll the balls in sugar, and
place on greased cookie sheets 2" apart.

Bake in 375° oven for 8-10 min.



Only-the-classic Pecan Pie

Y2 cup sugar

1 cup dark Karo syrup
Va tsp. salt

1 thsp. flour

2 eggs

1 tsp. vanilla extract

1 thsp. butter, melted
1 Ya cup pecan halves
9" unbaked pie crust

Preheat oven to 300°.

Beat first 7 ingredients together.
Stir in pecans.

Pour into pie crust.

Bake 1 hour.

Potica

Dough: Filling:

e 2 packets dry yeast ® 25 cup heavy cream

e 1% cups milk * 15 cup butter, softened
e 1 tsp.salt * 1 tsp. vanilla extract

® 3 cup sugar e Vatsp. salt

e ' cup butter e 2 |bs. walnuts, ground
e 47 cups flour

L]

2 eggs, well beaten

Scald milk; cool to lukewarm; add yeast and let dissolve. Add salt, sugar, butter and 2
flour. Beat until smooth. Add beaten eggs and mix well. Add rest of flour. Knead lightly
for soft dough. Placed in a greased bowl. Grease top of dough. Let rise in a warm place
until double in size.

While dough is rising, prepare the filling. Heat cream with butter until butter is melted.
Mix in rest of the ingredients. Set aside.

Place dough on a large floured cloth on top of a round table. Pull dough from center to
edge until you have dough all stretched out. Spread filling evenly all over dough. Roll up
like a jellyroll. Place in a greased 12 x 13-inch pan, three strips cut to the length of the
pan and laid side by side.

Bake at 350° for 1 hour, turning oven down to 325° for the last 20 minutes. Remove
from oven, brush top with melted butter. Cool in pan on a rack.



Chinese New Year Pineapple Tarts
Pineapple Jam:

Make a day or two beforehand.

e 6 pineapples, not ripe. Ripe pineapples are too mushy.
® 1 cinnamon stick

e 24 cloves

e 600g sugar

.

3 tbsp. lemon juice

Remove skin of pineapples including the “eyes”.

Grate each pineapple or shred them with a food processor, excluding
the cores.

Strain the grated pineapple removing as much juice as possible.
Keep juice aside.

Put the strained shredded pineapple into a non-stick wok, add in
cinnamon stick and cloves.

Add in half the sugar. Mix well.

Heat the wok and bring the pineapple to a boil, then bring it down
to medium fire.

Add lemon juice. Keep stirring.

You'll notice the jam starting to dry out — add little by little of the
juice back to the pineapple jam until all juice is used up.

Taste the jam — continue adding sugar and mixing to get to the level
of sweetness that you desire.

The objective is to get the pineapple jam to caramelize into a thick
consistency that is good for rolling into little balls. You'll see the
pineapple turn from bright yellow to a darker golden hue. The whole
process should take about 2 to 3 hours at medium heat.

Once done, remove from wok and leave to cool.

Pineapple Tarts:

3509 all-purpose flour

2759 salted butter

1 tsp. salt

1 tsp. vanilla essence

1 egg and 1 egg yolk

Egg wash - 1 egg yolk

More flour in a bowl for dusting your pineapple tart mold

Pre-roll pineapple jam into little balls. They should not be too big - scoop about V3
to ¥ tsp. of jam and roll that into a ball. Chill in the fridge.

In a mixing bowl, add in salt to flour and mix well.

Cut butter into small slices (easier to rub in with) and add to flour mixture.

Use your finger tips to rub the butter into the flour. It helps to work in a cool
environment so that the butter doesn’t melt too quickly. The end result should
resemble breadcrumbs. Don't overwork it; it doesn‘t matter if there're little butter
clumps in there.

Beat an egg and another egg yolk, and add in the vanilla essence. Pour into flour
mixture.

Using your fingertips again, coax everything together. Do not knead. Just squish
everything together. It'll come together in a lump eventually...have a bit of faith
here.

Once you've a lump of pastry, cover and pop into the fridge to chill for 15
minutes. Or if you working a cool environment (between 65°F and 70°F), you can
start working with it immediately.

Get your worktop ready to make the tarts:

- wipe it clean

- cut a large piece of parchment paper, maybe double letter size, and fold in half.
| find it helpful to make an additional 3 inch fold in the center to guide me in
rolling the dough to a consistent thickness

- get out your rolling pin

- prepare a bowl of flour for dusting your mold.

recipe continued on next page



Take the pastry out from the fridge and pinch out about half.

Stick the pastry between the folded sheet of paper and roll to about s inch
thickness. I've been eyeballing it with the help of the additional crease in the
paper. An estimation will do.

Dust your mold.

Then stick the cutter into the pastry, before pushing in the other half of the
mold.

Remove the pastry gently from the mold - | find using my thumb and pushing
down on the edge one circle round the mold gets the pastry out easily.

Lay tart - the pastry has now graduated into a tart - on a non-stick baking tray,
leaving some space in between each tart.

Egg wash the tarts, then put a pineapple jam ball into the center of each tart. Try
not to get egg wash on the baking tray.

Pop the tray into an oven heated to 340F and bake for 25 minutes.
Once done, take the tray out of the oven and let the tarts cool.

Handle gently because the edges can be easily destroyed by clumsy fingers.
These are very crumbly.

Note: Molds can be purchased from most Asian supermarkets. If you don‘t have
the mold, never mind. Just make little pastry balls slightly larger than the jam
balls, flatten the pastry ball and wrap it around the little jam balls instead.

Walleye Casserole

2 cups filleted and deboned fish cut into 1-inch cubes
3 large baked potatoes, cooled

Ya cup green onions, chopped

% cup sharp cheddar cheese, grated

2 cups sour cream

salt and pepper to taste

sprinkle of paprika

Peel the baked potatoes and cut them into cubes the same size as the fish
portions. Combine all of the ingredients except paprika in a greased casserole
dish. Cover and refrigerate 3 hours or overnight so the flavors mix. Sprinkle
paprika over the top and bake at 350° for 30-45 minutes or until hot and bubbly.
Serve with a green salad, crusty French bread and dry white wine.



Italian Ore-lda Frittata

* 6eggs
e 1 cup half-and-half

e 15 cup sour cream

e 3 thsp. chopped fresh basil, divided
e V5 tsp. pepper

e 4 cups diced hash browns potatoes
e 1 cup shredded mozzarella cheese
e 3 plum tomatoes, sliced

e U4 cup parmesan cheese

Heat oven to 350°F. Beat eggs, half-and-half,
sour cream, 2 tbsp. basil and pepper until
blended. Spread potatoes evenly onto bottom
of 9-inch pie plate sprayed with cooking
spray. Bake 20 min. Remove from oven;
sprinkle with mozzarella. Top with tomatoes
and parmesan. Pour egg mixture over
ingredients in pie plate. Bake 40-45 minutes
or until knife inserted comes out clean. Top
with remaining basil.

Julia Fahrner’s Candy Cane Fudge

2 (10 ounce) packages vanilla baking chips

1 (14 ounce) can sweetened condensed milk
Y5 tsp. peppermint extract

1 %2 cups crushed candy canes

1 dash red or green food coloring (optional)

Line an 8-inch square baking pan with aluminum
foil, and grease the foil.

Combine the vanilla chips and sweetened
condensed milk in a saucepan over medium heat.
Stir frequently until almost melted, remove from
heat and continue to stir until smooth. When
chips are completely melted, stir in the peppermint
extract, food coloring, and candy canes.

Spread evenly in the bottom of the prepared pan.
Chill for 2 hours, then cut into squares.

LUTEFISK!

Cook as directed and serve with melted butter,
white sauce, salt + pepper.

Editor’s note: Do you need a more detailed recipe?
Seriously, are you thinking of making this? Just
Google it.

Emma’s Kitchen Kringla

® 2 eggs (beaten)

e 1 cup sugar

e Uitsp.salt

e 1 tsp. baking soda

e Y5 tsp. baking powder
e 1 tbsp.

e 1 tsp.vanilla

e 1 tsp. almond flavoring
e 3 cups flour

e 1 cup sour cream

Mix & refrigerate 8-10 hours.

Spread counter surface with flour; start with a ball of dough
and roll it out into a rope then shape into a pretzel.

Bake at 375° for 8-10 minutes.
Brush with melted butter.
Say uff da and enjoy.

Seared Woodpecker

e 1 large woodpecker, plucked

e 4 tbsp. butter, melted

e salt and pepper

® rosemary

After plucking the woodpecker, thoroughly coat with melted
butter. Massage the butter into the skin. Place in the oven at
450°. After 15 minutes reduce heat to 350° and cook for 20
minutes or until the skin becomes a golden brown.

Season with salt and pepper. Garnish with a sprig of rosemary.



Tipsy Lady Rum Slush

e 3 large cans of limeade (Minute Maid preferred)

e 3 cans of water

e A LOT of Bacardi white rum—about 5 to %2 of the
tall bottle

Mix together in large punch bowl and place in freezer,
stirring every so often. Best prepared the night before
your event.

Serve in glass — half filled with slush mix and
remaining filled with 7up (I prefer more slush and just
a splash of 7up). Stir gently. Enjoy responsibly.

Amanda’s Grandma'’s Cranberry Relish

e 1 pkg. fresh cranberries
e 1 fresh orange — unpeeled and quartered
e 1 cup sugar

In a food processor (or blender, | suppose) place %2
the cranberries and 2 the orange. Process, add rest of
mixture and sugar until evenly pulverized.

Boom. Letting it sit for a little while in the fridge really
helps to bring out the sweet sugar. The end. Enjoy!

Lucky Luke’s Partridge Surprise

Breast the partridge. Dip in egg and flour and cornmeal,
and season with salt and pepper. Slow fry in butter until
golden brown. Serve with cold beverage.

Caramels a la Flor

1 Ib. butter

2 cups packed brown sugar
2 pinches of salt

2 cups of light Karo syrup

L]
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Bring to boil, then add:

2 cans of condensed milk

Stir over medium heat to 240° until soft and add:

2 tsp. vanilla

Pour into 17 x 11 pan lined with parchment and let cool.

Cut with pizza cutter and chow down!

Edith’s Nearly Impossible Cream Candy

Bring % cup butter and 1 cup cold water to a boil
so that butter melts. Add 2 cups of sugar, stir to
dissolve. Continue boiling to bring temp to 260°.
While the mixture is cooking, float a buttered 9

x 12 pan in cold water. Pour candy into the cold
pan. Have cold hands. Start pulling in one direction
only, until it's too sticky to handle. Put it down,
cool hands in ice water, butter hands, pull until it's
white and no longer glossy. Twist into a rope. Put
it on wax paper. Cool until you can cut it into bite
sized pieces. When fully dry, store in an airtight tin.
Wait 48 hours. Then you'll know if it turned out.
Or not.



Katie’s Buffalo Chicken Dip

Cook Time: ~1 hour
Yields: ~15 servings

2 8-0z packages cream cheese, softened

2 12-o0z cans of chunk chicken, drained

1 cup ranch dressing (liquid)

1 package shredded cheddar cheese (about 2
cups)

e Frank’s Red Hot Sauce

Turn 2-quart crock pot on high. Add the softened
cream cheese to the crock pot and wait for it to
warm a bit. Drain and add the chicken, dressing,
and cheddar cheese and stir together. Once melted,
begin adding the Frank’s hot sauce about %2 cup at a
time until it reaches the desired heat. (Usually about
2 cups.)

Allow the dip to melt together until it becomes
creamy, about an hour total, depending on your crock
pot. Watch, stir and sample as often as necessary.

When your party starts, you can turn the dip onto low
or the “warm” setting to keep it melty and delicious.
Good with scoops tortilla chips or even on Hawaiian
buns as a sandwich!

Grandma Bertha’s Vodka Slushy

Bring 12 cups of water and 2 cups of sugar to a boil.
Take 1 cup of the sugar water and put 4 tea bags in it
to steep. Put sugar water, tea, 12 oz of frozen orange
juice, 12 oz frozen lemonade and 1 %2 pints of vodka
in a 5 quart pail. Freeze 24 hours. Fill glasses % full of
slush, and top off with 7up.

Aunt Etta’s Sandbakkels

e 1 cup butter, softened

e V5 cup sugar

e Y cup firmly packed brown sugar
e 1 large egg

e 1 tsp. almond or brandy flavoring
e 2 Y cups all-purpose flour

Heat oven to 350°F.

Combine all ingredients except flour in bowl. Beat
medium speed, scraping bowl often, until well mixed.
Add flour; beat at low speed until well mixed. If
dough is to soft, cover; refrigerate at least 2 hour
until firm.

Press 2 to 3 tsp. dough evenly into each 3-inch
sandbakkel mold. Place molds onto cookie sheets.
Bake 8-11 minutes or until lightly browned. Cool 3
minutes.

Remove cookies from molds by tapping on table or
loosening with knife. Cookies can be served plain or
filled with fresh fruit, fruit filling, pudding or whipped
cream.
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