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After the resounding success of the original Gourmeta
cookbook, we felt honor-bound to try it again. So we polled

the Intraners and they responded with more favorite
recipes, this time with a holiday flavor to them. But don't

wait for the holidays to enjoy them. Many are appropriate
and delicious any time of the year, regardless of the

occasion. SOME of thesc' recipes may never be appropliate
and indeed are included as a challenge for you to tell the

difference!

'l'he production committee, Debbie Schilling, Cheryl
I'Iochmuth-Ylvisaker, Cheryl Edwards and lld Emerson,

wislres to thank everyone who, knowingly or unknowingly,
contributed to this effort. The Floliday Gourmeta was
produced entirely otr the MetaForm Plofessional and

printed on a Xerox 9700 laser printer.

Additional copies of Holiday Gourmeta are available by
contacting Cheryl Edwards, Intran Corporation.

I{appy Holidays!
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APPETIZERS

ARTICHOKE DIP

cup chopped, diced artichoke hearts (in the jar in oil)
cup Hellman's mayonnaise (must be Hellman's!!)
cup parmesan cheese (use either dried shaker type or fresh grated cheese)

Mix all three ingredients together. Put in small baking dish and bake for 25
minutes at 300 degrees. Serve with either rye crackers or Trisquits. Usually
this recipe should be doubled. It is delicious (!!!) and easy. It also makes the
kitchen smell wonderful.

Serve before dinner or as an afternoon snack" It compliments almost
everything.

-Renee Baade, Sales Adnninistration

RASPBERRY-CRANBERRY CHAMPAGNE PUNCH

Ice Ring:
frozen raspbel'ries
mint leaves
I qt. (4 cups) raspberry-cranberry drink, chilled

Punch:
64 oz.bottle (8 cups) raspberry-cranberry drink, chilled
2 (750 ml) bottles champagne, chilled
I qt. (4 cups) club soda, chilled

To prepare ice ring, arrange raspberries and mint leaves in a 5 cup ring
mold. Pour drink into mold to partially cover berries and leaves. Freeze
until firm. Fill with remaining drink; freeze completely.

To prepare punch, combine 64 oz. bottle of drink, champagne and club soda
in punch bowl. Stir gently to blend" Unmold ice ring and float fruit side up.

Makes 38 l/2 cup servings.

Tip: To make decorative ice cubes, arrange raspberries and mint leaves in
sections of ice cube tray. Fill halfway with drink; freeze until firm. Fill tray
with remaining drink and fleeze completely.

Gade, Administration
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RELISH TRAY DELIGTIT
3 cups sugar
3 cups white vinegar
l/3 cup salt
I tbsp. celery seed
I tbsp. mustard seed
I tbsp. tumeric
l/2 cup sliced red peppers
l/2 cup sliced green peppers
| /2 cup sliced medium yellow onion
sliced cucumbers

Stir sugar, vinegar, salt, and spices in a gallon container until sugar dissolves.
Add peppers and onions; add cucumber slices to mixture until gallon
container is filled within l/8 inch of top. Place in the refrigerator for 24
hours prior to serving. Crisp and colorful.

-Lynn Biddinger, Field Operations

GUACAMOLN APPETIZER

Chill a large serving platter in the freezer before starting.

I lb. hamburger
I pkg. taco seasoning mix
16 oz. sour cream with chives
8 oz. cream cheese
2large (very ripe) avocadoes, mashed
l/2 tsp. onion and garlic salt
I cup tomatoes, diced
I cup green peppers, diced
l/2 cup onions
2 cups lettuce, shredded
4 oz. cheddar cheese
l0 - l5 sliced black olives for garnish

Brown hamburger, add taco seasoning mix and cook meat as directed. Drain
all excess grease from meat, and put in a separate bowl. Refrigerate until
cool.

Mix togefher sour cream, cream cheese, avocadoes and salt, until spreading
consistency. Spread guacamole mixture onto chilled platter. Sprinkle cooled
hamburger mixture on top of guacamole mixture. Pat meat in place. Top
with lettuce. Mix together diced tomatoes, green peppers, and onions, and
top mixture. Top with shredded cheese, then with olives.

Refrigerate I l/2 - 2 hours before serving. Serve with your favorite tortilla
chips, sip on a good margarita and listen to Jimmy Buffet's "Margaritaville"!

-Sally J. Barott, Font Center
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BREADS

CINNAMON ROLLS

I loaf frozen white or sweet bread dough, thawed
3 tbsp. butter, melted
3 tbsp. sugar
3 tbsp, brown sugar
I tsp. cinnamon
I /2 cup chopped nuts (optional)

Let thawed bread dough rise until doubled in size. Sprinkle nuts into a
buttered 9x9 inch or l0x8 inch pan, Roll out dough on a floured surface into
a l5xl0 inch rectangle. Brush with melted butter and sprinkle with
remaining ingredients. Roll up (starting from l5 inch side). Cut into l2 to
l6 pieces. Flace, cut side down in pan.

Bake at 375 degrees for 20 - 25 minutes or until golden brown. Immediately
turn out onto a cooling rack.

-Liz Lynch, Product Assurance

ZUCCHINI BREAD

3 eggs
I cup oil
2 cups sugar
I tsp. vanilla
3 cups flour
I cup raisins (optional)
l/2 cup chopped nuts

can crushed pineapple, drained (optional)
tsp. salt
tsp. baking soda

2 tsp. cinnamon
l/4 tsp. baking powder
2 cups grated zucchini

Beat eggs, sugar, oil, zucchini, pineapple, raisins,
Makes 2 loaves. Bake at 350 degrees for 45 - 60
before removing from pan.

--Tom Brusehaver, Software Engineering

Page 2 Holiday Gourmeta
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YORKSHIRE PUDDING
7/8 cup flour
I /2 tsp. salt
l/2 cup milk
I /2 cup water
2 eggs
l/4 cup butter
Stir flour and salt into a bowl. Pour milk and water into a well made down
the center of the mixture. Stir the milk and water well into the mixture. Beat
until fluffy. Add the eggs and continue beating until large bubbles appear.
Cover bowl and leave it in the refrigerator for at least I hour.

After removing it from the refrigerator let it return to room temperature and
then beat it again. Preheat oven to 400 degrees. Put your l/4 cup of butter
(or hot beef drippings for you compulsive carnivores) in a 9xl3 inch dish.
Pour in the batter. Bake 20 minutes. Reduce the heat to 350 degrees and
bake for another l0 to l5 minutes. Serve immediately.
-Harold Fagley, Software Engineering

CHERRY BREAD
I cup sugar
2 eggs
I tsp. baking powder
I tsp. vanilla
l/2 cup juice from cherries
l/2 cup nutmeats
l/2 cup shortening
2 cups flour
l/2 tsp. salt
small bottle cherries (l/2 cup chopped)

Mix together all ingredients. Bake at 350 degrees for 45 minutes.

-Bill Lubanovic, Software Engineering

NANA'S PARKER HOUSE YEAST ROLLS
These are wonderful, fragrant rolls that make a delicious accompaniment to a
special dinner. This recipe makes a big batch, so there are usually some left
for snacking with butter or for making great leftover sandwiches.

2 cups milk - lukewarm
l./3 cup sugar
I yeast cake or package
2 eggs
I tsp. salt
4 tbsp. melted shortening
4 to 5 cups flour
Dissolve the yeast in milk; add the shortening, salf, eggs, and sugar and mix
well. Add 4 to 5 cups of flour, one at a time, mixing thoroughly after each
added cup. Cover and let the dough rise for I hour in a warm place. Roll the
dough out and cut with either a round cutter or form gently into 3 inch by 2
inch oblongs. Place these fairly close together in a large baking pan. Let the
rolls rise again for I hour. Bake at 350 degrees until golden.

-Cheryl Edwards, Marketing Communications
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SOUPS

BROCCOLI SOUP

4 tbsp. butter
I X/2 cups chopped onion
I chopped medium green pepper
4 cups chopped broccoli
I cup broccoli flowerets
1 tsp. salt
2l/2 cups water or stock
2 cups rnilk
I /2 cup heavy or sour cream
I bay leaf
black/white pepper
dash tamari
dash thyme or basil
chopped scallions

Saute the onions in butter with bay leaf until the onions are translucent. Add
the chopped green pepper, chopped broccoli, water or stock, and salt. Cook
about l0 minutes, covered.

Remove bay leaf" Puree little by little with milk in the blender. Continue
until it's absolutely smooth. Whisk in the heavy or sour cream and the
seasonings. Steam the broccoli flowerets and combine with soup. Heat
gently and serve immediately.

Optional: whisk in l/4 cup buttermilk and top with minced scallions.

-Kris Thiesse, Font Center

BEER CHEESE SOUP

l/2 lb. your favorite cheese
6 pack your favorite beer

Chill beer. Chill cheese. Slice cheese into strips no wider than l/2 inch x
l/2 inch. Cube the cheese sticks and start warming them in a soup pan. Melt
all cheese, being careful not to boil (it would get very messy). Discard
cheese. Drink beer and enjoy. Call for pizza delivery. Number of servings:
l.
-Dave Johnson, Software En gineerin g
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SWEDISH FRUIT SOUP

My mother made this every time Christrnas was celebrated at our house, and
I will always associate the aroma of this soup with the holidays.

I cup (6 oz.) dried apricots
3/4 cup (3 oz.) dried apples
l/2 cup (3 oz.) dried peaches
l/2 cup (3 I/2 oz.) prunes
l/2 cup (21/2 oz.) dark seedless raisins
l,/4 cup sugar
3 tbsp. tapioca
3 inch stick cinnamon
I tsp. grated orange peel
I cup red raspberry fruit syrup

Soak all dried fruit with 2 quarts of water in a large pot with a tight fining
cover for 2 to 3 hours. Add sugar, tapioca, cinnamon stick, and orange peel.
Bring to boiling; reduce heat, cover and simmer about one hour or until
tender. Remove from heat and stir in fruit syrup. Chill in refrigerator. Top
with whipped cream and slivered blanched almonds.

-Debbie Schillin g, Software Engineering

CHICKEN SOUP (The Holiday Healer)
This soup should be made the day before you will want to serve, as chilling
the soup overnight improves the flavor. Therefore, try to predict colds, flu
and hangovers as much in advance as possible so you don't need to arise
from your sickbed to prepare your "cure".

6 pounds chicken backs and necks
Several chicken feet (optional)
3 l,/4 quarts water
3 peeled onions
2 gloves garlic
I l/4 tablespoons salt
3 peeled carrots
A bunch of parsley
Parsley root
Fresh or dried dill to taste

Prepare chicken feet by chopping off the nails and immersing the feet in
boiling water for several minutes. Soak the chicken parts in cold water,
changing the water frequently. Place the backs, necks, feet, water and
onions in a 12 quart pot. Bring the contents to a boil, lower the heat, and
simmer for 2 to 3 hours. Add the remaining ingredients; cover and simmer
for another hour or more. Strain the soup and place it in a clean pot,
refri gerate overn ight.

Chicken Soup Accompaniments: Noodles, Rice, Knaidlach (matzoh balls)*
* Knaidlach - buy a box of ready to make matzoh ball mix at your local
market or deli; Manischewitz is the best for this wonderful addition.

-Hillary Metz, Training Administration
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SIDE DISHES

ARTICHOKES IN LEMON BUTTER

Here's a recipe that makes a lovely prelude to any dinner. Artichokes have
been said to be an aphrodisiac. It's easy to see why with the inherent peeling,
dipping, and careful scraping that goes on as you make your way to the heart
of the vegetable. Serve this with a light, refreshing white wine and have fun.

2 artichokes
I fresh lemon
I stick unsalted butter
I /3 cup vermouth
salt and pepper

Trim the artichokes, top and bottom. Squeeze the juice from half a lemon
over the artichokes. Place in a covered glass dish and microwave on high for
7 minutes.

While the artichokes are cooking, melt the butter in a small pan over low
heat (be very careful not to clarify). After the butter has melted, whisk in the
vermouth, the juice of half a lemon, and salt and pepper to taste. The butter
should be frothy and thick. When the artichokes are done, peel the sections
one at a time, dip generously in the butter and enjoy.

-Lu Silverberg, Technical Documentation

LEFSE 
l

This recipe makes about 60 full sheets of lefse. Cook up 15 pounds of red
potatoes, peeled. When the potatoes are done (not mushy), drain and mash
them. Measure how many cups of mashed potatoes you have.

For each 4 cups of potatoes, add I stick (l/41b.) butter and mix thoroughly.
Allow the mixture to cool completely.

Measure 4 cups of the mashed potatoes into a bowl and mix in 2 cups of
flour. Make a ball of dough about 2 - 2 l/2 inches in diameter (you can
change the size based on your grill size and/or the size of the lefse sheet you
want).

With a rolling pin and on a floured surface, roll the dough as thin as possible
(not too thin or it won't hold together). Cook on a lefse grill, flipping as

necessary until done. Remove to wax paper.

Cool the sheets of lefse. When cold (so it won't sweat, but not so long as to
dry out), package in baggies and store in refrigerator or freezer.

-Barbara Elness, Software Engineerin g
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WILD RICE STUFFING

I
I
2
I
I

cup chopped onion
l/2 cup chopped celery
cup butter
tsp. salt
l/2 tsp. sage leaves
tsp. thyme leaves
/2 tsp. pepper
cup wild rice
cups Minute Rice
/8 tsp. garlic powder
/2 cup apple juice

Cook and stir wild rice, celery and onion in butter until onions are tender. Stir
in remaining ingredients except regular rice. Cover and bake at 350 degrees
for 45 minutes. Skip baking if you use this to stuff poultry. Stir in regular
rice. Delicious for stuffing wild or store-bought fowl.

-Bob Lemke, Drafting

SCALLOPED ONIONS WITH CI{EESE

2 medium onions, peeled, thinly sliced and separated into rings
2 tbsp. water
2 tbsp. bulter or margarine
2 tbsp. all-purpose flour
I tsp. parsley flakes
l/4 tsp. salt
l/4 tsp. dry mustard
l/8 tsp. pepper
I cup milk
I /2 cup Cheddar cheese, shredded

Microwave directions: Put onions and water in 2 qt. casserole. Cover.
Microwave at high 5 so 7 l/2 minutes, or until tender, stirring after half the
cooking time. Set aside. Place butter in I qt. casserole. Microwave at high
45 - 60 seconds, or until melted. Stir in flour, parsley flakes, salt, mustard
and pepper. Blend in milk. Microwave at high 2 l/2 to 3 l,/2 minutes, or
until thickened, stirring after 2 minutes and then every minute. Drain
onions. Stir into white sauce. Sprinkle cheese evenly over top. Reduce
power to 50 percent (medium). Microwave 2 to 4 minutes, or until cheese
melts, rotating dish l/2 turn after half the time.

Conventional directions: Combine onions and l/4 cup water in medium
saucepan. Boil until onions are tender, 5 to l0 minutes. Set aside. Melt
butter in another saucepan. Stir in flour, parsley, salt, mustard and pepper.
Blend in milk. Heat until thickened over low heat, stirring constantly. Drain
onions. Stir into white sauce. Pour into ovenproof dish and sprinkle with
cheese. Set under broiler for 2 to 4 minutes or until cheese melts. Serves 4.

-Cheryl Edwards, Marketing Communications
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HANUKKAH LATKES WITH CHUTZPAHI
Hanukkah is the Jewish "Festival of Lights" celebrated in the winter months.
It commemorates the resurrection of the temple in Jerusalem by the
Macabees. In my childhood Hanukkah was always a time for joyful play
and good food. On the very first night of Hanukkah, (it's celebrated for a
total of eight days and nights) my family would light the menorah (Hanukkah
candles which symbolize the oil in the temple that burned for eight nights
when there was only enough for one night, a minor miracle), say the blessing,
sing songs, spin the dreidle and eat my new-kind** grammy's potato
pancakes, or latkes. To this day I hold the family record for "Most Latkes
Consumed in One Sitting"; twenty-five, I'm ashamed to admit. It is important
when preparing this recipe to use a hand-held grater for the potatoes and
onions; a food processor is cheating and you miss out on the rare flavors of
grated fingers that enhance the dish.

2large eggs + one egg yolk
2 small grated onions
l/4 cup minced parsley
2 cloves of garlic (finely chopped)
2 tbsp. granulated flour
l/4heaping tsp. baking powder
4 medium shredded potatoes
salt and pepper
l/3 cup chicken fat ***

Beat the eggs and yolk and add the remaining ingredients, except the fat, to
the eggs. Grate the potatoes (by hand) just before adding them to the eggs.' It
will look very peculiar. Be certain it is well seasoned with salt & pepper.
Heat the fat in a large heavy skillet over medium-high heat (or use an electric
frying pan set at 400 degrees, but new-kind grammy never did this).

Drop the potato mixture from a large spoon into the hot fat, creating mounds
3 inches in diameter. Flatten them with the turner. Occasionally press the
latke into the fat so that it will brown evenly. Turn carefully when the
underside is brown and crusty. Brown the other side. Remove from the pan
and drain on paper towels. Keep warm in a 350 degree oven in a single
layer for no more than 2O minutes. Serve piping hot with applesauce or sour
cream.

* Chutzpah is the yiddish word for gall, incredible nerve or spunk
eating25 latkes in one sitting.

** New-kind grammy is the Metz family name for my father's mother. My
mother's mother was just plain grammy. When I met my father's mother she
was a new-kind of grammy, hence the name.
*** See your nearest Jewish delicatessen for chicken fat, or in Minnesota try
Byerly's or Lunds.

-Hillary Metz, Training Administration
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MY SISTER'S CRANBERRY SALAD

2 cups whipping cream, whipped
I bag of fresh cranberries, ground
2 cups crushed pineapple, drained
I cup miniature marshmallows
l/2 cup chopped walnuts
I cup (or more to taste) sugar

Mix all together and freeze. Thaw a little before serving and serve partially
frozen. Great for Thanksgiving!

-Julie Verworn, Accounting

SWEET-SOUR MEATBALLS
I onion, finely chopped
3/4 tsp. seasoned salt
I (lO 3/4 oz) can tomato soup
3 tbsp. lemon juice
I /4 cup brown sugar, firmly packed
I lb. ground beef
I (13 l/4 oz.) can pineapple chunks, drained

Combine onion, salt, soup, lemon juice, and brown sugar in 9x9x2 inch glass
dish. Cook in microwave oven 3 - 5 minutes, or until simmering. Stir
halfway through cooking time.

Form ground beef into I inch diameter balls. Place in above sauce. Spoon
some sauce over metaballs. Cook 6 - 7 minutes, or until meat is cooked
through. Stir in pineapple. Heat for one minute. Serve with toothpicks.

These meatballs are also good served as a main dish. Accompany with
cooked rice or whipped potatoes, as desired.

-Bill Lubanovic, Software Engineering

WILL'S HOLIDAY FRUIT SALAD
9 apples, red and green
2 bananas
I pint strawberries
I can peaches or fresh peaches
l/2 pound grapes
2 pineapples
6 oranges

4 cored apples, NOT skinned
2 oranges, peeled
I banana, also peeled
4 strawberries
generous dash of lemon juice
l/2 cup of sugar or honey to taste

A good friend of mine, a much better cook than I, always makes this around
the holiday season. Cut up the first group into bite-sized pieces: Mix the
second group in a food processor or blender and whip into a froth. Fold the
cut-up fruit into the mixture and pour into a large vat or bowl, if your vat
isn't available. Serves a large horde of hungry holiday merry-makers.

-Rich franning, Software Engineering
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ORANGE ROUGHY WITI{ VEGETABLBS

I lime or lemon
3 medium carrots, diced
4 green onions, chopped
I tbsp. butter or margarine
2 tbsp. dry white wine or water
l/4 tsp. oregano
salt and pepper
I tomato, peeled and chopped
2 (6 oz.) orange roughy fillets
2 tbsp. chopped parstey

Cut lime or lemon in half. Cut one half into slices and halve the other half.
These quarters are to serve with the cooked fislr.
In small frying pan, saute carrot, green onions, and tomato in the butter until
crisp and tender. Add wine, oregano, salt, and pepper and heat together.
Spoon mixture into 9 inch baking dish.

Sprinkle salt and pepper on fish fillets. Place fish on top of vegetables. Put
the lime or lemon slices on top and bake in a very hot oven (450 degrees) for
about l0 minutes or until fish flakes easily with a fork. Sprinkle with
parsley and serve with lime or lemon wedges. Serves 2.

-Dick Anderson, Soltware Engineering

STANDING RIB ROAST
Select an aged standing prime rib roast, well marbleized. Let thawed meat
stand at room temperature at least one hour.

Preheat oven to 375 degrees. Rub meat with garlic salt, salt and pepper.
Place meat fat side up in shallow roasting pan. DO NOT COVER OR ADD
WATER.
Put the roast in the oven and bake one hour. Turn off the heat. DO NOT
OPEN THE OVEN DOOR AT ANY TIME. Let sit in the oven for I - 3

hours. Regardless of the amount of time in the oven, turn on to 375 degrees
30 - 40 minutes before serving.

Now open the door, remove roast to platter and carve. The outside is brown
and crispy and the inside is pink all the way through.
*Cheryl Hochmuth-Ylvisaker, Marketing Operations

Page 10 Hol iday Gourmeta
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TORTIERE (FRENCII CANADIAN MEAT PIE)
Pastry:
2 l/2 cup flour
I /2 tsp. salt
I /2 lb. lard or shortening
I tbsp. vinegar
I beaten egg
water for vinegar and egg to make l/2 cup total
Cut lard into flour. Add liquid a linle at a time. Roll out pastry and fill.
Filling:
I lb. lean ground beef
2 celery stalks and leaves

onion, chopped
medium carrot, grated
tsp. crnnamon
tbsp. parsley

salt and pepper

Stir fry all ingredients until meat is done. Sprinkle with 2 tbsp. of flour and
mix. Add I cup boiling water. Simmer l0 minutes. Cool slightly. Place into
pie pan and cover with additional pastry. Vent pastry. Bake at 400 degrees
for 45 minutes.
This has never failed and always tastes great with a green salad. Serves 4 to
6. Bon Appetit!
-Marty Christie, Account Executive - Toronto

UKRAINIAN PETYHAI
I egg
I /2 tsp. salt
3 tbsp. water
I cup flour
I diced onion
I cup mashed potatoes
I /2 cup cottage cheese

Combine egg, salt, water and flour into a stiff dough. Knead thoroughly,
using more flour if necessary. Cover dough. Let rest for l0 minutes.

Saute onion. Mix with potatoes and cottage cheese. Roll dough very thin.
Pick up sheet of dough and stretch gently. Roll again. Cut dough in 2 or 3

inch squares; place a spoonful of filling on each square, fold over to make a
triangle and seal edges. Drop into boiling salted water or broth and simmer
20 minutes. Remove from liquid and toss with melted butter to prevent
sticking. Serve with sour cream. These may be frozen then fried in butter to
serve.

Other f illing possibilities: Vegetables, hamburger, dry cottage cheese, saurkraut
(drained), fruit pie fillings.
Petyhai was always a favorite around our house, and we could usually get
my mother to make it around the holidays. I like them filled with cherry fruit
pie filling and served with sour cream for breakfast.

-Nick Nal lick, Software Engineering
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KUGEL WITH TAM'
This is a wonderful meal for the vegetarian-minded, who enjoy a rich and
hearty casserole, or in Minnesota "hot-dish". Also great as a dessert and
delicious with ice cream!

l2 ounces wide egg noodles
I large egg + I egg yolk
l/4 cup plumped raisins
cinnamon
l/4 cup sugar
I can applesauce
vegetable shortening

Fill a 6-quart pot with 4 quarts of salted water. Bring ro a boil. Add the
noodles. When the water resumes boiling, lower the heat to medium, stirring
frequently.

Eat one to test, done when al dente (about l0 minutes). Drain, run cold
water over them, and drain well. Place them in a large bowl. Mix the sugar
with enough cinnamon so the mixture has a rich brown color. Beat the egg
and yolk until frothy. Add the beaten eggs, cinnamon, sugar, and raisins to
the noodles. Mix well.

Heat I l/2 tablespoons vegetable shortening in a 9x9x2 inch metal baking
pan in a 350 degree oven. When the shortening is melted remove the pan
from the oven. Arrange half the noodles in the pan in an even layer.

Spread the applesauce over this. Carefully spoon the remaining noodles over
the applesauce. Dot the top with 2 tablespoons vegetable shortening cut into
small pieces.

Bake in a 350 degree oven for I hour, until the noodles on top are crisp and
brown. Cut and serve while hot. To save leftovers for future use, cool and
refrigerate overnight. Cut into portions; wrap them individually in foil.
Place them in a tightly closed plastic bag.

Freeze. To serve, thaw at room temperature at least 4 hours. Reheat on a
cookie sheet (still wrapped in foil) in a 350 degree oven for 25 to 35 minutes.
Serves 8 to 10.

* Tam is yiddish for a "very special flavor".

-Hillary Metz, Training Administration

LUTEFISK
2 lbs.lutefisk

Rinse lutefisk well to remove any remaining traces of lye. In a large
enameled pot, bring a gallon of water to a rolling boil. Turn off the stove,
spray kitchen generously with air freshener, gather the family, and head to
your favorite restaurant. Deposit lutefisk carefully in a sanitary landfill.
Watch out for the EPA.

-Ron Gredvi g, Software En gineerin g

1



Holiday Gourmeta M ain Dishes Page I4 Holiday Gourmeta Cookies & Candy Page I 5

COOKIES/CANDY

RUSSIAN TEACAKES (aka Mexican Wedding Cakes)

2 cups flour
4 tbsp. powdered sugar
I cup butter
I tsp. vanilla
I cup chopped nuts

Combine flour and sugar. Cut in butter and vanilla. Add chopped nuts.
Form the dough into balls about I inch in diameter. Place on ungreased pan
and bake for l5-18 minutes at 350 degrees.

While the cakes are still hot, roll them in powdered sugar. (The sugar will
adhere and become pastb-like.) Allow the cakes to cool, and roll lightly in
powdered sugar again.

-Dale Mensch, Software Engineering

GINGERSNAPS

I l/2 cups shortening
2 cups sugar
2 beaten eggs
l/2 tsp. salt
2 tsp. cinnamon
2 tsp. cloves
2 tsp. ginger
4 tsp. baking soda
5 l/2 tbsp. molasses
4 cups flour

Cream shortening and sugar; add eggs. Mix dry ingredients and add to
creamed mixture with molasses. Chill. Make into balls; roll in sugar. Bake
at 350 degrees for l0 minutes. Makes l0 dozen.

-Michelle Smieja, Font Center

CHICKEN PAPRIKASH

This dish comes from Hungary by way of my spouse's grandmother.

2 disjointed fryers, cut in Pieces
l/21b. good lean bacon, diced
I very fine large onion, diced
2 cloves of gariic, smashed (more if there are vampires around)
2 cups Chicken Stock (see recipe below)
2 tbsp. butter
2+ tbsp. flour
1/2 cup milk
2 cups sour cream
real Hungarian paprika (get the hot kind for true "Old World" experience)

extra flour, paprika and salt

Mix some flour, paprika and salt in a dish and dredge chicken parts in
mixture.

In a large dutch oven, fry diced bacon until crisp. Remove bacon but leave

fat. Co6k onion and gariic in bacon fat until lightly browned. Remove and

add to bacon, leaving as much fat in dutch oven as possible' Brown chicken

in remaining fat. Add I cup of the chicken stock, cover and simmer 30 - 45

minutes.

While chicken is simmering, make a roux by putting 2 tbsp. butter and 2+
tbsp. flour in sauce pan and cooking over low heat for 2 minutes. Stir to
keep the mixture from browning. Heat the remaining I cup of chicken stock.

Slowly pour into roux, stirring until smooth and thickened. Remove from

heat. Mix l/2 cup milk and | '2 l/2 tbsp. paprika. Slowly add to roux'

Temper sour cream by adding several tbsp. of hot roux, then blend back into

rou*. Mix in onions and bacon. Add to chicken and refrigerate for 24

hours. Reheat and serve with egg noodles.

Chicken Stock

Necks, back and giblets from 2 chickens (exclude livers)
I carrot, cut up
I stalk celery, cut uP
I medium onion, peeled with a clove stuck in it
2 cloves garlic
water to cover
I bay leaf
salt and pepper to taste

Combine all ingredients in sauce pan and simmer for 45 minutes or until
reduced by l/2. Pour through sieve. Makes 2 cups.

-Ed Emerson, Customer Assistance Center
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SUPER EASY SUGAR COOKIES
l/2 cup butter
I /2 cup shortening
l/2 cup powdered sugar
l/2 cup white sugar
I egg
2 cups flour
l/2 tsp. baking soda
l/2 tsp. salt
l/2 tsp. vanilla
colored sugars

Cream butter, sugar and egg. Sift dry ingredients and add

mixture gradually. Add vanilla. Roll into balls then drop
sugars. Flatten slightly before baking. Bake at 350 degrees

to
into
for

creamed
colored
to-12

GRAM EDWARDS' PEANUT BRITTLE

This recipe is now being used by a third generation of Edwards. We make it
up just before the holiday season and give it as gifts to friends.

I l/2 lbs. sugar
I I /2 cup Karo syrup
2 oz. butter
scant pint of water

lb. raw Spanish peanuts (usually found in health food stores)
tbsp. baking soda
tsp. vanilla
tbsp. water

Cook sugar, Karo syrup and scant pint of water to 238 degrees F. Remove
thermometer and add butter and peanuts. Stir batch until it begins to turn
brown and the skins begin to split on the peanuts, about l0 minutes after the
peanuts are added.

Remove from the heat, add vanilla and tsp. of water, then the baking soda and
stir rapidly. The mixture becomes light and foamy. Continue to beat quickly
while pouring the batch onto a greased slab, preferably marble. When it start to
harden at the edges, loosen with a knife around the edges and pull, stretching it
thin. After it cools, break into smaller pieces and store in a tightly fitting tin.

-Cheryl Edwards, Marketing Communications

FANNY FARMER FUDGE
5 l,/2 cups sugar
I large can evaporated milk
l/4 lb. buner
I large package chocolate chips
2 tsp. vanilla
32 large marshmallows
I 8 oz. Hershey Bar
l/2 cup chopped nuts
dash of salt

Mix together sugar, evaporated milk and butter. Put in a heavy kettle over
low heat. Boil 7 minutes, stirring constantly (it is important to not boil more
than 7 minutes). Remove from heat.

Add rest of ingredients and stir until marshmallows are melted. Put in two
buttered pans. Makes 5 pounds.

-Debbie Smith, Accountin g

minutes.
-Eileen Hillestad, Controller

CHOCOLATE CARAMEL CANDY

I have strong memories about visits to Great-grandma's-on-the-farm (never

grandma or great-grandma, but Great-grandma-on-the-farm). In the spring,
we would drink her homemade rhubarb-pineapple juice, after helping her

strain the stewed young red rhubarb. In the summer, we'd hand turn the

ancient ice cream maker and eat vanilla ice cream made with real honest to
gosh heavy cream, separated in the little room off the cow barn. In the fall'
we'd devour her grape pies, apple pies, and pear pies. And, ah, the winter.
Winter brought thick soups, tantalizing roasts and Christmas goodies. Every
year, Great-[randma-on-the-farm made thousands of cookies and pans of
dilrinity and chocolate caramel. It took me nearly a decade to get this recipe,
and if inyone ever credits anyone other than my Great-grandma-on-the-farm,
I guarantee she'll haunt your kitchen.

2 cups sugar
I l/2 cup Karo syrup
I cup butter
2 cups thick cream
2 oz. square chocolate
I cups nuts
2 tsp. vanilla

Mix the sugar, syrup, butter and cream in a large pot. Cook over medium

heat, stirrin! conitantly, until firm. This takes about an hbur" Really. It's a
good idea to make this with someone, so you can take turns stirring. The

iolor will turn a deep, rich gold. Keep stirring. When the candy is fairly
thick, about the consistency of cooked hot cereal, it's done' Add the

chocolate, the nuts (chopped) and the vanilla. Beat well. Pour into a greased

pan. Cool completely. This candy is very, very rich, so cut it into fairly
small pieces.

-Lu Silverberg, Technical Documentation
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CARAMELS
I cup butter
2 l/4 cups brown sugar
dash of salt

cup Iight corn syrup
l4 oz. can sweetened condensed milk
tsp. vanilla

(Note: there is NO animal flesh in the ingredients list, making this suitable
for even the healthiest diners!)

Melt butter in a heavy 3 quart saucepan. Add sugar and salt; stir thoroughly"
Stir in corn syrup; mix well. Gradually add milk, stirring constantly. Cook
and stir over medium heat to firm ball stage (245 degrees ' 12 to l5 minutes;
a drop of the mixture should make a firm ball when dropped into cold water).

Remove from heat; stir in vanilla. Pour into buttered 9x9x2 inch pan. Cool
and cut into squares. You may add chopped nuts if you wish.

-Dale Mensch, Software En gineerin g

BON BONS

I can Eagle brand milk
6 cups powdered sugar
I stick (l /4 lb.) butter, melted
vanilla (to taste)
2 cups chopped nuts (walnuts, pecans, whatever)
I 7 oz. pkg. coconut
4 cups chocolate chips
l/4\b. paraffin wax

Mix all ingredients except chocolate chips and wax thoroughly and chill for
I hour. Roll the dough into balls about I inch in diameter. Chill again.

Melt chocolate chips and wax together in a double boiler" Using 2 spoons,
dip the coconut balls into the chocolate and place on wax paper to set. These
freeze well. Makes about 5 dozen.
*Barbara Elness, Software Engineering

SPICED PECANS
egg yolk
tbsp. water
lb. whole pecans
cup white sugar
tsp. cinnamon
tsp. salt

ln a medium size bowl, beat egg yolk until fluffy. Add water and mix well.
Stir in pecans and mix until moistened. In a separate bowl, mix sugar,
cinnamon and salt. Add to pecans and mix well. Bake on a well greased

cookie sheet for 30 minutes at 300 degrees. Stir every l0 minutes.

-Jim Wells, Vlce President, Sales
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DESSERTS

PLUM PUDDING
cup flour
tsp. soda
tsp. salt
tsp. cinnamon

l/4 tsp. nutmeg
3,/4 tsp. mace
I l/2 cups (l/21b.\ finely cut raisins
I I /2 cups (l /2 lb.) plumped raisins
3/4 cup (l/41b.) finely cut citron
3/4 cup (l/41b.) cut candied orange and lemon peel
l/2 cup chopped walnuts
I l/2 cups coarse soft bread crumbs
2 cups (l/2 lb.) ground suet - vegerarians will want ro leave this ingredienr

out and increase each of the ingredients in the group above by
a third. And quite wisely, I might add.

I cup brown sugar
3 beaten eggs
6 tsp. currant jelly
l/4 cup fruit juice - brandy or sherry are also considered to be traditional

and quite excellent replacements.
I /3 cup l5l proof Puerto Rican Rum

Sift together flour, soda, salt, cinnamon, nutmeg, and mace. Mix in raisins,
citron, orange and lemon peel, walnuts and bread crumbs. Mix and blend in
suet, brown sugar, eggs, curranr jelly, and fruit juice. pour into a well greased
I quart mold. Steam the mold for 6 hours.

Before serving, warm the rum. Place pudding on serving plate hot. Ignite
the rum at the rable and pour ir over the pudding from as trigh a height as you
can and still maintain accuracy. Turn your house lights off or low. The ium
should pour down in a burning stream and turn each plate into a glowing
mountain. (I definitely like this part.) Serve with hard sauce described
below.

Hard Sauce

l/2 cup butter
I l/2 cups sifted confectioner's sugar
2 tsp. vanilla
I beaten egg (optional)
cream the butter until it's soft. Gradually blend in the sugar and vanilla. If
you want a soft "hard sauce", as if that makes any sense, mix in a beaten egg.

-Harold Fagley, Software En gineering
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CHOCOLATE ALMOND CAKE

I 2/3 cups all-purpose flour or 2 cups cake flour
I l/2 cups sugar
2/3 cup cocoa
I I /2 tsp. baking soda
I tsp. salt
I l/2 cups buttermilk
I /2 cup shortening
2 eggs
I tsp. almond extract
l/2 cup chopped roasted almonds

Heat oven to 350 degrees. Grease and flour oblong pan (l3x9x2 inches), 2

round layer pans (8 or 9xl l/2 inch'), or 12 cup bundt cake pan. Beat all
ingredients in large mixer bowl on low speed, scraping bowl cons-tantly, for
30-seconds. Beaf on high speed, scraping bowl occasionally for 3 minutes.

Pour into pan(s). Bake 40 - 45 minutes. Frost with Mocha Butter frosting
below.

Mocha Butter Frosting

l/3 cup butter, softened
2 oz. unsweetened, melted chocolate (cool)
2 cups powdered sugar
I l/2 tsp. instant powdered coffee
I l/2 tsp. vanilla
2 tbsp. milk

Mix butter and chocolate. Stir in powdered sugar and coffee. Beat in vanilla
and milk until frosting is of spreading consistency.

-Jim Gibson, Software Distribution

HARVEY WALLBANGER BUNDT CAKE

I pkg. white cake mix
I 3 3/4 oz. pkg. instant vanilla pudding
l/2 cup Crisco Oil
l/4 cup vodka
l/4 cup Galliano
l/4 cup water
| /4 cup orange juice
4 eggs

Mix all ingredients. Bake in bundt pan at 350 degrees about-45 - 55 minutes.

To make lrosting, mix 2 tbsp. orange juice, 2 tbsp. Galliano, and I cup
powdered sugar. Poke holes in cake and pour frosting over the top.

-Bill Symoniak, Customer Assistance Center
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BREAD PUDDING IN A PUMPKIN SHELL

Whenever I serve this dessert for a party, I have at least a dozen people
asking for the recipe. It's wonderful in late fall and winrer, since pumpkins
store well in a cool environment for a few months. It's simple to make and
always a show-stopper. You can eat just the bread pudding or slice the
pumpkin up like a pie and serve.

4 - 5 lb. squat pumpkin, with stem intact
2 tbsp. melted butter
l/3 cup plus 2 tbsp. sugar
2 cups scalded milk
l/4 cup butter
2 cups stale bread cubes (english muffin bread works well)
3 eggs
2/3 cup raisins
l/4 tsp. salt
I tsp. cinnamon
I tsp. allspice
l/2 tsp. nutmeg
l/2 tsp. ground cloves
l/4 cup dark rum

Clean out the pumpkin, keeping in mind that the opening needs to be large
enough to serve from. Brush the insides of the pumpkin with melted butter
and coat with the 2 tablespoons of sugar. Put the lid on rhe pumpkin, place
on a baking pan and bake in a pre-heated, 350 degree oven for 20 minutes.

While the pumpkin is baking, add the butter and remaining sugar to the
scalded milk. When the butter has melted, pour the entire mixture over the
bread. Let stand for about 5 minutes. Beat the eggs; mix in raisins, spices
and rum. Combine with the bread mixture and fill the pumpkin.

Bake uncovered for I l/2 to I 3/4 hours. The custard will puff up quite a bit
when it's done. Let stand for five minutes before serving. Serve with
rum-whipped cream:

I pint whipping cream
sugar to taste
vanilla to taste
rum to taste
cinnamon

Whip cream until it forms soft peaks. Gently fold in sugar, vanilla and rum.
Sprinkle with cinnamon.

*Lu Silverberg, Technical Documentation
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CRANBERRY TART
I l/2 cup sugar
l/2 cvp butter, melted
2 eggs, beaten
I cup flour
l/2 cup chopped nuts
2 cups whole cranberries (l/2bag)

cream butter, sugar and eggs. Add remaining ingredients_and_mix well.

Ftuce in a l0 incligreased pie pan. Bake at325 degrees for 50 - 60 minutes.

If doubled, use a greased 8xlO inch pan.

-Jim Wells, Sales

ENGLISH TRIFLE
I pkg. yellow cake mix
t bt<g. (tO oz.) frozen strawberries, thawed
2 cups vanilla pudding, cooled
I cup chilled whiPPing cream
l/4 cup sugar
l/4 cup toasted slivered almonds
I cup strawberry Preserves

Bake cake in l3x9x2 inch oblong pan, as directed on package. Cut cooked

"u[" 
..ott*ise in half. (Freeze one tratf for future use.) Cut cake half into 6

pi"""r. Split each piece and fill with strawberry preserves. Arrange pieces

in a large glass serving bowl.

Pour half of the thawed strawberries over cake pieces, spread with half the

pudding. Repeat. Cover and chill at least 8 hours'

Just before serving, beat cream and sugar in a chilled bowl until stiff; spread

"""iiiifl". 
Sprinlile with almonds. To serve, spoon trifle into dessert dishes'

Serves 6 to 8.

-Fritz T. Biermeier, CEO

KIM'S CRAZY CAKE

My mother makes this for everyone's birthday and many holidays'

I l/2 cup flour
l/2 tsp. salt
I tsp. baking soda
I cup sugar
4 rounded tsp. cocoa
I tsp. vanilla
I tsp. vinegar
5 tsp. melted shortening
I cup water

Sift together flour, salt, baking soda, sugar and cocoa. Add vanilla, vinegar,

rttoti"iing and water. Bakeit 350 degrees for l/2 hour in an 8 inch pan.

Frost with your favorite icing-

-Kim Kilcrease, Account Executive' Boston
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RASPBERRY TORTE

l/4 lb. semi-sweet chocolate
l/4 lb. butter

5 eggs
I /2 cups white sugar
l/4 cups flour

3/4 cup raspberry liqueur
Preheat oven to 350 degrees. Butter and flour 3 cake pans. Melt chocolale
and butter over hot water in double boiler. Beat l5 eggs and gradually blend
in sugar. The eggs MUST be at room temperature. In a warm bowl, blend
chocolate and egg mixture. Add flour. Add liqueur. Stir to mix and pour
into pans.

Cook l/2 hour and test with toothpick inserted into center. Pick should
come out slightly moist but not wet. Do not overcook. Turn out onto cooling
racks and ice with buttercream when completely cool.

-Ed Emerson, Customer Assistance Center

CRANBERRY CHIFFON PIE

I pie crust, baked and cooled
2/3 cup sugar
I envelope unflavored gelatin
l/4 cup water

tbsp. lemon juice
cup finely chopped fresh or frozen cranberries
tsp. grated lemon peel

3 egg whites
l/4 tsp. cream of tartar
l/3 cup sugar
I cup whipping cream
8 oz. can jellied cranberries

In medium saucepan, combine 2/3 cup sugar and gelatin. Stir in water,
lemon juice and cranberries. Cook over medium heat until mixture comes to
a boil, stirring constantly. Stir in lemon peel. Refrigerate until mixture
comes to a boil, stirring constantly. Stir in lemon peel. Refrigerate until
slightly thickened, about 30 minutes.

In small bowl, beat egg whites and cream of tartar until frothy. Gradually
add l/3 cup sugar, beating until stiff peaks from. Fold in cooled cranberry
mixture. In another small bowl, beat whipping cream until stiff peaks form.
Fold into cranberry mixture. Spoon into baked pie crust. Refrigerate at least
I hour before serving.

To garnish pie, carefully remove jellied cranberries from can; slice into l/4
inch slices. Cut into desired holiday shapes with small cookie cutter or
canape cutter. Arrange cut-outs on pie. Put a couple whole cranberries and
mint leaves in center to look like holly. The cut-outs add to the pie and will
get you compliments!

-Barb Gade, Administration



Hol iday Gourmeta

PISTACHIO DESSERT

I l/2 sticks margarine
I l/2 cups flour
3/4 cup chopped nuts

8 oz. pkg. cream cheese
cup powdered sugar
cup CoolWhip
package pistachio instant pudding mix

Mix together margarine, flour and nuts. Pat into bottom of a 9 x l3
and bake at 350 degrees for l0 minutes. Allow to cool.
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Mix cream cheese, powdered sugar, and Cool Whip. Spread this mixture on
the cooled crust. Prepare pudding mix and spread on top of cream cheese
layer. Top with Cool Whip and sprinkle with nuts.

-Ray Dieter, Systems Engineer


