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echbie and Geofl hove been prepa

tional turkey dinners for their l

cvery Saturdiy sinee November
continue to do so, even after thewr family amrives
“This will be our first Chrstmas on the Island and o
first winter in Canzda - a bit of a change for all of
generations will be here.”

Debbie continues, “And | have also invited =
from here, whi would otherwise be on their
mas dinner, 1'm not sure how many will be st
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Diebbic and Geofl are newcomers fo the |
cume cleven vears ago, when we ook one last b

before our oldest child started her final year




decided then, that when we moved to Canada, this was where we
wanted 1o live.”

Having purchased The Kirchen Wirch, they chose to keep the
name, and some gf the menu choices, while adding a few touches of
their own: “The original owners named it that. We are trying to bring
back a lot of things but. perhaps, with o new twist.”

Debbie and Geoff will be going 1o Texas for a few weeks in the
New Year and plan to get some products to stant making gluten-free
bread. They are very conscious of the dietary needs of local custom-
ers and get plenty of compliments on their vegetarian options like
hummus and the shepherd’s pie - with gluten-free gravy. They won't
be gone for very long though, as Debbie exclaims, 1 don't want to
miss one Women's Institute meeting!”

The Kitchen Wirch remains open vear-round from Wednesday
10 Sunday, 11a.m.-8 p.m. and every Saturday, from 4 p.m.-8 p.m. fior
turkey dinners,

Near a Confederation Trail, the restaurant is als
snowmobilers. Tt would be nice if we knew ahead of time if sn
mobilers want to drop in for a lunch,” Geoff remarks, = Wi
ready for them. We do takeout, too - guite a bit - actually h
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GRANNY ROSENAUER'S
CORNBREAD DRESSING
COURTESY OF DEBBIE
CROWTHER

This recipe has been passed down

for several generations. It's the only
dressing/stuffing [ had ever tasted un-
til 1 married Geoff, 1 have many fond
Christmas memories of watching this
dressing being made when | was young,
and helping make it, when 1 got a little
older. Fonder still, are my memories of
cating it!

| am passing on the recipe, exactly as
written on the recipe card my mother
gave me, when | got married over thirty
vears ago. As the card reads, “Dress-
ing is a do-your-own-thing affair”, and
mine is very close to the original, The
stuffing we serve at The Kitchen Wirch
is based om this recipe.

| don't measure anymore 80 1 can’t tell
vou exact amounts. | just “know” when
it's right [ can honestly say 1 never saw
any of the women in my family make
this small a batch, It's so good the next
day. they always made several large
pans of the stuff!

3 cups baked cornbread, crumbled

2 slices toasted or dry bread

112 cup chopped onion

salt & pepper, to taste

poultry seasoning, to taste,

broth to moisten, from a boiled hen.

If mixture becomes oo SOUpY you may
add a beaten egg.

Pour into a greased pan. Bake at 350F
for 30 minutes,

Dressing is a do-your-own-thing affair!

recipe box

To this basic recipe you may also add:
chopped celery

chopped nuts

chopped apple

chopped meat

This recipe will serve 4-6 people. To
make small amounts of dressing, you
may use canned chicken broth or cream
of chicken soup.

DEBBIE'S SAGE & ONION

DRESSING, COURTESY OF
DEBBIE CROWTHER

This recipe is based on the stuffing my
mother-in-law makes. 1 have adapted
it 10 bake in the oven. Like my grand-
maother’s recipe, | don’t measure any-
more, however; this is the basic recipe
| started with years ago. This is also a
dressing recipe for vegetanans,

Bring 2 cups of water to a boil in 2 large
sauce pan,

Add 8 cups of chopped &nion to the
water. Boil |0 minutes,

In a large bowl, toss 12 cups bread
crumbs (approximate), with 2 tsp salt,
and 2 tsp rubbed sage.

hdd enion water to the crumbs. Toss
together.

The mixture should be soft but not
soupy. Add more bread crumbs if need-
ed. Pour in o gressed pan, and bake in
350F oven for 43 minutes or until set.
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PEl SALISAGE CREAM GRAVY
COURTESY OF DEBBIE
CROWTHER

{Yield: B cups)

Ingredients:;

| Ib Spring Yalley ground sausage

12 cup buttlr

23 cup flour

7 cups milk

& twists fresh pepper ( pepper mill)

I/2 tsp Italian seasoning

Method:

Brown sausage, stiming until it crum-
bles. Set aside. Melt buiter in a sauce-
pan. Add flour, stirring until smooth.
Cook for one minuie, stirring con-
stantly. Gradually add milk; cook on
medium heat, stirring constantly, until
thickened. Stir in seasonings and sai-
sage, Cook until heated

HONEY CURRY BREAD,
COURTESY OF GEOFF
ROWTHER

iYiedd: 2 loaves)

| 34 cups milk
'3 cup honey
If2 cup warm water

1 phgs yeast

| tsp sugar

8 cups white flour

| Thsp salt

Methud

Melt the butter in a saucepan. Add the
curry powder and cook over low heat
stirming constantly, for one minute. Add

the boney and milk and heat w 115 de-

Erees,

In a large mixing bowl, dissolve the
yeast in 1/2 cup warm water with | isp
sugar, Allow 1o stand for five minues.
Stir in the milk mixtore and add 3-4
cups of flour, mixing until smooth. Add
remaining flour and knead until smooth
and elxstc

Cover and lei rise in a warm draught-
free place for an hour or until doubled.
Punch down and divide into two greased
loail pans, Cover and lel rise 45 minutes
or until doubled,

Hake ur 350° F for 25-30 minutes or un-

il losives sound hollow when tpped.

recipe box

SOUTHERMN BISCL QOUR
TESY OF GEOFF CROWTHEF
(Yield: 14 biscuits)

Ingredients

6 cups flour

1 Thsp baking powder

12 tap bakdng soda

| =p salt

7% g burmtermilk powder

1 Sp sugar

550 ml water

11 Ib margarine, softened

Methosd:

Combine first six ingredients in mixing

bowl.

Fold in margarine and mix until crum
bly.

Add the water, stirring just to moisten,

Knead five times and roll oot 1o 34 inch
thickness. Cutl dough with 2 12 inch
cutier, o make biscuits,

Bake at 425F for 12 minutes or until

golden brown,




