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As a family, we have been talking about a cookbook for
decades. In doing research for the recipes and stories,
Cathy and I were amazed to find bits and pieces in several
renditions throughout the various corners of our Lake
Clear Lodge & Retreat.
Cathy’s family had originally built the Lodge in 1886,
thus there was a strong connection to local Adirondack pioneering food. Following the sale of the business to another family that ran the Lodge for approximately 30
years, my family (first generation Europeans) bought the
Lodge in 1965 and gave it an Old World feel. This book
was birthed in these Adirondack and Old World traditions
and has been synthesized in Cathy’s unique “culinary
naturopathy” approach.
This is a celebration book as it commemorates over 130
years for the Lodge and 50-plus for three generations of
the Hohmeyer family.
Thus, this book is their story — our story — a way of
life that centered on the goods from the earth and utilizing
the energy it created to rejuvenate our guests. Their happiness, in turn, gave generations of our family a fulfilling
sense of purpose and subsequently developed a reciprocating energy.
This cookbook is not just about recipes or random stories but a way of life that sprang from generations of family who created a symbiotic relationship with the land, the
people that surrounded it and the guests who experienced
it. It is about trial and error, about dreams, cold reality,
hardships and loves, which for over 130 years were part of
the flavoring. This added to the enthusiasm for further exploration of food, the relationship between humanity and
nature and what it takes for both to thrive, not just survive.
We hope to convey to you in the following pages that
part of cooking, running your own business and life is
about passion, energy and opening yourself up to a sense
of place and the people around you. It can be the ultimate
icing to your recipe for food, life and love. “The Grand

From left are Elsbeth Hohmeyer, Ernest S. Hohmeyer Jr. and
Ernest Hohmeyer Sr.

Madam” who you will meet in the following pages would
never cook straight from a recipe; instead, she added her
personality to each dish. We encourage you to do the same.
We also wish to acknowledge Andy Flynn and Hungry
Bear Publishing, who for over 10 years did not give up on
us in our quest to deliver not just recipes but how food can
be so much more than what you eat. We could not have
done this without Andy and his wife Dawn.
Most of all, thanks to our customers who for over 50
years have stuck with us through thick and thin and kept
encouraging us to complete this book.

Ernest S. Hohmeyer Jr.
Lake Clear Lodge & Retreat
May 2016
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Introduction

Welcome to the Lake Clear Lodge & Retreat

Ernest and Elsbeth Hohmeyer at the Lodge entrance circa the late 1960s

More Than Recipes

“Common Roots” is about more than recipes.
This book revolves around our central cooking theme
that the way you prepare food is just as important as what
you buy or grow.
Sometimes we think we have accomplished our mission
if we purchase local foods or it is organic. This should not
be confused with the organic process of preparing dishes.
In that photosynthesis of light, whether you are vegetarian or a carnivore, there is something for you here. As a
chef for more than 25 years, Cathy must offer the full
gamut for today’s discerning palates. Over time, she came
to realize that no matter what perspective on food you
have, there are ways to prepare them that can enhance their
taste and nutrient density. She calls it “mindful preparations.” This is the heart of the recipes.
What stirs all of this is that cooking is more than food.
Ingredients are only the third dimensional part of our
palate.
Don’t we use the word “cooking” for so much more in
life? “What’s cooking?” or “What are you cooking up?”
can be about more than food. So why is it that as soon as
we start putting food out, it becomes narrowly defined?
Why then don’t we “cook up” much more when it comes
to preparing food?
Like raising children, isn’t each day a different story?
They and you evolve — and you influence each other —
even if, as parents, you don’t want to admit it.
It’s the same with food. It constantly evolves. It influences you, and you can influence it.
We put so much pressure on food. We consider food or a
diet a wellness tonic and discuss the importance of energy,
nutrients, proteins and carbohydrates. No wonder we think
we don’t have the time or can’t do it right.
Old World cooking gives you an out. You can cook well
and simply, or you can make it an experiential adventure.
We have developed “Common Roots” with both concepts in mind.
There are straightforward recipes and a list of ingredients to keep it simple. If you want to explore, discover a
new twist or create an environment for family or romance,
you can do that here as well.
In addition to recipes and ingredients, there are tips on
other preparation methods, side dishes, beer and wine pairings and suggestions on alternative meals.
There are also links for further information online at our

website, http://lodgeonlakeclear.com. This way, you can
create a simple approach one time and a more involved
one the next.
Interacting with the living Earth, each ingredient, both
human and food, has its own unique personality. The script
may be the same, but the story may end differently. That’s
part of the adventure.
Cooking never really ends. These recipes are only the
beginning of exploration.
Cooking takes up so much of our lives. Let it cook up
something for you where what you digest is more than
subsistence. The art of creating adds its own flavor. If food
can influence your life, it would seem it can be a source of
love and even fate.
How else can we explain that we didn’t know Cathy’s
family built the Lodge in 1886 until after we were married? None of us knew. We thought we were drawn here
from two separate roads, only to find out there may have
been something we couldn’t explain that drew us together.
This is a celebration book of 130-plus years for the Lake
Clear Lodge & Retreat and over 50 years for three generations of the Hohmeyers.
For us, cooking is so much more than food.
This is the crux of the stories that are paired with each
recipe. It was either something that happened when we
think of a particular meal, or the food reminded us of a
special memory. Our goal here is that hopefully it will do
the same for you — trigger a memory or the impetus to
create one. After all, culinary arts is about creating.
For us, dinner time was a time to get together, to be a
family. It wasn’t always easy. While moms led the way for
generations, we would all chip in. At least for a while, we
forgot we were parents and children but equal friends
working on a common cause to create something good and
beneficial for all of us.
The aromas would act as a magnet for members of the
family to gather around, and they served as a natural stimulus for conversation. This was sometimes heady or filled
with terrible puns.
For me growing up, on the nights the Lodge was not
open, we would to listen to my father, the world traveler,
pontificate on matters from history to the stars — freshened with his two, and only two, Tanqueray gins.
“Common Roots” follows the Adirondack seasons —
with a different twist. Our seasons do not quite obey the
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More than recipes

calendar dates. Spring may start in March, but you could
also be skiing or canoeing. Likewise, the calendar duration
of our traditional seasons can be extreme. Spring can start
off with a winter feel and end by baking in summer heat.
We broke the seasons down into more appropriate time
periods. For example, the first season begins with early
spring, what we call Ice Out and Maple Syrup, and concludes with Blossoms, Buds and Berries. There are several
reasons for this. The food that is available is different from
the beginning to the end of the traditional four seasons.
Also, the changes in weather within each season alter our
palates. The cold weather in early spring can call for
hearty meals while at the end, lighter fare reigns supreme.
Consider this book a beginning and a link to enter our
online Old World Kitchen living community at www.nourishing9d.com. We, too, are exploring, and there is a flow

of ideas, products and services constantly being harvested.
There are online programs you can attend to find out more
about a particular topic introduced within these pages. We
hold special culinary events and retreats throughout the
year, from the serious culinary enthusiast to fun family
outings. Best of all, you have the opportunity to become a
member and join our Old World Kitchen living community, where you can chat or blog with other real-food foodies and share ideas, recipes, techniques and stories.
We would love to hear from you, so together we can
sprout the next 130 years!
Guten appetite!

Ernest S. Hohmeyer Jr.
Lake Clear Lodge & Retreat
May 2016

Stories in their own words

As an immigrant, my mother’s English is not perfect.
We opted to minimally alter her writing, as its genuine feel
adds to the ingredients of the stories.
There is something earthy and real that becomes lost
when we began to grammatically correct them. She has an
authentic way of poetically seasoning the human and natu-

ral elements that was so much a part of her culinary spirit
and the essence of her life.
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Ernest S. Hohmeyer Jr.
Lake Clear Lodge & Retreat
May 2016

Three Generations of Chefs: 1886 to Today

“Common Roots” is based on one of the longest ongoing family-run lodges within one of the oldest tourism destinations of the 6-million-acre Adirondack Park.
The Upper Saranac, St. Regis, Paul Smiths and Lake
Clear region is one of the Park’s oldest tourism destinations. Some of the roads that transverse our region were
first the trails of Native Americans who came here to hunt
and fish. Well before the train, visitors came via water
routes from Lake Champlain to our region. One of the
early accounts of the Adirondacks came from the 1858
Philosophers Camp of Ralph Waldo Emerson and William
James Stillman at Follensby Pond. Emerson’s “Adirondac”
poem and Stillman’s famous painting put our region and
the Adirondacks on the tourism map.
Our region has historically served as a commerce point.
The area was home to many large hotels — including Paul
Smith’s Hotel (now the site of a college that bears his
name) and the Saranac Inn resort — and other popular
inns, including the Lake Clear Lodge. Tuberculosis cure
cottages and sanatoriums dotted our region. And it became

a vacation destination for the rich and famous.
The development of the train brought visitors into our
region along some of the most breathtaking natural vistas.
Once again, our region continued as a destination as the
Lake Clear station was home to Paul Smith’s famous electric line and a hub for travel north to Canada, south to Tupper Lake and Utica or east to Saranac Lake and Lake
Placid. This line was a direct connection to New York City
and Montreal.
At some point during this early time period, Cathy’s
family arrived and the Otises became quite notable. Lake
Clear was known as Otisville, and they built the Lodge as
a stagecoach inn, post office and trading post. Their time
of ownership spanned several eras in our region, including
the latter pioneer days, the tuberculosis cure cottage era
and the Gilded Age of the grand hotels. The Otises sold the
Lodge to another family in the 1920s, a family that may
have been related to them. As with many of the original
Adirondack resorts and hotels, the Lodge closed in the
1950s. My family — immigrants from Europe — bought
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Three generations of chefs: 1886 to today

Lake Clear Lodge circa 1940s or 1950s

the Lodge in 1965 and re-opened it on my father’s birthday: May 28, 1966.
It was that same day nearly 25 years later that Cathy entered the picture. As an occupational therapist, she became
interested in reviving the Lodge as a nature-based wellness
resort.
It was not until after we were married, when researching
a history component for our first website in the 1990s,
when we discovered that her family built the Lodge.
As Cathy progressed with her signature cuisine of “culinary naturopathy,” we realized there were common roots
beginning with the Native American culinary traditions,
extending to the Adirondack pioneers, the foods of the
cure cottage era and later the grand hotel days. Today’s
farm-to-fork phenomenon has a foundation in each of
these time periods and has led us to our heritage-based cuisine and ultimately the “common roots” of this cookbook.
Thus, “Common Roots” is not so much about one chef
or family as it is about linkages born long before Cathy’s
family built the Lodge. It began centuries earlier with the
traditions of the Native Americans who called the Adirondack Mountains home. It continued with the traditions of
new generations of chefs who developed their own innovations based on emerging kitchen technology, new products
and the tastes of their own era.
The real-foods approach was almost lost during my
“processed meals” generation. Later, many of us thought
we were creating something new with locavore cooking.
Instead, Cathy found we are often re-discovering ancient
traditions. She gives her own spin with her work in superfoods, which you will learn about in the following pages
and more online at www.nourishing9d.com.
We owe a lot to this lineage of cooks and to generations

One of the early stoves from the Lake Clear Lodge

of family chefs who came before us at the Lodge. Here are
a few of the “characters” you will meet to get a flavor of
the human ingredients in “Common Roots.”
My father, Ernest Hohmeyer Sr., who along with my
mother and family, re-opened the Lodge more than 50
years ago. My dad — “Pop” — was one of the most intelligent human beings I’ve ever met. Yet, he had limited formal education. He lived for challenges and was the
epitome of what an entrepreneur should be. He left Old
World Germany at the age of 15 and — having never set
foot on a ship — became involved in the Hamburg-America cruise line. He traveled, read and listened to classical
music extensively. He was always thinking about the big
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Lake Clear Lodge in earlier days

picture in life, even though minutia matters would sometimes craze him. When I needed help with plowing
through collegiate history courses, he summed up the
books for me. He was a great writer. Unfortunately for the
purposes of this cookbook, most of his essays are in German and difficult to condense. My father passed away in
2001.
My mother Elsbeth Hohmeyer was THE CHEF for more
than 30 years at the Lodge — and a poet. Most of the stories and musings are from her; she always finds something
to laugh about every day. My mother (and father) set the
bar for hard work.
To my mother, cooking was a new challenge in which
you started over every day from scratch. You never took
success for granted. Cooking was about creating your own
art. As your signature was on it, it better be your best. She
put so much into each creation.
Criticism was tough for my mother because her meals
were like her children, yet through it all, she was the first
to laugh. Without her, “Common Roots” would not be —
rooted. When my parents used to walk daily in the winter
— three times a day for a total of 9 miles, even when it
was 40 degrees below zero — my father scanned the sky,
and my mother scanned the ground. It was a symbol, I
think, of a symbiotic business and, most importantly, a
successful marriage for more than 50 years.
Cathy’s family built the Lodge in 1886. In redoing the
roof several years ago, we found old certified mail receipts
from her family dating back to that year. Cathy’s mom and
dad had a much more subtle influence on our food, as they
were not chefs. Their mark is felt in our walls, though, as

Grita Hohmeyer took this photo of her family in the early
1960s. From left are younger sister Cornelia, father Ernest
Sr., mother Elsbeth and baby brother Ernest Jr.
her father was one of the most renowned craftsmen in the
Adirondacks and guided us in rehabilitating the Lodge and
building our first chalets when we took over the business.
As with my family, Cathy’s parents worked together as
entrepreneurs, purchasing the old Saranac Inn sawmill, and
were responsible for building many of the camps on Upper
Saranac Lake. Her mother was one of the most unique
characters I have come across, and family always came
first. Quiet and unassuming, it was hard to believe her fa-
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ther graduated from Yale as a Navy officer. Without the
help of our parents, taking care of our young children, we
would have been lost.
In “Common Roots” you will also find musings from
my two sisters, Cornelia Tiemann and Grita Schneck. Life
was difficult for them in the Adirondacks, as they were
both in high school in New Jersey when the family was
uprooted. They played a big part in restoring the Lodge to
re-open it.
Finally, we acknowledge our own children, Gretchen,
the oldest and our only daughter; Dieter, the oldest boy;
and Yurgen, the youngest. They’ve helped us keep the
stove warm and lent an assist with the pictures and editing
for this book. Gretchen continues the Hohmeyer tradition
of writing, contributing her early pieces from a child’s perspective for “Common Roots.”
The love, passion and belief that cooking is an art to

stimulate human and natural growth is a collective voice
from generations of our families. It represents the many
trials and tribulations that bring to the reader a menu of
laughter and tears with food the key ingredient.
We hope the following pages will bring you and your
family new tastes and experiences, or at least the will to
try. We have found that trying something new keeps one’s
palate young and fresh.
As you experiment, send us some of your own recipes or
share how this “analogy of life in cooking” may have
helped bring forward your own aspirations. We hope you
will become a part of our Old World Kitchen living community.

Here are Cathy’s parents, Jeanne and Charles Fisher.
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Ernest S. Hohmeyer Jr.
Lake Clear Lodge & Retreat
May 2016

Season 1

Ice Out and Maple Syrup

Common Roots

A Family That Eats Together,
Stays Together

Trout Poppers
Serve With ...

By Elsbeth Hohmeyer

Love is in everybody’s mouth. To know it takes a lifetime of
everyday practice.
In this avalanche known as our daily lives with our daily “neverhave-time” attitude, we don’t go back in years and think enough
about the good old times, like Grandmother’s cooking. Most people
like to speak about it, but they think they can’t go back to re-create
it.
But we can.
We all still like to eat.
And there is really not such a thing as instant food. Nature provides for us, especially in our wonderful land America, with all the
goodies of our daily needs.
Take a little time out for your family and yourself.
A family that eats together, stays together. This is an old saying.
Make it a once-a-day habit. A nice tablecloth, a candle in the middle. Get a little tradition going where one of the members in the
family will take turns blowing out the candle to make a wish. Pick a
person who may have had the roughest day.
Don’t get discouraged with a recipe; try your own tastes. I know
you will enjoy it when you the see the smiling eyes of your family.
In the years to come, it will never be forgotten. They will say, “Remember the time we all sat together?”
I still remember my Grandmother Jeworski, whose kitchen I
loved even as a child. I liked the smell and the cozy atmosphere. I
never saw her stove without the dry wild mushrooms hanging on the
string there. Or the smell from a freshly cooked meal. My grandmother spoke three languages, German, Polish and English. And
four of her kids went in 1922 to Canada. I only mention this because
to this day I still remember her as a great lady and cook.
Also, my mother, who was definitely one-of-a-kind, believed in
one good meal a day.
“The body is a like a machine. You don’t fuel it right, it doesn’t
work!” she used to say.
Maybe one day we will remember, even our prayer we’ve almost
forgotten, “Give us this day our daily bread.”

Common Roots
By Ernest S. Hohmeyer Jr.

Eating fish in the Adirondack Mountains goes back to the early
eras. At the time Native Americans roamed these forests, freshwater
fish has been a big part of our diet. The different ways of eating fish
are both common and unique. Smoking fish is one common theme
throughout the ages.
- 20-

A homemade herbed mayonnaise
if you have a lot of hot peppers in
the Trout Poppers. If you made them without
peppers, a horseradish mayonnaise dip on
the side will give it a zing.

Get into
the Spirits
As a trout dish, you would think a nice
light wine or beer would be great, but hang
on, that jalapeno will zing you! Go for
something with a little more structure. Like
we do in our Beer & Wine Cellar, we try to
steer you to something different and unusual.
How about a Gewurztraminer white wine
or a lighter Belgium ale? These are both
subtle like the trout but carry a nice hint of
spice, smoothness and character.

Online Feature

Trout Rosti is a great example of
our Old World/Adirondack fusion cuisine and is one of our most popular
entrées.
Fresh trout is immersed in shredded
potatoes and sautéed in a pan. This is
simple, easy and uniquely impressive.
Log on, and give it a try!
Learn more @
www.youtube.com/user/
LakeClearLodge

Tips & Substitutes

Use organic palm oil to
give the poppers a golden
hue rather than using oil
and annatto seeds.
Use wild leeks or scallions in place of the onion.
If you use onion, a
Spanish onion will be
milder.
Experiment with different herbs and even diced
veggies in the batter.
Substitute white or blue
corn flour for masa harina
flour.
Don’t have buttermilk?
Use milk, water or beer.

Mindful
Preparations

When available, I use
an organic palm oil from
a sustainable source. It is
a good fat to eat but
sometimes not so great
on the planet. The palm
oil gives the popper a
beautiful golden color
with a hint of orange.
You can use a blend of
coconut and sunflower
oil and add a dash of annatto seed to give it the
golden color. Annatto
seeds have a mild flavor
but add natural color.
Using annatto seeds is
also a way to make macaroni and cheese and
give the good white
cheese a box macaroni
and cheese color.

Season 1: Ice Out and Maple Syrup

Trout Poppers

This recipe was in response to Chef Cathy liking
those little hush puppies, and she wanted to create a
recipe to use trout in an appetizer that is different than
smoked trout. She modified a hush puppy recipe with
trout and a healthier white corn flour. Use organic
flours and grains whenever possible.
This is a great way to enjoy the first trout of the season. The recipe uses pieces of trout, so if your fish filleting skills aren’t up to par or if you didn’t catch
many fish, it is perfect.

How To Make This

Start to heat your chosen oil in a pan at least 2
inches in depth — with the oil about a 1/2 inch in
depth. If you have a mini fryer, all the better. Don’t
overheat the oil. It should be about 350 degrees before
you start to drop in the poppers. You want it just hot
enough that your oil bubbles gently when you place a
popper in it.
Get two small bowls.
Place the trout pieces and peppers in one.
Mix the rest of the ingredients except the oils in the
other. This batter should be fairly thick.
Place a piece of trout into the batter — a couple of
pieces of trout at a time. Take one piece out at a time
with a teaspoon, making sure you have a pepper piece
as well. Help it off the spoon with the other teaspoon,
and place it gently in the hot oil.
Fry until golden on one side, and then turn it over.
When both sides are golden, place the popper on a
plate or cookie sheet and finish the rest. The outside
should be crunchy, and the inside should be light and
cakey.

Adirondack Trout
Brook Trout
Brown Trout
Lake Trout
Rainbow Trout

The Lodge Fireside Rathskeller
- 21 -

What You Need

The meat from 2
medium trout, broken into
small pieces
1/2 cup flour (sprouted
is always best)
1/2 cup corn flour (or
masa harina)
1/2 cup fine corn meal
1 egg
1 teaspoon minced
onion
1 teaspoon baking soda
Dash of sea salt
Dash of cayenne pepper
Pinch of parsley
Buttermilk
2 cups organic sunflower oil, peanut oil or coconut oil
Annatto seeds for color
(optional)
Jalapeno peppers (optional)
Equipment list

1 small pan for frying
2 teaspoons
2 small bowls
Paper towel on a plate
Open season
for trout fishing
in New York state:
April 1 to Oct. 15

Common Roots

The Beginning
By Elsbeth Hohmeyer

You dream of Wonderland.
This was our first impression on a vacation to the Adirondacks in
1960. I think this when we made up our minds to live here.
Every year thereafter we enjoyed our vacations. Each time, it was
for my family and me so joyful. The beautiful mountains, the water,
fresh air and friendly people made us a happy family.
It was only by accident we found the Lodge a few years later.
This was our dream; this was what we wanted. For years, my husband was talking about opening a little place in the Adirondacks.
He believed in my good cooking, even though I wasn’t so sure. He
was so convinced. He spent so many years in the food business, and
I did not want to doubt him. So, you give it a try. I spent many an
anxious night wondering if I could do it.
So our life began at the Lodge four days before Christmas in
1965.
The journey was not an easy one.
The snow was falling heavily, and we could hardly see the street,
especially when we drove farther into the mountains. We had to stop
a few times just to see that we were still on the road. The children
had a ball, but my husband was in a very nervous condition. We entered the Lodge and were looking for comfort and a really nice hot
bath, but we received neither. It is too bad that nobody could see our
long faces back then. It was very cold inside with no running water
or heat.
But like the first pioneers looking for adventure, we were all
calm, thinking how to overcome this with a smiling face. Everybody
took a pot, went outside and filled it with snow. At least there was a
small woodstove in the kitchen. So we were very happy to melt the
snow to cook and be kept warm.
Nobody lost their Christmas spirit. The only room that had heat
through a fireplace was the lobby you still walk into this day. We
decorated in a nice holiday fashion, going outside to cut our first
Christmas tree on our very own land.
This was the best holiday we ever encountered, and we still remember this and it will never leave us. Then you know what love
means to a family more than presents or anything else.
So we had to wait for four weeks for the water and three months
for the heat. My husband went back and forth to work in New Jersey while the children and I stayed behind.
We fixed the place with all our energy. It was hard work as the
Lodge was only a summer place. When everything was done, my
children and I were very proud to have established so much in a
short time.
It is very hard for others to imagine the place before the heat was
installed. When it finally came on in every room, the wallpaper and
plaster came down, laying on the floor. It was not a beautiful sight
to look at. But when you have a real goal, you don’t mind that it is a
big challenge.
Continued on the next page
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Potato Leek
Soup
Serve With ...

A nice rye or pumpernickel bread
— with lots of good butter — because it adds color and variation. Try a simple cold salad such as Boston lettuce with
homemade dressing. If you have your grill
out, go for grilled romaine and top with a
bacon dressing.

Get into
the Spirits
Serve with a pilsner that has more body
than ordinary ones or a merlot. This dish
may fool you as a soup. It is quite hearty,
and we often have it as a meal. This is a
unique trait about Chef Cathy’s nutrientdense cooking. She can make a great dish
that has substance but is not too heavy.
Therefore, you may need something that has
a nice light feel with some structure.

Online Feature

Many Lodge signature dishes are
soups. In the limited space here, we
can’t scratch the surface of the many
seasonal variations, including hot and
cold, vegetarian and meat-based
soups. Post your favorite soup recipes
on our forum ...
@ www.nourishing9d.com

Tips & Substitutes

Add garlic early on.
Use white potatoes for
the base and then add
chunks of red, blue or sweet
potatoes.
Garnish with cheese if
you wish.
Try some curry or
tumeric. Either make it
pretty or pack in the spice.
Most people love
bacon. Simmer the
leeks/onions in lard, and
garnish with crispy bacon
pieces. We like a chunkier
soup, but you can blend it
all together if you want.

Season 1: Ice Out and Maple Syrup

Potato Leek Soup

This is another soup recipe using local ingredients.
If you don’t have lots of local ingredients, use fresh as
you can. Good soup is always welcome.

How To Make This

Heat oil or butter in a soup pot over medium heat.
Add leeks, cover and cook slowly, stirring occasionally until the leeks are tender, about 10 minutes. Add
potatoes, salt, pepper, bay leaf and broth. Cover the
pot and simmer until potatoes are tender, about 20
minutes. Add the nettles or dandelion greens if you
have them, cooking the greens until they are wilted
and fully tender, about 5 minutes. Remove the bay
leaf, and blend to desired consistency. Add your
choice of milk ingredient, then taste for further seasoning. Add more salt, pepper or cayenne if you wish.
Garnish with chopped fresh chives or more greens.

The Beginning

Mindful
Preparations

Try to finish recipes
off with raw or cultured
garnishes. After you
cook your main dish, for
example, shred some
carrots on top or place a
dollop of cultured sour
cream on top.
Think enzymes and
easy digestion. That is
the real fountain of
youth. The celery is
cleansing — great for a
spring dose of “clean.”
If you don’t want
broth, or have it, sprinkle in a good source of
gelatin to get some of
the goodness of a complete real soup.

Continued from the previous page
The opening night came after six months of preparing for this special day. The menu had quite the variety. I was really nervous. It was my first night cooking
for strangers. We expected a few people and everything would be easy.
But we were wrong. Our dining room was full.
Can you imagine that? And nobody in the family
had any experience except my husband. Our two
teenaged girls were in the dining room; my husband
tended the bar; our son five years old with tie and
jacket greeting the people at the door. And I’m the
cook acting like a marshal in the kitchen looking for
the first victory. We got through that night. Don’t ask
us how.
We were only a few months in business. We booked
a large party of over 45 people. You can imagine how
happy we were. Everything went perfect, our appetizer, delicious soup, salad, now the main dish — sauerbraten. I tasted the meat again — delicious. Now the
water was boiling and in went the dumplings, but after
a few minutes the dumplings came up and they split
right in the middle. Oh no! So I covered the dumplings
with a little sauce and more meat on the side.
Later on, when I said goodbye I apologized for the
split dumplings. But the gentleman of this group told
me everything was excellent. My real reassurance
came later as he kept coming back for many years.
- 23 -

What You Need

2 tablespoons sesame
oil or 3 tablespoons butter
2 cups chopped leeks;
leave the green tops to add
in after you blend the soup
3 cups peeled, chopped
Tucker Farm taters (local to
the Lake Clear region in
the Adirondacks)
2 tablespoons or more
of coarsely chopped,
loosely packed nettles and
dandelions (or other greens
— spinach, watercress)
2 bay leaves
1 quart chicken, beef or
other bone broth stock
1/2 to 1 cup milk or half
and half or organic cream
Salt and pepper to taste
Add a little cayenne if
you like it spicy
2-3 tablespoons
chopped garden chives

Common Roots
By Ernest S. Hohmeyer Jr.

Soups and stews are
common to all types of
cuisines.
They often include
the vegetables, meat
and game indigenous to
a region.
While credited as a
purely European phenomenon, potato farms
in New York state’s
Adirondack Park, St.
Lawrence River and
Lake Champlain valleys
were as common as
dairy and apple farms.
Therefore, many of the
recipes are unchanged,
even though the concept
of starting them with a
stock may have been
forgotten.

Common Roots

The Adventurer

Grain Salad
Serve With ...

By Cornelia (Hohmeyer) Tiemann

A young boy attempting to get away from home
With brothers who wouldn’t leave him alone

A creamy maple dressing on top.
Mixing and matching ideas for
grains are endless. Use different textures and
colors for the best visuals and flavors.
Sprouts, on top, which add the live
enzymes and a burst of creation
energy. Try soaked and sprouted
nuts for more crunch.
Broth and bread. This salad is
great as a meal in itself.

Because he wanted to do much more
Many more things but he wasn’t sure

To get away from a hometown
To be somebody nobody could put down
To be his own person
Away, with many things to be done
Idealistic, raw at the knees
The question stands on what to be

Get into
the Spirits

Merchant Marines, high on the seas
A cabin boy who brings visitors their tea.
He saw the world from China to Capri
But in reality what did he really see

A vision of hope that only the future could bring
Ein Prosit! And we sing

To a family, an era, and the meaning of life
No matter the heartache or the strife

There is a beginning, this time an ocean away
But in the sands they are here to stay

Long ago, the adventurer came free
And he saw a vision of hope that all could see ...

Common Roots
By Ernest S. Hohmeyer Jr.

What is Old World cooking? To some, it means using foods that
were in the New World before the Europeans arrived, such as maize,
berries, beans and turkeys. To many of our early customers, Old
World means German and took a connotation of being heavy, even
though my mother had Polish roots, and for many this meant heavy
foods. Today, we are glad to see a new appreciation of this term
based more on our philosophy of making things from scratch, slow
cooking and creating bone broths and vegetable stocks. To us, Old
World includes many cultures around the world — Old World and
New World — that have adopted the philosophy of natural, traditional cooking.
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One of the world’s oldest food regulations
is the Bavarian purity law of 1516, or the
Reinheitsgebot. It is still valid today, even
though there have been many changes to it
over the years. In the statute, it states that
Bavarian beer can only have certain ingredients. Initially, the law was also about price
competition with bakers for wheat and rye.
As beer became an important commodity,
the law also protected the identity of Bavarian beer.

Online Feature

Soaking is a very important step.
Soaking and sprouting allow easier digestion of grains as a vegetable rather
than a starch. There are more than 10
nutritional benefits of adding this one
simple step to grain, nut and seed
preparation.
Listen @
www.blogtalkradio.com/adkalps

Tips & Substitutes

Creations here are endless. Mix grains, dried fruits
and vegetables and vary
your dressing from vinaigrette to creamy.
Remember that each
color can be a nutrient, so
try to add color for visuals
and nutrition.
Some of the grains may
take different times to cook,
so cook them individually
or add them at different
times to the cooking pot.
After they are cooked, the
grains will need to be
rinsed well or they can be
sticky.
If you want a glutenfree salad, use gluten-free
grains.
Suggested herbs and
spices are tarragon and coriander, plus fresh parsley.

Mindful
Preparations

Season 1: Ice Out and Maple Syrup

Grain Salad

Chef Cathy came up with this salad when she was
challenged with creating a local-based lunch for the
spring, well before the fresh greens were being harvested from the gardens. It is a hearty salad worthy of
being its own meal. Many guests say they would not
choose it as a salad, but when they are served it as the
salad of the night, they find they really enjoy it.

How To Make This

Soak your grains overnight. Don’t skip this step.
Cook and rinse well. Refrigerate to cool.
Chop your chosen veggies and add to your cold
grains in a bowl. You can make the proportions of
grains to veggies be whatever you want.
Toss with salt, tarragon, coriander or any herbs and
spices that you like.
Drizzle on the maple dressing. If you prefer a small
amount of dressing, you might want to season your
salad a bit more.
Place the leafy dandelion greens on a plate and dollop a half cup or so of the salad in the center. Garnish
with spring violets or pansies for a dainty touch.

Learn to use whole
grains and nuts that have
been prepared by soaking or sprouting to neutralize “anti-nutrients”
and to make good nutrients more bioavailable.
My mother never told
me about this. It’s
strange that we buy
fancy lettuce that is
grown and transported
across the country, yet
we have a storehouse of
delectable greens on our
lawn. The weeds on
your lawn may just be
the most nutritious, free
salad greens you see all
summer. Nettles are one
of the highest sources of
vegetable protein. They
are a super spring tonic.
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What You Need

2-3 cups cold soaked
and sprouted grains:
-Hulled barley (preferably not pearled)
-Spelt, wheat, rye berries
— any combination — just
experiment and use what
you have
-Quinoa (it comes in red,
white and black)
1/2-1 cup diced sweet
peppers (green, red, orange
and yellow)
1/4 cup each chopped
cucumber and celery
1/8 cup diced red or
Spanish onion or to taste
Vegetable sprouts to
garnish on top
Leafy wild greens or
other lettuce for an underliner on the plate
Maple dressing

Common Roots

Family Meal is a Bond
By Elsbeth Hohmeyer

I think one of the things we do wrong with our lives is that we
take everything for granted. We like the switch to turn everything
on. We expect the heat in the winter to go on instantly, and we seem
to turn it on higher and higher each year. We want to take the car
and go. When we want to eat, we find something that is fast and
easy.
Maybe that’s why sometimes people are so frustrated and unhappy.
I don’t know if it is easier or harder to live today. When you are
brought up during a war, you know what it means to be satisfied
with small things, especially with food.
Can you imagine real hunger with almost nothing to eat? Can you
imagine people getting killed after the war for stealing food? Older
people, many in the cities, died of hunger.
I only mention this because I want you to know how grateful we
should all be because most of us have a life of plenty, though there
are still too many that are starving.
Thinking about this, I hope you like your kitchen now!
Now go to the market and buy some fresh meat or fish. Take
some time and cook a nice meal for your own family.
Do it as often as you can.
I think your family will be thankful, especially in later years,
when the kids are on their own way. Being with the family around
dinner will be a time to remember.

Common Roots
By Ernest S. Hohmeyer Jr.

By Ernest S. Hohmeyer Jr.
My mother tells me that Eintopf is an old recipe. It makes sense to
me, as it seems those on a limited income, such as the medieval
peasants, would have made a great rendition of this dish. Stews were
also present during the 1800s in the Adirondack lumbering camps,
where make-shift or traveling kitchens in the forest forced cooks to
be creative without the benefit of having the proverbial “everything
but the kitchen sink.”
For us, it was the same. We were not allowed to eat exclusively
restaurant food growing up except on special occasions such as
birthdays and holidays.
I remember coming home from college one weekend and out
popped appetizers and a four-course meal. I went into a panic, thinking I had forgotten someone’s birthday or anniversary.
After many fumbling moments, I finally asked my father, “What
gives?”
He simply replied, “We paid off the mortgage.”
We tended to eat better after that.
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Eintopf
Get into
the Spirits
Putting together fresh odds and ends has
us thinking of the early way they made beer.
People were making beer long before modern farming, going further back than ancient
Egypt. Early brews were made with any ingredients people could find, including herbs,
spices, flowers and even seaweed! Modern
renditions of these beers are sometimes
identified as herb-and-spice beers. It may be
fun to use one of these beers, determine the
herbs and spices used, and put a dash of the
same in your Eintopf.

Online Feature

Eintopf is not so much a stew as it is
a way you can prepare various ingredients to make a great meal. In this
case, it is about what to do with items
you can’t make a meal out of by themselves.
The secret is using the ingredients
to make a fresh sauce and offering additional fresh herbs, spices, etc. Turn it
into a stew, a soup or a dinner dish. It
is a wonderful way to make something
new that is fast and easy on your
budget. It is also sustainable because
you’re not throwing out food. Find
variations and see the how-to video
online.
Learn more @
www.nourishing9d.com

Season 1: Ice Out and Maple Syrup

Chef Cathy’s Eintopf
A Bone Broth Simmer

I use this technique as a start with
any grass-fed meat. I can use it for a
variety of dishes. To me, it’s the synergy of all the vegetables, bones,
meats and spices that makes a truly
nourishing dish with a complex
broth base. Start with one pot, and
you can come up with broth, plus a
base for a few entrées.
You do not need exact proportions
or recipes for eintopf. The idea is
that you have a cut of meat, either
bone in or not. If the meat is not on
the bone, be sure to add some. If you
have a lot of bones and are vying for
a lot of stock/bone broth, you can
use more and keep replenishing the
liquid a couple of times. Use vegetable pieces that are not strong in
flavor. I do not use cruciferous vegetables such as cabbage and Brussels
sprouts.
Begin with a stock pot of meat,
bones and vegetables. It becomes a
stock for soup, plus meat pieces for
soup. If you have enough meat, it be-

comes a stew or a beef burgundy. It
can lead to a curry with coconut milk
and even turn into a stroganoff.
Here’s the rule of thumb ...
Find a pot that will fit your meat
and bones and have a few inches to
spare at the top. Cover your bones
and meat with water. Place the vegetable pieces in your pot, a few bay
leaves and a couple tablespoons of
tomato sauce or vinegar. This is your
acid component for leaching out the
gelatin and minerals from the bones.
I place the meat right in on the
bone. Let it cook off. When it is just
tender enough to come off the bone,
take out the cut of meat or even
whole chicken and get the meat off.
In the case of chicken, you don’t
want to overcook the meat. So here
is meat to use. Depending on how
much you have, you will now have
broth. Use the large pieces of meat
for a meal and the small pieces for
soup.
One meal could be a beef bur-

gundy. The next night, add vegetables and potatoes and thicken it for
stew. With what is left, you could
add coconut milk and different vegetables and produce a curry dish or
combine with a sour cream and
make a stroganoff. It flows from one
dish to another as you use the proportions of broth, meat and vegetables.
Sous vide cooking is one way to
cook grass-fed meats rare but tender.
It cooks foods slow and low but for
long periods.
While sous vide is not in this
cookbook, I recommend you check
out this method, especially if you
like to eat grass-fed meats.
(Notes on veggie pieces: I generally use celery, onions, leeks and carrots, which are mild vegetables that
add a nice background flavor to the
stock but not a heavy flavor like
broccoli. Use the pieces and ends
that are not used for general eating
and cookery.)

Chef Cathy enjoys a wellness moment at the Lake Clear Lodge beach.
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Common Roots

An Entrepreneurial Spirit
By Ernest S. Hohmeyer Jr.

My parents were true entrepreneurs in every sense of the meaning. While my father’s family had been involved in food and farming and, I suspect, the traditional “gasthaus” experience common on
farms, my parents had not run a business. Their formal education
was also limited, but this did not stop them from buying the old, vacated lodge on a whim.
Although my father had been in the restaurant and cruise industries, my parents bought the Lodge for their love of the Adirondacks
and a chance to run their own venture, not based on any business
plan. They sold everything they had and, with three kids to boot,
started a business.
When I asked my father if he had ever written a business plan, he
responded by saying — in addition to his family — his life was his
business. It was alive and part of him. He didn’t need a separate
“plan.” It was his life plan. He believed that as long as you had a
good product, great customer service, were willing to work hard,
had a belief in yourself and, most importantly, had a passion for
what you were doing, you would succeed.
Failure, as he used to say to me, was not an option.
It still encourages me about how convinced he was, in a totally
unwavering way, about my mother’s cooking. I am not sure my
mother had the same confidence. Each night she would see if the
dinner dishes coming back from our guests were completely cleaned
off. If there was food still left on the plate, we had to go out and ask
the guest if they enjoyed the meal.
I realize now that my father’s confidence heightened the assuredness of our guests and enhanced their experience. I believe he was
the forerunner of business spiritualism where creating positive
waves is as important as what you serve.
Ironically, I became educated in business and community development and for more than 20 years served as the founding director
of an Adirondack Park sustainable development organization. As I
had the chance to work with other businesses and operate the
Lodge, I came to realize my father’s axioms were right.
I would also add the willingness to take a risk. You can compose
all of the business plans you wish, but if you cannot stomach calculated risk, you may be at the wrong diner.
I used to think it was important to separate yourself from your
business. However, many businesses in the Adirondack Park are
home-based or microenterprises where, without the owner, there is
no business. They are the business.
I began to think differently.
When I taught small business, I initially used to say, “Separate
yourself. Don’t let the business run your life.” I was asking my students to split themselves in half, but I’ve learned that you can’t do
that. Your business is an appendage, not your entire being. Figure
out a way to integrate yourself into your business.
What Pop intrinsically sensed, they now call “spiritual entrepreneurship.” It is about integrating mind, body, spirit and business.
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Liver Pâté
Serve With ...

Use in a sandwich or on a cracker.
Make it a meal or a snack.

Get into
the Spirits
Liver pâté can be an acquired taste. As
Chef Cathy suggests, you can do some neat
things with it to accent the flavors or soften
them. You do not want a light wine or beer
for this. A full-bodied, yet soft taste may
work. You may not want to go too deep with
structure whereby it becomes oaky, tannin
laced or smoky on the beer side. A full-bodied but smooth doppelbock wheat beer or a
Shiraz which has a bit of spice and a combination of structure and subtly may be a nice
complement.

Online Feature

We offer our History of Adirondack
Food tasting event every season at the
Lodge. Recipes, displays and demonstrations are included when you participate.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

Liver can be an overwhelming taste. Try putting
a small amount into hamburger when making a
casserole, in burgers, just a
bit.
Try putting a small
amount inside potato
dumplings for a meaty bite.
If you don’t eat meat,
then try a nut pâté or nut
“cheese.” These are the in
thing right now and can be
made to look like a spread.
Combined with probiotics,
nut pâté can actually be
made to look like a wheel
of cheese.

Season 1: Ice Out and Maple Syrup

Liver Pâté

This 100-year-old recipe was pulled out of the
archives and modified by Chef Cathy for our first History of Adirondack Food tasting, and people said it
was the best liver pâté they ever tasted. If you have a
good food processor, add some grass-fed meat to the
recipe to “tone down” the liver flavor if you feel that’s
needed.

How To Make This

Place the liver, bay leaf, onion, garlic, sherry/wine
or chaga in a pan covered with water just to cover. Remove the bay leaf and place cooked, cooled livers in a
blender or food processor, and process until smooth
with butter, salt, pepper and desired spices. Pulse to
blend. With hands lightly greased, form the pâté mixture into a mound or into a terrine or ramekin. Chill
for 1 hour before serving.

What You Need

1 pound livers
1/2 cup chopped onion
(Spanish will be milder)
2 cloves garlic
1 shot sherry, white
wine or chaga tea
1 bay leaf
1/2 cup butter
Salt and pepper
1 teaspoon coriander
Sage and rosemary (optional)

Common Roots
By Ernest S. Hohmeyer Jr.

By Ernest S. Hohmeyer Jr.
When I think about
liver pâté, I remember
fancy or French restaurants as a child. The use
of pâtés may be thought
of as delicacies. My
mother reminded me
that all parts of an animal had to be used
when you had little
money. So perhaps for
very different reasons,
depending on who you
were and what stature
you were in society,
items which we may not
commonly see in a grocery store, such as
tongue, were important
to various peoples and
time periods in our food
history.

Mindful Preparations

In traditional cultures, organ meats are considered a sacred food. They are given to
the newlyweds of the tribe/community even before they were to have children. Because it is nutrient dense, it was valued to keep communities as a whole healthy for future generations.
Offal is now defined as “those parts of a meat animal that are not muscle meats.”
These are mostly the organ meats. In game birds, they are called giblets. Grind them
and sneak them into meat loaves or put them in your soup stocks, little by little.
Say this three times: “Offal is good. Offal is good. Offal is good.”
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Gretchen, Yurgen (in the
back) and Dieter

Common Roots

What is a Happy Day
By Cornelia (Hohmeyer) Tiemann

Happiness is when you hear the birds singing
In the morning.
When the sun is coming from
The mist of the night.
When you laugh or smile about little things
When you can share some happy thoughts with your family.
When you can look at the stars and the moon
And the whispering trees will tell you softly in your ears
This was a happy day.

Life is Yourself

By Cornelia (Hohmeyer) Tiemann

Life is contentedness
Life is courage
Life is giving
Life is wisdom
Life is understanding
Life is the end and the beginning

Maple Salad
Dressing
Serve With ...

This is great on a grain salad but
can also be used on tossed greens
or fruit salad.

Get into
the Spirits
Beer popularity may have reached its
apex. Like the wine craze of the 1990s and
early 2000s, this does not mean beer will go
away, but there may be other exciting elixirs
you can show off.
Non-alcoholic drinks made from fruits,
vegetables, herbs or spices seem to be taking
root. You can add alcohol to them if you
like. There are even “water connoisseurs”
now. With your maple dish, how about a
maple kombucha?

Lake Clear

By Cornelia (Hohmeyer) Tiemann

Today I rest my soul in the mountains
The water is like a mirror in the looking glass.
No human around me
Only the sun warming my face and body.
I would like to hold this illusion
And feel free until eternity
Often I go some special way
But this is home
Forever I like to stay.

Online Feature

Maple syrup is a natural sweetener,
like honey. Look at nature. It gives
you sweeteners in small amounts, a bit
of wisdom as to how it should be
used. Natural sweeteners are not totally devoid of minerals. See Chef
Cathy’s blog for more on natural
sweetners. You can have your cake
and eat it too when you use proper
(traditionally prepared) ingredients to
include soaked and sprouted flours.

My Maple Tree

By Cornelia (Hohmeyer) Tiemann

The last leaves falling down to earth
You stay motionless and empty
Soon snowflakes cover your bareness
The majestic look will never change
Until the end of your time.

Learn more @
www.nourishing9d.com

- 30 -

Tips & Substitutes

You can make this
without the dairy; however,
the cultured dairy will help
with digestion. We actually
prefer more vinegar to oil,
but you can adjust as you
wish. The mild sunflower
oil allows seasoning the
grains as you wish, but you
can also use an infused flavored oil, or add your own
puréed fruit to the dressing.
Grains give you a bland
palate to play on, so be creative. Have you ever tried
pumpkin seed oil? It is very
nutritious and delicious in a
salad dressing. It is very
green and has a nutty characteristic.

Season 1: Ice Out and Maple Syrup

Maple Salad
Dressing

This is a wonderful way to use flavorful dark maple
syrup which provides minerals and antioxidants.

How To Make This

Place all ingredients in a ball jar and shake well.

Mindful Preparations

What You Need

1/4 cup pure maple
syrup
1/4 cup live apple cider
vinegar
1/4 cup sunflower oil
— no canola, please
1/4 cup cultured dairy or
homemade mayonnaise
(optional)
Pinch of salt

Real maple syrup is a sign that spring has finally sprung in the Adirondacks, and it
can be a great treat any time of year. Be sure to use live apple cider vinegar. Yes, L-IV-E. It has a probiotic component. Your salad dressing can be a tonic in itself when
you use the right ingredients.

Common Roots
By Ernest S. Hohmeyer Jr.

Maple syrup has been
flavoring northern foods
for centuries. Native
Americans would create
special camps and the
women would each
have their own special
hut. Maple syrup was
used initially more as a
flavoring and honored
as a precious resource
year round than a candy,
although it was a welcome spring treat.

Gretchen and Dieter
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Be Strong

By Gretchen Hohmeyer, age12

When life throws you a curve ball
You swing and hope for the best.
But sometimes you miss,
And your dreams melt away.

Spätzle
Get into
the Spirits

When life throws a monkey wrench into your plans,
You pull it out with your determination.
This is what separates the people,
The strong and the weak.

When you’re hurt, when you’re falling, feeling lost and alone,
You have two options:
You can give up and cry or
You can focus, be determined and catch yourself.

Others can’t pull you out of the darkness,
That is your problem and you need to figure it out yourself.
But even though only you can save yourself,
We are always right beside you.

Our ‘Strong’ Writer, All Grown Up

Customers love spätzle, but not everyone
understands it is a hand-made flour noodle.
By itself, like a white fish, it is rather bland.
It is the herbs or spices that give it flavor.
You can add cheese, and, depending on the
type, it will drive the beer or wine selection.
In Germany, they add smoked meat. Therefore, an Octoberfest-style beer or Marzen
with its malt forward and sweet notes of
honey and caramel would be great with this
variation.

By Ernest S. Hohmeyer Jr.

We started this cookbook 10 years before it was printed. Our oldest
child, Gretchen, was 12 years old at the time and these are some of her
poems. “Common Roots” is about roots or how the past shapes the
present and how you need a good foundation to prepare a meal or prepare for life.
In 2016, Gretchen graduated from college with top honors. She has
kept the family passion for writing, handed down through the generations, alive and well. She was a double major in writing and English.
Perhaps it was because she grew up in a family business where self-reliance, initiative, responsibility and being part of a team — or it is simply her character, that she was the first born, or a combination of it all
— that she is one of the strongest-willed personalities I have come
across. She reminds me of my side of the family with the heart and sincerity of her mother.
It is ironic that she wrote a poem at 12 years old about being strong
because it is something she has carried forward.

Common Roots
By Ernest S. Hohmeyer Jr.

Different forms of spätzle are based on old recipes. Add cheese
and you have and old and modern take on macaroni and cheese. Germany has a long tradition of mixing spätzle and cheese with smoked
meats.
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Online Feature

Tune in to our YouTube channel to
watch this recipe. Chef Cathy will
show you the variations plus a few
more tips.
Learn more @
www.youtube.com/user/
LakeClearLodge

Season 1: Ice Out and Maple Syrup

Spätzle

This a homemade egg noodle-ish thing, and it’s a guest request. It is an easy noodle
that turns into a side dish, a batter that turns into dumplings in a soup or even homemade macaroni and cheese. It is very easy and versatile, and you can make it glutenfree. This is a perfect change from potatoes, pasta or rice and it takes only minutes to
make.

How To Make This

Heat a pan of water, filled 3/4 full, to boiling. Turn the heat down to a simmer.
Mix all ingredients with about 1/2 cup of milk (you can use water) in a bowl.
It should be stiff but pliable, like a non-pourable pancake batter. It is pretty forgiving,
so don’t worry about exacts here.
There are three main ways to make spätzel — with a spoon, a spätzel maker or a
ricer.
Spoon: Use this if this is all you have. It works just fine. Hold your bowl above the
pot of simmering water just as if you were going to almost pour it in. Remember, it
should not be too pourable. With your spoon, move the batter to the edge and just take
off a tiny bit and have it fall into the water. The dumpling will double in size, so you
can make a smaller spätzel noodle or somewhat larger dumpling. These can be
dropped right into broth or a soup pot as well.
Spätzel maker: Place the spätzel maker on top of your pot and place the batter in
the maker bowl. Run the maker back and forth so the spätzel pieces fall into the water.
Continue until the batter is used up.
Ricer: Place the batter into the ricer and squeeze the spätzel batter through and into
the water. Continue with all the batter. Make sure the ricer does not have holes in the
sides, only the bottom.
This will start to simmer nicely, but then watch out. Just when you aren’t looking, it
may puff up and boil over. In this case, a watched pot does boil better. Don’t say we
didn’t warn you. If you are attentive and stir once in a while, it will keep it from
spilling over.
These only need to cook a few minutes. Then strain the spätzel in a colander and
rinse, rinse, rinse. This may seem strange at first, but the noodle should hold just fine
and you want all that starch off or the noodles will be sticky.
Now you can take your spätzel and
1. sauté it in a pan by itself with butter and serve;
2. sauté it in a pan with veggies for a meal or side dish;
3. place it in a casserole with shredded cheese and heat to melt and incorporate the
cheese; or
4. make them right in a soup and there the spätzel dumplings stay.
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What You Need

2 cups flour
3 eggs
A dash of salt
1/4 cup semolina or
cornmeal (optional)
Fresh chopped parsley
1/2 cup water or milk

Tips & Substitutes

You can use alternative
or gluten-free flours, but it
is a bit tricky. Use a mixture of gluten-free flours,
one more egg and some
xanthan gum.
As for seasoning, we
like to add tarragon or
cumin, depending on what
you are serving them with.

Season 2

Blossoms, Buds and Berries

Roast Pork with Smoked Paprika Cream

Common Roots

Living on the Edge
By Ernest S. Hohmeyer Jr.

Somehow the wild greens in this recipe had me thinking of my
earthy, rambunctious parents.
When you put my parents’ lives in perspective, they experienced
so many hardships and went through so many changes that I believe
we have been fortunate. They went through the difficult years in
pre-World War II Europe, as well as separation during the war.
It is no wonder that coming to America with two children, very
little understanding of English and no real job did not appear to be a
big deal. Then they uprooted the family again to come to the
Adirondack Mountains four days before Christmas — to a building
that had been vacated for many years with no heat or hot water.
Yikes!
Once the mortgage was paid off and all the kids had graduated
from college, they began to enjoy life. By then, they were in their
late 60s. From that point on, they operated the Lodge only in the
summer, and each winter they traveled for a period of time.
I never understood how my father could do this. By the time the
summer season came around, he may have had only a few hundred
dollars left to his name. Apparently, he wasn’t worried about a poor
business summer, sickness or an accident that could prevent him or
my mother from working. Perhaps he had this undoubtable spirit
that if some of those things were to happen, a solution would have
been found. With three of our own children, it would be almost unfathomable to take those chances.
However, as Cathy would say, it is all a matter of perspective.
If you survived starvation, war and loss of family and friends, what
is the difference between a few hundred or a few thousand dollars?
At least they were able to enjoy life a bit, even though they worked
extremely hard in the summer. Perhaps the perspective of travel reestablished a sense of balance.
Before they traveled, they repeatedly went through all the details
about taking care of the property. As they settled into vacation, it
was “whatever” and “you know best.”
Their sense of perspective — afternoon naps, daily walks, a belief
in hard work and that there is a reason why we are here on this earth
— flowered a great sense of spirit despite a difficult early life.

Common Roots
By Ernest S. Hohmeyer Jr.

To some people, salads are meals. To others, they are an obligatory hurdle to get to the main course. Yet they have quite the history,
enjoyed by ancient Romans and Greeks. Many kinds of salads have
developed over time, from the typical green salad to gelatin salads.
Today, the tossed salads we know are a cool option among a wide
variety of choices in the American food scene.
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Wild Greens &
Asparagus Salad
Get into
the Spirits
We often forget about the salad when we
pair spirits. If you follow Cathy’s “wellness”
salad dressings, you can drink them as a
tonic.
In general, tastings usually concentrate on
the appetizers for the starter cocktail, consider the main entrée and then finish with a
dessert pairing. A new wave, but old tradition, is mixing cool spirits that are alcoholfree or just a touch of alcohol to give you a
diverse pairing experience.
This all depends on the food, of course.
For example, try a light wine or beer with a
light pasta appetizer. With the Wild Green &
Asparagus salad, how about a shooter of
kombucha? With the entrée, try a fresh
spring fruit and vegetable drink accenting
the sauce. Then finish dessert with an aperitif.
Again, focus on the herbs, spices, sauces,
meats and flavors and how they taste and
what would dress them up or act as an icing
accent.

Online Feature

Buy healthy salad dressings in our
store, or learn to make them in Chef
Cathy’s classes.
Learn more @
www.nourishing9d.com

Tips & Substitutes

With or without lemon,
double the vinaigrette
amount and use a drop of
lemon grass oil for a
spring-fresh flavor.
Use greens such as dandelion, wintercress or
chickweed — about 1-2 tablespoons finely chopped.
Use wild violets or violas
You can certainly use
regular vinegar and olive
oil, but if you search out
some good pumpkin seed
oil or jun (you might have
to make it), you won’t be
sorry. Pumpkin seed oil has
an earthy, nutty flavor and
is supercharged with nutrients (especially for men).
The jun keeps your salad
dressing probiotic. You
could substitute kombucha
for the jun.

Season 2: Blossoms, Buds and Berries

Wild Greens &
Asparagus Salad

Asparagus is usually served sautéed and in its whole
length stalk. Those are wonderful when they are small,
but with this salad you will use the bigger ones so you
can shave them with a peeler. You could chop them for
this recipe, but it is much finer to shave them with the
peeler, and it makes for an interesting presentation.

How To Make This

Shave the asparagus into a frying pan and add the
nuts. Toss these around on medium heat with butter
for a couple of minutes. Mix all the liquid ingredients
in a bowl. Whisk with a fork.
Add the asparagus mixture with the finely chopped
greens into the dressing. Toss well.
Line a salad plate with leafy greens and dollop
about 1/2 cup or so of the asparagus onto the greens.
Sprinkle with cheese and nuts.

What You Need

2 teaspoons lemon juice
from 1/2 a lemon.
Zest the lemon rind as
much as you can
2 tablespoons spring
leeks
3 tablespoons Austrian
pumpkin seed oil
2-3 tablespoons live
cider vinegar or jun (a type
of kombucha that is made
with green tea and honey)
3-4 tablespoons pine
nuts
About 1 pound of thick
asparagus spears; cut off
the bottoms that are whiter
and tougher
About 1/ 2 cup parmesan or other hard cheese
2 tablespoons butter
Salt and pepper to taste

Garnish with wild violets or violas. The colors are brilliant with the green, whites and purples.

Mindful Preparations

The taste test for salad dressing is when someone eats
the salad and then lifts the bowl to drink the rest of the
dressing.
That shows you’ve got a tonic when no one wants to
leave a drop behind. One of our sons used to ask for a
salad for dessert. And for those who still think that low
fat is healthy, give them a heavy dose of salad dressing!
Thin or nervous people could probably stand some good

fats in their diet; fat is good for the nervous system and
brain. Why do you think salmon is called “brain” food?
Even if people don’t cook, they can make a salad with a
tonic dressing.
When I was 8 or so, I used to invite myself to dinner at
a neighboring woman’s house because I liked to be with
her in the kitchen. I remember her making salad dressing
fresh in a bowl every night.
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Winter and Spring

By Gretchen Hohmeyer, age12

When winter changes to spring,
When Easter time is here.
Flowers spring across the ground,
But snow still resides here.

Pea Soup with
Black Forest Ham
Serve With ...

A crusty piece of sourdough bread.
Pea soup is sometimes thick
enough to use your bread as a spoon. Fluffy
white bread won’t work for that. Make a
loaf of sourdough, put your peasant clothes
on, and sit in front of the fire while you eat.

My brothers play baseball,
But skiing, we still go.
Salt and sand no longer needed,
Though maybe, we don’t know.

Cars no longer slip and slide,
Though skidoos are still heard.
Snow and ice still seen on branches,
But loudly sings the bird.

Get into
the Spirits

So the seasons change
From winter to spring.
Completely different
Winter and Spring.

Follow Your Dreams
By Gretchen Hohmeyer, age 12

What does it take to follow your dreams?
Can you wish upon a shooting star and make it all come true?
Can you wake up in the morning and it will all be there?
Or does it take more?

It takes a heart as pure as gold,
A manner as stubborn as a rock,
A strong-willed head,
And a strong desire.

To follow your dreams, you can’t give up,
You can’t back down,
You have to be ready for anything,
And be ready to take chances.

To follow your dreams,
You have to follow your heart.

You would think a lighter wine or beer
may be appropriate here. Our soups have
been known to be meals. If you like the
ham, then a smoky-oriented flavor would
accent the meats, perhaps a lighter lager
smoke beer. You don’t want to go too deep
with a typical smoke beer. In that same vein,
a lighter Chardonnay would be nice.
Try putting a ham butt into the pea soup.
Then you could use an English beer called
an Entire Butt porter. The English porters
who transported goods throughout the 17th
& 18th centuries in London blended from
three different ales. One day they decided to
combine them all in one barrel or the “entire
butt.” Typically, this style represents multiple ingredients.

Online Feature

Black Forest Ham

Real Black Forest ham is from Germany, and it is unique. The pigs
forage for acorns, and then the ham is made with a special process. It
is attempted in other places now, and there is apparently a pig — an
Eastern European “lard pig” — specially bred to make bacon, called
“speck” in German to make Black Forest ham.
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A great soup starts with a great
stock. Buy stocks in the Old World
Kitchen store.

Learn more @
http://oldworldkitchenstore.com

Tips & Substitutes

Use any bones you can.
Ham just tends to go with
peas. People generally look
for stock with the goodies
in it.
You can use green or
yellow peas or a combination. Use what your family
likes.
Add or subtract stock to
make your soup as thin or
as thick as you want.
Pease pudding, also
known as pease pottage or
pease porridge, is a savory
pudding dish made of
boiled legumes, typically
split yellow peas, with
water, salt and spices.
Pease porridge really is
the original eintopf (one-pot
meal). In medieval times, it
literally would be a pot that
one would add to for days.
You can do stocks on a continual basis easily with your
Crock-Pot. Keep making
mineral-, gelatin- and vitamin-rich stock to use for
most everything. Do that
and you may stop buying
your joint supplements.
Sometimes medieval
stew had food in it that had
been there for quite a while,
hence the nursery rhyme
with pease porridge “nine
days old.” Since this porridge or pottage was a general term, not necessarily
using peas, we wonder if
the “p-e-a-s” is part of the
word “peasant.” Then it
would be peasant porridge.

Season 2: Blossoms, Buds and Berries

Pea Soup with
Black Forest Ham

This is a two-in-one, no-fail recipe. If it ends up
soupy, you’ve got soup. If it comes out too thick, then
you have just made pease porridge. Traditionally,
pease porridge is made with golden peas and is a yellow bowl of goodness.

How To Make This

Here’s your bone stock mini course.
The night before, if it is not on your counter already,
drag that Crock-Pot out of the cupboard. Re-introduce
yourself; it is now your BFF.
Place in a ham bone, bay leaf, carrot and celery
pieces, thyme, dash of salt and splash of vinegar (it
helps to get all the minerals and goodies out of that
bone). Cover the bone with water and set on low
overnight and pretend that you are a medieval cook
starting your pot over a fire. The longer it is here, the
better to leach out the gelatin and minerals from the
bone. Now that you have a BFF, you don’t have to buy
joint supplements.
Put your peas to soak overnight. Add 1 tablespoon
of whey or the liquid on top of yogurt.
In a 5 1/2- to 6-quart kettle over medium heat, melt
butter. Add onions, cook, stirring occasionally, until
soft. Strain the liquid from the Crock-Pot into your
kettle. Wash out your Crock-Pot. Remove the meat
from the bone, if there is any, and put the bone back in
the Crock-Pot. Put your meat pieces in the fridge until
the peas are cooked.
Add the strained split peas and beer to your kettle
and bring to a boil. Place it back in your Crock-Pot —
once again you are a medieval peasant. Cue the nursery rhyme, “Pease porridge hot, pease porridge cold,
pease porridge in the pot, nine days old.” OK, don’t
simmer for nine days. Simmer it just until the peas are
tender, 2-2 1/2 hours. Return chunks of meat to soup.
Season to taste with salt and pepper or cayenne.
Add Black Forest ham pieces if you have it, or use
the ham off the bone.

Mindful Preparations

Split peas are produced from small, smooth-skinned green or yellow pea varieties
known as field peas, and they are grown specifically for drying. They are higher in
protein but not as sweet as the wrinkled-skin peas. This simple recipe of cooked peas
can be a great carrier of nutrients.
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What You Need

Ham bone stock (a
meaty ham bone or joint
and vegetable pieces — see
below)
2 tablespoons butter
2 medium onions, finely
chopped
1 medium potato (about
1/2 pound), diced
1 package (12 ounces;
about 1 1/2 cups) dry green
split peas, rinsed and
drained
12-ounce bottle of beer
(optional)
1/4 cup each: chopped
parsley and sliced green
onions
Salt and pepper, to taste
Black Forest ham, cut in
small bite-size pieces

Common Roots
By Ernest S. Hohmeyer Jr.

What I remember
most when my mother
made this soup is the
ham bone she put into
the soup stock. It was
more important than the
meat. She wouldn’t add
any meats without the
bone. You wouldn’t
think a bone could offer
much, but it’s packed
with minerals and gelatin, which give the soup
body and flavor. Bones
are the cornerstone of
bone broths.
It was mainly European immigrants who
settled the original 13
colonies. Those from
Scandinavia, the
Netherlands and Germany brought their
recipes, and where they
settled, this soup became a staple.

Common Roots

We Will Miss You

By Cornelia (Hohmeyer) Tiemann

Well, Poppy, we knew this day would come, and we knew that it
would be so hard on all of us who love you. In the end, you fought
so hard, so valiantly, just as you did all your life.
All of those years ago when you came across an ocean with a
wife and two small children to pursue a dream, that somehow became a vision of things to come. What a glorious life you have had.
Your strength and resolution brought our family where we are today.
You and Mama have made us so proud, and we celebrate your life.
There will never be another like you.
You were the ship that guided us to port, but we are your sails
who have set out to sea. Your thoughts, your philosophies, will always be a part of us, never ending and always beginning. Your passion, your wisdom, your love of a new challenge, and always trying
to rise above your own limitations are with us every day. What you
gave us cannot be measured.
For all that you were, we respected and admired you and so often
sought out your advice. Your advice in the end was always sound,
right and resolute, and we will miss all that. In a crisis, you were always there — in that you never wavered. Our love for you is boundless and never ending, and in our hearts you will remain until we
see you again.
When you found the Adirondacks, you found your shore and the
sea you loved so much — Lake Clear. Even in all your worldly travels, here was home and here at home you shall be.
To say we miss you — which the world will never be the same
without you — are truths in a circle of life that every generation has
to face. For every beginning there is an ending, yet for every ending
there is a new beginning. We all knew this day would come and now
your family is by your side.
We love you, Old One, Old Proteus, Old man from the Sea.
Until we meet again ...

Common Roots
By Ernest S. Hohmeyer Jr.

My father would always stay away from cooking when my mother
was around. Conversely, there were things in the business he would not
ask her to help with, such as cutting meats.
However, in those few times my mother was away, boy did he cook.
To this day, when we get out the pork chops, I remember how he used
to bread and pan fry them. Likewise, he was the one who taught Cathy
how to cut meats and make the lamb stew.
Here is an interesting side note. He also knew how to make an incredible curry sauce.
Other dishes, such as kidney and fava beans, were great, but they
were definitely not my cup of tea!
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Lamb Stew
Serve With ...

A garden salad and a good crusty
bread for dipping.

Get into
the Spirits
Grass-fed lamb stew is apropos for many
of our dishes because it is heartier than you
may think.
This is due to the leanness of the meat and
the way we prepare it. We use the natural
stock to make the sauce instead of artificial
thickeners.
In the end, it may look like soup but after
a couple of bites, you will know this dish is
all there. Try a lighter Cabernet or a Belgian
amber ale.

Online Feature

Grass-fed lamb is a versatile meat.
There is so much you can do with it,
from stews to stroganoffs. It also
packs a subtle flavor profile that really
stands up. Therefore, it can also be
used as an adjunct with other meats,
or in appetizers and side dishes. A
small portion can go a long way.
We currently have good local suppliers for grass-fed lamb, and it is
prevalent in our seasonal menu beyond spring. We use it as lighter fare
in the early seasons and part of
heartier dishes in the later ones.
Learn more @
www.nourishing9d.com

Tips & Substitutes

You can add most any
vegetable you want, just
like for any stew. And you
can cut the green beans if
you want. We like them
whole.
If you have a hot pepper, throw it in the broth. It
cooks in place of the
cayenne pepper added at
the end. Just watch out how
much you throw in.
This and other beef
dishes are good applications for pepper-essential
oil — a good quality one
that says OK for culinary
use. It adds to the earthiness
and depth.
If you don’t add the potatoes and beans, this can
just as easily turn into a
lamb stroganoff by adding
broth and sour cream together. Then you can serve
the lamb stroganoff over
spätzel.

Season 2: Blossoms, Buds and Berries

Lamb Stew

This is really another version of eintopf, but it features lamb. Mr. Hohmeyer taught Chef Cathy this
recipe, and he finished it with green beans.
With smaller lamb bones, this lends itself to an easy
bone-brothed dinner in a matter of a few hours. You
set it up in one pot.

How To Make This

Place the ingredients in a pot and cover with water.
Simmer for about 2 hours — until the lamb is tender
and falling off the bone.
Strain the juice, and remove the meat from the
bones. Cut the meat into bite-size pieces. You will be
putting them back in the stew once the potatoes are
done.
Put the bones back in (always the longer the better),
and add the potatoes.
Cook 10-15 minutes until potatoes are tender. Take
out the bones, and put them back in their own pot and
simmer some more.
Add the beans and meat.
Either serve like it is or thicken slightly with cornstarch (or arrowroot) and water to give it more body.
Season with salt and pepper. We like a lot of black
pepper in this, and a dash of cayenne for a bit of zing.

What You Need

3-4 pounds lamb on the
bone (mostly we just mix
and match with what we
have)
2 Spanish onions
1 leek
4 cloves garlic
2 bay leaves
Salt and pepper
1 tablespoon tomato
paste
Splash of red wine (optional)
4 peeled and cubed potatoes
Carrots diced, sliced or
quartered
Handful of fresh or
frozen green beans, whole

Mr. Hohmeyer
By Cathy Hohmeyer

Even though Ernest
Hohmeyer Sr. is my father-in-law, may he rest
in peace, he is still MR.
HOHMEYER to me.
Way before I came
back to lease the place
and ended up marrying
Ernest Jr., I worked at
the Lodge. I worked two
summers here when I
was 14 and 15. I had a
specific three-hour routine to help Mrs.
Hohmeyer clean the
rooms and restaurant.

Mindful
Preparations

Lamb is a great source
of omega-3 fatty acids.
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Think and Live the Big Picture
By Elsbeth Hohmeyer

When my husband and I were young, we liked the opera very
much. However, this was in a time when everything was upside
down, and it hadn’t seemed right side up in many years.
Following the war brought another set of experiences as if our
home was in a different world and everything seemed strange.
You really could go nowhere, as only some trains or streetcars were
running.
We heard that three hours from where we lived was a very famous
opera house. Our favorite opera was playing. So we tried our luck
and went.
But when we got there, it was sold out. There we were, standing
and very disappointed. My husband ran from one ticket counter to
another. We almost gave up. Then a miracle happened.
One of the men in charge could see our disappointed faces. With
an understanding smile, he brought us to his balcony. It was the best
moment of our time in Germany. What made it even better was that
it was the opera we enjoyed so much.
We took the train back, but this time it didn’t stop in our hometown. It was going right on through to the next big city. This would
mean it would be three hours on foot back to where we were living.
There was not much hope of finding a running streetcar.
My husband then got an interesting idea. When we almost
reached our hometown, he pulled the emergency brake. The train
stopped, and I am sure people inside saw two people running into
the woods.
We did not relax until we heard the train start again.
This was a day we never forgot.
In the time when everything was upside down, it also seemed that
it was the beginning of where everything was possible, including a
future in a new land.

Common Roots
By Ernest S. Hohmeyer Jr.

Ernest’s Roast Pork Loin was the father to this dish — every pun
intended.
My dad cut all the meats at the Lodge. In this case, he would take
the center cut of pork, which was huge, and cover the entire kitchen
counter as he sawed each portion by hand.
The secret was not cutting them all the way through, so he could
roast it all as one. This was crucial to generate a great stock as the
bone is perhaps the most important part.
After several hours of roasting in the stock, you could easily cut or
pull the portions apart. This way, the dish was served bone-in, which
made for a wonderful and large presentation.
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Roast Pork with
Smoked Paprika
Cream
Serve With ...

Rice, pasta or potatoes. Drizzle the
paprika cream right over the top.

Get into
the Spirits
We’ve always wanted to call the Lodge
restaurant the Adirondack Alps House of
Sauce. Making a good and different kind of
sauce is a lost art.
For our sauces, we take the attitude similar to craft brewing or micro distilling. Each
batch may be a bit different because all the
ingredients are being put in by hand, and we
are always experimenting. That is the fun of
sauce creation, and it is one of the many
things we admire about Cathy’s cooking.
She has carried on the tradition of making
sauces and has expanded them into exciting
new frontiers with her superfoods training.
The cream sauce is a nice buttress to the
smokiness, and this may be an opportunity
to try a Urbock smoke beer or a deep red
wine like a South African Pinotage.

Online Feature

Join a live class with Chef Cathy.
Learn more @
www.nourishing9d.com

Tips & Substitutes

You can use pork chops
and cook them in a pan on
the stove. If you have
chops, you can put them
right in with the cream or
drizzle the cream on the
chops on your plate.
Using any meat with
the bone is better for the
minerals and gelatin they
provide.
You can use more than
paprika and cumin. Tumeric
hides in here very well, too.

New World Twist

Chef Cathy’s variation is
a bit different from her
usual goal of fusing Old
World and Adirondack elements.
In this case, she has
reached back to an ancient
variation of this dish still
popular in Germany called
“Geräuchertes Schweinefleisch” or smoked pork
and gave it an eastern European flair (perhaps influenced by Elsbeth
Hohmeyer’s Polish ancestry) by adding smoked paprika. When she can, the
meat is from local Adirondack farms.
It goes to show you that
the culinary arts is just that
— it is a creative art. The
trick may be to constantly
evolve your niche, yet stay
within it.

Season 2: Blossoms, Buds and Berries

Roast Pork with
Smoked Paprika
Cream

Our classic roast pork loin is a classic. It’s made
with the bone in. It is simple yet complicated, so much
so that, with the cutting, it is better explained with a
video than a written recipe.
This recipe uses spring cream and a spice called
smoked paprika, which gives the cream a unique flavor and you don’t have to spend hours smoking the
pork — unless you want to.

How To Make This

Roast the pork — any cut — in a pan with a couple
inches of water and vegetable pieces such as celery
and onion, about 2 hours at 350 degrees until tender.
Pork butt has a lot of fat and keeps it tender. This is
generally a big cut of meat, so roast accordingly. A
center cut is fine, too. Place some bacon on it in a
roasting pan. The reason for the water is that all the
juices gather, and you have a great base.
Once the pork roast is done, you can reduce this and
add the cream, or use it to make a gravy for another
meal.
Our classic roast pork was with a center cut with the
bone in and was requested even for large events. It has
been harder to actually get pork ON the bone nowadays.
Roast the pork until tender or sauté the chops until
just underdone.
Use about 1 cup of the juices from the roast, or
deglaze the pan if using chops.
Reduce if you need to get more flavor, then add the
cream, butter and spices. Reduce a bit again or
thicken as desired.
As this is simmering, cut your pork as desired.

Mindful Preparations

If you’ve never tasted smoked paprika before, you are in for a treat. All paprikas are
made from peppers that are dried and ground into a powder and can range in depth and
characteristic. Not only do they add a nice color, but they also add a healthy kick for
hair and skin. From antioxidant claims to melatonin balance and more, this is a spice
that is very nice.
Spring cream from the farm is especially rich, as the cows are eating the freshly
sprouted grass.
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What You Need

3-5 pounds center-cut
pork or pork butt
2 cups cream
1 tablespoon butter
1/2 cup flour or cornstarch mixed with water to
thicken the cream slightly
if desired. You can reduce
the cream and juice down
to get a concentrated flavor
without the flour.
4 tablespoons smoked
paprika
Salt and pepper
Cumin, fresh ground if
possible

Common Roots

Easter

By Elsbeth Hohmeyer

I thought always in my youth that Easter should be the beginning
of the New Year.
When Easter is near, you feel a difference in the air. It’s like a
new awakening. The trees look at us with a new face. The flowers
raise their heads in a majestic manner, and you feel like listening to
our piano with someone playing “Träumerei” from Schumann.
You can imagine people running around with new clothes and smiling faces.
One of the happiest memories I have is when my father took my
sister and me with our little baskets in our hands into the woods and
we found colorful eggs.
One year we were very lucky to see a bunny come directly to our
feet. What a happy moment. We talked about this the whole year.
When we came home from our Easter search, my mother had dinner
ready for us nicely decorated with the first spring flowers in a small
basket.
How happy you can make children with the simple things.

Common Roots
By Ernest S. Hohmeyer Jr.

Dandelions were used in ancient civilizations to make beer and
wine. I am sure you have heard of dandelion wine!
Dandelions are sometimes translated to mean the “lion’s tooth”
(dande-lion) and thus have symbolized courage, pride, family and
communication. While they are often seen as a nuisance on our
lawns, the flower, leaves and roots can all be eaten.
Throughout history, they have also been used to make breads,
cakes and teas. Salads can be made from the greens, tea from the
roots, and petals in baked goods. Today, they have been identified as
a superfood, purportedly loaded with vitamins A, B, C and D, plus
minerals and other goodies.
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Dandelion
Beer Bread
Serve With ...

Real butter. Eat any time with a
meal or as a snack.

Get into
the Spirits
If you follow the recipe, savor the same
kind of beer you put in the bread. If you
want to try a different beer, keep it in the
same family or style. If you don’t add beer,
a rule of thumb is the denser the bread or
cake, the more thorough the beer or wine.
Also consider other ingredients you add,
such as nuts and fruits. The more weighty
the adjunct, the firmer the structure of the
beer or wine. In general, we are talking
about bread or cake, so don’t go overboard.
Play it safe with a Pinot Noir, Sauvignon
Blanc or golden ale.

Online Feature

There are numerous ways to take
advantage of dandelions in the spring.
If a family with children is your target,
drop the beer and turn them into fun
kid-sized muffins. Or make it a cake
by adding spring maple syrup. There
are different variations of dandelion
bread you can make simply by using
sourdough, wheat, etc.
Learn more @
www.nourishing9d.com

Tips & Substitutes

Now you can add dandelions to any quick bread
recipe that you like, or most
anything baked. It doesn’t
change liquid measurement;
it gives a speck of color and
not too much taste to overwhelm anything.
Some add bananas,
cranberries or blueberries.
For sweeteners, you
can use honey, maple syrup
or brown sugar.
Flour can be varied,
too. The addition of a little
buckwheat flour is nice.

Mindful
Preparations

The main thing here is
the free ingredient of
dandelions. Make sure
you pick them in a
clean, pesticide-free
place.
We are lucky to have
huge lawns at the Lake
Clear Lodge & Retreat.
We just need the time to
pick them, hence the
simple recipe above.
All parts of the dandelion can be used for different things, and this
flower is a nutrition
powerhouse.
They come in spring
and are cleansing, just
when you need a cleanse
after the winter. Use
roasted roots for a coffee
substitute, unroasted
roots for a tea, and
greens for a salad or inside a quesadilla. You
can even make wine,
syrup and jelly out of
dandelions.
Spring violets make a
pretty jam, too!

Season 2: Blossoms, Buds and Berries

Dandelion
Beer Bread

Eat and play with your weeds.
Dandelions are almost like adding fruit to a quick
bread, without being squishy. Chef Cathy remembers
that Mrs. Hohmeyer was always mad because so many
dandelions grew on the lawns. Just a few years back,
everyone was told they were just weeds. Now there is
a new resurgence for wild edibles, and science is confirming the value of dandelions.

How To Make This

Mix all the ingredients together just until they are
incorporated, adding the flowers last.
Bake in a loaf pan about 1 hour and 15 minutes.
Once a toothpick comes out clean, you know that it is
done. Remove from the oven and the loaf pan and let
it cool — if you can wait that long.
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What You Need

3 cups flour (soaked,
sprouted and fresh ground
is always best)
1 beer (for the yeast, the
alcohol cooks out)
2 tablespoon melted
butter
3 teaspoon baking powder, 1/2 teaspoon salt
1/3-1/2 cup rapadura
1/3 cup dandelion flowers, with green stalks removed

Common Roots

Omi’s Pound Cake:
Solace for the Soul

Pound Cake
Serve With ...

By Ernest S. Hohmeyer Jr.

Of the many special dishes that Omi has made over the years, just
hearing the words, the smell and tasting her chocolate swirl pound
cake always elevated my spirits.
I think we all have a childhood memory of a certain dish or food
that brings back warm feelings. It is that connection to food and
spirit that we continue to believe in and what we try to create.
We want to give you a great meal, but when the food helps to
stimulate a greater sense of being — the reaffirmation that there are
endless possibilities, a feeling that you have somehow been recharged — we believe we have succeeded.
Chef Cathy and I once had a couple staying with us for three
nights, and they had a two-night meal package. You could tell they
were hard-working people.
As each day passed, you could see a revelation in their eyes.
“This is incredible,” they said. “I can’t even begin to tell you what
this means to us.” Those were more than just comments about the
food, accommodations and beautiful Adirondack scenery. They
were about how all these ingredients came together to spark a new
beginning for them.
I am not suggesting we were solely responsible for this awakening or energizing their spirit. You have to be willing to engage it in
order to make it happen. However, I truly believe we helped stimulate whatever new horizon they came upon.
As they were vigorously shaking our hands when they checked
out, they stammered greatly to express what they were feeling. With
each passing word becoming increasingly difficult to say, we had a
greater sense that somehow we had given them something.
Sometimes I think the more unexplained feelings are, the more
genuine and deeper they run. While something significant had occurred for them, they probably did not realize what it meant to
Cathy and me. This was the epitome of why we still operate the
Lodge in a difficult economic environment. Looking into their eyes
recharged our own batteries and encouraged us to continue to find
ways to give others the same experience.
It’s ironic. In this information age — as we seek to understand
every action, deed and event of the day — we continue to yearn for
the unexplained. Sometimes the things you cannot explain are the
feelings that are the most enduring.
What was it about Omi’s pound cake that even in my darkest moments, it would lift my spirits?
I only know it was more than what was in front of me. It was
more than the taste. It always helped me see more clearly the direction I should take, even if it was just for that day. Somehow it rooted
me to what was real, even if it was a small thing when I was child,
such as building sand castles for my Matchbox cars. It made clear
life’s exciting possibilities.
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A sugary glaze or fresh berries on
top. It goes with almost everything. You could bake berries in the batter,
but fresh and raw berries give you the color
(each vibrant color a nutrient). Plus the enzymes and vitamins are not cooked and destroyed.

Get into
the Spirits
We have yet to find a beer or wine worthy
of my holy grail of foods, so we are not
even going there on this one.
Milk has been the perfect complement,
even chocolate milk if that ingredient finds
its way into the cake. If you cannot handle
milk, try a warm mulled apple cider with
fresh fruit and cinnamon.

Online Feature

There have been many fun and delicious variations of this spiritual cake
— plain or with chocolate swirls, nuts,
fruits, spices and different toppings.
The world is your pound cake. Buy
seasonal desserts at our store.
Learn more @
http://oldworldkitchenstore.com

Tips & Substitutes

You can lower the
sugar if you want, but this
is cake and it does need
sugar to bake correctly.
Add a swirl of chocolate before you bake it. Just
take a 1/2 cup or so of batter, mix it with some good
melted chocolate and drizzle it in. Run a knife
through only a couple times
— you don’t want the
chocolate mixed in, only
swirled. Voila, marble
pound cake.
You can hide reishi
powder or any other superfood powder in your chocolate for a boost of nutrition
without anyone guessing.
Flavor adding is endless — lemon, fruit, etc.
This is a basic batter that
will hold just about anything you like.
You can top it with a
chocolate or lemon glaze.
Another bread made
with a lot of eggs is what
they call a gluten-free
(paleo) sandwich bread
made with a bit of honey
and cassava flour. Either is
great for breakfast with all
those eggs.

Season 2: Blossoms, Buds and Berries

Pound Cake

When you have a lot of eggs, make this very simple
yet long-baking cake.

How To Make This

Preheat oven to 300 degrees. Beat softened butter
with a mixer until it’s very creamy and a lighter color
— don’t skimp on this mixing. Add sugar slowly until
all is mixed in well, then add one egg at a time. Add
flour and milk both a little at a time. Stir with a spatula, and add the vanilla extract. Pour into a greased
and floured 10-inch Bundt-style pan or loaf pan.
Bake at 300 degrees for 1 hour, 30 minutes or until a
toothpick comes out clean when inserted. Cool about
15 minutes before releasing from the pan. Don’t wait
until it is cool; otherwise, you will have a tough time
getting it out. Cool on a rack before you cut it — if
you can wait that long.
Eat this plain or top with fresh strawberries. Or, if
you have some strawberries just past peak, fold them
into the batter before you bake the cake.

Mindful Preparations

Eggs are a wondrous thing, and they are seasonal. Yes, seasonal. For anyone who
gets local eggs, you know this. During the darkest days of winter, sometimes there are
just no eggs. Think about it. No mammal is constantly putting out — eggs or not. It
takes lots of energy to make eggs, and they should be full of nutrition. Give hens the
right pasture to roam and a small bit of time to rejuvenate themselves.
Why can you buy eggs in the store year round? They light the chicken coops and
fool the hens so the light doesn’t change with the seasons. Read more on Cathy’s blog.
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What You Need
1 pound butter
6 eggs
3 cups rapadura
4 cups flour
3/4 cup milk
1tablespoon vanilla

Common Roots
By Ernest S. Hohmeyer Jr.

My mother tells me,
this recipe goes back
quite a ways.
How about you? Is
there a food that your
mother or grandmother
(or father) made that
just seemed to cure
everything? Do you
think it was the food or
such a powerful message of love they were
putting into it — something they just knew
you needed?
One of the goals of
“Common Roots” is to
create a living community of people sharing
the world of real foods.
Those foods are more
than what we eat. They
are an “aspirin” to what
ails us.
It would be great to
hear some of your stories.
If we believe that
food can be an elixir to
creating positive energy,
imagine if each of us
shared just one story
and each reached out to
five people who passed
on their story to another
...
Share your stories at
www.nourishing9d.com
and help us create this
positive energy.

Season 3

Summer on the Lake

Blue Trout (Blau Forelle)

Common Roots

Sourdough 101: You Can Have Your
Pancakes and Eat Them, Too
By Cathy Hohmeyer

Here are some real sourdough fundamentals:
1.) First of all, sourdough does not mean that it is sour. Don’t let
the word “sour” turn you away. Think of sourdough as a process,
not a flavor. It is a culturing and enlivening of ground grain. And
sourdough is not just for bread! Anything you make with flour, you
can make as a “sourdough.”
2.) Sourdough is a live culture that does amazing things to flour
and can help you make bread and bread products that are lower in
gluten.
3.) Sourdough starter rises the bread without any commercial
yeast.
4.) You can make your starter from thin air, literally. It is a selfperpetuating, sustainable food source that can always be available to
make any kind of bread products you want. I made sourdough
brownies that were amazing.
Why did I make brownies with sourdough? Mainly because the
process works within the brownie batter and makes baked goods
more digestible.
Think of your bowl of sourdough as a little fish tank with invisible little friendly fish. You have to feed them, most every day. But if
you are using the sourdough most every day, you want your critters
to be healthy and happy. You say hello, you feed your batch of
starter and a couple of hours later, it is bubbly and growing. The fun
begins when it gets to this jiggly stage. When you don’t want to
bake for a while, just place it in the fridge and wait until you need it
again. It is very patient.
Now, back to jiggly.
Add this sourdough to a recipe, and it transforms it to a more cohesive batter that has a life of its own. If you like spongy pancakes,
sourdough pancakes may be for you.
So let’s make pancakes!
Here is my favorite. It is especially good on days you’ve been
feeding your sourdough but haven’t made anything with it.
While you are heating a griddle:
1.) place a couple of cups of sourdough into another bowl;
2.) add a bit of rapadura sugar if you want;
3.) add an egg;
4.) add a dash of salt;
5.) add a dash of baking soda (you can add more flour, but you
don’t need it with the starter);
6.) place coconut oil (or another good oil) on your griddle;
7.) and ladle the batter onto the griddle. Cook until done.
The jigglier the starter, the spongier the pancake!

“The sky is the daily bread of the eyes.”
(Ralph Waldo Emerson)
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Sourdough
English Muffins
Get into
the Spirits
The traditions of making beer and bread
by fermenting grain go back to the beginning of modern civilization.

Online Feature

Chef Cathy has a passion for sourdough and uses it for many applications in every meal. Want to know
more? Come to one of her sourdough
classes at the Lake Clear Lodge & Retreat, our resort in New York’s Adirondack Mountains. Cathy is the
Executive Chef and has a passion for
sharing Old World healthy methods of
cooking. Bring a group and learn how
to incorporate Old World preparations
into the New Age.
Learn more @
www.nourishing9d.com

Tips & Substitutes

Honestly, we have
looked at tons of sourdough
recipes, and we just don’t
have the time or patience to
make the roll-out-yourmuffin-on-a-board kind. It’s
just like cookies; they are
yummy when they are
homemade, but time-consuming to roll and cut each
one. Sourdough is something you find your own
way with. This is a
pourable batter, but there
are recipes you can make
where you can roll and cut
the dough and then bake.

Season 3: Summer on the Lake

Sourdough
English Muffins

This is easier than making bread, and you can still
get your nooks and crannies.
Yes, this is traditionally considered sourdough. The
name for us doesn’t really cut it.
It’s not a name that gives it the prestige that it really
deserves. This process is really where you take wheat
and enhance the life back in so that the grain can be
properly prepared and bioavailable for the human
body.
Sometimes it seems sour, but not always. And it is
not a dough. It is the beginning of many things — a
bread, an English muffin, even chocolate cake. It truly
is a superfood.

How To Make This

Mix the first seven ingredients in a bowl.
Place the skillet or griddle on a low flame or setting.
Lightly oil the inside of the rings. Place the rings in
the pan or on the griddle. Lightly dust the griddle with
cornmeal just inside the rings. Pour batter into your
rings and fill to about 3/4 full.
If you are using a skillet, add a little water into the
skillet and cover.
It will make steam in your skillet, and the water will
evaporate out quickly. When you see bubbles on the
top of the muffin and it looks like it is cooking
through to the top, turn it over. Cook for a few more
minutes on this side.
Remove from the skillet, and take off the rings as
soon as they are cool enough to handle.

Mindful Preparations

This slow working of flour in the sourdough batter is
all about breaking the flour down to ultimately be more
nutritious for you and easier on your digestive system. It
is the fermentation of dough using naturally occurring
lactobacilli and yeast. It is pre-digesting the flour for you.
This pre-batter starts as flour and water. It breathes up
and down, rises and falls in the bowl. When it starts on
the downturn, that’s when it needs to be fed again. After
few ups and downs, literally, you get to know your little
beasties. When you decide you want to, catch it on the
upswing. Add more flour, salt and water in whatever proportions you decide (there are a few guidelines), ball it
up and wait. It does the rest of the magic, taking those

What You Need

2 cups active sourdough
starter
1/2 cup milk
Enough flour to make it
a dense but pourable batter
(about 1 cup)
1 teaspoon baking powder
1 teaspoon baking soda
Pinch of salt
8 English muffins ring
or ball jar rings
Cooking oil (coconut or
sunflower)
1 cup cornmeal
Skillet or griddle

Common Roots
By Ernest S. Hohmeyer Jr.

Sourdough baking is
a process that may not
be familiar today, but it
was once a staple of
making bread.
It is one more tool in
your cooking toolbox.
Sourdough baking is an
artisanal process, meaning that it does not follow strict rules on time,
temperature and amount
of ingredients.

simple ingredients and making it into a loaf of bread.
The fermentation creates air bubbles and makes things
rise. You can get as simple or as complicated as you
want. It really comes down to more of a symbiosis between you and the sourdough. You need to learn how
much to feed it and when it is either highly active or on
its way down the cycle. There’s balance in everything,
and in this process for sure. You just need to work with it,
feed it and use it. From English muffins to bread and
chocolate cake, this is the process that is how all healthy
cultures prepared their grains for generations. In the pursuit of ease and convenience, we dropped this from our
collective knowledge base.
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Common Roots

Father & Son

Ernest S. Hohmeyer Jr.

If we are lucky, we have special memories of our parents. As time
goes by, they become disjointed snapshots versus orderly memories.
For example, I wish I had thought about it more, how it felt from
their perspective, when things went wrong. As a parent now myself,
I realize how much it hurts to discipline a child. When I was a kid,
parents did not seem to have any remorse; apparently, you shed
these qualities when you become an adult.
Putting their heart and soul, never mind their last dollar, into the
business did not leave much time for family activities. My parents
were always working pretty much 24/7. It made the times we did do
something together all the more special.
One of my fondest memories happened after making the Little
League baseball team. My father took the time to play catch with
me. We would practice pitching, and then we would practice fielding. I do not think he understood the game of baseball. As a European, his game was soccer. He hit the baseball to me with a
one-handed swing. I was so happy he was playing with me, I did not
want to correct him.
One of my most heart-wrenching moments happened when I was
scheduled to be the starting pitcher in a Little League playoff game.
In the middle of a scoreless game, my father arrived in his black
Plymouth to retrieve me for work. It seems there was an unexpected
full house, and they needed the help. It took me years to get over
that one. However, I understand it now that we are operating the
business. I did not realize it then, it probably hurt him, too. But that
was the family part of business.
My father always saw the big picture, and when difficult situations occurred, he was always there without a discouraging word.
When I had a car accident or couldn’t land my dream job after college, he was the first one there.
It was the little things that drove him crazy, such as my sister’s
cracking nuts while he was taking a nap. I also think my mother preferred he play the bad cop.
It’s funny how those things you despised from your parents, you
end up doing the same to your children. You literally catch yourself
mid-stream orating the same speeches.
The scariest part as you get older, though, is you begin to look
like them. When I was younger, everyone used to say I looked like
my blonde mother. Now in my older years, it’s all about how I look
like my half-bald father. When did that happen?

Tomato Soup
Serve With ...

A dollop of sour cream on top so
you can stir it in themselves.
Grilled Havarti cheese on sourdough bread.

Get into
the Spirits
This recipe would go great with what is
catching hold in the spirits world: A tonic
bar. A tonic bar has many definitions and
variations.
For our bar, it is an opportunity to create
cold infusions with a wellness slant that is a
natural refreshment. In the world of power
and energy drinks, these are just fun and natural and can be invigorating.
Samples of drinks include herbal infusions, water or dairy kefir and kombucha.
Try one of these with Cathy’s herb- and
spice-based recipes.

Online Feature

The world of cooking with culinary
essential oils can be, well, essential
for its wellness and flavor attributes. It
is an integral component to Chef
Cathy’s cooking philosophy, and you
can learn more about it online and in
her classes.
Learn more @
www.nourishing9d.com
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Tips & Substitutes

The main idea is to use
fresh tomatoes. I have
never needed tomato paste.
It’s fairly quick and fresh
with the basil oil being the
secret ingredient. Purée this
if you want, but be sure to
take out the bay leaf first.
Drizzle the cream on
top of the soup in the bowl
for a fancier look.

Common Roots
By Ernest S. Hohmeyer Jr.

Cathy uses culinary
essential oils in many of
her dishes. They may
not be that obvious;
however, they date back
to the ancient Egyptians
and other cultures.
Before modern medicine, herbs and spices
were key wellness tools,
and they were found in
many other applications,
including beer. Culinary
essential oils are typically distilled.
Did you ever wonder
why drinks are called
spirits? In ancient times,
they believed in the “life
forces” of earth, water,
wind, fire and spirit. It
was believed you could
capture the spirit by distilling it. Hence, you
could take a good thing,
like an herb, and if you
distilled it, you could
magnify its potency or
spiritual energy. It’s sort
of like a drink concentrate. The use of culinary essential oils today
is an important part of
the conversation when it
comes to wellness and
superfoods.

Season 3: Summer on the Lake

Tomato Soup

One summer, we planted a lot of tomatoes, then zap!
There was an early frost, and we were left with tons of
green tomatoes.
That fall, we had so many variations of colors of
tomatoes that no one pot was the same.

How To Make This

Cut tomatoes in chunks into a large soup pot and
sauté with the butter, adding the diced Spanish onion.
Add stock just to cover the tomatoes. Simmer until the
tomatoes are done. The red tomatoes will soften, and
the green tomatoes will keep a little more firm.
Add salt and pepper to taste, plus the basil. This is
all in the taste here because of the stock you used. If it
is flavorful, you may not need much more. A little garlic or cayenne may be needed.
Once it has the herbs and spices to your liking, add
about 1 cup of heavy cream and about 3-4 drops (do
not overdo or you will ruin the soup) of basil essential
oil (I use Young Living). The oil gives it a bump that
people just can’t place, and they seem to love the
soup.
Don’t simmer after that. Just warm it gently when
you are ready to serve.

Mindful Preparations

What You Need

10-15 medium tomatoes
— any combination of red,
green and any size or kind.
The more, the merrier because they will all add their
own attributes.
A few cups of broth or
stock of any kind you’d
like, usually chicken
1 large Spanish onion,
diced. Use the rule of about
1 Spanish onion to 10-15
medium tomatoes
2 bay leaves
Salt and pepper to taste
Basil, about a 1/2 cup
fresh and 1/2 cup dried
2 tablespoons butter
Secret ingredient:
Young Living basil essential oil

Our Garden

The USDA Hardiness
Zone for gardening at the
Lake Clear Lodge is 4a.

The freshness of the tomatoes, the vitamin C, the bone broth stock and the real
cream is quite the density kicker. Essential oil adds the soul of the basil plant and a
flavor you can’t get any other way.
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Common Roots

Love

Frikadellen
Serve With ...

By Gretchen Hohmeyer, age12

Love is a secret, a blessing.
Some people have lots, some people have little.
Sometimes you have it, sometimes you don’t,
It’s just the way it is.
Love is gentle, Love is kind,
As it always will be.
Love is a secret, Love is a blessing,
As it always will be.

The Brothers I Love (Dieter and Yurgen)
By Gretchen Hohmeyer, age 12

Restless people that know no limit,
Energy supplies that never end.
Tired when you want them to work
But playful when it’s time for bed.

Tomato, lettuce, onion — like a
regular burger. Use a homemade
sourdough roll. Add some real cultured catsup. Try it with a cultured pickle.
Mushrooms. Having it with a side
of fresh mushrooms is a wonderful
healthy accompaniment. Also try
stuffing the “burger” with the mushrooms or
adding a mushroom superfood powder.
A glass of real ginger ale or cultured lemonade.

Get into
the Spirits

Temper that goes unchecked
Yell when you annoy them.
But they annoy you all the same.

Yet caring when they know you’re sad,
Helping when they know you’re blue.
Making you laugh is something
That comes so easily to them.

Your drink will be dependent upon the
meats, adjuncts, herbs and spices you put in
the Frikadellen. There is also an opportunity
to add a sauce. Consider the key flavoring
agents — how they taste, feel and smell —
and try a matching wine or beer profile. One
example may be a beer with an adjunct such
as coriander, as it would go well with this
smorgasbord dish.

Cars, trucks and airplanes are amazing,
Insects fascinating,
Fishing is fun,
For them.
They’re sometimes amazing,
Sometimes funny,
Sometimes mean,
And I love them.

Online Feature

Common Roots
By Ernest S. Hohmeyer Jr.

We typically combine Old World flavors with Adirondack products. In this example, we stayed true to the Old World name and
recipe. A New World variation could be meatloaf. I remember going
to my school friends’ homes for dinner, and they would create a similar root dish. During hunting season, it was made with venison. In
the summer, it was beef and pork.
- 54 -

Like eintopf, this dish is a way to
make use of various fresh ingredients
you have that are, by themselves, too
small for a meal. Frikadellen keeps
your sustainability grades high by not
throwing out food, and it can be fun
with variations.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

Get creative with your
pastured ground meats.
Lamb and beef are a tasty
combination. Or try adding
some pork.
These can also be made
into meatballs for a dish
such as spaghetti or as an
appetizer in a stock-rich
sauce.
If you didn’t think of
this already, do this to your
meatloaf.

Season 3: Summer on the Lake

Frikadellen

This burger combines different kinds of meats and
then is seasoned.

How To Make This

Mix all the ingredients together and make into about
5 patties. Sauté in a frying pan, and cook to desired
doneness.

What You Need

1 pound ground beef
1 pound ground lamb
2 eggs
1 onion, finely chopped
Sourdough bread
crumbs, leftover roll or
gluten-free flour
Seasonings such as
cumin, salt and pepper

Frikadellen can be a life saver when you want to do something quick.

Yurgen “SUP-ing” on Lake Clear

Mindful Preparations

Here’s where you can be a little sneaky. Use a little finely chopped or ground liver
and pack in that nutrient density. Ground and seasoned meats can be such a “carrier”
for superfoods. Reishi mushroom capsules can be pulled apart and put in your ground
beef burger without anyone knowing.
Truly healthy condiments are cultured, contain probiotics and help you digest your
meaty meal, from pickles to catsup and mustard.
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This is a simple
recipe to highlight
good condiments.

Common Roots

The Lake is My Special Place
By Gretchen Hohmeyer, age12

The lake is my special place to go,
To wash away my tears.
It holds the key to my happiness,
It lets me have quiet from my peers.

Blue Trout
(Blau Forelle)
Serve With ...

Boiled potatoes and cabbage,
which is traditional. Chef Cathy
serves her dish with a wild rice blend plus a
salad. She also likes to serve it on a bed of
sautéed kale or greens on a wooden plate
with horseradish mayonnaise or horseradish
mustard on the side.

To run away from family and friends
When I want to be alone.
To run away from reality,
To sights and smells better than cologne.

To watch the waves brake upon the shore,
To watch the fish swim and birds sing.
To watch the trees sway in the wind
And sit in them like a king.

Get into
the Spirits

To feel the heat,
Watch the sand bake.
This is my special place to go,
The Lake.

The Great Outdoors
By Elsbeth Hohmeyer

My husband calls himself a great “welt bummler” (world traveler)
who knows every land in the world, swam in most oceans, and most
of all specialized in deep diving from the highest rock, cliff, or
mountain.
High diving off Acapulco, Mexico, for instance, was a piece of
cake. He did not think twice, although I used to think many times
about it.
Finally, when we had our first child, I said enough is enough.
My husband said if we move to the Adirondacks, we have to buy
something on the water. I was quite relieved there were no mountain
ledges on Lake Clear.
Being a seaman, though, we had to have a boat, never mind we
did not have enough money to fix the lodge. So before you could
say “Hallelujah!” we had our first boat. It was a used one with an
old motor.
Our kids became experts on waterskis. One day our daughters and
son said, “Father, why don’t you give it a try?” My husband said
everybody can do that, so he got on the skis and up he went.
Everything was very good until the big fall came. The kids were
screaming, “Let go of the rope!” But my husband kept hanging on.
Finally he let go. When they went to pick him up, he wouldn’t
come out of the water. Little did we know that his bathing suit had
come off in the struggle and was lost forever at the bottom of Lake
Clear. Worse yet, there were old customers of ours on the beach.
Good, we had plenty of towels and life jackets on the boat.
My husband, the welt bummler, never tried waterskiing again.
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This dish is gently cooked in a Riesling
bouillon with herbs and spices. A natural reaction would be to have it with a Riesling;
however, due to the herbs and spices and
horseradish mustard that Chef Cathy uses, a
Pinot Gris may be a better option as it is
more full bodied with a spice note. A flavored beer such a nut brown ale would stand
up to the varied tastes of this dish.

Online Feature

See photos of the trout turning blue
on our YouTube channel.
Learn more @
www.youtube.com/user/
LakeClearLodge

Tips & Substitutes

To get a really deep
blue color, you really need
to have a truly fresh trout.
If you are lucky enough to
know a trout fisherman, ask
him/her to dip it in white
wine vinegar. The quicker
the better. It’s the slimy part
of the fresh fish that turns
the skin blue, and it tends to
dry out fast once in the
open air. Use what you can
get, even if it is “fresh”
frozen. You will get a bit of
color or at least a grayish
blue. Regardless, it is a
great way to cook the trout.
It is said that the best blue
trout is curled — a test to
truly fresh fish cooked immediately.

Common Roots
By Ernest S. Hohmeyer Jr.

Blue trout is a great example of how we fuse Old
World traditions with an
Adirondack flair. Trout, of
course, is a classic Adirondack fish.
The recipe, though, goes
back to Old World roots,
and we know it as “Blau
Forelle” or blue trout.
This dish is a nice option
to cook fresh. Another ancient way to cook trout was
to smoke it, as this helped
to preserve the meat. Vinegar was also used as a preservative before the modern
refrigerator. Perhaps this is
where this recipe originated.
M.F.K. Fisher (Cathy has
the same maiden name but
is no relation) is a famous
culinary author who wrote
about how blue trout is one
of the finest dishes she had
ever tasted.

Season 3: Summer on the Lake

Blue Trout
(Blau Forelle)

This is purported to be the absolutely best way to
cook trout. The first step not only makes it turn blue,
but it also keeps in the flavor. It is certainly one of the
easiest and most colorful ways to cook trout. Try this
when you are camping and fishing because the fresher
the fish, the deeper the blue color.

How To Make This

Pour the vinegar in a shallow glass dish. Place the
sliced red onion in the vinegar to soak just a bit.
Put the water, wine, spices and other ingredients (except the trout) in a shallow pan that you can place on
the stove. Simmer about 15 minutes while you prepare
the trout.
If not done already, gut and clean the trout. Immediately dip the trout (and red onion) into the white wine
vinegar for about 15 seconds to set the color.
Place fish, vinegar and onions in the poaching liquid. Cover and gently poach very low and slow for 510 minutes depending on the size. Gently scoop the
fish out with a slotted spoon and place on a cookie
sheet. If you wish to cut off the head and tail before
serving, now is the time. You can do it earlier, but it
will be easier now.
Plate the fish as below and place the lemon slices on
top of each fish. Drizzle with a bit of lemon butter. To
eat the trout, pull back the skin and pull the meat down
off the bones.
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What You Need

4 whole rainbow trout
(skin, head and tail on)
1/2 cup white wine
vinegar
Melted butter for serving
Sliced lemons (use the
nice slices for garnish,
squeeze the juice of the
ends into the butter then
throw them in the bouillon)
1 red onion, sliced
Bouillon

2 1/2 quarts water
1/4 cup salt
1 cup white wine (Reisling is nice and mild for
trout)
1 carrot, thick slices
1 leek, sliced, both
green and white parts
1 bay leaf
2 juniper berries
Parsley or kale stalks
6 black peppercorns

Mindful
Preparations

Trout is considered an
oily fish like salmon.
Wild fish have an omega
6 and 3 ratio of 1:1, the
optimal balance that traditional foods used to
have. Farmed fish tend
to have a much different
ratio. It is said that we
are getting too much 6
and not enough 3 for the
balance. These days, it
tends to be best to eat
cold water fish, as the
water and the fishes’
food tends to be the
cleanest and have less
mercury. Wild is best.
Just be educated about
your food source.

Common Roots

Youth

By Grita (Hohmeyer) Schneck

Youth comes only at one time

Omi’s Potato
Salad
Serve With ...

and that is in ones very prime

A good wurst or Frikadellen for a
picnic. This is a good side dish for
any grilled entrée.

It is when memories are so very rare

and just for the individual to share

These are the most precious of days

Get into
the Spirits

when joy is found in many ways

Laughter comes easily as does the tears

but they pass during those simple years.

Days

If you use the recipe outlined here and
you prefer wine, be careful on the choice.
The vinegar can play havoc, and we would
recommend staying away from oaky wines.
A fruity — not sweet — Riesling may work.
On the beer side, going smooth may be key.
Try one that has a bit of structure, possibly a
Belgium golden.

By Grita (Hohmeyer) Schneck

Yesterdays have come and gone
and time goes on and on

Todays are such precious gems

as dew upon the grass
as a snowflake on my head
as a childs little tear
a brook running
a leaf falling
a hello
a good-by
a friend

so special, so rare and true
someone to share the yesterdays

Online Feature

the today
and tomorrows

My Older Sister Grita
By Ernest S. Hohmeyer Jr.

When we moved to the Adirondacks, my two older sisters were both
in high school. For Grita, who is 10 years older, it was especially difficult as she was a junior. She was the first to leave our home, going to
college in Europe a short time later. I missed her in those early Adirondack days, but I will never forget how she took care of her younger
brother when we lived in New Jersey prior to moving north.
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In general, it is important to note
that there is no mayonnaise in German
Potato Salad. From there, the world is
your potato, and you can make vegetarian versions or use other meats. See
these options online.
Learn more @
www.nourishing9d.com

Tips & Substitutes

This recipe is best
when served warm. Otherwise, the bacon fat will be
solid.
Remember, the vinegar
can be live apple cider vinegar to add a healthy probiotic kick.
For Fourth of July, we
get red and blue potatoes
from the farm nearby that
developed these colored potatoes, Tucker Farm and
Cornell University. So you
get a red, white and blue
potato salad.
Traditionally there really is only salt and pepper
for seasoning, but herbs are
always a healthy addition.
Dill and potatoes go great.
Or just garnish with fresh
dill if you have it.

Season 3: Summer on the Lake

Omi’s Potato Salad

This style of potato salad is made with bacon and is
finished with a warm onion vinaigrette.

How To Make This

Chop bacon into small pieces and sauté until crisp.
Spoon out the bacon, and add to the cooked potatoes
in a large bowl, leaving most of the fat in the pan.
Add the onions to the pan and sauté until translucent. Scoop out the onion, and add it to the bacon and
potatoes.
Pour most of the fat into a container to use later to
sauté different potatoes at a different time.
Heat the pan and carefully deglaze with half the
vinegar. Pour the pan vinegar and the other half of the
vinegar onto the potatoes. You may use more or less
vinegar to taste.
Season with salt and pepper. Add other herbs if desired.
Add pickles and toss.
Enjoy!

A young Elsbeth Hohmeyer — of course — in the garden

Mindful Preparations

If you opt for a creamy potato salad, use a true cultured sour cream or real mayonnaise. If your family is used to a certain taste, just sneak some in. A little is better than
none, and it acclimates the family to a different taste, a little at a time.
As with any recipe, use your favorite recipe and start modifying it with additions of
live foods, condiments or superfoods and herbs. By sneaking in a bit at a time, your
tastes will change and your body will actually start wanting it. The subconscious and
the body will ask for the better food.
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What You Need

About 10 medium potatoes — cooked and cut into
bite-size pieces
About 10 pieces of
bacon, depending on how
much you like bacon
1 Spanish onion,
chopped
1/2 cup chopped pickles
1 cup vinegar
Salt, pepper and optional seasoning (dill or tarragon) to taste

Common Roots
By Ernest S. Hohmeyer Jr.

There are many versions of potato salad
and that is true of German potato salad. Potato salads can taste
quite differently in the
locality they are made.
The potatoes in Germany just seem to taste
differently — just like
their ketchup. Therefore, you can follow the
exact same ingredients
and get different variations in tastes. Even in
different parts of Germany, it is not always
the same.
This variation of
Kartoffelsalat is popular
in southern Germany.
Early versions of potato
salad were apparently
cooked by boiling potatoes in wine or a mixture of vinegar and
spices. In the U.S., perhaps due to the European immigrants who
initially settled the 13
colonies, our style became affiliated with the
German version.

Common Roots

The Shock

By Ernest S. Hohmeyer Jr.

My parents believed — literally — in being the cook, the bottle
washer and the electrician.
My father thought we had to tackle every project ourselves because we could not afford professional assistance each time something needed to be fixed.
Before buying the Lodge, my father had limited experience in
contracting, electrical and plumbing. That did not stop him from
tackling just about any project that required attention.
He actually became quite handy, and his biggest downfall was the
refusal to buy any new parts, even if they only cost a dollar. To this
day, I am still taking apart light fixtures held up by cooking pot lids
and lamp cords from old vacuum cleaners.
Each spring and fall, my father and I had to connect and subsequently remove power lines that connected the main lodge to three
summer cabins. The cables were so big that it took two of us to hold
them up while, with one hand, he tried to connect them.
It did not seem to make sense to my father to simply bury the
cable so that we could leave it there all year round. Apparently, he
could not find the 50 feet of cable we needed, so each year we went
through the same exercise.
One year we were standing on the roof, going through our usual
Twister game exercise of holding the cable while attempting to connect it, when the wrong ends touched and a huge spark crackled. My
father literally flew off the roof. It’s a good thing the roof was not
far from the ground.
Undaunted, my father — a bit blue and trembling — climbed
back onto the roof and tried again. Somehow, the same thing happened again, flying off the roof and landing on a wheelbarrow.
Not flinching — but a bit more blue — up he came again.
“I’ll hold,” he said. “You try it this time.”
It was the only time I ever ran away from helping my father. I
never thought I could run that fast!
As always, though, he found a way to get the job done.

Common Roots
By Ernest S. Hohmeyer Jr.

We have a saying: “The eye needs to be fed, too.”
It used to be you added color to a plate to help, but now there is a
science behind it.
Chef Cathy explained to me that each color denotes a different
concentration of nutrients. The colors of these pigments can give the
secrets of their nutritional value. For example, reds and oranges are
said to be the highest in vitamin C. Green may boost your iron level.
Purple and blue are claimed to be antioxidants. Eating the colors of
the rainbow may be the best way to get your vitamins!
- 60 -

Beets & Greens
Serve With ...

A hearty white fish. Adding white
potatoes and greens peas on the
side, plus blueberries for dessert, means
you’ve had red, yellow, green and blue.
There, you’ve just fed your chakras!

Get into
the Spirits
When it comes to spirits, colors appear
not to mean much, other than how they may
be stereotyped.
A clear liquor may indicate vodka or gin.
A brown color may be a rye or bourbon and
a darker with a red tint, a scotch. Liquors
could be almost anything.
Colors, however, are sometimes extracted
when making spirits. As craft distilling takes
hold, it’s now cool to leave some of these
colors, marking different levels of styles and
production.
And with food colors having a wellness
connotation, this may extend to spirits or the
new wave of adding fresh fruits and vegetables to drinks.

Online Feature

The Lodge offers a wide variety of
unique vegetables. Some of them are
historic, some are new creations and
some are a fusion. Peas with pumpkin
seed oil, green beans with sesame butter, and sautéed kale and cauliflower
with turmeric are a few you will find
online.
Learn more @
www.nourishing9d.com

Tips & Substitutes

When you peel your
beets, if you have plastic
gloves, put some on. If not,
you might have red hands
for a day or so. It is easier
to peel root vegetables after
they are cooked. When I
was young, I used to watch
my mom peel and cut
turnips and I thought she
was always going to cut her
fingers off. Beets are
smaller, so you can simmer
them in water. Wash them
well first and then you
don’t have to waste the
juice and that nutrientdense red pigment. After
beets are tender, rinse and
peel them when cool
enough to handle. The skins
will come off easier. If you
want to eat one in the next
few days, place it in the
oven when you are baking
something else. You can
even put it back in the
fridge, and when you are
ready to eat it, it will peel a
lot easier. We have been
known to have huge pumpkins in our oven.

Season 3: Summer on the Lake

Beets & Greens

This is to remind you to eat your greens.
Many people just get the beets, yet fresh beet greens
are a seasonal delicacy. And the stems, too. Don’t discard the stems. They are a colorful addition to soups.
Cut them up like you would a celery stalk.

How To Make This

Separate the beets, stems and greens.
If the stalks are big into the leaf, just keep going up
into the leaf rather than just cutting off at the base of
the leaf.
Beets: Cook and peel. Sauté with butter. You don’t
need much else but a dash of salt.
Stems: Treat them like small celery stalks. Add
them to soups or any stir-fry dishes. If you have a lot
of stems, you can cut them and freeze them. We serve
a pasta sacchettini appetizer at the Lodge, and they are
white, so when we have beet stalks, we add them just
before taking them out of the sauté pan for great color.
By placing the stems in vinegar and water right after
cutting, it sets the color, much like it does with red
onions.
Greens: Cook like spinach, either in a small amount
of water to steam, or chop them a bit, especially if
they are bigger at the end of the season. We sauté them
right in a pan with a small amount of water. When the
water evaporates, we add butter or sesame oil and
sesame seeds.

What You Need

Beets with greens and
stems
Butter
Sesame oil or bacon
with a little fat (optional)
Sesame seeds (optional)

Three
Generations
of Being Ernest

Mindful Preparations

Beets are red. Yes, we know you know that. At least most of them are red. You can
get some in pretty cool colors. Every color can be associated to a nutrient and, if you
are into it, a chakra body energy center as well. Back to the nutrients — red in particular. Think red — blood — which is built of iron. So beets are fantastic for iron in your
blood. Iron is instrumental in nourishing your multidimensional body. This is your first
dimension. See my comprehensive and holistic program that literally nourishes mind,
body and soul in nine dimensions at www.nourishing9d.com.
Beets are also wonderful roasted and served with goat cheese or as a goat cheese
and beet salad.
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And One of
Being Gretchen

Common Roots

A Mystery & Love Story
By Ernest S. Hohmeyer Jr.

Cathy and I thought the decision to marry was a simple one,
guided by the omniscient power of love. But we discovered a family
mystery and wondered if it was by some other design.
We got to know each other about 25 years ago, when Cathy
stopped by the Lodge on my father’s birthday. Dad had been trying
to sell the Lodge, but the buyer backed out.
Into the scene arrived Cathy, an occupational therapist by trade
who believed her clients could be healthier if they had better nutrition. She thought that traditional — now known as Old World —
foods featuring slow roasting, bone broths, vegetable stocks and
natural sauces may be one answer. This was the cuisine of the
Lodge. So on that day, a deal was struck, the very same day when
the Hohmeyers had re-opened the historic Lodge nearly 25 years
earlier. That coincidence alone should have been a sign.
I was building a career as a sustainable economic development
specialist, and Cathy was building her dream of a nature-based wellness center. Along the way, we fell in love.
That was long after we first met. Soon after moving to the
Adirondacks, in one of the first days of elementary school, I met
Cathy on a slide and told her a fable about marriage, you know, the
one about if the color is red ... and down goes Cathy, off the slide,
breaking her arm.
That ended the conversation for nearly 20 years, save for the occasional penance dictated by her mother of having to sing “O
Christmas Tree” in German. Oh yes, Cathy worked previously for
my parents, two summers during high school, while I was playing
the drum set our sons now play.
Yet our connection goes much deeper than a broken arm at a playground or a summer job. When our family moved to Lake Clear,
Cathy and I were instantly connected by history, a transplanted family linked forever to a family with deep Adirondack roots.
My parents bought the vacant Lodge from a widow who ran it
with her husband. It wasn’t until we wrote a history about the Lodge
that we learned about the family that constructed the building in
1886.
My parents assumed it was the former owner, but it was actually
Cathy’s family. Come to find out, the owners my family bought the
Lodge from may have been related to Cathy’s family!
As we celebrate over 130 years for the Lodge and 50-plus for the
Hohmeyers in Lake Clear, it seems we may have all been brought
together by a higher story of family and fate.
We thought it was so innocent and by our own design, but maybe
it was something greater, more magical and dimensional.
We don’t know. In these days of keeping a family business alive
in a tough wilderness environment, there is something that seems to
guide us along.
Perhaps it is generations of our family mixed in with these alluring mountains that forges our destiny, something that is unknown to
us, something that may have been foretold long ago.
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Blueberry
Pudding Cake
Serve With ...

Fresh berries for the top. We love
the gooey brandy sauce — the
“pudding” that goes with this cake.
A scoop of homemade vanilla ice
cream.

Get into
the Spirits
This dessert would be nice with a Riesling
Spatlese. You want something fruity, light,
yet not an overpowering sweet flavor of a
true dessert wine. You do not want to overwhelm this cake. It’s the same with the beer.
Don’t go to the extremes of a fruit beer, but
you could try one with fruit notes.

Online Feature

When Old World food comes your
way, many think about dessert. Find
some of these treasures in the store.

Learn more @
http://oldworldkitchenstore.com

Tips & Substitutes

We are not fans of the
large cultivated frankenblueberries. Use fresh wild
blueberries if you can or
wild frozen or wild canned
blueberries.
You could certainly make
this cake with any berry
you wish. The cake is wonderful enough without the
blueberries, but what a nutritional zing it has.
With this cake recipe
you could make a poppy
seed cake as well. Just substitute the chia seeds for
poppy seeds or mix the two.

Common Roots
By Ernest S. Hohmeyer Jr.

Cathy’s great aunt and
uncle built the Lodge in
1886. It originally
served as a post office,
trading post, stagecoach
inn and a farm. The Otis
family was so prominent in Lake Clear, it
was colloquially known
as Otisville. When we
fixed the roof, it was
cool to find old mail receipts with Mildred
Otis’s name on it
stretching from 1886 to
the 1890s. Apparently,
in those days you had to
sign for your mail.
We understand that
Great Aunt Anna was
quite the cook, and her
boarding house had a
great reputation.
When you visit the
Lodge, you are actually
driving into the back of
it. The original highway
is the road you take to
the lake and the cabins.

Season 3: Summer on the Lake

Blueberry
Pudding Cake

This is adapted from Grandmother Otis, who ran a
boarding house just down the road from the Lodge in
Lake Clear. She didn’t have access to all the superfoods, but she made food from scratch and made it
with love. It was superfood enough back then. Sometimes one needs a non-dairy, gluten-free dessert, hence
the modification by Chef Cathy.

How To Make This

Preheat the oven to 350 degrees.
Grease a 9-inch square or round pan with coconut
oil. In a medium bowl, mash your banana with a fork.
Add almond milk, vanilla extract, chia seeds, lemon
juice, lemon zest and honey. We add the wet ingredients first to give the chia seeds time to soften. In another bowl, mix coconut flour, corn flour, baking
powder, baking soda, arrowroot and cinnamon. Combine the wet ingredients with the dry ingredients. Fold
in the blueberries and pour into the baking dish.
Bake for about 30 minutes.
When cool, scoop this into a dessert dish and top
with the pudding below.

Pudding

Heat 1 cup of water with 1 tablespoon lemon juice,
1/4 cup brown sugar (or 1 tablespoon honey), 1 tablespoon brandy (optional) and 2 tablespoons butter. Mix
1 tablespoon cornstarch in 1/4 cup water and add to
the heated mixture. Stir as you go. Use water or more
cornstarch to make it to pudding consistency if you
have modified the butter, brandy or sugar type. Add 1
teaspoon vanilla. Take a taste. This will be gooey
when warm, but it will thicken when cooled. If you
want to use the rest of the cake at a later date, place
your pudding in a pan on low heat on the stove and
add a little water. Whisk until smooth.

Mindful Preparations

What You Need

Version one
Any white cake recipe
you can make easily, make
it from scratch. Try not to
resort to a boxed mix. Use
good eggs, oils and other
ingredients.

Version two
This is more nutrientdense and yummy without
the blueberries and pudding. The cake itself is
gluten-free and vegan.
Modify the sauce without
the butter for a vegan
recipe.
1 banana
1 cup vanilla almond
milk, (no soy)
1 teaspoon vanilla
1 tablespoon chia seeds
1/4 cup fresh lemon
juice
Zest of 1 small lemon
2 tablespoons honey
1/4 cup coconut flour
1/4 cup white corn flour
1 teaspoon baking powder
1/2 teaspoon baking
soda
2 tablespoons arrowroot
1/2 teaspoon cinnamon

Fresh = color = more nutrition and enzymes as a general rule and BLUE and
BLACK berries are some of the best berries to eat. The research on the pigment power
of the wild blueberries is over the roof. Blues and purples are the last colors to evolve
on this planet and are very rare. They are said to be some of the highest food vibrations, so they are some of the healthiest. The only ones higher are essential oils. Eat
your blues when you can get them.
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Rosti

Common Roots

The Well

By Ernest S. Hohmeyer Jr.

My father was never one for small conversation.
One day when walking back from the barn after completing a
maintenance project, he was espousing the virtues of not getting lost
in the details of everyday life.
“Always keep the big picture in mind,” he would say. “Remember
we are on this Earth for only a short time. This is only part of our
journey, so keep in mind where you want to be in the end, what you
want to accomplish and what it truly significant in your life.”
Of course, my father had his own values about what these things
were, and he would try very hard to instill them upon you. Money
and materialistic things certainly were not important to him. He
loved to buy his used Cadillacs and go on vacation each year, but
somehow I believe those were spiritual interludes when he could
climb into his own little world to let his thoughts roam rampant
even if it was just driving 15 minutes into town.
His love for books, classical music and his daily nine-mile walks
were filled with what great things could we accomplish in this short
period of our existence. He believed it was our obligation, the reason we here, to move humanity forward.
“What else could we be in existence for, compared to our universe’s clock?” he often wondered out loud.
“When you walk, it’s important to keep your head up. Look at the
sky to help you keep the bigger picture in mind,” he said to me as
we walked back one day.
As usual, being a teenager, I was only half paying attention to
him, and I could not figure out why his voice suddenly changed, became muffled and then came back to normal, without missing a
word.
Turning around, I was amazed to see him climbing out of our 4x4
dug well, bloodied, bruised and battered but having not missed a
beat in his oratory.
Apparently, he was looking up and fell right into the well. Typical
of my father, he was not about to let the minutia of everyday life interrupt his points about the real meaning of our existence.

Common Roots
By Ernest S. Hohmeyer Jr.

Cucumbers have been grown for more than 3,000 years and were
first heard of in India, according to FoodReference.com in an article
by Mark R. Vogel titled, “Cool as a Cucumber.” From there they
went to Egypt and then to the Greeks and Romans.
You may know cucumbers as pickles, which are made from a seasoned brine or vinegar solution. For those lovers of Greek and Indian food, cucumbers are found in raita, an Indian dish, and the
Greek sauce tzatziki, typically used for gyros.
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Cucumber Salad
Get into
the Spirits
If you want to pair a beer or wine with
this salad, take a temperature reading of the
tartness. A dry Riesling wine would bring
out the best part of this salad — the marinated component. For a beer, try a soft one
with a snap to it, such as a full-bodied Pilsner.

Second-generation Hohmeyers, from left,
are Grita, Ernest Jr. and Cornelia.

Online Feature

There are many options for salad.
By the fall season, the cucumbers and
the tomatoes are heading into their
prime. Mixing the two in this manner
works well. Come have dinner with us
at the Lake Clear Lodge.
See our menus @
http://lodgeonlakeclear.com

Tips & Substitutes

Use oil and vinegar to
your own taste. Other
recipes use a lot of oil to
vinegar, but we like it more
on the vinegar side. We find
the live apple cider vinegar
that we can get locally is
milder than the kind found
in the stores. The secret to a
cucumber salad is to add a
drop of Young Living
lemongrass culinary oil into
the bowl. Try only 1 drop
first. Culinary oils are
strong; you can overdo it
very easily.
If you have tomatoes,
add them to the mix. We
sometimes make just
tomato salad, the same as
the cucumber except we
flavor it with basil (and
basil culinary oil). Sometimes we make a cucumber
and tomato salad. The more
colors, the more nutrients.

Season 4: Fall Harvest

Cucumber Salad

This is a Lodge classic. It is simple yet more elegantly nourishing than you might first think.

How To Make This

If you have unwaxed cucumbers, local or organic,
then you can peel some of the cucumber and leave
some on. Using a potato peeler, peel strips down the
cucumber the long way. Skip parts so that your cucumber looks like a zebra (they don’t have to be perfectly horizontal). You are just peeling off some of the
skin so your salad isn’t too tough, yet it also leaves
some skin for color and a slight crunchiness. Use your
own preference here.
Using a hand grater with the slicing type side, grate
the cucumber into a medium bowl.
Add the onion, parsley, oil, vinegar, salt, pepper, and
mix well. Serve on a bed of greens.

Mindful Preparations

Cucumbers have a host of healthy benefits, from stress release to an anti-inflammatory to hydrating. Add that to live apple cider vinegar, a good oil, essential oils, fresh
greens and some herbs, and it is better than just greens alone.
Since I have a grater on the counter already, I usually garnish with fresh-grated carrot. Color code: Carrots are orange and contain beta-carotene and much more. The
deeper the color, the better it is.
Fun fact: Did you know that until the 15th and 16th centuries, only red, purple and
yellow carrots were cultivated? Orange carrots are actually a hybrid. Wild carrot seeds
were used for medicinal purposes but not really cultivated. If you are looking for an
interesting food history, look up carrots. These days, we can get all the colorful varieties of carrots again, and they are awesome used together.
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What You Need

About 3 cucumbers —
the best quality you can —
figure 1 cucumber for
every three people
1/4 cup diced red onion
1/4 cup fresh parsley or
2 tablespoons dried
1 cup live apple cider
vinegar
3/4 cup sunflower or
olive oil
Salt and pepper
Fresh greens for the bed
on the plate

It’s not garbage
By Cathy Hohmeyer

If you have cucumbers
that are getting soft, they
can still be OK for this
salad, as you are marinating them anyway. And if
they are VERY soft, put
them in the food processor and make a salad
dressing or a smoothie.
Too often we find that
people throw out good
food. Humans are the
only species that make
garbage. But real food
generally doesn’t have a
throw-away point. Real
milk goes to curds and
whey, good bacon has
good fat that you keep
and fry in it, grains go to
sourdough, then to bread,
then to bread crumbs.
The trouble is that we
are so used to buying the
ingredient, we don’t realize that foods can turn to
another ingredient when
managed properly. Some
creative soul is making
shoes out of kombucha
scobies. It’s a slightly extreme yet memorable example.

Common Roots

Fathers and Daughters
By Gretchen Hohmeyer, age12

How is it between fathers and daughters
There’s always a special bond?
Something stronger than diamond
But as changing as the wind.

Adirondack
Bouillabaisse
Serve With ...

Why is it always like father like daughter
And mother like son?
What makes staying up until 1 in the morning to watch a TV show,
Just so you can watch it together, so special?

To find the answers to all these questions,
Look inside your heart.
You’ll find a special place that’s mine,
And in my heart a part that’s yours.

A garden green salad. Add a
cheese course and a nut bread if
you want more diversity.

Get into
the Spirits

(For my father on his birthday)

Common Roots
By Ernest S. Hohmeyer Jr.

Chef Cathy wants you to discover the tastes and spirit of this dish
over the course of the meal. You need to be careful with the layers of
complexity. In the heat of summer, you want substance but not too
many thick layers. In the winter cold, you are looking for those layers to cover you up!
This food journey is similar to the foundation of Adirondack discovery you find here at the Lodge and Lake Clear, which did not
have an image of opulence as our sister lakes of St. Regis and Upper
Saranac had with their Great Camps and large hotels. Perhaps it was
Lake Clear’s location between the two, as we became more of a
commerce center where workers and travelers co-existed first as the
water and land route between these lakes and later with the train at
the Junction.
Lake Clear, to us, is a place where everyone can feel comfortable.
It reminds me of Emerson’s famous quote during the 1858 Philosopher’s Camp at Follensby Pond on how the untamed wilderness
made all men equal whether you were rich or famous or a laborer.
Emerson in his “Adirondac” poem even called the guides the “doctors of the wilderness.” The wilderness further brought men down to
equals where, “Truth tries pretension here.”
When you see the early pictures of the Lodge, it has always been a
subtle, yet genuine and earthy place that welcomes everyone,
whether it’s the everyday traveler or Albert Einstein. Its opulence
was nature, and as you discovered the complexity of it, you can reconnect with yourself. Our food, activities and property are about a
personalized approach where nature speaks to you at your own pace.
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Consider the different styles of fish, the
nuances of how each were made, and the
herbs and spices. This dish keeps giving in
terms of taste. Therefore, a subtle wine that
has fruit and spice and a subtle structure
may be in order, perhaps a Spanish Tempranillo. Go with a beer that is quiet to your
lips but finishes complex and keeps on developing, such as a Trappist Dubbel.

The Hohmeyers, left, with Cathy’s sister
Lynne, her husband Terry and daughters
Rachel and Jessica

Online Feature

Chef Cathy makes an assortment of
fish dishes. She takes fish that are indigenous to the Adirondacks and gives
them an Old World spice.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

You can go more traditionally French if you have
access to fresh seafood, but
this works well for us in the
northern forest lakes. Oddly
enough, there are few
places you can buy fresh
wild trout. It is either
farmed, or you have to
catch it yourself.

Mindful
Preparations

This is a great dish for
a healthy fish broth,
fresh oily fish and a dollop of herbs. I like the
addition of the potato
dumpling in the middle.
This can be a totally
gluten-free dish if you
make the dumplings
with cornstarch or arrow
root. See the potato
dumpling recipe.

Season 4: Fall Harvest

Adirondack
Bouillabaisse

This is a variation of the famous French fish stew.
From its ingredients to the way it is traditionally
served, it is most different than just a fish stew. One
key ingredient is saffron, an expensive spice if you
buy it in quantity. Luckily, you only need a few
threads to make this dish. Then there is fennel and orange involved. Even the name Bouillabaisse makes
this fish stew seem sexy. The name, actually, pretty
much just means boil and simmer.

How To Make This

For the broth:
Sauté 2 tablespoons of butter with 1 cup chopped
onion, 1/2 cup chopped celery, a few cloves of garlic,
salt, pepper, 2 bay leaves, 10 peppercorns or a few juniper berries, and a few sprigs of thyme.
Add bones and 1 teaspoon of tomato paste or 1 tablespoon of vinegar. Cover with water and simmer
about 30 minutes, longer if you can. You want all the
minerals out of the bones.
Remove from the heat and strain.

For the bouillabaisse:
Place the broth back on the heat. Add the saffron,
leeks, orange juice and zest, fennel, garlic, tomatoes,
parsley and white wine. Bring to a simmer, and cook
10 minutes.
Add the clean shell fish, cover and simmer until the
shells open. Discard any that don’t open. Add the
more tender fish in large chunks, and simmer just until
they are done, about 10 minutes.
Traditionally, this dish is served with a rouille,
which is like a red pepper pesto. A pesto of basil is just
fine. You may like it even better.
Ladle the fish into individual pasta bowls, then add
the broth. Garnish on the outside with crispy slices of
bread. We also add 1 potato dumpling in the center of
the bowl and drizzle it with pesto.
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What You Need

Broth
About 1 pound of fish
bones (see recipe for the
rest of the ingredients)

Bouillabaisse
2-3 cups tomatoes,
peeled and chopped
Juice and zest of 1 orange
2 tablespoons garlic,
chopped
2 tablespoons parsley,
chopped
Salt and pepper
1 cup leeks, sliced or
julienned
1 cup fennel, julienned
Pinch of saffron
1 cup white wine or
sherry (optional)
3 pounds of fresh fish,
Adirondack style —
salmon, trout, pike and
crayfish
1/2 pound mussels, in
the shell
1/2 pound clams, in the
shell

Common Roots

Where Art Thou Teeth?
Ernest S. Hohmeyer Jr.

My father was a funny man when it came to money.
He would lavishly spend on Christmas and birthdays yet rewind
$1.99 electrical tape 16 times to save money.
When he realized his teeth needed to be replaced, he decided to
pull them out himself to avoid the expense. With a plier in hand,
into the back room he went, and out came the teeth. This was after
he had asked all of us to pull the teeth for him and could not figure
out why everyone said no. He was quite disappointed.
He reluctantly paid to have false teeth put in, but that was only
after he haggled the price with three dentists. He treasured his teeth
and guarded them like Fort Knox, not because he liked them but because of the money he paid.
One night he lost them, and that led to the mobilization of forces
that would have made multi-country exercises look meek. He had
all of us searching for his teeth, which for an 11-year-old boy at the
time was quite interesting. We searched most of the night, and it was
the only time I remember our bedtime curfew being lifted. We
searched to no avail.
The next morning, the exercise was repeated, again with no success. My father was like a rabid dog in a wild frenzy for hours tearing everything apart in sight.
And then it came to him: He had dropped it in a garbage bag. The
only problem was the bags had already been taken to the dump.
This might have deterred a common man or a prudent one who
understood that insurance could take care of the replacement. No
matter, off to the dump he went.
In those days, there was not a compactor like there is today.
Garbage was strewn over a large area and eventually buried. The
landfill manager was perplexed when my father asked permission to
search the landfill. He wanted to say no but could find nothing in
the rule book that prohibited searches for lost teeth.
So my father went into the landfill, covering an area that seemed
larger than a football field. You can imagine the look on the faces of
our neighbors to see my father picking through garbage, and being a
European, he was dressed rather nicely. For hours that day, the
search went on.
After many hours, my father finally came home, barely recognizable, but the look in his eyes was as bright as a lighthouse on a
foggy night. Victory was his. Despite the smell, he had finally found
his teeth!
For days, though, he could not fit the teeth into his mouth correctly. He polished them so they would slide in better.
And even though they did not fit, he put them in anyway. It was
quite humorous to hear him speak. I never again have heard a German accent with a Klingon lisp.
This went on for days, and he never bothered to go to the dentist
for a complete fitting. Four days later, however, the doctor’s office
called my father. They wondered why, after his check-up the previous week, he had not returned to pick up his teeth.
(OK, I stretched the story a bit!)
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Skillet
Cornbread
Serve With ...

Soups or stews. Pease porridge
(peasant pea soup) and johnny
cake is a classic match.

Get into
the Spirits
Cornbread is ancient and spiritual. The
roots, perhaps, were derived from breaking
bread with wine. If you are into an evening
of bread, the wine will depend on what you
are putting on that bread or how you made
it. If it is cornbread with maple syrup as suggested here, a Grenache or a white Austrian
Gruner Veltliner may have enough weight
and subtle fruit with plenty of dryness to
offset the maple. A maple-based beer — or
vodka — would be cool, as the other properties of the beer will bring it back to earth.

Online Feature

See our History of Adirondack Food
where cornbread is featured through
the five eras.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

You can make a savory
cornbread with cheese, or
even add chopped onions.
Or you can make it a
sweet cake and add goji
berries or cranberries.
We can readily buy yellow cornmeal, but it tends
to be GMO’d. Look for
white cornmeal or blue
cornmeal. It might not be as
pretty, but your tummy will
thank you. Blue corn was
used by the Hopis and is
one of the most ancient
grains. It was sweeter, so
maybe that’s why there is
now sugar in the newer
recipes. There are as many
variations of cornbread as
there are chocolate cakes.
Its lineage is quite interesting.

Season 4: Fall Harvest

Skillet Cornbread

Here’s a cornbread recipe that’s a bit more traditional, even to the Lake Clear area, according to a
community historian. Skillet cornbread has had many
names and many renditions. It started as a corn cake
— more like corn pancakes — and was a great travel
food called journey cake or johnnny cake.
Now with our trusty oven, we can make cornbread
thicker because it is baked in an oven. Here is one you
can make anywhere you have a cast iron skillet. It is
nice for the summer when you don’t want to turn on
the oven.

How To Make This

Mix the sourdough, flour, milk and cornmeal. Let it
set as long as 8-24 hours. Or you can cheat and just
keep going; it’s not as good as you can do, but at least
its homemade.
Whisk the duck egg in a medium bowl until your
arm goes numb. Is it frothy yet? Until your arm goes
numb isn’t a required step, but it’s a good indicator!
Add the buttermilk, maple syrup, baking soda, baking
powder and salt. Mix well, then add the cornmeal and
flour mixture.
Heat a large cast iron skillet on the fire — inside on
a stove is fine. While it is heating up, gently melt the
lard or bacon fat in the skillet and add all but a couple
of tablespoons to the batter. When the skillet is quite
hot, pour in the batter. The sizzle will make the edges
crispy. Cook for a few minutes, and then finish in the
oven or just cover and continue on the stove top for a
total of 20-25 minutes.
You want it done but not dry.

Mindful Preparations

Duck eggs tend to plump your baked goods more;
therefore, a duck egg is good here. This is skillet bread,
so it needs some plumping.
If you were making a journey cake, you would probably be traveling with your starter, some flour, possibly an
egg and some milk. You would be traveling with buttermilk (because someone at home gave you the liquid from
churning cream into butter, and it would travel well without being on ice). Or maybe you would have fresh milk
that would have turned into curds and whey. Either way,
if it was curds and whey from real milk, you might drink
the whey as a healthy traveling tonic and use the curds in
the cornbread. Since we live now, and not in the past, we
will add the baking powder and soda because we can,

What You Need

1 cup cornmeal (preferably white or blue)
1 cup sourdough starter
1 cup flour
1 cup milk
1 egg, preferably a local
duck egg
2 teaspoons baking
powder
1/2 teaspoon baking
soda
3 tablespoons local
(real) maple syrup
1/4 cup lard or butter,
plus 2 more tablespoons
(use bacon fat to go all-out
traditional)

Common Roots
By Ernest S. Hohmeyer Jr.

Cornmeal flatbread is
said to be indigenous to
Native Americans.
Closer to home, Cathy
remembers when she
was working at a resort
in Maine during conference season, and there
were huge baking pans
of Indian pudding made
with cornmeal baking in
the ovens for hours.

and we probably don’t have the patience to wait for the
sourdough to raise the bread. This would be the perfect
way, though, to let the sourdough break down the flour
and to rise the bread. Its lacto fermentation reaction
would allow the bread to be more digestible and would
create bubbles that make the batter rise.
In the past, the corn would not be GMO’d.
The acid in the buttermilk is there from breaking down
the lactose in the milk.
This is simple cake — a prime example of how much
better grain food was when prepared just from the mere
fact that our forefathers didn’t have a refrigerator. Re-discovering the mightily good bacteria helps us get back
into healthy eating.
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Common Roots

The Whisper

By Grita (Hohmeyer) Schneck

Once upon a time
To dinner we did dine
Quiet music in the air
And you at me did stare
We ate without a word
For speaking seemed absurd
We held each other’s hands
While dreaming of future plans
You whispered a phrase
That left us in a daze
You said “I love you”
And then we both knew
That together we will stay
Till the end of our days

Beer-Braised
Beef Brisket
Serve With ...

Make your own horseradish sauce
with horseradish and sour cream
(always better if it is cultured). You can slice
this, or you can use it like pulled pork. This
makes a delicious sandwich with the horseradish cream sauce and a sourdough brioche
bun. Brioche is made with a lot of eggs, so
this a nutrient-dense meal.

Get into
the Spirits

Your Thoughts

By Grita (Hohmeyer) Schneck

We walked along the shore,
Playing in the sand.
You hurt your foot upon a sea shell
and I wanted to hold
the pain in my hands
as I so desire to place your tears
upon my cheek.
Now you sit and gaze
at the trees, the sky
your thoughts lost
to the gentle breeze
flowing amidst the earth and the sun
passing me by like an unknown shadow.
Were I a vacuum, I’d capture
each little thought
and treasure it
in various corners of my mind
becoming my dearest collection
which only I understand
which only I will cherish and lock within my heart.

This dish is marinated in beer and finished
in a horseradish mayonnaise, so these will
be the two most important flavors to consider when choosing a beer. The other factor
is the beef, which can be lean and dense. Try
the beer you used for the marinade, or a different one from the same style. Chef Cathy
uses many different beers, but they tend to
be full-bodied, such stout or porter. Pick one
in the style, perhaps a cream stout. If you
don’t like traditional beer, try an English
fruit beer.

Online Feature

With our USA TODAY-featured
beer cellar, filled with the park’s
largest selection of craft imports from
all over the world. Ernest presents a
seasonal series on the history of beer.
Learn more @
www.youtube.com/user/
LakeClearLodge
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Tips & Substitutes

Get a beef brisket, not
corned beef. This is great to
make with a local cut of
meat, brisket or not.
This is a beef roast that
when it starts, it sounds like
sauerbraten. I assure you, it
is not the same.

Common Roots
By Ernest S. Hohmeyer Jr.

Beer is well recognized as a refreshing
drink, yet we sometimes
forget it makes a great
food additive.
Beer and food have a
long history together.
When I do my monthly
30-minute “History of
Beer” workshops where
we sample 5-6 beers on
a theme — such as
“History of Ales” or
“Myths to Octoberfest”
— I point out that beer
was thirst quenching
and medicinal.
Prior to modern medicine, herbs and spices
were used. The water in
some places was not of
good quality, so beer
could be another option.
Beer has been traditionally connected to
bread, as the earliest
beer recipe calls for
soaked grains to be
mixed with bread and
water, the bread providing a needed source of
yeast for fermentation.

Season 4: Fall Harvest

Beer-Braised
Beef Brisket

Chef Cathy loves having this recipe on the menu because when Ernest has to explain the menu, it’s a
tongue twister. She laughs in the kitchen while Ernest
has to say, “Beer-Braised Beef Brisket” all night. We
have been explaining the menu to every single party
since 1966. This is a more recent recipe since we
started the beer cellar years ago.

How To Make This

Preheat your oven to about 325. This is a long, slow
roasting process.
Season the beef with salt and pepper — heavy on
the pepper makes it interesting, if you like pepper.
Place the brisket in a braising pan and sear the meat
on all sides, medium high heat, using lard. Reduce the
heat under the pan to medium-low and add the garlic,
beer, water and bones. Roast for 2 1/2 hours.
Remove the meat from the oven and allow to cool
— enough so you can start to cut it. With a sharp
knife, slice the meat very thin, slicing against the
grain. Scoop the onions from the liquid, and place
them in a bowl.
Add a thin layer of mayonnaise to your toasted
buns, if desired, then add some of the sliced brisket
and onions, and slather on some of the Creamy Horseradish Sauce (below). Serve with a little of the warm,
reserved juices that you strained — au jus — to dip
the sandwich in, if desired.

Creamy Horseradish Sauce

Mix 1/4 cup horseradish, 1/4 cup sour cream or
homemade mayonnaise, a pinch or two of good salt
and a twist of cracked black pepper together in a bowl
until well combined.

There are several
microbreweries located
near the Lake Clear Lodge —
in Tupper Lake, Lake Placid
and Saranac Lake.
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What You Need

3-4 pounds beef brisket.
If you don’t have a brisket,
don’t let that stop you. Be
brave and use another kind
of roast.
1 cup of apple cider
vinegar or a kombucha. It
can be a bit over the edge
for drinking, but this is a
great use for it.
3 cups of water
Beef bones. This 3 1/2
hour roast will make its
own beef stock.
4 tablespoons tomato
paste
A few pieces of celery
2 tablespoons peppercorns
1 tablespoon cumin
2-4 cloves garlic
1 bottle of dark beer
1 large Spanish onion,
sliced, or other onions if
you like a stronger taste

Mindful
Preparations

Did you know that you
can make your own
corned beef with celery
juice? It takes the place
of nitrates. We’ve done
it a few times. Its flavors
are much more interesting than the corned beef
that we buy in the store,
and you control your
own spices.

Common Roots

To Papa on His 59th Birthday
By Cornelia (Hohmeyer) Tiemann

One last hurrah sung with a grace
No longer heard

Veggie Rosti
Get into
the Spirits

For whatever it was, it was based on
His word
Like a free flying spirit alone in
The wind
On a course in time
Never to rescind

Many of our recipes are nutrient-dense,
subtle, flavor-rich, yet lean.
Although you may think a vegetable Rosti
is a light dish, there is a lot going on, so
don’t go too easy going with the spirits.
Sticking with the heritage of where these
dishes originate, try an Austrian red
Zweigelt or one of their famous dry Rieslings.
In keeping with this indigenous theme,
Austria and Switzerland make some interesting craft beers that would go well with
Rosti, such as an Austrian malt liquor or barley wine.

One last hurrah said
With pride

Of oneself, a family that can never
Be denied
A purpose, a strength
We all should abide
Of truth and justice
We cannot deny

As we dislike ourselves
If we lie

Online Feature

Try to live your life right
Till the day you die

No monetary gain has ever
Been his goal
But only that what
Was in his soul

Common Roots
By Ernest S. Hohmeyer Jr.

Rosti is a wonderful example of the wide breadth of Old World
food and our favorite passion of fusing it with Adirondack tastes.
We discovered Rosti in one of our trips to Europe. Through my economic work as part of a sustainable development exchange into
Eastern Europe, we came upon Rosti as a breakfast item. Chef Cathy
is constantly thinking, “This is an interesting dish. How can I convert it to an Adirondack staple?” Here is the answer to that question.
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Rosti is such a great dish. You can
make it as a vegetarian entrée as Chef
Cathy suggests here, or it can be an
appetizer.
As with so many of her other
dishes, she is always thinking of how
to make things healthy where it won’t
break the bank. Rosti is a dish that you
can take fresh ingredients that by
themselves are not enough to make a
meal and combine them for something
great.
Book a Rosti party with Chef Cathy.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

You can serve this right
in the pan, like a personal
pan pizza. Want a fun party
idea? Offer personal pan
hash browns and have various toppings available so
everyone can make their
own with the toppings they
choose.

Though the potato was
discovered in the New World,
it has had a tremendous
influence on Old World cuisine.
Rösti or “röschti” is derived
from Switzerland. We explain
to our customers that it is like
a hash brown or fritter.

Mindful
Preparations

Get creative. You
make up the final recipe.
Think about where your
potatoes, eggs, vegetables and cheese comes
from. Buy as locally as
you can. Your tasetbuds
and body will thank you.

Season 4: Fall Harvest

Veggie Rosti

This is Chef Cathy’s go-to kitchen demonstration at
the Lodge. It is easy, good for everyone and modified
for all tastes. My video has been on the Lodge’s
YouTube channel for quite a while.

How To Make This

Chop your broccoli and peppers in small, bite-size
pieces.
Heat a medium cast iron frying pan and melt in a
teaspoon of butter, lard, or coconut oil — even sesame
oil if you like it.
Stir fry the vegetables a bit and squirt in a bit of
water to quickly steam them. I constantly cook with a
water squirt bottle, the kind that looks like a commercial catsup squirt bottle.
While still a bit crispy, take the vegetables out of the
pan, place on a plate and set aside.
Place your pan back on the stove, as we will use it
again.
Shred the potatoes into a bowl. Shred in about 2 tablespoons of onion. Immediately add the egg, and mix
to coat the potato.
Add the flour, salt, pepper and turmeric. Mix well
again.
Heat your medium frying pan and melt in a tablespoon of butter. Place your potato mixture in the pan,
covering the bottom of the pan to make a full-pan size
hash brown. Let it crisp on the bottom — don’t touch
it for a few minutes.
Now take a spatula and make sure that the edges are
loosening. Sometimes I squirt a little oil around the
outside of the potatoes to get the edges a little crispier
and to get it to hold tight together. If you have enough
butter in the pan, the hash brown should start to loosen
up. If you gently shake the pan, it will loosen. If it
doesn’t start to loosen up in a few minutes, take your
spatula and gently place it under the hash brown in
various places to loosen it up. Now it should be ready
to flip.
Smaller is easier here to start because you can lift
and turn. So lift and turn. If it doesn’t turn in one
piece, don’t worry. Just pat it in to make a nice even
hash brown again.
Ideally you have a crispy top now.
As the bottom is cooking, add the vegetables on top.
Place slices of tomato in any pattern you want, then
add the shredded cheese on top of that.
If you can put this under a broiler that is best, or just
put it in an oven for a few minutes to melt the cheese.
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What You Need

Rosti
2 peeled potatoes. Keep
them in a bowl covered
with water.
1 onion. You won’t use
all of the onion, but it’s
easier to hold on to when
you shred it.
1 egg
1/8 cup sprouted flour
or tapioca flour
Salt and pepper
Dashes of turmeric (for
health and color)

Vegetable topping
This is basically a large
hash brown topped like a
pizza, so fill in the blanks.
What do you like on a
pizza? That is what you
will list here.
For the recipe’s sake,
let’s use this:
1 cup broccoli
All colors of sweet peppers that you can get
(green, red, yellow, orange)
1 onion (optional)
4-6 slices of tomato
1 cup shredded Havarti
cheese or other soft cheese
that melts easy

Common Roots

Ketchup: The American & French War
By Ernest S. Hohmeyer Jr.

I was once almost thrown out of a French restaurant.
I remember the day well. It was a day my parents were so proud,
and it almost ended in war. It was my sister’s college graduation.
The weather was warm and clear, with a late spring breeze blowing
off Lake Ontario.
The only time my father splurged was for family. As he and my
mother had not had a chance for a great deal of formal education between a depression and a war, it was instilled upon us, mandated,
that we go to college. My two sisters and I did so in our own ways.
To celebrate one graduation, we were in one of the finest restaurants in the region, a beautiful boutique French restaurant. My father
said, “order anything and everything.”
Now, you have to understand, that didn’t happen very often. We
weren’t even allowed to eat our own restaurant food at home. So we
were like vultures to the kill. We ordered everything.
My sister ordered so many shrimp cocktails, I thought we were
going to have to peel the shrimp out of her and rename her (on the)
Barbie.
Man, was the food good.
I ordered Chateaubriand steak. I mean, let’s go for it here. It was
great, but it was missing something. Ketchup.
Thinking this was no problem, I just waved over to the waiter and
said, “Ketchup please,” with my smiling, innocent 12-year-old face.
It was as if I suddenly pulled a gun at the O.K. Corral. Everything
became silent. Everything stopped. If a glare could kill, I wouldn’t
be here today. And the problem was that nobody said anything.
They all just stared.
I turned to my father. Surely, the man of many words, the patriarch of the family, would come swooping down to my aid. Nope. I
was alone on this one.
I thought perhaps they didn’t understand what ketchup was in
English, so I repeated slowly, “Ketch ... up, pleeease.”
Nothing. Just eyes burning away. Even my sister, whom I gave all
my money to help her through school, just stared, those shrimps beginning to protrude out of her eyes. I finally sought the only safe
haven for a pre-teen boy — his mother.
“Mom, is there a problem here?” I whispered.
Before she could have replied, the waiter interrupted in a heavy
French accent (I later found out it was a Long Island accent),
“Ketchup! Paysan!”
Thinking he said you will “pay son,” instead of understanding it
meant “peasant,” I jumped up and started running for the door.
The matre’d yelled out, “Catch up to him!”
I stopped dead in my tracks. They said “ketchup?” Well, they did
not, as their fine sauces were the condiments. Lesson learned.
From then on, I always asked my parents if it was cool to ask for
ketchup. One time, though, in a foreign land, I did get cat soup.
OK, a bit of a yarn; just kidding. In food, it is always good to know
the customs before it will ketchup to you.
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Catsup

Serve With ...

Anything you darn well please.

Get into
the Spirits
Fermented drinks are ancient beverages.
You can make different kinds, such as water
kefir, jun, kombucha, ginger bug and root
beer.

Online Feature

Explore the wonderful world of fermented condiments online.
Learn more @
www.nourishing9d.com

Tips & Substitutes

Try making condiments.
They are simple and easy.
Think of the main ingredient, and it can be as simple
as adding whey — the liquid on top of your yogurt.
You never really know why
it’s there or if you should
stir it in. Instead, give it a
wonderful use. Little by little, start adding the whey to
your usual brands of condiments to get your taste acclimated to something that
might be a bit different.
Then your family will be
getting all the real thing.

Mindful
Preparations

Condiments are some
of the hardest foods to
find without preservatives. They are loaded
with sugar and have ingredients you just can’t
read or understand.
Real condiments, however, are small dollops of
superfood — digestive
helpers for the food you
are eating.
Some examples are
catsup, mustard, barbecue sauce, mayonnaise,
salsa, hummus, guacamole, spreads, nut butters and jams. The list
goes on.
This is an easy recipe
to try for the folks who
say, “ But I don’t cook.”
Well, you can mix these
up and keep your claim
intact.
This can make you famous. You can become
the healthy condiment
bringer at potluck dinners.

Season 4: Fall Harvest

Catsup

Ernest calls it “ketchup.” Cathy calls it “catsup.”
And since catsup is readily eaten by all — no matter
how you spell it — we bring you REAL catsup.
This is not just a recipe for a condiment; it’s a recipe
about how to make your own things.
Catsup started as a fermented fish sauce, but we
now make it with tomatoes. The ingredients are dictated by your own tastes. We allow the catsup to have
a lacto fermentation step. In a sense, you bring the
food back to life, and it brings you back to life.

How To Make This

Place all the ingredients in the food processor. Whirl
and you are done.
Place on the counter, and let it stand overnight.
Refrigerate, and use as needed.

What You Need

A few cups of organic
tomato paste or a thick garden purée
Pinch of cumin, salt,
and cayenne pepper or even
a dash of cinnamon
5-8 tablespoons sauerkraut juice (NOT canned
pickle juice) or liquid whey
(the liquid off your yogurt)
Live apple cider vinegar
2 garlic cloves
3 tablespoons honey
Fermented fish sauce
(optional)
“Ketchup” and “catsup” are
two different spellings for
the same condiment.

Common Roots
By Ernest S. Hohmeyer Jr.

Almost all ancient cultures have fermented food to preserve it. We are beginning to
realize some of these traditional methods may be good for you in a variety of ways.
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Common Roots

Food & the Mortgage
By Ernest S. Hohmeyer Jr.

My parents, having invested everything they had and then some,
ran a very tight ship in those early days. Christmas, birthdays and
vacations were the exception.
To our guests, we served the finest items: veal schnitzels, escargots, chicken liver pate, roast pork loin, Lobster Newburg, etc.
In the first 15 years, except for very special occasions, we could
not partake in any of these delicacies. As we served these to guests,
we had to see, smell and touch these delicious items. Add my
mother’s touches, and it really created a wanting desire.
Our meals instead consisted of my father’s nightly boiled potatoes
and what was often called eintopf. This was often a collection of
fresh items from the evening fare. My mother always added an extra
element of herbs, spices and sauces. However, after eating various
concoctions of eintopf over many days, we were happy when Tuesday came around.
Even in the early days, Tuesday was the day we were closed and
my father was adamant about getting my mother out of the kitchen,
so that was the night we went out to dinner. While it was a four-hour
affair, the ability to eat something different was well worth the wait.
Then one day I remember my father asking me if I wanted crisp
Roast Duckling for dinner. I quickly became angry at myself for forgetting someone’s birthday and not getting a card. I was scratching
my head trying to figure out whose special day this was. I could not,
but I was not about to say anything to potentially jeopardize this
fine opportunity.
The next night, we had Roast Pork Loin and now I was really perplexed by the situation since there were no twins in the family.
On this went for a week.
Finally, I could not suppress my curiosity any longer, and I had to
ask the question of why suddenly we were eating as well as our
guests. My father responded by simply announcing, “We paid off
the mortgage.” Our dinners had a lot more variety from that point,
except for those nightly boiled potatoes.

Common Roots
By Ernest S. Hohmeyer Jr.

How did apple strudel become acquainted with Germany? There is
some discussion of whether this dish came from Austria, but its roots
seem to go back much further. “Strudel” in German means
“whirlpool,” according to an article in The Palate, “Apfelstrudel, or
the ‘Apple Whirlpool,’” by Francisca Gomez. As with many recipes,
they probably existed way before they were found in writing but the
article suggests “the oldest known strudel recipe dates back to 1696.
The handwritten recipe is in Vienna’s National Library, and it gives
instructions for making a milk-cream strudel.”
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Apple Strudel
Serve With ...

Whipped cream and ice cream,
preferably homemade. Try making
your own sometime.

Get into
the Spirits
Strudel has us thinking of the tradition in
many Old World countries of drinking a shot
of a schnapps, brandy or a liquor as a digestive. Before modern medicine, many spirits
had medicinal origins. Try matching the key
ingredient of the strudel with one of these.
For example, try an apple schnapps with an
apple strudel. There are also historic elixirs
such as Kümmel or Kirschwasser that would
go well, depending on the strudel.

Online Feature

Chef Cathy makes a strudel for
nearly every season. These include
blueberry, raspberry, peach and plum.
Watch the YouTube video.
Learn more @
www.youtube.com/user/
LakeClearLodge

Tips & Substitutes

Here are some optional
additions:
-3/4 cup raisins
-3/4 cup nuts (try all
kinds)
-Fruits (add another to
the apples, using your favorite fruits and trying
blends of fruits)
Wrap a second strudel
with plastic wrap, then foil.
Freeze up to one month.
Remove from freezer and
let stand at room temperature for 20 minutes, brush
with egg and bake until
golden.

Season 4: Fall Harvest

Apple Strudel

This is a classic European dessert with apples that
are grown in many orchards in the region.

How To Make This

Peel and core apples, and slice thin.
Place sugar, cinnamon, nutmeg and oatmeal in a
bowl. Add apples and toss to coat.
Lay out sheets of filo and prepare according to directions.
Shred the marzipan and lay out on the pastry.
Place apples down the center. Dot with butter
pieces.
Fold each side of the pastry to the center to make
the strudel.
Seal and brush with egg white.

Mindful Preparations

An apple a day is said to keep the doctor away. But do we know why? Among the
awesome benefits as antioxidants, there is something new in the apple news. Apples
may be a food that has a positive impact on the bacteria in the large intestine. In recent
years, we have learned how beneficial cultured foods are, but the mighty apple can do
this as it is. This seems more true with granny smith apples more than other varieties.
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What You Need

4 large granny smith apples
1/4 cup maple syrup
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1/2 cup oatmeal
2 tablespoons butter
1 box almond paste
(marzipan), 7 oz (optional)
1 box filo pastry sheets
or puff pastry
Top apple-producing states:
1. Washington
2. New York
3. Michigan

Watch Chef Cathy
make this recipe
on our YouTube
channel.

Season 5
Fall Foliage

Sauerbraten

Common Roots

The Unexpected
By Elsbeth Hohmeyer

After my semi-retirement, one evening I was helping out at the
Lodge when I made my way back to our home.
My husband had gone for his usual 3-mile walk, which he did
three times a day, so I was going back by myself. The Lodge is not
that far from our home, as it was an original cabin that we had modernized. I didn’t even bother taking a flashlight.
This night was so dark, though. It was cloudy, covering all the
stars, which can be so bright. Worse, there was no moon hiding behind the clouds.
As I was walking back, I saw something moving in the distance.
I assumed it was our German shepard Tara. So I started talking to
her to get her back to the house.
“It’s time to go inside old girl!”
But Tara didn’t move.
“It’s too dark out here. Go inside,” I commanded.
As I continued to work toward her, I couldn’t believe she was
standing so still. She was always a very obedient dog.
I tried to talk to her again. Still, she didn’t move. As I approached
even closer, I finally discovered why she wasn’t moving. There,
very close to me, was not our dog. It was a huge black bear.
Then I really screamed!
You can imagine how fast my legs carried me into the house.

Common Roots
By Ernest S. Hohmeyer Jr.

It is interesting that until several years ago, almost no one asked
me, “What is a wurst?” There was also a clear understanding of
“schnitzel.”
Now there appears to be some uncertainty. This surprises me, as
there is a renaissance in Old World food, especially in the cities with
pub foods.
Somehow, though, schnitzel is now confused with sausages. For
those of you who don’t know, schnitzel is a breaded cutlet. There are
many varieties of schnitzel, both in terms of how you make it, what
you put in and what country claims to originate the recipe. We make
vegetarian, fish, pork, chicken and veal schnitzels, as well as add
toppings to make, for example, a jager schnitzel. This is a Bavarian
specialty known as hunter’s schnitzel with a mushroom and red wine
sauce over the top.
In terms of sausages, in Germany alone there are many varieties.
There are several major categories, including fresh, smoked and
dried. And just in that country, there are different variations on the
themes. Knockwurst, weisswurst, bockwurst, Thuringer and blut
sausage are popular.
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The Best of
the Wurst
Serve With ...

A great mustard. You can also
grill or cook your wursts whole
and have them on a bun. With our recipe, eat
your wursts as an appetizer before any meal
or as a snack.

Get into
the Spirits
Three factors drive the choice of wine or
beer: Types of sausages, the sauce, and
preparation.
In general, the darker looking the sausage,
the weightier the spirit. Follow the beer style
Chef Cathy uses. It doesn’t have to be exactly the same; just choose from the same
family. Try a deeper wine such as a
Grenache or a non-oaked white such as a
Sauvignon Blanc.

Online Feature

There are many things you can do
with wursts and many varieties. We
serve them seasonally, and in the fall,
we make a combination of Adirondack
style, Old World and game.
In the summer, the styles are lighter.
Wursts are also great additives in appetizers, salads, soups and entrées.
Book your dinner @
http://lodgeonlakeclear.com

Season 5: Fall Foliage

The Best of
the Wurst
How To Make This

Cut the sausage into slices. Place all in a sauté pan
with the beer and water. The beer and water will evaporate and leave a small amount of a sauce to keep the
sausage moist.
Place the wurst on your plate, and serve with a small
dollop of (cultured) mustard.

Mindful Preparations

To upgrade your mustard — at the very least — take some whey (one source is the
liquid on the top of your yogurt) and mix it into your mustard. The next time, try to
make it from scratch and have a superfood mustard that balances the microbes that are
digesting your food.
Condiments can be more important than you know. They can be the superfood boost
to your meal when prepared right and eaten with your main foods.
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What You Need

1 whole bratwurst
1 whole knockwurst
1 whole andouille
(about 8 inches)
3 slices of onion
5 tablespoons beer (optional)
5 tablespoons water

The Best of the Wurst is
one of the staple appetizers
at the Lake Clear Lodge.

Mustard seeds
are a great
source of
minerals.

Common Roots

The Traveling Potato Pancakes
By Ernest S. Hohmeyer Jr.

The first years of the transition period between my parents’ ownership and ours was extremely tough at times.
My parents knew they needed to retire and were very pleased we
were taking over the business. But letting go and determining roles
can sometimes be difficult. No one, it seems, can do the job as well
as you can. I also had a full-time career outside of the Lodge.
When it came to the food, we had the easiest time with my
mother, despite the fact she was the cook, and the most difficult
time with my father.
Ironically, on all other non-food matters of the Lodge operation,
my father was our biggest supporter.
When Chef Cathy was first cooking, literally all the pots had to be
arranged the same way my mother had done, and certain pans were
used for only specific dishes. Cathy was also only allowed to cook
certain dishes on her own. All other dishes required my mother’s
tutelage — per my father’s request.
My mother, on the other hand, was more confident about Cathy’s
cooking, so she and Cathy played this game. My mother would
come over to the house from their cabin around the start of our
restaurant hours. She would say hello to the kitchen and then spent
the rest of her time in the garden. All the while, my father was
thinking she was cooking. Cathy ended up doing all the cooking before my father thought she was.
One of those taboo items Cathy was not allowed to make, based
on my father’s directive, was hand-grated potato pancakes.
One evening, old customers of ours came in and requested potato
pancakes. Cathy did not want to say no to them, so she began to
make the potato pancakes.
Unfortunately, my father popped in, and to his horror saw the potato pancakes on the grill. Not caring that they were about to be
served to waiting customers, he scooped them up and literally ran to
the cabin.
I was in the dining room at the time, and as I was talking to customers, I peered out the window and could not understand why my
70-something-year-old father was in full flight, skinny knees knocking together with some kind of plate.
He would not try the potato pancakes himself, but it was important to him that my mother try them and give her opinion. With her
full approval, he ran back to the kitchen and announced that Cathy
could now make potato pancakes, not realizing she had been making them for months.
As an epilogue to this story, we often had the toughest time with
old customers who never dared to question my father. But with the
new generation, they had this fear that the quality and the cooking
method would be different. At the end of the evening, when they
had experienced another outstanding meal, they would wink at me
as they were leaving and say, “Ah, I know your mother was in the
kitchen tonight.”
I did not have the heart to tell them she had moved to Florida.
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Potato
Pancakes
Serve With ...

Sour cream or applesauce. Add
herbs to the batter to your liking,
such as dill or chives. We have a friend who
even puts bacon crumbles in them, so go
ahead and be creative! Think potatoes and
(your choice). Serve them stacked or fanned
on the plate.

Get into
the Spirits
By themselves as a dinner side dish, we
would not revolve spirits around potato pancakes as they are often paired with entrées
or sauces. If you make them as an appetizer,
that’s a different story.
The salmon potato pancakes Chef Cathy
creates in a sour cream caviar would be
good with an English pale ale. Look for the
traditional IPAs, as they are more subtle
than some of the New World versions where
the accents on hops may overtake this dish.
On the wine side, try a nice white Silvaner,
which is subtle.

Online Feature

Chef Cathy has grown our repertoire of potato pancakes. Vegetarian,
gluten-free, fish, meats, game, as a
side or an appetizer are just a few variations.
See recipes @
www.nourishing9d.com

Tips & Substitutes

These are very easy, so
wait and make them just
before you want to eat
them.
If you are whipping the
potatoes in a food processor, you don’t need to add
any flour, but they will be
definitely be thinner. If you
want them puffier, go ahead
and add some flour and a
small dash of baking soda.
With flour, they will be
more like a cooked pancake. Without flour, they
will be moist inside and
thinner. You can use one of
the gluten-free flours here
as well.
Be sure the batter does
not sit too long or it will get
watery. And don’t forget to
cook the whole batch. You
can’t keep the potato batter
until later.
You can make these in
half or double batches just
fine.

Mindful
Preparations

With locally grown potatoes, coconut oil and
good local eggs, this is
an honest side dish that
can be a meal all its
own.
If you have lard, go
ahead and use it, just as
with any food. If you eat
local, it matches your
energy pattern better.
A friend was told to
use local honey as part
of her allergy treatment.
That “prescription” includes this idea, although few people think
about matching local energies and foods.

Season 5: Fall Foliage

Potato Pancakes

Local potatoes are available year round. They are a
tuber that stores well.

How To Make This

Option 1: Food processor
Peel the potatoes (or just wash them if you want the
peels on). Cut up the potatoes and onion into cubes
and add to the food processor. Add 2 eggs and the sour
cream. Whip until almost puréed or until the large
chunks are incorporated. We try and make it a little
less than pure purée.
Option 2: Hand grater
Whip 2 eggs in a small bowl. Add sour cream, salt
and pepper and flour. Grate the potatoes and onion
into your bowl. Mix. That’s it! You are ready to cook.

Option 3: Food processor and hand grater
Before you flip the pancake, add a little grated potato on top. It gives you all sorts of textures.

Cooking
Prepare a hot griddle or frying pan with coconut or
sunflower oil. A small ladle spoon works great to
scoop the batter onto your griddle; otherwise, just use
a spoon. Ladle a small amount per pancake — so they
are about 2-3 inches across. Just as with regular pancakes, the griddle needs to be medium hot so they sizzle when the batter hits the griddle. You can test this
by flicking on a little water onto the griddle to see if it
disappears quickly. When they bubble on top and have
a little crispy edge, turn them. They should only need
to be turned once.
Place them right onto your serving platter or separate plate.

The Lodge garden
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What You Need

4 potatoes
2 eggs
1/2 Spanish onion (or
any mild one)
1 tablespoon sour cream
(optional, but this keeps the
potatoes from browning in
the batter)
Dash of salt and pepper
2 tablespoons flour or
gluten-free flour (optional)
Coconut oil or sunflower oil

Common Roots
By Ernest S. Hohmeyer Jr.

Potato pancakes have
a diverse history, famous in Germany and
other European countries. During Hanukkah,
potato latkes are served
and are identified with
potato pancakes.
German potato pancakes are also called
Reibekuchen and
Kartoffel-puffer. My
mother spoke of them as
Kartoffel-pfannkuchen.
Steen Hanssen, in an
article in Honest Cooking called “Deutschlicious: Reibekuchen —
German Potato Pancake,” writes how the
king of Prussia in the
1700s, Friedrich the
Great, created the
“Kartoffelbefehl” or a
“Potato Decree” in
order “to implement a
comprehensive education and information
campaign promoting
systematic potato cultivation.” This was in response to the worry over
famine.

Common Roots

I Lost Something Today
By Grita (Hohmeyer) Schneck

I lost something today
on the road to happiness
Was it a word not spoken
a touch that went cold
a look in the eyes
a warm and soft bed
with you beside me
I lost something today
the breakfast not made
the familiar records not heard
the candle-lit dinners
the games once played
the long conversations
the scenic rides
I lost something today
but what of tomorrow
Will I lose something again
tomorrow or thereafter
Or will my road lead me
to that which is still
to be found
to be shared

Supersauerkraut
Get into
the Spirits
We normally serve sauerkraut as an adjunct. Therefore, when pairing with beers or
wine, you need to determine the flavors of
the meal. If, for example, you are having the
dish with pork, try a pinot blanc wine or a
fuller abby ale.

A Tear

A tear for sadness

By Grita (Hohmeyer) Schneck

A tear for what is lost
A tear for happiness

A tear for what is lost

Common Roots
By Ernest S. Hohmeyer Jr.

You would think sauerkraut would be such a popular dish around
our house, but it wasn’t. I don’t know if my parents had too much of
it in Europe, thought it was too much of a stereotype or they simply
were not crazy about this dish. It was Chef Cathy who revived this
recipe. To her, sauerkraut is in the superfood category. As I learned
from her about all the nutrients it packs, it has rekindled my interest.
Fermented cabbage was first made in China more than 2,000 years
ago, and sauerkraut came to America with the European settlers. It
was a way to preserve food during the long voyages.
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Online Feature

Sauerkraut is one of the many simple superfoods Chef Cathy demonstrates in her demos and classes.
Sign up for a class @
www.nourishing9d.com

Season 5: Fall Foliage

Supersauerkraut
How To Make This

Place all of the ingredients in a bowl and mix well.
Place it into the ball jar, bit by bit, squishing it down as you go.
You will want the cabbage to be “under liquid” before you cap it and preferably all
its own liquid. Older cabbage might need a little water added but new cabbage should
provide all the liquid you need once you squish it. Take your time here — so that the
salt can pull the liquid out of the cabbage.
Fold a few cabbage leaves on top and close the top.
You don’t need one, but I recommend a culturing apparatus like the Perfect Pickler.
It will be worth its weight for the small investment.
When making this dish, the cabbage experiences a reaction called lacto-fermentation. It is a very important magical reaction that’s been going on in nature for a very
long time. Using this with vegetables can help us reclaim our bacterial gut balance
and hence, our health.

Mindful Preparations

This is a mini course in cultured vegetables.
Our ancestors used this method to preserve cabbage and vegetables to get through
the winter. We now know startling facts about the simplicity of cultured cabbage.
Instead of cooking and killing vitamins and nutrients, this process actually increases
vitamins, nutrients, digestion and intestinal body balance. And boy can we use balance
for our foods.
It is also said that these active vegetable-loving critters take care of some of the toxins in our environment. The second dimension, as we call it, is taking care of us third
dimension beings in miraculous ways.
Here is a strange but seemingly accurate way of putting it, according to a wellknown shaman and doctor. This will either scare you into the closet or get you off your
duff to do something about eating cultured vegetables.
The microbes eat first, and what they excrete, we take into our bodies. If we are in
good balance and have the “friendly” microbes, all is well and we feel great. If we are
absorbing the not-so-wonderful excretions from the bacteria, we get inflammation and
so on. This is now looked at in many ways — these cultured foods — so go ahead and
get your google on!
Or go to our website and take the cultured foods class. If you have purchased this
book, email me and ask for the free first steps for culturing.
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What You Need

One half of a cabbage,
shredded finely
1 apple sliced or
chopped
1 lemon sliced
1 tablespoon salt
1 quart ball jar
1 ladel spoon or small
potato masher

The basic foods
of years ago
are our superfoods
of today — just when
we need them to
rebalance our stomach
and intestines. Fun fact:
Most of our immune
system is in our intestines.

Common Roots

Is Convenience Necessarily Better?
By Elsbeth Hohmeyer

I remember the last time we went to Germany, I had a chance to
meet an old neighbor of ours.
It was as if we hadn’t stopped talking for years. I could not believe all the things I had forgotten. As soon as we started, all of
these memories came back to me.
One of things she brought up was the happy and relaxing time we
had with our parents and how we often came together as a neighborhood, especially in the evenings. If something happened to one of
us, the neighbors were there. The sharing and caring brought us together as a community. People were outside. The children were
playing, and the grown-ups were sharing some thoughts of the day’s
life. Even the vegetables in the garden were shared. You had to support each other; times were so tough.
My old neighbor said everything has changed so much now. We
have a bigger house, bigger car and nobody really cares about the
neighborhood. Everyone seems to be so much into their own life
now, she said. Almost no one talks anymore on the street. When it
gets dark, people close their doors and the streets are empty. Its television time.
So, we were asking the question, which of these times is actually
harder?
You had to fight for survival. Food and money was scarce, so you
relied on each other. It may have been tough, but it was simpler. You
did not have so many distractions or think you needed so much. You
had fun with each other.
Now it may be easier to live, but is it harder to be happy?

Potato
Dumplings
Get into
the Spirits
As with many side dishes, the question is,
“What you are going to do with it?” The
drivers are often the sauces or the toppings.
When picking a beer or wine, pay more attention to this than the dumpling itself.

Common Roots
By Ernest S. Hohmeyer Jr.

When was that first dumpling made?
According to History.com, in the Hungry History section, a version goes back 1,800 years. In an article titled, “Delightful, Delicious Dumplings,” by Stephanie Butler, the “first known recipes for
dumplings appear in Apicius, a Roman cookery text.” Dumplings
that you fill apparently go back much further, as a version of them
appears 1,800 years ago in China.
According to Butler, this history began with the legend of a man
returning home during the winter. Upon seeing many of his compatriots suffering frostbite in the ears, he made dumplings for their ears
to keep them warm, a “batch of mutton, chili and healing herbs and
wrapped them in scraps of dough. He folded the dumplings to look
like little ears.”
Other versions of dumplings began to appear around the world, including Europe. We make many versions of these due to my family’s
western and eastern European backgrounds.
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Online Feature

Dumplings can be served as a dinner adjunct or an appetizer, or they
can be added to a soup. There are even
dumpling desserts.
Sign up for a class @
www.nourishing9d.com

Tips & Substitutes

You can boil these
ahead and put them through
a ricer. It works out best if
they are at room temperature when you add the flour.
Potatoes can act differently here depending on the
variety and time of year.
Therefore, this is one recipe
you have to feel to get
right.
Once the batter is
made, DO NOT wait to
make the dumplings; they
will get mushy and never
recover. Have your water
ready to go, and make them
right away.

Season 5: Fall Foliage

Potato Dumplings

This is a nice change from your typical boiled or
mashed potatoes. It is slightly tricky but worth the effort. It may take a couple of times for you to get the
feel for the potato batter. The dumplings cook in the
strangest way. We like making these just to ponder
why they do what they do.

How To Make This

Add the flours little by little and mix well.
The only way is to start mixing these with your
hands. Once it starts to get thick, wash your hands.
Dust your hands with a little flour and try to make a
golf ball-sized dumpling. If they generally do not stick
to your hands when making the ball, you have it about
right. If they stick, you probably need a bit more flour.
The idea is to make them “stiff” enough to cook
through and stay together, but not thick enough to be
hard and heavy.
Make sure your cooking water is simmering. Drop
the dumplings gently into your water one at a time.
The wider the pot, the better. The dumpling will
sink at first, then in just a bit, it will rise to the top.
You don’t want to overcrowd the dumplings. Unless
you find a way to mark each one, you won’t know
which one is done first. However, the more done
dumplings will get a little “fuzzy” all around and start
rolling around. This is your cue to take them out with
a slotted spoon and place on a plate or a cookie sheet
with parchment on it.
Replace the dumplings you took out as needed until
all are cooked. Whatever size pot you use, just put in
enough dumplings at a time where they have enough
room to surface all at once.

What You Need

5 potatoes, boiled soft,
no skin, and pushed
through
2 eggs
Add 1/2 cup sprouted
flour
1/2 cup cornstarch (or 1
cup gluten-free flour)
1-2 tablespoons salt
Pepper to taste
1 teaspoon nutmeg

Mindful
Preparations

We have never made
these with anything
other than white potatoes.
You paleos may want
to try sweet potatoes or
turnips. It would be
quite interesting to mix
and match root vegetables with the potatoes.
You could even “stuff”
the dumpling with a
crouton (traditional way)
or some other surprise.
The crouton in the middle prevents the
dumpling from not be
uncooked in the middle,
but we usually don’t use
them.
The great thing about
these dumplings is that
you can refrigerate
them, and when you are
ready to have them for
dinner, get a pot of
water simmering again.
Drop them one by one in
the water — yes again.
They fall to the bottom,
and when they are ready,
they float to the top. It’s
the strangest thing.
Spätzle is considered
a form of dumpling.
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Common Roots

Gentlemen Prefer Blondes
By Elsbeth Hohmeyer

One evening, as always, my husband was saying goodbye to our
guests.
As was his usual custom during the fall and winter, he would help
them take off their coats. He would place them on a large bench in
between the lobby and dining room where a huge moose head was
hung on the wall. At the end of the night, he would be put them
back on — at least the ladies.
On this evening, as he took the coats from the bench, he spotted a
very attractive blonde woman. Being the suave and debonair gentleman he was, once he put her coat on, he did his customary kissing
of the hand.
He apparently was paying too much attention to her and not what
he was doing. For when he raised his head, he hit his head on the
moose.
When he came in the kitchen, he looked very pale and was holding his head muttering, “The moose hit me, the moose hit me!”
I looked at him like he was crazy.
I later found out my daughter had seen the entire episode. She
didn’t feel sorry for him at all, although he had a lump on his head
for a week.

Common Roots
By Ernest S. Hohmeyer Jr.

Sauerbraten dates back more than 2,000 years to the time of the
Romans, according to the online German Food Guide. It came about
to preserve meat “in red wine to be transported to the many Roman
settlements and cities.”
As with many dishes, there are variations. It is no different with
Sauerbraten. In Germany, for example, it seems each region has its
own style. The article points out that “Rheinischer Sauerbraten” in
the Rheinland Pfalz region “is served with a slightly sweet sauce
made with raisins.”
Other varieties of Sauerbraten include cream sauces and using all
kinds of different meats, game, herbs and spices. The one commonality they have is that they are marinated.
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Sauerbraten
Get into
the Spirits
With this dish, you have something to
work with. The way Chef Cathy makes Sauerbraten is consistent with our philosophy of
making something that is hearty but lean
and natural. Don’t go over the top with your
choice of beer or wine. For example, in
terms of wine, trying something that is
young and highly tannic with a large volume
of alcohol may not be the best choice. Instead, try an aged Cabernet that is fullblown with a solid structure but subtle and
more rounded as it goes down the back of
the mouth and throat. It’s the same thing
with the beer. While a stout would work, try
a porter, which generally is a touch lighter
and smoother.

Online Feature

Marinating something — whether it
is beef, game or poultry — can be a
fun and healthy way to make a unique
dish. Using different herbs and spices
and finishing it off with a variety of
sauces can also add to the diversity.
Learn more @
www.nourishing9d.com

Tips & Substitutes

The specifics of the ingredients is versatile. You
can even marinate your
meat in vinegar and water if
you want. We use a good
cider vinegar, but you can
use fancy red wine vinegar
if you want. And you can
start with beef broth as part
of your liquid, or add bones
and let the roasting itself
make your broth as it
roasts. We have made tons
of pans of duck, pork, sauerbraten and beer-braised
briskets this way.
Rule of thumb for the
broasts (braising and roasting): Make sure the pan is
2-3 inches bigger on all
sides of the roast (duck,
beef, chicken). The cooking
liquid should come up so
that your roast is sitting in
about 1 1/2 inches of the
liquid. Roast at 350 degrees
for specified time to doneness, checking to see that
the liquid is not evaporating
too much. If so, add more
liquid if necessary, but you
also want this to create your
broth, so don’t dilute it too
much.

Season 5: Fall Foliage

Sauerbraten

This is a marinated beef dish that you roast and cut
in slices
We typically use a bottom round, but this is valid for
any cut of meat that you may not want to use as steak.
This gets marinated for 3 to 5 days. Less than that,
and you have roast beef. The vinegar and marinade
seeps into the meat, and you even see it infiltrating for
about and inch or two.
Find a non-reactive pan to marinate your meat. A
ceramic type is best, but if all you have is a food bag,
then use it.

How To Make This

Mix all the marinade ingredients together. This is
the base for your sauce, but it is not the sauce as yet.
Place your meat in the marinade in a crock or a bag.
Place it in the fridge for three to five days. Turn it
daily to get all the sides marinated.
Place the meat and marinade in a roasting pan, and
broast at 350 degrees for 2 1/2 hours, turning the first
half hour then turning and covering from there. You
don’t want the outside to get too overdone. Covering
keeps the steam in from your liquid.
When time is up — and you checked that your Sauerbraten seems tender — take it out of the pan and
place it into a container to cool in the fridge. This usually needs to be chilled to get the cleanest slices. If
you don’t care that if breaks apart, go ahead and eat it
right away.
For the sauce, strain the juices into a pan. Bring to a
simmer and add 1/2 cup flour to a ball jar with 2 cups
water. Shake well. Strain half of the flour mixture into
the juices, stirring constantly. See how thick this becomes and how thick you would like the sauce. Some
prefer it thinner, like an au jus, and some like it
thicker, like a gravy. Add more flour if you wish, stir
and let simmer. The starches will cook down, and the
sauce will thicken. We usually finish it with a 1/4 cup
of red wine.

Mindful Preparations

To make a broth, add as many bones and vegetable pieces as you want. The more
you have, the richer and nutrient-dense it will be. If you have added large bones, this is
a good first step to the broth.
When the broast is done, take out the bones and continue in a Crock-Pot or in the
oven. Add more vegetable pieces and onion, and now you have a fast finish broth for
soups.
- 91 -

What You Need

3-4 pound bottom round
2 cups vinegar
2 cups wine
Vegetable pieces such as
celery, onion and carrot
Spices such as peppercorns, juniper and bay
leaves

Old World style
By Ernest S. Hohmeyer Jr.

My mother was perhaps
more known for her sauces
and her roasts, including
our famous staple “Ernest’s
Roast Pork Loin in a red
wine sauce” or a roast
duckling, slow roasted and
crisped under a grill.
I am reminded on how
marketing campaigns try to
get you to stop at a store
based on their advertised
sales items, hoping to get
you to buy more. In our
case, customers may have
come to the Lodge for the
German food, probably
based on my father’s accent
over the phone, but when
they got here and heard of
the other Old World dishes,
they sold just as heavily.
Another surprise to our
customers was my father’s
classic European manners.
If he had time, as our customers were leaving, he
would help the ladies put
on their jackets. He would
conclude this suave move
by kissing their hand at
night. It definitely helped
make their experience here
memorable. I am not sure
the husbands were all too
thrilled about it, as I would
often hear the comment
from their wives, “Why
don’t you do that?!” It was
a great marketing tool.

Common Roots

The Bed Warmer
By Elsbeth Hohmeyer

I think the most laughter and funny things happen in a restaurant
and hotel.
I wish I could remember all the outstanding episodes in the many
years we ran the Lodge. This is one story I don’t believe I will forget.
One night, the last party to leave was a large group of people who
had come in several cars. We said goodbye and began to shut down
the restaurant. It was very late, and we had worked hard as it had
been a full house.
Normally, this is the time we eat our dinner. Eating dinner before
the restaurant opened never worked for us. You are too busy getting
ready and are too excited.
This evening, we decided not to, and my husband said to me,
“I’m going to retire for the night,” and off he went upstairs to our
room. I was finishing up by putting the last few things away. Our
room is not far from the lady’s restroom.
A few minutes later, my husband came running down the stairs to
the kitchen. He said to me, “Mama, Mama, you can’t believe what
happened to me! I can’t believe it! I wanted to go to bed and saw
something strange. I flicked all the lights on, and guess what? A
woman was sitting asleep on a chair. What a shock! What a shock!
First I thought it might have been you. I thought you might have
gone upstairs ahead of me.”
My husband and I rushed upstairs to our room. The woman was
still sleeping away. Then we heard someone knocking on our door
in the lobby.
I went downstairs, and there stood a man saying, “Did you see my
wife?”
I said, “I think so.”
Well, we had to wake this lady up. She didn’t realize she had
fallen asleep. The husband took his wife and glided her very quietly
out of the lodge. I don’t know who was more embarrassed — my
husband, the lady who fell asleep, or her husband who thought she
was in one of the other cars.

Common Roots
By Ernest S. Hohmeyer Jr.

Rouladen is a great dish, as you can make it so many different
ways. However, like Sauerbraten, it really needs to spend a long
time in the roasting sauce. This is a classic German dish, and like
Sauerbraten, it varies widely in how it is made and what’s in it
throughout the different regions of Germany. While beef is the most
popular meat, you can make this with different cuts. Venison, pork
and veal are common varieties. In many regions of Germany,
Roulade is often reserved for Sunday dinners or special occasions.
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Beef Rouladen
Serve With ...

Potato dumplings and red cabbage.

Get into
the Spirits
When you look at this dish, the first reaction by seeing it in a wine sauce is to reach
for a full-bodied wine or beer. As you give it
a more thorough look, however, the vegetables, herbs and spices may push you toward
lighter spirits. Rouladen, as in the spirit of
Chef Cathy’s nutrient-dense dishes, can handle a deep wine. In this case, try a Malbec.
Also, a flavored stout may work.

Lakeview lodgings

Online Feature

In our “Common Roots” theme,
how you prepare foods is just as important as what you buy. Rouladen
falls in the same vein. As with many
of our dishes, rouladen is a way to
make something. We have been
known to serve different varieties, including a vegetable rouladen.
See video @
www.youtube.com/user/
LakeClearLodge

Tips & Substitutes

There are other recipes
that use ginger snaps to
thicken the sauce. I have
never done that, but it
might be a finish that interests you. Certainly real ginger would be a healthy
addition, not so much commercially made ginger
snaps.

Season 5: Fall Foliage

Beef Rouladen

These can take a little time to roll, but they are
worth it. Roll up more than you need so you can freeze
and bring them out for a quick dinner or a last-minute
special occasion where you want to impress your
guests.

How To Make This

Cut up 1 pound of bacon and sauté it in a pan to render out some of the fat. Use any leftover bacon in your
pea soup.
The majority of meat slices need to be about 4x6
inches. You will be filling and rolling these. Use the
pieces to go inside or use them for a stew or a chili.
Place one meat slice on a cutting board and cover
with a Ziploc-type bag. Pound with a meat tenderizer.
Take off the plastic, and season with salt, pepper and
add about a tablespoon each of bacon, onion and
pickle.
Roll up one edge, then both sides and roll to the end.
Secure with a toothpick if you need to.
Roll until you don’t feel like doing this anymore or
until you use all you meat. The more you make now,
the more entrées you will have later.
Broast these and make the sauce as you do for the
sauerbraten recipe on Page 91.
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What You Need
up

1 pound of bacon, cut

Salt, pepper and pepper
essential culinary oil (optional)
2 large onions, chopped
10 pickles, chopped
Bottom round beef or
any grass-fed beef, cut into
slices
2 tablespoon tomato
paste

Common Roots

Special Moments, Wishing You Were Here
By Ernest S. Hohmeyer Jr.

After my dad passed on, it got me thinking about my own mortality and about my real dreams.
I went through the typical loop of idolizing my parents when I
was a kid, then separating a bit during the wandering years and ultimately growing to appreciate them again as an adult. I can truly say
my parents were my best friends (with my wife, of course).
Sometimes I don’t think we realize how many decisions we make,
either thinking of what our parents would say or how they would
handle the situation. I also think about how much we wish they
were here, when even the smallest of happiest moments occurs.
As life moves on, we realize how important our parents are in our
lives. We begin to appreciate them and understand that one day they
will not be there.
At the same time, we realize life is short and that all our dreams
may not be possible. We wonder who will consider us important and
then begin to consider that it may only be a few, if we are lucky.
What is really important? Other than the obvious — our families
— when we start to ask that question, we begin to throw out some
wild ideas under the guise, “Now is the time ... or never!”
Many times, we don’t get to those wild ideas, blaming it on items
“beyond our control” or “obligations,” not admitting to ourselves
that we did not really aspire to them after all.
I remember what my father espoused, that human beings are
meant to make a difference, that our birthright is to evolve and to
help, not only our own race but all life.
As I grew older, it’s funny how my world of importance grew
from parents, to a girlfriend, a family, a community, our country and
now the world. Perhaps as the tide of mortality begins to wave over
us, I’ve lashed out with a broader mandate to make an impact,
knowing full well we are a speck of sand in a sea of existence.
I have had to re-assess.
For many of us, it is the moment, the small things that can make a
difference. Perhaps it is not the tidal wave rushing out, but touching
a few people from within.
Maybe it’s about attitude and energy. Create positive vibes, and it
grows. Trying to do the right thing may not always provide a payback today, but it will for tomorrow. Believe in going forward. Listen and meet life halfway and see where we can go.
These are some things my father would say.
The future may be more defined for us now as adults. It doesn’t
mean it has one direction. We can still make something happen. We
think we need so much until we have the courage to get rid of it.
Listen. Just listen. Open up, and don’t be afraid of being afraid.
Laugh and don’t take yourself so seriously.
In the end, greatness is only measured by the smile on your face
and those you touch. And it may happen in only a brief moment.
But you can do it every day.
Is that you talking to me now, Dad? I know you are here. Thanks.
But, it would be great to hug you. Your spirit will have to do.
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Black Forest
Cake
Get into
the Spirits
You can do a lot with this dessert. Try a
sweet Auslese or more traditional dessert
spirits such as Kirschwasser, which is made
from cherries. In terms of beer, try a smooth
but hefty doppelbock wheat beer.

Ernest S. Hohmeyer Jr. and Gretchen spend
time splitting wood.

Online Feature

There are some dishes you should
naturally expect from Common Roots.
There is nothing more natural than our
Old World desserts.
Try them @
http://lodgeonlakeclear.com/

Tips & Substitutes

Make many of the layers and freeze them. When
you want a fresh cake without a sugary frosting, pull
out some tortes, cherries
from your rumtopf jar and
real raw chocolate.
This chocolate could
also be hiding superfoods
like lacuma, maca and
chaga. Chaga grows on the
white birch that we are
lucky enough to have here
in the Adirondacks and is
called the king of mushrooms. It grows on the tree
but is not like a mushroom
you might think of, so I add
chaga tea as my liquid for
the chocolate cake.
Cakes were layered in
tortes possibly because they
were leavened with sourdough and not as puffy as
the cakes risen with baking
powder and soda. Multiple
cakes were layered with the
cream. The cakes may have
even been made in a skillet
early on rather than an
oven, so here is my modified “Adirondack Forest”
Cherry Cake.

Season 5: Fall Foliage

Black Forest Cake
Schwarzwälderkirschtorte

The length of this name in German is amazing. It’s a
very long name for Black Forest Cake.
If you look in some cookbooks today, you might
find a recipe that includes boxed cake mix, canned
cherries, processed chocolate and whipped cream
squirted from a can. But let’s look at this beautiful
cake in a traditional foods light.
The history of the cake stems from Switzerland.
Then it was made famous in the Black Forest region of
Germany.

How To Make This

Combine the starter, milk and spelt in a mixing
bowl. Cover and let rest for about 8 hours.
Combine in a mixer bowl the following: sugar, coconut oil, vanilla, baking soda, cocoa powder, chaga
and eggs.
Combine with the sourdough mixture, folding it in
to incorporate.
In a medium hot skillet, add enough batter to fill the
skillet and be about 1/2 inch thick. This is the first
torte. Cover with a lid and reduce the heat. Cook for 35 minutes. Remove and cook another torte until you
are done with the batter.
The tortes are little cakes that you stack together and
layer with whipped cream and cherries.
The cherries should be fresh or use as in rumtompf,
and the whipped cream should be fresh whipped.

Mindful Preparations

Cakes would have been risen by using flour properly prepared and risen using sourdough, or even the yeast of beer. Honey would be the natural local sweetener, and eggs
would be from pastured chickens.
Chocolate was a drink brought over from the New World via Spain, and it was the
Europeans who created “eating” chocolate. Whether the drinking or the eating chocolate was used to make the first cake, we don’t know. At any rate, the chocolate was
much different than the chocolate found in the store today, and it was much healthier.
Real chocolate was called the “gift from the gods” and the truly raw chocolate is being
revered again today.
Fresh dark cherries were soaked in the local Kirsch. You can still get that today – the
liqueur. The real kirsch is distilled from cherries and is a clear liquid. The liqueur
would be a preservative factor for the cherries – and the cake as well for a bit. The
cherries would not be the canned, sugary red dyed ones that many use for pies and
cakes today. In fact, the cherries may have just as well been from the rumtopf — the
rum pot holding the fermented cherries to preserve them through the winter.
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What You Need

1 3/4 cup active cultured
flour batter (sourdough
starter)
1 1/2 cups palm sugar
1/2 cup milk (raw if
possible)
1/2 cup cold chaga tea
1 3/4 cup spelt flour
1 cup coconut oil
2 teaspoons vanilla
1 teaspoon salt
2 teaspoons baking soda
3/4 cup cocoa powder
2 large chicken or duck
eggs
Optional: Superfoods
such as macuna, lacuma,
reishi mushroom (1 teaspoon of one or two of
them)

Common Roots
By Ernest S. Hohmeyer Jr.

Sometimes we forget
that New York state was
part of the original 13
colonies. While certainly the Adirondack
wilderness made it difficult for the early populations to settle here, it
was still many Europeans who came in this
direction as the Adirondacks reminded some of
the Alps.
This strong European
influence in our region
helped Lake Placid to
carry off the Olympic
Winter Games in 1932.
As one side of Cathy’s
family goes all the way
back to the Mayflower
and my family are firstgeneration Europeans, it
was only fitting to call
our restaurant Adirondack Alps.

Season 6
Inn Between

Common Roots

Our Sunset Wedding Remembrance
By Cathy and Ernest Hohmeyer
November 20, 1992

Serve with ...

As the sun nestles over the sea
With the wind at our backs,
The simplicity and warmth of life is apparent
With its quickening pace and very thin strand.

Salsa and a side of corn.

This harbor offers no illusions as it greets
The endless peaks and valleys of the incoming waves of life.
We greet the reality of night,
To rest and build on the dreams of a new dawn.
We arise from our family’s love, strength and compassion
To unfurl a new era of hope, kindness and honesty
For ourselves and for each other.
Life is short….

Grass-fed Beef
Corn Husks

Life is gift….

Get into
the Spirits
This would be a good dish to accent the
sauce or soften it. Depending on your penchant for fire, a smoky beer or oaked wine
would stimulate the spices. If you want to
ease the blow, a Mexican amber or dark
lager may do the trick.

A package of dreams to be bound
By a ribbon of laughter and love.

Did we really elope?
By Ernest S. Hohmeyer Jr.

Cathy was one of the first people I met when we moved to the
Adirondacks. Eventually, we fell in love, got married and took over the
Lodge from my parents.
When we did get married, we eloped, sort of. It was a last-minute
thing in November 1992. We were on vacation in Florida with my parents’ friends, the Birkners.
“Hey, it looks like a good day to get married,” we said. “Let’s do it ...
literally today!”
The Birkners were great about it, and with their friends, the Targees,
off we sailed into Sarasota Bay at sunset, married by a ship’s captain.
It was appropriate since both of our fathers were in the navy.
We told no one until the families had gathered for Christmas. We had
them watch a spoof video we had made on marriage. Down we came in
our wedding outfits. Surprise, surprise! We had a party in the spring.
The poem above was something Cathy and I wrote together in the
span of a few minutes. We produced it so quickly we couldn’t believe it
ourselves. It was a testament to me that if we worked on something together, it would be great. I always wanted to do more writing together,
but life happens.
Soon we had three kids, and they are truly the best symbol of us
working together.
Cathy and I have worked on many writing projects together since that
time. She helped me write grants for my work in sustainable development, and we continue to develop Lodge programs.
In terms of personal writing, the “Common Roots Cookbook” represents our first major writing effort since our vows.
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Online Feature

You can buy corn husks without
buying the corn. They are dried, so
you need to soak them in water to
make them pliable for filling and folding. The store-bought ones tend to be
bigger. You can fill corn husks with
many different items, and variations
are offered on Chef Cathy’s blog.
Learn more @
www.nourishing9d.com

Tips & Substitutes

These freeze well inside the husk and can be
taken out as a quick meal.
You can vary the filling any
way you want and even
come up with vegetarian
wrapped husks. These are
also a nice appetizer or
lunch.

Mindful
Preparations

The salsa — if you
haven’t guessed by now
— should be a cultured
tomato salsa. It is great
for that microbiome of
yours, and it helps to digest all that good beef.
Corn silk tea is a good
tonic for urinary infections and apparently
blood pressure. You can
actually buy tea like that.
It is worth looking into.
If you know where
there is good organic
corn, that’s the place to
be!

Season 6: Inn Between

Grass-fed Beef
Corn Husks

If anyone has a cut of local beef, ground beef is
probably it. In the Adirondack Park, we can at least
grow corn. So with the blessings of plentiful beef, we
can fill some corn husks with spiced ground beef.
These are like tamales. They make a great travel food,
even for picnics, as you can warm them on the fire in
the corn husk.

How To Make This

Sauté the ground beef and onion in a pan on
medium heat until beef is medium done. Mix well.
Season with cumin, cayenne, salt and smoked paprika
(optional). Set aside.
Mix the flours, egg, dash of salt and the baking
powder with enough broth to make a consistency like
mashed potatoes.
Flatten 2-3 pieces of corn husk on a cutting board.
Spread a thin even layer of masa over the husk with a
spoon dipped in water. Add 2 tablespoons of beef mixture in the center, over the masa. Roll the corn husk together encasing the meat inside the masa inside the
husk. Fold in the ends and stand the rolled husks in a
colander or steamer pan. Add a couple inches of water
and close the pan with a lid. The husks should steam
for about 20 minutes. Open a husk to test for doneness. They are done when the cooked masa pulls away
from the husk. It should be firm but not mushy.
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What You Need

2 pounds local ground
beef, lamb, pork or a mix.
For extra nutrition, sneak in
some ground liver.
2 eggs
2 cups masa flour (corn
flour)
1/2 cup onion, finely
chopped
Salt, cumin, cayenne,
smoked paprika
2 tablespoon baking
powder
Corn husks without the
silk
1/2 cup broth

Common Roots
By Ernest S. Hohmeyer Jr.

Stuffed corn husks
are typically known as a
Mexican tamales. They
have been around since
5,000 BC, and they are
linked to the Mayans
and other Central American civilizations.
This dish is an example of how you can take
staple dishes from anywhere in the world and
give them your own indigenous twist. In this
case, corn has a long
history in the Adirondack region beginning
with the Native Americans.
Grass-fed beef is
emerging as a force
among dairy farmers,
for example, as another
source of income.
The herbs and spices
now being harvested
from our Lodge gardens, along with tomatoes, make this a great
dish for the fall.

Common Roots

It Will Take a Minute ... Maybe
By Ernest S. Hohmeyer Jr.

My family cringes when I say, “It will only take a minute.”
I admit, I may have overstated this term on several occasions just
to get them to help me. Other times, I chalk it up to, “It always takes
longer than you think” or “One project leads to another.”
Many times, we say things that are so obvious that we really don’t
consider what they mean. We often use the words “hand-crafted”
and “old structure” or the comment, “I have no clue what I’m
doing.” Add all three together, and it can take on a new meaning.
For starters, our facilities at the Lodge are truly hand-crafted. All
the buildings were directed by a single self-employed contractor,
our family and staff.
As a small business, we cannot afford to pay for everything we
need done, and there has to be a level of self-reliance if we are
going to succeed in a seasonal economy.
Growing up, I remember getting off the school bus and there was
my father, waiting for me with the latest daily project to work on the
“old structure,” the 1886 main Lodge.
So, when my father said, “It will only take a minute,” we cringed
as we knew it would lead to all sorts of projects “where no
Hohmeyer has gone before.”
In a family business, there is no union rep to call for grievances,
and there is there no such a thing as a 9-to-5 work day. When my father started a project, he finished it, whether it took a couple of minutes, a couple of hours or a couple of days.
My job growing up was to hold the lamp so he could see, grab the
scalpel and clean the parts. Because we were breaking new horizons
with some of these projects, he would often buy the wrong parts, but
he usually discovered this halfway into the project, in the wee hours
when no shops were open. Even so, he seldom bought new parts; we
just kept using old parts in new ways.
Half of our projects took so long because we were literally trying
to pound a square board into a round hole. To this day, I am finding
coffee lids covering holes for a ceiling lamp, electrical cords holding up paintings and (my favorite) psychedelic wallpaper in our
bathroom because it was in a close-out sale.
But things got done, and I was proud of it. I learned a lot. If nothing else, I learned that people shouldn’t be afraid to try something,
and I have tried to instill the same into our three kids.
For example, we would rent a wood splitter on Saturday because
they didn’t charge us for Sunday. So we split wood throughout the
day and used truck headlights when it got dark, all so we could get
the job done by Monday when we had to bring the splitter back.
Also, when we were building the new Lakeview Retreat Center, I
was going to buy Adirondack chairs and tables, but we couldn’t afford them. So we built them ourselves, and I asked the kids to help
me paint a few of them at a time for a “few minutes,” knowing that
we needed all 100 of them for a function in 72 hours.
It may have started with my dad, but I continue saying, “It will
only take a minute,” and pass this iconic phrase down to the next
generation of Hohmeyers.
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Vegetable
Napoleon
Serve with ...

Melted cheese on top and a splash
of pesto. If you aren’t vegetarian,
try serving this as a veggie side dish to a
meat entrée.

Get into
the Spirits
Normally, we do not recommend an oaky
wine with Chef Cathy’s dishes. The oak usually clashes or overtakes the herbs and
spices. For this one, though, try a good
Chardonnay. For beer, try a light smoked
lager, but not a deep one.

Online Feature

Ernest conducts seasonal workshops
on the history of beer using our extensive beer cellar.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

You can top the
Napoleon with more melted
cheese as a sauce, or you
can layer with tomato
sauce.
You can color code
your vegetables or make
fancy layers by the way you
place them.
The puff pastry can be
made ahead of time and
stored for a few days in a
sealed container and finished off in the oven very
fast.

Elsbeth Hohmeyer,
the “Grand Madam”

Season 6: Inn Between

Vegetable Napoleon

Traditional Napoleon recipes are the sweet pastry
kind. You take a layer of puff pastry, cut it in thirds
and put delicious cream in between.
However, you can modify this idea and make this a
vegetarian entrée.

How To Make This

Bake your puff pastry shapes at 400 degrees until
golden. You need to cut these first and then bake.
What starts out as a flat sheet will puff up to more than
1 inch of pastry.
Once the pastry has risen and is golden brown, remove it from the oven.
Put aside to cool — ideally you are going to cut this
into three different layers and will need to make two
slices to separate the pastry.
Instead of being a one-time recipe, think about what
you are doing here.
Gather the vegetables you have. You are going to
bake layers of vegetables and cheese between the layers of puff pastry.
Decide what shape you want your Napoleon, then
cut your vegetables in slices. You can use a heavyduty peeler on carrots and hard-root vegetables. Slice
most other vegetables, such as onions, eggplant and
tomatoes.
Now just think how long it would take for each one
to cook. You want each vegetable to be crisp tender as
you layer the Napoleons.
If you have root vegetables, steam sauté these in a
pan (this method would include broccoli). Soft vegetables such as eggplant and tomatoes just get sliced and
layered. The goal is to have all the vegetables done to
your liking within the 15 minutes it takes to cook and
melt the cheese.
Get the bottom of your pastry on a cookie sheet.
Add a few vegetables or one of the vegetables and
sprinkle on shredded cheese. Get the middle piece of
the pastry, add more vegetables and cheese, then add
the top.
Warm in an oven at 350 degrees for about 10-15
minutes.

Mindful Preparations

A no-pastry variation is to cut the veggies (root veggies, squash, etc.) with a vegetable peeler to 1-2 inches wide. Roll the first one like a Fruit Roll-Up and keep
adding different color vegetables. Turn on its side and make it big enough to fit a
round ramekin dish. Sprinkle with a little sesame oil and cheese of choice. Bake.
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What You Need

A puff pastry sheet, cut
into rectangles approximately 2x4 inches. Make
these any size or shape you
want. If you have a large
cookie cutter, be creative.
For example, we serve a
goat cheese Napoleon with
gogi berries and use a large
maple leaf cutter.
Vegetables. Choose the
ones you like.
Shredded cheese — a
soft one like Havarti that
will melt readily in the
oven

Common Roots
By Ernest S. Hohmeyer Jr.

It is interesting how
many foods are named
after people or places.
In researching this
dish, I came upon an interesting tidbit.
Napoleon is apparently
credited with canning.
FoodReference.com has
an article, “The History
of Food Canning: About
Canned Food and
Whence It Came,” and
the author states that the
canning process dates to
the late 18th century “in
France when the Emperor Napoleon Bonaparte, concerned about
keeping his armies fed
offered a cash prize to
whoever could develop
a reliable method of
food preservation.”
Can this connection
to Napoleon have something to do with this
dish?
Don’t forget to
eat your veggies.

Common Roots

Happy Anniversary, Old Ones!
By Cornelia (Hohmeyer) Tiemann

What more can one ask for if they have good health, happiness and
a family they should be proud of? Overall I think that life has been
good to you both but I think that it is only because you two have
made the effort to live it that way.

Every man must live with what he makes of himself and the better
the job he does in molding his character and improving his mind the
better company he will have.

The family widens in distance ever far,
But the heart remains once and never marred

The path we travel takes us forever more
Through the traveled hand of opportunity
Yet our hope and inspiration were long ago founded in the open
hand,
Mind and embrace of Hohmeyer gratuity.

Beef Barley
Soup
Get into
the Spirits
Try a fun, fruit-forward wine with some
backbone such as an Australian Shiraz. For
the beer, try an Octoberfest amber.

All we want to say is that we love you all,
And from our hearts your spirit rides tall.

When we look at the mountains, the sea and the white-capped fields
You are always there in memory and soul for it is your presence
That from one time begun
Has lit the flame from the ever-blessed sun.

Common Roots
By Ernest S. Hohmeyer Jr.

Soup is a great example of our common roots in cooking. In fact,
we seem to have gone full circle.
For our History of Adirondack Food celebration, we created five
eras: Native American, Pioneer, Cure Cottage Days, Grand Hotel
and Farm-to-Fork.
Defining Adirondack cuisine in one sentence is difficult. It went
through many cultural influences and technological changes. Plus,
we considered the seasonality, food sources, economy, geography
and other factors that led to the diversity of Adirondack cuisine.
We have found strong common roots, and the story of soup seems
to follow this pattern. In the beginning, it was hand-stocked vegetables or bone broth. Then came canning, refrigeration and finally the
microwave.
As farm-to-fork has taken hold and we go back to some of the traditional methods, we have once again embraced bone broth and vegetable stocks.
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Online Feature

Hand-stocked soup has been a
Hohmeyer staple. The meat version is
the latest craze known as bone broth.
We make vegetarian and gluten-free
soup as well as bone broth. It’s the
process of making soup rather than the
end product.
Sign up for a class @
www.nourishing9d.com

Tips & Substitutes

If you want to keep
your celery and carrot a bit
more whole and leave out
the barley, you can always
make this into a good onion
soup.
If you don’t have beef
broth and you want to save
some time, throw in a few
small beef or chicken
bones.
Roast the bones in the
oven until they are
caramelized, and when you
deglaze the pan, you will
get a deeper color for your
stock.

Season 6: Inn Between

Beef Barley Soup

This bone broth rich, celery cleansing and hearty
barley soup nourishes the intestines.

How To Make This

Broth: A number of books are dedicated to the directions of making beef, chicken and fish broth with
bones. It is not daunting in the least.
Throw bones in water, add vegetable pieces if you
have them, a bay leaf and simmer, simmer, simmer.
Start this way, and refine yourself later if need be.
Every pot is different, so just start doing it.
Soup: Combine all ingredients. Simmer until the
vegetables and barley are done, about 20 minutes. Season with salt, pepper and a dash of cayenne.

Mindful Preparations

What You Need

4 cups beef stock made
with bones
2 cups celery, chopped
1 carrot, and cut it into
coins
2 Spanish onions,
chopped
1/2 cup barley
1-2 cups chopped beef
Finish this dish with a
1/2 cup of red wine if you
wish
Add a couple drops of
black pepper essential culinary oil

Microbiome this, microbiome that. The bone broth does this, and the barley does that. Add a cultured vegetable, and
you have a microbiome trio.
There are bone broth books and bone broth diets. The medieval peasants would laugh at us to think that these concepts are such a “new” thing. After all, they used it for basic sustenance.
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Common Roots

(Note: While this was given to us in 2006 by a family member to
be a part of this cookbook, we cannot remember who wrote it. It is
about Ernest and Elsbeth’s 50th anniversary.)

Hohmeyers’ 50th Anniversary

Fifty years together,
Somehow you made it through all kinds of weather,
Your legacy you can see in front of you in three generations,
For all life’s trials and tribulations there couldn’t be a greater expectation,
We’ve all gathered together for you — to let you know we love you
too,
As your ancestors before you we have all stood for a certain age,
But some things are timeless, honesty, compassion and a simple
sharing of a philosophical page,
It’s not the biggest things we will remember,
but the smallest moments, the warmest glances, the gentle touches,
The special times in December,
Sometimes it’s not important that we always agreed,
For the anger will cloud your own creed,
For that’s really one of life’s lessons — to be open, to listen,
To treat others as you want to be treated,
Then to forge your own road amid destiny’s concessions,
For the words, the writings, the motions are but one plane,
The real road you carve are made up of bits and pieces intertwined,
With all our families traveled lane,
Our own mark so faint,
That we forget we can make a difference in ways most of us could
not even paint,
It can start with a simple “I love you,”
To a simple commitment and promise to yourself to be part of a
greater family too,
You built this place in German style,
In which generations of our family may live all the while,
I love to see Omi’s gleaning smile,
And I know when I can’t find Opa he’s walked mile upon mile,
We gather here today to celebrate your life together,
Just look what you’ve made — a German family forever,
A German family with hearts of gold,
The beauty within will never grow old,
A family close together in love brought here from afar,
To drink from the Lodge bar,
With love in our hearts we raise our glasses and cheer,
Congratulations to you in your fiftieth year,
We celebrate this special time,
On words of joy that rhyme,
The fiftieth is very rare,
It certainly shows you care,
Through all the years you had to go,
It’s nice to have a friend you know,
We love you — your family — forever.
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Adirondack Alps
Salmon
Serve With ...

Sour cream spiked with Lake
Placid Vodka.

Get into
the Spirits
For a safe call, go with a Pinot Grigio.
However, you can be adventurous with this
varietal and pick a wine from a region unknown to you. If in doubt, look for a young
wine (a recent vintage), one lower in alcohol
content. While this does not equal success, it
heightens the odds that it may be a bit
fruitier, zesty and crisp, which is what you
are looking for with this dish. On the beer
side, match the spices in a beer with the
spices in the entrée — on the lighter side.

Online Feature

Chef Cathy makes many dishes with
salmon, from appetizers to entrées.
See our seasonal menus @
http://lodgeonlakeclear.com

Tips & Substitutes

Sprinkle dill on the side
that is not seasoned.

Season 6: Inn Between

Adirondack Alps
Salmon

This is a wonderfully simple and fast dish.

How To Make This

Fresh grind the spices if possible.
Cut your salmon into individual servings. If it is
whole, discarding the skin.
Sprinkle one side of the salmon with your spices. If
you are in a hurry, you can cook it right away. If you
are thinking ahead, place the seasoned fish in a container, cover and refrigerate until you are ready to
cook. It seasons the fish like a marinade.
To cook, place the fish in a skillet with either butter,
coconut oil or sesame oil. Sauté lightly and turn, cooking only until medium. You want the salmon to be
moist. Wild-caught salmon is leaner and thinner than
farmed salmon, so it is much quicker to cook.
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What You Need

Cardamom, coriander,
fennel seed, fenugreek seed
(the same amounts)
Twice as much cumin
seed as the other spices
Wild-caught salmon

Common Roots
By Ernest S. Hohmeyer Jr.

Adirondack cuisine can
mimic northern European foods, especially
when it comes to fish.
Salmon and trout are,
for the most part, northern fish.
Cardamom and coriander are popular
spices in Scandinavia.

Common Roots

New Beginning in an Old Place: Nov. 1984
By Ernest S. Hohmeyer Jr.

Here I was, the Monday after Thanksgiving in 1984, starting a
new job as the coordinator of an economic development office as
part of the local chamber of commerce.
Until a year earlier when I was somehow selected for an international economic exchange mission to Eastern Europe — before the
Berlin Wall came down — I never dreamed about doing this for a
job. But the more I studied international relations at college and
graduate school, the more I thought it was so cool to share ideas
with other cultures. This time, I was going to see if I could help my
own culture here in the Adirondack Park.
I didn’t know what to expect when I started. I shared an office
with the chamber. As a new organization, we had a small budget, no
track record or programs. I was the founding director.
Lucky for me, there was a good group of community people —
the chamber, banks, businesses, community organizations and environmental groups. My motto was “a healthy community can be a
good steward of the environment.”
We had to scratch and claw to stay alive. I was lucky there were
federal programs for retired business CEOs who wanted to volunteer their expertise. Boy, did I learn a lot from them. We also had a
chamber executive director who no one wanted to say no to.
And off we went.
I realized the glory days of lumbering and big industry may not be
able to come back in full force to the Adirondacks, so we started to
build small business programs. Supporting entrepreneurs is something that is accepted today, but in the 1980s, folks like me were
supposed to bring in big companies. The idea of not focusing on big
business and trying to bring in two jobs at time wasn’t well accepted
by many people.
At the time, there were not a lot of programs for rural small businesses, so we started with self-help programs and community planning, mainly using volunteers. We sold our only asset, a small piece
of property, and started a loan fund.
Along the way, I was given the opportunity to be trained, yet my
greatest resource was my knowledge from growing up in a small
business. I didn’t know everything, but I had practical experience. I
knew what a seasonal economy meant to our family survival.
Slowly but surely, we built regional partnerships. We were the
forerunner of what many now call “microenterprise” programs and
community development planning. It led to state awards and national recognition at the White House.
My reason for telling you all this, is that it started with a dream
and a driven purpose. It took a team. As my dad would say, “Surround yourself with people better than you, or at least better than
what you’re not good at.”
We have a lot of problems in America, but it can still be a place
where dreams can happen. Understanding risk and being passionate,
defining a niche, taking the attitude you can always learn, that it’s
about the customer and not you, are some of the things that are still
important values.
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Smoked Hen
With Pumpkin
Relish
Get into
the Spirits
If we were just talking the hen here, that
would be one thing; however, the pumpkin
relish takes us in a different direction than
when Chef Cathy makes it with honey mustard in the summer. In this case, try a pumpkin ale or a white zinfandel. If you want to
go fancier, a white merlot. If you like the
smoky side, go with the same flavor wine or
beer.

Elsbeth Hohmeyer

Online Feature

For a one-of-a-kind culinary experience, sample our seasonal History of
Adirondack Food dinners with
recipes, demonstrations and displays.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

If the pumpkin relish is
a bit too much for the day,
mix some mustard and
brush it on your hen halves.
Then re-broil just a bit.

Season 6: Inn Between

Smoked Hen
With Pumpkin Relish

We do a light smoke here because, for the restaurant, we can finish it in the oven at night.

How To Make This

This is an outdoor process, and it’s all about having
a fire, then adding smoking chips and getting a consistent temperature. To fully smoke the hen, the smoker
temperature needs to be about 240 degrees, cooking
about 2 hours, with an internal temperature of the meat
at 165 degrees.
Smoking meats can be different and fun, but if you
don’t smoke this dish, just cut the hens in half and
broast in the oven. If you broast, you don’t lose the
juices, and you have a broth base.
Take the hen off the smoker before it is done. You
can place it in the fridge and finish it off in the oven
later.
To create the pumpkin relish, chop up the pumpkin,
onion, celery and colored peppers. Sauté them in a little water to “steam” and then add a little butter or coconut oil. When tender, add some of the juice from the
hen, cumin, salt and herbs. Add the orange juice. You
could make a sauce with this; just be sure that the
pumpkin mixture is moist.
The trick is to broil the hen to get the outside skin
crisp, if it is not already, before adding the relish.

What You Need
6 Cornish game hens
Pumpkin relish

Pumpkin, 3 cups
chopped
1/2 Spanish onion
Celery, 3 stalks
Colored peppers (green,
red, orange, yellow), 1/4
pepper each
1 tablespoon butter or
coconut oil
1/2 teaspoon cumin
1/2 teaspoon salt
1/4 cup orange juice
Herbs (optional)

Common Roots
By Ernest S. Hohmeyer Jr.

Game in almost every
rural civilization
throughout history has
been extremely important. The kind of game
depended on where you
lived.
The history of this
one fooled me. According to FoodReference.com, cornish game
hens were not bred until
1950 by Jacques and
Alphonsine Murkowski.
They did so by “crossbreeding the shortlegged, plump-breasted
Cornish chicken with
various other chickens,
including the White
Plymouth Rock variety.”
This is why “Rock” is
sometimes added to the
name.
Pumpkins are rich in vital
antioxidants and vitamins.

- 107 -

Common Roots

Heart’s Door

By Grita (Hohmeyer) Schneck

Can you explain this feeling I feel
From the tips of my fingers to the very heel
I did feel a contentment that is usually rare
I felt a quiet peace all through the air
It seemed to have started on a casual day
When I passed conversation your way
We sat and talked in an atmosphere
That seemed so natural and brought us cheer
We spoke of life and future dreams
We felt relaxed or so it seemed
Sometimes you held my hand so tenderly
And into my eyes you looked so solemnly
What we shared is really unknown to me
But you in my memory forever will be
Now the time has come to pass
That you have gone at so long a last
Now, my dear, you must remember this
I did care and it is you I will miss
If it comes to your mind once more
Open my heart and enter its door

Linzer Torte
Get into
the Spirits
If Linzer Torte is something you only eat
on a special occasion, honor it with a dessert
ice wine. You may have to splurge, but it is
worth it. For beer, try a Belgium lambic,
matching up the fruits in the torte.

Common Roots
By Ernest S. Hohmeyer Jr.

Linzer torte is a famous Austrian dessert.
What you may not know is that “torte” is the German word for
“cake.” WhatsCookingAmerica.net has an article titled, “Linzer
Torte Cake — History of Linzer Torte,” in which other interesting
tidbits include a city in Austria — Linz — and its “main claim to
fame is that it is the home of the delicious Linzer Torte, the oldest
know [sic] cake in the world.”
Having been around since the start of the 1700s, the article states
that the person who “discovered the recipe or named it, will always
remain a secret. The oldest recipe dates back to a 300-year-old cookery book.”
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Online Feature

The Linzer recipe uses almonds and
hazelnuts and actually does not have
any butter, but if you want to make a
good shortbread cookie instead and
use simpler ingredients — plus good
butter and sprouted flour — see Chef
Cathy’s recipe online.
Learn more @
www.nourishing9d.com

Tips & Substitutes

Use the goodness of the
Linzer recipe idea, but vary
your fruits and don’t put a
top on the torte. Traditionally there is a lattice top on
the torte, which is pretty,
yet time consuming.
Make Linzer cookies,
sandwich type with a hole
in the center. Use rapadura
sugar here; it adds more
depth to the filling.

Season 6: Inn Between

Linzer Torte

This is modified to be less time consuming and to
have fewer carbohydrates. You use almonds and hazelnuts. They are nutrient dense, and you only need a
small amount. Think “nut crust and berry filling,” and
be creative.

How To Make This

Preheat the oven to 350 degrees.
Soaking these nuts then dehydrating or crisping
them in the oven is a classic step for proper preparation. Once this is done, you can process them in a food
processor along with 1/2 cup flour until finely ground.
Add the remaining flour, sugar, lemon zest, baking
powder and spices. Add the butter until the mixture is
like fine crumbs. Add the egg yolks and vanilla. Pulse
until the dough comes together.
Divide the dough into two parts. In this recipe, we
don’t cover the torte with a top like a typical cake, so
either make two tortes or save half of the dough in the
freezer for later. Pat and press dough into the bottom
and up the sides of a buttered 9- or 10-inch springfood
pan, about 1 inch up the side. Bake for 20 minutes.
Remove from oven and cool.
Take any good fresh fruit like raspberries, red currants or apricots, or a mix of berries or stone fruits.
Simmer with a bit of raspberry or fruit tea or nettle.
You are adding the tea leaf goodness back to the fruit.
If needed, thicken this mixture with arrowroot or add
chia after the next step. You can even add 2-4 cups of
sliced apples. Apples are incredibly good for you, and
we usually have more apples than berries in the
Adirondacks. Simmer with the berries just until tender.
We are trying to preserve the enzymes here. Now add
about 1/2 cup chia seeds if you want.
Pour this into the crust. Cool and serve.

Ernest S. Hohmeyer Jr. at the Fireside Rathskeller
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What You Need

1 cup whole almonds
1/2 cup hazelnuts
1 1/2 cups flour
2/3 cup palm sugar
Zest of 1 lemon
1 teaspoon cinnamon
1/4 teaspoon salt
1/2 teaspoon baking
powder
Egg yolks
Vanilla
Fresh fruit (raspberries,
red currants, apricots or a
mix of berries or stone
fruits)
Raspberry or fruit tea or
nettle
Arrowroot (optional)
1/2 cup chia seeds (optional)

Mindful
Preparations

Don’t get trapped in
the “newer” recipes that
use canned fruit. Take a
recipe and think how it
would have been made
without processed convenience foods. Take the
new information of superfoods and see how
you can add that in.
Then enjoy a dessert
now and then.

Season 7

Adirondack Holidays

Roast Duckling

Common Roots

Christmas in the Early Days
By Elsbeth Hohmeyer

Christmas was the happiest time of my youth.
It began on the 6th of December when St. Nicholas came in our
house. My sister and I had to tell him all about the bad things we did
in the year. But he forgave us, and we got our little bag of cookies
and nuts.
And then from that day on, there was a little present for us on the
stairs. This could be a few nuts or a homemade cookie.
My mother pretended not to know anything about this, so when
Christmas Eve came, my sister and I were so excited we talked until
we fell asleep.
On Christmas day morning, it was still dark outside when the festivities began.
My parents woke us up, and the first thing we saw was a beautiful
tree with real candles, homemade ornaments and some sugar candies. The table was nicely decorated, and there were beautiful plates
with our names with apples and nuts.
We never got toys, maybe a book and a sweater. It really didn’t
matter to us. We were so appreciative to get something, it didn’t
matter what it was.
Before we got to the table, we did sing some Christmas songs and
my sister and I did say some poems that we learned weeks before.
Everything that we did, ended with a curtsy.
We celebrated the same way with our kids, and now they do the
same with their children.
I hope this tradition will never be lost.

Venison
Cabbage Roll
Serve with ...

Sauce on the side so everyone can
have the amount they want.

Get into
the Spirits
The Venison Cabbage Roll is the quintessential Adirondack-Old World fusion recipe.
As with many of Chef Cathy’s dishes, what
you put on the inside and the outside drives
the beer or wine selection. With this dish, a
smooth but full black beer would accent the
flavors! A Gamay would work on the wine
side.

Common Roots
By Ernest S. Hohmeyer Jr.

As I searched into the history of this dish, I kept coming back to
Colonial America. Evidently, they stuffed the cabbage with a wide
variety of meats, poultry and game.
I also came across information that this dish is similar to the national dish in Poland. Indeed, cooking with cabbage was a staple
from my Polish/German mother.
On the website Food Perestroika Adventures in Eastern Bloc Cuisine, in a blog entry titled,“Bigos, Polish Hunter’s Stew” posted by
Florian Pinel, it states, “A national dish of Poland, bigos is a traditional meat-and-cabbage stew.”
Pinel also lists different recipes using various ingredients stating,
“The history of bigos stretches back to the 14th century: supposedly,
Lithuanian Grand Duke Jogaila, who became king of Poland, served
it to his hunting-party guests.”
I can certainly see then the connection to Colonial America, especially as it was many Europeans who came over here to the New
World.
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Online Feature

Explore nature trails on our 25 acres
and and see an amazing sunset on
Lake Clear.
Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

Don’t like cabbage?
Then just stuff a pepper, a
zucchini or a pumpkin.
After adding a portion
of the flour mixture into
your sauce to thicken it, add
the remainder of the flour
mixture into your sourdough starter pot. There is
no need to waste it.
Finish some of your
meat sauces with a drop of
pepper essential culinary oil
for a peppery, earthy taste.
Forget the tomato sauce
that gets thrown on most
cabbage rolls. If you have
venison, someone had
bones when it was
butchered, so make a bone
broth. If you don’t have
venison bones, get beef or
chicken bones.

You can make cabbage rolls
in many different ways. Stuff
them with game, as we do
here, other meats, or make
them vegetarian.

Season 7: Adirondack Holidays

Venison
Cabbage Roll

Venison is called the ultimate red meat. Would you
rather eat meat raised on dry hay, corn and grain or
meat raised on wild greens, twigs, berries, fresh water
and the occasional carrot from a garden?
Some people say venison is gamey, yet this is the
way healthy meat should taste. It is not what you are
used to from the grocery store.

How To Make This

Filling
Method one: Sauté the onions and garlic in a pan
over medium heat, then add the ground meat. Add
rice, eggs and spices. Mix well. Fill your cabbage
leaves and bake about 20 minutes.
Method two: Add the ground meat, eggs, rice and
spices and mix, as if for meatloaf. Fill the cabbage
leaves and bake for an hour.

Cabbage leaves
Choose the largest cabbage leaves from your cabbage head. In a large stockpot, bring the water to a
boil. Drop cabbage leaves into the water and cook for
a few minutes or until soft. Remove leaves from the
pot and drain well.
Place about 1/2 cup venison mixture into the center
of the cabbage roll and then roll the cabbage leaf from
what was the stem over the mixture so it is wrapped.
Place the cabbage roll seam side down in the baking
dish repeating with the other cabbage leaves. Place the
cabbage rolls side by side in the dish. Drizzle 2 to 3 tablespoons of sesame oil over the leaves and add 1/2
cup bone broth, meat or vegetable stock to the bottom.
Cover the pan with a top and let the cabbage rolls
steam, about 20 minutes or an hour.
Just before the cabbage rolls are done, bring to a
simmer 2 cups of stock in a pan.
Add to a canning jar, 1/2 cup flour and 2 cups water.
Shake well. Strain half of this slowly into your broth
while stirring constantly (if it is lumpy, use a fine
strainer and you won’t get lumps if you stir). Now let
the starches cook and see how thick it is. If you want it
thicker, add some more. If it is too thick, add more
broth.
Season with salt, pepper, cumin and turmeric to
taste. Add a splash of red wine to finish it if you’d
like. Simmer until flavors are blended.
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What You Need
12 cabbage leaves
Olive oil
Filling

1 large Spanish onion,
chopped
2 of cloves of garlic
2 pounds ground venison
2 eggs
Salt, pepper, oregano,
basil, tarragon
2 cups cooked rice (use
a variety here and ideally
use all or part wild rice)

Mindful
Preparations

Wild (pastured) meat,
sauce from a bone broth
stock and cabbage that’s
not sauerkraut or
coleslaw, now that’s a
yummy meal!
Mrs. Hohmeyer made
these for dinner for special occasions, and our
kids loved them. If we
would have made them
first, would they have
liked them so much?
I’m not sure, but we
don’t care. They now
like stuffed cabbage
rolls.

Cabbage is a good source
of vitamins C and K.

Common Roots

Our First Adirondack Christmas
By Ernest S. Hohmeyer Jr.

We moved to the Adirondacks four days before Christmas 1965.
We had left a beautiful home in New Jersey, where my father
worked in the restaurant business.
We visited the Adirondacks every summer, so I suppose it was
natural that they bought a business here. My mother had some experience cooking professionally but relied on my father’s history in
the food industry to give her the confidence that she could make it
as a chef. He was right.
We should have known when we arrived that this would be a
challenge, as the first thing we saw was an antique piano stuck in
the lobby door. Trudging away from the main door, we stepped into
the Lodge for the first time — through the kitchen. That should have
been another omen.
That the Lodge was going to be a mountain of work was evident
from the beginning. The Lodge had not been open for quite some
time. It was severely out of date from modern water, electrical and
heating technology. The building did not even have central heating.
All of this was supposed to be ready to go when we moved in, but
none of it was.
Arriving on a typical Adirondack December day, it was below
zero. While the sky was as blue as I had ever seen it, it was cold.
The way the stars popped out at night was also breathtaking.
But it wasn’t cool that you could see your breath inside the house.
For that first period of time, an old potbelly stove in the lobby
was our only source of heat ... and water. I remember my mother
taking big pots outside to fill them up with snow. Once inside, she
placed them on the stove so we could have hot water. It truly felt as
though we were the first European settlers.
Even though my parents were beset with fundamental survival issues, it was quite a memorable Christmas. They had this tradition of
not showing any inkling about Christmas until that morning. Prior
to Christmas day, there wasn’t a tree. There were no decorations,
and there was no indication there would be any presents.
On Christmas morning, when it was still dark, we all woke up to a
Christmas bell, the stomping of feet and the shouting of “Ho, Ho,
Ho!” I didn’t realize until later, it was in a heavy German accent.
Santa made quite a racket. It was frightening and exciting at the
same time. He would partially climb the stairs while stomping his
feet, yelling out loud and banging into the walls. It felt like he was
going to come right into my bedroom.
Under the covers I went, and I didn’t dare move until my mother
called me out. The stomping, yelling and jingling of the bells slowly
disappeared as if he was leaving through the chimney. Suddenly,
German Christmas music was blasting throughout the house. It was
time to go downstairs. Wow, what a sight!
There was a huge Christmas tree decorated with all kinds of lights
and almost all totally handmade ornaments. And presents!
There was a lot of chatter about if anyone had seen Santa. Of
course my sisters — eight and ten years older than me — saw him.
Continued on the next page
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Oxtail Soup
Serve with ...

Sourdough bread.

Get into
the Spirits
This is more of a nutrient-dense dish than
you may realize, especially if you concentrate on the word “soup” and not “oxtail.”
Due to its weight and many flavors, you can
use this dish to experiment with your wine
and beer selections, so we are not going to
suggest a pairing here. Instead, we encourage you to drink something you haven’t
tried before, as this dish may be new to you
as well.

Online Feature

Make a special memory with your
family or your sweetheart by taking a
lantern-lit sleigh ride. Then warm up
with a beverage in the Fireside
Rathskeller before dinner.
Learn more @
http://lodgeonlakeclear.com

First Christmas

Continued from
the previous page
They told many wild stories.
We always sang the same
number of Christmas songs
before we were allowed to
open presents. There were
not many presents in those
first years at the Lodge. To
make the festivities last a
little longer, we all opened
our presents one by one,
from youngest to oldest
child.
That first Christmas,
most of the presents were
handmade. My favorite was
made by the two men that
were installing the heating
system. They took a bunch
of small, wooden sewing
spools, carved a round
piece of soap the same diameter, put a hole in it and
inserted a rubber band with
a small matchstick on the
outside of it. You could
wind up the matchstick,
and, as you did, the rubber
band became more tangled.
If you placed it on the floor
and let go, it would move
forward. You could pretend
they were cars or army
tanks. They were the
coolest thing. Maybe, I
liked them so much because
they were made by people
who did not have to do anything for us.
From that Christmas on, I
always made it a point to
make one thing, even if it
was just a card. I realized
the personal gifts were the
best. They could tell so
much about the person giving it. That’s what Christmas came to mean to me. It
was about telling someone
you love them without having to say so.
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Oxtail Soup

You are going to pay premium or next to nothing for
oxtails, depending on who sees the value. They are
beef tails.

How To Make This

Heat 2 tablespoons oil in a heavy large pot over
medium-high heat. Sprinkle the oxtails with salt and
pepper, add to the pot and brown on all sides, about 20
minutes. Add 10 cups of water and 1 cup wine. Bring
to simmer. Reduce heat to medium-low. Add bay
leaves. Cover partially and simmer gently until the
meat is tender, stirring occasionally, about 3 hours.
Remove oxtails and cool. When the oxtails are cool
enough, take the meat off and discard the bones.
Cool the stock so the fat separates. Spoon the fat
from the top of the cooking liquid. You can save this
fat and cook with it (if it’s from a pastured animal).
Add meat to the cooking liquid.
Heat 3 tablespoons of oil in the same pot over
medium-high heat. Add onions, leeks, carrots,
parsnips, garlic, thyme and bay leaf. Sauté until the
vegetables are golden, about 12 minutes. Add the
cooking liquid with meat and remaining 1 cup of wine.
Bring to a boil. Add potatoes. Cover and simmer until
the potatoes are tender, stirring occasionally, about 20
minutes.
Add parsley to soup. Season to taste with salt and
pepper.

What You Need

Meaty oxtails (about
seven, 3-inch pieces)
5 tablespoons coconut
oil
About 10 cups water
1 cup dry red wine
4 tablespoons tomato
paste (or substitute 2 tablespoons vinegar). It leaches
out the minerals and gelatin
from the bones.
2 medium onions,
chopped
2 medium leeks,
chopped
3 medium carrots,
peeled, very finely chopped
2 medium parsnips,
peeled, cut into 1/2-inch
cubes
6 garlic cloves, minced
1 teaspoon dried thyme
or fresh thyme
2-3 bay leaves
2 large local potatoes,
peeled, cut into 1/2-inch
cubes
1/3 cup fresh parsley,
finely chopped

Common Roots
By Ernest S. Hohmeyer Jr.

Christmas with the Hohmeyers

Mindful Preparations

During the Great Depression, more opulent cuts of
meat were scarce. Therefore, the tail of the cow got
used. Whoever was eating oxtail soup or stew was
much healthier by far than the elite who were eating
the lean steak. Add these not-so-common meat cuts so
you don’t miss out on the minerals, gelatin and good
fats.
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These days, our foods
are based on the muscle
meats of beef, pork,
chicken and fish, and
we usually only eat specific parts of these
foods.
Older generations that
raised animals did not
always have the luxury
of using certain parts
for food and throwing
away the rest.
We are going back to
using all parts of the animal for superfoods and
stocks.

Common Roots

Pal

By Ernest Hohmeyer Sr.
(May 28, 1920 - September 25, 2001)

A young tree will mature
If he is healthy —
Look to nature for your guidance —
Forget pettiness and smallness —
Be yourself —
The Forked Road, you were writing about years ago
You did take a long time ago —
You did not realize it, but you mother and I did —
Grow stronger on your way
To fulfilling your dreams —
And let nobody, and I mean nobody,
Take you off this road.
Only through challenges do we know ourselves and
Only through challenges do we know other people —
An diesem Weihnachten wir 2 alten haben nur einen wunsch:
EAGLE FLY!!
Frohliche Weihnachten, son of ours
We love you and a really good and healthy New Year.
The strength is within you.

Ernest’s Roast
Pork Loin
Serve with ...

Potato dumplings and fresh applesauce from Granny Smith apples.

Get into
the Spirits
This dish goes with big, bold and brassy
wine and beer. Try a super Tuscan wine or a
deep stout for an accent.

Common Roots
By Ernest S. Hohmeyer Jr.

In ancient times, almost everything was served with a bone or
“bone-in,” as we call it now. Today, it seems there are more meats
being sold without the bone. In fact, we have to special order a center cut of bone-in pork when we don’t order the whole pig.
The bone itself offers a ton of nutrients and adds to the wholeness
of the stock to make the sauce, as Chef Cathy explains.
It is interesting that almost two cultures have emerged when it
comes to meat: Those you can buy as filets or the opportunity to buy
whole with bones. The importance of bones appears to be re-emerging due to the farm-to-fork movement. That is one tradition that I am
glad is coming back.
This Roast Pork Loin recipe is a classic dish, my parents served
from day one. We have added my father’s name to it as Cathy and I
still remember him cutting the entire center cut with a hand saw and
placing it in the big pans with herbs, spices and vegetables to get it
ready for my mother to roast.
My father taught Cathy how to cut meats, and the presentation of
this dish as a bone-in center cut gives you the impression that this
dish is all there, larger than life — the same as my father, whose
spirit seems to come to life when I cut these now.
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Ernest Hohmeyer Sr.

Online Feature

Ordering directly from a farm or
being part of co-op is growing in popularity. Knowing how to cut meat can
be important in order to maximize the
potential of your purchase and bring
the cost down. Watch a video on how
to cut pork for this dish.
Learn more @
www.youtube.com/user/
LakeClearLodge
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Ernest’s Roast
Pork Loin

This is our 50-year classic recipe. As the years went
by, it was harder for us to get this cut with the bone in.
Now it is special order.

How To Make This

Remove the tenderloin for enjoyment in another
dish.
Get a large meat saw.
Place the roast, bone side toward you, and cut into
large chop-sized pieces, but only partway through the
bone. Halfway through the piece of meat, make one
cut all the way through so you have two roasts and
they will fit in the pan. It’s a process and one we have
done many times. It takes a little muscle. One of our
assistants used her husband’s Sawzall for a while!
Place the pork bone side down in a pan and broast
with liquid and vegetable pieces and onion. You are
making a bone stock as the meat cooks.
Roast in a 350-degree oven for 3 1/2 hours. Cover
the last hour or so if your roast is getting dry. You can
also turn this over so the bone is up, but it makes sense
to get all the goodies from the bone into the water.
Be sure to add a dollop of tomato paste. The acid
encourages the minerals to come out of the bone.
That’s the beauty of bone broths; the minerals and the
gelatin are extracted for use in your body.
When the pork is tender, take the roast from the
oven. Strain the juice and return it to the pan. Cool the
roast in the fridge while you make the sauce.
Bring the juice to a gentle simmer. Add 1 cup of
flour to a ball jar and fill with water. Shake well.
Strain this flour mixture into the simmering juice, stirring constantly with a whisk. Let this simmer for a bit
to cook out the starches. Make a thin or thick sauce
based on your preference.
Take the meat out of the fridge once it is cooled and
finish cutting through the roast in the cuts that you had
started. You now have separate chops. Reheat once
you are ready for the meal. You can place the chops in
the sauce in the pan, or this works good in a chafer
pan.

Holidays with Ernest and Elsbeth Hohmeyer

What You Need

For most recipes, you can exchange cuts of meat. This
one, however, you need the center cut of pork, bone in.
- 117 -

Holidays with Cathy and Ernest Hohmeyer

Common Roots

The First New Year’s Eve at the Lodge
By Elsbeth Hohmeyer

Excitement was in all our hearts the first New Year’s Eve at the
Lodge, along with a house full of people. We did not expect it.
We had only been open for about seven months. Since we started
on my husband’s birthday May 28, 1966, we had not been open
through a winter yet. We had no idea what to expect that first New
Year’s Eve. Here we were full. What a happy event.
After two days of preparation, it was looking like it was going to
be a perfect day. The weather was going to be just right — a lot of
snow on the ground, perfect for driving.
But like often in life, it didn’t turn out the way you imagined it
would be. That perfect day did not last very long.
Already in the morning, the weather had changed. A warm front
had come in and it started to rain. What an awful surprise. After
some hours, the driveway looked like a little pond.
But you cannot be discouraged by little trials. So we worked hard
to get our driveway back in shape.
At six o’clock, the first people arrived. Everything went smooth.
People were happy and enjoyed the cozy atmosphere in our Lodge.
Then it happened ... drop, drop, drop ... the water was pouring from
the ceiling in the dining room in the worst places — everywhere it
seemed a customer was sitting. We didn’t know what happened to
us. We were so embarrassed.
The only thing we could do at the moment was to get all the cooking pots we were not using and put them under the leaks.
We thought our guests would get excited and leave. But nobody
cared, no one complained, no one mentioned anything.
Then you know what the Adirondackers are really made of. This
is why after twenty-five years it is a pleasure to live in this part of
the world.

Roast Duckling
Serve with ...

An herbed wild rice blend and
sautéed veggies (if you didn’t stuff
the duckling).

Get into
the Spirits
This dish is another in a long line of entrées that may fool you for its density. When
we think duckling, we think poultry, which
is somewhat light. However, duck meat is
hearty and lean — similar in some ways to
the dark meat of a turkey. Try a red or amber
ale on the beer side. For something different
on the wine side, try an unoaked Greek
white or a blended red.

Common Roots
By Ernest S. Hohmeyer Jr.

When my parents ran the Lodge, they used to serve Long Island
Duckling. I was often curious what the difference was between that
and Peking Duck.
Chef Cathy now concentrates on all natural duckling.
Saveur magazine, in their online edition, ran an article titled, “The
World of Duck: Cooks across the globe are in love with this versatile, deeply flavored bird,” by David Mcaninch. The author explains
how duck has an ancient history in China going back to the 10th
century. Eventually, they “domesticated the wild duck called the
mallard,” and “from it bred a meatier white-feathered bird that became known to the world as the Peking duck.” In terms of the Long
Island duck, he states it is descended from the same breed.
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Online Feature

We make many unique dishes with
poultry, including our famous chicken
schnitzel. Try them on our menu.
Book your dinner @
http://lodgeonlakeclear.com

Tips & Substitutes

You can also stuff the
duck with a sausage or
plain bread stuffing or a
seasoned rice stuffing.
There is plenty of room inside that bird. Stuff the cavity well before roasting.
Suture the opening closed.
We used to make a delicious stuffing with sausage.
To finish, heat portions desired in the oven, then place
it under the broiler to get a
crisp finish.
You can bake the stuffing separately, yet still drizzle on the juices from the
bird while it’s baking.
If you have leftovers,
take the meat off the bones
and use it for a duck quesadillas.
Don’t throw out the
bones. Be sure re-simmer
them to get even more minerals out. Simmer in water
with a splash of apple cider
vinegar either for a few
hours in a pot or overnight
in a Crock-Pot.

Season 7: Adirondack Holidays

Roast Duckling

This is a simple way to roast duck with no sweet
sauce. Yet it has a secret step that gives you miles of
value out of your duck when you buy it whole.
You get much more than a pile of meat when you
roast a whole duck. This recipe will show you how to
make loads of healthy gelatin effortlessly while you
cook dinner. You get more mileage for your dollar by
buying the whole duck instead of a duck breast.

How To Make This

Place in pan and add water to about 2-3 inches. If
you have produce pieces — such as celery, onion and
carrot — place them in the pan. These will flavor your
broth, so use what you have and what you like. If you
want the broth plain, just go ahead and roast the duck.
Add a couple of bay leaves.
Place pan in oven at 350 degrees and roast for 2 1/2
hours or until the leg seems loose when you give it a
mild tug.
Take the duck out of the pan and place it in a shallow pan. Chill it in the fridge. If you cut it when it’s
hot, it will fall apart. When cool, cut carefully down
the center, cutting to one side of the backbone. Now
you have two halves. Turn each one cut side down and
cut that in half, right behind the leg. Now you have
four quarters. You can reheat these in an oven as
needed. One quarter is a serving size.
Strain the liquid from your broth into a tall thin container and place in the fridge. The fat will congeal on
top, and you will get the gelatin/broth on the bottom.
Scrape off the fat and place in a container. Use this to
fry potatoes or add flavor to sautéed vegetables.
The gelatin/broth is great to use for flavoring in another dish — anything from spaghetti sauce to soups
or when you have a thinner broth of another kind.
Keep the gelatin/broth in a container in the fridge or
put into ice cube trays. Freeze and take out of the trays
so you have it ready to go as frozen stock cubes.

What You Need

1 large duck (about 6
pounds)
Stuffing or wild rice

Mindful
Preparations

Duck fat bone broth is
a sacred food. In other
words, it is of great nutritional value. Ducks
have thin bones, so just
roasting it in its whole
version gives you oodles
of gelatin, which is one
of the substances you
want for your joints and
bones.
I usually roast 2-3
ducks at a time. Here is
my “broasting rule.”
The pan should be no
more than 2-3 inches
bigger than the duck.
With the duck in the
pan, add about 2 inches
of water.
Done this way, you
get duck that is not
overly greasy to eat.
Strain off the juices
into a high, thin container.
Once it is cold, you
get two wonderful
things: gelatin and duck
fat.
Connoisseurs pay a
premium for duck fat.

At left, Ernest S. Hohmeyer
Jr. and son (Ernest) Dieter
are in the barn painting
Adirondack siding for one
of the buildings.
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The Big Bang Theory
By Elsbeth Hohmeyer

This is 1990.
We had a very long cold spell, the worst on record.
When you live a quarter of a century here, you take nothing too
serious.
Even the little cold doesn’t bother you too much.
My husband and I still walk for three hours a day.
The wood stoves keeping you warm, and you feel inside very
comfortable.
But you have to be alert all the time.
Nature doesn’t fool around, especially in the winter.
Well, it happened again two days before New Year’s Eve with a
room full of dinner guests.
Everyone began the evening relaxing by the fireplace in the
downstairs Rathskeller when a loud, big bang rocked the Lodge.
Everybody started jumping around.
Our son went right away to the boiler room.
The big noise scared everyone. Our son determined it was coming
from the boiler. Everything appeared to be good. Perhaps it was just
too cold.
Two hours later, the same thing happened again. This time everyone was upstairs in the dining room, so it was not as bad for our
guests!
So we called the gentleman in charge of the boiler.
He came with a big toolbox and fixed everything.
Everybody relaxed.
Bang!
The same thing happened again!
We didn’t know what to do anymore.
So my husband called an old-timer — a real Adirondacker. He
came right away carrying only a screwdriver and a wrench.
Ten minutes later and everything worked fine.
Twelve o’clock in the night, it was 95 degrees on the third floor
where our bed and breakfast rooms are and where our family stays,
too. The heat against the cold created a fog where you could barely
see the end of the hallway.
We couldn’t shut the heat off. What now?!
Our son went to the boiler room again.
A long time of searching and trying, our son found the culprit.
The first mechanic with the big toolbox put a temporary wire on so
the heat would circulate and forgot to take it off again!
What an exciting and scary two days before New Year’s Eve.
Our New Year’s Eve was the best ever.
Our dining room like always was filled with happy people and we
had forgotten already what had happened to us two days before.

Lebkuchen
Honey Cookies
Get into
the Spirits
Try a not-so-dry sparkling wine for the
holidays. Or get into the holiday spirit with
a Christmas-style bock.

Ernest and Gretchen at Christmas

Online Feature

The field of human and natural energies is of interest to us. For example,
in this business, you have to keep your
wits about you; otherwise, your customers can feel the tension. It is important to keep the right vibe going.
We believe that we are all connected. From the beginning, we
wanted this cookbook to set the foundation so that it may set the stage for
our work in “Nourishing Your Multidimensional Body.” It is about this energy and integrating mind, body and
spirit with food in mind.
Learn more @
www.nourishing9d.com

‘My husband and I still walk
for three hours a day.’
Elsbeth Hohmeyer, 1990
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Common Roots
By Ernest S. Hohmeyer Jr.

Lebkuchen, also
called Pfefferkuchen, is
German gingerbread.
The name stems from
the old German word
“lebbe” (very sweet) or
from the Latin word
“libum” (cakes).
It apparently started
with the Egyptians as
honey cakes placed in
the graves of kings.
The modern version
came from Belgium and
then to Germany
through Franconian
monasteries and later to
Nurnberg, which is
where they are most
known.

TIP:

Try using local honey.

Lebkuchen
Honey Cookies

Chef Cathy adapted this from a German cookbook.

How To Make This

Cream the butter and sugar, then add the egg.
Stir in molasses, sourdough and orange peel. In a
separate bowl, measure the dry ingredients and sift if
necessary and mix. Stir the dry ingredients into the
wet and mix well. Cover and refrigerate.
Preheat oven to 375 degrees. As the oven is warming, flatten the balls of dough (a small ice cream scoop
works well) into about 1 1/4 inch.
Bake for 10 minutes. When cool, ice if desired.
You could use chocolate or icing on top but they are
great on their own — or just pop on a few almonds

Icing (optional)
Cream 1 tablespoon softened butter with 1/4 cup rapadura sugar. Add frozen orange juice and cream to
the consistency desired. This dries into a glaze and it
can be a hard glaze or soft depending on your liquid
amount.
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What You Need

4 large eggs
1 cup rapadura sugar
1/4 cup honey
1 teaspoon quality pure
vanilla extract
2 cups ground almonds
2 cups ground hazelnuts
1/4 teaspoon salt
1/2 teaspoon baking
powder
3 teaspoons spice mix
(below)
4 ounces lemon peel
4 ounces orange peel

Lebkuchengewuerz
This is one version of the
German spice mix. Modify
as you like and try to use
whole ground spices if you
can. Use this for many of
your baking needs.

2 tablespoons ground
cinnamon
2 teaspoons ground
cloves
1/2 teaspoon ground allspice
1/4 teaspoon ground
nutmeg
1/2 teaspoon ground coriander
1/2 teaspoon ground
cardamom
1/2 teaspoon ground
ginger
1/2 teaspoon ground
anise seed
1/2 teaspoon ground star
anise

Common Roots

Family Outing: Ski Jumping

Marzipan Cake
Serve with ...

By Ernest S. Hohmeyer Jr.

As parents, you probably have all seen your kids do amazing
things that you could not imagine they would try.
So there we were, standing with our homeschool group at the base
of the ski jumping facilities in Lake Placid. Cathy and I were there
with our three kids: Gretchen,11; Dieter, 9; and Yurgen, 5.
We thought we were going just for a tour and a demonstration.
We didn’t realize they were inviting the kids to actually jump.
With ski jumping, children begin jumping with downhill skis. If
you are brave enough to continue, the second stage is ski jumping
skis with downhill boots. For those of you who do not downhill ski,
these boots give you more support. If you do ski, there is a familiarity with being in them, while you get use to the long ski jumping
skis that you have seen on television.
The final stage of learning how to ski jump is to combine the ski
jumping skis with ski jumping boots. This is somewhat similar to
cross-country skiing in that you can lift your feet off the skis in
order to be able to lean forward in that classic pose.
Our kids are certainly not daredevils, or so we thought. But up
went Gretchen, which did not surprise us as she definitely has that
first child “I’m going to show them” mentality.
Not to be outdone, right behind her went Dieter. Now this surprised us, as he is the quiet, cautious one, at least at that time.
After the bottom-of-the-hill jump training, which all of them participated in, anyone who was interested could walk up the hill and
jump off the 18-meter hill.
This may not seem to be a big deal, except if you are a parent
standing at the bottom of the hill and looking up.
Gretchen and Dieter decided they would try it. Off they went after
much trepidation, and they had the look of victory when they made
it down without incident. They loved it so much, they went again,
again and again.
I was standing at the bottom of the hill watching all this when our
5-year-old son wandered over and asked if he could try it. This was
amazing to me. I’m sure you have heard the stories about how many
of these Olympians started competing when they were like 6 months
old or something. So I said, “Why not? You are already an old
timer.”
Up we went, me carrying the skis. About half-way up, I felt a
burning sensation on my back. I turned around, and found the
source — the burning eyes of my Super Girl wife. I was about to be
killed. I didn’t have to hear her; I knew what she was saying.
“What the (bleep) are you doing?”
I looked at my son, who didn’t bother with any of this. He was on
a mission. Down went Yurgen, jumping with ease, knowing no fear
like most 5-year-olds. Again and again he went.
All three of them signed up for the ski jumping team. I eventually
helped to coach.
That night, though, I almost didn’t have a ride home.
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An apricot or strawberry preserve
glaze. Heat the preserves, and
brush on top of a cooled cake. Or eat this
cake plain.

Get into
the Spirits
An almond liqueur would be a nice, soft,
soothing match with this almond-based
cake.

Online Feature

Preparation of any grain, nut or seed
includes soaking and sprouting it to
remove any anti-nutrients. This is a
wellness preparation we are re-learning to do today.
Learn more @
www.nourishing9d.com

Tips & Substitutes

All nuts are difficult to
digest. That’s why our ancestors soaked and sprouted
them before eating.
If a nut, seed or grain can
sit on the ground for a time
before getting the right conditions to sprout to a plant,
then it has some kind of
protective coating, right?
Makes sense.
That coating is NOT
what we want in our stomach. So take the extra step
and soak your grains, nuts
and seeds overnight. Soaking and sprouting removes
the coating and makes the
nutrients more bioavailable
for you.

Season 7: Adirondack Holidays

Marzipan Cake

This is a fairly moist cake made with almond paste
and almonds. Forget the almond extract that you see in
most recipes; it is not needed and doesn’t taste natural.

How To Make This

Cream the butter, maple syrup, eggs, and vanilla in a
mixer, beating until creamy and light.
Shred your almond paste. This makes it easier to
mix in. Add the almond paste to the mixer just to incorporate.
Add the almonds. If you grind your own almonds,
just grind fine or coarse to your liking.
Add the flour and baking powder, mixing by hand.
If it is too stiff and dry, add some water or kombucha
(or even dairy kefir that has gone further than you
want to drink it).
Bake in a 350-degree oven for 20-25 minutes. Don’t
over bake or it will be on the dry side.

Ernest Jr. makes chairs.

Mindful Preparations

Almonds are said to be one of the most nutritious of all nuts and the least acid forming. In this recipe, we are baking the almonds, so they are not being eaten raw.
Raw is really what we want right? All those lovely enzymes, plus a delicious source
of protein, fiber, vitamin E, omega-3 and omega-6 fatty acids, calcium, magnesium
and zinc.
In 2007, the USDA set up the “almond rule” whereby almonds grown in the U.S.
need to be pasteurized before being sold to the public. The treatment kills the good enzymes, yet they are still sold as raw. This was their response to a couple of salmonella
outbreaks — pasteurize all the almonds forever. There are a few places you can get
truly raw almonds. Do your own research and see what you are really buying. Labels
are not always as they seem.
Almond paste is as fun as Play-Doh. There are specialists that make little fruits, animals and figurines out of almond paste to decorate cakes. I guess I’ll get to do this in
my spare time when I retire. They look fun! The occupational therapist in me sees this
as a fun activity for fine motor coordination.
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What You Need

1/4 cup butter
1/2 cup maple syrup
2 eggs
1 cup almond paste
(marzipan)
1/4 teaspoon vanilla
1 cup flour
1 cup almonds (raw, organic, soaked, sprouted and
ground)
1 teaspoon baking powder
2 tablespoon water or
kombucha

Common Roots
By Ernest S. Hohmeyer Jr.

After visiting Lubeck,
Germany, I have come
to associate marzipan
with that city.
I have since learned
that marzipan is quite
ancient and there are
differing interpretations
on where it originated.
The most common story
is in ancient Persia and
it was the Turks who introduced it to Europe.
Lubeck, to me, is the
undisputed originator of
some of the best marzipan I have ever tasted
(next, of course, to
Cathy’s version).

Season 8
Wintered Inn

Baked Golden Custard

Common Roots

Stranger in the Night
By Elsbeth Hohmeyer

One cold winter night, like always my husband went for his
evening walk. It was about 20 degrees below zero, and I decided not
to go with him, as was my usual practice.
As he came back, I heard him talking. At first I thought he was
speaking to our dog. But then I heard another man’s voice, one that
I didn’t know.
He had came back and brought a stranger with him!
Apparently, this man had been hitchhiking and was unable to get
a ride. My husband felt sorry for him and decided to give him a
room and a hot meal for the night.
I couldn’t believe he did that since we knew nothing about this
man and he was inviting him to our home.
My husband talked to him for several hours, but I was frightened
and didn’t sleep a wink the entire night. My husband always said he
was a good judge of character, and he was right in this case.
The man was quite intelligent and had traveled all around the
world, so my husband really enjoyed the conversation.
As for me, I was happy that we were able to help another human
being and felt great about my husband’s good deed.

Common Roots

Superfood
French Toast
Get into
the Spirits
A different kind of breakfast drink that
has wellness written all over it is Chef
Cathy’s Orange-Ginger Fizz.
This is made by creating a “ginger bug,”
which is a probiotic starter, similar to how
you make a sourdough starter for bread. Add
1 tablespoon of ginger bug to a jar of orange
juice and leave it alone to “do its thing.” It
will create a fizzy orange “mimosa” that is a
probiotic drink filled with ginger goodness.

By Ernest S. Hohmeyer Jr.

This is one that I found unique and has local ties in history, right
in Albany, New York.
In an article titled, “French Toast Isn’t French — Here’s How It
Got It’s Name,” by Alex Santoso on the website Neatorama, French
toast traces its origins back to the Romans.
During the time of the English King Henry V in the 1400s, a variation was called “pain perdu” or “lost bread” and it “was the culinary
rage.” According to Santoso, they named it lost bread “because the
recipe called for soaking hard or stale bread in a mixture of milk and
egg, then frying it. Pain perdu is what the French call French toast
today.”
Santoso credits a person from New York state for coming up with
the French Toast we know today.
“According to legend,” he writes, “it was an Albany, New York,
innkeeper named Joseph French. He created the dish in 1724, and
advertised it as ‘French Toast,’” apparently forgetting the apostrophe.
Santoso credits Danny Groner with this story.

Serve with ...

Butter, real maple syrup and plenty of bacon.
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Online Feature

Chef Cathy and her team have created videos that quickly go through
making a simple recipe. These videos
range from a few minutes to more indepth live classes.
Learn more @
www.youtube.com/user/
LakeClearLodge

Season 8: Wintered Inn

Superfood
French Toast

Bread made from naturally risen yeasts, sourdough
bread improves the digestibility of gluten and grains.
That’s real sourdough, not most of the store-bought
sourdough. Real sourdough is risen with wild yeast,
not fast yeast, and flour that has been “pre-digested”
by allowing it to be bubbly and create slow-rising wild
yeast that is energetically connected to your living
area.

How To Make This

In a medium bowl, whisk the eggs, milk, vanilla and
cinnamon. Dredge each piece into the mixture.
Heat a skillet to medium-high heat. Add 1 tablespoon butter or ghee. Place 3-4 slices in your skillet,
frying until crisp and golden on each side.

Ernest Jr. facilitates a seasonal History of Beer workshop.
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What You Need

8 slices of bread (real
sourdough is ideal)
2 eggs
1 cup full fat milk or coconut milk
1 teaspoon vanilla extract
1/2 teaspoon of cinnamon
Real butter, ghee or coconut oil (or a mixture)
Real maple syrup

Common Roots

(Note: This is a poem that accompanied our special romantic holiday menu for two on Valentine’s Day weekend in 2006.)

A Valentine’s Day Thought: 2006
By Ernest S. Hohmeyer Jr.

How swiftly time flocks
A kaleidoscope of Valentine’s days.
Most forgotten
Yet those precious few
Of innocent adolescence and fired youthful passion
Where love seemed an endless Camelot.

Classic Lodge
Chicken Soup
Get into
the Spirits

And then came you.

And what a fool was I who thought love he knew.
It was a sun, it was a moment, and it was a simple thought of you to
brighten the darkest night
But mostly it was there, unexplained and undefined but always
there.

And how it has grown in so many rainbows of light.
What seemed so powerful then — infinity bounded because
I thought our love could not possibly be deeper
I realize now it was just a kernel and our love is on a journey
blossoming in so many unimagined moments —
A child born, an unspoken look, quietly consoling a loved ones
passing,
A simple touch and the feeling we will open the windows to
endless horizons.

And the courage founded by the strength of 2 hearts to 1 and the belief
That perhaps humanity is our family and our universe is destiny to
hold
And to strive toward greater challenges as husband, father, human
and friend
For I believe humanity are celestial guides of love and belief –—
journeymen to learn — and to learn from.
With each passing day, I appreciate more deeply our journey together
And the ability to pause reality with a soul mate touch
And the walk together to make our Lodge a small hopeful encouragement
To those that pass through our doors to make our world a better
place
To be the voice for generations of our family who sought to
revitalize spirits through the essences of our heart-created ambience
To be a warm lantern on their journey — as you have been my beacon
On ours.
Happy Valentine’s Day!
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Riesling is a broad varietal. For this
recipe, we do not encourage the sweeter varieties and we would not opt for a dry heavier Riesling. A balanced Riesling that has
nice fruit tones with a crispness and is light
may be worth trying, and would be a nice
complement to many of our soups. On the
red side, try a pinot noir. On the beer side,
try a Kolsch ale.

Gretchen plays word-learning games on the
TV with her dad.

Online Feature

Begin your snowshoe or crosscountry ski excursion from the
Lodge’s gazebo.

Learn more @
http://lodgeonlakeclear.com

Tips & Substitutes

With bone broths,
dump it in and it works.
This is not a thing where
you need to get out a
recipe. Combine bones,
water, vegetable pieces and
simmer.
The bigger the bone,
the longer the simmer.
Large beef bones may be
left in a Crock-Pot for days.
Chicken bones can be for a
day or two. You can actually roast a duck and have
gelatin after the 2 1/2 hours
of roasting.
Bone Broth Tradition

We have been making
bone broths at the Lodge
for more than 50 years.
In fact, every night we
have been open since
1966, we have served
bone broth stocked soup
and chicken soup about
80 percent of the time. If
it is good for the soul, we
hope we have nourished
many of them!

Season 8: Wintered Inn

Classic Lodge
Chicken Soup

This is about the most classic recipe we have.

How To Make This

Place all the vegetables in your stock/broth and simmer 20-30 minutes. We used to add little dumplings,
made with the same batter as a spätzel. Now with
more gluten-free people in our dining room, we generally add hominy. It looks like popcorn and is made
from white corn.
Lower the heat and add the chicken.
Season with salt, pepper and cayenne. We like our
soup on the spicy side.
Chicken stock

Place in large pot: Chicken pieces, at least one large
Spanish onion, 2 whole carrots (cut), 2-4 bay leaves,
and water to cover. Simmer for a couple of hours.
Strain and use for soup, or use as the water in a recipe.

Stocks are
not a recipe.

Simmer what you have
to make a stock.

For a free video lesson
and tips, email Chef Cathy.
She will send you a free
video lesson.

Mindful Preparations

Are you on the wagon of bone broth yet? It may be resurging in the health and wellness field today, but this is not a new fad. We can only imagine the thoughts of medieval peoples if you were able to tell them that new books are being written to teach
this in the 21st century. This is something they did on a daily basis as a survival and
food source. It is really about honoring the whole animal by using the bones for broths
and stocks. We are looking for two general benefits: the gelatin and the minerals.
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What You Need

2 quarts fresh chicken
stock
1 whole carrot, sliced
1/8-inch thick
1 whole Spanish onion,
diced or small cubed
1 head celery, cut into
1/4 inch pieces
4 whole leeks, thin
sliced, wash well inside
where the green meets the
white. Use both the green
and white parts.
1 whole green pepper,
chopped
Salt, black pepper,
cayenne pepper

Common Roots
By Ernest S. Hohmeyer Jr.

I always thought of
this recipe as the staple
soup of the Lodge. Perhaps it was because of
those cold nights and
the sniffles and that it
seemed to cure all ills. I
wonder if this is why
there is so many wellness stories about
chicken soup. The idea
of putting dumplings in
the soup made it even
sweeter.
Perhaps it is just a
simple matter of what
my mother used to say
to me: “When you are
sick, your body knows
what it needs and that is
why sometimes it
yearns for certain
things.” Her chicken
and dumpling soup was
definitely one of them.

Two words:
BONE BROTH

Common Roots

For George (My Husband)

Pretzels
Serve With ...

By Grita (Hohmeyer) Schneck

When I think of you
stars are in my eyes
happiness within
for you are in my heart
my thoughts
When I think of you
tears flow and
sadness exists
for you are far away
although a part of me
When I think of you
my love grows and thrives
in happiness and sadness
through out my life
through eternity
I LOVE!!!
We see that which
no other sees
We feel that which
no other feels
We share that which
no other shares
Because we are of one
mind, of one
thought, of one body.
I’ve walked along a lonely path
afraid and oh so shy
The path was dark and had no route
at times I wished to die.
Then one day, along this path
there shone up high a light
I ran with joy to catch the ray
so not to lose the sight.
A single shadow appeared at once
below the beaming rays
I stopped and knelt before this sight
and all at once I prayed.
I looked at you so tall and proud
a halo upon your head
I raised my hands and thanked the Lord
for you to whom I was led.

A good cultured mustard or farmfresh butter.

Get into
the Spirits
There are several considerations when
pairing beer with pretzels. Consider the style
of beer and whether it is light, dark, smooth
or bitter. If you want to keep it simple, drink
the same beer style you put in the pretzel.
Also think about the pretzel dip and dishes
you are eating with it. Chef Cathy makes a
homemade mustard sauce that our guests absolutely rave about. In this recipe, try something heartier, such as a smoked beer.

Online Feature

The Lodge holds special events
throughout the year.

Learn more @
http://lodgeonlakeclear.com
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Tips & Substitutes

You can use regular
flour or a mix of white and
rye. Be creative. You don’t
have to roll the perfect pretzel. Make your own twist
shape without the holes in
the pretzel. Or make them
into pretzel burger slider
rolls.

Season 8: Wintered Inn

Pretzels

Who doesn’t love a good pretzel? Try making your
own. If you are putting in the effort, be sure to make a
lot at once to freeze some for later. You will be happy
you did.

How To Make This

Add the sourdough, flour and salt in a medium
bowl. Add the syrup, water and butter together in a
separate small bowl.
Pour in the liquids into the flour mixture, mixing
then kneading as you go. Cover and let it do its thing
for about 3 hours.
Divide the dough into 10 pieces to make pretzels. If
you haven’t mastered your pretzel shaping yet, make
pretzel rolls.
The dough should be stiff. Fold the little pieces over
a few times and then make them into pretzels or shape
in to a round or long roll. Let rest for 30-60 minutes or
until you start getting bubbles on the outside. While it
rests, cover with oiled plastic wrap or use a water
spritzer.
Once they rise, place them in a freezer for about 10
minutes. This step is optional, but it makes the handling of the pretzel shape easier.
Preheat your oven to 450 degrees.
At the stove, bring water to a simmer in a mediumsized pot, a shallow one if you can.
Carefully, small amounts at a time, add 1/2 cup baking soda and 2 tablespoons sea salt.
You will be par boiling your pretzels here, so grab a
large slotted spatula.
Add pretzels a few at a time, simmering each of
them for about 90 seconds.
Drain them on a towel for a few minutes as you take
them out of the water.
Score the pretzels a few times, and add a sprinkle of
coarse salt on the top.
Bake at 450 until golden, about 15 minutes. Brush
with egg prior to baking if you want a deeper golden
color.

Mindful Preparations

Here we introduce a flour from a grain called einkorn. Called “nature’s original
wheat,” it is the closest to natural original wheat grain as we can get. The wheat that is
readily available in stores is a grain we have hybridized many times and then not prepared properly. It is the stuff of an unhealthy gut. Love your bread? I am guessing that
sourdough einkorn is the best of the best. It is the closest to the most ancient, natural
form of wheat that our ancestors probably used.
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What You Need

1 cup of sourdough
4 cups of einkorn flour
1 tablespoon maple
syrup
1 1/2 teaspoons sea salt
1 cup water
3 tablespoon butter,
melted then cooled
1/4 cup baking soda

Common Roots
By Ernest S. Hohmeyer Jr.

As with many of
these origin questions,
how they started is a
combination of unknown, fact and legend.
A good article is from
History.com in their
“Hungry” section, “The
Pretzel: A Twisted History,” by Sarah Pruitt.
She talks about a legend
where Italian monks
around 600 AD, gave
their students “little rewards” which were
called “pretiolas” of
“baked dough twisted in
the shape of crossed
arms.
At the time, crossing
one’s arms was the traditional posture for
prayer. Later the three
holes became associated
with the Holy Trinity
and in general “good
luck, long life and prosperity.”
Due to how they were
made, they can also be
eaten during religious
holidays such as Lent.
Pretzels were handmade until about the
1930s and Pennsylvania
produces many of them
today.

Common Roots

You Can’t Cheat Change
By Ernest S. Hohmeyer Jr.

I cried like a baby the other day. We were dropping off our eldest
child at college, and while I knew this day was coming, I hadn’t expected the reaction it would cause.
The one thing about life is that nothing stays the same.
Things started off that day OK. The growing pit in my stomach
was expected and was offset by my daughter’s enthusiasm and excitement to start this new chapter in her life.
Yes, things were going along just fine until as we drove away and
began to wave. I saw the tears running down her face.
That was it for me. I lost it. I know this picture will be etched in
my memory for the rest of my life.
Driving away, my only daughter crying being left in a place
where you hope she finds growth and happiness but in a foreign environment that you could no longer monitor or just pick her up if
things did not go well.
What happened? It was just yesterday that when I came home
from work, she would come running to the door, 2 years old asking
me to read her a story. It was just a few hours ago when I saw her in
her first play.
As I drove away — my world a sea of rain on a cloudless day — I
got the feeling that our real tears knew that our family life was
never going to be the same.
An era was over.
Yes, there will be weekend and holiday visits for a while, but as
our little girl becomes a woman so will externships, boyfriends, a
career and hopefully her own family someday. And we will share
the joy in all of that. After all, we raise our kids so that someday we
have done the best we can to let them fly away.
The torch of an era has passed, and we all knew it. As we drove
the long car ride home, each mile the re-affirmation that this new reality was black-topped in stone, I began to feel sorry for myself.
I really thought when I was younger that if you worked hard, tried
to do the right thing, life would become easier as you got older. I believed that someday youthful emotion would be replaced by a calm
coolness and sage experience. I could not wait for the day — when
my energy was matched with experience — when I would become a
goliath of wisdom and stature.
I keep waiting for that day.
In the meantime, I am beginning to realize that life may be a series of struggles and potholes. Just when you think you have seen it
all or felt every undesirable emotion you can think of, one more
zinger comes at you. You start to realize that old people are not
aliens, that indeed it will be you sooner than you think and you start
reading the obituaries instead of the comics.
I wonder if, for many, life has been about asking, “What is this all
about? Isn’t there more?”
I remembered what my own father said to me: “You make your
real legacy when times are tough. If you pick yourself up, challenge
yourself, life can bring you new rewards and experiences.”
Continued on the next page
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Pike Baked in
Puff Pastry
Get into
the Spirits
There is a lot going on with this dish. It is
complex, but it definitely captures the taste
buds. Try a Cabernet Franc that has subtle
hidden qualities or something unique on the
beer side, perhaps a Belgium IPA, which is
light but complex with a balance of fruitiness and bitterness.

Cathy and Gretchen

Online Feature

See how Chef Cathy wraps fish in
parchment paper.
See the video @
www.youtube.com/user/
LakeClearLodge

Season 8: Wintered Inn

Pike Baked in Puff Pastry

What You Need

Here is the easy version. You can make the “sauce” inside as complicated as you’d
like or use a good pesto. To make it gluten-free, bake the pike in parchment paper instead of the pastry.

How To Make This

Cut the pastry in to 3 pieces.
Stretch the pastry so that you can fold it over, and the fish piece will sit inside.
Open the pastry like a book. If you have spinach or kale, you can place that down on
half, then the fish, with pesto on top, then more spinach or kale. Fold the pastry over
the fish, and seal the edges down. Puff pastry is forgivable enough that you can mold
it or place pieces on it to decorate or shape it into a fish with scales drawn on top
using a knife.
Crack an egg into a bowl, and add a little water. Brush this over the puff pastry. It
will make the pastry more golden when baked.
Bake at 400 degrees until light and golden.

A sheet of puff pastry
3 pike fillets, deboned
(or any fish; white fish
works well)
Basil or tomato pesto
Spinach or kale leaves
(optional)

Tips & Substitutes

The pastry is pliable
when it is moist, but if it
dries out, you may have
lost it. Place it between wet
paper towels to try and resurrect it.

Common Roots
By Ernest S. Hohmeyer Jr.

Pike is similar in texture and taste to trout
and haddock. It is a
common Adirondack
fish.

Gretchen, Elsbeth, Cathy and Ernest Sr.

You Can’t Cheat Change

Continued from the previous page
The pain would not go away, but
after listening to him, a sense of moving forward and the energy to tackle a
new challenge would wave over me. I
understand now what he was doing.
There is so much more out there. It
just may be different than we might
have imagined. Perhaps it may not be
as black and white or as filled with
the youthful excitement of someone
saying yes to your first date. But it
can be new opportunities that bring
with it new experiences.
Entrepreneurship can be one way to
explore new worlds.

Entrepreneurship isn’t just for the
young, but can inspire people of all
ages. If you are contemplating like me
— “What’s next?” — consider a new
venture.
Entrepreneurship does not have to
be full time. It also does not have to
involve employees. And you don’t
have to go to an office each day; you
can work out of your home.
Entrepreneurship can bring you
flexibility late in life. Many businesses in today’s online world can be
located anywhere. It can move with
you if you decide you would like to
travel or have seasonal homes.
Entrepreneurship can allow that
creativity, to try out those ideas that
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Members of the pike
family are nicknamed
“waterwolves” because of
their predatory nature.
you always had. It can allow you to
dream again.
Change is going to happen. The
pain may not go away. But, if you are
wondering like me about your next
steps, do not let age stop you. Look at
how old Walt Disney and Col.
Sanders were when they finally made
it. Consider entrepreneurship. It may
offer new horizons that provide a refreshing new coat of paint to your personal canvas that has truly become
rich with what you can offer to others
in this stage of life.
We want our kids to grow and be
successful. Perhaps we should practice for ourselves what we preach.
It’s never too late to start.

Common Roots

The Drunken Bear
By Ernest S. Hohmeyer Jr.

My parents were definitely into a regimented routine, so when it
came to holiday dinners, it was important to be there for cocktail
hour, which started exactly at 6 p.m. It didn’t matter if there was a
blizzard, a hurricane or the polar axis was turning upside down, you
better be there at 6 p.m.
Back in the day, my two brothers-in-law and I would sometimes
have a bit of fun when we got together for the holidays. Despite the
age difference (my sisters are eight and 10 years older than I), we
acted like brothers. We still do to this day, although unfortunately
my sister’s first husband passed away at much too young of an age.
The tradition continues, however, as we have a great time with her
second husband.
During this one particular holiday, my sister’s first husband and I
decided to take a tour of some of the Adirondack Great Camp
lodges that were still in existence at the time. We went to one, which
was owned by an elderly lady who was as much of a character as
my parents. She was old-school entrepreneur. We always enjoyed
listening to her stories, and on this occasion, we suddenly realized
we would not make it back to the Lodge by 6 p.m. We were in trouble.
We were only 30 minutes late by the time we arrived, but we
might as well have shown up in the following century. The sun had
set, and it was pitch black when we drove in.
In the old days, you could actually turn off your car lights and still
drive. Well, we decided to have some fun. After all, we were going
to be hung anyway, so you might as well go down laughing. We
snuck in with the lights off so no one could see us. As we peered
into one of the Lodge windows, we could see the smoke rising out
of my father’s ears as each moment his frustration level was rising
like Old Faithful. My sister and mother in the kitchen were trying to
act normal, but by the way they were slamming the pots.
We went for the back door. That brought us into the Fireside
Rathskeller. Trying to figure out the best way to say, “We’re here.
Don’t shoot!”, we spied the old bear rug in front of the fireplace. It
was huge and weighed a ton. We knew we were sunk, so we decided
to go out with a roar. Grabbing the bear rug, we went back outside.
In front of the kitchen porch, which was lighted, we got down on
our hands and knees, draping the rug over us. With my brother-inlaw behind and me in front, we tried to walk and roar like a bear.
My mother was the first to scream. My sister next. This was
working quite famously until my father ran out with his German
shepard. You’d think the dog would know us, but he didn’t.
Then, when I looked around and saw my father waving the fireplace poker, dreams of having a family someday began to run away.
I don’t think I ever saw two people synchronize an impromptu getaway as fast as we did, throwing the bear rug at my father.
He stopped in disbelief, not being able to figure out how the bear
ran away so fast that he left his skin behind.
Luckily for us, it was a great laugh for all.
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Himmel und
Erde
Serve With ...

Black pudding or your favorite
wurst of choice.

Get into
the Spirits
This one has “special and unique” written
all over it, so follow the same path with your
beer. Try an “Alt” beer, meaning old, as they
use both lagering and ale elements. This
adds the depth, complexity and rustic flair to
go with the dish. On the wine side, try an
Old World Lemberger to add a mellow,
spice and rustic flavor.

Online Feature

Depending on the season or time of
year for the “earth,” you can try different potatoes, which can give you diverse flavors and textures.
See Chef Cathy’s articles @
www.nourishing9d.com
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Common Roots
By Ernest S. Hohmeyer Jr.

Despite all of my nice
education cards in the
hand-crafted beer cellar
at the Lodge — including my tasting notes, a
bit of trivia and rating
charts related to bitterness and weight — I
can’t tell you how many
customers choose a beer
because of the way the
label looks.
Himmel und Erde is
one dish, I confess, I
talked Cathy into using.
I had no idea what it
was. It just sounded
cool.
Of course, as soon as
I mentioned to my
mother that we were
going to make this dish,
she provided a whole
litany of how generations of her family made
it.
Himmel unde Erde is
translated to “Heaven
and Earth.”
According to germanfoods.org, the name is
derived from the 18th
century word “Erdapfel”
(earth apples) for potatoes. This certainly fits
with our cooking philosophy and “Common
Roots.”
Of course, I thought I
was doing something independently, only to
learn it was an old German recipe.
I should have known.
This common roots
thing was destiny, raising its head again ... like
a black bear in the
woods.

Himmel und Erde

Heaven and Earth is a mixture of mashed potatoes
(from earth) and apples (from heaven). Traditionally, it
is served with black pudding.
The simple traditional recipe is to cook potatoes and
apples together, strain and mash with butter, and add a
dash of nutmeg.
If you are paleo, your ingredient tends to be the
sweet potato, so here is an updated version. If black
pudding (aka blood pudding) doesn’t appeal to you,
then add any good sausage. In Germany, Chef Cathy
had wurst that were wonderful, right from the street
vendors. It was white with flecks of herbs.

How To Make This

Cube the potatoes and apples. Sauté the potatoes
first in butter or ghee, then add the apples before they
are soft. Season a little different with cinnamon, and
add pecans or walnuts if you want.
This apple is named after a real Granny Smith
who cultivated this apple seedling.
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What You Need

2 potatoes
2 Granny Smith apples
Pudding is cool again

Blood pudding or
black pudding is now off
the breakfast “black list”
and back on the list of
nutrient-dense foods of
choice.
Traditional food wisdom tells us that offal is
good. Offal is a name for
organ meats and variety
meats that have been
gaining in popularity because of the farm to fork
movement. While no
stranger to Europeans,
black pudding may be a
different sausage type to
most Americans. It is
made of blood, oatmeal
and fat.

Common Roots

The Kitchen Counter Babysitter
By Ernest S. Hohmeyer Jr.

I was not around much during the week when I was working fulltime, so I missed out on the action that took place during the day.
In the kitchen, we make most things from scratch and it takes a lot
of time.You’d think it’s child’s play to get everything ready, as we
serve a limited amount of people, but that’s not the case.
My mother and father had a routine.
My father would cook breakfast for the guests. Then he cut the
fresh meats, prepared the roasts and put them in the ovens. Then he
made breakfast for my mother (a fact which Cathy reminds me).
My mother would then come down and start making sauces and
other items for the evening’s meal. Even though she had housekeepers to clean the rooms, she always followed behind them because it
was never good enough.
My father and I cleaned the restaurant and did maintenance work
from 10 a.m. to 1 p.m. During that time, he also did his grocery
shopping or administrative matters. By 1:30 p.m., they would take a
nap until 3 or 3:30 p.m. As our business operated by reservation
only, before the day of the computer, I stood by the phone.
When my parents retired from the business, Cathy did not have
that family support. While she had help, the duties that were split
between my mother and father fell upon her. As our kids came
along, it only added to the chaos.
I entered the kitchen one morning just as Cathy’s father was arriving. She was making breakfast with one hand and hanging on to our
infant daughter with the other. She said, “Hi, Dad,” and plopped
Gretchen into his arms as she flew into the dining room to serve
breakfast. Without missing a beat, he sat on the kitchen counter and
proceeded to talk to Gretchen as if he had been doing it all morning.
This didn’t bother Gretchen, and she appeared quite comfortable.
While I was putting my maintenance tools away, I saw him deftly
move around the kitchen like a ballerina, avoiding Cathy, who was
cooking breakfast. He knew the location of everything: the diaper
bag that was hidden behind the recyclables, the milk bottles underneath the potatoes, and her favorite toys on top of the vent hood.
Even I didn’t know where half the stuff was.
I finally asked him how he knew all of this. He replied in his always calm and low voice, “I do this every morning. I go to the post
office, pick up my mail and yours. I come down here, and if I am
lucky I get a chance to put the mail on the table before I am handed
the real package. And with no chairs in the kitchen, I sit with
Gretchen at my usual place on the counter. It’s no big deal.”
I asked him if he received any payment as a babysitter, and he
said no, just a cup of coffee. He would stay there until Cathy was
finished breakfast and then be on his merry way. I realized he timed
his mail deliveries based on the restaurant’s breakfast hours, but he
never admitted it.
I think for Cathy and her father, it was also a time they could
share together. After breakfast, they spent a few minutes talking. I
suspect for her father, those moments made his day, and he helped
to make our lives a better place.
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Baked Golden
Custard
Get into
the Spirits
Try a different kind of drink, which is fun
and nonalcoholic, called a Yurgen Fizz. It
was named after our youngest child. Simply
take a natural fruit drink and fizz it through
a carbonator. Add fruit to make it even more
special. A raspberry/cranberry combination
may do well with this recipe, especially if
you add fruit to the custard.

Ernest Jr. and (Ernest) Dieter paint chairs.

Online Feature

Custard recipe was made locally
during the Cure Cottage days. For
more information on that unique period of Adirondack food history, savor
one of our dinners.
Learn more @
http://lodgeonlakeclear.com

Common Roots
By Ernest S. Hohmeyer Jr.

“The history of pudding is a complicated
topic.” So starts the
“Food Timeline FAQ’s:
Puddings, custards and
creams” article on foodtimeline.org.
Sound familiar?
While researching
foods for this book and
for our History of
Adirondack Food celebration, I have learned
that you can get a good
handle on how a particular food developed, yet
the year it was created is
usually murky. But that’s
all right. The historic
journey of these foods is
more interesting to me.
According to Food
Timeline, “Food historians generally agree that
custard, the sweet almost
pudding-like substance
we Americans know
today, dates to the Middle Ages.”
Apparently they would
eat the dish by itself or
use it for fillings. Historically, both Europe and
Asia made custard, and
flan was one of the most
popular custard dishes.
According to the article, people in the U.S.
initially made pudding
and then began making
custard sometime in the
middle of the 19th century. Reasons cited include the introduction of
“custard powder as an alternative to egg thickeners.” This was helpful to
travelling pioneers who
may not have been able
to gather eggs.

Season 8: Wintered Inn

Baked Golden
Custard
How To Make This

Slowly begin heat 1 quart of farm-fresh, organic
milk from pastured cows.
Combine 4 farm-fresh, organic eggs (2 duck and 2
chicken, if possible) with 1/4 cup organic cane sugar
and 1/2 teaspoon pink salt.
Note: For richer custard, use yolks only and save
whites to making a Tapioca Cream Pudding.
Mix slightly cooled milk slowly with the eggs, stirring until the sugar is dissolved. Add 1 teaspoon good
vanilla.
Fit 4-6 custard cups (preferably clear glass) into a
pan, and pour 1 teaspoon pure maple syrup in the bottom of each custard cup. Fill the cups with the custard
mixture by pouring against a spoon so as not to disturb
the syrup.
Pour boiling water into the pan about half-way up
the filled custard cups. Place in an oven preheated to
350 degrees and bake 25-30 minutes until just firm but
still jiggly. Remove from the water bath and sprinkle
with freshly grated nutmeg or organic lemon zest.
Cool before refrigerating to keep it light.

Mindful Preparations

What You Need

1 quart organic milk
4 eggs (2 chicken and 2
duck, if possible)
1/2 teaspoon pink salt
1/2 cup organic cane
sugar
1 teaspoon vanilla
Maple syrup
Nutmeg
Lemon zest

Chef Cathy shovels the roof
of one of the cabins.

There are good reasons why custards have long remained the body’s food of choice
during illness. While dairy has fallen out of favor, there are two things to keep in
mind. Milk is changed both in nutrition and molecule once you ultra-process it. Enzymes and vitamins are lost. Real milk is not like processed milk.
And where would the Swiss or Cleopatra be without dairy and milk? Even topical
applications such as milk baths were well known for their health properties. I know
the controversy, but do you know the rest of the story? For more information, go to
www.realmilk.com.
- 137 -

Common Roots

Scuba Diving Life Lesson
By Ernest S. Hohmeyer Jr.

As a parent, I didn’t realize I would learn from my kids. Are we
not the teachers until they throw us in the old folks home?
One year, we made our annual pilgrimage to visit my mother in
Florida. We like to stay on Siesta Key, as this is where Cathy and I
were married, so it is a bit of a trip to my mother’s. Traveling back
and forth, our youngest son Yurgen kept seeing the sign for scuba
diving lessons. Unfortunately, like his father, once he gets an idea in
his head, he won’t let go, even though he was only 11 years old.
“Dad, let’s check it out!” he kept insisting.
Scuba diving was something I always wanted to do ... about 30
years ago. I figured it was just a fad, and he would quickly move on
to the next thing that caught his attention. Except, it didn’t stop.
Finally, I had enough. If he was that serious about it, I owed it to
him to at least stop.
In we went. Knowing nothing about scuba diving, I asked all the
appropriate dumb questions. The nice gentleman answered all of
them, and as he talked about getting our Open Water Certificates, I
figured my son would cower away. But the more I learned about
what it would take, the more I wanted to run away. Breathing underwater without a regulator and giving it to someone else! What?
Oh, then you have to take a multi-part exam, and if you fail one
question, you have to start over.
But the more I sank to the floor, the more my Yurgen got excited.
Do you think I was about to lose face to an 11-year-old? No way.
I figured the three of us boys would go. But our daughter would
have none of that; she seemed more excited than the boys. I thought
that left my wife out of the picture, but I was wrong.
So the five of us signed up, and off we went. We had to do it all at
once because we were leaving in a few days. Therefore, what
would’ve taken sane people a couple of weeks or months to get their
certification, we crammed into those few days. It was non-stop diving and textbook learning. We put in about 15-hour days. So much
for vacation.
About the third day in, I hit the wall. The dad — the leader of the
tribe — was going to quit. I thought all of them would quit, too.
Nope.
It was because of them that I didn’t quit.
Yurgen flew through everything. He was the first one to complete
the written exam, this from a kid who hates reading. I was asking
him questions. The next time he gave us his usual “I can’t read for
school” thing, it didn’t fly.
Each one of us struggled with a certain part, but we picked each
other up. It truly brought us together as a team and a family.
I realized for the first time that your kids can be an inspiration to
you. I always looked up to my parents and tried to be as good as
them. Now, through my kids, I wanted to do something better and
strive for something more.
Perhaps it isn’t so much about passing the baton as continuing to
build from within and outside of yourself.
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Cure Cottage
Cheesecake
Serve with ...

Raspberries on the top. Remember, the less you cook the berries,
the better the enzymes, the color and nutrients. Plain cheesecake with the many colors
of toppings surrounding it would be great
for a party. If you have frozen berries — or
beet juice — keep the liquid. This juice can
be thickened with arrowroot or cornstarch to
make a sauce for fresh fruit. You can apply
an artsy drizzle over the cake with the sauce,
then garnish it with fresh fruit.
The Greeks used cheesecakes for
wedding cakes and served them to
Olympic athletes as far back as 776 BC.

Get into
the Spirits
Broaden your horizons by trying a kefir
tonic with this dessert. Kefir is made with a
kefir grain and milk.

Online Feature

Did you know you can make syrup
from pine needles? Native Americans
used pine oils to treat lung infections.
They also used pine needle tea to help
the European settlers survive the
sometimes brutal conditions they
found in the New World.
Take an herb class online @
www.nourishing9d.com
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Common Roots
By Ernest S. Hohmeyer Jr.

I never heard of “cottage” cheesecake until
my mother began to
make it late in her career as the Lodge chef.
Apparently, it is an ancient recipe and popular
among farmers in the
old country.
This was reaffirmed
when we conducted a
series of interviews for
the History of Adirondack Food initiative as
part of our 130-year celebration.
I was reminded how it
was for many people
who moved to the
Adirondacks in the
1800s. They hoped to
find work once they
moved here. In some
cases, that did not happen right away. Also,
jobs were scarce in the
winter as many tourism
facilities operated only
in the summer and other
industries found it difficult to sustain their operations throughout the
brutal cold months.
Thus, many residents
had their own farms to
put food on the table to
be self-sustainable. The
term “cottage cheese”
came from these “cottages” that had their
own small farms. Also,
cottage cheese became
an important menu item
during the cure cottage
days for the tuberculosis
patients in the region.
The Cure Cottage era spanned
from the late 1800s to the
middle of the 20th century.

Cure Cottage
Cheesecake

Cheesecakes are baked custard pies — a combination of soft cheese, eggs, rapadura and a few flavorings placed on top of a cookie or pastry base.

How To Make This

Butter your springform pan — a pan that the sides
come off and the bottom is left independent as a platter. Take your crumb mixture and pat it into the pan, as
even as you can, going about 2 inches up the side.
Add the cheese to the processor to smooth out the
cottage cheese or curd. The trick to preventing your
cheesecake from “falling” is to not whip too much air
into it. Add the eggs, vanilla, nutmeg and starch just
until it is incorporated. Pour the batter into the pan.
Place in a 325-degree oven for 1 hour or until a
toothpick comes out of that batter clean. Cool slowly.
You can actually turn off the oven and open the door
for about 15 minutes, then take it out of the oven.
The original cheesecake was a pounded cultured
milk cheese patty on a griddle that evolved to a baked
cake with real curds, flour and fresh eggs.

Cheesecake Memories
By Cathy Hohmeyer

I worked summers at the Lodge when I was 14 and 15,
never dreaming that I would return here, and sometimes I
had to go into the walk-in cooler to clean and wipe off
shelves. And there would be a cheesecake. I’d watch Mrs.
H. make it. Eggs and ricotta (called a “quark” in Germany) would go into the mixer with a bit of sugar and a
sprinkle of nutmeg. This is the classic cheesecake recipe
and you can still get it at the Lodge.

Mindful Preparations

What You Need

4 chicken or 3 duck
eggs
1 1/2 pounds ricotta
cheese (or real curd)
1 teaspoon vanilla
Nutmeg
Zest and juice of 1
lemon
1/2-3/4 cup rapadura
Dash of salt
4 tablespoons butter
3 tablespoons arrowroot, tapioca starch or cornstarch (optional; this
creates a stiffer cake)
Crumb mixture for crust

2 cups sourdough bread
crumbs
5 tablespoons butter or
coconut oil
3 tablespoons rapadura
Dash of salt

Tips & Substitutes

Reduce the lemon and
add chocolate chips. Or
drizzle melted chocolate on
top and give it a swirl. Or
do the same thing with fruit
purées.
Flavorings for cheesecakes have gotten very creative over the years. Use
the basic recipe or try the
variations by adding an 8ounce package of cream
cheese.

When there was no refrigeration, there was still milk. And when it separated, it
turned to curds and whey. It did not turn super sour like pasteurized and homogenized
milk does. It still has the bacteria that transforms it to another food once it separates.
Whey (the cloudy liquid that floats on top) can be consumed like a tonic and used in
fermented foods to act as a starter. Ricotta cheese is made from whey whereas cottage
cheese is made from the curds. Ricotta and cottage cheese can be used interchangeably once they are made, both having a slightly different texture. Curds, quarks, cottage cheese and ricotta all lend to a cheesecake. When eaten in its original state, not
commercially processed, these are superfoods.
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About the Lake Clear Lodge & Retreat

Ernest, Cathy, family and staff welcome you to our
unique small resort — the Lake Clear Lodge & Retreat —
in the heart of New York’s Adirondack Mountains.
Experience an original Adirondack lodge adventure in
the woods and on the lake, the way it was meant to be.
Come for the day, the weekend or a week.
Your artisan lodging is our 25 acres with secluded
chalets with fireplaces amidst nature trails, lake-view
suites that overlook a secluded beach with breathtaking
mountain-lake sunsets. Choose your own lodging option,
from the 1886 Main Lodge to the 21st century family
hand-crafted chalets and suites, some with fireplaces,
Jacuzzis and hydrotherapy steam showers.
From canoe paddles to sleigh rides or simply unplugging
in New York’s only wilderness canoe region — the St.
Regis Canoe Area — we are minutes away but a world
apart.
Whether you come to stay or visit for a day, be sure to
reserve a table at our Great Camp-style restaurant, which

features local and 100-Mile cuisine with an Old World
flair. Savor the Adirondack Park’s only hand-crafted Wine
& Beer Cellar with the region’s largest selection of craft
import beers.
With our conference center, accented by a mountain lake
sunset view, we specialize in small meetings and intimate
gatherings. Check out our Old World Kitchen store.
Discover our nature and re-connect with yours. The
Lake Clear Lodge & Retreat is a destination with a family
destiny.
Recognition
• Audubon International Platinum certified green lodging property
• Inclusion Adirondack Style Great Camps & Rustic
Lodges
• Top 10 NY Romantic & Lodges
• Award Nat Geo Traveler Stay List
• “5 Forks” Watertown Daily Times Review
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Our four-season destination features nature each season.

Winter Wonderland
•Pioneer Days, Lantern-lit Sleigh Rides and Romantic
Fires
•Special monthly cooking demos and History of Beer
workshops highlight our artisan lodgings with fireplaces
and bubbling Jacuzzis.
•Our theme for winter are the Adirondack pioneer days
with lantern-lit sleigh rides.
•Our cross-country ski trails connect with the Jackrabbit
Trail and one of the main trail corridors that traverse the
Adirondacks.
•Join us for special Valentine’s Day week discoveries.

Spring into Wellness
Enjoy Adirondack maple syrup, the Wellness Culinary
Institute, the quietness of Great Camp lodging and the adventures of the re-awakening of spring with a host of activities both out and in. Our area was the pioneer of the
“curing” days of the 1800s and the Cure Cottage era is our
theme. Experience spring re-awakening like no other.

Summer: Re-connect with Nature
Take in our mesmerizing mountain-lake sunsets serenaded by the call of the loons on a serene beach on pristine
Lake Clear ... where Albert Einstein contemplated life. We
are in the window of New York state’s only wilderness
canoe region virtually untouched. Savor a History of

Adirondack Food tasting journey, bike, hike and paddle in
an incredible nature setting.
Fall: Adirondack Harvest Octoberfest
The Old World comes alive with blazing fall foliage ...
colors you can literally taste in the Adirondack Harvest
bounty. Enjoy Old World Cooking demos, the History of
Octoberfest Beers, Adirondack and Old World favorites
from the Best of the Wurst to Sauerbraten, Vegetable
Strudel to Chocolate Canoes, and the bounty from the
Lodge garden. Paddle, relax or take in the many activities
of our 25 acres, a portal to many adventures and sojourns.

Holiday Season
The Great Camp era of the Adirondacks comes alive
during the holidays. Indulge in the rustic opulence of the
Adirondack Grand Hotel era. We are one of the last original Adirondack lodges open to the public.
Our 130-plus years span the five eras of the History of
Adirondack food, and during the holiday season you can
sample them — Great Camp style.
Take in holiday activities, from special cooking weekends, History of Holiday Beer workshops, and lantern-lit
sleigh rides capped off with a heritage New Year’s celebration. Each year history comes alive with a special celebration from when the Lodge was a speakeasy to a Great
Camp lodge.
Learn more about our offerings at the Lake Clear Lodge
& Retreat online at http://lodgeonlakeclear.com.
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About the Authors

Cathy Hohmeyer is co-proprietor and Executive Chef
of the Lake Clear Lodge & Retreat and has served in that
capacity for over 25 years. Chef Cathy has created a
unique philosophy: culinary naturopathy. She describes
this as “going beyond local.” Regardless of diet, how you
prepare food is vitally important.
Local food means little if you do not maximize the nutrients it packs as well as its flavor value. Even knowing
food color is important. Her wellness interests stems from
her occupational therapy background. She continues to
connect wellness and food with her certifications in Emotion Code and Superfoods as well as an Old World foods
specialist which began by working with the elder Hohmeyers. She is a Weston A. Price Adirondack Chapter leader
for traditional foods and a founding member of the Adirondack Wellness Network.
Cathy has strong roots in Adirondack culinary traditions
as her family originally built the Lodge in 1886 as a trading post, post office and stagecoach inn. She currently
blogs at www.nourishing9d.com and a hosts a radio blog
called “Mindful Living in the Adirondack Alps” at
www.blogtalkradio.com/adkalps.

Ernest Hohmeyer is a nationally certified economic finance professional and community planner. He was the
founding director of an Adirondack Park regional community and business development organization and has been
involved with sustainable development issues for over 30
years. He has been awarded several national, state and regional awards including a White House ceremony for his
innovative approach to rural economic sustainability. With
his wife Cathy and children, they founded the non-profit
Adirondack Spirit to foster creative entrepreneurship, wellness and holistic approaches to sustainability. He is the coproprietor of the Lake Clear Lodge & Retreat and grew up
in the business that was purchased by his family more than
50 years ago.
Ernest and Cathy bring a unique perspective to cooking, business life and rural living that began by being
brought up in a small business environment with parents
that succeeded through hard work, perseverance, guile and
seat-of-the-pants entrepreneurship to a uniquely educated
and technical background in the culinary arts and community development.

Cathy, Ernest, Dieter, Gretchen and Yurgen pose for Dieter’s college graduation.
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Final Word

From the beginning, we wanted this cookbook to be
about the foundation or common roots of what we do
today.
We are planning on a sequel, based on how Cathy has
taken this foundation to create her own cooking moniker
“culinary naturopathy.”
It is also about how we have taken some of the philosophies found in these stories and integrated them, as our
parents did, into our lives. Just as our parents tweaked
recipes and what they learned to create their own footprint,
so we, too, are taking the roots of these stories and developing new visions.
There is a new science now that supports what our parents and grandparents knew instinctively.
It is about integration and holistic living of which food
is an integral component. Our bodies are made up of en-

ergy and electric circuits and if you want to cook nourishing food you may wish to consider the multidimensional
states that quantum physics talks about.
Cathy has been developing what she calls “Nourishing
Your Multidimensional Body,” and Ernest had been developing what he calls “Energetic Entrepreneurship.”
We hope this new path may be a small aid to the next
generation of our foodie family. Look for information on
this online. So here is to remembering the past with a nod
to the future and to sharing the present with you.

Cathy and Ernest and the Hohmeyer family
Lake Clear Lodge & Retreat
Lake Clear, New York
May 2016

Ernest and Cathy Hohmeyer walk along the railroad tracks near the Lake Clear Lodge & Retreat after an ice storm.
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Praise

“Looking for a beautiful place to stay and
also enjoy nourishing traditional meals? Then
the Lake Clear Lodge is the place for you.
Comfortable family-friendly cabins, beautiful
lakeside walks, and owners and staff who
understand the importance of healthy, local foods
— all for you to enjoy at this Adirondack gem.”
Sally Fallon Morell, President of the Weston A. Price Foundation

Hungry Bear Publishing
Saranac Lake, NY

$19.95

“With all the hoopla and confusion about the
perfect diet, it is refreshing to finally find a
cookbook that not only honors Old World tradition
but is actually healthy for you. This cookbook is
rich with Adirondack history and rich in taste,
color and nutrition. As a holistic physician who
recommends whole food diets for healing and
rejuvenation, this wonderful cookbook is a perfect
prescription for discerning families who value
their health without losing the ‘fun’ in preparing
and eating scrumptious food. This cookbook is a
gem and one of a kind. I highly recommend it!”
Dr. Karen Kan, holistic physician and the
founder of the TOLPAKAN™ Healing method

