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STATE OF INDEPENDENCE

GROUNDHOG DAY CELEBRATION 2010

Groundhog Day Menu

The first Groundhog Day celebration was held in Punxsutawney in the early 1800s when German
settlers introduced the legend of Candlemas Day. In honor of Groundhog Day this year, discover the
foods brought to Pennsylvania hundreds of years ago by our German ancestors. Finish it all off with
the legendary Groundhog Cookie—a Phil phavorite!

RECIPES

— Roasted Mushroom Soup

— German Apple Brown Bread

— Fresh Greens with Apple Cider Vinaigrette

— Roasted Pennsylvania Pork with Vegetables and Rosemary
— Garlic Mashed Potatoes

— Groundhog Cookies

Roasted Mushroom Sou

Roasting the mushrooms concentrates the flavor; puréeing provides a creamy texture without the
need for fat-laden cream.

1 pound fresh Pennsylvania mushrooms such as shiitake or portabella
2 tablespoons unsalted butter

1 cup minced Pennsylvania Simply Sweet ™ Onions

1 cup minced celery

3 cloves garlic, minced

8 cups chicken stock

2 tablespoons Worcestershire sauce

3 to 4 tablespoons dry sherry

Salt and freshly ground pepper, to taste

Snipped fresh dill

Remove stems and halve mushrooms. Spread in single layer on baking sheet. Roast in 450-degree
oven for 12 to 15 minutes or just until browned. Set aside. Melt butter in large kettle over medium
heat. Add onion, celery and garlic. Sauté 5 minutes. Add roasted mushrooms, chicken stock and
Worcestershire sauce. Cover and simmer 15 minutes. Add sherry. Simmer additional 5 minutes.
Purée mixture in food processor or blender. Return to kettle. Season with salt and pepper. Heat
through, stirring occasionally. Ladle into soup bowls. Garnish with snipped fresh dill and serve
immediately. About 8 servings




German Apple Brown Bread \

A hearty bread reminiscent of the whole-grain version baked by the Pennsylvania Dutch; this one is
easy and wholesome.

2 medium Pennsylvania tart apples such as Mclntosh, Nittany or Stayman/Winesap
1/4 cup unsalted butter

1/3 cup light or dark molasses

1/3 cup honey

1 cup rye flour

1 cup whole-wheat flour

1 cup cornmeal

2 teaspoons baking soda

1 teaspoon salt

2 cups low-fat buttermilk

Peel, core and chop apples. Set aside. In large bowl, beat butter with electric mixture until softened.
Blend in molasses and honey. In separate bowl, combine rye and wheat flours, cornmeal, baking
soda and salt. Gradually add about one third of the flour mixture to butter mixture, blending just
until moistened. Blend in half of the buttermilk and then another third of the flour mixture. Add
remaining buttermilk and flour mixture, mixing just until ingredients are blended. Stir in apples.
Spoon into two lightly greased 9 x 5-inch bread pans. Bake at 325 degrees for 1 hour or until
toothpick inserted in centers comes out clean. Cool in pans 10 minutes before removing. Serve
warm or cooled. Each loaf makes about 8 generous slices.

Fresh Greens with Apple Cider Vinaigrette \

Apple cider makes its mark on a “ from-scratch” dressing unequaled by bottled dressing.

1-1/4 cup blanched almonds

1 cup plus 2 tablespoons canola oil

1 cup plus 2 tablespoons Pennsylvania apple cider

1/2 cup apple cider vinegar

6 tablespoons honey

4 small heads assorted Pennsylvania leaf lettuce such as romaine and bibb, washed, torn and dried
Homemade croutons (recipe follows)

Combine blanched almonds, oil, apple cider, vinegar and honey in bowl. Puree in batches in blender
container until smooth. Cover and refrigerate until ready to use. Just before serving, spoon over
leafy greens and garnish with homemade croutons. About 8 servings or 3 cups dressing

Homemade Croutons: Lightly brush both sides of 16 slices of sourdough bread with olive oil. Cube
bread slices and arrange in single layer on lightly oiled baking sheet. Sprinkle with salt and freshly
ground black pepper, to taste. Bake at 375 degrees for 10 minutes or until lightly toasted. Cool
completely before using. About 8 servings




Roasted Pennsylvania Pork with Vegetables + Rosemary \

The Keystone state is known for its quality pork products and fresh garden vegetables. This recipe
marries the best of both with fresh rosemary.

2 tablespoons fennel seed

4 cloves garlic, minced

2 teaspoons salt

1/4 cup snipped fresh rosemary, divided

2 teaspoons freshly ground black pepper

5-pound Pennsylvania boneless pork loin roast

6 Pennsylvania red, yellow or green bell peppers, washed and quartered
3 large Pennsylvania Simply Sweet ™ Onions, cut into wedges

3 tablespoons olive oil

1 teaspoon salt

Lightly coat a large roasting pan with cooking spray and set aside. Combine fennel seed, garlic, salt,
half of the rosemary and the pepper on cutting board. Chop and blend with sharp knife until paste is
formed. Rub over surface of pork. Transfer to roasting pan and set aside. In large bowl, toss
together bell pepper, onion, olive oil, remaining rosemary and the salt. Arrange around pork in
roasting pan. Bake at 350 degrees for about 2 hours or until internal temperature reaches 170
degrees. Transfer pork to cutting board and cover with foil. Return vegetables to oven and increase
temperature to 450 degrees. Roast additional 10 minutes or just until tender. Slice pork and serve
immediately with roasted vegetables. About 8 servings

Garlic Mashed Potatoes \

Potatoes are a must on any authentic Pennsylvania menu. Garlic and sour cream offer a slight twist
on traditional mashed.

3 pounds Pennsylvania potatoes, peeled and halved
1 teaspoon salt

3 tablespoons butter

About 1/2 cup milk or cream

1/4 cup dairy sour cream

2 cloves fresh garlic, minced

Salt and freshly ground black pepper, to taste

Place potatoes in large kettle and cover with cold water. Add 1 teaspoon salt. Cover and bring to a
gentle boil. Cook about 20 minutes or until potatoes are fork-tender. Remove from heat. Drain off
cooking water and return potatoes to kettle with butter. Mash until smooth and creamy using potato
masher or electric mixer, gradually adding milk or cream. Blend in sour cream and garlic; salt and
pepper, to taste. (Small amount additional milk or cream may be needed for desired consistency.)
Serve immediately. About 8 servings




Groundhog Cookies \

2 cups sifted flour

1/2 teaspoon salt

1/2 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon ground ginger
1 teaspoon ground cloves
1 1/2 teaspoons cinnamon
1/2 cup soft butter

1 cup sugar

1/2 cup molasses

1 egg yolk

1 egg, slightly beaten
Currants or raisins

Sift together first seven ingredients. Set aside. Cream butter and sugar until fluffy. Blend in molasses
and yolk. Stir in flour mixture and mix well. Form into a ball.

Wrap in plastic wrap. Chill overnight, several nights or freeze.

Place small amounts of dough on a sheet of plastic wrap, and cover with plastic wrap. Roll 1/8 inch
thick. Cut out cookies with lightly floured cutter.

Place cookies on greased baking sheet. Brush with slightly beaten egg. Decorate with currants or
raisin eyes. Repeat until all dough is used.

Bake 8 to 10 minutes in a preheated 350-degree oven. Cool slightly before removing from cookie
sheet. Makes 72 or more medium-sized groundhogs.




