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SeYen Fishes 
Holida\ Food from IWal\ Wo be enjo\ed on ChrisWmas EYe 

SXbmiWWed b\: Emil\ Marshall, Medical Ph\sicisW 

  
The BackgroXnd 
I FRPH IURP aQ IWaOLaQ IaPLO\ - aOWKRXJK aW WKLV SRLQW, ZH aUH 
VHYHUaO JHQHUaWLRQV UHPRYHG. M\ PaWHUQaO JUHaW-JUaQGSaUHQWV 
LPPLJUaWHG IURP IWaO\ aQG EURXJKW ZLWK WKHP WKH ULFK FRRNLQJ 
IURP WKHLU UHJLRQV. TKH\ OaQGHG, VHSaUaWHO\, LQ EOOLV IVOaQG LQ WKH 
1930V. M\ PaWHUQaO JUaQGPRWKHU VSHFLILFaOO\, JUHZ XS LQ a WLJKW 
NQLW QHLJKERUKRRG ZLWKLQ NYC aPRQJ IWaOLaQ-APHULFaQ 
LPPLJUaQWV. FURP WKLV QHLJKERUKRRG aQG KHU RZQ aW-KRPH 
XSEULQJLQJ aV aQ IWaOLaQ LPPLJUaQW, P\ JUaQGPRWKHU OHaUQHG WR 
FRRN! M\ JUaQGPRWKHU EURXJKW RXU IaPLO\ WKH IHaVW RI WKH VHYHQ 
ILVKHV. TKLV IHaVW LV WR EH HQMR\HG OaWH LQ WKH HYHQLQJ RQ 
CKULVWPaV HYH.  

AOWKRXJK P\ JUaQGSaUHQWV aUH QR ORQJHU ZLWK XV, HYHU\ \HaU RQ 
CKULVWPaV EYH, WKH PaWHUQaO VLGH RI P\ IaPLO\ FRPHV WRJHWKHU 
aQG ZH FRRN a VWHZ RI SHYHQ FLVKHV WR VKaUH ZLWK ZKaWHYHU 
IULHQGV aQG IaPLO\ FaQ EH SUHVHQW!  

YRX GRQ'W KaYH WR HaW aOO VHYHQ ILVKHV LQ RQH VLQJOH GLVK, VR ORQJ 
aV \RX HQMR\ aOO VHYHQ LQ VRPHWKLQJ aW VRPH SRLQW WKURXJKRXW 
WKH PHaO! TUaGLWLRQaOO\ P\ IaPLO\ KaV aOZa\V HQMR\HG LW aV a 
VLQJOH VWHZ. WKLOH WKHUH aUH a VSHFLILF 7 ILVKHV VXJJHVWHG WR 
HQMR\, P\ IaPLO\ (aV I'P VXUH PaQ\ RWKHUV KaYH aV ZHOO) RYHU WKH 
\HaUV KaV EHFRPH OHVV UHVWULFWLYH WR RQO\ HaWLQJ WKRVH VHYHQ aQG 
KaV LQVWHaG H[SaQGHG WR LQFOXGLQJ ZKaWHYHU VHYHQ ZH IHHO OLNH 
HaWLQJ!!  

This year of course will likely look a little different (seven fishes via zoom??) - but I still plan to cook 
it up and enjoy my seven fishes even hundreds of miles apart! I hope you will try it too. 

 

The Recipe 
IQJUHGLHQWV: SKULPS, SFaOORSV, LREVWHU, 
WKLWH FLVK (WURXW, PRQN ILVK, HFW), 
AQFKRYLHV, CaOaPaUL, COaPV (MXVW SLFN-XS 
ZKaWHYHU 7 ILVKHV WKH JURFHU\ KaV WKaW 
ORRN WaVW\ WR \RX!), ROLYH RLO, ZLQH, 
VHaIRRG EURWK, JaUOLF, RQLRQ, IHQQHO RU 
HQGLYH, FLOaQWUR, LWaOLaQ VSLFHV (WaUUaJRQ, 
EaVLO, WK\PH, URVHPaU\, HFW), aQG aERXW 
1-2 OEV IUHVK WRPaWRHV. 

HRZ WR: I VWaUW ZLWK VaXWpLQJ WKH JaUOLF 
aQG GLFHG RQLRQ WRJHWKHU LQ VRPH ROLYH 
RLO. AGG LQ WKH aQFKRYLHV, ZLQH, VHaIRRG 
EURWK (a1-2 F), IHQQHO/HQGLYH, aQG 
ZKaWHYHU VSLFHV \RX KaYH RQ KaQG aQG 
HQMR\. AGG LQ WKH FUXVKHG WRPaWRHV, aQG 
EHJLQ aGGLQJ LQ WKH ILVK EaVHG RQ FRRN 
WLPH UHTXLUHPHQWV. LHW LW aOO VLPPHU 
WRJHWKHU IRU aERXW 10-20 PLQV, VSULQNOH 
RQ WKH FLOaQWUR aQG SERVE!  

LoƚƐ of oƚher IƚalianƐ Ɛeǀen fiƐheƐ ͘ ͘ ͘  

MoƐƚ 
imporƚanƚlǇ͕ 
ƚhe gƵǇ ǁho 
eaƚƐ iƚ ǁiƚh 
me �সহ঺঻ 



Rinderroulade mit SpÇW]le 

Traditional food from Germany to be enjoyed anytime! 

Submitted by: Steffen Sammet, MD PhD, Associate Professor and Medical Physicist 

 

 

 

 

 

 

 

 

 

 

 

 

The Background 
Rinderroulade PeaQV ³URlled beef´ aQd iW iV P\ faYRUiWe GeUPaQ 
dish that can be served any time of the year. The most difficult 
part of the dish is finding the right thinly sliced beef. In the US, 
my wife Christina, who is an excellent cook, especially of German 
food, has had success with beef intended for Minute Steak or Beef 
Top Round Extra Thin Cut for Carne Asada, Milanesa, Palomilla, or 
Tampiquena.  
 
Rinderroulade caQ be VeUYed ZiWh GeUPaQ dXPSliQgV (³Knödel´), 
potatoes, or my favorite, spätzle. Spätzle is a simple egg and flour 
noodle that is made by spreading the dough on a small cutting 
board and swiftly cutting the dough into boiling water. For the 
spätzle, start with 7 whole eggs, ¼ tsp of salt, and about 1.5 cups 
of flour. Add flour if necessary; you want the batter to be thick 
enough that it does not run or drip. UVe a kQife WR ³cXW´ Whe baWWeU 
into boiling water. Fish the noodles out and repeat. Noodles can 
be fried in butter or served as is. 
 

           

 

 

HaYe a Vafe and healWh\ hRlida\ and, aV Ze Va\ in GeUman, a gRRd ³Vlide´ inWR Whe neZ \eaU! We hope 
to see you all at our farm next year for Oktoberfest and some authentic German food and beer! 

   

The Recipe  
Ingredients: Rinderroulade has many 
variations; we use mustard, pepper, 
prosciutto/speck, grilled onion, fresh 
parsley, julienned carrot, zucchini, and 
pickles for the filling. You can use just 
about anything for the cooking broth 
including beef broth, wine, sherry, fresh 
herbs and vegetables. 
Instructions: Spread mustard on the thin 
beef, add fresh cracked pepper, layer 
prosciutto/speck (can substitute cooked 
bacon), and grilled onions. Line up the 
parsley stalks and julienned vegetables at 
one end and roll the meat around them 
making a log. Tie with kitchen string. 
Brown the rolled-up beef in some butter. 
Add a braising liquid like broth or 
wine/sherry. Add any fresh herbs to taste 
such as savory or thyme. Add vegetable 
to the broth to taste including carrot, 
parsnip, grilled onion, etc. Cook, covered, 
for 2 hours or until tender. 

 



Pñrðgi, Latvian nbacon buns| 
(pronounced pee-rah-gi)  

Tradition from Latvia to be enjoyed during the summer or winter solstice, or... 
 “just ’cause I found a pile of ‘em in the pantry! Yum!” 

Submitted by: Aleks Kalnins, MD, MBA, Vice Chair, Wellness 

 

 

 

 

 

 

 

 

  

 
 

Pīrāgi or pīrādzi僩i are an oblong or crescent-shaped baked Latvian bread roll or pastry, 
often containing a filling of finely chopped bacon cubes and onion. Pīrāgi range from five to 
thirteen centimetres (2.0 to 5.1 in) in length, depending on if they are intended as a snack 
or a more substantial meal. Smaller pīrāgi are often prized for their daintiness and are 
considered the work of a skilled cook. 

As with many national dishes, Latvian families often have their own unique recipe for the 
dish, yet to be called pīrāgi, it has to maintain the half-moon shape and the filling has to 
be bacon bits. Due to the amount of work involved to make pīrāgi, they are usually made 
only for special occasions and in very large numbers. Yet, you would be able to find them 
in most local bakeries and pastry shops in Latvia. 

Pīrāgi were not a seasonal dish in Latvian society, because most ingredients needed to 
make the different varieties were available from the pantry year-round. After potatoes had 
infiltrated Latvian society from the New World, sometime potatoes were also used to 
replace flour in the dough, allowing the pastries to be baked even when flour was 
unavailable. This means that pīrāgi could be baked any time and are historically associated 
with Latvian celebrations year round. 

The two biggest historic Latvian celebrations are for summer solstice and winter solstice: 
Jā僩i (June 24 - St. John's Day) and Ziemassvētki (Christmas). One of the most popular 
and familiar Latvian Ziemassvētki folk songs mentions pīrāgi: 

Ziemassvȳtki sabraukuši 
Rakstītām kamanām 
Pīrāgam nabagam 
Abi gali apdeguši 

 
Christmas arrived 

In a decorated sleigh 
Oh that poor pīrāgs 

Both ends were burnt 

Pīƌāgi ;pronounced peeͲrahͲgi͕ Latvian ͞bacon buns͟Ϳ  
 
FilliŶg 
ϭ pound bacon              
ϭ pound lean ham          
ϯͲϰ onions 
FrǇ the three ingredients separatelǇ and then mix together͕ 
pouring off the fat from the bacon 
 
YeaƐƚ ŵiǆƚƵƌe 
ϭ package Ǉeast ;anǇ kind Ϳ or ϭ tablespoon of Ǉeast 
Ϯ tablespoons of sugar  
Ϯ tablespoons of flour             
Ъ cup of warm water 
Mix Ǉeast͕ sugar flour and water and let rise in a warm place ϭϱ 
ͲϯϬ minutes 
 
DŽƵgh 
ϲ cups sifted white flour   ; aboutͿ 
ϯ eggs 
ϯͬϴ cup of vegetable oil 
ϭ Ъ cups of milk 
Ъ cup of sugar 
Ъ teaspoon  cardamom 
Ъ teaspoon salt 
 
Mix eggs with sugar͕ oil͕ milk and Ǉeast mixture͘  Add 
kardamon and salt and start mixing in the flour͘  Stir ͬ knead in 
flour to form soft dough͘  Let the dough rise in a warm place 
until doubled͘  Punch down dough͕ knead ϯͲϰ minutes and let 
rise second time͘ 
 
FŽƌŵ Pīƌāgi 
Roll dough to Ь inch thick͘  Use a large glass to form circles bǇ 
placing top of glass on rolled dough and pressing firmlǇ ;like 
cutting a cookie formͿ Fill center of dough circle with filling and 
seal shut bǇ pinching sides together and placing seam side 
down on the cookie sheet͘  Let these rise again for ϭϬͲϭϱ 
minutes͘   Baste with a mixture of ϭ egg͕ Ϯ tablespoons of 
water and ϭ teaspoon sugar well beaten in a bowl͘    
 
Bake͊ ϯϱϬ ƚŽ ϯϳϱ degƌeeƐ ϭϮ ƚŽ ϭϱ ŵiŶƵƚeƐ 



Tocinillo de Cielo
Food from Cuba to be enjoyed whenever!

Submitted by: Jessica Telleria, Radiology Resident

 

The Background
My parents and grandparents immigrated to the US from Cuba in 
the 1960s. Although they couldn’t bring many items, a recipe book 
from my great-grandmother, who stayed in Cuba, was too valuable 
to leave behind. It included “Tocinillo de Cielo.”  

This creamy dessert, similar to flan, originated in Spain but quickly 
became a Cuban staple. “Tocinillo de Cielo” literally translates to 
“Heavenly Pig”, although, interestingly, the dish has nothing to do 
with pigs.  

The recipe has now been passed on to my mom, and from my 
mom to me. Although the original written recipe has been 
damaged, it has been rewritten quite a few times. It is now even 
written in “Spanglish,” a combination of English and Spanish! We 
make it at any celebration, including birthdays and holidays and 
always remember our home country and our family.  

The Recipe 
Ingredients:
2 and 1/2 cup sugar, 1 can evaporated 
milk, 1 tsp vanilla , 3 eggs, Water 
Instructions: 
- Mix 1 1/2 cup sugar, 1 can of evaporated 
milk, 1 tsp vanilla and let boil on the 
stove; Once boiling, take off stove and let 
cool completely; Add 3 whole eggs and 
mix in with a wooden spoon; Pass mixture 
through colander 3 times and set aside; 
To make caramel mold, heat 1 cup sugar 
and a few drops of water in a saucepan 
until syrup is brown; Cover the sides of a  
baking tin evenly with the syrup; Pour the 
original mixture into the baking tin and 
cover; Place in pressure cooker with 
water bath and cook for 20 minutes; Cool 
completely; when ready to serve place a 
platter over the baking tin and flip it 
quickly; Make sure to scrape as much 
caramel from the baking tin onto the 
tocinillo (that’s the best part!); Enjoy! 



ELgKW-TUeaVXUe GOXWLQRXV RLce PXddLQg (Ba BaR FaQ) 
CKLQeVe YeUVLRQ Rf VZeeW WUeaW WR be eQMR\ed dXULQJ CKLQeVe NeZ YeaU 
SXbPLWWed b\: CaULQa YaQJ, NeXUR RadLRORJLVW, VLce CKaLU Rf DLYeUVLW\ 

 

 

 

 

 

 

BacNgURXQd 
Chinese version of sweet treat you will see during ChiŶeƐe Neǁ 
Yeaƌ. Ba means eight, Bao means treasure Fan means rice с eight 
treasure rice. Chinese love the number “ϴ͟ as it is considered a 
lucky number ʹ “eight͟ in Chinese is a homophone of “fa͟, which 
means prosperitǇ. 
 
So usually, eight kinds of different assortments like dried fruit, nuts, 
and seeds are included to make this ba bao fan. The sticky rice is 
cooked and then mixed in with the dried fruits, nuts, and seeds and 
pressed into a mold ;usually a dome, like an upside down bowlͿ and 
then steamed and served with syrup on the side. Some people will 
arrange the assortments into decorative patterns. 
 

The Recipe 
o SRDN WKH JOXWLQRXV ULFH IRU DW OHDVW 4 KRXUV. OYHUQLJKW LI \RX SODQ DKHDG. AQG SRDN DOO WKH GULHG IUXLWV 

LQ ZDUP ZDWHU IRU 30 PLQXWHV XQWLO VRIWHQHG. TKHQ VOLFH WKH PDQJR LQWR 8 WKLQ VWULSV. 
o CRRNLQJ WKH ULFH VWRYHWRS: AGG JOXWLQRXV ULFH DQG ZDWHU WR D VKDOORZ VWHDPLQJ GLVK. SWHDP RYHU KLJK 

KHDW IRU 30-45 PLQXWHV RU XQWLO WKH ULFH LV VRIW DQG VWLFN\. RHPHPEHU WR FKHFN WKH ZDWHU OHYHO LQ WKH 
VWHDPHU DQG UHILOO DV QHHGHG. SWLU LQ EURZQ VXJDU DQG EXWWHU. II WKH ULFH LV D ELW GU\, DGG D ELW PRUH ZDWHU 
DQG VWLU DJDLQ XQWLO LW'V FUHDP\, EXW QRW ZHW. SHW DVLGH DQG FRQWLQXH WR WKH DVVHPEOLQJ VWHS EHORZ 

o CRRNLQJ WKH ULFH YLD LQVWDSRW: AGG 2 FXSV RI ZDWHU LQ IQVWDQW PRW LQQHU SRW. PXW WKH WULYHW LQ WKHUH. RLQVH 
WKH VWLFN\ ULFH LQ ZDWHU EULHIO\, DUDLQ. PODFH WKH ULFH LQ D KHDW-SURRI JODVV RU VWDLQOHVV VWHHO ERZO. AGG 2 
FXSV ZDWHU WR FRYHU WKH ULFH. GLYH LW D TXLFN VWLU DQG PDNH VXUH DOO ULFH LV VXEPHUJHG LQ ZDWHU. PODFH WKLV 
RQ WRS RI WKH WULYHW. CORVH WKH OLG, VWHDP UHOHDVH KDQGOH WR VHDOHG. PUHVV SUHVVXUH FRRN DQG VHW WR KLJK 
SUHVVXUH DQG XVH -/+ WR VHW WKH WLPH WR 15 PLQXWHV. :KHQ WKH VWLFN\ ULFH LV GRQH FRRNLQJ, ZDLW IRU a10 
PLQXWHV DQG PDNH VXUH WKDW WKH IORDW YDOYH LV GRZQ. TKHQ WXUQ WKH VWHDP KDQGOH WR YHQWLQJ. OQFH WKH 
VWHDP LV DOO RXW DQG VWRSV KLVVLQJ, RSHQ WKH OLG FDUHIXOO\. TKH VWLFN\ ULFH VKRXOG EH VRIW DQG VWLFN\. SWLU 
LQ EURZQ VXJDU DQG EXWWHU. SHW DVLGH DQG FRQWLQXH WR WKH DVVHPEOLQJ VWHS EHORZ. DUDLQ WKH VRDNHG GULHG 
IUXLWV DQG VHW DVLGH 

o AVVHPEOH: BULQJ ZDWHU LQ WKH VWHDPHU WR D ERLO RYHU KLJK KHDW. RXE WKH PROG \RX DUH JRLQJ WR XVH IRU 
WKH ULFH SXGGLQJ ZLWK EXWWHU. I'P XVLQJ 7-LQFK URXQG SLH SDQ. <RX FDQ XVH WKH VWHDPHU IXQFWLRQ LQ 
IQVWDQW SRW WRR E\ SRXULQJ 2 FXSV ZDWHU LQWR WKH LQQHU SRW. FRU QRQ-GHFRUDWLYH SDWWHUQ: II \RX DUH QRW 
JRLQJ WR PDNH DQ\ GHFRUDWLYH SDWWHUQ WKHQ VLPSO\ PL[ WKH VRDNHG GULHG IUXLW ZLWK WKH ULFH SXGGLQJ. 
SSUHDG KDOI RI WKH ULFH SXGGLQJ RQ WKH PROG. PUHVV GRZQ WR HYHQO\ VSUHDG WKHQ WRS ZLWK RQH OD\HU RI UHG 
EHDQ SDVWH DQG WKHQ WKH RWKHU KDOI RI WKH ULFH. 8VH D UXEEHU VSDWXOD WR VPRRWK. FRU GHFRUDWLYH SDWWHUQ: II 
\RX DUH JRLQJ WR PDNH D GHFRUDWLYH SDWWHUQ, DUUDQJH WKH GULHG IUXLW RQ WKH PROG DQG. SSUHDG KDOI RI WKH 
ULFH SXGGLQJ RQ WRS RI WKLV YHU\ JHQWO\, WU\LQJ QRW WR GLVWXUE WKH SDWWHUQ \RX MXVW FUHDWHG EHORZ. GHQWO\ 
SUHVV GRZQ ZLWK D VSDWXOD WR HYHQO\ VSUHDG WKHQ WRS ZLWK RQH OD\HU RI UHG EHDQ SDVWH DQG WKHQ WKH RWKHU 
KDOI RI WKH ULFH. 8VH D UXEEHU VSDWXOD WR VPRRWK. LRZHU WKH KHDW WR PHGLXP DQG VWHDP WKH ULFH SXGGLQJ 
IRU 30 PLQXWHV. II XVLQJ LQVWDQW SRW, SUHVV VWHDPHU DQG VHW WLPHU WR 30 PLQXWHV 

o PODFH ZDWHU, VXJDU DQG GULHG IUXLWV (RSWLRQDO) LQ D VPDOO VDXFHSDQ. CRRN RYHU PHGLXP KHDW XQWLO WKH 
VXJDU VWDUWHG WR WKLFNHQ WR D V\UXS FRQVLVWHQF\. 

o SHUYH! 

INGREDIENTS 
Rice PXdding: 
2 F JOXWLQRXV ULFH (VRDNHG 
IRU 4 KRXUV) 
2 F ZDWHU 
3 TEVS EURZQ VXJDU 
2 TEVS EXWWHU 
2 F UHG EHDQ SDVWH 
 
DUied FUXiWV: 
4 VOLFHV FDQGLHG PDQJR 
2 TEVS JROGHQ UDLVLQV 
2 TEVS GRML EHUULHV 
2 TEVS GULHG FUDQEHUULHV 
4 TEVS GULHG ORQJDQ 
8 FKLQHVH UHG GDWHV 
8 FKLQHVH EODFN GDWHV 
 
S\UXp: 
1/2 F VXJDU 
1 F ZDWHU 
(RSWLRQDO GULHG IUXLW IRU 
DGGLQJ WR WKH V\UXS . . . 
2 TEVS JROGHQ UDLVLQ 
2 TEVS GULHG FUDQEHUULHV) 
 
OSWLRQ WR VHUYH ZLWK 
FRQGHQVHG PLON 



Sebae (세배, 㥙᢬, ƚoƕƖhip eldeƕƖ) 
KRUean NeZ YeaU celebUaWiRn 

SXbmiWWed b\ JRnaWhan ChXng, MD, PURfeVVRU Rf RadiRlRg\ 
 
 
 
 
 
 
 
 
 
 

 

 

 
 

 
 

 

 

Sebae iV a UiWXal Rf filial SieW\ WhaW iV WUadiWiRnall\ RbVeUYed 
Rn NeZ YeaUbV Da\, a WUadiWiRn WhaW childUen lRRked 
fRUZaUd WR. 

DUeVVed in WUadiWiRnal clRWhing, childUen ZiVh WheiU eldeUV 
(gUandSaUenWV, SaUenWV and aXnWV and XncleV) a haSS\ 
neZ \eaU b\ SeUfRUming a deeS WUadiWiRnal bRZ (UiWeV ZiWh 
mRUe Whan Rne bRZ inYRlYed aUe XVXall\ fRU Whe deceaVed) 
and Whe ZRUdV nVaehae bRk mani badeXVe\R| RU "SleaVe 
UeceiYe a lRW Rf gRRd fRUWXne fRU Whe NeZ YeaU."  

EldeUV W\Sicall\ UeZaUd WhiV geVWXUe b\ giYing childUen neZ 
\eaU'V mRne\, RU "SRckeW mRne\" called SebaeW DRn 
(XVXall\ in Whe fRUm Rf cUiVS SaSeU mRne\) in Vilk bagV 
made ZiWh beaXWifXl WUadiWiRnal deVignV, aV Zell aV RffeUing 
ZRUdV Rf ZiVdRm (d僭kdam).  

HiVWRUicall\, SaUenWV gaYe RXW Uice cakeV (ddeRk) and fUXiW 
WR WheiU childUen. 
 

 



Grilling like an Argentine Gaucho 
TUadLWLRQ fURP AUgeQWLQa WR be eQMR\ed ZLWK faPLO\ aQd fULeQdV  

SXbPLWWed b\: MaULR ZaULW]N\, RadLRORgLVW, CRPeU CKLOdUeQV 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Sample of my own Parillada* 
*mixed grill or barbeque 

The knife is very important 

We share 
Asado 
with 

friends 

And we 
share 
with 

family 



Bleigie�en 

SXbPiWWed b\: KXUW ZachaUiaV, 2Qd YeaU ReVideQW 

 

 

 

 

 

 

 

 

 

 

 

 

The Background 
The WradiWion of BleigieVen or ³lead-poXring´ came Wo me b\ Za\ of m\ 
German heriWage. ThiV NeZ Year¶V EYe WradiWion inYolYeV heaWing Xp a 
lead (or noZ-ada\V, alXminXm) pelleW oYer a fire XnWil Whe lead melWV. 
The molWen lead iV When poXred qXickl\ inWo a bXckeW of cold ZaWer, 
Zhich inVWanWl\ moldV Whe lead, creaWing Vome Yer\ inWereVWing VhapeV 
(e[ampleV beloZ). BaVed on Whe Vhape Whe lead WakeV, one can 
deWermine Wheir forWXne for Whe coming \ear! A feZ e[ampleV of ³official´ 
inWerpreWaWionV are aV folloZV, alWhoXgh m\ famil\ alZa\V jXVW made Xp 
oXr oZn!  

 

 

OUigiQ: IbYe dRQe WhiV eYeU\ \eaU aW 
NeZ YeaUbV eYeU ViQce I caQ 
UePePbeU. IW VWaUWed ZiWh P\ DadbV 
heaYiO\ GeUPaQ faPiO\ aQd ZebYe 
cRQWiQXed iW eYeU\ \eaU. AOWhRXgh 
WheUe aUe WUadiWiRQaOO\ VRPe nUXOeV| 
WR Whe fRUWXQeV (i.e. [ W\Se Rf VhaSe 
PeaQV \ W\Se Rf fRUWXQe), VRPe Rf 
WheVe SUeVcUibed fRUWXQeV aUe WRR 
RPiQRXV, VR P\ Dad RU OSa aOZa\V 
jXVW Pade WheP XS RQ Whe VSRW, 
RfWeQ afWeU WRR PXch GOXhZeiQ, aQd 
QR PaWWeU ZhaW Whe\ ZeUe aOZa\V 
gRRd!  

Wh\ dR \RX ORRk fRUZaUd WR iW? 

IWbV jXVW a fXQ, XQiTXe WUadiWiRQ WhaW 
IbYe aOZa\V eQjR\ed aQd Zhich P\ 
fUieQdV aOZa\V fRXQd faVciQaWiQg! 



 

Holida\ BUand\ BallV 
FRU HROida\ GeW-WRgeWheUV 

PaVVed dRZQ UeciSe 
SXbPiWWed b\: MaU\ GUeeQ, SecUeWaU\ fRU BUeaVW/NeXUR 

 
DicNeQV WhePed ChUiVWPaV SaUW\- bUaQd\ baOOV RQ Whe WUeaWV WabOe 

UQiYeUViW\ COXb 2010 

 

The BackgUoXnd 
I come fUom a mXlWi-cXlWXUal backgUoXnd- IUiVh, ScoWV, EngliVh, 
GeUmanic, I don¶W Ueall\ haYe a defined cXlWXUal WUadiWion WhaW I 
folloZ. When I ZaV a kid, Ze alZa\V had ham and VcalloSed 
SoWaWoeV- WhaW ZaV fUom m\ mom¶V GeUmanic/EngliVh heUiWage. I 
no longeU eaW SoUk, Vo WhaW didn¶W caUU\ foUZaUd. The WhingV I 
cook and VeUYe aW Whe holida\V noZ haYe been gaWheUed oYeU Whe 
\eaUV fUom UeciSeV, and WUial and eUUoU. The good oneV haYe 
become WUadiWional. 

NoZ each \eaU I make bUand\ ballV. The UeciSe haV been aUoXnd 
foUeYeU, and ofWen Whe bUand\ iV VZaSSed foU UXm. I fiUVW had 
WheVe aboXW 20 \eaUV ago aW a SoW-lXck holida\ SaUW\ Zhen I 
ZoUked aW NCA. The\ ZeUe delicioXV, and I goW Whe UeciSe fUom 
Whe Zoman Zho bUoXghW Whem. I made Whem once, and When 
eYeU\ holida\ SaUW\ m\ coZoUkeUV e[SecWed Whem.  

I made a VlighW change Wo Whe UeciSe I UeceiYed, coaWing Whem 
ZiWh VXgaU cU\VWalV aV oSSoVed Wo SoZdeUed VXgaU- iW addV a liWWle 
cUXnch. I eYen made Whem once ZiWh FiUeball ZhiVke\ and Wook 
Whem Wo NeZ OUleanV foU a SaUW\. 

The ReciSe  
x 2 cXSV YaQiOOa ZafeUV gURXQd fiQe 
x 2 TbVSV. CRcRa 
x 1 cXS SRZdeUed VXgaU, VifWed. 
x 1 cXS fiQeO\ chRSSed SecaQV RU  
x 2 1/2 TbVSV. HRQe\ 
x 1/2 cXS bUaQd\, UXP, ZhiVNe\ 
 
Mi[ WRgeWheU dU\ iQgUedieQWV 
Mi[ WRgeWheU hRQe\ aQd bUaQd\ 
WhRURXghO\ 
Add OiTXid WR Whe dU\ Pi[WXUe XQWiO iW 
hROdV WRgeWheU, NeeS a OiWWOe iQ UeVeUYe- 
add aV Qeeded WR hROd Pi[WXUe 
WRgeWheU 
RROO iQWR baOOV, WheQ UROO SUefeUUed Vi]e 
baOOV iQ OaUge VXgaU cU\VWaOV 
POace iQ a VeaOed cRQWaiQeU fRU 12 
hRXUV 

HaSS\ HROLda\V WR aOO, Peace RQ EaUWK; Ma\ \RXU KeaUWV be OLgKW aQd fLOOed ZLWK PLUWK. LeW XV ORRN 
aKead WR WKe cRPLQg \eaU, fRU WKe OaVW PXVW SaVW, aQd HRSe dUaZV QeaU. 



ýeVQica 
Food from Serbia to be enjoyed at Orthodox Christmas 

Submitted by: Nick Feinberg, R3 

 

 

 

 

 

 

 

 

 

HAPPY HOLIDAYS!!! 

 

ýesnica is a loaf of bread eaten at the beginning of 
Serbian Orthodox Christmas dinner. 

I was introduced to this tradition by my wife’s family, who 
are Serbian Orthodox and emigrated from former 
Yugoslavia in the 90s. ýesnica is so much fun because 
it’s a food and a present combined. The baker—in my 
case my amazing mother-in-law— hides a silver coin 
somewhere in the loaf, and then everyone takes turns 
tearing off pieces of bread in search of the treasure. The 
finder of the coin is guaranteed to have good luck over 
the next year. I’m not ashamed to admit that my mother-
in-law always tells me where the coin is ahead of time, 
and I have had good luck for the last 9 years… 

 
Ingredients 

Time: 2 1/2 hours 

4 1/2 cups bread flour 

1 cup warm milk 

1 cup warm water 

1/2 ounce active yeast 

2 tablespoons salt 

1 tablespoon sugar 

9 tablespoons melted 
butter 

2 eggs  

Stir together flour, salt, sugar, yeast, melted butter and one beaten egg in a mixing bowl. 

Pour warm milk and water into the flour mixture. Mix everything with the spoon. 

 

Turn the dough onto a hard surface and knead for ~10 minutes. Add more flour if sticky. 

 

Pat the dough into a round shape and put in a lightly oiled large bowl and cover with 

plastic wrap. Let rise until double its original size (usually ~1 hour). 

 

Remove the dough from the bowl and divide 80/20 into two pieces—the smaller 20% will 

be used for braiding. 

 

Make the boule (the rounded base loaf) from the larger piece and transfer it to slightly 

oiled baking pan. Take your silver coin and press it into the dough. Smooth over the area 

to hide any evidence! 

 

Divide the smaller piece of dough into 3 equal pieces. Roll out the pieces into strands 

and braid them using 3-braid method. Transfer your braid to the top of the boule. 

 

Brush the bread with egg wash (beaten egg with a little bit of water) and cover with 

plastic wrap for 40 minutes. 

 

Bake the bread for 35 to 40 minutes in a 400º F oven. The bread should be golden brown 

on the top. 
 



GUeeQ Chile ChickeQ TaPaleV! 
Food from Ecuador and Me[ico to be enjo\ed Zhenever (but especiall\ Christmas eve) 

Submitted b\: Gustavo Mende], Radiolog\ Resident 

 

 

 

 

  

BackgURXQd 
M\ famil\ combines Ecuadorian and Me[ican holida\ traditions. 
Christmas EYe dinner Zas Yariable, but one consistent late-night 
snack eYer\ Christmas EYe (usuall\ after opening presents) Zas 
tamales and hot Me[ican fruit punch! Our famil\ friends usuall\ 
gifted us the tamales, but I¶Ye attached a recipe that is a close-ish 
appro[imation of the tast\ green chicken chile tamales Ze 
enjo\ed.  

The ReciSe 
FRU fLOOLQg: 

o POaFH KXVNV LQ OaUJH SRW RU OaUJH bRZO; aGG ZaWHU WR FRYHU. POaFH KHaY\ SOaWH RQ 
KXVNV WR NHHS VXbPHUJHG. LHW VWaQG XQWLO KXVNV VRIWHQ, WXUQLQJ RFFaVLRQaOO\, aW 
OHaVW 3 KRXUV aQG XS WR 1 Ga\. 

o PUHKHaW bURLOHU. LLQH KHaY\ baNLQJ VKHHW ZLWK IRLO. AUUaQJH WRPaWLOORV RQ SUHSaUHG 
VKHHW. BURLO XQWLO WRPaWLOORV bOaFNHQ LQ VSRWV, WXUQLQJ RQFH, abRXW 5 PLQXWHV SHU 
VLGH. TUaQVIHU WRPaWLOORV aQG aQ\ MXLFHV RQ VKHHW WR SURFHVVRU aQG FRRO. AGG FKLOHV 
aQG JaUOLF WR SURFHVVRU aQG bOHQG XQWLO VPRRWK SXUHH IRUPV. HHaW RLO LQ PHGLXP 
VaXFHSaQ RYHU PHGLXP-KLJK KHaW. AGG WRPaWLOOR SXUHH aQG bRLO 5 PLQXWHV, VWLUULQJ 
RIWHQ. AGG bURWK. RHGXFH KHaW WR PHGLXP; VLPPHU XQWLO VaXFH FRaWV VSRRQ WKLFNO\ 
aQG LV UHGXFHG WR 1 FXS, VWLUULQJ RFFaVLRQaOO\, abRXW 40 PLQXWHV. SHaVRQ ZLWK VaOW. 
ML[ LQ FKLFNHQ aQG FLOaQWUR. (CaQ bH PaGH 1 Ga\ aKHaG. CRYHU aQG FKLOO.) 

FRU dRXgh: 
o UVLQJ HOHFWULF PL[HU, bHaW OaUG (ZLWK VaOW aQG baNLQJ SRZGHU, LI XVLQJ) LQ OaUJH 

bRZO XQWLO IOXII\. BHaW LQ IUHVK PaVa RU PaVa KaULQa PL[WXUH LQ 4 aGGLWLRQV. RHGXFH 
VSHHG WR ORZ aQG JUaGXaOO\ bHaW LQ 1 1/2 FXSV bURWK, IRUPLQJ WHQGHU GRXJK. II 
GRXJK VHHPV ILUP, bHaW LQ HQRXJK bURWK, 2 WabOHVSRRQV aW a WLPH, WR VRIWHQ. 

o FLOO bRWWRP RI SRW ZLWK VWHaPHU LQVHUW ZLWK HQRXJK ZaWHU (abRXW 2 LQFKHV) WR UHaFK 
bRWWRP RI LQVHUW. LLQH bRWWRP RI LQVHUW ZLWK VRPH VRIWHQHG FRUQ KXVNV. THaU 3 OaUJH 
KXVNV LQWR 1/4-LQFK-ZLGH VWULSV WR XVH aV WLHV aQG VHW aVLGH. OSHQ 2 OaUJH KXVNV RQ 
ZRUN VXUIaFH. SSUHaG 1/4 FXS GRXJK LQ 4-LQFK VTXaUH LQ FHQWHU RI HaFK, OHaYLQJ 2- 
WR 3-LQFK SOaLQ bRUGHU aW QaUURZ HQG RI KXVN. SSRRQ KHaSLQJ WabOHVSRRQ ILOOLQJ LQ 
VWULS GRZQ FHQWHU RI HaFK GRXJK VTXaUH. FROG ORQJ VLGHV RI KXVN aQG GRXJK RYHU 
ILOOLQJ WR FRYHU. FROG XS QaUURZ HQG RI KXVN. TLH IROGHG SRUWLRQ ZLWK VWULS RI KXVN 
WR VHFXUH, OHaYLQJ ZLGH HQG RI WaPaOH RSHQ. SWaQG WaPaOHV LQ VWHaPHU baVNHW. 
RHSHaW ZLWK PRUH KXVNV, GRXJK, aQG ILOOLQJ XQWLO aOO ILOOLQJ KaV bHHQ XVHG. II 
QHFHVVaU\ WR NHHS WaPaOHV XSULJKW LQ VWHaPHU, LQVHUW SLHFHV RI FUXPSOHG IRLO 
bHWZHHQ WKHP. 

o BULQJ ZaWHU LQ SRW WR bRLO. CRYHU SRW aQG VWHaP WaPaOHV XQWLO GRXJK LV ILUP WR 
WRXFK aQG VHSaUaWHV HaVLO\ IURP KXVN, aGGLQJ PRUH ZaWHU WR SRW aV QHFHVVaU\, abRXW 
45 PLQXWHV. LHW VWaQG 10 PLQXWHV. (CaQ bH PaGH 2 Ga\V aKHaG. CRRO 1 KRXU. CRYHU 
aQG FKLOO. BHIRUH VHUYLQJ, UH-VWHaP WaPaOHV XQWLO KRW, abRXW 35 PLQXWHV.) 

INGREDIENTS 
FLOOLQg: 
1 SaFNaJH GULHG FRUQ KXVNV 
1 Ob WRPaWLOORV, KXVNHG, 
ULQVHG 
4 VHUUaQR FKLOHV, VWHPPHG, 
FKRSSHG 
4 OaUJH JaUOLF FORYHV, 
FKRSSHG 
1 1/2 WabOHVSRRQV ROLYH RLO 
2 FXSV ORZ-VaOW FKLFNHQ 
bURWK 
4 FXSV (SaFNHG) FRaUVHO\ 
VKUHGGHG FRRNHG FKLFNHQ 
(abRXW 1 SRXQG; IURP 
SXUFKaVHG URWLVVHULH 
FKLFNHQ) 
2/3 F. FKRSSHG IUHVK FLOaQWUR 
 
DRXgh: 
1 1/3 FXSV OaUG RU VROLG 
YHJHWabOH VKRUWHQLQJ 
1 1/2 WHaVSRRQV VaOW (RPLW LI 
PaVa PL[WXUH FRQWaLQV VaOW) 
1 1/2 WHaVSRRQV baNLQJ 
SRZGHU (RPLW LI PaVa 
PL[WXUH FRQWaLQV baNLQJ 
SRZGHU) 
4 FXSV IUHVKO\ JURXQG PaVa 
GRXJK IRU WaPaOHV (34 WR 36 
RXQFHV), RU PaNH PaVa 
GRXJK ZLWK 31/2 FXSV PaVa 
KaULQa (FRUQ WRUWLOOa PL[; 
abRXW 17 RXQFHV) PL[HG 
ZLWK 2 1/4 FXSV ZaUP ZaWHU 
2 FXSV (abRXW) ORZ-VaOW 
FKLFNHQ bURWK 



Latvian Yellow Bread “Kliņģeris” 
This is a traditional Latvian birthday or “name day” cake when shaped as a huge 

pretzel and decorated with candles or may be served during any holiday or festivity. 
Submitted by: Aleks Kalnins, MD, MBA, Vice Chair, Wellness 

 

 

 

 

 

 

 

 

 

 

Kliņģeris is a traditional Latvian birthday 
"cake" shaped as a huge pretzel and 
decorated with candles.  

Kliņģeris can also be used to celebrate name 
days – which, as it sounds, is the day 
dedicated to celebrating your particular 
name. Latvians celebrate name days with 
gifts and parties, and often these 
celebrations are even larger than standard 
birthday celebrations.  

Kliņģeris can also be served on similar 
festive occasions, family anniversaries or as 
a central piece in a dessert smorgasbord.  

It’s always nice to have a Kliņģeris for 
Christmas. 

 
 
 
 

 

Ingredients:                                    
 
A. Warm milk mixture 
2 cups whole milk                     
1 cup sugar                                    
Grated zest of 1 lemon 
1 tsp salt 
 
In a large saucepan heat the milk up to the boiling point, add sugar, lemon zest 
and salt.  Stir well until dissolved. Set aside. 
 
B. Butter/Sugar/Egg mixture 
1 lb salted butter                       
1 cup sugar                                    
4 X-large whole eggs                     
1 egg, separated 
 
In a food processor, cream the butter gradually while adding sugar.  When well 
creamed add one egg at a time, including the 5th (separated) egg yolk.  Reserve 
remaining egg white. 
 
½ - ¾ tsp saffron                         
½  - 1 tsp cardamom 
 
Place saffron threads between wax-paper and rub with the back of a spoon until 
saffron is powdered. Dissolve saffron in 1 Tbs of hot milk, pass through a small 
sieve. Add saffron and cardamom to the warm milk mixture (A). 
 
C. Proofed yeast 
2 packages dry yeast                  
½ cup warm water                           
1 tsp sugar  
 
Dissolve the sugar in warm water and proof the yeast according to package 
instructions (approx. 10 mins) 
 
8½ - 9 cups all purpose flour           
2 – 3 cups raisins (dark)       
 
Stir 3-4 cups flour into warm/spiced milk mixture. Beat well. Carefully stir in the 
butter/sugar/egg mixture (B) and the proofed yeast (C).  Gradually, add 
remaining flour, stirring well between additions.  Lastly, add raisins which have 
been dusted with flour.  Cover dough with plastic wrap and refrigerate  6 -12 
hours (overnight). 
 
Egg white (reserved)                        
Almonds, slivered or sliced 
 
Set oven to 350F. Grease baking pans with unsalted butter. 
Shape smaller half of dough into pretzel ‘klingeris’ shape or place into loaf pans. 
Brush tops with beaten egg white, Sprinkle with almonds, brush again with egg 
white. Bake  35 – 50 minutes according to shape baking. 
Immediately after baking, drizzle with melted sweet butter.  
 



GENERAL TSObS CHICKEN 
FRRd cUeaWed b\ ChiQeVe APeUicaQ WR be eQMR\ed aOO \eaU aURXQd 

SXbPiWWed b\: ZheQg FeQg LX, MedicaO Ph\ViciVW 

 

 

 

 

 

 

 

 

 

 

 

Wishing \oX all a blessed holida\ season! 

 

The BackgroXnd 
I Zas going Wo sXbmiW a recipe for Chinese dXmpling 
becaXse WhaW¶s a WradiWional holida\ food for WinWer SolsWice 
in m\ homeWoZn - Hang]hoX. BXW m\ daXghWer WhoXghW 
making dXmplings ZoXld be Woo Wime-consXming. So Ze 
made General Tso¶s chicken, her all-Wime faYoriWe. 

As Whe sWor\ goes, Whis dish Zas firsW inYenWed in America 
b\ a Chinese American and has gone WhroXgh man\ 
reYisions Wo become an iconic Chinese-American dish. NoZ 
\oX can find General Tso¶s chicken on Whe menXs of 
Chinese resWaXranWs all oYer Whe Zorld. HoZeYer, Whe place 
hard Wo find Whis dish probabl\ is inside China Zhere 
people knoZ General Tso onl\ as a famoXs hisWorical 
figXre.  

An enWerWaining docXmenWar\ called ³The Search for 
General Tso´ Walks aboXW Whe origins of Whis Chinese 
American dish. IWs direcWor Ian Chene\ is one of Whe co-
direcWors for Whe inspiring docXmenWar\ ³PicWXre a 
ScienWisW´ WhaW man\ of Xs ZaWched recenWl\.  

The Recipe  
IQgUedieQWV:  

3 SieceV Rf bRQeOeVV 
chicNeQ WhighV (f 1 Ob); 3 eggV; 1 
cXS cRUQ VWaUch; 2 TVS VR\ VaXce; 
1 TVS YiQegaU; 1 T VXgaU; 1 T 
VeVaPe RiO; giQgeU; gaUOic; chiOi 
SaVWe; VcaOOiRQV 
T\SicaOO\, VWeaPed bURccROi, bXW I 
cRRNed Sea VSURXWV iQVWead.  
 
IQVWUXcWiRQV:  
1. CXW Whe chicNeQ iQWR biWe Vi]eV 

(f 1| chXQNV). MaUiQaWe ZiWh 
VR\ VaXce aQd egg fRU abRXW 
30 PiQXWeV. 

2. TRVV Whe chicNeQ ZiWh Whe 
cRUQVWaUch. DeeS fU\ RU VWiU-fU\. 

3. MaNe Whe VaXce ZiWh aOO Whe 
iQgUedieQWV (add PRUe if \RX 
OiNe) aQd Pi[ iQ Whe chicNeQ. 
Add cRUQVWaUch WR WhicNeQ Whe 
VaXce. 



 


