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Café Carmen

Souperbowl February 2, 2005
Thanks to all of the wonderful cooks who participated in the SOUPERBOWL! The results
are as follows:

First Place Lighthouse Chowder Shari Bohrer (we are proud to announce that she
not only cooked for us BUT she actually created the recipe from the ground up!)

Second Place Gumbo Frances Whited
Third Place Turkey Noodle Soup Ashley Crumm
Fourth Place Nutlow's Soup Ginny Knowlton

Runner Up Mike Barnhouse Beef Vegetable

Runner Up Karen Myers Ham & Bean
Prize winners, please feel free to collect your prize from me, if you
not already done, so at your convenience.
Thanks to everyone for participating--cooks and tasters alike!

Shari Bohrer created the winning soup, Lighthouse Chowder and was kind enough to share her recipe!

Finely dice and sauté in butter for about 1 minute:

1 carrot

1 stalk of celery

1/2 medium onion

In a separate skillet, brown 1/2 1b of sausage. Do not drain. Add 1/2 1b crab meat and the sausage to the vegetable pan
and continue cooking

In a soup pot over medium heat, combine and warm:

1- 26 0z can cream of celery soup

1- 14 oz can chicken broth

1-26 oz jar Alfredo sauce

1/2 C. heavy whipping cream

Add sautéed vegetables, crab, sausage and 1 can of drained corn

Garnish with finely shredded cheddar cheese and seasoned croutons. Serve with warm herb bread

Milk Chocolate Mousse Cake
3/4 C. water

1/4 C. sugar

1 stick unsalted butter

18 oz. milk chocolate chopped into 1/4" pieces (or use good quality milk chocolate chips)
7 large eggs

1-1/2 tsp vanilla extract

1 tsp rum extract

1 Tbl orange zest

whipped cream and berries for garnish if desired

e Butter an 9 inch diameter X 2-inch deep cake pan and line with parchment paper
e Setarack in the middle of the oven and preheat to 325 degrees
e Inasaucepan, bring the water and the sugar to a boil. Add the butter and cook until the butter melts

e Remove the pan from heat and add in the milk chocolate. Swirl pan to make sure all of the chocolate is sub-
merged

e In a mixing bowl, whisk eggs with vanilla and rum extracts. Add in orange zest

e  Whisk chocolate mixture into egg mixture and scrape into prepared pan

e Place cake pan into a larger pan in the oven. Pour about an inch of warm water in the larger pan
e Bake cake for 50 minutes to an hour or until the cake is slightly firm

e Remove from water bath and cool completely on a wire rack in the pan

e To serve, invert onto a cake platter and slice into 12. garnish with berries and whipped cream if desired
Jeannine A. Snyder C.C.C.
Chef Manager
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Under-the-Weather Workouts

% ‘w When you're catching cold, should you continue
to exercise? Personal trainer Lisa Willacker of-
fers this rule of thumb: If you have no fever and
your symptoms are above the neck -- a runny
nose, sneezing, or a sore throat -- you can en-

) gage in moderate exercise. Keep the intensity
low, and if you feel that you are getting worse,
stop. If you have below-the-neck symptoms --

exhaustion, muscle aches, vomiting, diarrhea,

chills, swollen lymph glands, or a hacking cough -- wait at least
two weeks after you recover before returning to serious training.
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~ February Birthdays

Julie Nesto 2

Mark A Yoders I

Norman Stanley (retired) 17

Tom Williamson 19

Edna Graham (retired) 19

Sam Woods 25

Greg Sautter 28 WRIST A

Here’s a quick way to relieve wrist pain and strain
that can result from typing and other repetitive mo-
March Bll‘thdays tions. Rest your elbow on a desk with your hand

Mikeal Proper 6 hanging over the edge. Stretch your fingers as far
Audrea Pettaway 7 back as you can with your other hand and hold for
John  Arnold 8 five seconds. Repeat for the other hand. Try it!
Phyllis Forbes 11
Charlotte Marsh 13 From Top Health —1999
Helen Thompson 13
Royce Thornton 17
Shelley Marsh 17
Fred Lendrum 18
Doug Morrison 20
Peggy Lambert 24
Charles Lepold 26
Pat Munn 26
Shirley Badger 28



