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Food is synonymous with family life. Traditional and ethnic family recipes are often 

passed down through the generations. They are a link to our past, and provide a 

special connection to our ancestors and family history. 

Remember the memories that come back when you taste your grandmother’s 

signature dish? Or your uncle’s “secret” pasta sauce? A meal can bring us back 

to a taste and time we may have forgotten. A certain dish reminds us of family 

gatherings, our ancestors and the comfort of home. 

Whether a recipe has been passed down for five generations, or it’s a new recipe, 

each family meal tells a bit of our family story. We learn about the life of our family, 

what they ate, how they lived and also the love of certain foods passed down for us 

to enjoy. 

Recipes - and the stories behind them - are just another way to look back and 

remember our ancestors and family stories. We want to thank everyone who 

submitted their recipes and stories from around the world, from the U.S. to 

Denmark, France, Sweden and more! 

We hope you enjoy preparing these recipes and reading the stories behind them.

We invite you to discover, share and preserve your family story with a a 25% 

discount on MyHeritage using coupon code FOOD valid until January 31, 2015.

Wishing you and your family a Happy Holidays!

The MyHeritage Team



Starters/Sides/Salads

Cranberry Orange Salad 

Grammy Gert’s Ripe Cucumber 

Pickles

Thanksgiving Sweet Potatoes 

Egg Salad
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Cranberry Orange Salad 
Submitted by Beth Page, USA

I found a recipe for a Cranberry Orange Salad in a Rolodex recipe holder that my grandma 
had given my mom for Christmas one year. I made it for Thanksgiving just after I turned 14 
and have been making it every Thanksgiving and Christmas since. I always make a double 
recipe so we have enough to have with turkey sandwiches. I hope your family enjoys this 
salad as much as mine has.  

1.	 Combine	cranberries,	apple,	orange	and	sugar	in	food	processor.	Blend	thoroughly.	Let	stand	for
15	minutes.		

2.	 Place	Jell-O	in	mixing	bowl.	Add	boiling	water	and	stir	until	gelatin	is	dissolved.	Cool	slightly.
3.	 Add	cranberry	mixture	and	nuts	to	bowl	,	and	mix.
4.	 Spread	evenly	in	a	large	or	individual	molds.	Chill	until	firm.	Remove	from	mold	before	serving.

Method:

Ingredients:

2 cups (about 200g) fresh cranberries
1 medium apple, peeled, cored and diced
1 medium orange, peeled, seeded and 
   roughly chopped
3/4 cup (150g) sugar
1 package of cranberry Jell-O
2/3 (158ml) cup boiling water
1/2 (60g) cup chopped nuts

Beth Watters Page
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Grammy Gert’s Ripe Cucumber Pickles

This recipe is special to me as it has come down through my family. My mother still makes them the way her mother, 
Gertrude Washburn, made them. I drive home to Colebrook, New Hampshire every year to help her as she is now 80. 
They are always on a holiday table in our family. I actually have a jar of these in my refrigerator today as I just had my 60th 
birthday. I give these as gifts and a true gift they are. I think of my grandmother every time I open the refrigerator door and 
see them there.  

My mother remembers coming home from school when her mother was making these on the wood cook stove with the 
doors and windows open to cool down the kitchen. It’s kind of charming and gives insight as to what life was like on a 
rural family farm in northern New Hampshire in the 1940s. They didn’t have screens and the neighbors kept honey bees. 
The kitchen would be full of bees; they loved the smell of these pickles when she was putting them together. She would 
leave the doors and windows open and the bees would leave after the jars were sealed and put away. They used to make 
sandwiches with these pickles between slices of homemade bread and sweet butter. 

Submitted by Jonathan Moren, USA

1.	 Rinse	off	dirt	from	the	cucumbers.
2.	 Cut	off	ends	and	peel.
3.	 Slice	lengthwise,	and	scrape	out	the	seeds	with	a	rounded	spoon.	
4.	 Cut	cucumbers	lengthwise	and	then	into	3”	pieces	crosswise;	place	in	large	bowl.	
5.	 Layer	about	2”	deep,	sprinkle	with	a	tablespoon	of	pickling	salt.	Don’t	rinse	them,	they	will	be	washed	and	

drained	later.
6.	 Weigh	them	down	with	a	dinner	plate	and	clean	jars	filled	with	water.	Put	them	in	a	cool	place	and	let	them	sit	

over	night.	
7.	 Next	day,	drain	in	a	colander	and	run	cold	water	over	cucumbers;	rinse	off	salt	and	dirt.
8.	 Let	them	drain	in	the	sink	while	you	prep	the	jars	and	make	the	syrup.	Wash,	boil	and	dry	the	jars	and	lids.	My	

mother	recycles	jars	that	have	the	pop-up	type	of	lid.	These	will	reseal	as	the	finished	pickles	cool.	
9.	 Once	drained,	sort	the	cucumbers,	thin	and	thick.	Put	them	in	a	large	pot	and	pour	boiling	water	over	them	from	

a	tea	kettle	to	cover.	Bring	the	pot	to	a	boil	and	turn	off	the	heat;	let	set	two	hours	for	the	thicker	one,	less	for	the	
thinner.	Keep	your	eye	on	them.	if	overcooked,	they	will	be	too	soft.	They	should	be	firm	and	translucent.	Drain	
well;	when	cool,	put	them	in	the	prepared	jars.

10.	Make	a	spice	bag	(with	kitchen	cheesecloth)	with	cloves	and	cinnamon.	
11.	Boil	sugar	and	apple	cider	vinegar	until	the	sugar	dissolves	and	thickens,	about	five	minutes.	
12.	Add	1	cup	of	syrup	to	a	saucepan	and	a	jar	of	cooled	cucumbers	and	cook	until	the	edges	are	transparent.	
13.	Add	three	or	four	pieces	of	spice	from	the	spice	bag	to	the	jar.	
14.	Place	a	towel	on	the	counter.	
15.	Pack	the	cucumbers	back	into	the	jars	and	top	them	off	with	syrup.	
16.	Tap	the	jar	lightly	on	the	towel	to	expel	any	air	bubbles.	Run	a	table	knife	around	the	perimeter	of	the	jars	to	

remove	any	air	bubbles,	wipe	off	the	jar	threads	and	seal	tightly.	
17.	Let	jars	cool	slowly,	wrapped	in	a	towel.	Check	the	seals.	Don’t	process	in	a	water	bath.	Wipe	off	the	outside	of	

the	cooled	jars	and	store	them	in	a	cool	dark	place.

Method:

Ingredients:
A peck of yellow, ripe cucumbers 
   (or white part of watermelon rind)
1 Tbsp pickling salt
Water
8 cups (1760g) brown sugar

2 cups (470ml) apple cider vinegar
2 Tbsp whole cloves
2 Tbsp cinnamon sticks
   (broken in pieces)
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Thanksgiving Sweet Potatoes
Submitted by Irene Jeppsen, USA

This is the sweet potato recipe served by my grandmother Lera Clark Maughan (1889-1974).  She was an 
excellent and creative cook, and more than likely this recipe originated with her. My mother Alice Maughan 
Neilson also made this Thanksgiving dish. It is a light version of the often calorie-choked sweet potatoes 
served at most holiday meals.

My grandmother was the granddaughter and daughter of Mormon pioneers. She grew up in a time not too far 
removed from the wagon trains. Thus, she learned early on how to work hard, make do with what you had, 
and be frugal.

She and my grandfather, J.R. Maughan, raised a large family on a farm outside Lava Hot Springs, Idaho.  It 
was during the Depression, when many foods were rationed. Even on limited supplies of some food items, 
Grandma made use of everything, never wasted food, cut and sewed old clothing into strips and them into 
made colorful rag rugs. She preserved garden produce by canning in jars or drying.

Sugar was limited in those days, and this recipe could easily fit in with those rationed supplies. She would 
make 25 loaves of what her children remembered as the “best bread” using just 1/2 a yeast cake! Summers 
were especially busy as she prepared meals to feed her family and the hired man or thrashing crew, who came 
during the grain harvest. 

Her creative cooking has passed down through her daughter Alice, and continues in Lera’s great 
grandchildren. None of us need a written recipe or packaged mix to cook up a delicious meal.

1.	 Bake	sweet	potatoes	whole;	peel,	and	mash	well	in	a	bowl.
2.	 Add	sugar,	butter	and	lemon	juice.
3.	 Make	balls	by	shaping	the	potatoes	around	the	marshmallows.
4.	 Chill	1	hour	to	firm	up.
5.	 Dip	into	egg	whites	and	then	roll	in	corn	flakes.
6.	 Heat	in	350°F	(180°C)	oven	until	hot	(5-15	minutes	depending	on	your	oven).	Marshmallows	will	melt

inside.

Method:

Ingredients:

5 medium-sized sweet potatoes
2 Tbsp sugar
2 Tbsp butter
1 tsp lemon juice
6 large marshmallows
2 slightly beaten egg whites
2 cups (40g) crushed cornflakes

This photo was taken at my grandparents J.R. and Lera 
Maughan’s Golden Wedding in 1959. Alice is on the back left.
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Egg Salad
Submitted by Elisabeth Karlsson, Sweden

In our family we have a generations-old recipe, but I think it has changed somewhat over the 
years since I did not think my ancestors had access to anchovies in the beginning. Everyone 
loves to eat this egg salad, but when we serve it to children, I take out the capers. I make the 
salad a day in advance to enhance the flavors.

1.	 Whip	cream	until	it	becomes	thick	like	a	custard.
2.	 Mix	in	the	chopped	shallot,	eggs	and	anchovies.

Season	with	salt	and	pepper	and	a	little	brine	
from	the	anchovies.	Boil	the	eggs	and	let	them	
cool.	Chop	the	onion,	eggs	and	anchovies,	and	
fold	them	into	the	cream.	

3.	 Add	capers,	if	desired.

Method:

Ingredients:

6 hard-boiled eggs chopped
1/2 cup (125g) anchovies (chopped) 
1 finely chopped shallot
3/4 cup (200 ml) whipping cream
Salt, pepper and anchovy brine.
1 Tbsp chopped capers (optional)
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‘Sloppy Joe’ Sandwiches
Submitted by Dan Starkey, USA

1.	 Crumble	the	ground	beef	in	a	large	skillet,	and	cook	until	lightly	browned;	drain	liquid.
2.	 Add	the	entire	can	of	soup	to	the	skillet	of	ground	beef,	and	simmer	until	no	longer	soupy.
3.	 Add	mustard,	and	continue	simmering	in	the	skillet.
4.	 It	is	done	when	the	sauce	is	thick	enough	to	spoon	onto	a	hamburger	bun.
5.	 Add	condiments	and	options	to	your	taste,	but	please...	taste it first.

Method:

Ingredients:

1 lb. (0.45 kilos) ground beef
1 can Campbell’s Chicken Gumbo soup
2 Tbsp mustard, to taste
Optional: salt, pepper, onion, prepared rice, salsa, peppers

When I was young, this was my family’s “sloppy 
joe” sandwich recipe. I don’t know the origin, but 
I’ve retold this recipe to many people in my life. It 
does sound different, somehow. Probably because 
there is no obvious ketchup or red in it. This has 
always appealed to my growing family much more 
than any ketchup-y commercial product. After 
holiday celebrations are complete, it would be the 
perfect time to serve this sandwich, like the day 
after Christmas or New Year’s Day, watching the 
big games on TV. 
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Egg and Cheese Soup
Submitted by Lynne Nathan, Australia

My Dad, Ron Higson, cooked this often at home. My Mum, Bette, had never been taught 
to cook and told of peeling potatoes in the morning to speed up getting dinner ready 
when she arrived home from work when she was first married. The blackened balls were 
not what she expected. While Mum was in hospital having our little brother (I was 9 and my 
sister 7) my Dad cooked us dinner at night. We loved it. Egg and Cheese soup. We told him 
we loved it. He thought we loved it. And that is why years later we couldn’t eat it when he 
offered to cook for us, we both felt really sick. He had made it every night until Mum came 
home. We thought he couldn’t cook anything else and didn’t want to make him feel bad..

I now love it again. It is very rich, cheesy, aromatic and curdy. For me, it is comfort food, cool 
in summer or warm in winter.  As kind and loving as a warm hug. Use any cheese even if it 
has dried up or is moldy. It doesn’t matter, so long as you have a bottle of milk and some eggs

1.	 Sauté	finely	chopped	onion	in	butter.
2.	 Add	the	flour,	lightly	fried	for	roux,	and	add	lots	of	milk	while	stirring.	Any	lumps	that	form,	are	usually

broken	down	by	the	action	of	the	onion	pieces	in	the	sauce.	
3.	 Stir	in	the	beaten	eggs	and	grated	cheese.
4.	 Add	a	bit	of	salt	if	the	cheese	is	tasteless,	and	lots	of	freshly,	grated	pepper.
5.	 Stir	until	the	soup	thickens.	If	you	choose	to	add	different	quantities	of	eggs	and	cheeses,	it	will

become	either	thick	and	curdy	with	lovely	lumps	and	strings	of	cheese	and	egg,	or	it	will	be	light,	milky	
and	subtle.

6.	 A	sprinkle	of	chopped	shallots	or	parsley	on	top	is	what	I	do	now,	but	it’s	optional.	My	Dad	did	not	add
any	of	the	modern	decorative	refinements.	Eat	with	crusty	rolls	or	toast.

Method:

Ingredients:

1 onion, finely chopped
1 Tbsp butter
1 tsp flour
Milk 
2 eggs, beaten
2 cups (240g) grated cheese
Salt and Pepper to taste
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Mama Sandy’s Perfect Antipasto
Submitted by Bob Solomon, Canada

This recipe was developed by my wife Sandy some 35 years ago and we have been making 
it as Christmas presents ever since. Everyone loves it. All veggies and the liquid smoke gives 
it a unique flavour. Goes great on crackers or with cheese or even on pasta as a quick sauce.

1.	 Put	oil	and	vinegar	in	a	large	pot	and	heat.	Add
onions	and	cauliflower.	Bring	to	a	boil,	simmer	about	
10-15	minutes,	stirring	often	to	ensure	it	doesn’t	burn.

2.	 Add	olives,	carrots,	peppers,	pickles	and	mushrooms.
Mix	thoroughly.

3.	 In	a	separate	pot,	heat	ketchup,	tomato	paste,	liquid
smoke,	and	hot	sauce.	Add	to	the	vegetable	mixture.	

4.	 Cook	over	low	heat	for	20-25	minutes,	stirring
frequently	to	ensure	it	doesn’t	burn	on	the	bottom.	

5.	 Add	salt	to	taste.
6.	 Fill	canning	jars.
7.	 Bring	canner	to	a	boil	and	process	in	a	hot	water

bath	for	20	minutes.	Reprocess	any	that	don’t	seal	
properly.

Method:

Ingredients (yields 12 jars - 500ml):

2 cups + 1 ½ Tbsp (500 ml) extra virgin olive oil
1/2 cup (125ml) white vinegar
2 pounds (900g) onion, chopped
1 pound cauliflower (450g), finely chopped
1 large carrot, grated and chopped
2 pounds green peppers (6-7 peppers), chopped
3 cans sliced mushrooms, chopped
1 quart (945ml) dill pickles, chopped 

1 pint (360g) pitted black olives, chopped
1 pint (360g) stuffed green olives, chopped
30 ounces (about 900ml) ketchup
2 small cans tomato paste
1 tsp liquid hickory smoke
1 tsp hot sauce
1 Tbsp salt
12 canning jars (sterilized)
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Toad in the Hole
Submitted by Jennifer Bruce, Canada

I am a Canadian who left Newcastle on Tyne in 1966, because my Dad found work hard to 
get at that time. My late mum had a recipe among the myriad ones she passed on to us. 
Toad in the hole was a favourite. 

1.	 Mix	flour	and	salt,	make	a	well	in	the	center.
2.	 Drop	in	the	egg	and	stir	it	gradually	into	the	flour,	adding	some	milk	slowly	until	the	flour	is	moistened.
3.	 Reserve	the	rest	of	the	milk.
4.	 Beat	the	batter	well	to	lighten	it.	Add	the	remaining	milk.	Let	batter	stand.
5.	 Dip	sausages	into	boiling	water	for	three	minutes,	then	skin	them.
6.	 Using	eight	sausages,	melt	dripping	in	a	baking	tray	and	arrange	the	sausages	on	it,	parcook

sausages,	then	pour	the	batter	over	them.	
7.	 Bake	at	425°F	(220°C)	for	30	minutes.	The	batter	should	be	a	nice	golden	brown.
8.	 Cut	the	“toad”	into	four	to	six	pieces.	Enjoy	hot.	(Suggestion:	warm	the	serving	dish.)
9.	 An	additional	ingredient,	just	before	the	batter	was	added,	was	a	teaspoon	of	Chutney	spread	lightly

on	the	sausages,	it	piqued	the	flavour	of	the	dish	when	served.

Method:

Ingredients:

1/2 lb. (0.45 kilos) pork sausages 
1 ounce (2 tablespoons) dripping
1/4 pound of flour (180g)
1/4 tsp salt
1 egg
1 cup milk (236ml)



13

Christmas Sausage
Submitted by Kirsti Os Utne, Norway

This Christmas sausage recipe has been passed down generations on my father’s side of the 
family. My grandparents were second cousins, which made these traditions even stronger 
because they were both raised with the same traditions.  

These sausages are put on top of Pinnekjøtt (a traditional Norwegian cured/dried lamb or 
mutton main dish) and served alongside broth, potatoes, red cabbage and mashed rutabaga. 
Back in the old days, when people didn’t have a freezer, the sausage would hang in the attic 
or in the storehouse, and it would eventually become a special cured sausage, known in 
Norway as Spekemorr.

1.	 Season	the	ground	meat	with	salt	and	pepper.
2.	 Knead	the	meat	and	mix	in	a	food	processor.
3.	 Grind	lard	and	meat	together	in	a	meat	grinder	(or	a	food	processor)	at	least	twice.	Season	with	3	Tbsp

salt	and	1	tsp	pepper	per	kilo	of	meat,	knead	thoroughly,	process	again	in	food	processor.	This	time	
use	a	sausage	stuffer	with	a	beef	casing.

4.	 	When	sausages	are	stuffed	and	tied	together,	hang	to	dry	in	a	cold	(not	freezing)	place,	and	turn
several	times	a	day.	Hang	on	a	rod	covered	with	kitchen	towels.	When	the

5.	 sausages	are	dry	enough,	they	can	be	smoked.
6.	 We	know	someone	with	a	smokehouse,	so	we	smoke	our	sausages	there	for	about	1	½	hours,	using

birch	chips	and	juniper	kindling.	The	sausages	rest	for	about	12	hours	before	packing	and	freezing.	If	
you	don’t	have	smokehouse	access,	you	can	skip	this	part.	

Method:

Ingredients:

22 lbs (10 kilos) ground meat (beef or pork)
9 cups (2 kilos) lard
3 Tbsp salt (per kilo meat)
1 tsp pepper (per kilo meat)
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Great-Grandma’s Omelette
Submitted by Ann-Louise Lundkvist, Sweden

My maternal great-grandmother always 
made an omelette. She used to make it 
before Christmas, but also the next day 
to eat with leftover Christmas ham. I 
have continued with this family tradition.

.	1 Mix	together	eggs,	milk	and	salt	and	pour	into	a	greased	small	pan.

.	2 Add	tomato	slices	on	top	and	bake	in	the	oven	for	20	minutes.

Method:

Ingredients:

6 eggs
1.6 cups (400 ml) milk
1 tsp salt
1-2 tomatoes, sliced 
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Captain’s Pie (Kaptajnens Tærte) 
Submitted by Joergen Larsen, Denmark

1.	 Grease	10”	springform	pan	with	margarine.
2.	 Roll	puff	pastry	into	a	square.	Sprinkle	with	flour	so	it	doesn’t	stick.	Enough	dough	is	needed	for	the

bottom	and	top	crusts.
3.	 Place	half	the	dough	in	the	bottom	of	the	prepared	pan.
4.	 Make	the	filling.	In	a	saucepan,	melt	some	margarine,	add	chopped	tofu	and	broth,	spinach	and

mushrooms	and	saute	about	6	minutes.	Cool	slightly.
5.	 Add	eggs,	one	at	a	time,	and	stir.
6.	 Add	carrots;	stir	in	flour	and	spices.
7.	 Pour	the	filling	into	prepared	pan;	cover	with	cheese	slices	on	top.
8.	 Cover	with	remaining	puff	pastry.
9.	 Bake	at	225C	(425F)	for	1	hour,	until	the	top	is	golden	brown,	on	the	oven’s	bottom	rack.
10.	Check	if	ready	with	a	toothpick.	If	clean	when	removed,	the	pie	is	firm	and	ready.
11.	Remove	pie	from	the	pan	and	serve	with	a	side	salad.

Method:

Ingredients (serves 4):

Bought puff pastry, thawed
Margarine (to grease)
1/4 cup (50g) tofu, chopped and soaked in 2 cubes of vegetable broth
12 cups (450 g) spinach, chopped or whole 
1 box mushrooms, chopped
2 carrots, cubed
6 eggs
4 Tbsp flour
5-6 slices cheese of choice.
Spices to taste (thyme, pepper, salt, other)
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Stuffed Turkey
Submitted by Petra Schween, Germany/US

In 1988, I came to the U.S. for the first time. My ex-
husband was from there, and we went to visit his family in 
Pennsylvania. His mother had prepared the most tender 
turkey I had ever eaten. 

Our marriage did not survive, but the recipe did. 
The recipe was modified for my own taste and refined over 
the years. Thanks to the filling, the meat is not dry, but 
super tender. 

The filling is also perfect as a side dish. In most cases, the 
filling is eaten first, especially if I take too long to carve the 
turkey. It’s traditionally served on Christmas, and I think it’s 
wonderful to have a family tradition that my children will 
continue with theirs.

1.	 Preheat	oven	to	150°C	(300°F).
2.	 Cut	bread	into	cubes,	let	stand	overnight	in	a	large	bowl.
3.	 Wash	the	turkey,	wipe	it	dry	with	paper	towels	and	season.
4.	 Melt	butter,	set	aside.
5.	 Wash	and	dice	the	celery,	and	add	to	the	large	bowl.
6.	 Dice	the	onions	and	add	to	the	large	bowl.
7.	 Mix	in	salt	and	pepper,	spices,	the	melted	butter,	and	season	to	taste.
8.	 Stuff	the	turkey	with	the	stuffing	and	close	the	opening	with	cooking	twine	or	toothpicks.	Any

remaining	stuffing	can	be	placed	in	the	neck	opening	and	closed.	
9.	 Place	the	turkey	in	a	large	roasting	pan.	Bake	the	turkey	in	the	oven	for	four	hours,	basting	frequently.
10.	In	a	pan,	add	some	oil	and	the	carrots,	leeks	and	onion.	Add	a	bouillon	cube.	Remove	from	heat.
11.	To	make	the	sauce,	remove	some	of	the	pan	drippings,	otherwise	the	sauce	is	too	rich.	Add	cubes	of

brown	gingerbread,	1	tablespoon	cranberries,	and	blend	slightly	with	the	sauteed	vegetables.	
12.	When	the	turkey	is	finished,	I	remove	the	filling	and	put	it	in	a	large	bowl	and	serve	as	a	side	dish

on	the	table.	The	turkey	is	served	with	pear	halves	filled	with	cranberries,	and	other	sides	such	as	
dumplings,	corn	and	brussel	sprouts.	

Method:

Ingredients:
1 turkey, 4 - 6 kg
1 loaf bread
1 bunch celery
1 stick butter
1 onion
Salt, pepper, spices to taste
2 carrots

1 leek
1 onion
1 Tbsp cranberries
1 can of pears
Breakfast cake (brown gingerbread)
1 bouillon cube
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Christmas Cod

The ingredients are traditional but the preparation is more creative.

Submitted by Lourdes Polaina, Portugal

1.	 Cut	bread	into	small	cubes,	add	hot	water	and	olive	oil	to	make	a	thick	mash,	season	with	freshly
ground	pepper

2.	 Grease	the	bottom	of	a	large	pan	with	olive	oil	and	add	the	mashed	potatoes.	Arrange	the	cod	flakes
and	cooked	cabbage	over	the	potatoes.	Drizzle	with	plenty	of	olive	oil	and	garlic	(optional)	and	freshly	
ground	pepper.

3.	 Place	the	corn	bread	on	top,	covering	the	cabbage.
4.	 Place	the	pan	in	a	hot	oven	(390-425°F	/	200-220°C)	for	about	20	minutes,	until	the	crust	is	golden

brown.

Method:

Ingredients:

Cod, boiled (soak to remove salt) and flaked
Mashed potatoes, prepared in your own way
Cooked cabbage
Olive oil, garlic (optional), freshly ground pepper 
Corn bread (purchased 1 or 2 days before)



DESSERTS

Æblekage (Danish Apple Cake)

Belgian Bread and Pastry Dough

Mammaw’s Raisin Pudding

Mary Collins’ Eggless Chocolate 
(or Ginger) Cake or Pudding

Cheesecake

Zebra Cake

Grannie’s Cranberry Buckwheat 
Cake 

Trisnet Slice- A Middle Ages 
Traditional Food
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Æblekage (Danish Apple Cake)

My great-grandmother came to the U.S. from Denmark and 
brought a few recipes with her that we still make today. Most 
of them are linked to the holiday table including her substitute 
for apple pie called Æblekage. This “cake” is made from butter-
browned bread crumbs layered with sweetened applesauce. 
My grandmother made her version in a square metal pan and 
had a wooden board she placed on top of the assembled cake 
(separated by a sheet of wax paper) with a large rock on top of 
the board to compress the cake and make it solid. On seeing 
this arrangement, one of her neighbors dubbed this dessert her 
“rock pudding,” and the name stuck. A traditional ingredient 
was Nabisco Zwieback toast crushed for the required crumbs. 
Unfortunately, times change and Nabisco has stopped making 
this item. Fortunately, other brands of similar products are 
available on the internet, but, by all reports, they are not quite 
the same as Nabisco’s. Once the dessert has had time to chill 
and become solid, it is cut into squares and served with a large 
dollop of silky, hand-whipped, sweetened cream and the final 
Scandinavian touch, a dash of lingonberry jam. (Lingonberry jam 
is available for a reasonable price at Ikea if you have one nearby.)

Submitted by Brad Owens, USA

1.	 Crush	Zwieback	cookies	with	a	rolling	pin	to	make	2	cups	of	fine	crumbs.	Add	sugar	and	combine.
2.	 Melt	butter	in	a	large	skillet	on	medium	heat.	When	butter	begins	to	foam,	add	crumbs	and	sugar	mixture

and	stir	to	coat	crumbs	evenly.	
3.	 Reduce	heat	to	medium	low	and	continue	to	stir	until	crumbs	just	begin	to	brown.	Turn	off	heat	and	allow	to

cool.	
4.	 In	a	9X9	baking	pan,	cover	the	bottom	of	the	pan	with	a	thin	layer	of	crumbs	and	press	together.	Gently

spread	a	layer	of	applesauce	over	the	crumbs.	
5.	 Continue	placing	alternate	layers	in	the	pan	until	all	the	crumbs	and	applesauce	have	been	used,	ending	with

a	layer	of	crumbs.	Place	a	sheet	of	wax	paper	on	the	top	layer.	
6.	 Cut	a	layer	of	heavy	cardboard	to	fit	just	inside	the	rim	of	the	pan	and	place	it	on	top	of	the	wax	paper.	Place

a	weight	of	your	choice	to	help	compress	the	cake	while	it	rests	in	the	refrigerator	for	several	hours.	
7.	 Remove	and	slice	into	squares.	Garnish	with	whipped	cream	and	Lingonberry	jam.

Method:

Ingredients:

2 cups (300g) dry bread crumbs 
1/2 cup (120g) butter
2 Tbsp (25g) superfine sugar
2 ½ cups (580g) sweetened applesauce

For Serving: 
Heavy whipping cream
Lingonberry jelly

Ane Cathrine Dybbro, my paternal great-
grandmother, born 1864, who emigrated to the US 
from Aalborg Denmark in 1884 and settled with 
her husband on a farm in southeastern Nebraska. 
Her daughter Louise Anna Jacobson was my 
grandmother and the person who shared this recipe 
with me.
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Belgian Bread and Pastry Dough

My grandmother, Melina Bultot, came to the U.S. from Belgium sometime after 1900 and 
brought many recipes (all memorized) with her. One of everyone’s favorites, especially 
during the holidays, was a recipe for this dough, which makes a wonderful sweet bread, 
or a really great, thick pie dough. It requires much patience, fresh yeast and a warm, 
moist area for the mixture to rise. She often made double or triple the recipe that follows.

Submitted by Roger Bultot, USA

1.	 Mix	warm	water	with	yeast	and	sugar,	and	let	sit	for	10	minutes.
2.	 Melt	butter,	let	cool,	then	add	milk,	and	combine	with	yeast	mixture.
3.	 Mix	the	beaten	egg	yolks	gently	into	the	other	liquids.
4.	 In	a	separate	large	bowl,	add	salt	to	flour.
5.	 Gradually	add	the	wet	ingredients	to	the	flour,	working	the	dough	well,	by	hand.	Let	rise	in	a	warm,	moist

location,	covered	with	a	towel,	until	at	least	doubled	in	size	(1-2	hours).
6.	 Beat	down	and	knead	for	15	minutes.
7.	 If	using	for	bread,	shape	into	two	round	loaves,	and	let	rise	again	to	double	the	size.
8.	 If	using	as	a	pie	dough	(it’s	not	really	a	crust),	roll	the	dough	to	a	thickness	of	1/4	-	1/2	inch	thickness	and

place	in	a	buttered	9-inch	pie	plate.	Use	any	fresh	fruit	—	apples,	peaches,	plums,	etc.	—	sweetened.	She	
allowed	the	dough	to	rise	a	short	while	before	adding	the	fruit.	Cover	the	fruit	filling	with	dough	(cut	steam	
slits)	or	lattice.	The	recipe	makes	enough	dough	for	three	or	four	pies,	depending	on	the	thickness,	so	plan	
accordingly	for	the	fillings.	She	sometimes	used	an	egg	and	milk	filling	instead	of	fruit,	but	the	exact	recipe	
for	this	has	been	lost.

9.	 Bake	either	bread	or	pies	in	a	preheated	350°F	(180°C)	oven	for	30-45	minutes,	until	dark,	golden	brown.

Method:

Ingredients:

1/2 cup (120ml) warm water
1 cup (200g) sugar
1/2 cup (120ml) water
1/2 stick of sweet (unsalted) butter
4 cups (480g) flour
1 tsp salt
4 egg yolks, beaten
3 Tbsp whole milk
Fruit for pies
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Mammaw’s Raisin Pudding
Submitted by Jacke Eckel, USA

This is a recipe that we had every year and is one that my grandmother made, and her 
mother-in-law and my mother. Then I became the designated maker of the “Mammaw’s 
Raisin Pudding.” When the Mennonites came to Kansas in 1874, each family was allowed 
to bring their possessions in one large trunk. Some food items were those that would keep 
on the voyage until they reached Kansas from Russia (the Mennonites were Germans 
from Russia that had left Germany a century earlier when the Germans wanted to draft 
them into the army to fight). They brought with them grapevines and some raisins, and, of 
course, what they are most known for in Kansas - Turkey Red Wheat seeds as they had 
been wheat farmers in Russia in the village of Alexanderwhol. This is served instead of rolls 
at Thanksgiving and sometimes at Christmas if a bird is being used for the protein (turkey, 
goose, duck, pheasant, quail, etc.). Some of the family (we call them the out-laws as they 
married into the family) would spread butter on these scrumptious pieces. When baked, they 
are about the height of a 9x13-inch pan; cut into 2x2-inch or 2x3-inch pieces.

I can remember my grandmother counting how many people would be at the table and then 
making sure everyone would have at least two pieces to eat with their meal from what she 
had made. Thinking back, I can see four to six pie plates around her kitchen.   

At family reunions in the 1940s (the first ones I remember as a child) at least several great-
aunts would bring a pan of these. Even into the 1990s and 2000, I carried on the tradition at 
these Unruh Reunions (30-60+ attending) and have taken them to other Thanksgiving dinners 
at friends and also to my parents and siblings for our family Thanksgiving or holiday dinners, 
always leaving the leftovers if there were any. In the years that my family can’t get together, I 
still make at least a single recipe. It just isn’t the holidays without some of “Mammaw’s Raisin 
Pudding.” Don’t know why this is called pudding- it is nothing like a pudding or a bread 
pudding- it is picked up and eaten like a roll or bread. 
I normally make a double or triple recipe. Make a double recipe in 9x13 inch pan. 
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Mammaw’s Raisin Pudding 
(cont.)

Submitted by Jacke Eckel, USA

1.	 Mix	yeast	and	warm	water	together	in	a	bowl.
2.	 Add	sugar	and	flour	and	mix	thoroughly.
3.	 Let	rise	for	one	hour,	covered	with	a	tea	towel.
4.	 While	the	yeast	is	rising,	boil	the	raisins	15-20	minutes.
5.	 Add	the	sugar	and	simmer	for	3	more	minutes.
6.	 Add	lard	and	1	teaspoon	butter	to	the	raisin	mixture.	Remove	from	heat	and	let	stand	until	cool,	about	30

minutes.
7.	 Pour	raisin-water	mixture	over	dried	bread.	Fold	together	and	let	cool	until	room	temperature.
8.	 Fold	in	yeast	mixture.
9.	 Place	in	greased,	glass	pie	pan.	(If	making	double	recipe,	use	a	9x13	cake	pan).
10.	Let	rise	for	1	hour,	covered	with	a	tea	towel.
11.	Cut	small	squares	of	butter	into	quarters	or	pea	size,	and	place	on	top	of	mixture	about	1	inch	apart.
12.	Sprinkle	liberally	with	brown	sugar	on	top.
13.	Bake	at	375°F	(190°C)	for	30-40	minutes.
14.	Cut	into	squares	and	serve	warm.

Method:

Ingredients:

1/2	package of dry, active yeast
3/4 cup (177ml) warm water
1 Tbsp sugar
1 cup (125g) flour
1 cup (150g) raisins (add a little more if desired. 
   I usually add another 1/4 or 1/2 cup)

1 ½ cups (355ml) water
1 tsp sugar
1 tsp lard or margarine
1/2 stick + 1 tsp butter
Dried bread (about 8-10 slices)
1/3 cup (67g) brown sugar
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Mary Collins’ Eggless Chocolate 
(or Ginger) Cake or Pudding

Submitted by Maureen Collins, Australia

This is one of my mother’s recipes - Mary Collins - and I believe it was used post-Second 
World War in England due to various shortages. My mother, nee Mary Payne, grew up in 
various pubs in England as my grandfather was a restless soul and was forever seeing 
some better place for his family. I can only assume this as he died in 1938, before I was 
born, in Kingston, Surrey, where the last pub he ran as a licensed victualler, was built in 
the early 1930s, replacing an old public house of the same name. My mother always said 
that if she had not learned to cook she might have starved as her parents were always so 
busy. When she married my father, George Collins, she did not know how to keep house 
but she could certainly cook and I remember having some very interesting meals as a child 
and adult.

1.	 Heat	oven	to	350-400°F	(200-220°C).
2.	 In	a	pan,	warm	the	fat,13	Tbsp	water	(or	sour	milk	and	water),	and	treacle	(syrup).
3.	 Sift	together	flour,	cocoa	and	sugar	in	a	mixing	bowl	and	add	some	of	the	liquid.
4.	 Dissolve	bicarbonate	of	soda	in	the	remainder	of	the	liquid.	Mix	it	in	to	form	a	soft	batter.
5.	 Pour	into	a	cake	tin.	Bake	for	30	minutes	or	until	firm.
6.	 For	a	pudding,	serve	immediately	while	still	hot.
7.	 For	a	cake,	leave	in	the	tin	until	the	next	day	when	it	is	thoroughly	cooled	and	set.

Method:

Ingredients:

6 – 8 ounces (250 grams) self-rising flour 
1 1/2 ounces  (45 g) chocolate or cocoa or 1 tsp ground ginger
3 ounces (85 g) fat (shortening)
1 tsp bicarbonate of soda
1 Tbsp treacle (golden syrup)
13 Tbsp sour milk and water or water
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Cheesecake
Submitted by Yolande, France

This is a recipe my mother gave me 
that she learned from her mother (my 
grandmother) whom I never met. 
Our whole family loves the recipe. 
Bon appétit!

1.	 Preheat	oven	to	180°C	(350°F).
2.	 Make	a	pastry	crust	with	the	flour,	1/2	cup	(120g)	of	sugar,	and	butter.	Rub	butter	with	your

fingertips	into	the	flour	and	sugar	until	well-combined.	
3.	 Add	juice	of	one	lemon,	and	form	the	dough	into	a	ball.
4.	 Roll	out	the	dough	and	press	into	a	10”	round	baking	dish.
5.	 With	a	fork,	make	holes	in	the	dough	and	sprinkle	with	breadcrumbs.
6.	 In	a	mixing	bowl,	cream	eggs	yolks	and	remaining	sugar	(about	50g)	until	smooth.
7.	 Add	cream	cheese	and	crème	fraîche.
8.	 Stir	in	lemon	zest.
9.	 In	a	separate	bowl,	beat	egg	whites,	gradually	add	them	to	the	egg	yolks,	sugar,	cheese	mixture.
10.	If	desired,	add	raisins	to	the	mixture.
11.	Pour	batter	into	the	baking	dish	with	the	crust	and	bake	for	45	minutes.	Insert	a	toothpick	to	see	if

it	comes	out	clean.

Method:

Ingredients:

2 cups (250g) flour
3/4 + 1 Tbsp (170g) sugar
2/3 cups (150g) butter
Juice of 1 lemon
Zest of 1 lemon

4 eggs, yolks and whites separated 
Handful of breadcrumbs
2 cups (500g) cream cheese
1 cup (250ml) crème fraîche
Raisins (optional)
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Zebra cake
Submitted by Andrea Antonia Hölscher, Germany/Finland

Holidays are always a hard time for anyone following a strict diet! My mother always used 
to surprise us with delicious marinated beef, homemade potato 
dumplings and a honey cake with thick, chocolate icing. My older 
brother, Michael, and I asked our mother for her honey cake recipe, 
but she never remembered, unfortunately. 

However, during my culinary education in Helsinki, we had to 
complete a Christmas dinner, and I managed to find a similar honey 
cake recipe to that  my mom had always made. 

When I was trying some Finnish Christmas pastries, my mother’s 
honey cake kept coming back to me. We didn’t have chocolate 
or candied fruit, but cinnamon and honey were some of the 
ingredients we had on hand. 

This is not my mother’s honey cake recipe, but another recipe, an 
oil-cake recipe, that connects me to my third home, Finland.

1.	 Mix	eggs,	sugar,	vanilla	sugar	and	water.
2.	 Add	cooking	oil,	flour	and	baking	soda.	Mix	until	it	forms	a	batter.

Divide	batter	in	equal	portions	in	two	bowls.
3.	 Mix	2	Tbsp	cocoa	powder	into	half	of	batter.
4.	 Grease	a	10”	springform	pan.
5.	 Place	2	Tbsp	of	white	batter	in	the	center	of	the	springform	pan,	then

add	2	Tbsp	of	cocoa	batter	over	the	white	batter.	Alternate	until	all	
batter	is	used.

6.	 Bake	at	350°F	(180°C)	for	one	hour.
7.	 Allow	cake	to	cool	before	removing	from	pan	and	glazing.
8.	 Melt	margarine.
9.	 In	a	small	bowl,	combine	melted	margarine	with	icing	sugar,	2	tsp

cocoa	powder	and	3	Tbsp	water.	Mix	until	smooth.	Add	water	if	lumpy.	
10.	Immediately	spread	glaze	over	the	cake	so	it	remains	shiny.

Method:

Ingredients:
5 eggs, beaten
1 1/3 cups (250g) sugar
1 Tbsp Vanilla sugar           
1/2 cup (125 ml) of lukewarm water
1 cup + 1 Tbsp (280ml) cooking oil 
   (canola or sunflower)

3 cups (375g) flour 
1Tbsp baking soda
1/2 cup (100g) margarine
1 1/2 cups (200g) icing sugar
3 Tbsp water
2 Tbsp + 2 tsp cocoa powder
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Grannie’s Cranberry Buckwheat Cake 

Submitted by Heidi Nolda, Germany

1.	 In	a	large	bowl,	beat	egg	yolks	with	sugar,	lemon	zest	and	vanilla	sugar	until	fluffy.
2.	 In	a	separate	bowl,	whisk	egg	whites	with	a	pinch	of	salt	until	stiff.
3.	 Add	buckwheat	flour	and	baking	powder	to	the	egg	yolk	mixture.
4.	 Fold	in	the	egg	whites.
5.	 Place	mixture	in	a	10”	springform	pan.
6.	 Back	in	a	preheated	oven	on	the	middle	rack	at	350°F	(180°C)	for	30

minutes.	
7.	 When	cool,	cut	cake	in	the	middle	horizontally,	so	you	have	two	halves.
8.	 Spread	3/8	cups	(125g)	cranberry	jam	on	the	two	halves.
9.	 In	a	bowl,	beat	sweet	whipping	cream	until	stiff.	Mix	half	with	the	remaining

jam.	Spread	the	cranberry-cream	mixture	on	the	bottom	layer	and	place	
the	second	cake	layer	on	top.	Spread	the	top	layer	with	remaining	whipped	
cream.

10.	Grate	chocolate	on	top	for	decoration.	If	desired,	add	marzipan	decorations	and	cinnamon.
11.	Chill	for	two	hours	before	serving.

Method:

Ingredients:

6 eggs, separated 
3/4 cup (150g) sugar
1 1/4 cup (150g) buckwheat flour
1 jar (500g) cranberry jam
2 tsp baking powder
1/2 tsp lemon zest 
1 package vanilla sugar
Pinch of salt 
Grated chocolate for decoration

My family used to meet every year at Christmas in my grandmother’s apartment in Duisburg. The 50s and 60s 
were not as abundant as today. Everyone looked forward to the traditional Christmas supper, which included 
soup, roast, vegetables, pudding and delicious homemade cakes. 

The days leading up to the holiday were busy. In the kitchen, the big white charcoal stove heated the plates, 
the soup bubbled and simmered. In the oven, baking trays were removed one after the other. We have a large 
family of children and grandchildren, making 16 hungry people looking forward to the meal. 

My favorite recipe is Grannie’s buckwheat cake with cranberries. Often the fruits were replaced by currants, 
due to cost. At Christmas , we would also make our own marzipan with almonds, icing sugar and rosewater. 
When I was old enough to help, I was allowed to mix, knead and shape trees, snowmen and stars.

Granny sprinkled dark cocoa on the cream over 
the cake, and she made sure that everyone got 
one piece of cake: 16 coffees, 16 slices of cake.
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Trisinet slices have been used since the Middle Ages as a remedy for upset stomachs after 
the holidays. They are bread slices soaked in red wine 
and eaten with a spoon and fork. For children, they are 
made with milk. This recipe is well-known in Southern 
Germany, with references dating back to a medical 
fibulae from 1727 that quotes an original recipe from 
1625.

The term “Trisinet” is defined as “rough spice powder,” 
a mixture used in various medical remedies to treat 
internal organs and gastric problems, lungs or against 
tuberculosis.

In many monasteries, this is a traditional recipe eaten 
after the Christmas holidays. In the same tradition, the 
Gagg Black family served this recipe until 1960.

After World War II, the remedy was largely forgotten, and 
it is difficult to find a good recipe online today.

However, the Freie Wählerschaft von Bad Waldsee (Free 
electorate of Bad Waldsee near Ravensburg) still maintain this tradition. In 2009, Trisnet slices 
were sold at an event. Here is the recipe. 

1.	 Dip	slices	of	stale	bread	into	red	wine	until	very	soft.
2.	 In	a	small	bowl,	mix	together	spices	and	sugar.
3.	 Turn	each	slice	of	bread	and	mix	together	with	the	spice	mixture

until	covered.
4.	 Place	the	prepared	slices	on	a	wire	rack	until	excess	wine	drains.
5.	 Bake	for	10	minutes	at	390°F	(200°C).
6.	 Remove	from	oven,	place	on	wire	rack	and	dry	for	1-2	days.
7.	 Add	red	wine	or	milk	and	enjoy!

Trisnet Slice - A Middle Ages 
Traditional Food

Submitted by Jürg Schwarz, Germany

Ingredients:

Method:

One	loaf,	round	stale	bread,	sliced
Red	wine
4	cups	(500g)	icing	sugar
2	Tbsp	cinnamon

2	Tbsp	sandalwood	powder
1	Tbsp	ground	anise
1/2	tsp	ground	ginger
Pinch	of	cloves,	nutmeg
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1.	 Cook	the	tagliatelle,	drain	it	and,	while	hot,	add	milk,	cheese,	butter	and	meat.
2.	 Let	it	cool	a	bit,	and	then	blend	in	the	beaten	eggs.
3.	 Grease	a	round	pan	and	add	the	mixture.	Place	it	in	a	larger	pan,	half-filled	with	water,	in	the

oven	(water	bath).	
4.	 Make	a	sauce	with	shrimp,	tomatoes,	onion,	olives	and	desired	seasonings.
5.	 Remove	the	cake,	while	hot,	and	serve	with	the	sauce.

Macaroni Cake and 
Spanish French Toast

Submitted by Apparecida Fernandes Xavier, Brazil

Ingredients:

Method:

1/2	kg	of	tagliatelle	(noodles)
8	eggs
2	Tbsp	butter
1	cup	grated	cheese
1	cup		mincemeat	already	fried	and	
			with	spices
1	cup	milk

Take	three-day-old	stale	salt	bread	(two	loaves,	sliced).	Soak	slices	in	sweetened	milk,	dip	quickly	in	
beaten	eggs	and	fry	in	hot	oil.	Drain	on	paper	towels.	Sprinkle	with	a	mixture	of	cinnamon	and	sugar.	
Serve	hot.

Spanish French Toast

On November 15, I always remember the pleasant moments during our family reunions. Each year, on that 
date, we celebrate the birthday of Vovo Fifita.The family also gathered together every Mother’s Day and 
Christmas.

Vovo Fifita, whose real name was Josefina Xavier, was my husband’s grandmother. These get-togethers were 
wonderful, and she, as head of the family, was always honored by all of us.
She sat at the head of the table – the place reserved for the family’s most important person.

Our aunts brought their traditional dishes to all those parties and so we had the opportunity to appreciate the 
culinary achievements of each person and taste the delicacies made using our family recipes.

Among those dear to my heart were the Macaroni Cake made by Aunt Rosalina and  the Rabanadas (Spanish 
French Toast) made by my mother, Maria M.Fernandes, from the cookbook of my grandma Carmen, who was 
Spanish.

Those were really unforgettable moments that we still live observe as a traditional family from Minas Gerais, in 
Brazil.
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Christmas Cookies
Submitted by Martha Rosemarie Grossmann Herl, Brazil

Ask your family to help because it’s great fun to decorate cookies. 
I always did that as a child with my grandmother and cousins, and 
this was the best part of the Christmas season! This recipe makes 
many cookies. I make packets of cookies to give as gifts, placed 
in clear plastic bags and tied with a pretty ribbon. I used to bake 
them with my German Grandma. It has become a tradition at my 
Christmas dinner, where I give the little bags of cookies to my 
guests, with affection.

Dough:

1.	 Place	the	salt	in	a	bowl,	add	the	cinnamon	and	clove
powders.	Pour	over	warm	milk	and	gently	stir	until	
dissolved.		

2.	 Add	remaining	ingredients	and	mix	by	hand.
3.	 Add	flour	as	necessary	(just	as	a	guide:	for	1/2	recipe,

I	use	more	than	one	pound	of	flour).	Begin	to	knead		
in	the	bowl	and	then	move	on	to	a	floured	counter	or	
board.

4.	 It	is	ready	when	you	form	a	nice	ball	of	dough,	which
does	not	stick	to	your	hands.

5.	 Let	rest	for	a	while.
6.	 Roll	out	dough	with	a	rolling	pin,	until	0.5	cm	(1/4	inch)	thick,	on	a	floured	surface	and	cut	with	cookie

cutters.
7.	 Bake	until	the	bottom	is	golden	brown.
8.	 Decorate	with	royal	icing.	Allow	the	icing	to	dry	and	store	cookies	in	tins	or	jars.

Method:

Ingredients:
Dough:
   12 eggs
   5 cups (1kg) crystal sugar
   1 stick (250g) unsalted butter
   1 cup milk
   1/3 cup (100g) salt
   Wheat flour, as necessary
   Pinches of cinnamon powder and clove powder

Icing:

1.	 In	a	mixer,	beat	egg	whites	until	very	stiff.	Add	juice	and	vinegar.	Gradually	add	icing	sugar	until	very
thick.	(I	know	it	is	ready	when	I	feel	that	the	mixer	is	struggling	to	keep	mixing	the	icing).	

2.	 Cool	cookies.	Decorate	with	icing,	which	can	be	tinted	with	food	coloring.
3.	 Place	decorated	cookies	in	a	single	layer	on	a	tray	with	high	edges.
4.	 Cover	trays	with	a	cloth	and	leave	them	to	dry	for	six	hours	in	a	dry,	ventilated	location.

Royal Icing for decoration:
   2 egg whites
   2 Tbsp lemon juice 
   2 Tbsp vinegar
    Icing sugar, as necessary



HAPPY 
HOLIDAYS!

from

Thank you to everyone who submitted recipes and family stories. 
We wish you and your family a happy holiday season. We invite 

you to preserve your family story online with a 25% discount 
on all MyHeritage services using the coupon code FOOD valid 

through January 31, 2015. 




