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Ingredients:

� 1�� cuSs all�SurSose Áour
1�� tsS. fine sea salt
4 eggs
1 cup whole-milk ricotta
1/2 cup grated fresh pear, patted dry
1�� cuS slivered Iresh sSinach
1�� tsS. Ireshly Jrated nutmeJ
1/4 tsp. kosher salt
1�� tsS. Ireshly Jround blacN SeSSer
Olive oil
� o]. choSSed Sancetta
1�� cuS butter
1�� cuS finely choSSed shallots
1 Sear� cored and thinly sliced
1 TbsS. finely choSSed Iresh saJe or very small saJe 
leaves
Parmesan cheese shavinJs �oStional�

Directions:

1. 0i[ toJether Áour and sea salt on a clean ZorN 
surIace. )orm mi[ture into a mound and create a Zell 
in the center. CracN eJJs into the Zell. 8sinJ a IorN� 
Jently beJin to beat the eJJs� mi[inJ in a small amount 
oI Áour Zith each stroNe. �Preserve the Zell by usinJ 

your nonbeatinJ hand to build uS the Áour around the 
edJe as you beat.� As the douJh beJins to thicNen 
and most oI the Áour has been added� start to stir the 
douJh. When the douJh can no lonJer be stirred� use 
your hands to mi[ in remaininJ Áour. TransIer douJh 
to a Jenerously Áoured surIace and Nnead about 1� 
minutes or until firm and elastic. *enerously dust 
douJh Zith Áour� ZraS in Slastic ZraS� and let rest 
�� minutes.

�. 0eanZhile� Ior fillinJ� in a boZl stir toJether the 
ne[t si[ inJredients �throuJh SeSSer�.

�. WorN Zith one�Iourth oI the douJh at a time� leavinJ 
remaininJ douJh covered to NeeS Irom dryinJ out. 
)latten douJh Sortion and Jenerously dust Zith Áour. 
8sinJ a rollinJ Sin� roll douJh out on a Jenerously 
Áoured surIace into a rectanJle about 1 �1� inch thicN 
or until you can see your hand underneath the sheet 
oI douJh. �,I usinJ a Sasta machine� Sass each Sortion 
throuJh the machine accordinJ to manuIacturer’s 
directions until douJh is 1�1� inch thicN� dustinJ douJh 
Zith Áour as needed.�

�. To shaSe ravioli� cut rolled douJh into ��inch�Zide 
striSs. %rush striSs liJhtly Zith Zater. 'roS a Jenerous 
1�� tsS. fillinJ at 1�inch intervals lenJthZise doZn 

one halI oI the douJh striS. )old the other halI oI 
the douJh over the fillinJ mounds to cover. 8sinJ 
your finJers� Sress the douJh around each mound 
oI fillinJ so douJh Sieces sticN toJether. Cut douJh 
betZeen mounds to maNe individual ravioli. 5eSeat 
Zith remaininJ douJh and fillinJ. TransIer Iormed 
ravioli to a Jenerously Áoured surIace and let rest 1� 
minutes beIore cooNinJ. CooN ravioli in a larJe amount 
oI boilinJ liJhtly salted Zater about � minutes or until 
tender. 5eserve 1 cuS Sasta cooNinJ Zater and drain 
ravioli Zell. 5eturn ravioli to San and dri]]le Zith a 
little olive oil to NeeS Irom sticNinJ toJether.

�. 0eanZhile� cooN Sancetta in a larJe sNillet over 
medium until crisS� stirrinJ occasionally. 8sinJ a 
slotted sSoon� transIer to SaSer toZels to drain. 
5educe heat to medium�loZ. Add butter and shallots 
to driSSinJs in sNillet. CooN about 1� minutes or until 
butter turns Jolden broZn� stirrinJ occasionally. Add 
Sear slices and cooN 1 minute. 8sinJ a slotted sSoon� 
remove pear slices.

�. Add butter mi[ture� saJe� and 1�� cuS oI the 
reserved Sasta cooNinJ Zater to ravioli in San� toss 
Jently to combine. Add more cooNinJ Zater iI needed 
to moisten. ToS ravioli Zith Sear slices� Sancetta� and� 
iI desired� Parmesan.

Pear-Pancetta Ravioli
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by Mike Armstrong
The %ishoS Punch is Irom the times oI Charles 'icNens’ ́ Christmas Carolµ. ,t is 
a bit labor intensive but its uniTue taste Zorth it. Port Zine is not as common in 
Sresent times as it Zas in the Sast in drinNinJ culture� but it is still easy to fi nd.
,nJredients� 2ne unSeeled oranJe� 1��18 Zhole cloves� broZn suJar� 1 
teaspoon cinnamon, pinch of powder cloves, pinch of mace, ½ teaspoon 
allspice, ½ teaspoon powdered ginger (3 or 4 pieces of dried ginger will work), 
striS oI lemon Seel� 1 cuS oI Zater� 1 Tuart oI Sort Zine� õ cuS oI brandy heated.
Stud the oranJe Zith Zhole cloves and SacN it thicNly Zith broZn suJar. Put in 
oven and cook at 350 degrees until the sugar carmelizes and forms a crust on 
the oranJe. Cut the oranJe in Tuarters and Slace it in a Sunch boZl. Simmer 
the remaininJ sSices and lemon Seel until the cuS oI Zater is reduced to halI. 
+eat Zine in sauceSan until hot� but do not let it boil. Combine sSice syruS� 
Zine and heated brandy in the Sunch boZl. Serve hot. ,n cuSs sSrinNle a little 
nutmeJ. ,t maNes 8�1� servinJs.

Another old time ZarminJ holiday drinN is mulled Zine. 
,nJredients� 1 1�� cuS oI suJar� 1 cuS oI Zater� � do]en Zhole cloves� � sticNs 
oI cinnamon� � crushed nutmeJs� Seels oI � lemons and � oranJes� � cuSs 
oI hot lemon or lime Muice� � bottles 0adeira� Sort or sherry � a Jallon oI aSSle 
cider can be substituted in a non�alcoholic version�
%oil suJar� Zater� sSices� and Seels toJether Ior � minutes to maNe syruS. Add 
hot lemon Muice. +eat Zell� but be careIul not to let it boil� then add the sSirit 
oI cider. Serve very hot Zith slices oI lemon and SineaSSle Á oatinJ on toS. 
Serves about 1�.

Christmas Punches 
from the Past
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Shopping Black Friday?
Tell them you saw it in the Saratoga Sun!

by Micky Jones
Hasselbacking is a cooking method in which potatoes 
or other items are sliced not-quite-all-the-way through 
in thin, even layers, which can be stuffed or topped 
Zith additional ÁavorinJs. ,t’s a Zay oI creatinJ more 
surIace area Ior Áavors and creatinJ additional te[ture. 
This creates a beautiIul and Iestive dish that’s sure to 
imSress at your ne[t holiday JatherinJ. ,I you are looNinJ 
for something a little adventurous this season why not 
try a hasselbacN reciSe. 'on’t thinN that means you 
Zill be stucN Zith yet another Sotato side dish. ThouJh 
hasselbacking  is traditionally thought of for potatoes, 
Zhy not try somethinJ neZ this year. 
Gruyere-stuffed hasselback pears is a must try recipe 

usinJ bosc Sears. %osc Sears are soIt yet Jrainy� these 
aromatic pears are crisp when raw and golf their shape 
Zell Zhen cooNed or in baNed dishes. 
You will need:
� %osc Pears
� TbsS. %utter� melted
1 TbsS. olive oil
��� cuS finely choSSed shallots
1 tsS. )resh thyme or 1�� tsS dried thyme
� 2]. *ruyere cheese very thinly sliced 
Salt and PeSSer to taste
 Preheat oven to ��� deJrees� line baNinJ San Zith Ioil
 Half and core pears, place pears cut sides down on a 
cutting board

 Cut pear halves crosswise into 1/4 -inch slices, stopping 
beIore slicinJ all the Zay throuJh.
 Arrange pear halves cut side down on prepared pan, 
drizzle with melted butter, cover with foil
 %aNe 1� minutes� remove Ioil and baNe uncovered � 
minutes or until tender
 Meanwhile heat olive oil in skillet over medium heat, 
add shallots and tyme cook until tender with salt and 
pepper to taste
 *ently Sry oSen Sear slices and fill Zith shallots and 
Jruyere cheese Sieces.
 Spoon remaining shallots over pears bake uncovered 
until cheese starts to melt

Hasselback Pears

Christmas tree Sermits are available at %/0 WyominJ 
field oIfices and online.
Permits may be Surchased betZeen ���� a.m. and ���� 
S.m.� 0on.�)ri. Irom any %/0 WyominJ field oIfice. The 
cost Ior a Sermit is �� to �1� Ser tree� deSendinJ on 
location. 8S to a ma[imum oI five Christmas trees can 
be Surchased by an individual Ior Sersonal use.
This year, the permits are also available online at https://
IorestSroducts.blm.Jov Irom most %/0 WyominJ field 
oIfices. %uIIalo� CasSer� Cody� /ander and Worland 
field oIfice Sermits can be Surchased noZ. .emmerer� 
Pinedale� 5aZlins and 5ocN SSrinJs field oIfice Sermits 
can be Surchased beJinninJ Nov. ��.
A %/0 Sermit is valid Ior trees located on %/0�
administered lands only. Permits Ior trees on 8.S. )orest 
Service-administered land can be obtained at your local 
)orest Service oIfice and at some %/0 oIfices.
Tree cutters must have a valid permit with them while 
cuttinJ a tree. Trees may not be cut Zithin Zilderness 
areas, wilderness study areas, timber sale areas or 
administrative sites such as develoSed camSJrounds.
Although the Christmas tree permits are for any tree 
sSecies� the %/0 recommends (nJelmann sSruce� 

sub�alSine fir� 'ouJlas fir� Ponderosa Sine and lodJeSole 
Sine as the best sSecies to cut Ior your Christmas tree. 
Christmas trees harvested from aspen stands and dense 
young stands will contribute to forest health and improve 
ZildliIe habitat.
,t is the Surchaser’s resSonsibility to not tresSass on 
Srivate land and to maNe sure you’re cuttinJ the tree in 
the correct area. %e SreSared Ior Zinter Zeather and hiJh 
country conditions.
)or more inIormation� Slease visit ZZZ.blm.Jov�ZyominJ�
christmas�trees or call your local %/0 oIfice�
5aZlins )ield 2Ifice ����� ��8�����
WyominJ State 2Ifice ����� ������1�
This year, we invite everyone to reimagine your public 
lands as Ze celebrate �� years oI the %/0’s steZardshiS 
and service to the American SeoSle. The %/0 manaJes 
aSSro[imately ��� million acres oI Sublic land located 
Srimarily in 1� Western states� includinJ AlasNa. The %/0 
also administers ��� million acres oI sub�surIace mineral 
estate throuJhout the nation. The aJency’s mission is to 
sustain the health� diversity� and Sroductivity oI America’s 
public lands for the use and enjoyment of present and 
Iuture Jenerations.

WYOMING CHRISTMAS TREE PERMITS
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Chocolate Orange Stuff
For a deliciously nostalgic cake, combine a classic 
Áavour combination oI oranJe and chocolate in this 
retro two-tone bake.

1 cuS very soIt butter� Slus e[tra Ior JreasinJ 
1 cup caster suga
1 cuS selI�raisinJ Áour
4 large eggs, beaten
2 tbsp milk
� tbsS cocoa SoZder� siIted
1 larJe oranJe� ]est and 1 tbsS oranJe Muice a IeZ 
droSs oranJe Iood colourinJ �oStional�
õ cuS oranJe chocolate �Ze used *reen 	 %lacN’s 
0aya *old�� broNen into Sieces

STEP 1
+eat oven to ��� deJrees 
*rease and line the base oI a loaI tin Zith baNinJ 
Sarchment. 
%eat the butter� suJar� eJJs and Áour toJether in a larJe 
boZl Zith an electric ZhisN or in a Iood Srocessor until 
lumS Iree.

STEP 2

SSlit the mi[ture into tZo boZls� beat the milN� IolloZed 
by the cocoa SoZder into one. %eat the oranJe Muice� 
]est and oranJe Iood colourinJ� iI usinJ� into the other.

STEP 3
SSoon alternate dolloSs oI the mi[ture into the caNe 
tin� then use a sNeZer to create a marble Sattern by 
draJJinJ it throuJh the mi[ture in sZirls. 0aNe sure you 
don’t overmi[ or you Zon’t see the Sattern. Smooth the 
surIace iI necessary.

STEP 4
%aNe the caNe Ior �� � �� mins until Jolden and risen� 
and a skewer poked in comes out clean.

STEP 5
/eave the caNe in the tin to cool� then turn out. 0elt 
the chocolate in a boZl over barely simmerinJ Zater 
or Jently in the microZave. 8se a sSoon to dri]]le the 
chocolate over the caNe.

,mSress your Christmas Sarty Juests Zith this Iestive 
cocNtail � Zith vodNa� oranJe syruS� crqme de cacao 
and chocolate 

½ cup golden caster sugar
]est oI 1 oranJe or clementine
Jrated darN chocolate to decorate
1��ml vodNa
1��ml crqme de cacao
��ml oranJe syruS
��ml oranJe Muice
Ice

STEP 1
)irst maNe an oranJe syruS. Combine 1��ml Zater Zith 
the Jolden caster suJar and the oranJe or clementine 
]est in a San and brinJ to the boil. Cool and strain the 
syrup.

STEP 2
Chill � couSp Jlasses� then damSen the rims Zith a little 
Zater and diS in the Jrated darN chocolate. ,n a cocNtail 
shaNer� shaNe the vodNa� crqme de cacao� oranJe syruS 
and oranJe Muice Zith ice �you may need to maNe in � 
batches�. Pour into the Jlasses.
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Winter Wonderland History

Staff Report
When Santa and Mrs. 

Claus arrive at Winter 
Wonderland this year, it 
will mark the 40th year 
they have been able to 
visit the children of the 
Plat te Val ley pr ior  to 
Christmas.

The organization now 
known as  the  Va l ley 
Service Organization but 
known as Soroptimists in 
1981 held the first Winter 
Wonderland on Veteran’s 
Is land.  The members 
served cocoa and cookies 
around a bonfire while 
children visited with Santa 
and Mrs. Claus in the CCC 
shelter house which was 
decorated and heated. 

L o n g t i m e  m e m b e r 
Mer lynn Hoopes said 
“We had no budget, so 
everyone just brought 
Christmas decorations 
and lights from home and 
the group made it work.” 

At the time, there were 
no digital cameras so 
Polaroids of the children 
with Santa were taken by 
Santa’s elves and handed 
out to parents.

In 1983 the group added 
chili to the event. A bonfire 
was always a staple due to 

the extremely cold outside 
temperatures. One year 
was an epic year and 
when the chil i  started 
running low, but the line 
of people still stretched 
across the footbridge, 
Hoopes said she went to 
the store and gathered 
up as many hot dogs as 

she could find. That year 
the group served chil i 
dogs, hot chocolate, and 
cookies to 600 people. 
Chi l i  dogs have been 
served at the event every 
year since then except 
i n  2020  when  cov id 
restrictions allowed only 
for handing out bagged 

cookies and serving hot 
chocolate.

For the last 10 years, 
W i n t e r  W o n d e r l a n d 
has been held in the 
C o m m u n i t y  C e n t e r . 
Decorations have been 
made and purchased 
so the venue is truly a 
wonder. For many years, 
the group set Santa and 
Mrs. Claus up in a house 
like his North Pole living 
room so that each child 
can visit with Santa and 
Mrs. Claus while parents 
watch on, taking notes as 
to the child’s Christmas 

wishes and snap photos.
In 2020,  the house 

usually set up by the VSO 
members was deemed 
to be inappropriate due 
to covid restrictions, so 
the members arranged 
a place in the hallway 
outside the great hal l 
where Santa and Mrs. 
Claus visited with each 
child individually. It was 
still cozy and similar to 
the Claus’ North Pole 
residence.

This year, the group will 
resume serving chili dogs 
as well as bagged cookies 

and hot chocolate. 
The organization last 

year began organizing 
the Christmas parade 
and excitement is building 
as  many  bus inesses 
and organizations are 
planning their parade 
entries. Following the 
parade, children will line 
up to visit with Santa and 
then go into the great 
hall where the food will 
be served to the children, 
their families, and the 
public. The event is free 
and open to the public.

Annual event 
started at 

Veterans Island

Mrs. Claus is seen next to the North Platte River when the Winter Wonderland 
event took place on Veterans Island before moving to the Platte Valley Community 

Center.

Photos courtesy VSO

Santa Claus poses outside the CCC Building on 
Veterans Island during the early days of the Winter 

Wonderland event.
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December 1 Encampment Community Choir Festive Christmas Gathering at 7 p.m.

December 7 Saratoga Elementary School Kindergarten through 3rd Grade Christmas Concert at 6:30 p.m.
   Medicine Bow Elementary School Christmas Concert at 6 p.m.

December 8 Elk Mountain Elementary School Christmas Concert at 6 p.m.

December 9 Hanna, Elk Mountain, Medicine Bow High School Christmas Concert at 6 p.m.
   Encampment K-12 School Christmas Concert at 6 p.m.

December 11 VSO Christmas Lighted Parade at 5 p.m.
   VSO Winter Wonderland immediately after parade
December 12 Saratoga Community Choir Sounds of the Season at 4 p.m. at the Platte Valley Community Center

December 13  Presents due to VSO Giving Tree at Town & Country Realty

December 14  Saratoga Middle High School Christmas Concert and Saratoga Elementary School 5th & 6th Grade  
   Band at 6:30 p.m.
   Hanna Elementary School Christmas Concert at 6 p.m.

December 16  Saratoga Elementary School 4th through 6th Grade Christmas Concert at 6:30 p.m.

December 21  Early Out for Carbon County School District No. 2
December 22  Winter Break begins for Carbon County School District No. 2

Calendar of Events
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by Mike Armstrong
The Christmas holidays are not far away, but this 
Christmas might not be like others of the past. 
Gatherings of family and friends might be more limited, 
but that doesn’t mean Christmas can’t still be sSecial.
Food and drink are a large part of festivities and that 
doesn’t have to chanJe and� Zith more SeoSle ZorNinJ 
from home, there is even an opportunity to spend more 
time on preparing holiday fare.
A traditional Christmas beveraJe that comes Irom the 
early 1600s is a Wassail Bowl.
,n (nJland it Zas the acceSted custom at Christmas 
(ve choirs and villaJe sinJers that Zent around 
sinJinJ Christmas carols to homes that had liJhts in 
the ZindoZ Zould be reZarded Zith a cuS oI Wassail 
Punch.
This is not a Sarticularly stronJ libation� so carolers 
could enMoy several cuSs on their Mourney to sSread 
goodwill through song.
When large manors had large Christmas parties, the 
Wassail %oZl Zas croZned Zith Jarlands oI holly or 
evergreen.
This is a Iairly labor intensive Sunch to maNe and 
it easy to see it is not as well known to present 
day Christmas revelers versus in the days of our 
forefathers. In the days of our founding fathers, this 
Sunch Zas common at Christmas to Iamilies that 
could aIIord it.
The reciSe to maNe this old time beveraJe comes 
Irom the ́ *entleman’s ComSanion Volume � an ([otic 
Drinks Book” by Charles H. Barker Jr.,  published 
by 'errydale Press in 19�9. There Zere only 1��� 

books printed of this edition. There are later editions, 
Sublished in the 19��’s� but this reciSe comes Irom 
the first booN� numbered ���.
%aNer said the reciSe comes Irom 1��� and the 
ingredients would have not been found in the average 
home� althouJh they are not hard to find in this day 
and age.

Ingredients:
ô *rated nutmeJ �� teasSoons oI SoZdered�
õ *rated JinJer �1 teasSoon oI SoZdered�
� Zhole cloves
1 inch oI cinnamon sticN
1 cuS oI suJar
6 egg yolk and 3 three egg whites
õ teasSoon oI 0ace �this is the outer shell oI nutmeJ 
that has a stronJ aromatic smell and can be Iound 
in the 0cCormicN’s ranJe oI sSices�
� aSSles cored but not Seeled
1 cuS oI Zater
� Tuarts oI Sherry or 0adeira �these sSirits Zere 
common in 1�th and 18th centuries�

Directions:
TaNe the sSices and Zater and brinJ to a boil� then 
add wine and sugar. Let it heat up. Baker said to 
Zarm uS the Wassail %oZl �SunchboZl�. This can 
be done by putting boiling water in it.
,n a seSarate boZl� beat � yolN and mi[ in the � 
whites and beat. When the wine is warm, not boiling, 
mi[ a teacuSIul Zith eJJ. When the mi[ture is a little 
Zarmer� add another cuSIul oI eJJ and reSeat until 

� cuSs have been used. /et the Zine boil and then 
Sour into the SunchboZl �aIter draininJ the Zater 
that Zas used to Zarm it� until it Iroths uS.
The cored aSSles in the meantime Zill be filled Zith 
suJar and baNed �the booN said roast� until nearly 
done. Time it so both beverage and apples are in 
the bowl hot by the same time. 
Wrapping the apples in foil individually keeps the 
suJar in the aSSles better but� bacN in the day� they 
didn’t have this Sroduct.

%ecause this concoction isn’t really stronJ in alcohol 
SercentaJe� %aNer suJJested addinJ about 8 ounces 
oI coJnac to maNe the Sunch more Sotent. +e sZears 
it tastes better.
,I Sherry or 0adeira seem liNe they miJht be too 
diIficult to find� 'ry Vermouth can be a substitute� but 
not SZeet Vermouth. Another substitute a bit easier 
to find is Port.
The Wassail Bowl is going to be a different taste from 
holiday eggnogs and, be prepared, it is not overly 
sZeet. ,t is sSicy.
The Wassail Bowl is a traditional Christmas drink that 
shoZs the inventiveness oI ancestors Irom a time 
long, long past. This Christmas, when families may 
have more time on their hands Zith less Iood to cooN� 
the Wassail %oZl can start a tradition oI sSendinJ 
more time to make a holiday beverage that has almost 
been forgotten.
One last important thing about drinking this holiday 
cheer� don’t IorJet to sinJ Christmas carols.

Punching up Christmas
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Kid’s Activity Page
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This colorIul and Iun *rinch IudJe reciSe Zill maNe your oZn heart JroZ three si]es� 2nly Iour inJredients and minutes to maNe� it’s Must the 
right sweet treat for a family night watching the classic Dr. Seuss Christmas story. 

How to make Grinch fudge:
SuSSlies and inJredients you’ll need�
• 8-inch square baking pan
• non-stick foil OR parchment paper or regular foil and cooking spray
• 2 2/3 cups white chocolate chips (16 ounces)*
• 1 14-ounce can sweetened condensed milkgreen food coloring heart sprinkles

Instructions:
• Carefully heat chocolate chips and condensed milk together mixing very well until the mixture is smooth. 
• Add a few drops of food coloring until desired shade of green is reach
• Pour the mixture into the prepared baking pan and spread evenly.
• Press heart sprinkles over the top of the fudge.
� Chill until the IudJe is Zell set� � to � hours� or overniJht Ior firmer IudJe. Cut into sTuares

Grinch Fudge



Page 12, 2021 Christmas Candle The Saratoga Sun

,I you are aIter a savoury Iestive dish you can’t Jo Sast these IranNIurts in Sastry reciSe to 
Ma]] uS your Sarty table. The Nids and JroZn uSs Zill love these and they’re economical 
and easy to maNe.

Ingredients:
� sheets ready rolled Iro]en SuII Sastry� deIrosted
�� mini IranNIurts
1 eJJ
liJhtly beaten
� tbsS milN
1 red bell SeSSer

Directions:
/ine a baNinJ tray Zith baNinJ SaSer and set aside. 8sinJ a sharS NniIe� slice each SuII 
Sastry sheet into 1� sTuares.
WraS a sTuare oI Sastry around each IranNIurt and Moin Sastry toJether Zith a droS oI 
Zater. ArranJe on the baNinJ tray in a circle.
0i[ toJether eJJ and milN and brush Sastry all over Zith eJJ and milN mi[ture. %aNe 
Ior �� minutes.
0eanZhile� slice the belN SeSSer at the toS and bottom. 5emove all seeds and slice to 
create a boZ. Slide your Christmas Zreath onto a servinJ Slatter and Slace the boZ at 
the bottom oI the Zreath.

Pigs in a blanket wreath for the kiddos




