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Among many fabulous facilities at 
Proctor Academy is the Norris Theatre 
in the Wilkins Meeting House. This 
state-of-the-art performance facility is 
utilized extensively for many school ac-
tivities and events. A vision of one of 
Proctor’s long-time teachers and bene-
factors, Everett Jones, is the production 
of a series of performances in this spec-
tacular theatre.

Everett has long envisioned using 
the Norris Theatre to produce a concert 
series to provide cultural enrichment 
for not only the school’s student popu-
lation but for the larger community of 
Andover, New London, and beyond. 
Still in its conceptual stages, Everett 
and co-producer, Bill Wightman, the 
new Instrumental Music Director at 
Proctor, have joined forces to produce a 
pilot performance combined with fund 
raising efforts for the equipment for the 
new music facilities.

On Saturday, January 7, Proctor 
Academy will present An Evening with 
Pianist William Ogmundson. One of 
New Hampshire’s premier classical 
pianists, William Ogmundson is well 
known throughout New England as 
a soloist and teacher. He is a staff col-
laborative pianist at Plymouth State 
University and runs Three Oaks Piano 
Studio from his home in North Sutton. 
He is music director of North Sutton 
First Free Will Baptist Church and has 
performed throughout Europe. Cur-

By Tracy Merriman
Beacon staff

In almost every society, food is the 
hub of a community. It is often the basis 
for a social event that brings the com-
munity together in celebration. 

Here in Andover we do just that, and 
we do it often. I am already looking for-
ward to the East Andover Fire Depart-
ment’s next chicken barbeque!

I thought it would be fun if we could 
share recipes, and a sense of community, 
right here in the Beacon. Send me one of 
your favorite recipes, and every month I 
will pick one to feature in the Beacon. I 
will prepare and eat the dish I choose, so 
the recipe will be tried and true. 

To get the ball rolling, here’s an abso-
lutely superb venison recipe. It’s called 
a soup, but it is so thick and hearty that 
it hardly resembles a soup at all. 

You can modify this versatile recipe 
in many ways. It calls for ground veni-
son, but works extremely well with 
venison sausage. Add more liquid to 
thin it out if you choose. Or cook it in 
a slow cooker – it smells so good as it 
simmers all day! 

Don’t forget a nice bottle of red wine 
to complement this dish. Enjoy!

Send your favorite recipe to 

By Alex Graf
Inn At Danbury & Alphorn Bistro

Baking cookies is a tradition in the 
Graf household that goes way back to  
my husband Bob’s Swiss grandmother, 
who gave him a love for cooking and 
baking, as well as for recipes.  

Since Bob and I have been married, 
we have always done a cookie mara-
thon one Sunday afternoon after church 
in early December. As our family grew, 
each child got involved and started 
looking forward to this day of the year. 
We have many memories that will stay 
with our kids forever, and we are sure 
they will continue the tradition.  

This year we thought we would share 
our love of baking (and eating) cookies 
with the community and with our won-
derful dining guests. The event was a 
real hit. We could not believe the num-
ber of calls we received about it, and we 
want to apologize to those of you we did 
not have room for. 

Bob and our 17-year-old daugh-
ter, Chelsea, did all the demonstrating 
and teaching.  Chelsea started with the 
Springerle, a fun cookie with a wonder-
ful anise fl avor. It gets rolled out with a 
special rolling pin with designs on it.  

Bob took over with the Leckerle, and 
he made Lebkuchen, a cake-like cookie 

Cooking@AndoverBeacon.com or PO Box 
149, Andover. Include your name and 
phone number so we can print a little in-
terview along with the featured recipe.

Venison Italian Soup
Contributed by Tracy Merriman

1 lb ground venison
1 onion, chopped
1 tbsp minced garlic
1 can (14.5 oz) stewed tomatoes
2 cans (8 oz) tomato sauce
3 cups water
2 tsp dried basil
2 tsp dried oregano
1 tsp salt
½ tsp ground black pepper
1 can (15 oz) pinto beans
1  can (15 oz) green beans
1 carrot, chopped
1 zucchini, chopped
8 oz fusili (spiral) pasta
Brown venison, onion, and garlic 

over medium heat until meat is no lon-
ger pink. Add tomatoes, tomato sauce, 
water, and spices. Bring to a boil, and 
then simmer for about 30 minutes.

Stir in vegetables. Simmer for 90 
minutes more. Add pasta, and cook un-
til tender. Top with grated cheese, and 
serve with garlic bread. Serves eight.

Food, Friends, & Merriment! German Cookie Class 
At Alphorn Bistro

that is much loved by kids, who wear it 
on a string in the shape of a heart at all 
the Christmas Markets in Germany. The 
audience got to help dip the Lebkuchen in 
the chocolate glaze. 

Bob and Chelsea demonstrated back 
and forth, just like a show on the Food 
Network. It was a blast! 

Last but not least, the Almond Cres-
cent cookies were made and baked. The 
kids loved dipping them in the powdered 
sugar after they came out of the oven. 

The day went by way too fast. Every-
body went home with all the recipes, smiles 
on their faces, a belly full of cookies, a tin 
of cookies, and gluh wine for the adults. 

On the way out, the question was 
asked, “When will you do this again?” 

We loved the experience – it was so 
much fun! The answer to that question 
is “Soon!” Maybe for Valentine’s Day.

Bob Graf (in back) and his daughter 
Chelsea (in pigtails) help some excited 
children make Christmas cookies at 
the Alphorn Bistro’s special German 
Cookie Class.  Photo: Alex Graf

rently, he is writing original music for 
the Lebanon Opera House production 
of A Midsummer Night’s Dream. His 
fi rst CD will be available this April.

Ogmundson’s program for this spe-
cial evening will begin with Mozart’s 
Sonata XVI in A major K. 300, fol-
lowed by Franz Schubert’s Four Im-
promptus Opus 90, continuing with 
J.S. Bach’s Partita No. 1 in B fl at, and 
concluding with a sonata by Charles 
T. Griffes.

The concert will begin at 8 PM and 
tickets are $15 for adults and $10 for stu-
dents. To reserve and/or purchase tickets 
in advance, call the box offi ce at 735-
6870 or e-mail AlexE@proctornet.com.

This concert promises to be a wonder-
ful evening of classical music performed 
on the school’s beautiful Yamaha concert 
grand piano and a perfect way to discover 
the entertainment experience that awaits 
you at Proctor’s Norris Theatre. 

This is the fi rst in a series of concerts 
envisioned for the benefi t of area resi-
dents and students. Proceeds from the 
concert will benefi t a new recording 
studio adjacent to the Norris Theater on 
Proctor’s campus. 

Everett and the entire Performing 
Arts Department encourage you to 
join them throughout the year as they 
present both guest artists and student 
performances. For more information, 
contact Bill Wightman at 735-6248 or 
763-8732.

Piano Concert To Benefi t 
Proctor Music Program

Living Spaces for Rent 
at Bluewater Farm

Andover NH 
603-735-5159

All on private country road with views 
of Bradley Lake. 1 year lease, security 
deposit & references required.  Pets 
welcome. No smoking in buildings.
• 1 bdrm apt with large living/dining

area.  $575 monthly. Electric included.
• Cute 1 bdrm cottage, combo kitch-
en/living area w/brkfst nook, private 
deck, $700 mo., utilities not included.

• Sunny 2 bdrm duplex apartment 
w/private deck, w/d hookup, $875 

monthly, utilities not included.
All available January 15, 2006.

Call Deb or Sacha for appointment.
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