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stagnate. That probably sounds like 
preaching, but I wasn’t aware of this 
until I started here at Lake Farm Realty. 
With the Master Plan Committee work-
ing on an updated draft, now is the time 
for everyone to make their ideas and 
concerns known.

AB: What’s a pleasant aspect of 
working for Lake Farm Realty?

EB: The people I work with have 
been great. Lake Farm Realty really 
is a team working together. Most real 
estate offi ces treat their salespeople as 
independent contractors, responsible 
for their own small business within a 
larger name-brand offi ce, and all the 
salespeople are competing with each 
other. Some go so far as to charge 
their salespeople monthly fees for 
desk space. 

At Lake Farm Realty, actions speak 
louder than words, and when a custom-
er comes to us, he gets the whole team 
working on his behalf. I’m being treated 
fairly and respectfully, and that trans-
lates to our customers, too.

The people who are customers and 
potential buyers and sellers have been 
so wonderful to meet and get to know. 
Because we are working together on 
such an important goal in their lives, 
there is an intimacy and friendship that 
is welcoming and inviting and so re-
warding. It’s like I’m making a whole 
bunch of new friends.

The people who are involved in real 
estate have all been warm and courte-
ous. Whether it is the folks at the Real 
Estate Commission, the mortgage 
brokers and bankers, the real estate 
inspectors and appraisers, other real 
estate agents, and especially the folks 
at the local town offi ces with their 
property assessment and tax records, 
everyone I’ve met has been pleasant to 
deal with.

Becker  from page 13 AB: What’s your biggest challenge 
working at Lake Farm Realty?

EB: Overcoming my self-perception 
that I’m modest and fi nd it hard to sell 
myself. (This reporter laughed out loud 
at this.) When I was selling fi re trucks, 
the market was fi xed, the only custom-
ers were fi re departments, and the num-
ber of manufacturers was limited. You 
knew who your customers were, and 
you knew all about your competitors. 
The sales process was more technical 
and not as people-oriented.

The real estate market is much more 
fl exible, much more open, and much 
more competitive. In order to be suc-
cessful I have to sell myself by letting 
friends, neighbors, family, friends of 
family, friends of friends – in other 
words, everyone – know that I want to 
help them when they are ready to buy or 
sell a home or business. 

Relying on your friends and neigh-
bors for their support, asking them to 
keep you in mind when the conversa-
tion turns to real estate, asking for their 
help by referring others to you is a new 
experience for me, and I am conscien-
tiously working at it. 

AB: What would you like to con-
clude this interview with?

EB: Two things: an insight into my sense 
of humor, and a pledge to do my best.

When I was asked to submit some 
information about myself for a Web list-
ing, I responded with, “Let’s just put in, 
Trustworthy, Loyal, Helpful, Friendly...
uh, oh! That only works until we get to 
Brave, Clean, and Reverent. I guess we 
can’t do that!”

If anyone honors me with their real 
estate business or that of a friend or fam-
ily member, I pledge to do my best to 
serve their needs and to have a success-
ful, happy, stress-free experience and 
maybe even laugh a little along the way.

Ed can reached at 735-5444 or 
EBecker@LakeFarm.com.

By Alexandra Graf 
Owner/Innkeeper, Inn at Danbury

Baking cookies is a tradition in the 
Graf household that goes way back to 
when Bob was a little boy growing up 
in New Jersey. His Swiss grandmother 
gave him a love for cooking and baking 
as well as recipes. 

Since Bob and I have been married, 
we have always done a cookie marathon 
one Sunday afternoon after church in 
late November or 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 for always, 
and we are sure they will continue the 
tradition as they grow up and leave our 
nest. 

Last year we started a new tradition. 
Since we own and operate the Inn at 
Danbury now, we decided it might be 
fun to have the community join us for 
German Cookie Classes. The classes 
were a sell-out last year, so this year we 
decided to start a little earlier to give 
more folks a chance to share our love of 
baking (and eating) cookies. 

The fi rst of the cookie classes was 
Sunday, November 12. It was a drizzly 
and rainy day, which made the atmo-
sphere perfect for cookie making. 

Meagan Graff, 15, and her dad, 
Chef Bob Graf, did all the demonstrat-
ing and teaching. Meagan started with 
the lengthy cookie called Zimsterne 
or Cinnamon Stars; it is a fl ourless 
cookie, very light and crunchy. These 
cookies can be found throughout Ger-
many during the Christmas season 
in the bakeries and at the Christmas 
markets. 

While waiting for the eggs and sugar 
to beat to a meringue-like consistency, 
Bob started the next batch, called Ischl 
Tartlets. A festive little cookie original-
ly from the south of Germany and parts 
of Austria, these cookies are pale with a 
seedless black currant fi lling, reminis-
cent of Bob’s Oma’s homemade currant 
jelly. A few folks helped to cut and later 
to fi ll the cookies. 

As soon as Meagan’s dough was at 
the right consistency, she asked for au-
dience participation to cut out the cin-

namon stars with a cookie cutter and 
frost them with the meringue mixture. 

Next up was Bob’s favorite, the Ani-
splätzchen, or Aniseed cookies. This is 
a fast drop cookie. 

Meagan started her next batch, 
called Hausfreunde or “Friends of the 
House.” We believe this recipe came by 
its cheerful name because it is so easy 
to make and keep, perfect for us as inn-
keepers to have on hand for our guests 
as a treat upon arrival during the holi-
day season. 

Meagan and her dad demonstrated 
back and forth, just like a show on Food 
Network. It was a blast! 

Last but not least the Linzer Augen, 
or Linzer Eyes, cookies where made 
and baked. This, too, was with the help 
of the happy group. They had to cut the 
cookies and fi ll the middle with jelly. 

The day went by way too fast. Ev-
erybody went home with all the recipes, 
plus a few extras; a plate and a belly 
full of cookies; and with smiles on their 
faces. 

The class will be repeated on Sun-
day, December 17, at noon and at 3 
PM. The cost is just $15 per person, 
with classes limited to 25 people 
each. Reservations are required. We 
would love to have you come and 
join us!
Anisplätzchen (Aniseed Cookies)

This recipe was contributed by a 
baker who loves the cookies’ smell 
almost more than their taste. Adding 
a light taste and the smell of licorice, 
the amount of aniseed in recipes like 
this can vary from a half teaspoon to 
a heaping tablespoon. One recipe for 
gourmet aniseed cookies called for 
two tablespoons of choice aniseed! 
You have to love anis to appreciate 
this cookie. 

4 eggs
1 cup plus 4 teaspoons sugar 
2 ¾ cup fl our 
3 ½ tablespoons cornstarch 
¼ teaspoon baking powder 
1 tablespoon fi nely-ground aniseed 
Beat the eggs until foamy. Add the 

sugar by the tablespoonful. Mix to-
gether the fl our, cornstarch, and baking 
powder, then sift and sprinkle over the 
egg mixture. Fold together ingredients, 
adding aniseed at the end. 

Form balls with a teaspoon and place 
on a baking sheet lined with baking pa-
per. Let stand for one hour to dry. Bake 
for 12 to 15 minutes at 350 degrees.

German Cookie Class At Alphorn Bistro

Chef Bob Graf with his daughter Mea-
gan. Photo: Alex Graf

4BR, 2BA, huge barn with insulated studio • $329,000
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Christine’ s
Country Girl Salon

372 Elkins Rd • Elkins • 526-4289 • 477-7844 • CountryGirlSalon.4t.com • CountryGirlSalon@tds.net

Specializing in family hair care for 25 years

By Appointment • Walk-In By Chance • Join the Country Club

AVON for Christmas! 
Gift certifi cates available.

Non-toxic everyday items... 
call Robyn at 927-4503 or

call the salon for more details.


