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Proprietor Kimberly Pfendler grew up in the Midwest, and celebrated a very traditional Scandinavian
Christmas with her family. On Christmas Eve her grandmother always made Oyster Stew and served it
with Lefse, a traditional, soft, Norwegian flatbread. The 2019 Pfendler Vineyards Chardonnay is the
perfect wine to serve with these delicious yet simple to prepare winter holiday dishes.

Oyster Stew Recipe
(Makes about 4 cups of stew)
Ingredients
1 ½ cups whole milk, at room temperature
½ cup half-and-half or heavy cream, at room temperature
½ teaspoon salt
¼ teaspoon pepper
1 teaspoon ground nutmeg
4 tablespoons butter
1 pint shucked oysters, liquid included (do not strain)
1 teaspoon Worcestershire sauce
Chopped fresh chives for garnish
Instructions
Place milk, cream, salt, pepper and nutmeg in a medium saucepan or soup pot. Warm over medium-low
heat for about 10 minutes, stirring regularly, just until hot. Be sure that it does not boil.
In a separate skillet, melt butter over low heat. Add the oysters, liquid and Worcestershire sauce. Sauté about
2-3 minutes, until the edges of the oysters just begin to curl.
Transfer the oyster mixture to the pot of milk and cook over medium-low heat for about 2 more minutes.
Again, be sure that it does not boil.
Ladle soup into bowls and garnish with chives if desired. Serve with Lefse (recipe below).
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Lefse Recipe
(Makes about twenty-four 6” lefse)
Ingredients
5 large potatoes (about 2 lbs.), peeled and cut
into large chunks
½ cup cream
3 tablespoons butter
1 teaspoon salt
½ cups flour for each cup of mashed potatoes
Instructions
Boil potatoes in salted water until tender. Drain thoroughly and mash. Beat in cream, butter and salt, and
allow to cool to room temperature.
Measure potatoes, and then add ½ cup flour for each cup of mashed potatoes. Mix well.
Roll out a heaping tablespoonful of dough (about the size of an egg) on a well-floured surface until it is a
6” circle.
Place on a griddle set at low heat and brown lightly on both sides. Serve with Oyster Stew with butter or
simply folded up and dipped into stew. (Can also be topped with sweet or savory ingredients and rolled
up to eat as a snack.)

