








pleasure in the gesture. He says: "Hosting this
event is very personal for us. It's like inviting
people into our own home.” Cathy adds: “The
aim is to make people happy and we're trying
to make that dream come true.”

As well as bringing people together, an
important part of celebrating Thanksgiving is
about nostalgia, especially for those in Luxem-
bourg who may be far from their native homes.
Rui, who grew up in France and Portugal,
understands the power of food and memories.
“For me the best part of growing up in the
countryside was Sunday lunch, which we shared
with friends and family. The smell is very
important. It stays with you and creates a special
memory. | know that when | serve people for
Thanksgiving, my guests want to relive that
feeling of being ‘back home'. That's why it's

especially important to celebrate thanksgiving
outside of America too."

Thanksgiving lunch will be held at the Villa
d'Este, in rue de Pulvermuhl on November 17,
from 11am.

The cost per person is 35 euros to members of
the American Women's Club. To reserve a place,
call 44 84 77 or email clubhouseawcl@gmail.com

Payments can be made at the clubhouse or
via bank transfer to BCEE LU75 0019 1000
7359 6000, quoting subject line “November
Luncheon”.

For more information about the American
Women's Club, visit
www.awcluxembourg.com

Enjoy Thanksgiving with
Americana.lu

Thanks to the online store Americana.lu 352luxmag.lu is able to
offer two thanksgiving hampers (each to the value of 75eur) for readers
to enjoy in their Thanksgiving celebrations*

To win simply head online www.352luxmag.lu,

find the competition and enter the draw.
*Competition closing date Tuesday 16 November!

Americana.lu
¢/o Boto International sarl
Z.l. Chaux de Contern
1a, rue des Chaux
[-5324 Contern
Luxembourg/Europe

Telephone : (+352) 26 92 88 31

Opening Hours for pick-up:
Monday to Friday from 9-12a.m.
& 2-6 p.m.

Saturday & Sunday: closed

RECIPE

Cathy’s Celery-Herb Stuffing Recipe
(Serves 12)

Ingredients

7 tablespoons butter, plus more for dish
and baking

1 loaf of white or Italian bread, cutin 2 cm
(about 9.5 cups)

1 celery root (680 g), peeled and cut into

1 cm dice

coarse salt and freshly ground pepper

2 tablespoons of extra virgin olive ol

3 celery stalks, thinly sliced on the
diagonal

2 med onions, halved lengthwise and
thinly sliced in half-moons

2 garlic cloves, finely chopped

120ml of extra dry vermouth

120ml-420ml chicken stock

3 tablespoons chopped fresh flat leaf
parsley

2 1/2 teaspoons finely chopped fresh sage

2 teaspoons finely chopped fresh thyme

2 teaspoons finely chopped fresh rosemary

Method

1. Preheat oven to 180 C. Melt 5 table-
spoons of butter in a skillet. Toss with
bread cubes in a large bowl. Spread
in a single layer on 2 rimmed baking
sheets. Toast in oven, tossing once,
until golden, about 20 minutes. Let cool
completely.

2. Place celery root in a saucepan; add
salted cold water to cover. Bring to a
boil; reduce heat and simmer until soft,
about 15 minutes. Drain; set aside.

3. Heat oil and remaining 2 tablespoons
of butter in a large skillet over med
high heat until butter has melted. Add
sliced celery stalks, onions, garlic, and a
pinch of salt; cook, stirring occasionally,
until golden brown and soft, about 20
minutes.

4. Put celery root, vegetable mixture
and toasted bread into a bowl. Return
skillet to med heat. Add vermouth;
cook, scraping up browned bits with a
wooden spoon, until it bubbles. Pour
over bread-vegetable mixture. Stir in
300ml of chick stock, and herbs; season
with salt and pepper.

5. Spoon stuffing into a buttered 23cm x
33cm baking dish and dot generously
with butter. Cover with foil, and bake in
a 190C oven for 25 minutes. Uncover,
and bake until golden brown, 10-15
minutes more.
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