December 3, 1979  Voltune 2, o, Tl

The Wild Hos i@ Ghel Woods 19 4 cooperatively-run coffeehouse which
features a variety of acoustic music, folk arts, and folklore; and
spbonsors barn dances and folk music Testivals., Open Thursday and Fridasy

at 8 pm at 604 University Avenue. Re issi ; 15
: 8y 1 51 nue., gular admission 50 Special ts
a-bit hishew,—Refreshments are Fvaliable, SOE0E e

DECEMEER SCHEDULE

December 6 B130 Pan Mznsfield--Trad Folk
10:00 Beeceyg Pulliam & Dimitra Shivers—--Cont.

7 Bill Cox—-Trad & Cont Folk
LR e e

14 John Villemonte——Cont Folk '7253
20 TBA ”//é

2 ¥
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The Wild Hog in the Woods will be closed over the holidays

The Wild Hog ‘in bthe Woods
GCoffeechouge

2y O, Bew 100k

Madison, WI 53701

Editors Agnes Bennett

D



olo Acoustlc Gultarisgts, Daniel Hecht and Alex DeGrassl wiil appear i)
eoncert Slpday, Ded. 9 st S0 ONs the Great Hall of the Memoriasl Unio
Beth are meabers of g contemporary dmerican gul +ﬁw Ygehooil piuneer;u by
Johh Fahey and Les Kotke, but each has taken steel- btﬂlﬁged gtiitar playihgs
in new directions.  The artigts will digcusgs their music in a workshop
sulday a@terpnoon av 2 pm. GCheck "Roday in the Union' for the specific
2oom,

Daniel Hecht 1g a Madison resident hetwesn travels to bhe Bast and West
Ceoasbdg. He ha reieaged two albums of his own compositions: Guitar, 1973
and Flrehe qvt;rTr@erbr, LS

hlex Delramsil has zlso releaaed two albu £y Turnins:Purning Back, 1978

nd a new one, glow Circle, both on Windham Hill Records. DaGrassi lives

n Palo Alto, California, where he works as a carpenter when he isn't
fnwm_ng QT o ng ]

o

n

o

th players include gsome formal study ahd many diverse influences in
i muslcs il backprohnds . VHecht s wkill as.a lote player: Ted his tota
egie Hall appearance with a Tudor choir. DeGrassi has toured ex -
tensively in Burope playing everywhere Trom London subways To a recent
Chin b=t oncers smegn Through-Gernsmim e - -

Heleht explainsg Ghat his compos 1t10ns "begln w1th a ?eelﬂng and take
whatever form seems appropriate." The resulting melodlies seem mccessible
to even The firgt-time ligtener.

The Ffolk society is taking a new step by helping these guitarists who
pride themgelves on innovation rather than adherence %o Ereadistiion S6o
pregsent their music in a plegmant concertv setting.
iac Robertson
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Ginserbread Men -

Sndireo RN AR T o kL SO

1ightly floured pas try CRlZON

Use showman or Sanits Claus

g her or make a cardboard

pattern to lay on dough and trace

amotnedwith  khiFe tio, el oul

Greawe baking sheets lightily cookles. Use pancake turner To
St G e e S,AlD?f“s' LifG clib-outs from pastry clobh

el “”‘l?k*e with flour, T?’f and a spatula to carefully slide

Lilt . and tap ligidlle So-coad.. wwbiibonDiepared baitlang sheet, — Bend

Wwith Shin fiTn, S%art oven ten s Tecs Lo give acbion poses

minubes be_orb\bakln% get 4o Stich as punning £hghibine , ohe.,

moderate (350 2 'ual€ Tloui; Bake abolWt 20 minptes or uabil

§§§tu§ein§§§§ (t mpf*gl;;LarF nicely browned. Remove frgm pan

e T TR : ) e immediately to cake racksg to

Deater, crean show t931ng gt SATIS R S e

Confectioner's Tcing or Butter

SRt e molqt CRUb SR ) Zhels) el oS
portions nd cream well, ‘How =i 5 e :

3 i Frosting, makias sondn Shegrd, of ur
ot coat and gtockings. Use

beat in molssses and egg until
SRl et Clean off beater, rem : iy 9

oy S Aodes AT S currants, candies and vieces of
candied cherrieg to make eyes

uge weooeden gpoon. . Add Ffileoue in
nose, mouth, buttons, etc.

2. Gre e o o SR T o8 BT
Store in metal box with tight- -
fitting cover l-layer deep, ]

smooth after each, then gtir in
lemon rind, watexr and vinegar

About 12 six-ipch gingerbread ~
men.,

1 S . : : b
3/4 cup flour 3/h ¢ 1t, molagses portion at atime from refrigerator

tsp soda L egg, beaten

tup gingex tsp grated lemon
8D elunamon rind pachked

¢ shortening 1 tsp hot water

¢ brown sugar, packed

R - B [N
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G

ﬂ.‘.

untllk well blended. Cover dough

ol Rty 3L s o D)ol
into 4 porbions. Remove L
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>z, Ken Rineer 257-2966
B Ectle Fouser 2k9-351%
4. Larry Ransren 257-2966
5« Haren Grede 25310920
6.  Karen Gogolick 201 -0L6G
7. Bill Bennett 835-3560
S L Chae HEmen 241-1980
SAL R STHRER WER aee rEk

O Caere L el Ry 2 Sk

Hienn SRy PErnRsTE 335-3560

2o ann Wenlen 76— 5R7IL

High Hog--Jimbo 222-5021
DATE NUT: PREAD
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o 7 207 /. + baking PowiEr

e cups wgar /. 7= vl

LT riace Y cicD clupped s
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Birthday Party--It was GREAT!

"

ThoG R
DRSNS (ol plctiion)

Permanent comunitiees

svecial Bvents--Debby,Terry,Gordy

=

Program (regulsr)--Gordy, Hen

Sound System—-Bitl Bennett, Kapi, Laryy,

Karen Gogolicl, Watt Lerter.
Newgletter—-Agnes
Publicity--Terri
Hood#—-Coordiaatilns S Gomn. oy Lurns
Green Lantern--Peter
Barn Dance--Ken, Kard, Berri
Legal--Susi
Finance-~FPete
Bollkerafit——Chad, Hen, Bebhy, Sisi
Mailing List--Terri
Posters, hanging--Karen, Chad, Karl

1

Verick, Peach
Radio--Ken, Pete, Gordy, Larry, Jimbo
Volunveer contacts—--Terri, Kari
Bguipnment lending--Pam, Peter
Posters, making--Debby

*L Goz/night (ok to do 2 doz cookies

f'f

Let's de 1t again next year. Bhere were

1ittle groups all over playing and sihging, and a few dancing here and

there., AL eone btlme there were

three groubps upstairs,and deownstairs a

Zroup Of musicians werel perched on thic conmters in Wwhe kitchen playing
blue erags, another buach in the sound room playiag old-timey, and a

couple of guys in the gbairway playing whistles,
" 3kes in a wide wvariefy and ice creanm.
What more could we agk?

__appy people.

There were plenty of
We had baloons and sStreamers and

5
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Aunt Margaret's Spice Gake BEF s B i
é box ralgins 3 i iioir Cookie Doughs Dl B e i
eggs 2 tep cloves 1 2 PR E Y
i %gg sugar £ topl allspice Enpe o hl p;ﬁﬁzie i/%ocdi:izr -
1 ¢ shortering g %ip c;znamog L tsp sods Y ¢ sugar
L ¢ walnubs or Dggan Thne % ¢ bm.sugar, packed 2 ¢ Tine-cit aubs
= X ol L n at 5 3
5 £ : P s = ¢ butter ZewsoEiilenont I
soak the ralsing in 2 c tepld I ¢ grannlated sugar 4 Bsp gr. lemon

WETEE,  Comk A0 mams sl e el

il
Mix the dry ingredients. 1 e e
Combine the sugar, eggs, short- %ts%ﬂvanilla
Tening in another bowl.
Alternate adding the raisins & Greasge baking sheets. Start oven
water and the dry ingredients Ho 10 minutes before baking; set to
the sugar, egg & shortening moderately hot (460°)
mixture. Do it a little bit 5% Beledas STaie lielbiE s mEs sure, resift
a Lime, mixing thoreughily, Add 3 times with goda.- Put moist brown
the nuts. SUgar LnLough coarsel siieves s Cream
Pour infto a2 tube pan and bake soft Odut@r until shiny, add sugars
L aieiise Zik O 5 and cream well., Beat i egg until
= Debbie Kmetz PLEEy - »ulr in vanilla, t%gn Blour

aad mix until smoowh. | Cover @nd
place dougn in refrigerator while
preparing Filling.
LA S P e T WlaelE s Sl
cut either kind small, dropping iato
exican Grange Candy a 1-gt. saucepan. &dd water and sugar,
vlace over moderate heab and cook and—,

}'- z t;rf?.;n water itzﬁapv':‘gfgg ng-:l' 2:%& =B e s b el biq‘te, Lo
5 & suﬂar = o nd o = 5 e % nimutes Remove from hesit;
& &8 i “ ' cool to lukewarm, thepn stir in nuts,

L cup chopped nubs’ lemon juice and rind.

Caramelize 1 cup sugar te a rich Iiedaliy EliomEe e pasibry clloi i el
aments ¢ ollor . ime Lt siE s Wy e e o rolll cookie dough inte a 16 X 14—
stowly' Intea heavy skidleta SEnere Vs inch rectangle., Now gpread Date Fill-
a fire line Between earamelizing aad D caec IS o e Rdio g il i AR R e )
buraling, so be carefulls Add boiliing Ty thick dayer. Begin an widetedge,
watter and boil, Stireings oceasicohally Fiei i s e e e e el R S g o
until carameld 1% entirely dissol ei) tor Facilitate rollihg,  Kew wrap
Add-Bhe Pucupg-guseeyand—mnillk, buir Podde in woscedepaser, - theh fa. Lhdn
we il ahdSicoelciito sl ERuILg stage cardboard apd Fasten with rubber
(206 0N i, iedere seady i o, TiEiakdisy Snalol @flELIL LA eeBiE i et winlisat it
add orange rind. Remove from heat very firm. Remove %o cubting board,
and fcsoidBontaea ke irac ks rack witeiont remove paper, aiad with a shary Lnile,
further shirrias or shalking of Dan. it ;nxo Sifices aioms A RooREERS ¢ 1
Villen cool eneugh o nold .dnd on Place about l-inch qurt on prepared
botton of pan comferitably, beat wuatil sheebs.  Bage about 7 minutes or
Ga Gy begainiciEto bR e i il SRR until a Zolden brown-—--D0 NOT OVERBARE,
stER OIS 5 EUTEmLS) el e SR blle ld by Remove to eake rack To eool on bagking
bubtered waxed paper. I 3/% pounds. sheets aboul a minute, then remove Lo

Agnes BRI dbzent Agnes
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