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  GUILFORD, CONNECTICUT




  

    All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.




    Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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  RECIPES BY COURSE




  At the Bar




  Bloody Mary




  Bloody Oscar




  Cocktail Mushrooms




  Missoula Tumbleweed




  Pink Squirrel




  Appetizers




  Bacon-Wrapped Water Chestnuts




  Beer and Cheese Spread




  Blue Cheese Chips




  Cheesys




  Cucumber Dill Spread




  Liver Pâté




  Marinated Olives




  Oysters Rockefeller




  Pan-Seared Duck Breast Appetizer




  Raw Beef and Onions




  Smoked Trout–Stuffed Mushrooms




  Spinach-Stuffed Mushrooms




  Soups




  BLT Soup




  Chicken Wild Rice Soup




  Cream of Potato Bacon Soup




  French Cabbage Soup




  Hungarian Mushroom Soup




  Wisconsin Beer Cheese Chowder




  Salads




  Blended Cottage Cheese




  Blue Cheese Dressing




  Coleslaw




  Copper Carrot Salad




  Hot Bacon Dressing




  Pickled Beets




  Sweet and Sour Basil Dressing




  Roasted Corn and Red Cabbage Slaw




  Roasted Red and Golden Beet, Goat Cheese, and Arugula Salad




  Entrees




  Artichoke Chicken




  Beef Rouladen




  Beef Stroganoff




  Beer Battered Fish




  Cheddar-Crusted Walleye




  Chicken Cordon Bleu




  Dijon Pecan Sauce




  Festive Pheasant




  Frog Legs Provençal




  Glazed Salmon




  Grilled Walleye with Roasted Shrimp and Garlic Pico de Gallo




  Lobster and Cod Cakes




  Roasted Duckling a la Orange




  Salmon Gremolata




  Shish Kebab




  Steak Diane




  Veal Holstein




  Whitefish Almondine




  On the Side




  Au Gratin Potatoes




  Buttery Succotash




  Cherry Sauce




  German Potato Salad




  Perfect Supper Club Hash Browns




  Pesto Sauce




  Pilaf




  Potato Pancakes




  Whipped Cottage Cheese




  Desserts




  Carrot Cake




  Fresh Strawberry Torte




  Grasshopper Pie




  Holland Rusk Torte




  Mint Torte




  Peanut Butter Pie




  Peanut Square Torte




  Pecan Pie




  Pumpkin Cheesecake




  Schaum Torte




  White Chocolate Cheesecake




  FOREWORD: THE SUPPER CLUB IS A WISCONSIN ICON




  It is a real pleasure to write the foreword for a book that features authentic and signature recipes from many of Wisconsin’s legendary supper clubs. For people who have visited one of the supper clubs that submitted a recipe, the book will give them an opportunity to relive a pleasant memory. For people who have never dined in a supper club, reading this book might open a door to future “must-have” experiences.




  There are supper clubs in other states, but it is hard to imagine a state that has more of this style of restaurant than Wisconsin. I would even venture to say that Wisconsin is the home of the supper club. Practically every rural town has a supper club that has been in existence for a long time and often is still being run by the family of the original owner. However, supper clubs abound in cities as well. They are just not quite as visible.




  As chief executive of the Wisconsin Restaurant Association since 1981, I get many inquiries about restaurants in a particular area from people planning a visit to our great state. Most often they really want to know what a supper club is and where can they find one. I’ve come to the conclusion that the two things on most Wisconsin visitors’ “to-do” lists are dine in a supper club and see Lambeau Field.




  The recent resurgence of supper club popularity is easy to understand. For many it is nostalgia, a longing for a time past when life seemed simpler and went at a slower pace. In this era of technology and speed, people sometimes feel disconnected. Well, if a supper club is anything, it is connection. Supper clubs are known for being friendly and welcoming. Typically the owner is always there greeting customers, checking food, making drinks, and talking to people about their travels, family, and the news of the day.




  Supper clubs have a lot of regular customers, and if you dine at one more than once, chances are “everybody knows your name.” Historically, the supper club was the average person’s answer, in a way, to the private dining clubs or country clubs.




  Then, there is the food. Some menus have been retooled to be more modern, but the essence is still the same. Food is made from scratch and has the “homemade touch.” Much of it is comfort food, the kind that makes your taste buds pop, your stomach warm, and the rest of you feel really good. Key recipes have often been in the family for years: Sometimes they are mom’s, grandma’s, and even great-grandma’s secret recipe.




  The drinks are generous and well made. While you can get a cold beer or a glass of wine, the cocktail is king at a supper club. The old-fashioned, Manhattan, gimlet, martini, Bloody Mary, and even the Tom Collins are often the drinks of choice. The bartender knows sports and everything else, including directions. Ask, and you won’t get a blank look. You might get a story as well, but you will get directions.




  Mary Bergin is an accomplished author and journalist whose specialties—travel and food—uniquely qualify her to write this book. I first became acquainted with Mary when she called on me for an occasional interview about restaurants and food. I always found her questions stimulating and her conclusions insightful. She didn’t just get the answers to her questions and hang up; she was probing and we conversed. I began to think of Mary Bergin as an expert in dining, and we have commissioned her to write for our Wisconsin Restaurateur magazine. Those articles have included a feature on supper clubs, entitled “Old Fashioned Traditions and New Innovations,” which was well-received by supper club owners and fans of the supper club, like myself.




  The selection of supper clubs and recipes in this book gives you a taste of the romantic supper club tradition that is still going strong. While supper clubs are founded on tradition, there’s room for innovation. Supper clubs are not stagnant or a throwback, they continue to modernize and augment traditional favorites to satisfy changing consumer preferences. Some of the newer supper clubs, in particular, are finding the perfect balance between the nostalgic and the contemporary.




  Edward J. Lump, President and CEO




  Wisconsin Restaurant Association




  INTRODUCTION




  I hear that you’re looking for the ghost of Don Draper, or at least the old-fashioned that he ordered. Stiff drinks, thick chops, and sultry lounges were part of the retro Mad Men scene, but we’ve been living that dream for quite a while in Wisconsin. This is where supper clubs prosper and have long helped define our culture, although the vibe is not as brash, brazen, or intense as Madison Avenue apparently was in the 1960s.




  What turns a restaurant into a supper club? That question is the bait for lots of banter within the Badger State, but out-of-staters inquire with genuine perplexity. They ask about club membership fees and whether vacationers are excluded. Restricted access has never been a part of the deal because, like a good tailgate at Lambeau, more means merrier.




  The typical Wisconsin supper club doesn’t take weekend reservations and has long waits for tables, but nobody cares. Downshift. Coast. Chill, why don’t you? This is your destination for the night, not a hop between work and the theater. So talk among yourselves, engage strangers, flirt, eavesdrop, linger.
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  The backdrop for these reality shows varies, but in a perfect world supper clubs are:




  

    	lit up by neon lights outside




    	dimly lit inside




    	open for dinner only




    	loved by locals




    	family owned, for generations




    	better for couples than children




    	overlooking a lake, woods, or farmland


  




  The menu is predictable. Diners know what to expect and like it that way. This means supper clubs offer:




  

    	huge portions




    	doggie bags




    	comfort foods




    	from-scratch cooking




    	longtime family recipes




    	a relish tray at each table




    	a fish fry on Friday




    	prime rib on Saturday




    	Bloody Marys on Sunday




    	steaks and potatoes all week




    	cocktails, especially brandy old-fashioneds, before dinner




    	an ice-cream drink, especially grasshoppers, for dessert


  




  What else? That question was posed at a museum’s 2014 food history exhibit in Appleton, Wisconsin. My favorite responses, scrawled anonymously, were “marinated beets and suspenders” and “you can go back as an adult and feel the same as when you were a kid.” Those answers are both expressions of endearment and clues to the challenges accompanying the supper club stereotype.
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  Some people say supper clubs are dying in Wisconsin because they don’t change. Others say the lack of change is their strength and distinction. I say it’s always been rare for a supper club to fit a cookie-cutter definition, and that’s a good thing. What we have today is a mix of culinary ingenuity, fluid business practices, and pride in upholding traditions, heritage, and community connections.




  Supper clubs are where the Rotary Club meets. It’s where your daughter’s wedding reception is booked and post-funeral meals happen. The high school sports banquet is here, and it might be where your buddies gather for a weekly afternoon of sheepshead. You might propose marriage in a quiet nook or take a seat at the bar in your green and gold.




  The hands-on approach and hard work of supper club owners appeal to blue-collar sensibilities but—like counter seating at a good diner—the mix of generations, income levels, and professions potentially benefits a wider swath of demographics. A good supper club operator who works the bar will smoothly divert his customers from talk about their differences in politics, religion, and lifestyle.




  Supper clubs are changing, but that doesn’t mean they are vanishing. Morphing is a better word. That means, despite the best efforts of anybody—including me—to be absolute when describing supper clubs, few fit the description perfectly. Each supper club is one of a kind, right down to what decorates the walls and shelves: mounted game animals, vintage family photos, or kitsch from bygone eras.




  Many of these businesses began as simple stagecoach stops, roadhouses, or taverns that happened to sell food. They’ve already been through major revisions that added dance floors, other entertainment, banquet rooms, lunch, brunch, and more—or less—as dictated by changing times.




  Throughout, customers stay loyal because the owner gets to know them by name, listens and responds to food or drink preferences, and, if working the kitchen, makes time for leisurely table-to-table visits. Even on hectic Saturday nights.




  Our lack of agreement about what exactly constitutes a supper club “is why they are so vibrant today,” suggests food historian Terese Allen of Madison, Wisconsin. “Any good folklorist will say this is what keeps the tradition alive and thriving.”




  Stricter drunk-driving laws, smoking bans, specialty diets, and changing dining trends all challenge supper club owners, especially those who base their prosperity on business as usual. Nearing extinction are printed matchbooks as a parting gift. A menu of hefty portions and many courses spells value only if it matches the average customer’s appetite.
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  The evolution of food regulations plays a role, too: Automatically starting dinner with a tableside array of salads, pâtés, and other house-made nibbles—the traditional and complimentary relish tray—loses its charm as an investment when the supper club operator sees how much is left untouched. Food that used to be repurposed decades ago must be thrown away today. That makes the salad bar a more logical substitute for the relish tray.




  All this talk, of course, is part of something bigger, humbling, and more complicated. University of Wisconsin researchers in 2014 turned the science behind supper club food into a well-attended evening of dissecting, sampling, and scrutinizing, as a part of the annual Wisconsin Science Festival. We got little lessons about the ten-thousand-year story of cheese and an introduction to Saccharomyces cerevisiae, the species of yeast that has played a key role in fermenting beer and other beverages throughout human history.




  Geneticists with yellow, purple, orange, striped, and two-toned vegetables reminded us that carrots and beets aren’t predictable monotones anymore. Add samples of saffron deviled eggs and spreads of orange dill butter: The possibilities for upheaval in traditions seem endless.




  My cookbook research began with the compilation of a supper club database from myriad sources. I turned up at least 300 businesses, of which around 250 still are in operation, but keep hearing about others under my radar: They lack websites, aren’t social media players, don’t belong to a chamber of commerce, and don’t advertise in traditional ways because their customers do a great job of spreading the word. A remarkable number of these supper clubs flourish in rural locations, miles from the nearest unincorporated town.




  The forty supper clubs that are represented by one or more recipes in this cookbook show the huge spectrum of what exists in Wisconsin. They are a mix of rural and urban players, new businesses, and four-generation family endeavors, with modestly casual to flamboyant decor.




  Their recipes are an amazing jumble of supper club classics and contemporary interpretations of supper club food. Complex entrees, decades-old family recipes, ethnic favorites, simple combinations, and practical ideas for busy cooks—all are here to provide both inspiration and simplification in the kitchen. All also are links to the very personal stories of how the supper club setting quietly continues to define the lives of many good people in Wisconsin.




  Northern Wisconsin




  We who live in Wisconsin routinely retreat “Up North” for a peaceful getaway, but the destination and boundaries are ambiguous. We’ve arrived when thick forests stretch beyond the horizon and the population of whitetail deer outnumbers people. A typical Northwoods county has fewer than 20,000 human inhabitants. Scarce is the four-lane highway, and two-lane routes may or may not be paved.




  More than one-half of the state’s fifteen thousand lakes are in Northern Wisconsin; they are a healthy habitat for walleye, muskie, and much more. Add whitefish from gorgeous but tempestuous Lake Superior.




  Although people throughout Wisconsin embrace supper club dining, the culture is arguably strongest in the state’s most rural confines. You could say the Northwoods is to supper clubs what Broadway is to theater; there are numerous good choices that hungry travelers find.
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  THE ABERDEEN




  25 Twin Pines Road, Manitowish Waters




  (715) 543-8700




  aberdeenlodge.com




  Owners: Larry and Gail Voss




  A strong combination of sentimental attachment and perceived business potential motivated Larry and Gail Voss to open a restaurant and bar at The Aberdeen during the summer of 2014. They call it a supper club because of the menu, hours of business, and setting within the Manitowish Waters Chain of Lakes.




  The operation is part of a complex with seven log cabins, each individually owned and in a forest of pines next to the Trout River, known for its excellent fishing. Gail’s grandparents acquired land less than ten minutes away for hunting and fishing in the 1950s. They bought the sixty acres for five thousand dollars, sight unseen, because of a Chicago Tribune ad.




  The family built a three-season hunting cabin with no electricity, an outhouse, and a water pump on the porch, Gail recalls. Her first visit was at age three, and as a teen she’d visit in summer while attending a private camp for girls and learning skills from water skiing to rifle handling. Now she and her husband talk about building a year-round home on the same property.
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  The Vosses are empty nesters “ready to do something different with our lives.” Before moving to the Northwoods from northern Illinois, Gail returned to school to earn a law degree from Marquette University and has intentions to specialize in elder law, guardian work, and Native American tribal issues. Larry’s finance experience—particularly in the buying, selling, and merger of manufacturing enterprises—adds another type of expertise to the business at hand. Another relative with a leading role is nephew Blake Borgstede, the general manager.




  Their supper club, a red pine lodge constructed in 1995, sits on property that used to be a horse-riding area. A three-season porch seats forty diners, the main dining room has room for one hundred, and a roomy bar can hold another forty-five. A fourteen-foot-tall, double-sided fireplace separates the dining room and bar, where a sixty-inch TV hangs under a moose head. Several other animal mounts (from a taxidermist in nearby Boulder Junction) are showcased like local artwork, which also adorns the walls.




  “We’re trying to create a community space,” Larry explains. “It’s a place to come and relax, a meeting place for multiple generations,” and one that welcomes customers who arrive by boat wearing casual attire. Previous owners closed the business in October, reopened in May, and operated fifteen pizza ovens. “That’s what they were known for,” Larry says, “but I think this building is too nice to be just a pizza place.”




  To succeed as a year-round supper club, Larry talks about how the business model needs to change after Labor Day because what tourists and local residents seek “is totally different.” How people define “value” and choose to spend their money is often far different when on vacation versus day-to-day living at home.




  In autumn, Thursday is Comfort Food Night, when entrees such as meat loaf or lasagna are lower-price specials. You’re less likely to see this on a summer Thursday, but “everything is fluid here,” Larry says. “We experiment a little and try to do historically successful things,” which includes a fish fry on both Wednesday and Friday.




  “When you get a feel for this place, it has a lot of character” but, that said, “you have to put a number to every transaction,” and this factors into his calculated approach to supper club ownership.




  Nephew Blake’s goal in the kitchen is to “take Southern traditions and place them in a new light.” That includes a cornmeal batter for fish, a proprietary seasoning blend for french fries, and coleslaw jazzed up with cayenne pepper, jalapeños, and hot sauce.
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  Blake Borgstede and head chef Allen Tassin share the credit for collaborating on this recipe. Instead of salt in the pico de gallo, they favor Cavender’s blend of Greek seasonings.




  GRILLED WALLEYE WITH ROASTED SHRIMP AND GARLIC PICO DE GALLO




  For the pico de gallo:




  ¾ cup diced tomatoes




  ½ cup diced red onions




  ¼ cup chopped red bell pepper




  ⅛ cup cilantro, stems removed




  ½ tablespoon chopped jalapeño pepper, seeds removed




  Salt to taste




  1 teaspoon lemon juice




  1 teaspoon lime juice




  For the entree:




  2 (8-ounce) walleye fillets




  Salt, to taste




  Pepper, to taste




  1 teaspoon paprika




  12 medium or large shrimp, peeled and deveined




  ¼ cup dry white wine




  ½ teaspoon chopped garlic




  ¼ cup butter




  Chopped parsley, to garnish




  Lemon wedges




  Combine all pico de gallo ingredients in a bowl. Mix well and refrigerate.




  Grill or poach the walleye for 5 to 8 minutes, seasoning with salt and pepper. Cook until fish no longer is translucent. Add paprika for color.




  In separate pan, cook shrimp with white wine about 2 minutes, or until pink and firm. Add pico de gallo, garlic, and butter. Sauté 1 to 2 minutes, until heated through.




  Place walleye on two plates. Add shrimp mixture. Garnish with parsley and lemon wedges. Serve with seasonal vegetables and wild rice.




  SERVES 2
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    Wisconsin is home to eleven tribal nations that own and are the environmental stewards of at least five hundred thousand acres. Manitowish Waters is within sixty miles of two reservations: the Lac du Flambeau and Bad River Bands of Lake Superior Chippewa.




    Native American Tourism of Wisconsin, a tribal consortium, keeps an online calendar of powwows and other events that are open to the public. Some gatherings distinguish one tribal culture from another. The largest is the annual Indian Summer Festival on Milwaukee’s lakefront in early September; it involves dancing, re-created tribal villages, storytelling, a lacrosse tournament, and demos of traditional crafts. nativewisconsin.com, indiansummer.org, (414) 604-1000


  




  CALDERWOOD LODGE SUPPER CLUB




  1082 240th Avenue, Luck




  (715) 472-2343




  facebook.com/calderwoodlodge




  Owner: Mike Thompson




  “You’re in Luck” is a billboard motto for a village of eleven hundred that loggers named in the 1800s; they felt in luck to travel as far as they did by sundown. The community on Big Butternut Lake is seventy miles northeast of the Twin Cities, so you’re likely to find fans of the Minnesota Vikings and Twins, plus an occasional retiree of the sports teams in the area.




  Stately and stoic Calderwood Lodge is almost ten miles southwest of Luck. The fieldstone building is flanked by farmland and on the shore of narrow Bone Lake, about six miles long and known for its muskie fishing. “The crappies and sunnies don’t get a chance to get big here,” executive chef Paul Howland says, because they get eaten by larger species. The lake also was the site of a long-ago battle between Chippewa and Sioux tribes.




  Boats that cut across the lake in summer are replaced by snowmobiles in winter. The wealthy quietly retreat here, but Amish and Mennonite families also are in the rural neighborhood. During its heyday, Paul says, the restaurant would serve one hundred guests per day, every day. Now dining hours are shorter—from 4 to 9 p.m. on New Year’s Eve, for example—but there is a resurgence of from-scratch cooking. That means pan-reduction sauces for steaks and a wine-cream base for Alfredo sauce, “not just heating a bag of it, premade.”
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  The chef’s biggest challenge? “Fine dining has lost a lot of its command in the marketplace,” he says. A staff of five, none related, operate the entire supper club and find ways to gain attention in unusual ways. In the bar and entrance area are many stuffed animals that are battery powered, and a life-size dummy named Ernie is voice activated.




  The Calderwood was built from 1918 to 1922 as a family retreat, using neighborhood stone and lumber. The task was not easy. Charles Calder, who owned 720 acres along Bone Lake, used horses to drag tree trunks through the woods, and some of these logs are still ceiling joists. From the 1920s until the Great Depression, the destination was a spa for the wealthy; they traveled by train to Luck from as far as Illinois and Iowa. The allure was a natural spring that contained lithium; guests would fill containers and take home the water because of its purported medicinal value.
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