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SOME OF THE BEST CUISINE IN COLORADO can be enjoyed at diverse historic locales, from classic diners to dude ranches, old hotels, and even a former filling station. Please your palate as well as your appetite for historical trivia as you prepare tomato curry soup from Denver’s Castle Marne, Spanish flan from the Twin Owls Steakhouse in Estes Park, coconut barbecue sauce from the Laramie River Ranch in North Park, or elk tenderloin medallions au poivre from the Royal Gorge Route Railroad in Cañon City.

 


 


A number of the recipes are historic in themselves, including such time-honored delicacies as prime rib of buffalo from Denver’s Buckhorn Exchange to Morrison’s cast iron cobbler at The Fort. Intriguing stories combined with delicious recipes from some of the finest restaurants in the world are your tickets to discovering the wonders of dining in historic Colorado.
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Dedication

 



With much love we dedicate this book to Linda’s Mom—though she left this life many years ago, she is never forgotten. To our sons Mike and Chris, who gave us such great memories of skiing, snowboarding, fishing, hiking, and horseback riding in this fantastic year-round paradise called Colorado. To our beloved relatives, who reside in this state and are part of the reason it is such a fine place to live and love!






[image: e9781461635857_i0004.jpg]

Map of Colorado. Source: The National Atlas of the United States of America.
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INTRODUCTION

Few people are able to truly follow their passion. Therefore the opportunity to thoroughly visit and delight in the people of a particular state—as well as share their history, mystery, and culinary achievements—has been a real blessing for our family. We have truly enjoyed striving to share the state with each of our readers.

Through this series of books we have had the pleasure of exploring Texas, Louisiana, California, and our favorites of America. For twenty-two years our family has been able to travel throughout the world, sharing the joy of exploration as well as learning about cultures and sports, making new friends, and experiencing the joys of each area’s food and festivals.

Recipes from Historic Colorado was a simple choice. This beautiful state beckoned us from the beginning. Each season offers different sports, flora, fauna, and fantastic food. From our first time on a Grand Circle tour for two weeks throughout the West, Christopher, our son, and I realized what a gem was included in areas such as Telluride. He skied on snowcapped mountains. Later we loved the historic Chop House with its wild game dishes and historic hotel. Celebrities flock to the area for good reason—the resemblance to Switzerland is uncanny.

A Colorado cowboy once said, “You can rub out cow trails with highways, swap sagebrush for cities and free-range grass for filling stations, but you can’t cure the west of bein’ ‘howdy country.’” Another piece of cowboy wisdom says that “the cowboy inhabits a world of his own language, customs, humor, principles, ways of doing things, manner of thinking.” This is true of dude ranches, and each one offers its own particular Western experience and distinct Western atmosphere.

On such an excursion, all four of us experienced an amazing time visiting several historic dude ranches. We just wish every family could enjoy the incredible odyssey of family fun by horseback riding together, then fishing and possibly catching dinner at Rainbow Trout Ranch. The chef actually cooked our catch for all to share in an excellent meal together. Fond memories of rocking on the lodge deck while counting the hundreds of hummingbirds and playing a game of horseshoes are truly priceless. Later, staying up to watch shooting stars from the porch of your cabin is the absolute ultimate!

Upscale properties also abound, and a visit to Devil’s Thumb Ranch will have you returning as I did. Bob and Suzanne Fanch have created a true paradise, while carefully preserving the environment. Bob has made a fortune in the cable industry, yet when we met he was busy helping the construction workers. Once again the spirit of Colorado emanates from his soul, as he treasures the land and the people.

Another trip included our sons, Michael and Chris, taking the Ski Train from Denver to the slopes of Winter Park where expert skiers taught them to enjoy snowboarding. We also discovered that Winter Park has a world-class program for handicapped skiers.

I must share the generosity of my cousin, Marcia Murphy Lortscher, the longest-living diabetic kidney recipient in the world. This Denver native happens to be blind and has beaten cancer twice. Others might find this a tough road to hoe; yet she has the most positive, Colorado, can-do spirit. She has donated the money for the incredible Dialysis Center of YMCA of the Rockies near Winter Park. I have yet to see a finer place for family fun, and now it is a way for those who need dialysis to join their families and feel comfortable and cared for while enjoying the Colorado sports.

Lastly, our wonderful publisher Rick Rinehart makes his home in this incredible state. He fully understands and knows the true beauty that inspired the writing of “ America the Beautiful!”





Denver





THE BROWN PALACE HOTEL

The red granite and sandstone walls of The Brown Palace have watched more than a century of Colorado and Denver history develop. The city was a mere 34 years old when Henry C. Brown opened the doors of his monument to himself in August 1892. It was a braggart city built by men who had made fortunes based on the gold and silver drawn from the mountains they then viewed from mansions on Capitol Hill where Brown had first homesteaded. They welcomed the new, elegant locale in which to conduct their business deals. Their wives took tea and their daughters danced at lavish balls.

It was fittingly a palace for “The Queen City of the Plains,” as Denver dubbed itself. Inside the hotel designed by architect Frank E. Edbrooke, the eight-story atrium, its pillars and wainscoting of pale golden onyx from Mexico reflecting the pastel shades of the stained glass ceiling, rivaled the grandest of hotels “back East.” A massive fireplace, the mantel of which was supported by two solid pillars of onyx, was a welcome amenity when the winter winds howled down from the snowcapped peaks to the west.

Through the years, The Brown Palace has seen it all—boom times and depressions, peace and war. If the walls could talk, what stories they would tell of love and betrayal, success and failure, happiness and despair.

Emperors, kings, and presidents have been closeted here. Royal queens and the goddesses of stage and screen have primped in these rooms. We can only imagine some of their stories. Others we know.

Teddy Roosevelt was the first president to stop at The Brown Palace Hotel. He came to Colorado to hunt bear in the spring of 1905. He spoke to businessmen who paid only $10 to attend. Perhaps this was the prelude to “smoke-filled rooms.” Fifteen hundred cigars were smoked during the event.

President and Mrs. Eisenhower were the most frequent First Family to visit The Brown Palace. It served as his pre-campaign headquarters in 1952, and they spent many of their summer vacations here. In 1955, President Dwight D. Eisenhower had a travel allowance of $40,000 per year. A reporter estimated that an eight-week vacation in Denver would cost $25,000, including lodging and meals for his staff and Secret Service agents. To commemorate their many visits, the former Presidential Suite was renamed the Eisenhower Suite in 1980. A wayward golf ball Ike hit while practicing in the room made the dent in the fireplace mantel. The dent remains today. Eisenhower stories are recounted during the twice-weekly historical tours.

A report during President Harding’s stay in July 1923 said that “the White House for a few hours is on the eighth floor of The Brown Palace Hotel, and it will hold this temporary site until the party resumes its western jaunt at 1:30 o’clock this afternoon.”

In the 1890s, a German count who had been banned from home over a small indiscretion ran out of funds while living it up in the United States. He worked as a bookkeeper at The Brown Palace for over a year. In 1903 Count D’Agreneff, a Russian nobleman, worked as a barber at the hotel and shaved President McKinley when he visited Denver. Another royal employee was Baron Gottfried von Kroenberger, a WWI ace for Germany who flew with Von Richtofen. He was head waiter when the hotel opened the Palace Arms in 1950.

Sun Yat Sen, just prior to being appointed the first president of the New Republic of China in 1911, was in Denver raising money to free his countrymen from the Manchu Dynasty. While he was staying at The Brown Palace, the revolution broke out and a republic was proclaimed. Years later Dr. Sun Yat Sen was recognized in a special five-cent postage stamp issued July 7, 1942, to commemorate China’s five-year resistance to WWII Japanese aggression.

When Queen Marie of Romania visited Denver in 1926, she attended many royal functions, including a banquet at The Brown Palace Hotel. It was said that one of the reasons for her visit was to raise money to bolster her country’s sickly finances. It is not surprising then that she spent an hour at the Denver Dry Goods store downtown to endorse a new line of vacuum cleaners.

More than 700 wrought iron grillwork panels ring the lobby from the third through the seventh floor. Two of them are upside down, one to serve the tradition that man, who cannot be perfect, must put a flaw into his handiwork; the other sneaked in by a disgruntled workman. Finding these bits of history intrigues visitors to the 112-year-old Brown Palace.

The Brown Palace Hotel 
321 17th Street 
Denver, Colorado 80202 
(303) 297-3111



Beef Wellington


4 pounds beef tenderloin 
1 teaspoon salt 
pepper to taste 
1 cup duxelles (recipe follows) 
Optional: 2 tablespoons diced truffles 
1 puff pastry sheet 
2 pieces of sandwich bread, toasted 
½ cup egg wash (2 whole eggs, whisked) 
2 envelopes of sauce Madeira, prepared according to directions

 


DUXELLES

2 cups finely chopped mushrooms 
2 cups finely chopped shallots 
salt and pepper to taste 
white wine, enough to moisten



Season and sear tenderloin. Cool. Combine duxelles and truffles. Spread evenly on one side of the tenderloin. Roll out dough to [image: e9781461635857_i0005.jpg] inch thick. Lay tenderloin with duxelles spread face down on dough in the center. Spread duxelles on top side of tenderloin. Trim toasted bread and size it to lie on top of the tenderloin. Fold pastry on top and brush with the egg wash. Rotate wrapped tenderloin so bottom side is now facing up and meat is now sitting on top of the toasted bread pieces.

 


 


Trim sides of pastry and then fold under. Use egg wash to seal seams. Decorate with pastry scraps as desired. Bake at 350 degrees for 40–45 minutes. Dough should be cooked through and golden brown. Meat should have an internal temperature of 115 degrees for medium rare. Cut into ¾-inch slices. Serve the prepared sauce Madeira on the side.


DUXELLES

Mix together and saute in 1 tablespoon butter. It should be moist enough to hold together, but not runny.
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Serves 10






Crepes Suzette


CREPES

Mix together all ingredients except butter. Strain through a fine mesh sieve and let rest overnight.

 


 


Add melted butter to mixture and thin with milk if necessary to a consistency where it coats the back of a spoon. Coat a nonstick saute pan evenly with batter and cook over medium heat until lightly brown. Turn over if. and briefly finish. Set aside. Continue to make crepes one at a time.




SUZETTE

In a pan, over medium heat, melt butter. Add sugar and cook for 30 seconds. Squeeze orange and lemon halves to completely juice them. Add Cointreau. Cook mixture to a syrupy consistency for approximately 1 minute. Add crepes and turn over once. Carefully add Grand Marnier and then flambé.

 


 


Remove crepes to plate. Scoop chocolate and/or vanilla ice cream on top of crepes. Spoon leftover syrup on top. Garnish with mint chiffonade, kumquat halves, and orange zest, if you like.
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Serves 4


CREPES

 


6 eggs 
1 quart whole milk 
½ cup sugar 
4 cups flour 
zest of 2 oranges, finely minced 
¼ stick butter, melted

 


SUZETTE

 


1 tablespoon butter 
1 orange, split in half and wrapped in cheesecloth 
½ lemon, wrapped in cheesecloth 
2 tablespoons sugar 
2 tablespoons Grand Marnier 
1 tablespoon Cointreau








New England Seafood Chowder

8 ounces bacon, diced small 
1 whole onion, diced small 
2 celery stalks, diced small 
2 cups potatoes, peeled and diced 
2 teaspoons chopped fresh garlic 
1 large can chopped clams 
1 large can clam juice 
2 cups chicken broth 
1 teaspoon dried thyme 
1 bay leaf 
1 pinch cayenne pepper 
1 pinch white pepper 
4 ounces butter 
1 cup all-purpose flour 
salt and pepper to taste 
2 cups heavy cream 
8 ounces fresh seafood, including large diced salmon, shrimp, fresh cod 
olive oil


In a large pot, render diced bacon until crisp. Add onions, celery, and garlic. Add 4 ounces of butter and glaze onions, celery, and garlic. Add 1 cup of flour and soak up all the fat. Add cold clam juice slowly and whisk so no lumps are able to form. Add chicken broth and cream. Season with salt, white pepper, and cayenne pepper. Add bay leaf and dried thyme and simmer for about 20 minutes so the raw flour taste disappears. Add chopped clams and diced potatoes and cook for another 15 minutes until potatoes are soft.

 


 


Season the fresh seafood and saute quickly in olive oil. Drain oil and add the seafood to the chowder.
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Serves 10

 


 


 


 


“Part of the secret of success in life is to eat what you like, and let the food fight it out inside.”

 


 


—Mark Twain







BUCKHORN EXCHANGE

Colonel William F. “Buffalo Bill” Cody met Henry H. Zietz in 1875 when Henry was only 10 years old. Two years later, at the age of 12, Henry was a working member of Buffalo Bill’s band of scouts. Cody had been a soldier in the Union Army in Kansas and had worked his way up to noncommissioned officer before the war ended. He later was drawn back to the military when he was offered the position of Chief of Scouts for the Fifth Cavalry by General Sheridan.

Having quickly accepted the honor, Cody promptly encountered a herd of buffalo while leading the regiment. After killing several, he was immediately recognized by the commanding officer as an able hunter. When he was sent out the following day for more buffalo, he requested wagons to bring the carcasses back to camp. The colonel refused, saying he had to kill them first, which he ultimately did rather quickly. Two days later, when sent on the same supply mission, Cody did not bother to ask for wagons. Instead, he found a herd of buffalo and drove them alive into the Cavalry camp and shot them there, telling the colonel he wanted the buffalo to provide their own transportation. He was dubbed Buffalo Bill, and the name stuck.

As a scout, Henry Zietz was a success despite his diminutive stature. Having made the acquaintance of Chief Sitting Bull, who became rather fond of Henry due to his friendliness and honesty in dealing with the Indians, he was affectionately referred to as “Shorty Scout.” Sitting Bull, Buffalo Bill, and Shorty were friends for life. Years later, Sitting Bull’s nephew and 30 Sioux and Blackfoot Indians ceremoniously rewarded Shorty with the military saber taken from General George Custer at the Little Big Horn. The sword remains in the Zietz family today.

Scouting life required constant travel, so Shorty settled down by opening the Buckhorn Exchange in 1893. Now Denver’s oldest and most historic eating and drinking emporium, it has been in operation for over a century. The Buckhorn Exchange has liquor license Number One, issued by the State of Colorado at a cost of $25. From the first day the establishment opened, silver barons, gamblers, cattlemen, railroad men, miners, entrepreneurs, roustabouts, and a few Indian chiefs stopped by for a drink and a meal at the Buckhorn.

Teddy Roosevelt came for a meal and then went hunting with Shorty as his guide. They became such good friends that Shorty accompanied the president on his next hunting trip to Africa. Other notable visitors have been Presidents Reagan, Eisenhower, and Carter, Charlton Heston, Roy Rogers, James Cagney, Bob Hope, Will Rogers, and Princess Anne of Great Britain. John F. Kennedy’s fishing license is framed on the wall. More than 500 trophy animal heads are mounted around the restaurant and bar, and the collection of antique guns is exceptional.

Prohibition was implemented in Colorado in 1916, three years before the rest of the nation. To survive, the front of the saloon was turned into a grocery. Presumably, this ran as a profitable business venture, but legend says that Shorty would sometimes hollow out a loaf of pumpernickel bread and fill the cavity with a bottle of bootleg whisky for his special customers. Other stories tell of a hidden passage to the second floor, where select patrons might avoid the inconvenience of a police raid.

When Henry H. “Shorty Scout” Zietz died in 1949, he was recognized as one of the most colorful figures of the early West. The last of Cody’s famous scout band was gone. His son, Henry Jr., operated the Buckhorn until the present management purchased it from the Zietz family in 1978.

The new management has taken great care to preserve the memorabilia of Colorado’s history, and they were careful not to disturb the basic exterior of the structure. The Buckhorn Exchange was designated a historic landmark by the City and County of Denver in 1972. The magnificently ornate white-oak bar and back bar, made in Essen, Germany, in 1857 and brought to Denver by Shorty, were relocated to the second floor where they are the centerpieces of the Buckhorn’s Victorian lounge. Any trip to Denver must include a stop at the Buckhorn.

Buckhorn Exchange 
1000 Osage Street 
Denver, Colorado 80204-3918 
(303) 534-9505



Prime Rib of Buffalo

with Seven-Seed Crust

 


 


 


One day prior to cooking, remove the roast from refrigerator. Trim all exterior fat to ⅛ inch, and tie it between the rib bones in order for roast to hold its flavor.

 


 


Rub exterior of the rib with a small amount of olive oil until evenly coated. Place the seeds, peppercorns, and salt in a blender or spice grinder and process until the consistency of coarse cornmeal. Evenly coat the roast with the spice blend and return to refrigerator for about 24 hours.

 


 


When ready to cook, preheat oven to 425 degrees. Place the roast in a shallow pan and place in the oven for 20 to 30 minutes until the seeds are roasted to a deep brown. Reduce the oven temperature to 325 and continue to cook until the meat reaches an internal temperature of 120 degrees.

 


 


Remove from the oven and let stand for 15 minutes. Remove the roast from pan; place it on a cutting board and cover with foil and a kitchen towel. Pour the pan drippings through a mesh strainer filled with lots of ice into a small saucepan (this will remove the excess grease). Place the saucepan on the stove and add the beef stock. Add the Cabernet and bring to a boil, then reduce to a simmer.

1 buffalo prime rib (6–7 pounds) 
olive oil 
1 tablespoon anise seeds 
I tablespoon whole coriander seeds 
1 tablespoon fennel seeds 
1 tablespoon mustard seeds 
1 tablespoon celery seeds 
1 tablespoon Tellicherry peppercorns 
1 tablespoon green peppercorns 
1 teaspoon sea salt 
1 cup beef stock 
1 cup fine Cabernet


Remove the rack of bones and slice into servings of desired thickness or number. Serve au jus.
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Serves 10–12




Buffalo Redeye Stew

Place potato cubes in saucepan, cover with water, and bring to a boil. Reduce heat to simmer and continue to cook until potatoes are about half done. While potatoes are simmering, melt butter in a large saucepan over medium heat; then add stew meat, onion, and dry spices. Allow to simmer while potatoes are cooking. When potatoes are about half done, add flour to pan with buffalo and mix well. Allow to cook for 5 minutes.

 


 


Add the can of tomatoes to the buffalo mixture and stir. Let simmer for 5 minutes. Drain potatoes; add the balance of ingredients, gently stirring together. Return to a boil, reduce heat, and allow to simmer for 30 minutes or until buffalo is tender. Serve in a large, hollowed-out loaf of sheepherder’s bread or your favorite bread.

4 potatoes, peeled and cut in 1-inch cubes 
¼ pound butter 
2 pounds buffalo stew meat, preferably sirloin 
yellow onion 
¼ tablespoon white pepper 
¼ tablespoon leaf thyme 
¼ tablespoon whole rosemary 
¼ tablespoon basil 
1 cup flour 
28 ounces diced tomatoes 
½ tablespoon salt 
1½ tablespoons granulated garlic 
½ cup bourbon 
½ cup strong coffee 
1 tablespoon Worcestershire sauce 
2 cups water





½ pound butter 
½ pound powdered sugar 
¼ teaspoon real vanilla 
1 teaspoon cinnamon 
1 teaspoon dark rum


Buckhorn Exchange Cinnamon Rum Sauce

When winter weather whirls outside, stay warm with a sweet touch of Dutch apple pie topped with the Buckhorn Exchange’s cinnamon rum sauce.

 


 


Combine all ingredients in a bowl and mix on low speed until well blended. Increase mixer speed and continue mixing until volume doubles. Serve over your favorite hot Dutch apple pie. Top pie and sauce with vanilla ice cream if desired—or better yet, drop by the Buckhorn for this signature dessert.

 


 


“I look upon it that he who does not mind his belly, will hardly mind anything else.”

 


 


—Samuel Johnson




Cumin - Crusted Lamb Lollipops

with Baby Garbanzo Salad

 


 


 


Combine all spices in a large Ziploc bag. Rub the rack If of lamb with spices and refrigerate in the bag overnight.

 


 


Just before serving the next day, preheat oven to 350 degrees and cook the lamb until it reaches an internal temperature of 135 degrees. Remove lamb from the oven and let rest for 15 minutes. Cut into single chops, arrange on a platter around the salad, and serve.


SALAD

In a heavy-bottomed saucepan, bring water to a boil with the garbanzo beans, then simmer for about 30 to 40 minutes until the beans are tender. Remove from heat and drain the beans. Rinse the beans to keep them from sticking. In the same saucepan, heat 1 tablespoon of olive oil and lightly saute the garlic and red pepper. Remove from heat, toss the mixture with the garbanzo beans, and let cool. Add herbs, 1 tablespoon olive oil, and the lime juice. Season with salt and pepper to taste. This dish should be served at room temperature.
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Makes 2 dinners or 7 appetizers


1 lamb rack (approximately 7 bones) 
1 teaspoon ground cumin 
½ teaspoon salt 
¼ teaspoon ground coriander 
1 pinch white pepper

SALAD

1 cup dry baby Garbanzo beans 
3 cups lightly salted water (or use vegetable or chicken stock) 
¼ cup fresh chives 
1 teaspoon fresh rosemary, minced 
2 tablespoons fresh mint, minced 
¼ cup diced red pepper 
1 tablespoon. fresh lime juice 
2 tablespoons olive oil 
½ teaspoon fresh minced garlic 
salt and pepper








7 ounces sun-dried tomatoes 
4 tablespoons capers 
8 green onions, finely chopped 
2 tablespoons balsamic vinegar 
thinly sliced buffalo rib eye, prime rib, or other meat 
thinly sliced baguette or toasted bread rounds


Buffalo Crostini

This is a perfect appetizer for parties—other meats can be substituted for buffalo.

 


 


Mix together the first three ingredients with balsamic vinegar. Set aside and toast the bread rounds under a broiler until golden brown. Place thinly sliced buffalo or other meat atop bread rounds. Spread the sun-dried tomato mixture on the meat, according to your taste preference.







CASTLE MARNE

Denver grew with the hordes of people who showed up to search for gold in the area. The discovery of the Comstock Lode in Nevada precipitated another rush of humanity to the West, all searching for their fortunes. And quite a few found them in Colorado.

New wealth was demonstrated by the construction of numerous elegant mansions around the city. The Wyman District, now recognized as a historical section of town, contained a number of these mansions. Much of the construction occurred between 1888 and 1893, and prominent architect William Lang built 36 of the houses. The area was home to many of Denver’s most prominent citizens, including many members of the “Sacred 36.” They were the ones fortunate enough to be invited to Mrs. Crawford Hill’s bridge parties. Why 36? Because she set out nine tables.

Castle Marne was built in the Wyman area in 1889 at the height of the silver boom. It is considered by many to be one of the finest examples of the enduring style of eclectic architect William Lang, who also designed the Unsinkable Molly Brown’s house. The history of Castle Marne glows through the hand-rubbed woods, the renowned circular stained-glass Peacock Window, and its original ornate fireplaces.

In past years, Castle Marne was also referred to as the Raymond House. It was originally built for William S. Raymond, who paid $15,000 for the land and $40,000 for the construction. Raymond sold the house to Colonel James H. Platt, a business associate of John D. Rockefeller and a former member of President Grant’s Cabinet. In 1891, Platt built the largest and finest paper mill in the world in Denver.

Following the economic crash of 1893, when the U.S. government ceased buying vast quantities of silver, a halt occurred in most building. Silver prices plummeted, businesses and banks closed, and vast fortunes were lost. Energy in the field of construction was directed at the conversion of mansions into multi-unit apartment buildings. Through a succession of owners, Castle Marne survived and now thrives as a luxury urban inn and bed and breakfast.

A stay at Castle Marne combines Victorian charm with modern-day convenience and comfort. Each guest room is furnished with authentic period antiques, family heirlooms, and exacting reproductions to create the mood of long-ago charm and romance. Some suites come with a private outdoor hot tub.

To accentuate the mood and the old-world atmosphere, Castle Marne offers three kinds of tea. Two teas are served at 1 o’clock, and visitors are welcomed. The tea served from 4:30 to 6:00 daily is available only to “Inn-House” guests and serves as a relaxing time to make plans for dinner and meet with each other and the innkeepers at the Marne.

Castle Marne serves gourmet candlelight six-course dinners in the original formal dining room as well as full Victorian luncheons in the Castle’s Parlor.

Castle Marne 
1572 Race Street 
Denver, Colorado 80206 
(303) 3-31-0621 
(800) 92MARNE



Castle Crab Salad

In a saucepan filled with a small amount of water, cook the asparagus covered for about 5 minutes, or until it is a crisp tender. Drain well. Add crab, corn, croutons, green pepper, red pepper, and scallions. In a separate bowl, whisk together oil, lemon juice, mustard, pepper, pepper sauce, cayenne, salt, and sugar until well blended. Toss dressing with salad. Chill well and serve.
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Serves 8–10


8 ounces fresh asparagus, cut into 1-inch pieces 
1 pound fresh crabmeat, shredded 
14 ounces whole baby corn, 
drained and rinsed 
1 cup plain croutons 
1 large sweet green pepper, chopped 
1 large red pepper, chopped 
3 scallions with tops, chopped

DRESSING

¼ cup vegetable or olive oil 
1 tablespoon lemon juice 
1 tablespoon Dijon mustard 
⅛ teaspoon pepper 
3 drops hot red pepper sauce 
1 pinch of cayenne pepper (optional) 
1 pinch salt 
1 pinch sugar






4 cups packed greens, including spinach, iceberg, leaf lettuce, etc. 
1 can (14.75 ounces) Alaska pink salmon 
3 tablespoons olive oil 
½ cup chopped onion 
6 tablespoons nasturtium vinegar or red wine vinegar 
2 tablespoons water 
1 teaspoon sugar 
2 teaspoons dried, crushed red 
chilies 
1 tablespoon olive oil 
2 teaspoons Dijon mustard 
salt and pepper to taste 
12–14 fresh nasturtium blossoms 
fresh basil sprigs for garnish


Nasturtium Salmon Salad

Many varieties of edible flowers are served at the Historic Castle Marne, but the old-fashioned nasturtiums from the kitchen garden are favorites.

 


 


Place greens in large bowl and chill. Heat olive oil in skillet over medium heat; add chopped onions and saute until translucent. Add vinegar, water, sugar, and chilies and bring to boil. Let cool. Mix olive oil and Dijon into a paste. Add to onion mixture. Add salt and pepper to taste. Add salmon chunks and stir carefully, then chill. To serve, toss with salad greens. Garnish with fresh nasturtium blossoms and basil sprigs. Enjoy!

 


 


Variation: 1 pound of spicy Italian sausage may be substituted for the salmon.
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Serves 4




Cherry Soup

This delightful chilled soup is the perfect teatime refreshment on a hot summer day. It is our innkeeper Ursula’s mother’s family recipe.

 


 


Boil cherries, water, and sugar in a large saucepan over high heat. Reduce heat and simmer for 15–20 minutes or until cherries are soft. In a small bowl, whisk cornstarch and cold water until smooth. Slowly add to cherry soup while stirring. Let the mixture cook a few minutes to thicken. Add almond, vanilla, and lemon juice and mix well. Remove from heat and refrigerate soup for 6 hours or overnight until thoroughly chilled. Serve in small bowls with a generous dollop of sour cream on top.
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Makes about 8 cups

6 cups pitted sour cherries 
6 cups water 
1½ cups sugar or to taste 
5 tablespoons cornstarch 
½ cup cold water 
2 teaspoons almond extract 
2 teaspoons vanilla extract 
2 tablespoons lemon juice or to taste 
sour cream





½ cup chopped onion 
4 tablespoons butter 
2½ teaspoons curry powder 
28 ounces crushed tomatoes (canned or fresh) 
30 ounces chicken stock 
½ cup sour cream 
fresh parsley or chopped chives


Tomato Curry Soup

Guests love this soup, and they always ask, “What is that special ingredient?”

 


 


In a large saucepan, saute onions in butter until soft. Add curry powder and cook for another minute to blend the flavors. Add tomatoes and chicken stock. Bring to a boil and then reduce heat and simmer for 15–20 minutes. Add sour cream and let it melt in the soup. Whisk soup until smooth, or pour into a blender and puree. Garnish with a little dollop of sour cream and fresh parsley or chopped chives. At Castle Marne, we also tuck a fresh sprig of basil beside the bowl and float a fresh nasturtium blossom.
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Serves 6–8




Cranberry Tea Bread

Here’s another perfect holiday treat that guests at Castle Marne ask for each year.

 


 


Preheat oven to 350 degrees. Spray a 9-by-5-inch loaf pan. In a large bowl, mix together flour, whole wheat flour, brown sugar, cinnamon, ginger, baking powder, and soda. Set aside. In a small bowl, beat together oil, eggs, orange juice, and orange rind. Stir egg mixture into flour mixture just until moistened. Stir in cranberries and chopped pecans. Spoon batter into prepared pan and bake for about 60 minutes, or until a toothpick inserted in the center comes out clean. Cool on a wire rack for 10 minutes, then remove from pan. Cool completely, slice and serve.

 


 


“Tea is an affront to lunch and an insult to diner.”

 


 


—Mark Twain

2 cups flour 
½ cup whole wheat flour 
1½ cups brown sugar 
I teaspoon ground cinnamon 
½ teaspoon ground ginger 
2 teaspoons baking powder 
1 teaspoon baking soda 
⅓ cup oil 
2 large eggs 
¾ cup orange juice 
grated rind of one orange 
2 cups cranberries, chopped 
½ cup pecans, chopped





1 egg 
⅓ cup canola oil 
¾ cup eggnog 
¼ cup rum 
2 cups flour 
1 tablespoon baking powder 
½ teaspoon salt 
⅔cup sugar 
1 teaspoon nutmeg for garnish


Eggnog Muffins

These muffins are a special treat during the holiday season.

 


 


Preheat oven to 350 degrees. In a small bowl, stir together egg, oil, eggnog, and rum and set aside. Sift together flour, baking powder, salt, and sugar in a medium-size bowl. Make a well in the center and add the egg mixture. Mix together just until dry ingredients are moistened. Spray mini-muffin pans. Fill the cups with the muffin batter ¾ full and sprinkle the tops with nutmeg. Bake approximately 15–20 minutes or until the tops are lightly browned.
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Makes 36 mini-muffins







THE FORT

Back in the early 1800s, when Mexico and the fledgling United States were contesting control of the West, William and Charles Bent and Ceran St. Vrain built a fort in 1833 along the then boundary with Mexico. Owned by the St. Vrain Company and situated along the thriving Santa Fe Trail between La Junta and Las Animas near Lamar, the fort was designed and strategically located to expand the company’s trading empire. Bent’s Fort, as it was called, attracted Native Americans and trappers who traveled there to trade goods.

The fort was the only major permanent white settlement on the Santa Fe Trail between the Mississippi River and Mexico. Travelers on the trail would stop there for supplies, wagon repair, livestock, and good food and water as well as for rest and company. When the Mexican War erupted in 1846, the fort served as a staging ground for Colonel Stephen Watts Kearney’s “Army of the West.” In 1849, and after the United States had won the war, the fort was abandoned. This was partially due to disease and disaster, but also reflected the fact that the war was over, and most able-bodied folks were headed for the California gold fields.

Samuel P. Arnold had worked in advertising and as a toy salesman, but he always maintained his appreciation for history and was a lover of good food. While browsing through historical photographs at Denver’s public library in 1962, he discovered some drawings of Bent’s Fort. Inspired by this 1830s fur trading and freighting center on the Santa Fe Trail, Sam decided to build a home that looked like the fort.
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