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Unsere Zeiten 
 
This is the third Newsletter of this year. We want to keep all of our membership up to date on 
what has taken place over the past couple of months and let you know of the activities your 
Club’s plans for the rest of the year so that you all can participate.  
 

“President’s Message” 
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Birthday Greetings to our members: 
Congratulations to JULY: Linda Ohland, AUGUST: Peggy Dougall, Monica Luedke, Kenny Lex and 
Frances Lex, SEPTEMBER: Al Hodge, Elizabeth Lex Roland Lex, Bruce Lindner and Sandra 
Stromberg , and OCTOBER: Adolf Lex, Daphane Lindner, Pat Rodrick and Herb Seeff. 
Special congratulations and best wishes to Frances and Adolf Lex who celebrated their 50th Wedding 
Anniversary on September 14th and to Hilde and Jim Sachse.   
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Best Wishes to Gary and Alethea Hohenberger on the birth of their baby girl Eva Rose on October 7th. 
young Fritz is proud to have a baby sister.   �

�

�
�

Get well wishes:  Gus Wittmann and Frank Romano. Please keep them in your prayers. 
 
We mourn the passing of our good friend and member Evelyn Wischhusen who died on September 
10th. Our sincere condolences to her daughter, Joann Hults and her family. 
 

UPCOMING EVENTS – OUR CLUB 
 
CHRISTKINDL MARKT  on Saturday, November 7th at the American Legion Hall in Thornwood 
from 10:00 a.m .until 6:00 p.m.    In addition to our own vendors we have nine additional of which four 
are new vendors.  Thanks to Maria Oettinger who is in charge of the Arts & Crafts, we have a varied 
selection of echt hand made items including ornaments and knitted items.  New items this year include 
advent wreaths (made by Dieter Link), Scherren Schnitten (introduced by Joan Sauer), Moravian 
Stars (made by Carol Borselio). 
 
This is a total Club involvement and WE NEED HELP in every area. Areas most needed are:  kitchen 
workers and Cake and Coffee servers.  Please call me at 845-896-2771 to volunteer your time. Set up is 
on Friday, November 6th from 1:00 p.m. on.  Already many of our members and friends have stepped 
up to the plate.  Rosemarie Link needs cakes - please call her at 845-628-5573.  If you have beer steins 
that you no longer want and wish to donate, please call Irma Blume at 914-769-5444.  If you have used 
trachten clothing in good condition and no longer want and wish to donate, please call Veronica Archul 
at 845-353-6033.  We are setting up a booth called “Gently Used Trachten Clothing.”  Edith Hodge is 
collecting bottles of liquor, wine and beer for our Baskets of Cheer - to cut our expenses we are asking 
our members for donations.  Edith can be reach at 914-769-7149.  Also if you have not already done so, 
please return your sold raffle tickets and checks to Edith as soon as you can. 
 
PLEASE NOTE:  There will be a HEIMATABEND after the Christkindl Markt is over…we will be 
selling food (leberkaese, bratwurst and wieners) and we will provide beer, wine, soda and Gluewein 
(made by Kathe Seeff who I understand makes one of the best!).   We will also help clean up and break 
down! 
 
CHRISTMAS PARTY  on Sunday, December 13th at the German American Club in Putnam Valley.  
Invitations are going out in a couple of weeks.  The menu is currently being planned.  Please note that 
your dues must be current to get the member meal price.  Santa will also be making an appearance.    
  
OUR SAVIOR LUTHERAN CHURCH  will be holding their annual German Christmas Service on 
Sunday, December 20th at 7:30 p.m.  Our Savior is located on 1400 Route 52, Fishkill, NY (845-896-
4423).  As in prior years, we wear German clothing attire to show our traditions and customs.  The 
entire service is said and sung in German and is truly a moving experience. 
Our Savior is also hosting a trip to Bavaria in August 2010.  They will also be going to 
Oberammergau’s Passion Play as part of the trip.  The dates are August 7-14th.  For more info, please 
call Gloria (845-896-2771).   

 
 

UPCOMING EVENTS – OTHER CLUBS 
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Sunday, November 15th – The Bronxer Bayern is celebrating their 76th Anniversary at the American 
Turners, 748 Clarence Ave., Bronx, NY. The event starts at 1:00pm. The cost is $50.00 per person. If 
you are interested, please contact Gloria as soon as possible (845-896-27710).  
 
Saturday, November 21st – The Danbury Arion Sing Society will be hosting their annual Schlachtfest, 
Dinner Dance. Music provided by the Mountain Tops for your dancing pleasure. Cost: $40.00 per 
person which includes the dinner, wine beer and soda.Please call me (Herb Seeff – 845-628-7638) by 
November 11th . 
 
Saturday, December 5th -  G.T.E.V. Schlierachtaler Stamm is celebrating their 81st Edelweiss Ball at 
Plattdeutsche Park Restaurant in Franklin Square, NY. Cost is $48.00. Advance reservation. The 
event starts at 7:00pm.  Call Roland Lex (845-803-3774) if you plan to attend. 

 
A Recipe from our President 

 
ZWETSCHKEN KNOEDL  

 
2 cups of plain cooked mashed potatoes - cooled  
1 cup flour (approx) 
1 whole egg 
Pinch of salt 
2 tabs of butter 
1 cup (approx)  of bread crumbs and butter and canola oil to brown the crumbs 
12 Italian plums or apricots (stoned and replaced with lump of sugar in center) 
 
In a large bowl, combine the mashed potatoes, flour, egg and pinch of salt.  Add the butter and blend 
into the mixture and add additional flour if necessary to make a soft dough which will not stick to the 
bowl.  Cover the dough with a cloth and leave for a half-hour.  Pinch a small piece off the dough and 
wrap around the plum being careful that there are no gaps.  Seal all openings.   
 
Bring pot of water to boil (add a little salt to the water) and cook dumplings slowly for approximately 
10-12 minutes until they rise to the top.  DO NOT COVER the POT.  Meanwhile, add equal amount of 
canola oil and butter to a fry pan and the bread crumbs and cook until brown.  Remove from heat.   
 
Remove the dumplings from the water with a slotted spoon and drain on paper toweling or colander.  
Place the dumplings in the fry pan with the bread crumbs and roll until all sides are covered.  Sprinkle 
and serve with sugar and/or sugar-cinnamon in a hot dish.   
�
An interesting anecdote.  Last month, when my wife Käthy and I were in Germany, we attended a 
party for her cousin’s 50th Birthday. Her husband is a well-known cook who prepared the food at the 
restaurant where the affair was held. For those who understand German, on the back of the menu was 
the following:  
 
Macht der Architekt einer Fehler – lässt er Efeu darüber wachsen. 
 
Macht der Gärtner einen Fehler – lässt er Gras darüber wachsen. 
 
Macht der Arzt einen Fehler – lässt er Erde darüber schütten. 
 
Macht der Koch einen Fehler – gießt er Sauce darüber und sagt: “es ist ein neues Rezept”. 

Mit Bayrischen Grüßen 

Herb Seeff 


