
A culinary journey
around the (Berghof) World.
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How is Christmas (or New Year) celebrated in your country? Are there any special Advent traditions 
/ rituals in your country? 

Amie: Christmas cheer is spread throughout the month of December. We celebrate the actual  
holiday on December 25th, but for much of the month, we partake in small celebrations and par-
ties with friends, family and co-workers. Some fun party themes we have are: Ugly Christmas 
Sweater Party, Christmas Pajama Party and Christmas Cookie Exchange Party. We enjoy baking 
throughout the month and decorating cookies and making candy covered gingerbread houses. 

 
We start decorating the inside and outside of our homes im-
mediately after our Thanksgiving Holiday. Most households 
that celebrate Christmas will decorate a Christmas Tree and 
hang stockings. If you have young children who believe in 
the legend of Santa Claus, he will bring presents on Christ-
mas morning and leave them under the Christmas Tree and 
inside your stockings. These are some photos of my fami-
ly home. As you can see, we have a lot of Christmas Spirit! 

Many families attend Church Mass on Christmas Eve or Christmas Day. My family will attend Mass on 
Christmas Eve and follow with a family celebration and dinner. On Christmas day we wake up and open 
presents from Santa and from each other and then have another large more formal family dinner. 

I hope you enjoy the pictures of my family and our traditions!



 ABOUT CHRISTMAS 
IN THE USA Ab

ou
t

Ch
ri

st
m

as

What is the one thing you personally look forward to most every year? 

Amie: My favorite Holiday activity is going to pick out our family Christmas tree and decorating it. 
We go to a tree farm and cut down our own tree. We decorate the tree with ornaments and lights while 
listening to Christmas music.

Which dish / menu from your country would you like to share with the Berghof colleagues? And why? 
 
Amie: Christmas Dinners are very much like feasts. Many people will make a turkey, roast beef or 
ham for dinner and accompany it with many side dishes. We made a roasted turkey last year. The side 
dishes that we serve are: stuffing, mashed potatoes, gravy, butternut squash, green beans, roasted car-
rots and bread. After dinner we have a variety of desserts consisting of cookies, sweet breads and pies.    
 
The recipe that I am going to share with you today is my family’s stuffing recipe. My grandmother always 
made this stuffing recipe and passed it my mother who passed it to me. It was always my favorite.  
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Homemade Sausage Stuffing
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Ingredients/ 
Sausage Stuffing:

: 1/4 cup butter (1/2 stick)
: 2 stalks celery, coarsely chopped (about 1 cup)
: 1 large onion, coarsely chopped (about 1 cup)
: 2.5 cups chicken broth
: 0,45 kg ground pork sausage
: 400 g bread crumbs (dried and cubed)
: 1 tablespoon fresh chopped rosemary
: 1 tablespoon fresh chopped sage
: 1/4 cup fresh chopped parsley
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Heat the oven to 1800 C.
Heat the butter in a saucepan over medium heat.  
Add the celery and onion and cook for 5 minutes or 
until tender-crisp, stirring occasionally. Set aside 
cooked vegetables.

Sausage StuffingHow it is done

Cook the sausage in the pan that you 

sauteed the vegetables in. Make sure the 

sausage is broken up into small crumbles.
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4 Add the vegetables and broth to the saucepan and 

heat to a boil.  Remove the saucepan from the heat.  
Add the stuffing and sausage crumbles and chopped 
herbs. Mix lightly. Season with salt and pepper to 
taste.  Spoon the stuffing mixture into a greased 
baking dish. Cover the baking dish.

5 Bake for 30 minutes or until the stuffing 

mixture is hot.
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https://bit.ly/3oYJYWW

for more impressions, 
just click on the link:

https://bit.ly/3oYJYWW
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We hope you enjoy following the recipes and tasting our fourth advent menu!

Speaking about joy: We would be very pleased to get your photos of the advent menu. 

Our plan is to create a photo trip around the Berghof world, so that at least in this way we sit together 
at the table and have a toast on our successful year, since our common, festive meal at the Berghof 
Christmas party can not take place this year.

So please send us your pictures as well as your suggestions to marketing@berghof.com.

We also look forward receiving your further recipes, as this culinary trip shall go on in 2021.

We are eagerly waiting how you will go about the menues and how you like them! 

http://marketing@berghof.com

