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From us to you

· Data: A traditional chickpea, vegetable & meat dish.
· Diagram: A variation on the “scatter plot.”

From XPLANE’s Madrid office:

with Butter pecan glaze

cocido madrileño12

· Data: Also known as “Christmas pie.”
· Diagram: The “exploded view” illustration.

From Headshift’s London headquarters:

Mince pie10

· Data: The marionberry hybrid was created in 1945.
· Diagram: The “pedigree” chart.

From XPLANE’s Portland headquarters:

marionberry cobbler

14
· Data: This is the recipe from the joint that invented it.
· Diagram: The “timeline” graph.

From Stuzo’s Philadephia headquarters:

philly cheesesteak

16

· Data: Mistake or not, this decadent dessert is delish.
· Diagram: The “pie” chart.

From XPLANE’s St. Louis office:

gooey butter cake18

· Data: A meringue named after a Russian ballet dancer? Yep.
· Diagram: The “bar” chart.

From Headshift’s Sydney office:

pavlova20

· Data: The origins of this dish date to 1574.
· Diagram: The “cutaway” illustration.

From XPLANE’s Amsterdam office:

Boerenkool Met Worst4

· Data: The Pecan is the Texas state tree.
· Diagram: A classic “infographic.”

From Dachis Group’s Austin headquarters:

texas pecan cake6

· Data: Midwestern-bred beef + tropical salsa = Yum.
· Diagram: A variation on the “locator map.”

From Archrival’s Lincoln headquarters:

grilled tri-tip8

What a year!

We worked hard, traveled the world, learned a lot, met a bunch of 
wonderful people, had some fun and expanded our family (in April we 
joined the Dachis Group and now count the folks from Dachis, Head-
shift, Stuzo and Archrival as colleagues). So to celebrate, we asked our 
new friends from around the world to send us their favorite local holiday 
recipes: Amsterdam, Austin, Lincoln, London, Madrid, Philadelphia, 
Portland, St. Louis and Sydney. And as an added bonus, we’ve thrown in 
some silly charts about the chow along with some serious information 
about infodesign.

We hope you enjoy these dishes as much as we do — and here’s to an 
amazing 2011 and beyond.

Happy holidays from your friends at XPLANE!

December 2010



cutaway: love is in the layers

Boerenkool Met Worst The best worst
Boerenkool met rookworst, or “farmer’s cabbage with smoked 
sausage” is the number one winter dish amongst the Dutch. 
This scrumptious concoction is made with potatoes, kale and 
succulent smoked sausage. 

In October 1574, at the end of the 80 Year War, the Spanish 
left the town of Leiden in a rush, leaving behind a pan with 
parsnip, onion, carrots and meat. The conquering Dutch 
enjoyed the leftover dish, changing it a little and calling it 
Hutspot. But the Hutspot we know today features an important 
new ingredient: the Dutch potato. Although the potato arrived 
in Europe in the 16th century, it took another 200 years before 
it was commonly used in Dutch dishes based on Hutspot — the 
most important of which is Boerenkool met worst.

Prep: 20 min. / Cook: 40 min. / Makes 6 servings   

Ingredients
· 6 potatoes
· 1 white onion 
· 1 bunch kale (to fill a 2 quart pot)
· 1 pound smoked pork sausage coils 
· 3 tablespoons butter or margarine
· ½ pound bacon
· Vinegar, salt & pepper
 
Instructions
Place potatoes in a large pot and layer with diced 
onion and fairly finely chopped kale. Place sausage 
coils on top and cover the potatoes almost completely 
with water. Boil for about 30 minutes, until the 
potatoes are fork tender. While that’s cooking, dice 
the bacon and fry until crispy. When the potatoes are 
done, remove the sausage and cut into 3-inch chunks. 
Set aside. 

Drain the water from the pot and add the bacon 
(grease and all). Mash the entire mixture together so 
it looks like slightly lumpy mashed potatoes. Use a 
masher — not a blender or hand mixer — because you 
want a rustic consistency. Consider adding some 
vinegar before mashing (about a tablespoon). Season 
to taste with salt and freshly ground black pepper. 

Top with a pat of butter and serve the sausage on 
the side.

XPLANE | Amsterdam

graphic geekout

XPLANE|AMS

        “Cutaway” illustrations feature selectively removed surface 
elements, making internal parts visible without completely sacrificing 
the outer context. They are especially useful in representing something 
with an exterior covering (the human body or a jet) or objects with 
obstructed views (underground, or Dutch food a pot). Its origins can be 
traced to the early fifteenth century notebooks of one Marino Taccola.

Water
for boiling

Koningslaan 32-36, 1075 AD, Amsterdam, Netherlands
+34 915 635 835 | www.xplane.com

Potatoes

Heat source

 Diced onions

Chopped kale

Smoked
sausage

XPLANE|AMS
Koningslaan 32-36, 1075 AD, Amsterdam, Netherlands
+34 915 635 835 | www.xplane.com4



infographic: A nutty fact

TEXAS PECAN CAKE YOU CAN PECAN
Ellen Reynolds, who works in Dachis Group’s Austin head-
quarters, is an avid cook. Along with her mom and sisters she 
writes the popular cooking blog, Like Mother Like Daughters. 
When asked if she had a special story behind this recipe, she 
replied, “I don’t have much of an anecdote about this cake, but 
the Pecan tree does happen to be the Texas state tree, which is 
actually pretty perfect! Austin is close to an area of Texas known 
as the Hill Country, where some of our state pecans come 
from. There’s actually a super adorable German town in the 
Hill Country, Fredericksburg, where we always buy pounds of 
the ‘fresh crop’ of pecans each fall.” You can find more recipes 
from Ellen & her family at www.likemotherlikedaughters.com.

Ingredients
For the cake:
1 cup unsalted butter, room temperature
2 cups sugar
4 eggs
1 ½ cups roasted and pureed butternut squash
2 teaspoons vanilla extract
3 cups flour
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon cinnamon
½ teaspoon nutmeg
¼ teaspoon salt
½ cup freshly grated coconut
½ cup toasted pecans, chopped

Instructions
Preheat oven to 350ºF. Butter and flour a bundt pan then stir flour, baking 
powder, baking soda, cinnamon, nutmeg and salt in a bowl. Set aside.

Use an electric mixer to beat the butter at medium-high speed until 
light and creamy, scraping down the bowl often. Add sugar and beat 
until light and fluffy, again scraping down the bowl often. Add eggs 
one at a time, beating well after each one. Beat in the butternut squash 
and the vanilla until combined. Add the flour mixture and beat at low 
speed until just blended. Remove from mixer and fold in coconut and 
pecans. Spoon into prepared pan and bake for 50-60 minutes or until a 
toothpick comes out clean and the sides of the cake have just started to 
pull away from the pan. Cool cake in pan for 15 minutes. Turn out 
onto cooling rack and cool completely.

To make the glaze, melt the butter over medium heat in a small 
saucepan until bubbling. Add pecans and cook, stirring constantly for 
1 minute. Mix in the brown sugar and cream. Continue stirring until 
the mixture comes to a rolling boil. Cook and stir constantly for 2 
minutes. Remove from the heat and cool until thickened, then drizzle 
it all over the cake. Enjoy!

Dachis Group | Austin

infodesign information

DACHIS GROUP|ATX

        “Information graphic” is a catch-all term for graphic representa-
tions of information, data or knowledge. These “infographics” are meant 
to present complex information quickly and clearly through the use of 
text, illustrations, charts, diagrams, graphs, tables, maps and lists.

515 Congress Avenue, Suite 2420, Austin, Texas 78701, USA
+1 512 275 7825 | www.dachisgroup.com

with butter pecan glaze

For the butter pecan glaze:
¼ cup unsalted butter
½ cup pecans, roughly chopped
1 cup brown sugar
¼ cup cream + 1 tablespoon

Bonus facts: Pecan is an Algonquian 
word meaning “nut requiring a stone to 
crack.” That said, they’re not really nuts, 
but drupes. A drupe is a fruit with an 
outer flesh covering a shell of hardened 
material, which in turn has a seed inside. 
Other drupes include walnuts, peaches, 
coconuts and raspberries.

The average 
unshelled pecan 
is between 1 and 

1½ inches long.

The distance from Earth to 
the moon is 238,600 miles,
or 384,000 kilometers.

Therefore, it would take 
a line of 10 billion pecans 
to reach the moon! 

1

2
3
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DIAGRAM: classic cuts

grilled beef tri-tip ‘tri’ it yourself
The tri-tip cut, from the sirloin* area, was often used for 
ground beef or sliced into steaks — until the late 1950s, when 
it became somewhat of a specialty steak in Santa Maria, 
California (it’s often still called the “Santa Maria steak”). But 
the tri-tip has begun to enjoy popularity elsewhere for its lower 
fat content, comparatively lower cost, and, of course, its great 
flavor. We sure love it in Nebraska, and with more than 
20,000 beef operations and over 2 million head of beef cattle 
here, it’s needless to say that many a Nebraskan family has 
grown up grilling great steaks. In fact, there are four times as 
many cattle as there are people in Nebraska! Whether it’s for a 
summer get-together or a holiday dinner, a great grilled tri-tip 
steak dinner never fails to impress.

Total prep and cooking time: 45 min. / Serves 6-8

Ingredients
1 beef tri-tip roast (1½-2 pounds)
 
Lime-honey glaze:
2 tablespoons honey
2 tablespoons fresh lime juice
1 teaspoon ground cumin
1 teaspoon dry mustard
½ teaspoon salt
 
Tropical fruit salsa:
1½ cups chopped papaya or mango
½ cup chopped plum tomatoes
2 jalapeno peppers, seeded, finely chopped
2 tablespoons sliced green onion
2 tablespoons fresh lime juice
1 tablespoon chopped fresh parsley
1 tablespoon honey
 
Instructions
Combine glaze ingredients in small bowl and combine 
salsa ingredients in medium bowl. Grill glazed beef over 
medium, ash-covered coals, covered, for 25-35 minutes 
(for medium rare to medium) turning occasionally. 
Remove when instant-read thermometer registers 140ºF 
for medium rare; 155ºF for medium. Tent loosely with 
aluminum foil and let stand 10 minutes (temperature 
will continue to rise another 5ºF). Carve across the grain 
into thin slices and serve with salsa.

Recipe courtesy of the Nebraska Beef Council.

Archrival | Lincoln

map matters

ARCHRIVAL|LNK

        To be honest, we’re not exactly sure what to call this classic beef 
cut diagram, an explanatory graphic you’ve no doubt seen before. Maybe 
we should just call it a locator map (or a cattle cartogram?) because it 
clearly tells us where on a cow the various cuts of beef are located.

720 O Street, Lincoln, Nebraska 68508, USA
+1 402 435 2525 | www.archrival.com

with tropical fruit salsa

Chuck
RoundRib Short

loin

Plate

Shank
Shank

Flank

Sirloin*

Brisket

28% 25%
12% 9% 7%

6% 5%

5%

3%
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ExplodeD view: PIE-PLOSION

MINCE PIES meet the mince
A mince pie, also known as “minced pie,” is a small, sweet 
pastry traditionally served during the holiday season. Its ingre-
dients are traceable to the 13th century, when returning Euro-
pean crusaders brought Middle Eastern recipes containing a 
variety of meats, fruits and spices.

The earlist mince pies were known by several names, including 
mutton pie, shrid pie and Christmas pie. Served around the 
holidays, the pie was associated with Catholic idolatry and 
during the English Civil War was banned by the Puritan 
authorities. Despite these setbacks, the tradition of eating 
mince pies at Christmas continued through to the Victorian 
era, and today the dish remains a popular seasonal treat 
enjoyed by families across the United Kingdom.

Prep: 30-60 min. / Cook: 20 min. / Makes 12 pies

Ingredients
· 350g (12 ounces) quality mincemeat, homemade preferred 
· 200g (7 ounces) plain flour, sifted
· 40g (1½ ounces) golden castor sugar
· 75g (2¾ ounces) ground almonds
· 125g (4½ ounces) unsalted butter, diced
· 1 large free-range egg, beaten
· Milk (to glaze)

Instructions
Lightly butter a 12-hole pie or patty tin. Tip the mincemeat 
into a bowl and stir so that the liquid is evenly distributed. 
Place the flour, sugar, almonds and butter in a food 
processor and process briefly until resembling breadcrumbs, 
then slowly add the egg through the feeder tube. (Or rub the 
butter into the dry ingredients by hand and stir in the egg.)

Bring the mixture together with your hands, wrap in 
clingfilm and chill for an hour or so. Thinly roll out the 
pastry on a floured surface. Cut out 12 circles with a fluted 
pastry cutter, large enough to fill the base of the prepared 
tin. Press gently into each hole, then fill with the mincemeat.

Now cut 12 slightly smaller discs to cover the mincemeat. 
Press the edges together to seal. Make a small slit in the top 
of each and brush lightly with milk. Chill for 30 minutes. 
Meanwhile, preheat the oven to 200ºC/400ºF/Gas 6.

Bake pies for 20 minutes, until golden brown. Remove to a 
wire rack and serve warm.

Recipe courtesy Sue Lawrence.

Headshift | London

visual verbiage

HEADSHIFT|LON

        An exploded view drawing shows the arranged components of an 
object suspended in space, usually in the order of assembly. A graphic 
invention of the Renaissance, one of the first classic examples was 
Leonardo da Vinci’s drawing of his reciprocating motion machine — 
although the term “exploded view” wasn’t coined until the 1940s.

3rd Floor, The Clove Building. 4 Maguire Street, London SE1 2NQ, U.K.
+44 0 20 7357 7358 | www.headshift.com

sugar
castor
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ExplodeD view: PIE-PLOSION
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Pan
Crust (trim around pan)
Mincemeat mixture
Top layer crust (trim)
Milk glaze

1
2
3
4
5

10



Scatter plot: Madriline MEATS

Cocido Madrileño Magnificent madrileño
This “Madrilene stew” is a traditional chickpea-based dish from 
Madrid. Prepared with vegetables, potatoes and meat, it is quite 
substantial and is most popular during the winter. The origins 
of the dish are uncertain, but most sources agree it probably 
was created during the Middle Ages and based on a Sephardic 
dish called Adafaina. With few modifications it has become a 
staple of Madrid cuisine. During the 19th & 20th centuries, its 
low cost and heartiness made it a popular order in small 
restaurants and taverns catering to manual workers. Now, it’s 
mostly a homemade dish for special occasions. However, some 
restaurants in Madrid still offer cocido (especially on Tuesdays) 
and many traditional restaurants (like Lhardy, in the Carrera de 
San Jerónimo) serve it daily as a specialty.

Prep: Several hours (overnight soaking is required) / Cook: 4 hours / Serves 8

Ingredients
· ½ pound chick-peas (presoaked in water at least 10 hours) 
· ½ pound veal or beef 
· 3-4 ounces ham 
· 5 ounces bacon or salt pork in 1 slice 
· 4 medium potatoes, each cut in 2
· 1 4-ounce pork sausage 
· ½ small head cabbage, chopped coarsely
· ¼ stewing chicken (optional)
· 1 pig’s trotter (optional)
· 1 marrow bone

Instructions
Bring 11 cups water to boil in a large pot, then add presoaked 
chick-peas, drained and tied in cheesecloth. Add veal, ham, bacon, 
chicken, marrow bone, pig’s trotter, carrots, leek and mint. When 
boil resumes, skim well and cook on low flame for 2 hours.

Add potatoes and salt to taste and cook approximately 1 hour 
longer. In the meantime, prick the pork sausage with a needle (so it 
will not burst) and put it in a separate pot with the cabbage and 
water to cover. Bring to a boil and simmer.

A half hour before serving, stir the pot containing the meat, ham, 
chicken, etc., and strain out 6 cups of broth. Heat it to boiling, put 
in the raw rice or noodles and cook until tender. When the 
cabbage and pork sausage are cooked, drain well and fry in 3 
tablespoons olive oil in which a garlic clove has been previously 
browned and removed.

Serve the broth containing rice or noodles as the first course.
For the second course, put the chick-peas, well drained, in the 
center of an oval serving dish with the potatoes at either end and 
slices of carrot along the sides. Slice the meat, ham, bacon, and 
chicken and put it on top of the chick-peas. Serve the cabbage in a 
vegetable dish with the pork sausage chopped on top. On the side, 
serve a thick tomato sauce or a parsley sauce.

XPLANE | Madrid

coordinate counsel

XPLANE|MAD

        This is a rather tongue-in-cheek variation on a scatter plot. True 
scatter plots are common in quality control and can suggest correlations 
between variables. They normally display values for two variables as 
points, with the value of one variable plotted on the horizontal axis 
and the other on the vertical axis, using Cartesian coordinates.

Príncipe de Vergara 43, 2nd floor, 28003, Madrid, Spain
+34 91 563 5835 | www.xplane.com

· 3 carrots
· 1 leek (or small onion)
· A sprig of mint
· 1/3 cup raw rice 
  (or ½ cup fine noodles)
· Salt to taste
· 3 tablespoons olive oil
· 1 garlic clove

Red meat

White       meat

Marrow bone

Pork sausage

Pig’s trotter

White       meatWhite       meatWhite       meat

Stewing chicken
Pork sausage

BaconBacon

Ham

Beef

Ham

Veal
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timeline: history of philly

PHILLY CHEESESTEAK ‘phil’ up on this
Philadelphians Pat and Harry Olivieri are often credited with 
inventing the beloved cheesesteak sandwich when they started 
serving chopped steak on hoagie rolls in the early 1930s. After 
introducing these sandwiches at their hot dog stand and having 
an instant hit, Pat opened his own restaurant, which is still 
operating today as Pat’s King of Steaks.

Surprisingly, the story goes that the sandwich was originally 
prepared without cheese. Olivieri claimed provolone cheese was 
first added by Joe “Cocky Joe” Lorenza, a manager at the Ridge 
Avenue location. Today, Pat’s King of Steaks, and Geno’s 
Steaks, located across the street from each other, have a highly-
publicized rivalry. Here’s Pat’s recipe to help you on your way to 
deciding for yourself!

Prep: 8 min. / Cook: 8 min. / Serves 4

Ingredients
· 32-ounce thin-sliced rib eye or eye roll steak
· 6 teaspoons soybean oil
· Cheese (we recommend Cheez Whiz®), but American 
  or Provolone works fine
· 4 crusty Italian rolls
· 1 large Spanish onion
· Optional: Sweet green and red peppers and/or mushrooms 
  sauteed in oil

Instructions
Heat an iron skillet or a non-stick pan over medium 
heat. Add 3 tablespoons of oil to the pan and saute 
the onions to desired doneness. Remove the onions, 
then add the remaining oil and saute the slices of meat 
quickly on both sides.

While the meat is cooking, melt the Cheez Whiz® in a 
double boiler or in the microwave. Once the meat is 
done, place 8 oz. of the meat into each roll. Add onions, 
and pour the Cheez Whiz® over top.

Garnish with hot or fried sweet peppers, mushrooms 
and ketchup.

Stuzo | Philadelphia

timeline tidbits

STUZO|PHL

        A timeline is used to show events along a period of time and are 
common in education — especially history and science. They’re 
generally made of a line labeled with dated events at points where they 
happened, or will happen. The events are usually distributed so the 
spaces convey amounts of time in a relative way. We’ve adapted this 
timeline of Philadelphia’s history into a variation sometimes called a 
“living graph.” Rather than simply marking historical events along a 
chronological timeline, a living graph also assigns relative importance 
to those events. Because of this, they are someimes referred to as 
“timelines with attitude.” Clearly, we like Philly cheesesteaks. A lot.

211 N 13th Street, Suite 802, Philadelphia, Pennsylvania 19107, USA
+1 257 519 3669 | www.stuzo.com

Pre-1600
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1776
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of United States
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Benjamin Franklin
arrives, works as printer

1723

1930s
Philly Cheesesteak sandwich

is invented by Olivieri brothers!

Low-budget film “Rocky”
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Phillies win
World Series

2010
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Dachis Group

Heat an iron skillet or a non-stick pan over medium 
heat. Add 3 tablespoons of oil to the pan and saute 
the onions to desired doneness. Remove the onions, 
then add the remaining oil and saute the slices of meat 

double boiler or in the microwave. Once the meat is 
done, place 8 oz. of the meat into each roll. Add onions, 

Garnish with hot or fried sweet peppers, mushrooms 

 in a 
double boiler or in the microwave. Once the meat is 
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marionberry cobbler

Pedigree chart: Marionberries

a ‘berry’ good recipe
The marionberry was born in 1945 in Oregon, bred by George 
F. Waldo at Oregon State University as a mix between the 
small, flavorful “Chehalem” berry and the larger, better-
producing “Olallie” berry. The berry was released in 1956 
under the name Marion, after the county where it was tested 
extensively. Today Oregon produces between 28 million and
33 million pounds of marionberries annually.

The berry’s sweet yet tart flavor makes it a staple in Oregon 
pies, jams, jellies and ice creams. Marionberries have developed 
a serious following among aficionados, and is one of the most 
popular souvenirs purchased by visitors to the Willamette 
Valley… even being rumored to be used to entice athletes to 
play for the state’s universities.

Ingredients
· 1 stick butter, melted
· 1½ cups milk
· 2 cups flour
· 2 cups sugar
· 1 tablespoon baking powder
· 4 cups fresh or frozen marionberries
· Up to 2 cups sugar (for the top)

Instructions
Preheat oven to 350ºF and melt the butter in the 
bottom of a 9x13-inch baking pan.

Mix milk, flour, 2 cups sugar and baking powder well 
then pour over melted butter.

Do not stir!

Sprinkle berries on top.

Do not stir!  

Cover with up to 2 cups sugar.

Do not stir!

Bake for about 1 hour or until middle is set and edges 
are crispy.

We recommend serving this warm with a scoop of 
Oregon’s famous Tillamook Vanilla Bean ice cream.

XPLANE | Portland

CHART chatter

XPLANE|PDX

        The pedigree chart is the most popular way to visualize genealogy 
because it’s simple to draw and easy to understand. The word 
“pedigree” is a corruption of the French “pied de grue,” or crane’s foot, 
because of the way the lines split and lead to the offspring of the 
parents. Those lines can resemble the thin leg and foot of a crane, 
which when rotated 90º looks like a tree — hence, “family tree.”

926 NW 13th Avenue, Suite 220, Portland, Oregon 97209, USA
+1 866 750 6467 | www.xplane.com
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gooey butter cake

pie chart: Actual vs taste

good n’ gooey
There’s still a lot of debate around the origin of St. Louis’ most 
decadent culinary invention (and that’s saying something since 
St. Louis also claims the ice cream cone, peanut butter, toasted 
ravioli and brain sandwiches). Anyway, most agree that gooey 
butter cake’s invention was a mistake, but no one knows who 
screwed up first. It almost certainly originated in South St. 
Louis where most of the German bakers, the backbone of the 
St. Louis baking industry, lived. Fred Heimburger, a retired 
baker with a long memory, contends it was a bakery owner in 
the 1930s who, while making an ordinary yellow cake put in 
too much sugar, or butter, or shortening — or all three — and 
ended up with a sticky mess. But since this was during the 
Great Depression he just couldn’t let it go to waste — so he sold 
it anyway. St. Louisans, depression or not, wanted more and 
the cake “stuck.”

Cake ingredients
· 8 tablespoons butter, melted or softened
· 1 18¼-ounce box yellow cake mix
· 1 large egg

Filling ingredients
· 8 tablespoons butter, melted or softened
· 1 8-ounce package cream cheese, softened
· 1 teaspoon vanilla
· 2 large eggs
· 16 ounces powdered sugar

Instructions
Preheat oven to 350ºF.

· For cake: Combine the cake mix, egg & butter then mix 
it up pretty good with an electric mixer. Pat the mixture 
into the bottom of a lightly greased 13x9-inch baking pan.

· For filling: In a large bowl, beat the cream cheese until 
smooth. Add the eggs, vanilla & butter & continue 
beating. Next, add the powdered sugar & mix well. Spread 
the filling over the cake batter then admire it proudly.

Now bake the mess for 40-50 minutes, depending on 
your oven. Make sure not to over-bake as the center 
should, in fact, be a little gooey (duh). Add a light 
sprinkling of powdered sugar to top it off. Let cool. This 
cake tastes great any time of the day. Especially in the 
morning, afternoon and/or evening.

Recipe adapted from: www.squidoo.com/gooey-butter-cake-recipe

XPLANE | St. Louis

DIAGRAM disclosure

XPLANE|stl

        Pie charts are generally used to compare static information, 
especially distinct proportions of a total. It’s probably the most-used 
statistical chart in business and media, although it’s not always easy to 
compare sections within a chart, or data across different charts. They 
were first seen in William Playfair’s “Statistical Breviary” in 1801.

1918 Locust Street, St. Louis, Missouri 63103, USA
+1 866 750 6467 | www.xplane.com
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pie chart: Actual vs taste
your oven. Make sure not to over-bake as the center 
should, in fact, be a little gooey (duh). Add a light 
sprinkling of powdered sugar to top it off. Let cool. This 
cake tastes great any time of the day. Especially in the 
morning, afternoon and

Recipe adapted from: www.squidoo.com/gooey-butter-cake-recipe

DIAGRAM disclosure

XPLANE|stl

        Pie charts are generally used to compare static information, 
especially distinct proportions of a total. It’s probably the most-used especially distinct proportions of a total. It’s probably the most-used 
statistical chart in business and media, although it’s not always easy to 
compare sections within a chart, or data across different charts. They 
were first seen in William Playfair’s “Statistical Breviary” in 1801.

1918 Locust Street, St. Louis, Missouri 63103, USA
+1 866 750 6467 | www.xplane.com
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bar chart: great lengths

traditional pavlova WE ‘lova’ the pavlova
Pavlova, or “pav” as it’s often called, is a meringue-based dessert 
named after the Russian ballet dancer Ánna Pávlova, whom it 
was first made for in 1935 by Chef Herbert Sachse of the Hotel 
Esplanade in Perth, Western Australia. Whilst it has been 
suggested this dessert actually was created in New Zealand, it 
has become recognized as a popular Australian dish and it is an 
important part of the national cuisine, frequently served during 
celebratory or holiday meals such as Christmas lunch.

Ingredients
· 4-6 egg whites
· Salt
· 8 ounces castor sugar (or fine/super fine sugar)
· 1 teaspoon white vinegar
· ¼ teaspoon vanilla essence
· 2 level teaspoons cornflour (or cornstarch)
· Whipped cream & strawberries or passion fruit

Instructions
Preheat oven to 400ºF (200ºC) and lightly grease an 
oven tray, then line it with baking paper or use a 
non-stick cooking spray.

Beat egg whites with a pinch of salt until stiff (until 
peaks form). Continue beating, gradually adding the 
sugars, vinegar and vanilla, until of thick consistency. 
Lightly fold in cornflour then pile the mixture into 
circular shape, making hollow in centre for filling 
(the mixture will swell during cooking).

· Electric oven: Turn oven to 250ºF (130ºC) and bake 
undisturbed for 1 1/2 hours.
· Gas oven: Bake at 400ºF (200ºC) for 10 minutes, then 
turn oven to 250ºF (130ºC) and bake a further hour.

When done, turn oven off but leave the pavlova in 
until it’s cool.

Top with whipped cream and decorate with fruit as 
desired. The Headshift team’s favourite topping is 
strawberries, and passion fruit is a close second.
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        Bar charts feature rectangular bars with lengths proportional to 
the values that they represent (the bars can be plotted vertically or 
horizontally). They can be used for displaying discontinuous data, such 
as test scores or eye colors, or continuous data, like weight or length.
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Happy holidays from everyone at XPLANE and from 
our friends at Headshift, Stuzo, Archrival and the Dachis Group.

Happy holidays from everyone at XPLANE and from 

View this online or download as a PDF
at http://stuff.xplane.com/holidays/2010

Read our blog: www.xplane.com/xblog




