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Vertical team at the Andres
When the directive came to bring hiking shoes for an upcoming team meeting, there were more than a few sighs among the Communications, Media and Entertainment vertical solutions alliances team within HP's Technical Solutions Group. Nine team members from Seattle, Boise, Raleigh, Atlanta and even Tel Aviv were traveling to Nashua, N.H., for the first face-to-face meeting in nearly two and one-half years. They didn't know what to expect. What they got was a good taste of southern New Hampshire hospitality, liberally sprinkled with camaraderie that has already served them and HP well.

Luz Mangas, a team member from Cupertino summed up the evening, "I loved it!" When she returned home she found a folder with recipes from the team's evening at the Andres Art Institute in Brookline, N.H. "I couldn't avoid a big smile. This is part of what makes our jobs fun," she said.

Past team meetings have included the usual dose of fiscal year planning and sharing of software partner experiences. According to Will McGrath, HP Global Alliance manager, they have typically included an evening team building exercise such as Bocce ball or volunteering at a clothing barn near HP's Cupertino offices. This year's outing was different. The team hiked through a sculpture park and partook of an art-inspired cooking demonstration and meal at the institute's industrial workspace atop Big Bear Mountain. 

When the team gathered in that early evening in October, two of Andres Art Institute's Board Members, Darold Rorabacher and Patricia Ahern, treated its members to a 40-minute walking tour of some of the 40-plus sculptures from artists all over the world that dot the top of the former ski mountain.

Engineer and innovator Paul Andres founded the Andres Art Institute. Recently it graced the cover of the August edition of New Hampshire Magazine. The setting for the Institute is unique - all of the exhibits are set outdoors on a small mountain once called Muscatanipus by Indians for the bear they hunted. For the past eight years, the institute has been hosting an International Sculpture Symposium with visiting artists from around the world. The artists stay with local families and sculpt art pieces on sites they choose on the mountainside. The most recent symposium attracted visual artists from Cambodia, Korea, and the Netherlands.

"It was a pleasure to share our art with the folks from HP. Andres Institute is all about the community, and reaching out to the business community is a part of that mission," Rorabacher said.

As the sunset dipped, the vertical solutions alliances team made its way into the expansive barn-like structure, which functions as the institute's art studio, for a cooking demonstration in front of a massive 8 by 30 foot metal gate. Artist and managing director John Weidman is designing and welding this gate for the front entrance. The group enjoyed appetizers set within an edible still life entitled "Onions and Figs." As the wine was passed, Chef and instructor Liz Barbour of the Creative Feast showed the team how to make the five-course dinner she had planned for them. Barbour's menu, Culinary Art: A Feast for the Eyes, was "art we can all create," she said. "I love to explore the visual impact of delicious food as a way to engage cooks of all abilities," she said.

The HP team gathered around the portable kitchen and learned how to prepare pan-seared ravioli served with red pepper sauce, pesto, and Kalamata olive sauce, which was inspired, Barbour said, by Georgia O'Keefe. After an engaging presentation on preparing the dish, the team sat in a makeshift dining area and ate the ravioli with the three sauces. 

Next came the main course: sautéed shrimp served over linguini with saffron tomato sauce. According to McGrath, the questions and laughter picked up as folks shared their cooking experiences. For dessert, Barbour made chocolate crepes filled with sweet ricotta cream, splattered Jackson Pollack-style with raspberry puree, saffron white chocolate sauce, vanilla caramel and velvet chocolate. The evening was capped off with Lemon Solstice tea from local gourmet tea proprietor, The Cozy Tea Cart. 

Often HP serves the community, but just as often the community serves HP, McGrath said. "The evening was absolutely fantastic. As one person said, it was like we were in our own little cocoon, away from everything."  
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