
NAVIGATING YOUR
WAY AROUND

kitchenthe

favorite recipes from our kitchens to yours



By day, we're software nerds. By night, we're culinary geniuses.
(Or at least we like to think so!) 

 
Between the Irish influenced pastries and the classic

Australian desserts, we hope you find something in the
following pages that inspires your inner gourmet chef.

 
From our kitchens around the world to yours, 

enjoy.



pastries



"Kerrygold Butter is a staple Irish food, and a butter I try to buy
everywhere I go. Scones are a delicious part of an afternoon tea

and this recipe never fails!"
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1. Heat oven to 425° F. Sift together flour, 1/4 cup sugar, baking powder and salt into large

bowl. Using fingertips or pastry blender, rub or cut the Kerrygold Butter into flour mixture to form

coarse crumbs. Add raisins. Whisk together milk and 1 egg. Make a well in the flour mixture; pour

in milk mixture. Using fork, stir just until soft, moist dough is formed.
 

2. Turn dough out onto lightly floured surface; gently knead 1 or 2 times to incorporate loose

pieces of dough. *Do not over knead.* Pat dough to 1 1/2-inch thickness. Using well-floured 2

1/2-inch biscuit cutter or bottom of a glass, cut out about 6 rounds, recombining scraps as

necessary. Place rounds on lightly buttered baking sheet. Brush tops with additional beaten egg;

sprinkle with additional sugar.
 

3. Bake until golden brown, about 14 to 17 minutes, rotating pan halfway through baking for more

even browning. Serve warm with Kerrygold Irish Butter and jam.
 

Note: These scones are more muffin-like in texture; dough will be moist and wet, which ensures a tender texture.

Kerrygold Scones

- 1 3/4 cups (about 8 ounces) all-purpose flour

- 1/4 cup sugar, plus additional for sprinkling over tops

- 2 teaspoons baking powder

- 1/2 teaspoon salt

- 4 tablespoons (2 ounces) cold Kerrygold Salted Butter cut into pieces

- 1/3 cup raisins

- 1/2 cup whole milk

- 1 large egg, plus additional beaten egg for brushing over tops

submitted by Niamh Bennett, Marketing Manager - US

INGREDIENTS

PROCESS



This is the cake my mom always sent my siblings and I
when we were in college, it ships and freezes well!

1. Preheat oven to 350°F and prepare an 

8x8x2-inch metal baking pan with butter and

flour
 

2. Stir chocolate chips, brown sugar, and

cinnamon in small bowl until well blended; set

streusel aside
 

3. Sift all-purpose flour, baking soda, baking

powder, and salt into medium bowl
 

4. Using electric mixer, beat sugar, room

temperature butter, and egg in large bowl until

fluffy (*I beat the butter separately, first*)
 

5. Beat in mashed bananas and buttermilk

(*It will look like it has curdled, but that’s

normal!*) Add dry ingredients and blend well. 
 

6. Spread half of batter (about 2 cups) in

prepared baking pan. Sprinkle with half of

streusel. Repeat with remaining batter and

streusel.
 

7. Bake coffee cake until tester inserted into

center comes out clean, about 45 minutes

- 1 & 1/4 cups semisweet chocolate chips

(about 8oz)

- 2/3 cup (packed) golden brown sugar 

- 1 tablespoon ground cinnamon

- 1 & 1/2 cups all purpose flour 

- 3/4 teaspoon baking soda

- 3/4 teaspoon baking powder

- 1/4 teaspoon salt

- 3/4 cup sugar

- 1/2 cup (1 stick) unsalted butter, at room

temperature

- 1 large egg (room temperature)

- 1 & 1/3 cups mashed very ripe bananas 

(3 large & best when fresh, not pre-

frozen)

- 3 tablespoons buttermilk

submitted by Analisa Scott, Commercial Channel Manager - US

Banana Coffee Cake w/ Chocolate Chip Streusel

INGREDIENTSPROCESS

recipe c/o Bon Appetit
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entrées



"This recipe always reminds me of Saturday dinners with my grandmother growing up.  
 

This recipe originated in the south of France and Spain (much argument here). It was
brought over by settlers to the Spanish Caribbean (Cuba, Dominican Republic and

Puerto Rico) and is considered to be a signature dish - and one of the most popular -
on all three island countries."

- 1/4 cup fresh lime juice

- 1/4 cup fresh orange juice 

- 3 cloves garlic, lightly smashed 

- 1 whole chicken, quartered (backbone

discarded) 

- 1/3 cup extra virgin olive oil 

- 1 large green bell pepper, stemmed, seeded,

and julienned

- 1 large white onion, julienned

1. Toss lime and orange juices, garlic, chicken, salt, and pepper in a bowl. Cover with plastic

wrap; chill 2 hour, for best results overnight.
 

2. Heat oil in an 8-qt. saucepan over medium-high heat. Remove chicken from marinade;

pat dry using paper towels and reserve marinade. Working in batches, cook chicken, flipping

once, until browned, 8–10 minutes. Transfer chicken to a plate. Add bell pepper and onion to pan;

cook until soft, 6–8 minutes. Add wine; cook, scraping up browned bits from bottom of pan, until

reduced by half, 5–7 minutes. Return chicken to pan and add reserved marinade, potatoes,

alcaparrado, raisins, tomato sauce, salt, pepper, and 1⁄2 cup water; boil. Reduce heat to

medium-low; cook, covered, until chicken and potatoes are tender, about 45 minutes. Stir in

peas before serving.
 

Notes: If you can’t find jarred alcaparrado, you can make your own by using 1/3 cup of pimento stuffed

olives and 2 tbsp of capers. If you aren't able to find petit pois, you can substitute with peas.

Spanish Caribbean Chicken Fricassee

- 1 cup dry white wine

- 1 lb. russet potatoes, peeled and diced into

1” cubes

- 1/2 cup jarred alcaparrado

- 1/4 cup raisins

- 1 cup petit pois, defrosted

- 1 (8-oz.) can tomato sauce

- Kosher salt and freshly ground black pepper,

to taste

submitted by Bonny Daniels, Executive Office / HR Manager - US

INGREDIENTS

PROCESS
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1. Preheat oven to 350 F and line the baking sheet

with either parchment or foil (if using foil use a light coat of

cooking spray or brush lightly with some of the cooking oil).
 

2. Add one tablespoon of the cooking oil and the pancetta to

an unheated sautee pan, then place over medium heat. Cook

the pancetta until most of the fat renders, and the pancetta

begins to crisp. It should look like nicely cooked bacon,

because that's what pancetta is-- it's an Italian un-smoked

bacon! See, you learned something new! Spoon the pancetta

from the pan to the mixing bowl. Leave some of that delicious

oil in the pan.
 

3. Add the spinach to the pan and cook the spinach for 3 - 5

minutes. Add the spinach to the mixing bowl. Let the spinach 

& pancetta cool for about 10 minutes. While that's cooling, prepare the chicken breasts (next step).
 

4. With your very sharp knife, split open the chicken breast to hold the stuffing. Add the shredded Gouda and the

breadcrumbs to the spinach and pancetta and toss all the ingredients together until combined.
 

5. Stuff the chicken breasts with the stuffing. I like them overstuffed, so get as much in there as you can. Use the

butcher's twine to tie the chicken breasts closed. Place them on the prepared baking sheet. Coat the stuffed &

tied chicken with some oil and season with the onion, garlic, salt & pepper.
 

6. Place in the oven and bake until the center of the stuffing (thickest area) registers 165 F on the thermometer

(approx. 35 - 45 mins). Let cool 10 minutes. Cut each in half and serve with rice pilaf and a glass of white wine.

Chef's Notes: There are a couple of advanced techniques in this recipe - cutting the chicken breast to make the

pocket for the stuffing, and tying the chicken closed with the butcher's twine. There are lots of videos online if

you've never done this before. Just take your time and be careful. Also, since you're working with raw chicken,

always remember food safety. Wash your hands after touching raw chicken - every time. We should all be good at

that now :)  Be sure to reach an internal temp of 165 F in the thickest part of the stuffing to make sure the center

reaches a safe temperature. Use an instant read or probe style thermometer. If you don’t have one, you need one!

Chicken Florentina
This is a great recipe that I modified from a dinner party my wife and I were

invited to about 15 years ago. My family loves when I make this. 
 

This recipe serves four people - Bon Appetit!"

- 2 large skinless/boneless chicken breasts

- 16 oz frozen chopped spinach (thawed &

thoroughly drained)

- 8 oz smoked Gouda cheese (shredded)

- 4 oz diced pancetta (small dice)

- 3/4 cup plain breadcrumbs

- 2 tsp granulated garlic

- 2 tsp granulated onion

- 3 Tbsp (apprx) cooking oil

- salt & pepper
 

- butcher's twine

- meat thermometer

submitted by Andrew Shinas, Head of Services - US

INGREDIENTSPROCESS
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Being Italian, pasta was a staple in our household growing up. This recipe brings
together all my favorite flavors of Italy (though it's really impossible to choose

"favorites" when it comes to Italian food). 
 

The best part is... it is SO easy!

1. Bring a large pot of water to a boil. While waiting for the water to boil, heat a medium/large

saucepan over low heat. This also works well in a medium dutch oven.
 

2. Empty the jar of pesto into the pan and add the sun-dried tomatoes. If your tomatoes came in

oil, drain most of the oil before adding them to the pan - the oil from the pesto should be

enough! When the oil starts to heat through, add the mixed greens and allow to wilt, stirring

occasionally. It may feel like a lot of greens, but they cook down! 
 

3. When the water is boiling, add the pasta and cook until al dente. Keep the pesto and sun-

dried tomato mixture warm on low heat until the pasta is ready. 
 

4. Drain the pasta and toss in the pan until the pasta is evenly coated in pesto. Add pepper and

just a dash of salt, top with grated Parmigiano-Reggiano and enjoy!
 

- 1 jar of pesto (about 8 oz.)

- 1 jar of sun-dried tomatoes (about 8 oz.)

- Fresh mixed greens (about 5 oz.)

- 1/2 pound Rotini (any medium sized pasta will work)

- Parmigiano-Reggiano (or any other aged Italian cheese)

- Salt and pepper, to taste

Chef's Notes: This recipe is SO easy to customize. I'm a big fan of sun-dried tomatoes, so I usually add

more than listed above. You can also substitute spinach or arugula in for the mixed greens. 
 

Also! Store-bought pesto is often made with cheese. This can cause the pesto to stick to the pan as the

cheese melts, so just be sure to keep an eye on it. Bonus points if you make your own pesto :)

Sundried Tomato & Pesto Pasta
submitted by Marissa Wharton, Events Coordinator - US

INGREDIENTS

PROCESS
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1. Lightly oil the grill and heat to medium

temperature.
 

2. Mix all ingredients and form patties, handling the

meat as little as possible. Shape into either sliders or

burgers - you choose! Try to keep the burgers similar

in weight.
 

3. Place the burgers on the grill and close the lid.

Flip the patties after about 6-8 minutes (less time if

making sliders) and cook another 6-8 minutes until a

meat thermometer reads 160 degrees F. 
 

4. If you want, add a slice of cheese on top when

your burgers are close to done and allow to melt.
 

5. Take the burgers off the grill and serve on your

favorite bun - you could even toast the bun on the

grill while your burgers are cooking!

 

Chef's Notes: Feel free to experiment with different

flavors of beer, hot sauce and different types of cheese

until the burgers are just how you like them!
 

This is the recipe that I’ve used to grill burgers for the last 4 Super
Bowls. Before using this recipe for Super Bowl parties, it was used for

summer cook outs - and still is!

Spicy Tabasco Burgers

- 2 Pounds ground beef

- 1 egg (beaten)

- Splash of beer of your choice

(about 1/4th cup)

- 1 slice of bread, torn

- 1 teaspoon black pepper

- 1 teaspoon salt

- 1 & 1/2 to 2 & 1/2 oz. Tabasco

Chipotle smoked pepper sauce 

- 1/3 Cup onion (minced)

- 8 oz. cheese of your choice

submitted by Jack McFarlane, Account Executive - US

INGREDIENTS PROCESS
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To make the Pie:

You’ll need a 2.5- 3 litre casserole dish that can go on the hob and on the oven for this. Preheat the oven to

200°C/fan 180°C/gas mark 6.
 

1. Heat 2 tablespoons of the olive oil in your casserole pan over a medium-high heat. Add your sausages

and brown them all over, then add the chorizo and fry for a minute or two, or until it starts to crisp at the

edges. The sausages won’t be fully cooked but that comes later when it all goes in the oven. Add the

beans, half the parsley and the tomato sauce.
 

2. Pulse the torn ciabatta in a food processor for just a few seconds until it forms rough breadcrumbs.

Stir in the remaining oil, half the remaining parsley, half the lemon zest and a little salt.
 

3. Pile the crumb mixture on top of the sausage mixture in the casserole dish, spread out evenly and

bake in the oven for 35-40 minutes or until the crust is golden. Cover with foil if it starts to brown too

much before it’s fully cooked. Once it’s out of the oven sprinkle with the remaining parsley and lemon

zest and serve!
 

Mark's Tips: Make sure you don't shred the ciabatta crumbs too small, as they give a much nicer crunchy topping when

they’re a bit bigger when the pie goes in the oven. 
 

Also - try and wait a couple of minutes once it’s out of the over before you attempt to eat it, even though the lemon zest

and parsley sprinkled on top make it smell pretty irresistible. I’ve burned my mouth plenty of times through not having the

patience to wait!

"I like baking bread and pies and have a bunch of recipes for each that are a lot
more complicated and involved than this one. What I really like about this

though is how easy it is and how it always gives such great results."

To make the Spiced Tomato Sauce:
 

1. Heat the olive oil in a large shallow pan over a gentle

heat. Add the onions and cook them for 5 mins to soften.

Add the garlic and spices to the pan, and cook, stirring, for

a couple of minutes.
 

2. Pour over the tomatoes and add the salt and sugar. Stir

well, then simmer gently, uncovered, for about 30 mins or

until slightly syrupy in consistency. The sauce can be kept,

covered, in the fridge for up to a week.

- 2 tbsp olive oil

- 2 red onions

- 2 large garlic cloves

- 1/2 tsp fennel seeds

- 1 tsp cumin seeds

- 2 tsp ground coriander

- 2 x 400g tins of chopped tomatoes

- 1  tbsp brown sugar

Sausage & Bean Pie with Ciabatta Crumbs
submitted by Mark French, Senior Software Engineer - UK

INGREDIENTSPROCESS

recipe c/o Higgidy Cookbook by Camilla Stephens
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1. Wrap beets in aluminum foil and bake at 400 F for

about 40 mins or until tender. Let them cool - the skins

usually fall off.
 

2. Dice the beets, crumble the goat cheese and add to

a bowl. Mix together and form into four small patties.
 

3. Separate the egg, discard the yolk, and briefly whisk

the egg white. 
 

4. Coat patties in the egg white followed by a coating

of breadcrumbs. Ensure patties are fully coated.
 

5. Heat the olive oil in a pan over medium heat and fry

patties on both sides.
 

6. Serve with a simple salad and balsamic dressing.
 

Note: Beets from a jar or can work, too - just skip the oven

step!

Beet Infused Goat Cheese Patties

My wife had this as an appetizer many years ago before we were
married. One day, soon after we were married, she challenged me to

replicate this simple but delicious dish. 
 

We often serve this to dinner party guests ever since!"

- 5 oz. log of goat cheese

- 4 oz. of cooked beets

- 3 oz. breadcrumbs

- 1 egg

- 1 tablespoon of olive oil

- Salt and pepper to taste

submitted by Mark Evans, Senior Enterprise Sales Engineer - US

INGREDIENTS PROCESS
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1. Over medium heat, cook dal according to instruction on the package (usually about 20-30

minutes), or cook in a pressure cooker (about 10-15 minutes).
 

2. Meanwhile, heat the oil over medium heat in a sauce pot. When hot, fry the rest of the

ingredients for about 5-10 minutes, mixing frequently. When the onions are soft, add the

cooked dal and 2-4 cups of water to bring the mixture to a thinner consistency. Stir well.
 

3. Serve with sona masuri (white rice) and chapati (whole wheat flour tortillas).
 

Note: Look for these ingredients at your local Indian-American market, or in 

the international food section of your grocery store. 

Classic Dal-Fry

"This is a classic staple protein dish in South India and in North India
(delicious when made with melted butter) and extra special for

vegetarians, like my family.
 

My family loves it so much, my Father even mentioned it recently in
one of our phone conversations!"

- 1 cup of Toor Dal or Masoor Dal (washed thoroughly) 

- 1 tsp oil (canola, sunflower or other) 

- 1 cup of chopped onion (sliced & diced) 

- 1/2 tsp mustard seed (black) 

- 1 tsp chana dal 

- 5 pinches of turmeric 

submitted by Subrah Mokkapati, Professional Services Consultant - US

INGREDIENTS

PROCESS
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- 1-2 (Thai) chilies

- Small ginger piece (chopped)

- 5-6 black pepper seeds

- 1/2 tsp sea salt (Himalayan pink)

- 4 or 5 tiny Cilantro leaves

- Kadi-patha (1 stem)



desserts



If you like Nutella, these are a MUST and only takes minutes to
throw together - but the key is the cooking time. You want a little

bit of a wobble for maximum squidge.

1. Preheat the oven to 200C/180C fan then grease

and line the baking tray (25cm x 18cm)
 

2. Sift the flour into a mixing bowl, crack in the eggs

and mix well with a wooden spoon. Scrape out the

contents of the Nutella jar and add to this mix,

holding back 1 heaped tablespoon in another bowl

for later.
 

3. Pour the mixture into the baking tray, spread with

a spatula and bake for 25 mins.
 

4. When the brownies are just set and starting to

crack on top, they’re ready to remove from the

oven. (Don’t over-bake as the brownies will continue

to cook in the tin and you want them to be squidgy).
 

5. As the brownies cool, drizzle the remaining Nutella

over the top to decorate.  If this mix is too solid, use

a heatproof bowl and blast in the microwave for 10

seconds first. Slice into chunky squares to serve.

Chocolate Praline Brownies

- 65g self-raising flour

- 2 eggs

- 1 x 400g jar of Nutella 

(or any other brand of

chocolate hazelnut spread)

submitted by Julie McGregor, EMEA Sales - UK

INGREDIENTSPROCESS
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1. Preheat oven to 120°C (100°C fan-forced). Mark

a 20cm circle on baking paper; cover oven tray

with paper.
 

2. Beat egg whites with an electric mixer until soft

peaks form. Gradually add caster sugar, beating

until dissolved after each addition (this should take

6 or 7 minutes). Gently fold in cornflour and

vinegar.
 

3. Spread meringue inside circle on prepared tray.

Using palette knife or spatula, shape sides of

meringue and level the top.
 

4. Bake for about 1½ hours or until dry. Turn oven off

and leave pavlova to cool in oven with door ajar.
 

5. An hour before serving, beat cream, sugar and

essence in a small bowl with an electric mixer until

soft peaks form. Fill pavlova with cream mixture

and decorate with fruit.
 

Note: Undecorated pavlova can be made several

days ahead; store in an airtight container.

Classic Pavlova

- 6 egg whites

- 1 1/2 cup (330g) caster sugar

- 1 tablespoon cornflour

- 1/2 teaspoon white vinegar

- 300 millilitre thickened cream

- 1 tablespoon icing sugar mixture

- 1 teaspoon vanilla essence

- 250 gram strawberries, halved

- 3 passionfruit

"Ready for a history lesson? There's a bit (a lot) of debate on where the Pavlova
originated - New Zealand or Australia. We know for sure that the dessert was named

after ballerina Anna Pavlova after she toured the two countries back in 1926. 
 

Being an Aussie myself, I choose to stand by the version of history where we invited
this classic treat!"

submitted by Simon Costello, APAC Sales & Services - AUS

INGREDIENTS PROCESS

recipe c/o The Australian Women's Weekly Food
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1. Adjust an oven rack to the middle position. Line 2 sheet pans with aluminum foil (dull side facing up),

parchment paper, or silicone mats.
 

2. In the bowl of a stand mixer fitted with a paddle attachment, beat the butter on medium until creamy.

Scrape. Add the sugars and salt. Beat on medium until light and fluffy, 2 to 3 minutes, scraping as needed. Add

the egg, vanilla, and water, and mix on low to combine. Add the baking soda and mix. Add the flour and mix

until almost combined. Add the chocolate and mix one last time. (At this point, the dough can be refrigerated

for several hours or overnight.)
 

3. Heat the oven to 350°F. Scoop the dough into 100-gram balls (a heaping 1/3 cup each). Sprinkle with flaky

salt, then place on a plate and freeze for 15 minutes before baking.
 

4. Place 4 cookie dough balls an equal distance apart on one of the prepared sheet pans. Bake for 10 minutes,

until the cookies are slightly puffy in the center. Lift the sheet pan and let it drop down against the oven rack, so

the edges of the cookies set and the centers deflate. (If the centers don’t deflate, bang a little harder.) 3

minutes later, after the cookies puff up again, lift and drop the pan again. Repeat this pan-banging one to two

more times, to create lots of wrinkles. Bake for 16 to 18 minutes total, until the cookies have spread out, the

edges are golden brown, and the centers are still gooey.
 

5. Let cool for 10 or so minutes on the sheet pan before transferring to a wire rack to cool completely. Finish

baking the remaining cookie dough in the same way as above.

We LOVE these cookies so much! They are chewy on the inside, 
but firm on the outside. 

 

You have to follow the instructions! And the flaky sea salt is MUST."

Wrinkly Chocolate Chip Cookies
submitted by Brooke Seely, Head of Customer Success - US

INGREDIENTS

PROCESS

recipe c/o Food 52

- 1 & 1/2 teaspoon pure vanilla extract

- 1/2 teaspoon baking soda

- 2 cups (256 grams) all-purpose flour

- 8 ounces (227 grams) bittersweet chocolate,

chopped (some chunks, some shards)

- Flaky salt, to sprinkle on top (optional)

- 1/2 pound (227 grams) unsalted butter, room temp

- 1 cup (200 grams) granulated sugar

- 3/4 cups (160 grams) packed light or dark brown sugar

- 3/4 teaspoons kosher salt

- 1 large egg

- 1 tablespoon water
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1. Heat oven to 325 degrees. Butter a 10-inch springform pan. Dust with 2 tablespoons cocoa

powder.
 

2. In a medium saucepan over low heat, warm coffee, Irish whiskey, 12 tablespoons butter and

remaining cocoa powder, whisking occasionally, until butter is melted. Whisk in sugars until

dissolved. Remove from heat and cool completely.
 

3. In a bowl, whisk together flour, baking soda, salt, pepper and cloves. In another bowl, whisk

together eggs and vanilla. Slowly whisk egg mixture into chocolate mixture. Add dry ingredients

and whisk to combine. Fold in chocolate chips.
 

4. Pour batter into prepared pan. Transfer to oven and bake until a toothpick inserted in the

center emerges clean, 55 to 65 minutes. Let cool on a wire rack, then remove sides of pan. Dust

with powdered sugar before serving, if you like.

- 12 tablespoons unsalted butter, cut into 1-inch

pieces, more for pan

- 85 grams unsweetened cocoa powder (about 3/4

cup plus 2 tablespoons)

- 1 & 1/2 cups brewed strong coffee

- 1/2 cup Irish whiskey 

- 200 grams granulated sugar (about 1 cup)

- 156 grams light brown sugar (about 1 cup)

- 240 grams all-purpose flour (about 2 cups)

- 8 grams baking soda (about 1 1/2

teaspoons)

- 3 grams fine sea salt (about 3/4 teaspoon)

- 1/4 teaspoon black pepper

- 1/8 teaspoon ground cloves

- 3 large eggs

- 2 teaspoons vanilla extract

- 1 cup mini semisweet chocolate chips

- Powdered sugar, for serving (optional)

"Put a little coffee and Whiskey in a dense cake and I’m in! I’ve
only made this cake twice because it is so decadent, but it’s been a big
hit among friends. Use brandy instead of whiskey for a different flavor."

Chocolate Whiskey Cake
submitted by Anna Prisutti, Professional Services Consultant - US

INGREDIENTS

PROCESS

recipe c/o Marti Buckley Kilpatrick via the New York Times
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Active Navigation is a data privacy and governance software
company. Its flagship product, Discovery Center, enables

enterprises and government entities to map, clean, classify,
quarantine and delete redundant, obsolete and trivial data.

 
Hundreds of companies and government agencies trust Active

Navigation to help them control sensitive data and support
compliance with various data privacy regulations such as

CCPA and GDPR. 
 

Active Navigation Inc. is headquartered in the DC metro area
and has offices in Europe and Australia. For more information,
please visit ActiveNavigation.com or follow the company on

Twitter and LinkedIn.

+1 571-375-2780

usa-sales@activenavigation.com

https://activenavigation.com/
https://twitter.com/ActiveNav?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://www.linkedin.com/company/active-navigation/

