There are _____________ people in my class.


PFANNKUCHEN

(German Pancakes)

Ingredients:

    * 1 cup flour

    * 1 cup milk

    * 2 eggs

    * 2 tablespoons sugar

    * 1 teaspoon baking powder

Directions:

   1. Mix all ingredients well.

   2. Melt butter in large iron skillet or griddle.

   3. Pour in approximately 1/2 cup batter; tilt skillet to coat bottom.

   4. When top of pancake is set, turn and brown other side.

   5. Remove from pan.

   6. Fold pancake in half, then half again.

   7. Stack on platter until all batter is cooked.

   8. Serve topped or filled with fresh or frozen berries.

*Please cut into snack-sized portions
PALATSCHINKEN

(Austrian Pancakes)

Ingredients:

    * 2 cups milk

    * 3 whole eggs

    * 8 oz wheat-flour

    * 2 Ts oil

    * Salt, butter, apricot-jam, powdered sugar

Directions:

1. Mix milk, eggs and a little salt and add flour and oil.  

a. Mix thoroughly so the flour completely absorbs the liquids.  

2. Let this mixture stand for at least 10 minutes.

3. Ideally use a wide, flat.  When the pan is really hot, add a little oil and move pan so that oil covers the total cooking surface.

4. When the oil starts to smoke lightly, this is the time to fry.

5. Using a ladle, pour some batter onto the pan. 

6. Lift the pan and move it around so the batter covers the pan’s surface.  

a. Return to heat right away so that the pan does not cool.

7. Now let the pancake cook on one side to the desired color; then flip it and cook to completion.

8. Move to plate and add desired filling such as…

a. spread some jam on it, roll it up and sprinkle powered sugar on it.  (tradional)

b. spinach and goat cheese

c. ground meat pan-fried, seasoned, with the addition of some mozzarella
*Please cut into snack-sized portions
***Frittatensuppe- A popular soup in Austria. Have leftover cold pancakes?  Cut them into strips and served in a clear vegetable or beef broth. Fresh chopped chives top it off. 

 STOLLEN

(Fruit Cake)

Ingredients:

· 1/2 c  Raisins

· 1/2 c  Mixed candied fruit, chopped

· 3 c  To 3 1/2 c all-purpose flour

· 3/4 c  Sugar

· 3/4 c  Almonds, ground

· 2 ts Baking powder

· 1/4 ts Baking soda

· 1/2 ts Salt

· 1/2 ts Cardamom, ground

· 1/4 ts Nutmeg, ground

· 1/2 c  Butter

· 1 c  Cottage cheese

· 2 Eggs, slightly beaten

· 1/2 ts Vanilla extract

· 1/2 c  Walnuts, chopped

· 2 tb Butter, melted

· 1 1/2 c  Powdered sugar

· 2 tb Milk

· Candied cherries

· Whole almonds

Directions: 

1. Combine first three ingredients; let stand at room temperature for 1 hour. 

2. Combine next 8 ingredients. 

3. Cut in butter with pastry blender or food processor until mixture resembles coarse meal. 

4. Process cottage cheese in food processor or blender until smooth.

5. Add cottage cheese, eggs, vanilla, raisin mixture, and walnuts to dry ingredients, stirring until moistened. 

6. Shape dough into ball. 

7. Turn dough out on floured surface, and knead until smooth (1 to 2 minutes), adding more flour if necessary. 

8. Roll dough to form oval about 12 x 8-1/2-inches. 

9. Brush dough with 1 tablespoon meltedbutter. 

10. Fold long side of dough over to within about 1-1/2 inches of the opposite side. 11. Place on parchment paper-lined baking sheet. 

12. Bake at 350 degrees F. for 40 to 45 minutes or until lightly browned.

13. Brush with remaining melted butter. 

14. Transfer stollen to wire rack to cool.

15. Combine powdered sugar and milk, stirring until smooth. 

16. Drizzle over cooled bread. 

17. Garnish with candied cherries and almonds.
*Please cut into snack-sized portions 

PFEFFERNUSSE

(German Spiced Cookies)

Ingredients:

    * 1/2 lb. butter

    * 1 cup sugar

    * 2-3/4 cups All-purpose flour

    * 1 cup walnuts or almonds (ground in nut grinder or food

    * processor)

    * 1/2 cup candied orange peel or mixed candied fruit

    * 1 lemon rind, grated, plus the juice

    * 2 tsp. cinnamon

    * 1/2 tsp. cloves

    * 1 tsp. freshly ground pepper

    * 1 tsp. Cardamom

Directions:

1. Mix butter and sugar to creamy stage.

2. Then slowly add the juice from one lemon and the grated rind and mix well.

3. In a large bowl, add the rest of the ingredients.Fold the ingredients together.

4. Either roll into 3/4-inch balls or drop by a teaspoon onto a cookie sheet.

5. Bake in a preheated 300° F oven for approximately 12 - 15 minutes.

6. Roll in powdered sugar while they are warm.

7. Store in tight covered cookie tins, or in a tight covered container in the freezer.

FLOTTKRENGEL

(sugary cookies)

Ingredients:

    * Take one pound of dry flour,

    * three-quarters of a pound of well-washed butter,

    * ten tablespoonfuls of cream.

    * melted butter or egg,

    * powdered sugar and cinnamon..

Directions:

1. Break the butter into small pieces, and mix with the flour, then adding the cream; mix quickly into a light paste. 

2. From this break pieces, and roll them out with the hand about a quarter of a yard long, and join the two ends in the middle, to give them the form of a B.

3. When all are done, grease them on top with egg or melted butter, strewing sugar and cinnamon over it.

KIFEL

(German Vanilla Cookies)

Ingredients:

· 1 cup of butter, room temperature 
· 2/3 cup of sugar 

· 1 teaspoon of vanilla extract 

· 1 teaspoon of almond extract 

· 2 1/2 cups of flour 

· 1 cup of almond flour (can substitute ground almonds*) 

· 1/4 cup of powdered sugar for sprinkling

· *You can use slivered, blanched almonds and grind them up, but you will have a very crumbly, hard to work with dough. It’ll still taste good though.

Directions:
1. Cream the butter and the sugar together until light and fluffy. Add the extracts and mix.

2. Add the flour and almond flour. Mix thoroughly. 

3. Take generous tablespoons of the dough (it will be slightly crumbly) and roll it into a small ball, about an inch in diameter, and then shape into a crescent shape. Place onto parchment paper and bake at 350°F for 15-20 minutes or until a light golden brown. 

4. Dust with powdered sugar.

5. For added decadence let the cookies cool and dip one end of them into some melted chocolate, then let the chocolate harden.
Makes 2 1/2 dozen cookies.

GERMAN NUT BALLS

Ingredients:

· 1 cup butter

· 1/2 cup confectioners sugar 

· 2 1/4 cups flour {sifted] 

· 1/4 tsp. salt. 

· 1 tsp. vanilla 

· 3/4 cup chopped nuts 

Directions:

1. Combined all ingredients; 

2.  shape into balls.

3. Bake on cookie sheet 10-12 minutes at 375 F. 

4.  while hot roll in confectioner sugar 

5. May be stored for long period of time in Airtight tins.

KARTOFFELSUPPE

(Potato Soup)

Ingredients:

· 2 Potatoes; Medium

· 1 Onion; Medium Size

· 4 Celery Stalks & Leaves

· 2 tb Vegetable Oil 

· 1 Bay Leaf; Small

· 1/2 tsp Salt

· 2 tbsp Butter

· 2 1/2 c Milk

Directions:

1. Peel and cube potatoes.  Chop onion and celery. 

2. Saute' for 3 to 5 minutes in hot vegetable oil.  

3. In a large pot, add all of the vegetables and cover with with just enough boiling water to cover.  

4. Place bay leaf and salt in pot and boil vegetables until tender.  

5. Drain vegetables and reserve liquid.  

6. Mash vegetables into vegetable stock; 

7. add butter.  

8. Thin soup with milk as desired; heat until warm. (DO NOT boil).

KARTOFFELSALAT

(Potato Salad)
Ingredients:

· 3 pounds small red-potatoes (about 2 inches in diameter), washed

· 10 slices bacon, cut crosswise into 1/4-inch strips (about 1/2 pound)

· 1 large onion, chopped (about 1 1/2 c)

· 1/2 teaspoon sugar

· 3 tablespoons cider vinegar

· 3/4 cup beef broth

· 2 tablespoons chopped fresh parsley leaves for garnish

Directions:

1. In a large saucepan combine potatoes with salted water to cover by 1 inch and simmer until just tender, about 20 minutes.

2. While potatoes are cooking, in a large heavy skillet cook bacon over moderate heat, stirring, until browned and crisp and transfer with a slotted spoon to paper towels to drain.

3. Drain potatoes and let stand until cool enough to handle. Cut potatoes into eighths and in a bowl combine with bacon. Keep mixture warm, covered.

4. Pour off all but 3 tablespoons fat from skillet and sauté onion over moderately high heat, stirring, until softened, about 3 minutes. Add sugar, 2 tablespoons vinegar, and broth and simmer 2 minutes. Add onion mixture to warm potatoes with parsley and remaining 1 tablespoon vinegar, tossing gently, and season with salt and pepper.

5. Serve potato salad warm or at room temperature, garnished with parsley.
SPÄTZLE

(German Egg Noodles)
Ingredients:

· 3 cups flour

· 4 eggs

· 1/4 tsp. Nutmeg (optional)

· 1-2 tsp. salt

· 1 quart cold water

Directions:

· Stir flour, eggs, salt, and 1/2 cup of water.  Beat until batter is smooth and no longer adheres to the spoon.  

· Add water as needed.  

· The spaetzle dough can be firm enough to be rolled and cut into slivers or soft enough to be forced through a sieve, colander or spaetzle-maker with large holes.

· Bring a pot of salted water to a boil.  

· If you have a Spätzle press, press the dough through the press and into the boiling water.  

· If you do not have a press, place dough on cutting board and roll out.  Cut dough into tiny noodles.  Add noodles to boiling water.  

· They cook quickly and are done when they float back to the surface.  

· As the noodles finish cooking, remove them with a slotted spoon. 

· You can saute' the noodles in a Tbsp. of butter before serving.  

· Other suggestions:  Serve with a brown gravy or beef stock.

· If you don't want to use the egg yolks, use the egg whites and add some yellow food coloring for a nice color.

WIENERSCHNITZEL

(Viennese Cutlets)
Ingredients:

· 4 thin boneless pork chops (traditionally made with veal chops)

· 1/2 c. oil (I use olive oil)

· 3/4 c. fine bread crumbs

· 2 eggs

· salt & pepper

· 2 lemons

Directions:

· Heat the oil in a large skillet at medium high heat.

· Place each chop between two sheets of plastic and pound with the smooth side of a meat tenderizer until thin (1/4" - 3/8").  

· Beat the two eggs in a bowl that is wide enough to dip the meat into.  

· Spread the bread crumbs onto a plate or flat surface.  

· Take each cutlet, season with salt and pepper and dip both sides of meat into eggs to coat.  

· Then coat the entire cutlet with the bread crumbs.  

· Place in hot oil and cook on both sides until golden brown.  

· It only takes about 1-2 minutes per side.  

· Serve each cutlet with half a lemon on the side. 

· ** Some people serve this with a fried egg placed  on top of the schnitzel.

*Please cut into snack-sized portions 

FRIKADELLEN

(German Meat Patties)
Ingredients:

· 1 Brötchen or you may substitute it with 2 slices of white bread

· 2 onions

· 1 pound of hamburger meat (or ground pork)

· 1 egg

· salt, pepper, paprika to taste

· 2 ounces of fat or oil (vegetable)

Directions:

1. Soak the roll or bread in cold water. 

2. Peel the onion and dice it fine.  

3. Squeeze out the bread and add it along with the onion to the hamburger meat.  

4. Add the egg, season with the spices to taste.  

5. With clean, wet hands form meat patties.  

6. Heat the oil or fat and fry the meat patties from both sides, about 10 minutes or until meat is done.

*Please cut into snack-sized portions 

HONIG BRÄT MANDELN

(Honey Roasted Almonds)
Ingredients:

· 2 cups whole almonds, skin on

· 1/4 cup sugar

· 1/2 tsp salt

· 2 Tbsp. honey

· 2 Tbsp. water

· 2 tsp. almond or vegetable oil

Directions:

1. Spread the almonds in a single layer in a shallow ungreased baking pan and place in cold oven.  
2. Bake at 350º F, stirring occasionally, until the internal color of the nuts is tan to light brown, 12 to 15 minutes. 

a. (The nuts will continue roast a little more after they are removed from the oven.)  

3. Set the roasted almonds aside.  

4. Thoroughly mix the sugar and salt.  

5. Stir together the honey, water and oil in a medium-size saucepan and bring to a boil over medium heat.  

6. Stir in the roasted almonds and continue to cook and stir until all of the liquid has been absorbed by the nuts, about 5 minutes.  

7. Immediately transfer the almonds to a medium-size bowl into which some sugar mixture has been sprinkled.  

8. Sprinkle the remaining sugar mixture over the almonds and toss until they are evenly coated.  

9. Spread the almonds out on wax paper.  

10. When cool, store at room temperature in a tightly covered container or plastic bag for up to two weeks.  

11. Makes 2 cups.
APFELSTRUDEL

(Austrian Apple Strudel)
Ingredients:

· for the dough:

· 10-1/2 oz. bread flour

· l/6 oz. salt

· 1-l/2 oz. vegetable oil

· 5-1/3 oz. water, lukewarm

· for the filling:

· 4-1/2 lb. apples (Golden Delicious), sliced

· 5-l/3 oz. granulated sugar

· 5-1/3 oz. raisins

· 1/8 tsp. ground cinnamon

· 2 lemons (juice and peel)

· for the buttered breadcrumbs:

· 10-1/2 oz. butter (unsalted)

· 10-1/2 oz. bread crumbs

Directions:

1. Knead flour, salt, oil and water into a medium-firm dough. 

2. Divide into 3 small round loaves, brush each loaf with melted butter and let sit for 1 hour.

3. Peel, core and slice apples. 

4. Mix in granulated sugar, raisins, grated lemon peel, lemon Juice, cinnamon and blend together well.

5. Roll the dough loaves with a rolling pin, then stretch rolled dough on a strudel sheet with the backs of your hands. 

6. Coat 2/3 of dough sheet with buttered breadcrumbs, spread apple filling over remaining 1/3 of dough. 

7. Tear off edges, shape strudel into roll by lifting strudel sheet. 

8. Place strudel on a buttered baking sheet and brush with melted butter. 

9. Bake strudel for 60 to 90 minutes in a 400 degrees F to 425 degrees F oven.
*Please cut into snack-sized portions
KARTOFFELPUFFER

(Potato Fritter/Pancake)
Ingredients:

· 2 pounds potatoes, peeled and quartered

· 1 large onion, quartered

· 1/2 cup milk

· 1/2 - 1 cup flour

· use 1/2 cup flour with drier potatoes

· up to 1 cup with more watery potatoes

· 2 teaspoons salt

· 2 eggs

· Vegetable oil

Directions:

1. Grate potatoes and onion into a bowl.  

2. Add milk, then stir in flour, salt, and eggs.  

3. Mix well.

4. In a large, heavy skillet heat 1/2 inch frying oil until hot.  

5. Drop potato batter (1/4 cup per pancake) into skillet and fry until golden brown and crisp on both sides. 

6. Drain on a paper towel.
*Please cut into snack-sized portions 

KÄSENOCKERL

(Austrian Cheese Dumplings)

Ingredients:

· 12 oz white bread (about 12 slices)

· 1 1/4 cup milk

· [image: image1.jpg]


12 oz shredded cheese (Emmentaler, Tillsitter, Graukas, Mozerella)

· 1 onion

· 1 tablespoon flour

· 3 eggs

· 1/3 cup fresh chives and parsley

· 6 tablespoons of butter 

· 4 tablespoons of grated parmesan cheese

Directions:

1. Finely chop bread into bits

2. Pour lukewarm milk over bread and allow to soak in

3. Sautee onions

4. Add cheese, butter, sautéed onions, flour, eggs, chives, parsley and salt to bread and mix well.

5. Form into balls with clean, wet hands

6. Cook in boiling saltwater for 15 minutes
*Please cut into snack-sized portions 

SCHOKOLADE TRÜFFEL
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(Swiss Chocolate Truffles)

Ingredients

· 6 oz semisweet chocolate 

· 3 tablespoons cream (or whole milk)

· 6 tablespoons softened butter

· Cocoa powder, chopped nuts, coconut, sprinkles, etc

Directions

1. Melt and stir together in a double boiler over low heat chocolate and cream

2. Add butter

3. Stir briefly until the butter is melted and well-mixed. 

4. Remove from heat. 

5. Refrigerate 4 hours or overnight.

6. Remove mixture from refrigerator. 

7. Form into small balls, using a teaspoon and your fingers. 

8. The mixture will seem stiff at first, but the heat from your fingers will soften it. Roll the truffles in…

a. cocoa powder

b. chopped nuts (hazelnuts would be a good choice as they are popular in Switzerland)

c. finely shredded coconut

d. chocolate sprinkles

e. or in melted and slightly cooled milk chocolate or white chocolate

9. Truffles can be kept in the refrigerator up to one week.

BASLER MEHLSUPPE

(Basel [Swiss] Flour Soup)
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Ingredients:

· 4 tablespoons all-purpose flour

· 1 cup sliced onion

· 4 cups beef stock (or vegetable stock)

· 2 tablespoons butter

· 4 thick slices whole wheat bread

· 1/2 cup shredded Gruyere cheese (or Emmenthaler, Fontina or Swiss)

· salt and pepper to taste

Directions:

1. In a heavy saucepan over medium heat, heat the flour gently until it begins to turn pale golden brown, stirring constantly. 

2. Remove from heat.

3. In another pan, saute onions in butter. 

4. When transparent, blend them into the flour. 

5. Gradually add the beef stock and the salt and pepper to taste. 

6. Cook gently, stirring frequently, for about 30 minutes.

7. Put a slice of bread in each person's bowl with a good sprinkling of cheese on top. 

8. Pour soup into each bowl and serve at once.

KÄSEAUFLAUFFÖRMCHEN
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(Swiss Cheese Ramekins)

Ingredients:

· 1 (17.25 ounce) package frozen puff pastry, thawed

· 1 egg

· 1 cup milk

· 1 tablespoon all-purpose flour

· 1/8 teaspoon ground black pepper

· 1 pinch ground nutmeg

· 2 cups shredded Gruyere cheese or Emmenthaler, Fontina or Swiss)

Directions:

   1. Preheat the oven to 400 degrees F 

   2. Roll out the puff pastry sheets to 1/4 inch thickness on a lightly floured surface. Cut into 3 inch squares. Press the squares into the cups of two 12 cup muffin tins to make pastry cups.

   3. In a medium bowl, whisk together the egg, milk, flour, pepper and nutmeg. Stir in cheese until evenly blended. Distribute the mixture evenly amongst the pastry cups.

   4. Bake for 12 to 15 minutes in the preheated oven, until the pastry is golden brown and the filling has puffed up. Cool in the pans until you can touch them before removing. Serve warm or at room temperature.

RÖSTI

(Swiss Fried Potatos)
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Ingredients:

· 2 1/4 pounds potatoes, scrubbed

· 3 tablespoons butter

· 1 teaspoon salt

· 2 tablespoons milk

Directions:

1. Place the potatoes in a large pot. 

2. Cover the potatoes with water. 

3. Bring the water to a boil over medium-high heat. 

4. Cook the potatoes until tender enough to pierce with a fork, about 15 minutes; 

5. Drain and refrigerate potatoes overnight.

6. Peel and grate the potatoes into a large bowl.

7. Melt the butter in a skillet over medium heat; 

8. add the grated potatoes; season with salt. 

9. Press the potatoes into a round loaf using a spatula. 

10. Sprinkle the milk over them. 

11. Cover the skillet with a lid. 

12. When you hear the potatoes begin to sizzle in about 5 to 10 minutes, reduce the heat to low. 

13. Cook until a brown crust has formed on the bottom, about 30 minutes. 

14. Cover the skillet with a large plate and flip the Rösti onto the plate to serve.

*Please cut into snack-sized portions
SPITZBUBEN
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(Jelly Cookies)

Ingredients:

· 1 1/8 cups butter

· 1 cup confectioners' sugar

· 2 teaspoons vanilla sugar

· 1 pinch salt

· 1 egg white

· 3 1/8 cups all-purpose flour

· 1 cup fruit preserves, any flavor

· 1/3 cup confectioners' sugar for decoration

Directions:

To Make Vanilla Sugar: 

a. Combine 1 1/2 to 2 cups sugar with a rinsed and dried vanilla bean in a pint jar. 

b. Cover and shake well. 

c. Shake occasionally for 2 -3 days. 

d. Use flavored sugar, replenishing with fresh sugar, as needed.

1. Beat butter or margarine until soft and fluffy. 

2. Mix in the confectioners' sugar, vanilla sugar, and salt until mass has a lighter color.

3. Beat the egg white into the creamed mixture, making sure to incorporate fully. 

4. Add in the flour and mix. 

5. Cover the dough, and rest the dough in the refrigerator for one hour.

6. Take the dough out of the refrigerator, and roll it out until it is about 3/4 inch thick. 

7. Cut out circles with pastry cutters. 

8. Cut smaller shapes into the middle of half of the circles.

9. Bake in a preheated 400 degrees F oven for 6 to 8 minutes.

10. Warm up marmalade, apricot, or raspberry jam. Put some jam on the cookies without the holes in the middle. Then put the cookies with the wholes on top of the ones with jam. Sprinkle a bit of confectioners' sugar on top to make them look nice.
KOHLSALAT / KRAUTSALAT

(German Cole Slaw)
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Ingredients:

· 1 head cabbage finely shredded

· 4 green onions with tops thinly sliced

· 3/4 cup granulated sugar

· 3/4 cup cider vinegar

· 1-1/2 teaspoons celery seed

· 1-1/2 teaspoons salt

· 1/4 teaspoon freshly ground black pepper

· 3/4 cup vegetable oil

Directions:

   1. Place cabbage into a large non-reactive bowl.

   2. In a small saucepan combine sugar, vinegar, celery seed, salt and pepper then bring to a boil.

   3. Add oil then return to a boil and cook over medium heat stirring constantly until sugar is dissolved.

   4. Pour dressing over cabbage then toss to coat well.

6. Cover and refrigerate at least 3 hours before serving.

BRATKARTOFFELN

(Fried Potatoes)

Ingredients:
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· 5 lbs. unpeeled potatoes

· 12 slices bacon

· 1 large yellow onion, peeled and diced

· 1 t. each: salt and black pepper

· 2 T. vegetable oil

Directions:

1. Boil the potatoes until not quite done, drain and cool. 

2. Peel the potatoes, then slice them. 

3. Fry the bacon, reserving the drippings, drain the slices on paper towels, then crumble the bacon. 

4. Fry the onion in the bacon drippings until translucent, then remove the onions and reserve. 

5. Add the vegetable oil to the drippings in the pan, turn the heat to medium high, 

6. then add the potatoes, salt, and pepper. 

7. Fry them until they start to crust, add the bacon and onions, and fry for another five minutes. 

8. Salt and pepper to taste and serve.
SCHNEENOCKERL

(German Snowballs /Sugar Dumplings)


Ingredients:

· 4 egg whites

· 1/2 cup sugar

· 2 cups milk

· 1 cup water

· 6 tbsp. sugar

· 2 tbsp. flour

· 2 egg yolks, beaten

· 1 tsp. vanilla

Directions:

   1. Beat the egg whites until soft peaks form. Add the 1/2 cup sugar gradually and continue beating until very stiff.

   2. Combine 2 cups milk, water and 6 Tablespoons sugar in a large shallow pan and bring to a simmer, stirring occasionally.

   3. With 2 spoons, form “snow balls” out of the egg white mixture. Add to the barely simmering milk and poach 1 to 2 minutes. Turn the “snow balls” and cook another minute.

   4. Remove them with a slotted spoon and drain on paper towels. Add 1/4 cup of the hot milk to the flour and stir until the mixture is smooth.

   5. Stir in 1/4 cup more milk and add the mixture to the egg yolks, beating constantly. Add the egg yolk mixture to the remaining milk and cook, stirring constantly until the custard thickens.

6. Remove from the heat and stir in the vanilla. Let the custard cool and spoon into individual dishes. Float the “snow balls” on top of the custard and serve.


BRATWURST

Ingredients:

· 6 fresh bratwurst links (about 1 1/2 pounds)**

· 2 tablespoons butter or margarine

· 2 large onions, thinly sliced*

· 1 medium-size green bell pepper, cut into thin strips*

· 1 medium-size red bell pepper, cut into thin strips*

· 2 (12-ounce) bottles NON-ALCOHOLIC beer (do not use dark)***

· 2 teaspoons salt-free seasoning blend

· 6 hoagie rolls, split **

· Special Mustard Sauce

Directions:

1. Melt butter in a large skillet over medium heat; add onion and bell pepper strips, and sauté until tender.

2. Stir in beer and seasoning blend; add sausage, and simmer mixture for 20 minutes.

3. Grill bratwurst, covered with grill lid, over medium-high heat (350° to 400°) for 10 to 15 minutes or until thoroughly cooked, turning once.

4. Place 1 bratwurst link in each roll, and top evenly with vegetable mixture. Serve with Special Mustard Sauce.

5. Note: For testing purposes only, we used Mrs. Dash original blend.

*Sauerkraut may be used in place of peppers and onions

**Please cut bratwurst into small snack sizes so everyone can try

***If this recipe is made for home consumption, regular beer may be used. However, for classroom food days, please only use NON-ALCOHOLIC/ ALCOHOL-FREE beer

SCHWEINEKOTELETT MIT KRAUT

(Pork chops with fresh green and red cabbage)
Ingredients:
· 4 bone-in center-cut pork chops, each about 1 in. thick (about 2 1/4 lbs. total)

· 1/4 pound thick-cut bacon, cut crosswise into 1/4-in. slices

· 1/2 teaspoon fennel seeds

· 1 1/2 teaspoons caraway seeds

· 1 teaspoon coarse kosher salt

· 1/2 teaspoon freshly ground black pepper

· 2 cups shredded green cabbage

· 2 cups shredded red cabbage

· 1 tablespoon cider vinegar

Directions:

1. Combine fennel seeds, 1 tsp. caraway seeds, salt, and pepper in a mortar (see Notes) and coarsely crush with pestle. Sprinkle mixture over pork chops and set chops aside.

2. In a large frying pan over medium-high heat, cook bacon until browned and crisp, about 7 minutes. With a slotted spoon, transfer bacon to paper towels to drain.

3. Add pork chops to pan and cook, turning once, until browned on both sides and cooked through (cut into center to check), about 8 minutes total. Transfer pork chops to a rimmed plate and tent with foil to keep warm.

4. Add cabbage to pan and cook, stirring frequently, until cabbage is wilted, about 3 minutes. Stir in remaining 1/2 tsp. caraway seeds, the vinegar, and bacon; cook 2 minutes.

5. Pile cabbage on a platter and arrange pork chops on top. Pour on any accumulated pork juices and serve immediately.
*Please cut into snack-sized portions

ROULADEN

(Beef Rolls)

Ingredients:

· 3 (1-pound) packages 1/2-inch-thick top round steaks

· 5 thick-cut bacon slices, diced

· 2 tablespoons Dijon mustard

· 1 small onion, chopped

· 1/3 cup dill pickle relish, drained

· 3 tablespoons butter or margarine

· 2 cups beef broth, divided

· 2 tablespoons all-purpose flour

Directions:

1. Cut steaks in half lengthwise. Place steak strips between sheets of heavy-duty plastic wrap, and flatten with a meat mallet or rolling pin to 1/4-inch thickness.

2. Cook bacon in a large skillet until lightly browned; drain. 

3. Combine bacon and next 3 ingredients; spread evenly on steak strips. 

4. Roll up each strip, starting with a short end; tie each roll with string or secure with wooden picks. Wipe skillet clean.

5. Melt butter in skillet over medium heat; add steak rolls, and brown 3 minutes on each side. 

6. Add 1 cup broth. Reduce heat to low, and cook, covered, 1 hour and 30 minutes or until tender. 

7. Remove beef rolls, reserving drippings in skillet.

8. Whisk remaining 1 cup broth and flour until blended; whisk into hot drippings, and cook, whisking constantly, until thickened. Return beef rolls to skillet, and cook until thoroughly heated.

*Please cut into snack-sized portions

Shortcut Sachertorte

(Easy Layered Viennese Chocolate Cake)
Ingredients:

· 1 (18.25-ounce) package Swiss chocolate cake mix without pudding

· 3 large eggs

· 1/2 cup vegetable oil

· 1 1/3 cups water

· 1 (10-ounce) jar seedless raspberry jam*

· 1/2 cup whipping cream*

· 1 cup semisweet chocolate mini-morsels

· Garnishes: whipped cream, fresh raspberries, grated semisweet chocolate

Directions:

1. Beat first 4 ingredients at medium speed with an electric mixer 2 minutes. 

2. Spoon batter into 3 greased and floured 8-inch round cakepans.

Bake at 350° for 18 minutes or until a wooden pick inserted in center comes out clean. 

3. Cool in pans on wire racks 10 minutes. Remove from pans, and cool completely on wire racks.

4. Spread jam between layers.

5. Microwave whipping cream at HIGH 1 minute; add chocolate morsels, stirring until melted. Pour mixture over top of cake, using a spatula to spread dripping mixture around sides of cake. 

6. Garnish, if desired.

*In Vienna, Sachertorte is made with apricot jam and unsweetened whipped cream, but this isn’t to the liking of many American taste buds so raspberry jam and sweetened whipped cream can be used (
SCHINKEN-KÄSE SPATZLE

(Ham and Cheese Egg Noodles)

Ingredients:

· 1 2/3 cups all-purpose flour

· 1 teaspoon salt, divided

· 1/4 teaspoon baking powder

· 2 1/4 cups 1% low-fat milk, divided

· 4 large eggs, divided

· 2 quarts water

· Cooking spray

· 1 cup finely chopped onion

· 3/4 cup finely diced ham (about 4 ounces)

· 2 tablespoons all-purpose flour

· 1/4 teaspoon black pepper

· 3/4 cup (3 ounces) shredded Gruyère cheese (or Swiss or Ementhaler)

Directions:

1. Preheat oven to 375°.

2. Lightly spoon flour into dry measuring cups; level with a knife. Sift together 1 2/3 cups flour, 1/2 teaspoon salt, and baking powder. Combine 3/4 cup milk and 2 eggs, stirring with a whisk. Add milk mixture to flour mixture, stirring with a whisk until combined. Let stand 10 minutes.

3. Bring 2 quarts water to a boil in a large saucepan. Hold a colander with large holes (about 1/4-inch in diameter) over boiling water; spoon about 1/2 cup dough into colander. Press the dough through holes with a rubber spatula (droplets will form spaetzle); set colander aside. Cook 3 minutes or until done (spaetzle will rise to surface). Remove with a slotted spoon; drain in a strainer (spaetzle will stick to a paper towel). Repeat procedure with remaining dough.

4. Heat a medium nonstick skillet coated with cooking spray over medium heat. Add onion; cook 5 minutes or until lightly browned, stirring frequently. Remove from heat; stir in ham. Combine spaetzle and onion mixture in a 2-quart baking dish coated with cooking spray, tossing gently.

5. Combine remaining 1/2 teaspoon salt, 1 1/2 cups milk, 2 eggs, 2 tablespoons flour, and pepper, stirring with a whisk. Pour milk mixture over spaetzle mixture. Sprinkle evenly with cheese. 

6. Bake at 375° for 35 minutes or until cheese is lightly browned.

ROGGENBROT

(German Rye Bread)

Ingredients:

    * 1 (.25 ounce) package active dry yeast

    * 4 cups warm water (110 degrees to 115 degrees F), divided

    * 2 cups rye flour

    * 6 tablespoons sugar

    * 2 tablespoons caraway seeds

    * 2 teaspoons salt

    * 7 cups all-purpose flour

    * 2 teaspoons cornmeal

    * TOPPING:
    * 1 egg, lightly beaten

    * 4 teaspoons caraway seed

Directions:

   1. In a 4-qt. glass bowl, dissolve yeast in 2 cups warm water; whisk in rye flour until smooth. Cover loosely with a clean kitchen towel. Let stand in a warm place for about 4 hours or until batter falls about 1 in. and surface bubble activity is reduced. 

2. Stir in the sugar, caraway seeds, salt, 5 cups all-purpose flour and remaining water; mix well. Stir in enough remaining flour to form a firm dough. 

3. Turn onto a floured surface; knead until smooth and elastic, about 8 minutes. Cover and let rest for 15 minutes.

4. Divide dough into four portions. Cover and let rest for 15 minutes. 

5. Shape into four round loaves, about 6 in. each. Coat two baking sheets with nonstick cooking spray; sprinkle each with 1 teaspoon cornmeal. Place loaves on pans. Cover and let rise until doubled, about 45 minutes.

6. With a sharp knife, make several slashes across the top of each loaf. Brush with egg. Sprinkle each loaf with 1 teaspoon caraway seeds. 

7. Bake at 400 degrees F for 30-35 minutes, rotating pans after 15 minutes, or until browned. Cool on wire racks.
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PLEASE REMEMBER TO PREPARE ENOUGH FOR EVERYONE IN YOUR CLASS TO SAMPLE AND TO BRING APPROPRIATE SERVING UTENSILS/SUPPLIES!  

BE SURE TO INFORM YOUR PARENTS BEFORE YOU START COOKING!


