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iVEN IN  T H E UNITED STATES, where rapid change is the 

accepted order of things, German restaurants have a way 

of going on forever.  T h e waiters are usually venerable, and 

the patrons look as if they have grown up  o n the premises 

and found a happy second  h o m e there. There is a hearty, 

substantial, enduring and endearing atmosphere, congenial 

to young and old, and comfortable as the family hearth. 

German cooking and its Viennese first cousin  m a y be described in almost the same words. Both are generous, hearty, comfortable, taste wonderful, smell wonderful, and are 


wonderfully staying. 

T h e basic traditions of German cookery developed in the 

aromatic kitchens of  Hausfrauen who resisted the influence 

of France and Italy and borrowed ideas only from their 

Central European neighbors. Viennese cooking, coming into 

full flower in a city that was for many years the crossroads 

of Europe, reflects the influence of many nations. 

W h e n we think of German and Viennese cooking we are 

apt to recall them with our noses—the redolent fragrance 

of sweet-sour is characteristic of the Central European > 

tradition and  o n e of its great gifts to gustatory enjoyment. 

There are many other gifts—excellent soups, zestful 

sausages, delicious coffee cakes and breads, meltingly delectable strudel, apple pancakes that are almost as big as cartwheels, and dumplings. Dumplings in overwhelming 

variety are  o n e of tHfr true glories of Central European 

cooking and a boon tolthe eating pleasure of the world. 



C A R E F U L 

THERE'S  N O SUBST 

liquid or more flour may be needed.) If cake 

flour is required, recipe will so state. If nec-

FOR  A C C U R A C Y 

cessary, substitute 1 cup minus 2 tablespoons 

Read recipe carefully. 

all-purpose flour for 1 cup cake flour. 

Assemble all ingredients and utensils. 

G R A T E D PEEL—whole citrus fruit peel finely 

Select pans of proper kind and size. Measure 

grated through colored part only; white is bitter. 

inside, from rim to rim. 

G R O U N D  P O P P Y SEEDS—freshly ground by 

Use standard measuring cups and spoons. Use 

grocer using special grinder or ground at home in 

liquid measuring cups (rim above 1-Cup line) for 

electric blender. If using electric blender, place in 

liquids. Use nested or dry measuring (fups (1-cup 

blender container about  Vi cup whole poppy seeds 

line even with top) for dry ingredients. 

at one time. Cover container, turn on motor and 

Check liquid measurements at eye level. 

grind 3 to 5 min., or until poppy seeds are very 

Sift all flour except whole-grain types before 

finely ground. 

measuring. Spoon lightly into measuring cup. Do 

One-half pound whole poppy seeds equals 

not jar cup. 

about  \2A CUDS, whole (about  2ii cups, ground). 

Level dry measurements with straight-edged 

HERBS  a n d SPICES—ground unless recipe specknife or spatula. 

ifies otherwise. 

Preheat oven 12 to 20 min. at required tem

M O N O S O D I U M  G L U T A M A T E — a crystalline ceperature. Leave oven door open first; P min. 

real or vegetable product that enhances natural 

Beat whole eggs until thick and piled softly 

flavors of foods. 

when recipe calls for well-beaten 0ggs\ 

OIL—salad or cooking. Use olive oil only when 

The covering of foods which are stored in the 

recipe specifies it. 

refrigerator will depend upon the type of refrig

R O T A R Y BEATER—hand-operated (Dover type) 

erator used—conventional or moist-cbld. 

beater or electric mixer. 

S O U R E D MILK—sweet milk added to 1 tablespoon vinegar or lemon juice in measuring cup, FOR THESE  R E C I P E S — W H A T  T O USE 

up to 1-cup line; or buttermilk. 

B A K I N G POWDER —double-actio n type. 

SUGAR—granulated (beet or cane). 

B R E A D  C R U M B S — o n e slice fresh bread equals 

V I N E G A R — c i d e r vinegar unless otherwise 

about 1 cup soft crumbs or cubes. One slice dry 

specified. 

or toasted bread equals about  H cup dry cubes 

or  M cup fine, dry crumbs. 

H O W TO  D O IT 

BUTTERED  C R U M B S — s o f t or dry bread or 

cracker crumbs tossed in melted butter. Use 1 to 

BASTE—spoon liquid over cooking food to add 

2 tablespoons butter for 1 cup soft'"crumbs and 

moisture and flavor; or use baster. 

2 to 4 tablespoons butter for 1 cup>dry crumbs. 

B L A N C H  N U T S — t h e flavor and crisp texture o f 

C O R N S T A R C H — t h i c k e n i n g agent. One tablenuts are best maintained when nuts are allowed spoon has the thickening power of 2 tablespoons 

to remain in water the shortest possible time 

flour. 

during blanching. Therefore, blanch only about 

C R E A M — l i g h t , table or coffee cream—contain

 Vi cup at a time; repeat as many times as necesing not less than 18% butter fat. 

sary for larger amounts. 

H E A V Y or  W H I P P I N G  C R E A M — c o n t a i n i n g not 

Bring to rapid boil enough water to cover 

less than 36% butter fat. 

shelled nuts. Drop in nuts. Turn off heat and 

FLOUR—all-purpose (hard wheat) flour. (In 

allow nuts to remain in the water about 1 min.; 

some southern areas where a blend  o f soft wheats 

drain, or remove with fork or slotted spoon. Place 

is used, better products may result when minor 

between folds of absorbent paper; pat dry. 

adjustments are made in recipes. A little less 

Squeeze nuts between thumb and fingers to re-

| 



5 

move skins or peel. Place on dry absorbent paper. 

 Note: Eggs are a protein food and therefore 

To dry thoroughly, frequently shift nuts to dry 

should never be boiled. 

spots on paper. 

M A R I N A T E — a l l o w food to stand in liquid 

G R A T E NUTS—use a rotary type grater with 

(usually an oil and acid mixture) to impart 

hand-operating crank. Follow manufacturer's  additional flavor. 

directions. Grated nuts should be fine and light. 

M E A S U R E  B R O W N  S U G A R — p a c k so firmly into 

T O A S T NUTS—put blanched nuts in a shallow 

dry measuring cup that sugar will hold shape  o f 

baking dish or pie pan and brush lightly with 

cup when turned out. 

cooking oil. Heat in oven at 350°F until deli

MELT  C H O C O L A T E — m e l t over simmering water 

cately browned. Move and turn occasionally with 

to avoid scorching. 

spoon. Or add blanched nuts to a heavy skillet 

M I N C E — c u t or chop into small, fine pieces. 

in which butter (about 1 tablespoon per cup of 

P A N B R O I L  B A C O N — p l a c e in a cold skillet only 

nuts) has been melted; or use oil. Brown nuts 

as many bacon slices as will lie flat. Cook slowly, 

lightly, moving and turning constantly, over 

turning frequently. Pour off fat as it collects. 

moderate heat. 

When bacon is evenly crisped and browned, re

SALT NUTS—toast nuts; drain on absorbent 

move from skillet and drain on absorbent paper. 

paper and sprinkle with salt. 

P R E P A R E  Q U I C K  B R O T H — d i s s o l v e in 1 cup hot 

BOIL—cook in liquid in which bubbles rise 

water, 1 chicken bouillon cube for chicken broth, 

continually and break on the surface. Boiling 

or 1 beef bouillon cube or  XA teaspoon concentemperature of water at sea level is 212°F. 

trated meat extract for meat broth. 

BOILING  W A T E R  B A T H — s e t a deep pan on oven 

RICE—force through ricer, sieve, or food mill. 

rack and place the filled baking dish in pan. Pour 

S C A L D MILK—heat in top of double boiler over 

boiling water into pan to level of mixture in 

simmering water just until thin film appears. 

baking dish. Prevent further boiling by using 

SIEVE—force through coarse sieve or food mill. 

given oven temperature. 

S I M M E R — c o o k in liquid just below boiling 

CLEAN CELERY—trim roots and cut off leaves. 

point; bubbles form slowly and break below 

Leaves may be used for added flavor in soups and 

surface. 

stuffings; leaves may be left on inner stalks when 

U N M O L D  G E L A T I N — r u n tip of knife around top 

used as relish. Separate stalks, remove blemishes 

edge of mold to loosen. Invert mold onto chilled 

and wash. Proceed as directed in recipe. 

plate. If necessary, wet a clean towel in hot water 

C L E A N GARLIC—separate into cloves and reand wring it almost dry. Wrap hot towel around move thin, papery outer skin. 

mold for a few seconds only. (If mold does not 

C L E A N  G R E E N PEPPER—rinse and cut into 

loosen, repeat.) 

quarters. Remove stem, all white fiber and seeds 

with spoon or knife; rinse. Prepare as directed 

O V E N TEMPERATURES 

in recipe. 

CLEAN  a n d SLICE  M U S H R O O M S — w i p e with a 

V e r y  S l o w 250°F to 275°F 

clean, damp cloth and cut off tips of stems; slice 

S l o w 300°F to 325°F 

lengthwise through stems and caps. 

M o d e r a t e 350°F to 375°F 

C L E A N  O N I O N S  ( d r y ) — c u t off root end and thin 

Hot 400°F to 425°F 

slice from stem end; peel and rinse. Prepare as 

V e r y Hot 450°F to 475°F 

directed in recipe. 

Extremely Hot 500°F to 525°F 

CUT DRIED FRUITS  ( u n c o o k e d ) or  M A R S H -

Use a portable oven thermometer for grea 

M A L L O W S — c u t with scissors dipped frequently 

accuracy  o f oven temperatures. 

in water. 

DICE—cut into small cubes. 

W H E N  Y O U BROIL 

FLAKE FISH—with a fork separate canned 

(cooked) fish into flakes (thin, layer-like pieces). 

Set temperature control of range at 

Remove bony tissue from crab meat; salmon 

(500°F or higher). Distance from top of food to 

bones are edible. 

source of heat determines intensity of heat 

FOLD—use flexible spatula and slip it down 

upon food. 

side of bowl to bottom. Turn bowl quarter turn. 

Lift spatula through mixture along side of bowl 

W H E N  Y O U DEEP-FRY 

with blade parallel to surface. Turn spatula over 

to fold lifted mixture across surface of material. 

About 20 min. before ready to deep-fry, fill a 

Cut down and under; turn bowl and repeat procdeep saucepan one-half to two-thirds full with ess until material seems blended. With every 

hydrogenated vegetable shortening, all-purpose 

fourth stroke, bring spatula up through center. 

sbortening, lard or cooking oil. Heat fat slowly 

H A R D - C O O K  E G G S — p u t eggs into large sauceto temperature given in the recipe. A deep-frying pan and cover completely with cold or warm 

thermometer is an accurate guide for deep-frying 

water. Cover. Bring water rapidly to just boiling. 

temperatures. 

Turn off heat immediately. If necessary Jp pre

If thermometer is not available, the following 

vent further boiling, remove pan frorrrSieat 

bread cube method may be used as a guide: A 

source. Let stand covered 20 to 22 min. Plunge 

1-in. cube of bread browns in 60 seconds at 

eggs promptly into running cold water. Crack 

350°F to 375°F. 

shell under water and roll between hands to 

When using an automatic deep-fryer, follow 

loosen. When cooled, start peeling at large end. 

manufacturer's directions for amount  o f fat. 



A  C H E C K - L I S T  F O R  S U C C E S S F U L  B A K I N G 

V  R E A D  A G A I N "It's Smart To Be Careful— 

low speed when alternately adding liquid and 

There's No Substitute for Accuracy" (page  4 ) . 

dry ingredients. 

V  P L A C E  O V E N  R A C K so top of product will be 

V FILL  C A K E  P A N S one-half to two-thirds full. 

almost at center of oven. Stagger pans so no 

V  T A P  B O T T O M  O F  C A K E  P A N sharply with 

pan is directly over another and they do not 

hand to release air bubbles before placing in oven. 

touch each other or walls of oven. Place single 

V  A P P L Y  B A K I N G TESTS when minimum baking 

pan so that center of product is as near center 

time is up. For cakes or tortes, touch lightly at 

of oven as possible. 

center; if it springs back, cake is done. Or insert 

V  P R E P A R E  P A N — F o r cakes with shortening 

a cake tester or wooden pick in center; if it comes 

and for tortes, grease bottom of pan only; line 

out clean, cake is done. 

with waxed paper; grease the waxed paper. For 

V  C O O L BUTTER  C A K E S 10 min., tortes 15 min., 

cakes without shortening (sponge type), do not 

in pan on cooling rack after removing from oven; 

grease or line pan. For both ye3»t—breads and 

or cool as recipe directs. 

quick breads, grease bottom of pan orrry or lightly 

V  R E M O V E  C A K E  O R TORTE from pan after 

grease baking sheet. For cookies, lightly grease 

cooling. Run spatula gently around inside of 

cookie sheets. If recipe directs "Set out pan," do 

pan. Cover with cooling rack. Invert and remove 

not grease or line pan. 

pan. Turn right side up immediately after peeling 

V  H A V E ALL INGREDIENTS at room temperature 

off waxed paper. Or remove from pan as recipe 

unless recipe specifies otherwise. 

directs. Cool cake or torte completely before 

V SIFT ALL FLOUR except whole-grain types befrosting. 

fore measuring. Spoon lightly into measuring 

V FILL  L A Y E R  C A K E S  O R TORTES—Spread filling 

cup. Do not jar cup. Level with straight-edged 

or frosting over top of bottom layer. Cover with 

knife or spatula. 

the second layer. Repeat procedure if more layers 

V  C R E A M BUTTER (alone or with flavorings) by 

are used. If necessary, hold layers in position 

stirring, rubbing or beating with spoon or electric 

with wooden picks; remove when filling is set. 

mixer until softened. Add sugar in small amounts; 

V  F R O S T FILLED  L A Y E R  C A K E S  O R  T O R T E S — 

cream after each addition until all graininess dis

Frost sides first, working rapidly. See that frostappears and mixture is light and fluffy. Thorough ing touches plate all around bottom, leaving no 

creaming helps to insure a fine-grained cake. 

gaps. Pile remaining frosting on top of cake and 

V BEAT  W H O L E  E G G S until thick and piled softly 

spread lightly. 

when recipe calls for well-beaten eggs. 

V TEST for lukewarm liquid (80°F to 85°F) by 

V BEAT  E G G WHITES as follows:  Frothy— entire 

placing a drop on wrist; it will feel neither hot 

mass forms bubbles;   Rounded peaks—peaks turn 

nor cold. 

over slightly when beater is slowly lifted up

V  K N E A D  D O U G H by folding opposite side over 

right;   Stiff peaks—remain standing when beater 

toward you. Using heels of hands, gently push 

is slowly lifted upright. 

dough away. Give it one-quarter turn. Repeat 

V BEAT  E G G  Y O L K S until thick and lemon-colprocess rhythmically until the dough is smooth ored when recipe calls for well-beaten egg yolks. 

and elastic, 5 to 8 min., using as little additional 

V  W H E N  L I Q U I D  A N D  D R Y  I N G R E D I E N T S are 

flour as possible. Always turn the dough in the 

added to batters, add alternately, beginning and 

same direction. 

ending with dry. Add dry ingredients in fourths, 

V  R E M O V E ROLLS,  B R E A D  A N D  C O O K I E S from 

liquid in thirds. After each addition, beat only 

pans as they come from the oven, unless otheruntil smooth. Finally, beat only until batter is I wise directed. Set on cooling racks to cool. 

smooth (do not overheat). Scrape spoon or beater 

V KEEP TOPS of yeast loaves and rolls soft by 

and bottom and sides of bowl during mixing. 

immediately brushing with butter as they come 

If using an electric mixer, beat mixture at a 

from the oven. 

Base Recipes are indicated  b y solid A  p y a 

In variations of Base Recipe, open A  p y r a m i d refers to A  Base Recipe immediately preceding it. 



 Austrians are hearty eaters and many of their soups are made to match their 

 appetites. Small dumplings, noodles, rice, lentils, and many ingenious flour 

 and egg mixtures (such as Riebele, Fladle  and Butterbiskuit)  are commonly 

 used to give substance and interest to soups. Vegetable soups are usually 

 creamed or thickened with roux. In some parts of Germany fruit soups are 

 popular, and they are usually served warm. Soup accompaniments such as 

 Custard Cubes are flavorful tidbits with which the German Hausfrau  adds eye 

 appeal, flavor and extra heartiness to the clear soups she serves to her family. 

Green Pea  S o u p 

Cook 1 to 2 min. 

with Sour  C r e a m 

Beat slightly 

(Erbsensuppe mit Saurer Sahne) 

1 egg yolk 

Prepare in a large heavy saucepan or sauce pot 

Quickly stir about 3 tablespoons  o f the hot 

6 cups Quick Meat Broth (page 5) 

soup into the egg yolk. Immediately return 

T o retain their delicate flavor, rinse and shell 

egg-yolk mixture to soup, stirring vigorously. 

just before using 

Reduce heat and  c o o k soup until thoroughly 

2 lbs. fresh peas 

heated, about 5 min., stirring constantly.  D o 

Cook the peas in the broth about 20 min., or 

not boil.  R e m o v e from heat and force through 

until tender. Remove and reserve 1  c u p  o f the 

a sieve. Return to the saucepan. 

broth. Set peas aside. 

Stirring vigorously with a French whip, whisk 

Meanwhile, heat in a saucepan 

beater, or fork, add to the soup in very small 

14 cup butter 

amounts 

Blend in 

 Vi cup thick sour cream 

14 cup flour 

Stir in 

 Vi teaspoon salt 

1 tablespoon chopped parsley 

14 teaspoon monosodium glutamate 

Cook soup over  l o w heat, stirring constantly, 

14 teaspoon white pepper 

3 to 5 min., until well heated; do  n o t boil. 

Heat until mixture bubbles. Remove from heat. 

Add gradually, stirring in, the  c u p  o f reserved 

Serve soup garnished with 

broth. Pour mixture gradually into the pea 

Strips of smoked tongue 

soup, stirring constantly. Bring to boiling. 

 About 3 pts. soup 
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Lentil Soup 

Vegetable Soup 

with Frankfurters 

(Gemiisesuppe) 

(Linsensuppe  m i l Wiirstchen) 

 Many German homemakers like to roast mar

Prepare in a sauce pot or kettle having a tight-

 row bones until the marrow is done, then scoop 

fitting  c o v e r 

 out the marrow and spread it on tiny rounds of 

2 qts. Quick Meat Broth (page 5) 

 crisp toast to float on vegetable soup. 

Rinse, sort and add to sauce pot 

W i p e with a clean, damp cloth 

T/2 cups (about  Vi lb.) lentils 

1 soup bone, cracked 

W i p e with a clean, damp cloth and add 

Put into a large sauce pot or kettle having a 

1 ham bone, cracked 

cover, with 

Cover sauce pot and bring broth slowly to 

3 qts. cold water 

boiling. 

1 tablespoon salt 

Cover and bring to boiling, reduce heat and 

Meanwhile, prepare 

simmer  VA hrs. During cooking, occasionally 

2 stalks celery (page 5), sliced 

remove foam that forms on top. 

2 carrots, washed, pared or scraped 

and sliced 

Meanwhile, prepare 

Skim foam from broth; add the vegetables with 

1 lb. potatoes (3 medium-size), 

1 teaspoon salt 

washed, pared and diced 

 Vi teaspoon monosodium glutamate 

1 lb. green beans, washed, ends cut 

 VA teaspoon pepper 

off and beans cut into halves 

3 sprigs chervil or parsley 

3 small carrots, washed, pared or 

Cover and bring to boiling; reduce heat and 

scraped, and cut into quarters 

simmer 2 hrs.,  o r until lentils are tender and 

lengthwise 

skins are easily slipped off. Remove from heat 

2 medium-size onions (page 5), 

and remove ham  b o n e . Force soup mixture 

chopped (about 1 cup) 

through a coarse sieve or food mill and return 

2 stalks celery (page 5), cut into 

to sauce pot. Set aside. 

 Vi-in.  pieces 

2 tablespoons minced parsley 

Heat in a skillet 

After  \Vi hrs., add vegetables to soup with 

2 tablespoons butter 

2 tablespoons sugar 

Add and  c o o k over medium heat, occasionally 

2 teaspoons salt 

moving and turning with a spoon 

1  Vi teaspoons monosodium glutamate 

2 medium-size onions, thinly sliced 

Simmer 30 min.,  o r until vegetables are tender. 

6 frankfurters, cut diagonally into 

Just before vegetables are tender, force through 

Vi-in. slices 

a sieve or food mill contents  o f 

Cook until onions are transparent and frank3 No. 2 cans tomatoes (about 6 cups, 

furter slices are lightly browned. 

sieved) 

Add the onions and frankfurter slices to the 

Set aside. 

soup. Heat soup about 10 min., or until 

Heat in a saucepan 

2 tablespoons shortening 

Blend in 

 V* cup flour 

Add and  c o o k over low heat, stirring constantly 

Vi cup finely chopped onion 

Cook until mixture bubbles and is lightly 

browned.  R e m o v e from heat and add gradually, 

stirring constantly, 1 cup  o f the soup stock. 

Cook 1 to 2 min., or until smooth. Blend into 

soup with the sieved tomatoes. Bring to boiling, reduce heat and simmer 5 to 10 min., or until soup is slightly thickened. Remove soup 

b o n e . Serve steaming hot.   8 to 10 servings 



Potato Soup 

(Kartoftelsuppe) 

Set out a heavy 3-qt. saucepan or sauce pot 

Cover and  c o o k about 1 hr.,  o r until vegetables 

having a tight-fitting cover. 

are tender. 

Wash, pare and cut into M-in. slices 

R e m o v e the carrot, leek, celery,  o n i o n and 

6 medium-size (about 2 lbs.) 

bay leaf with a slotted spoon and discard. 

potatoes 

Remove 1  c u p  o f the potato  b r o t h ; add to it 

Put into the saucepan or sauce pot with 

1 beef bouillon cube 

5 cups cold water 

Force remaining potato mixture through a fine 

Cover and bring to boiling.  R e d u c e heat to 

sieve into a saucepan. 

medium and add 

Heat over  l o w heat 

1 carrot, washed, pared or scraped, 

2 tablespoons butter 

and cut into pieces 

Blend in 

1 leek, washed thoroughly and 

3 tablespoons flour 

thinly sliced (white part only) 

Heat until mixture bubbles. Stir the 1  c u p  o f 

1 stalk celery (page 5), cut into 

potato broth and gradually add to the butter-

pieces 

flour mixture, stirring constantly.  P o u r into 

1 medium-size onion (page 5), 

the soup and blend well. Return to heat; 

cut into slices 

bring to boiling. Reduce heat and simmer 

2 teaspoons salt 

gently 5 to 10 min., or until soup is thoroughly 

 Vi teaspoon monosodium glutamate 

heated. 

Vi teaspoon white pepper 

Vi teaspoon thyme 

Garnish with 

Vi teaspoon marjoram 

Finely chopped parsley 

' 1 bay leaf 

 About 2lA pts. soup 


ittk 
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Custard Cubes 

Liver  D u m p l i n g s 

(Eierstich) 

(LeberklSsschen) 

Heat water for boiling water bath (page  5 ) . 

Prepare in a large, heavy saucepan and set aside 

1 qt. Quick Meat Broth (page 5) 

Scald (page 5) 

W i p e with a clean, damp cloth and, if neces

 Vz cup milk 

sary,  r e m o v e tubes and outer membrane from 

Beat together slightly 

 Vi lb. liver (calf's, beef, lamb), 

1 egg 

sliced  VA to  Vi in. thick 

Vi teaspoon salt 

Put liver into a skillet with 

Vi teaspoon paprika 

1 cup hot water 

Few grains pepper 

Cover skillet and simmer about 5 min. Drain. 

P o u r scalded milk slowly into the egg mixture, 

beating constantly. Strain the custard into a 

Meanwhile, put into a bowl, in order, and mix 

shallow baking pan (about 5 in. square). 

1 egg, well beaten 

 Vs cup cream 

Bake in boiling water bath at 325°F about 30 

3 cups (about 3 slices) soft bread 

min., or until a silver knife inserted halfway 

crumbs 

between center and edge comes out clean. Cool. 

Set aside. 

Cut custard into J^-in. cubes or fancy shapes 

and slip into hot soup just before serving. 

Cool liver slightly and put through the medium 

 About 100  Vi-in. cubes 

blade  o f a food chopper. 

Heat in the skillet 

1 tablespoon butter 

V i e n n a  " P e a s " 

Add and  c o o k over medium heat until onion is 

(Wiener Erbsen) 

transparent 

Set out a deep saucepan or automatic deep-

3 tablespoons finely chopped onion 

fryer (page 5) and heat fat to 375°F. 

1 clove garlic (page 5), minced 

Add liver and contents  o f skillet to the bread

Sift together into a bowl 

crumb mixture with 

% cup sifted flour 

1 teaspoon finely chopped parsley 

Vi teaspoon salt 

 Vi teaspoon salt 

Make a well in center and set aside. 

 VA teaspoon monosodium glutamate 

Beat together 

 VA teaspoon marjoram 

1 egg 

Shape liver mixture into balls about % in. in 

2 tablespoons milk 

diameter. 

Add all at one time to the dry ingredients. Beat 

Bring the meat broth to boiling. Drop dumplings 

until well blended and smooth. 

into the broth.  C o o k only as many dumplings 

Drop batter by  M teaspoonfuls into the hot fat. 

(about 12) as will lie uncrowded one layer 

Deep-fry only as many balls at one time as will 

deep. Cook 3 to 5 min., or until dumplings rise 

float uncrowded one layer deep. Fry 1 to 

to surface of broth. Remove dumplings with a 

2 min., or until balls are golden brown. Lift 

slotted spoon and drain over broth a few secfrom fat with slotted spoon, drain over fat a onds. Keep warm while cooking remaining 

few seconds, remove to absorbent paper. 

dumplings. 

Float some  o f the  " p e a s " in each plate  o f 

Use several dumplings for each serving  o f 

clear  s o u p .   About 2 cups "peas" 

clear soup.   About 2 doz. dumplings 



 Connoisseurs everywhere pay honor to the superb coffee cakes of Austria and 

 Germany. Rich enough to be eaten as desserts, often bursting with candied 

 fruit or flavored with almond, poppy or caraway seeds or ground nuts, these 

 wonderful, hearty breads are famous far beyond the countries of their origin. 

A l m o n d - C r u m b Coffee Cake 

W h e n dough has doubled, brush tops with 

(Slreuselkuchen mit  M a n d e l n ) 

Melted butter 

Sprinkle dough evenly with the almond-flour 

A  Base Recipe 

mixture. 

Two 8-in. round layer cake pans will be needed. 

Bake at 350°F 35 to 40 miri., or until coffee 

Blanch (page 4) and set aside 

cake tests done (page  6). 

 VA cup (about IV2 01.) almonds 

 2 8-in. round coffee cakes 

Prepare dough for 

Filled Berlin Doughnuts (Bismarcks, 

— Q u i c k  C r u m b  C o f f e e  C a k e 

page 17; decrease milk to  V2 

(Streusel Blitzkuchen) 

cup, substitute 1 teaspoon grated 

lemon peel for the orange juice 

Follow A  R e c i p e ; omit almonds. For the 

and omit rum extract) 

Streusel Topping, omit nuts and lemon peel 

After the dough has doubled and just before 

and, if desired, also omit the cinnamon. 

turning dough onto floured surface, lightly 

grease the bottoms  o f the pans. 

— A p p l e  C r u m b  C o f f e e  C a k e 

Divide dough into two balls and pat out each 

(Streuselkuchen mit  A p f e l n ) 

in a greased pan. Dough should be  Vi to  Vi in. 

thick. Cover with waxed paper and a towel and 

Follow A Recipe. After first rising, divide 

let rise 30 to 45 min., or until dough is doubled. 

dough into four balls instead  o f two. Pat out 

only one ball in each pan and set two balls 

 For Streusel Topping—Meanwhile, finely 

aside. Lightly brush dough in pans with melted 

chop the blanched almonds. Blend in 

butter. Wash, quarter,  c o r e , pare and cut into 

 Vi cup sifted flour 

thin slices 3 medium-size apples. Arrange 

3 tablespoons sugar 

apple slices over the dough in each pan. Lightly 

1 teaspoon cinnamon 

brush apple slices with melted butter. Sprinkle 

 Vi teaspoon grated lemon peel 

with a mixture  o f  Vi cup sugar and 2 teaspoons 

(page 4) 

cinnamon. Pat out remaining two balls  o f 

Cut in with a pastry blender or two knives 

dough and carefully arrange over the apples. 

until mixture is size  o f small peas 

3 to 4 tablespoons firm butter 

Proceed as in A Recipe. 

11 



pletely melted.  W h e n mixture has cooled to 

(He 

lukewarm, blend in, beating until smooth 

 • Base Recipe 

2 cups sifted flour 

Stir softened yeast and add, mixing well. 

 Almost everyone who was once a child with a 

 German grandmother remembers with joy those 

Measure 

 bustling baking days when the big kitchen was 

7 to 8 cups sifted flour 

 fragrant with the good yeasty smell of home

Add about one-half  o f the flour to the dough 

 made bread baking and redolent of the spices 

and beat until very smooth. 

 and fruit with which "Grossmutter" turned  Add in thirds, beating well after each addition even her leanest dough into marvels of goodness 

4 eggs, well beaten 

 for breakfast-time and lunch. There would be a 

Then beat in enough  o f the remaining flour to 

 big batch of this thrifty dough—and from it 

make a soft dough. Turn dough onto a lightly 

 would emerge half a dozen kinds of wonderful 

 breads, sprinkled with cinnamon and sugar, or 

floured surface and allow it to rest 5 to 10 min. 

 topped with juicy apple wedges or luscious   Knead dough (page  6 ) . Form dough into a plums; buns with fruit in their tender hearts; 

large smooth ball and place it in a lightly 

 buns with frosting—there was nothing "Gross-

greased, deep bowl. Turn dough to bring 

 mutter" couldn't make from her dough, and all 

greased surface to top*. Cover with waxed 

 of it smelled tantalizing and tasted marvelous,  paper and towel; let stand in warm place (about especially when eaten piping hot and dripping   80°F) until dough is doubled (about  114 hrs.) with butter! 

Punch down dough with fist and turn out onto 

Scald (page 5) 

a lightly floured surface. Allow dough to rest 

2 cups milk 

10 min. before shaping. 

Meanwhile, soften 

Complete as directed in any  o f the following 

2 pkgs. active dry yeast 

variations.   Enough dough for 4 coffee 

in 

 cakes or 4 doz. rolls 

 Vi cup warm water, 110°F to 115°F 

(Or if using compressed yeast, 

*This dough may be kept about 3 days in the 

soften 2 cakes in  Vi cup lukerefrigerator. Make sure dough is greased and warm water, 80°F to 85°F) 

well-covered to keep surface  o f dough moist 

Let yeast stand 5 to 10 min. 

and elastic. Punch down dough occasionally as 

it rises.  R e m o v e amount  o f dough needed for 

Meanwhile, put into a large bowl 

a single baking and immediately return re1 cup butter, softened 

mainder to refrigerator. Proceed as directed 

 Vi cup sugar 

in the desired variation. 

2 teaspoons salt 

2 teaspoons grated lemon peel 

 Note: For bread, shape dough into 3 loaves. 

(page 4) 

Place in  914x5/4x2%-in.  loaf pans, bottoms 

Immediately pour scalded milk over ingredients 

greased.  W h e n dough is light, bake at 400°F 

in bowl and stir mixture until butter is comabout 50 min. 

12 
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— S w e e t  R o l l s 

— C i n n a m o n  C o f f e e  C a k e 

(Buchteln) 

(Zimtkuchen) 

T o prepare 2 doz. rolls, use one-half  o f dough 

T o prepare 2 coffee cakes, use one-half  o f 

in A Recipe. Butter two  H x 7 x l H - i n . pans. 

dough in A Recipe. Lightly grease the bottoms 

Roll dough  Vi in. thick. Using a sharp knife, 

of two  H x 7 x l K - i n . pans or two 10-in. round 

cut dough into twenty-four 3x2-in. rectangles. 

layer cake pans. Divide dough into halves and 

Spread rectangles almost to edges with fruit 

roll out to fit the pans. Fit into pans. Brush 

preserves. Starting with the shorter side, roll 

dough with  Vi  c u p melted butter; sprinkle with 

up rectangles  o f dough. Arrange twelve rolls 

a mixture  o f %  c u p sugar and 2 teaspoons 

in each pan. Brush generously with melted 

cinnamon. Cover with waxed paper and a 

butter. Cover with waxed paper and a towel 

towel and let rise in a warm place (80°F) until 

and let rise in a warm place (80°F) until almost 

almost  d o u b l e d . 

doubled. 

Bake at 375°F about 20  m i n . 

Bake at 350°F 25 to 30 min., or until rolls are 

lightly browned. 

Meanwhile, prepare a glaze by thoroughly 

blending together  Vi  c u p sifted confectioners' 

sugar and 1 tablespoon milk or cream. 

Remove rolls from pans to cooling racks; cool 

slightly. Using a spoon, drizzle glaze over rolls. 

— C r u m b  C o f f e e  C a k e 

(Streuselkuchen) 

Follow recipe for Cinnamon Coffee Cake; omit 

* \ sugar-cinnamon mixture. Prepare and top with 

| v V f S t r e u s e l Topping (see Quick Crumb Coffee 

— P l u m  C o f f e e Cake 

(Pflaumenkuchen) 

T o prepare 2 coffee cakes, use one-half 

dough in A Recipe. Lightly grease the bottoms 

of two 9-in. round layer cake pans. Rinse, cut 

into halves and remove pits from 12 (about 

2 lbs.) small Italian plums; set aside. Divide 

— A p p l e  C o f f e e  C a k e 

dough into halves and roll out to fit the pans. 

(Apfelkuchen) 

Fit into pans. Brush dough with  Vi  c u p melted 

butter. Arrange plum halves, cut side up, on 

Follow recipe for Plum Coffee Cake; substitute 

dough, completely covering dough. Sprinkle 

2 medium-size firm cooking apples for Italian 

with a mixture  o f 2 cups sugar and 2 teaspoons 

plums. Wash, quarter, core, pare and slice the 

cinnamon; dot with  Vi cup butter. Cover with 

apples; arrange slices on dough.  R e d u c e sugar 

waxed paper and a towel and let rise in a warm 

in sugar-cinnamon mixture to  IVi cups. Omit 

place (80°F) until almost doubled. 

egg-cream mixture. Bake about 35 min. 

Bake at 375°F 25 min. Then pour a mixture  o f 

Any desired fresh fruit, such as cherries or 

2 eggs, beaten, 8 teaspoons sugar and  Vi cup 

peaches, may be substituted for the apples. 

cream over plums. Continue baking 10 to 15 

T h e amount  o f sugar sprinkled over fruit will 

min. longer. 

vary with the tartness  o f the fruit. 


0 
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C o f f e e  B r a i d 

Knead (page  6 ) . Form dough into a large ball 

(Striezel) 

and place in a greased deep bowl. Turn dough 

to bring greased surface to top. Cover with 

A  Base Recipe 

waxed paper and towel and let stand in a warm 

A baking sheet will be needed. 

place (about 80°F) until dough is doubled. 

Bring to boiling 

Lightly grease the baking sheet. 

1/2 cups water 

Add, and again bring water to boiling 

Punch dough down with fist. Turn out onto 

1 cup (about 5 oz.) dark seedless 

lightly floured surface. Break off one third 

raisins 

of dough and divide it into 3 equal parts. Roll 

Pour off water and drain fruit on absorbent 

each portion with palms  o f hands into a strip 

paper. Set aside. 

about 14 in. long. Braid the strips together. 

Place on the baking sheet and tuck under 

Set out 

open ends. Divide remaining dough into 2 

1 cup (about 5 oz.) blanched 

equal portions. Divide one  o f the halves into' 

almonds (page 4) 

3 equal portions and roll each into a strip 

Coarsely  c h o p  H  c u p  o f the almonds. Very 

about 12 in. long. Braid the strips together 

finely  c h o p the remaining  }i  c u p  o f almonds 

and place on top  o f the first braid, tucking 

and mix with 

under open ends. Divide remaining dough 

2 tablespoons sugar 

into 2 equal parts and roll each into a strip 

Set almonds and almond-sugar mixture aside. 

about 10 in. long. Twist together and place 

Scald (page 5) 

on top  o f the braids, tucking under open ends. 

1 cup milk 

Cover with waxed paper and towel and let 

Meanwhile, soften 

rise 30 to 45 min., or until doubled. 

1 pkg. active dry yeast 

Brush with 

in 

Egg white, slightly beaten 

 V* cup warm water, 110°F to 115°F 

Sprinkle with the almond-sugar mixture. 

(Or if using compressed yeast, 

soften 1 cake in  VA cup luke

Bake at 350°F 50 to 60 min., or until lightly 

warm water, 80°F to 85°F.) 

browned. Remove coffee cake to cooling rack. 

Let stand 5 to 10 min. 

 1 large coffee braid 

Meanwhile, put into a large bowl 

— A n i s e  C o f f e e  C a k e 

% cup sugar 

(Striezel mit  A n i s ) 

 Vi cup butter, softened 

1 teaspoon grated lemon peel 

Follow Base Recipe; increase the finely chopped 

(page 4) 

almonds to  Vi cup and mix with  Vi  c u p sugar. 

1 teaspoon salt 

Omit grated lemon peel and add 1 tablespoon 

Immediately pour scalded milk over ingredients 

anise seed with sugar and butter. Omit brushin bowl. 

ing top of dough with egg white. Just before 

baking spread  li cup thick sour cream over 

W h e n lukewarm, blend in, beating until smooth 

bread and sprinkle with the almond-sugar 

1 cup sifted flour 

mixture. 

Stir softened yeast and add, mixing well. 

Measure 

 3Vi to 4'/2 cups sifted flour 

Add about one-half the flour to yeast mixture 

and beat until very smooth. Beat in 

2 eggs, well beaten 

Add and mix in the raisins and the coarsely 

chopped almonds. 

Beat in enough  o f the remaining flour to make 

a soft dough. Turn dough onto a lightly floured 

surface and allow it to rest 5 to 10 min. 



Vigorously beat in, 2 to 3 tablespoons at a time 

Vz cup butter, softened 

Beat in  e n o u g h remaining flour to make a soft 

dough.  T u r n dough  o n t o a lightly floured surface. Let stand 5 to 10 min. 

Knead (page  6 ) . Form dough into a large ball; 

place it in a greased deep bowl. Turn dough 

to bring greased surface to top. Cover with 

waxed paper and towel and let stand in warm 

place (about  8 0 ° F ) , until doubled. 

P u n c h down with fist; pull edges  o f dough in 

to center and turn completely over in bowl. 

Cover with waxed paper and towel and let 

rise again until nearly doubled. 

Lightly grease muffin-pan wells. 

Meanwhile, melt 

Nut  S n a i l s 

 Vi cup butter 

(Schnecken) 

Put about 1 teaspoon  o f melted butter in bottom 

jHaBk  Base Re 

o f each muffin-pan well. Reserve remaining 

Twenty-four  2Vi-m. 

butter for Schnecken. 

needed. 

Mix together with chopped nuts 

Set out 

1 cup firmly packed brown sugar 

cups (about 7Vi oz.) small 

Vi cup currants 

T M I pecan halves 

1 tablespoon cinnamon 

Coarsely  c h o p 1 cup  o f the pecans, and set 

Sprinkle 2 teaspoons  o f this mixture over 

them all aside. 

batter in each muffin-pan well. Gently press 

3 or 4 pecan halves onto mixture in each well. 

Scald (page 5) 

1 cup milk or cream 

Again  p u n c h down dough and form it into two 

Meanwhile, soften 

balls. Roll each ball on lightly floured surface 

1 pkg. active dry yeast 

into a rectangle  K to % in. thick, 6 to 8 in. 

in 

wide and 12 in. long. Brush top surface  o f 

Vi cup warm water, 110°F to 115°F 

dough with remaining melted butter and 

(Or if using compressed yeast, 

sprinkle evenly with remainder  o f brown-

soften 1 cake in Vi cup lukesugar mixture. Beginning with longer side  o f 

warm water, 80°F to 85°F.) 

rectangle, roll dough tightly into a long roll. 

Let stand 5 to 10 min. 

Press edges together to seal. Cut each roll into 

12 slices. Place one slice in each muffin-pan 

Meanwhile, put into a large bowl 

well, cut side  d o w n . Cover muffin pans with 

 Vi cup sugar 

waxed paper and a towel and let dough rise 

1 teaspoon salt 

until doubled. 

Pour scalded milk over ingredients in bowl. 

W h e n mixture is lukewarm and sugar is dis

Bake at 375°F 15 to 20 min. Invert muffin 

solved, stir mixture and blend in, beating until 

pans on cooling rack, leaving Schnecken in 

smooth 

pan 5 min.  R e m o v e Schnecken from pan and 

1 cup sifted flour 

cool on cooling racks, glazed side up. 

Stir softened yeast and add, mixing well. 

 2 doz. Schnecken 

Measure 

— A l m o n d  S n a i l s 

4 cups sifted flour 

(Mandelschnecken) 

Add about one-half  o f the flour to yeast mixture and beat until very smooth. Beat in Follow A Recipe. Substitute toasted almonds 

2 eggs, well beaten 

(page 5) for pecan halves. 



Stollen 

W h e n lukewarm, blend in, beating until 

(Dresdner Stollen) 

smooth, a mixture  o f 

1 cup sifted flour 

T w o  1 5 H x l 2 - i n . baking sheets will be needed. 

1 teaspoon nutmeg 

Blanch (page 4) and  c h o p 

Stir softened yeast and add, mixing well. 

% lb. almonds (about 2 cups, 

Measure 

chopped) 

6 to 7 cups sifted flour 

Reserve  Vi cup  o f the almonds for topping; mix 

Add about one-half the flour to the dough and 

remainder with 

beat until very smooth. Add in thirds, beating 

1 cup (about 5 oz.) golden raisins 

well after each addition 

 Vi cup (about 3 oz.) currants 

3 eggs, well beaten 

1 cup (about 7 oz.) chopped citron 

Add the reserved nut-fruit mixture and mix 

1 tablespoon grated lemon peel 

thoroughly. Mix in enough  o f the remaining 

(page 4) 

flour to make a soft dough.  T u r n dough onto a 

Set nut-fruit mixture aside. 

lightly floured surface and allow it to rest 5 to 

Scald (page 5) 

10 min. 

1 cup milk 

Knead dough (page  6 ) . Form dough into a 

Meanwhile, soften 

smooth ball and place it in a lightly greased, 

2 pkgs. active dry yeast 

deep bowl.  T u r n dough to bring greased sur-

in 

face to top. Cover bowl with waxed paper and 

 Vi cup warm water, 110°F to 115°F 

towel and let stand in warm place (about 80°F) 

(Or if using compressed yeast, 

until dough is doubled (about  VA to 2 hrs.). 

soften 2 cakes in  Vi cup lukewarm water, 80°F to 85°F.) 

Punch down dough with fist; pull edges in to 

Let yeast stand 5 to 10 min. 

center and turn dough completely over in 

bowl. Cover bowl with waxed paper and towel 

Meanwhile, put into a large bowl 

and let dough rise again until nearly doubled 

1 cup sugar 

(about 1 to  VA hrs.). 

1 cup butter, softened 

2 teaspoons salt 

Again  p u n c h down dough and turn out onto a 

Pour scalded milk over ingredients in bowl and 

lightly floured surface. Divide into two porstir mixture until butter is completely melted. 

tions and shape each into a smooth ball. 

16 
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Allow dough to rest 5 to 10 min. 

Meanwhile, put into a large bowl 

 Vi cup sugar 

Meanwhile, lightly grease the baking sheets. 

 Vi cup butter 

Roll or pat out each ball  o f dough into an oval 

1 tablespoon orange juice 

13 in. long and about 1 in. thick.  W i t h rolling 

2 teaspoons rum extract 

pin, flatten and press  o n e lengthwise half  o f 

1 teaspoon salt 

oval about  Vi in. thick. Turn unflattened half 

Immediately pour scalded milk over ingreof dough over flattened half; lightly press dients in bowl.  W h e n lukewarm, blend in, 

edges together. Press the fold down firmly 

beating until  s m o o t h 

with palm  o f hand; this helps to prevent dough 

1 cup sifted flour 

from springing open during rising. Repeat to 

Stir softened yeast and add, mixing well. 

shape second oval. 

Measure 

Place one Stollen  o n each baking sheet. Brush 

 2Vi to 3 cups sifted flour 

tops with 

Add about one-half the flour to the yeast 

Melted butter 

mixture and beat until very  s m o o t h . Beat in 

Cover with waxed paper and towel and let rise 

2 eggs, well beaten 

in warm place until doubled (about  IVi hrs.). 

Then beat in enough remaining flour to make a 

soft dough. Turn dough  o n t o a lightly floured 

Bake at 350°F 35 to  4 0 min., or until Stollen 

surface and allow it to rest 5 to 10 min. 

are golden brown. 

Knead (page  6 ) . Form dough into a large ball 

While Stollen are baking, prepare the frosting 

and place in a greased, deep  b o w l .  T u r n dough 

by combining 

to bring greased surface to top. Cover with 

2 cups sifted confectioners' sugar 

waxed paper and towel and let stand in a warm 

1 teaspoon vanilla extract 

place (about 80°F) until dough is doubled. 

Add gradually, blending after each addition 

2 to 3 tablespoons milk or cream 

P u n c h down dough with fist. Turn dough out 

(just enough to make frosting of 

onto lightly floured surface and roll  Vi in. 

spreading consistency) 

thick. Cut dough into rounds with a 3-in. 

Remove baked Stollen to cooling racks. Immecookie cutter. Cover with waxed paper and let diately spread frosting over tops. Sprinkle 

rise  o n rolling surface, away from drafts and 

reserved almonds over frosting. 

direct heat, 30 to 45 min. or until doubled. 

 2 large Stollen 

About 20 min. before deep-frying, fill the 

 Note: The addition  o f a few finely cut candied 

saucepan or fryer with fat and heat to 365°F 

cherries, to the nut-fruit mixture adds a touch 

(page  5 ) . 

of color. 

Deep-fry doughnuts in heated fat. Fry only 

as many doughnuts at one time as will float 

uncrowded one layer deep in the fat. Fry 

2 to 3 min., or until lightly browned. Turn 

Filled Berlin Doughnuts (Bismarcks) 

doughnuts with a fork or tongs when they rise 

(Berliner Pfannkuchen) 

to the surface and several times during cook

A deep saucepan for deep-frying or an autoing; do not pierce. Lift from fat with tongs matic deep-fryer will be needed. 

or slotted spoon. Drain doughnuts over fat for 

a few seconds before removing to absorbent 

Scald (page 5) 

paper. Cool completely. 

1 cup milk 

Meanwhile, soften 

Cut a slit through to the center in the side  o f 

1 pkg. active dry yeast 

each cooled doughnut. Force about  Vi teaspoon 

in 

of jam or jelly into center and press lightly to 

Vi cup warm water, 110°F to 115°F 

close slit. (A pastry bag and tube may be used 

(Or if using compressed yeast, 

to force jelly or jam into slit.) Shake 2 to 3 

soften 1 cake in Vi cup lukewarm 

Bismarcks at one time in plastic bag containing 

water, 80°F to 85°F.) 

Sugar 

Let stand 5 to 10 min. 

 About IVi doz. doughnuts 
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Potato Doughnuts 

let stand in a warm place (about 80°F) until 

(Fastnachtsscherben) 

dougli is doubled (about  IVi to 2 hrs.). 

A deep saucepan for deep-frying or an auto

Punch down dough with fist. Pull edges in to 

matic deep-fryer will be needed. 

center and turn completely over in bowl. Cover 

with waxed paper and towel and let rise again 

Wash, pare and  c o o k (page 37) 

until nearly doubled (about 45  m i n . ) . 

3 medium-size (about 1 lb.) 

potatoes 

Again punch down dough. Divide dough into 

Cook about 25 to 35 min., or until tender when 

two equal parts; turn one part  o n t o a lightly 

pierced with a fork. Drain, reserving 1  c u p 

floured surface. Roll about  Vi in. thick and 

cooking liquid.  D r y potatoes by shaking pan 

cut with lightly floured doughnut cutter. Roll 

over  l o w heat. Cover potatoes and keep warm; 

second half about  Vi in. thick, and using a 

set aside. 

sharp knife, cut into 2-in. squares. Place 

doughnuts and squares on a floured board; 

Soften 

cover and let rise in a warm place away from 

2 pkgs. active dry yeast 

drafts until doubled. 

in 

Vi cup warm water, 110°F to 115°F 

A b o u t 20 min. before deep-frying, fill the 

(Or if using compressed yeast, 

saucepan or fryer with fat and heat to 365°F 

soften 2 cakes in Vi cup luke

(page  5 ) . 

warm water, 80°F to 85°F.) 

Deep-fry doughnuts in heated fat. Fry only 

Let yeast stand 5 to 10 min. 

as many at one time as will float uncrowded 

W h e n reserved cooking liquid has cooled to 

one layer deep in the fat. Fry 2 to 3 min., or 

lukewarm, pour it into a large bowl. Stir in 

until lightly browned. Turn doughnuts with a 

2 tablespoons sugar 

fork when they rise to the surface and several 

Stir softened yeast and add to mixture, mixing 

times during cooking; do not pierce.JBL 

well. Add and beat until mixture is smooth 

Lift from fat with tongs or slotted spoon. 

2 cups sifted flour 

Drain doughnuts over fat for a few seconds 

Cover bowl with waxed paper and a towel and 

before removing to absorbent paper. 

let stand in a warm place (about 80°F) until 

very light and bubbly (about 1  h r . ) . 

Shake 2 or 3 warm doughnuts at a time in a 

plastic bag containing 

Meanwhile, mash potatoes. Measure 1  c u p 

Vi cup sugar 

mashed potatoes. Put into a  b o w l ; beat in 

Serve warm or store in tightly covered jar. 

Vi cup softened butter 

 About 3 doz. doughnuts and squares 

2 eggs, well beaten 

and a mixture  o f 

Vi cup plus 2 tablespoons sugar 

1 tablespoon grated lemon peel 

(page 4) 

1 Vi teaspoons salt 

 3A teaspoon nutmeg 

W h e n yeast mixture becomes very bubbly, stir 

in potato mixture. Measure 

4 to 5 cups sifted flour 

Add about one-half  o f flour to yeast-potato 

mixture and beat until very smooth. Mix in 

e n o u g h remaining flour to make a soft dough. 

Turn dough  o n t o a lightly floured surface and 

allow it to rest 5 to 10 min. 

Knead dough (page  6 ) . Form dough into a 

s m o o t h ball and place in a greased, deep bowl. 

T u r n dougli to bring greased surface to top. 

Cover bowl with waxed paper and a towel and 



 Potato 


Doughnuts 

Quick Coffee Cake 


 For Cake— Sift together 

(Blirzkuchen) 

1 cup sifted flour 

 • Base Recipe 

 Vi cup sugar 

IV2 teaspoons baking powder 

Grease bottom  o f an 8-in. round layer cake pan. 

 Vi teaspoon salt 

 For Topping—Mix together in order 

Cut in with pastry blender or 2 knives until 

 Vi cup sugar 

pieces are size  o f rice kernels 

IV2 teaspoons cinnamon 

 VA cup butter 

 Vi cup (about 1 oz.) chopped walnuts 

Make a well in center  o f dry ingredients and 

1 tablespoon butter, melted 

add, all at  o n e time, a mixture  o f 

Set aside. 

1 egg, well beaten 

 Vi cup milk 

Stir, mixing only enough to moisten dry ingredients, about 15 strokes. Turn batter into pan and spread evenly to edges. Sprinkle 

topping over surface and gently pat  d o w n with 

iack  o f a  s p o o n or fork. 

Bake at 375°F about 20 min., or until a  w o o d e n 

pick or cake tester comes out clean when inserted gently in center  o f coffee cake. 

Serve coffee cake hot.   6 servings 

— O r a n g e  C o f f e e  C a k e 

(Apfelsinenkuchen) 

Follow A Recipe. Substitute grated orange 

peel (page 4) for cinnamon in topping. For 

cake, decrease milk to  Vi cup and add 3 tablespoons orange juice. w 


Q v 



 Pork, veal, poultry and fish are ividely used in Middle Europe. Because Central 

 Europeans regard the sheep as a wool-producing animal and the cow as a 

 milk- rather than a meat-producing animal, lamb is rarely available and the 

 beef which finds its way to market is of the less-tender variety. Nevertheless 

 the German homemaker has created from the beef at her disposal one of the 

 finest dishes in the ivorld—sauerbraten. Goose and duckling are as popular as 

 chicken is in this country, and throughout Germany and Austria roast goose is 

 a traditional Christmas holiday bird. Siveet-sour red cabbage or sauerkraut and 

 dumplings (of course) are the traditional accompaniments for the meat course. 

Pot Roast of Beef 

Heat in a Dutch oven or large, heavy sauce pot 

with  W i n e 

3 tablespoons butter 

(Gedampfter Rindsbraten) 

Brown the meat slowly on all sides in the but

 (See center color photo) 

ter. Drain off the fat. Add the marinade and 

2 cups red wine 

W i p e with a clean, damp cloth 

Cover and bring to boiling. Reduce heat and 

3- to 4-1 b. boneless pot roast of beef 

simmer slowly  2Vi to 3 hrs., or until meat is 

(rump, chuck or round) 

tender. Remove meat to a warm platter. 

Put the meat into a deep bowl. Add 

2 cups red wine 

Strain the liquid. Return the strained liquid to 

2 medium-size onions (page 5), 

the Dutch oven or sauce pot. 

chopped 

Pour into a screw-top jar 

3 medium-size carrots, washed, 

1 cup cold water 

pared and sliced 

Sprinkle onto water 

1 clove garlic (page 5) 

 VA cup flour 

1 bay leaf 

Cover jar tightly and shake until mixture is 

 VA teaspoon pepper 

well blended. 

4 sprigs parsley 

Cover and put into refrigerator to marinate 

Stirring constantly, slowly pour  o n e half of 

(page 5) 12 hrs., or overnight. Turn meat 

the blended mixture into liquid in Dutch oven. 

occasionally. Drain the meat, reserving mar

Bring to boiling. Gradually add only what is 

inade, and pat meat dry with absorbent paper. 

needed  o f the remaining blended mixture for 

consistency desired. Bring gravy to boiling 

Coat meat evenly with a mixture  o f 

after each addition. Cook 3 to 5 min. longer. 

 VA cup flour 

2 teaspoons salt 

Serve meat with gravy, buttered carrots and 

 Vi teaspoon monosodium glutamate 

Potato Dumplings (page 47) 

 VA teaspoon pepper 

 8 to 10 servings 
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Marinated Beef 

dd gradually, stirring constantly 

(Sauerbraten) 

3 cups liquid (reserved cooking liquid 

and enough reserved marinade or 

A  Base Recipe 

hot water to equal 3 cups liquid) 

A heavy 4-qt. kettle or Dutch oven having a 

eturn to heat. Bring to boiling;  c o o k rapidly, 

tight-fitting cover will be needed. Set out a 

irring constantly, until gravy thickens.  C o o k 

deep 3- or 4-qt. bowl. 

to 2 min. longer.  R e m o v e from heat. Stirring 

Wipe with a clean, damp cloth 

igorously with a French whip, whisk beater, 

4-lb. blade pot roast of beef (any 

or fork, add to kettle in very small amounts 

beef pot roast may be used)  \J  Vi cup thick sour cream 

Put the meat into the bowl. Set aside. 

Cook mixture over  l o w heat about 3 to 5 min., 

stirring constantly, until thoroughly heated; 

Combine m a saucepan and heat without 

^ T M o  n o t boil. 

boiling 

2 

 / r Serve meat and gravy with 

cups vinegar 

2 

1/

Potato Pancakes (page 33) 

/

cups water 

1 

 8 to 10 servings 

large onion (page 5), sliced 

 VA   cup sugar 

2  teaspoons salt 

— M a r i n a t e d Beef  w i t h  N o o d l e s 

10 peppercorns 

(Sauerbraten mit Nudeln) 

3 whole cloves 

Follow A Recipe; omit gravy and Potato Pan-

2 bay leaves 

akes. Serve with Buttered Noodles (page  3 6 ) . 

Pour hot mixture over meat in  b o w 

to cool. Add 

1 lemon, rinsed and cut int 

— M a r i n a t e d Beef  w i t h  R a i s i n s 

slices '  (Sauerbraten mit Rosinen) 

Cover and set in refrigerator. Marinate (page/  /p\ 

5) for 4 days, turning meat once each day. 

\ i  f o l l o w A Recipe. Stir into gravy with the sour 

cream  Vi  c u p (about 3 oz.) dark seedless 

Set out the kettle and a tight-fitting cover.   ,y 

Remove meat from marinade and drain thoroughly. Strain and reserve marinade 

— M a r i n a t e d Beef  w i t h  G a r l i c 

Heat in the kettle over low heat 

(Sauerbraten mit Knoblauch) 

2 to 3 tablespoons butter 

Add the pot roast and brown slowly on all sides 

ollow A Recipe. Before marinating the beef, 

over medium heat. Slowly add 2 cups of the 

rub the surface all over with the cut surfaces 

served marinade (reserve remaining marin. 

o f 1 clove  o f garlic (page  5 ) . 

for gravy). Bring liquid to boiling. Redilo 

heat; cover kettle tightly and simmer  2Vi 

3 hrs., or until meat is tender when piero 


Marinated Beef with Raisin Sauce 

with a fork. Add more  o f the  m a r i n a d e , 


and Potato Pancakes 

necessary. Liquid surrounding meat should at 

all times be simmering, not boiling. 

Remove meat to a warm platter and keep warm. 

Pour cooking liquid from kettle and set aside 

for gravy. 

 For Gravy—Melt in the kettle 

 VA cup butter 

Blend in 

 VA cup flour 

Heat until butter-flour mixture bubbles and is 

golden brown, stirring constantly. Remove 

kettle from heat. 
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Oxtail Stew 

Pour into a screw-top jar • 

(Ochsenschwanz-Eintopf) 

 VA cup water 

(See  center color photo) 

Sprinkle  o n t o the liquid 

2 tablespoons flour 

Set out a 3-qt. top-of-range casserole having a 

Cover jar tightly and shake until mixture is 

tight-fitting  c o v e r . 

well blended. Slowly pour one-half  o f the mix

W i p e with a clean, damp cloth 

ture into cooking liquid, stirring constantly. 

3 oxtails (about 1 lb. each), disjointed 

Bring to boiling. Gradually add only what is 

Coat pieces evenly by shaking 2 or 3 at a time 

needed  o f remaining flour mixture for conin a plastic bag containing a mixture  o f sistency desired. Bring to boiling after each 

Vi cup flour 

addition. After final addition,  c o o k 3 to 5 min. 

1 teaspoon salt 

longer. Return meat and vegetables to casserole 

1 teaspoon monosodium glutamate 

and heat thoroughly.   6 to 8 servings 

 VA teaspoon pepper 

Prepare 

IVi cups (about 3 medium-size) 

chopped onion (page 5) 

Heat in the casserole over  l o w heat 

3 tablespoons butter 

Add the  o n i o n and  c o o k over medium heat 

until transparent, occasionally moving and 

Koenigsberg Meat Balls 

turning with a spoon.  R e m o v e onion with a 

(Konigsberger Klops) 

slotted spoon and set aside. Put meat into 

 (See photo on page 44) 

casserole and brown on all sides. 

Set out a 2-qt. saucepan. 

Meanwhile, drain, reserving liquid, contents  o f 

1 No. 2Vi can tomatoes 

Put into a large bowl 

Cut tomatoes into  p i e c e s ; set aside. 

1 cup (1 slice) soft bread crumbs 

 VA cup milk 

Return onion to casserole. Add the reserved 

Clean (page 5) and  c h o p 

tomato liquid and 

1 medium-size onion 

IVi cups hot water 

Heat in a skillet 

Cover tightly and simmer  2Vi to 3 hrs., until 

2 tablespoons butter 

meat is nearly tender when pierced with a 

Add the onion and  c o o k over medium heat 

fork. 

until the onion is golden, moving and turning 

W h e n meat has  c o o k e d 2 hrs., wash and pare 

with a spoon. Add the contents  o f the skillet 

4 medium-size (about 1 Vi lbs.) 

to the bowl with 

potatoes 

1 lb. beef, ground twice 

Rinse and pare or scrape 

 VA lb. veal, ground twice 

6 medium-size carrots 

4 anchovy fillets, mashed 

Using a ball-shaped cutter, cut the potatoes and 

1 egg, beaten 

carrots into small balls. 

and a mixture  o f 

1 teaspoon salt 

Rinse and shell 

Vi teaspoon monosodium glutamate 

2 lbs. fresh peas 

 VA teaspoon pepper 

W h e n meat is almost tender, add the potato 

Combine lightly but thoroughly. Shape into 

and carrot balls, peas, and a mixture  o f 

balls about 2 in. in diameter. 

1 tablespoon paprika 

1 teaspoon salt 

Bring to boiling in the saucepan 

 VA teaspoon pepper 

3 cups water 

Cover and simmer 20 min. longer, or until 

2 tablespoons chopped onion 

vegetables are nearly tender. Add the tomatoes 

1 bay leaf 

and  c o o k 10 min. longer or until meat and veg1 whole clove 

etables are tender.  R e m o v e meat and vegetables 

2 peppercorns 

to a warm dish. 

 VA teaspoon salt 
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Breaded  V e a l Cutlets 

(Wiener Schnitzel) 

A b o u t  2 0 min. before deep-frying, fill a deep 

saucepan one-half to two-thirds full with 

Lard 

Heat lard to 375°F (page  5 ) . 

W i p e with a clean, damp cloth and put  o n a 

flat working surface 

2 lbs. veal round steak (cutlet), 

cut  Vi in. thick 

P o u n d meat  o n  o n e side with meat hammer. 

Turn and repeat process until meat is about 

 Vi in. thick. Cut into 6 serving-size pieces. 

Coat cutlets with a mixture  o f 

Va cup flour 

 American-Style Wiener Schnitzel 

1 Vi teaspoons salt 

1 teaspoon monosodium glutamate 

 VA teaspoon pepper 

Carefully put the meat balls into the liquid. 

Dip cutlets into 

Bring to boiling; reduce heat and simmer  2 0 

3 eggs, slightly beaten 

min. Remove the balls with a slotted  s p o o n and 

Carefully coat (not  t o o heavily) with 

set aside to keep warm. 

 IVi cups French bread crumbs* 

Strain the liquid. Heat in the saucepan 

Let stand 5 to 10 min. to  " s e a l " coating. 

2 tablespoons butter 

Deep-fry only as many cutlets at  o n e time as 

Blend in 

will lie uncrowded one layer deep in the fat. 

2 tablespoons flour 

Fry until browned  o n both sides, about 3 or 4 

Heat until mixture bubbles.  R e m o v e from heat. 

m i n . ; with a long fork or tongs, turn slices 

Gradually add 2 cups  o f the liquid and 

several times during cooking (do not  p i e r c e ) . 

2 tablespoons lemon juice 

R e m o v e cutlets with tongs or slotted  s p o o n 

1 tablespoon capers, chopped 

and drain over fat for a few seconds before 

Bring rapidly to boiling, stirring constantly. 

removing to absorbent paper. 

Cook 1 to 2 min. longer. Return the meat balls 

to the sauce and heat thoroughly. 

Serve with 

Lemon wedges 

nth Buttered Noodles (page  3 6 ) , allow-

 6 servings 

to each serving. 

*Sour French bread crumbs may be used. 
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Puffy  V e a l Cutlets 

Arrange fried eggs on top  o f cutlets. Garnish 

(Panierte Kalbsschnitzel) 

platter with vegetables and diamonds  o f crisp 

 (See photo on page 38) 

toast topped with smoked salmon, caviar and 

A  Base Recipe 

cutouts  o f hard-cooked egg white. 

Set out a large, heavy skillet having a tight-

fitting cover. 

—American-Style Wiener Schnitzel 

W i p e with a clean, damp cloth 

Follow recipe for Veal Cutlets with Fried Eggs; 

1 Vi lbs. veal round steak (cutlet), 

omit fried eggs. Melt over low heat 2 tablecut about Vi in. thick 

spoons butter. Stir in 6 anchovy fillets, 

Cut into 4 serving-size pieces. Coat cutlets 

mashed, and 1 tablespoon lemon juice. Pour 

with a mixture  o f 

over the cutlets. Garnish with parsley. 

 VA cup flour 

1 Vi teaspoons monosodium glutamate 

1 teaspoon salt 

'/« teaspoon pepper 

 t 

Set aside. 

Beat until thick and lemon-colored 

1 egg yolk 

Set aside. 

Veal  a n d Green Bean Stew 

(Kalbsragout mit griinen Bohnen) 

Heat in the skillet over low heat 

3 or 4 tablespoons butter 

Set out a sauce pot or kettle having a cover. 

Meanwhile, using a clean beater, beat until 

W i p e with a clean, damp cloth 

rounded peaks are formed 

1  Vi lbs. boneless veal shoulder 

1 egg white 

Cut into 1-in. cubes. Put into sauce pot with 

Spread the egg yolk over the egg white and 

3Vi cups cold water 

gently fold (page 5) together. 

1 Vi teaspoons salt 

Coat cutlets on one side with the egg mixture. 

1 teaspoon monosodium glutamate 

Put cutlets into skillet, egg-coated side down. 

Cover sauce pot and bring water slowly to boil

Cook until lightly browned (about 15  m i n . ) . 

ing. Reduce heat and simmer 1 hr. 

Spoon remaining egg mixture onto cutlets, be

Meanwhile, wash, cut off and discard ends from 

ing sure to cover tops, and turn. Cover and 

and cut into 1-in. pieces. 

c o o k over low heat about 20 min., or until 

1 Vi lbs. green beans 

meat is tender when pierced with a fork. 

Add beans to sauce pot, cover loosely and cook 

 4 servings 

25 min. longer, or until beans are tender. 

— V e a l Cutlets  w i t h Fried  E g g s 

(Schnitzel Holstein) 


Veal and Green Bean Stew 

(See  center color photo) 

Follow A Recipe.  D o not separate egg; beat 

slightly and mix with 1 tablespoon milk. After 

flouring cutlets, dip into the egg mixture and 

then coat with 1 cup (about 3 slices) fine, 

dry bread crumbs.  C o o k ; keep warm while 

preparing fried eggs. 

Heat 1 to 2 tablespoons butter in a heavy skillet over low heat. Break into a saucer, one at a time, and slip into the skillet, 4 eggs. Reduce heat and  c o o k slowly about 4 min., or to desired stage  o f firmness. Baste eggs frequently 

with butter in skillet. 
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Pork  C h o p Dinner 

(Schweinekotletten  u n d Wurstchen 

mit  A p f e l n und  Z w i e b e l n ) 

Set out a 3-qt. saucepan and 2 large skillets, 

each having a tight-fitting  c o v e r . 

W i p e with a clean, damp cloth 

6 pork chops, cut about 1 in. thick 

Heat in  o n e  o f the skillets over medium heat 

1 teaspoon fat 

Put chops into skillet and brown lightly on 

both sides. Season chops with a mixture  o f 

 - VA teaspoon monosodium glutamate 

 VA teaspoon salt 

Few grains pepper 

Add 


Pork Chop Dinner 

Vi cup hot water 


Cover and  c o o k over  l o w heat about 1 hr. or 

until meat is tender and thoroughly  c o o k e d . 

Dissolve 

1 chicken bouillon cube 

Meanwhile, clean (page 5) and slice 

in 

2 medium-size (about Vi lb.) onions 

Vi cup very hot water 

Wash, pare and cut into cubes 

Set aside. 

6 medium-size (about 2 lbs.) potatoes 

Wash, quarter, core, pare and cut into cubes 

Remove sauce pot from heat and drain, reserv4 large (about 1 Vi lbs.) tart apples 

ing stock. Return the veal and beans to sauce 

Put the  o n i o n s , potatoes and apples into the 

pot and set aside. 

saucepan; add 

Heat in a small saucepan 

2Vi cups (2 lOVi- to 11-oz. cans) 

3 tablespoons butter 

condensed consomme 

Blend in 

1 teaspoon monosodium glutamate 

 VA cup flour 

 VA teaspoon salt 

1 tablespoon sugar 

Few grains pepper 

IVi teaspoons salt 

Cover and  c o o k 30 to 35 min. 

1 teaspoon monosodium glutamate 

Put into the second skillet 

Heat until mixture bubbles.  R e m o v e from heat. 

12 (about  /A lb.) link sausages 


 3

Add gradually, stirring in, the reserved stock, 

Add 

chicken broth and 

2 tablespoons water 

2 tablespoons vinegar 

Cover and  c o o k slowly 8 to 10 min.  R e m o v e 

Cook rapidly, stirring constantly, until sauce 

cover and  p o u r off fat. Brown links over methickens. Cook 1 to 2 min. longer. Blend in a dium heat, turning as necessary (do not pierce 

mixture of 

links with  f o r k ) .  R e m o v e links to absorbent 

2 tablespoons minced parsley  / 5 o 

paper to drain. 

 VA teaspoon savory  - l 5 l 

Vi teaspoon pepper 

W h e n potatoes are tender, drain off  c o n 

Add to the sauce pot and mix cacanill 

somme. Spoon potato mixture onto center  o f 

the veal and beans. Heat abo 

ted serving platter. Arrange pork chops and 

until meat is thoroughly hea< 

jausages around potatoes. Serve hot. 
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Braised Spicy Spareribs 

 For Sauce—If necessary, skim excess fat from 

(Gewlirzte Schweinsrippchen) 

cooking liquid. Strain the liquid and pour into 

 (See center color photo) 

a small saucepan. 

Set out a heavy skillet and a roasting pan 

Put into a 1-pt. screw-top jar 

having a tight-fitting cover. 

 VA cup cold water 

Sprinkle  o n t o it 

 For Ribs—Wipe with a clean, damp cloth 

2 tablespoons flour 

2 sections (about 4 lbs.) spareribs, 

Cover jar tightly and shake until mixture is 

cracked through center 

well blended. 

Cut into serving-size pieces. Coat meat evenly 

Bring liquid in saucepan to boiling; stirring 

with a mixture  o f 

constantly, slowly pour one-half  o f the flour 

Vb cup flour 

mixture into cooking liquid. Bring to boiling. 

2 teaspoons salt 

Gradually add only what is needed  o f the re

 VA teaspoon pepper 

maining flour mixture for consistency desired. 

Melt in the heavy skillet 

Bring sauce to boiling after each addition. 

3 tablespoons fat 

Cook 3 to 5 min. 

Add ribs to fat and brown slowly on both sides. 

Spoon Or pour about one-half  o f the hot sauce 

W h i l e meat is browning, prepare 

over spareribs on the platter. Serve remaining 

1  Vi cups Quick Meat Broth (page 5) 

sauce in a gravy boat if desired. 

Mix into meat broth 

 4 to 6 servings 

 VA cup ketchup 

3 tablespoons Worcestershire sauca 

2 tablespoons vinegar 

Spareribs  a n d Sauerkraut 

 Vi teaspoon celery salt 

(Rippchen mit Sauerkraut) 

 Vt teaspoon cayenne pepper 

3 whole cloves 

A  Base Recipe 

3 whole allspice 

Set out a large sauce pot or kettle having a 

 Vi bay leaf 

tight-fitting cover. 

 Vi clove garlic (page 5), minced 

W i p e with a clean, damp cloth 

Clean (page 5) and finely  c h o p 

3 lbs. spareribs, cracked through 

1 medium-size onion 

center 

Put meat into the roasting pan.  P o u r broth 

Cut into serving-size pieces. Put spareribs 

mixture over browned ribs. Add  c h o p p e d 

into the sauce pot with 

o n i o n . Cover and put in 350°F oven for about 

Water to barely cover 

 VA hrs., or until ribs are tender. 

 Vi teaspoon salt 

W i t h a slotted spoon, remove meat from pan 

Add contents of 

to a warm serving platter. Set aside to keep 

1 No.   IVi can (about 3Vz cups) 

warm while preparing sauce. 

sauerkraut 

Cover and bring liquid rapidly to boiling. Reduce heat and simmer  VA to 2 hrs., or until meat is tender. Drain slightly and  r e m o v e to a 

heated platter. Serve spareribs with the sauerkraut and with 

Boiled Potatoes (page 43) Quick 

r Pickled Beets (page 44) 

 About 6 servings 

—Spareribs and Sauerkraut 

with Caraway Seeds 

Follow A  R e c i p e ; add and mix in with the 

sauerkraut before cooking 1 teaspoon caraway 

seeds. 



Sweet-Sour Sausage Links 

Macaroni  a n d  H a m 

(Bralwurst in siiss-saurer Tunke) 

(Makkaroniauflauf mit Schinken) 

 (See center color photo) 

 The excellent sausages of Germany are often 

 served in a provocative sweet-sour sauce. 

Lightly butter a lj^-qt. casserole. 

Put into a large, cold skillet 

Heat to boiling in a large saucepan 

16 sausage links (about 1 lb.) 

3 qts. water 

Add 

1 tablespoon salt 

2 tablespoons cold water 

Add gradually 

If skillet will not hold entire amount  o f sau2 cups (8-oz. pkg.) uncooked macasage,  c o o k one half at a time. Cover and cook roni (elbows or other shapes, or 

slowly 8 to 10 min. Remove cover and pour off 

tubes broken into 2-in. pieces) 

liquid. Brown links over medium heat, turning 

Boil rapidly, uncovered, 10 to 15 min. Test 

as necessary (do not prick links with fork). 

tenderness by pressing a piece against side  o f 

Pour off fat as it collects; reserve fat. 

pan with fork or spoon. Drain macaroni by 

turning it into a colander or large sieve; rinse 

Meanwhile, clean (page 5) and chop 

with hot water to remove loose starch. 

1 medium-size onion 

When sausage links are browned, remove from 

Meanwhile, prepare and set aside 

skillet. Drain  o n absorbent paper. Set aside 

2 cups Thin White Sauce (double reto keep warm. 

cipe, page 36; mix  VA teaspoon 

dry mustard and a dash of pap

Put onion in  h o t skillet containing 

rika with flour before blending 

2 tablespoons reserved sausage 

into fat; add  Vi teaspoon Wordrippings 

cestershire sauce with the milk) 

Cook over medium heat until  o n i o n is trans

Grate and set aside 

parent. Blend in 

4 oz. sharp Cheddar cheese (1 cup, 

2 tablespoons flour 

grated) 

Heat until mixture bubbles.  R e m o v e from heat 

Prepare (page 5) and set aside 

and add gradually, stirring constantly 

 VA cup minced onion 

2 cups hot water 

Dice enough cooked ham to yield 

2 tablespoons vinegar 

1 cup diced cooked ham 

2 tablespoons brown sugar 

Lightly but thoroughly mix together the ham, 

 VA teaspoon salt 

macaroni, sauce, M  c u p  o f the cheese and the 

 Vi teaspoon pepper 

minced onion. Turn into the buttered casse

Bring to boiling. Reduce heat and  c o o k 1 to 2 

role. Sprinkle with the remaining cheese. 

min. Return sausages to the sauce and cook 

over low heat 10 min., or until thoroughly 

Bake at 350°F 25 to 30 min.,  o r until  t o p is 

heated.   4 servings 

lightly browned.   6 to 8 servings 

2 7 
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Marinated Rabbit Stew 

Roast  G o o s e with 

(Hasenpfeffer) 

P r u n e - A p p l e Stuffing 

 Traditional German recipe for preparing hare. 

(Gefullter Gansebraten) 

A  Base Recipe 

A  D u t c h oven or a large, heavy sauce pot hav

 Roast goose is a traditional Christmas Day-

ing a tight-fitting  c o v e r will be needed. 

 dish and is often served with red cabbage. In 

W i p e with a clean, damp cloth and cut into 

 some parts of Germany, potato pancakes or 

serving-size pieces 

 noodles are also part of the holiday menu. 

1 rabbit,   2Vi to 3 lbs., ready-to-eook 

weight 

Set out a shallow roasting pan with rack. 

(If frozen, thaw according to directions on the 

Have ready 

package.) Put rabbit pieces into a deep bowl 

2 cups pitted cooked prunes 

and  c o v e r with a mixture  o f 

Reserve about 8 to 10 prunes for garnish. 

3 cups red wine vinegar 

3 cups water 

Clean and remove any layers  o f fat from body 

 Vi cup sugar 

cavity and opening  o f 

1 medium-size onion (page 5), sliced 

1 goose, 10 to 12 lbs., ready-to-cook 

2 carrots, washed, pared and cut into 

weight 

pieces 

Cut off neck at body, leaving on neck skin. (If 

1 tablespoon salt 

goose is frozen, thaw according to directions on 

1 teaspoon pickling spices 

package.) Rinse and pat dry with absorbent 

 VA teaspoon pepper 

paper. (Reserve giblets for use in gravy or 

Cover and put into refrigerator 2 to 3 days to 

other food preparation.)  R u b body and neck 

marinate (page  5 ) . Turn rabbit pieces often. 

cavities  o f goose with 

Salt 

Drain rabbit pieces, reserving marinade. Dry 

W a s h , quarter, core and pare 

on absorbent paper. Strain the marinade. Coat 

6 medium-size (about 2 lbs.) apples 

rabbit pieces evenly by shaking two or three at 

Lightly fill body and neck cavities with the 

a time in a plastic bag containing a mixture  o f 

apples and prunes.  T o close body cavity, sew 

 Vi cup flour 

or skewer and lace with cord. Fasten neck skin 

1 teaspoon salt 

to back with skewer.  L o o p cord around legs 

 Vi teaspoon monosodium glutamate 

and tighten slightly. Place breast side down 

 VA teaspoon pepper 

on rack in roasting pan. 

Heat in the Dutch oven or sauce pot 

3 tablespoons fat 

Roast uncovered at 325°F 3 hrs.  R e m o v e fat 

Add the rabbit pieces and brown slowly, turnfrom pan as it accumulates during this period. 

ing to brown evenly. Remove from heat. 

Turn goose breast side up. Roast 1 to 2 hrs. 

Gradually add 2 cups  o f the marinade. Cover 

longer, or until goose tests  d o n e .  T o test for 

and simmer 45 min. to 1 hr., or until meat 

doneness, move leg gently by grasping end of 

is tender. 

b o n e ; drumstick-thigh joint should  m o v e easily. (Protect fingers with paper napkin.) Allow Pour into a screw-top jar  Vi  c u p  o f the rese.rved 

about 25 min., per pound to estimate Jotal 

marinade. Sprinkle onto the liquid 

r o a s t i n g ^ ^ ^ 

 VA cup flour 

Cover jar tightly and shake until mixture is 

well blended. Slowly pour one half  o f the mixture into cooking liquid, stirring constantly. 

Bring to boiling. Gradually add only what is 

needed  o f remaining mixture for consistency 

desired. Bring to boiling after each addition. 

After final addition,  c o o k 3 to 5 min. 

Arrange the rabbit pieces  o n a serving platter. 

Pour some  o f the gravy over the rabbit and 

serve with the remaining gravy.   6 servings 
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 Roast Goose with Prune-Apple Stuffing 

 and Noodles with Bread Crumbs (page 36) 

To serve, remove skewers and cord. Place 

Meanwhile, prepare 

goose  o n heated platter.  R e m o v e some  o f the 

1 cup (about 2 medium-size) chopped 

apples from goose and arrange on the platter. 

onion (page 5) 

Garnish with the reserved prunes and water 

% cup chopped celery (page 5) 

cress. For an attractive garnish, place cooked 

Heat in a skillet 

prunes on top  o f cooked apple rings, if desired. 

Vi cup fat 

 8 servings 

Add the  o n i o n and celery and  c o o k over 

medium heat until onion is transparent,  o c 

— R o a s t  G o o s e 

casionally  m o v i n g and turning vegetables with 

w i t h  P o t a t o  S t u f f i n g 

spoon.  R e m o v e skillet from heat; set aside. 

(Gansebraten mit Kartoffelfulle) 

Force potatoes through a food mill or ricer 

into a large bowl. Add cooked vegetables and 

Follow A Recipe; omit apples and prunes. Pre4 cups (about 4 slices) soft bread 

pare and lightly fill  b o d y and neck cavities 

crumbs 

with Potato Stuffing (on this page). 

Mix together. Mix in lightly, a mixture  o f 

2 eggs, beaten 

1 tablespoon poultry seasoning 

2 teaspoons salt 

P o t a t o  S t u f f i n g 

IVi teaspoons monosodium glutam 

(Kartoffelfulle) 

Vi teaspoon pepper 

Wash, pare and  c o o k (page 37) 

Spoon stuffing into neck and body cavities  o f 

 3V» lbs. (about 10 medium-size) 

g o o s e ; do not pack. Stuff the goose just before 

potatoes  , , 

roasting. Extra stuffing may be placed in 

Cook about 30 min., or until potatoes are 

greased baking dish and baked with goose the 

tender when pierced with a fork. Drain. Dry 

last hour  o f baking.   Enough stuffing for a 

potatoes by shaking pan over low heat. 

 10- to 12-lb. goose 

2 9 
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Chicken Livers 

Melt in the skillet over low heat 

with  A p p l e s  a n d  O n i o n s I 

1  Vi tablespoons butter 

(Huhnerleber mit  A p f e l n  u n d 

Add the apple rings and  c o o k , covered, over 

Z w i e b e l n ) 

medium heat until lightly browned. Turn 

slices carefully and sprinkle with 

A  Base Recipe 

 VA cup sugar 

Set  o u t a large skillet. 

Cook uncovered over  l o w heat until lightly 

Clean (page  5 ) , slice thinly and set aside 

browned.  R e m o v e from skillet and set aside 

1 medium-size onion 

to keep warm. 

Rinse with cold water and drain on absorbent 

Heat in the skillet over low heat 

paper 

 VA cup butter 

12 chicken livers 

Put chicken livers in skillet. Separate onion 

(Properly cleaned chicken livers should have 

slices into rings and add to skillet. Cook over 

n o trace  o f green gall, the substance  w h i c h 

medium heat, occasionally moving and turning 

might cause a bitter taste.) Coat livers evenly 

mixture with a spoon, until livers are lightly 

with a mixture  o f 

browned. Transfer to a warm serving platter. 

3 tablespoons flour 

 Vi teaspoon salt 

Serve with the apple rings.   4 servings 

 VA teaspoon monosodium glutamate 

 Vs teaspoon cayenne pepper 

—Chicken Livers 

Set aside. 

with Apples and Onions II 

W a s h and  r e m o v e cores from 

2 medium-size cooking apples 

Follow A Recipe. Omit coring apples and cut

(To core, insert corer in stem end and push 

ting into rings. Instead, quarter, core, pare and 

halfway through toward blossom end. Remove 

slice them. Omit the  VA tablespoons butter 

corer and insert in opposite end. Make a comand the sugar. Add the apple slices to the plete turn with corer in both ends, removing 

skillet and  c o o k with the chicken livers and 

all the core.) Cut apples into  A-in.  slices. 

o n i o n rings. 



Stewed Chicken with Noodles 

(Huhn mit Nudeln) 

 • Base Recipe 

Set out a kettle having a tight-fitting  c o v e r . 

Clean 

1 stewing chicken, 4 to 5 lbs., ready-

to-cook weight 

(If frozen, thaw according to directions  o n 

package.) Disjoint and cut into serving-size 

pieces. Rinse chicken pieces and giblets. Refrigerate the liver. Put chicken, gizzard, heart and neck into the kettle. (If desired, brown 

chicken pieces in a skillet with hot fat. Pieces 

may be coated with seasoned flour.) Add 

Hot water to barely cover 

Add to the water 

1 small onion (page 5) 

3 sprigs parsley 

2 3-in. pieces celery with leaves 

(page 5) 

1 bay leaf 

2 or 3 peppercorns 

—Chicken Fricassee 

2 teaspoons salt 

(Hiihnerfricassee) 

 VA teaspoons monosodium glutamate 

Follow A Recipe. Add  Vi teaspoon thyme with 

Bring water to boiling; remove foam. Cover 

seasonings. Omit noodles. Clean and slice 

kettle tightly, reduce heat, and simmer chicken 

(page 5)  Vi lb. fresh mushrooms. Cook mush1 hr., skimming foam from surface as necesr o o m s in 2 tablespoons butter,  m o v i n g and sary. Continue cooking chicken 1 to 2 hrs. 

turning them with a  s p o o n , until  m u s h r o o m s 

longer, or until thickest pieces are tender when 

are lightly browned. For gravy, use only 2 cups 

pierced with a fork. During last 15 min.  o f 

of the cooled chicken broth and 1 cup cream. 

cooking time, add liver to kettle. About 30 min. 

Blend the lemon juice into thickened gravy 

before chicken is tender, prepare 

and add  c o o k e d  m u s h r o o m slices. 

Buttered Noodles (page 36; use 

broad noodles) 

Arrange noodles  o n a warm serving platter. 

—Chicken with Dumplings 

Remove chicken from broth and arrange on 

(Suppenhuhn mit Mehlnockerln) 

the noodles; keep warm. Strain broth and cool 

slightly; skim fat from surface. -

Follow A Recipe; omit noodles. Prepare Plain 

Dumplings or Herb Dumplings (page 47) 

 For Gravy—Heat in a saucepan over low heat 

about 30 min. before chicken is tender. Add 

3 tablespoons butter or chicken fat 

liver to kettle and mix in 2 cups  ( N o . 2 can, 

Blend in 

drained) peas. Drop dumpling batter by spoon3 tablespoons flour 

fuls on top  o f chicken pieces. Dumplings should 

Heat until mixture bubbles.  R e m o v e from 

rest  o n top  o f  c h i c k e n ; if dumplings settle 

heat. Add gradually, stirring in 

down into liquid, they may  b e c o m e soggy. If 

3 cups cooled chicken broth 

necessary, pour off excess liquid to prevent 

2 teaspoons lemon juice 

this. Cover tightly and continue cooking over 

(Remaining chicken broth may be used in 

medium heat 20 min. without removing cover. 

other food preparation.) Cook rapidly, stirring 

R e m o v e dumplings and chicken to a warm 

constantly, until mixture thickens. Cook 1 

serving dish; keep warm. Continue as in A 

to 2 min. longer. 

Recipe; reserve peas when broth is strained. 

Pour over the chicken. Garnish with parsley. 

Return only  IVi cups peas to thickened gravy, 

 About 6 servings 

reserving about  Vi  c u p for garnish. 
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Cover tightly. Simmer 5 min., or until shrimp 

Wash, pare and finely grate 

are pink and tender. Drain and  c o v e r with cold 

6 medium-size (about 2 lbs.) potatoes 

water to chill. Drain shrimp again. Remove 

(about 3 cups, grated) 

tiny legs and peel shells from shrimp. Cut a slit 

Set aside. 

to just below surface along hack (outer curved 

Heat in a heavy skillet over low heat 

surface)  o f shrimp to expose the ihlack vein. 

Fat (enough to make a layer  VA in. 

With knife point, remove vein in one piece. 

deep) 

Rinse shrimp quickly in cold water. Drain on 

Combine the flour mixture with 

absorbent paper. 

2 eggs, well beaten 

 To Complete—Heat in a skillet 

1 tablespoon grated onion 

 VA cup butter 

1 tablespoon minced parsley 

Add the shrimp and 

Drain liquid that collects from grated potatoes; 

2 tablespoons chopped green onion 

add potatoes to egg mixture and beat thor

Cook until  o n i o n is transparent. 

oughly with a  s p o o n . 

Remove from heat and blend in a mixture  o f 

W h e n fat is  h o t , spoon about 2 tablespoons 

 Vi cup white wine 

of batter for each pancake into fat, leaving 

1 tablespoon tomato paste 

about 1 in. between pancakes. Cook over 

 VA teaspoon sugar 

medium heat until golden brown and crisp on 

 Vi teaspoon salt 

one side. Turn carefully and brown other side. 

 VA teaspoon monosodium glutamate 

Drain on absorbent paper. 

Few grains cayenne pepper 

Serve with Sauerbraten (page  2 1 ) , or as a 

Return to heat and simmer 15 min. Remove 

main dish accompanied bv apple sauce. 

the shrimp and set aside. 

 About 20 medium-size pancakes 

Heat in a saucepan 

1 tablespoon butter 

—  P o t a t o  P a n c a k e s ,  K i n g - S i z e 

Blend in 

(Grosser Reibekuchen) 

1 tablespoon flour 

Follow A Recipe; use a large, heavy skillet. 

Heat until mixture bubbles. Remove from heat. 

Heat 2 tablespoons fat in the skillet.  S p o o n 

Add gradually 3 tablespoons  o f the shrimp 

about one-third  o f batter into skillet. Quicklv 

sauce, stirring constantly. Immediately blend 

spread batter evenly with spoon to  c o v e r botinto the sauce in the skillet. Bring to boiling. 

tom, making one large pancake.  W h e n golden 

Cook 1 to 2 min. 

brown and crisp, turn carefully. Add 2 table

Add the shrimp and  c o o k over medium heat 

spoons shortening and brown other side. Re5 min., or until thoroughly heated. Serve hot. 

peat for rest  o f batter.   3 large pancakes 

 6 servings 

Potato Pancakes 

IDENTIFICATION OF FOODS 

(Reibekuchen) 

IN CENTER COLOR PHOTO 

 (See photo on page 21) 

 Top Row (left to right):  V e a l Cutlets  w i t h 

A  Base Recipe 

Fried Eggs  (page 24) with  C a u l i f l o w e r  w i t h 

M u s t a r d Sauce  (page 38),   P a r s l e y Potato 

 Baked king-size to serve as a main dish or 

Balls  (page 42),  buttered peas and smoked 

 scaled down for main-dish accompaniments, 

salmon-caviar appetizers; Cheese Cake 

 potato pancakes are a beloved feature of Ger

 (page  5 6 ) ; Braised Spicy Spareribs  (page' 

 man cuisine. 

 26); Pot Roast of Beef  w i t h  W i n e  (page 

 20) with Potato  D u m p l i n g s  (page 47) 

Combine 

 Center Row:  A p p l e Pancakes  (page 60); 

2 tablespoons flour 

O x t a i l Stew,   (page 22) ?"Siweet-Sour  R e d 

1  Vi teaspoons salt  f 

C a b b a g e  (page 39) 

 VA teaspoon baking powder" 

 Bottom Row:  M a c a r o n i  an$?Ham'(page 27); 

 Vt teaspoon pepper 

sliced tomatoes and Cucumbers ,-; 

Set aside. 

—< —r—r—lit itfr---
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Buttered Noodles 

— T h i n  W h i t e  S a u c e 

( N u d e l n ) 

(Dunne Weisse Sosse) 

A  Base Recipe 

Follow A Recipe. Use 1 tablespoon butter and 

Heat to boiling in a large saucepan 

1 tablespoon flour. 

3 qts. water 

1 tablespoon salt 

Add gradually 

— M u s h r o o m  S a u c e 

3 cups (about 8 oz.) noodles 

( C h a m p i g n o n Sosse) 

Boil rapidly, uncovered, 6 to 10 min., or until 

Follow A Recipe. Clean and slice (page 5)  Vi 

tender. Test tenderness by pressing a piece 

cup mushrooms. Heat 1 tablespoon butter in a 

against side  o f pan with fork or spoon. 

skillet. Add the mushrooms and cook until 

Drain noodles by turning them into a colander 

lightly browned and tender. Mix into the 

or large sieve; rinse with hot water to remove 

cooked white sauce. 

loose starch. Turn noodles into a warm serving 

dish. Using a fork, blend through noodles 

3 tablespoons melted butter 

 6 servings 

O n i o n Sauce 

(Zwiebel Sosse) 

— N o o d l e s  w i t h  B r e a d  C r u m b s 

 This favorite sauce adds flavor to ground beef 

(Nudeln mit gerosfeten 

 patties, panbroiled round steak or leftover roast 

Semmelbroseln) 

 beef; and it takes the place of gravy. 

Follow A Recipe. Prepare 1 cup buttered 

Prepare and set aside 

bread crumbs (page  4 ) . Turn noodles into a 

2 cups Quick Meat Broth (page 5) 

warm serving dish and sprinkle with crumbs. 

Melt in a skillet 

 Vi cup butter 

— M a c a r o n i 

Add and  c o o k until onion is transparent 

 'P (Makkaroni ) 

Vi cup chopped onion 

3 tablespoons (about 1 small) 

Follow A Recipe. Substitute 2 cups (8-oz. pkg.) 

. chopped carrot 

uncooked macaroni (tubes broken into 1- to 

1 bay leaf 

2-in. pieces, elbows or other shapes) for the 

Blend into mixture in skillet 

noodles. Boil 10 to 15 min. Continue as in 

4Vi tablespoons flour 

A Recipe. 

Heat until mixture bubbles, stirring constantly. 

R e m o v e from heat. Gradually add the meat 

broth while stirring constantly. Return to heat 

M e d i u m White Sauce 

and bring rapidly to boiling, stirring constantly; 

(Weisse Sosse) 

c o o k 1 to 2 min. longer. Remove bay leaf. 

 • • Base Recipe . 

 About 2 cups sauce 

Heat in a saucepan over low heat 

— M u s h r o o m - O n i o n Sauce 

2 tablespoons butter 

( C h a m p i g n o n - Z w i e b e l Sosse) 

Blend in 

2 tablespoons flour 

Follow A Recipe. Omit carrot. Clean and slice 

Vi teaspoon salt 

(page  3 )  Vi cup mushrooms. Add with the 

Vi teaspoon monosodium glutamate 

onion and  c o o k until onions are transparent 

Few grams pepper 

and mushrooms are lightly browned and ten

Heat until mixture bubbles. Remove from heat. 

der, occasionally moving and turning with a 

-Vld gradually, stirring in 

spoon. After mushrooms  a r e b r o w n e d , remove 

1 cup milk' 

with a slotted spoon and set aside. Return to 

Cnok rapidly* stirring constantly, until sa,uce 

skillet after sauce has thickened. Heat thor

l i t ' K e n s .  Conk 1. to,2.-min. longer. 

oughly. An excellent sauce for a hot roast 

 About 1 cup sauce 

beef sandwich. 



 Probably the most popular of all German vegetables are potatoes and cabbage. 

 The cabbage is usually in the form of sauerkraut. This pungent delicacy teas 

 created in Germany and has been accepted as part of their national diet by 

 other European countries. Root vegetables, especially potatoes and turnips or 

 rutabagas, and cabbage (both red and white), as well as leeks, snap beans, 

 chives, lettuce, kale and spinach are widely used in Central Europe and are 

 the basis for many tasty dishes. Along with the sweet-sour flavor, so characteristic of German and Viennese cookery, the enjoyable piquancy of anise, 

 caraway and cardamom seeds are part of the culinary charm. And where 

 rich cream is a popular favorite these cooks use it liberally, either sweet or sour. 

>^S!IR4HHBfiBSiSlsSSL99IHHHHHHII 

H O W  T O  C O O K  V E G E T A B L E S 

Wash fresh vegetables, but do not soak them 

S t r o n g - f l a v o r e d  V e g e t a b l e s  ( c a u l i f l o w e r ,  m a t u r e in water for any length of time. If they are wilted, 

c a b b a g e  a n d Brussels  s p r o u t s ) — c o o k e d loosely 

put them in cold water for a few minutes. Caulicovered in a large amount of water. To restore flower, broccoli, artichokes and Brussels sprouts 

color of red cabbage, add a small amount of 

must be soaked 20 to 30 min. in salted water 

vinegar at end of cooking period, just before 

before they are cooked, to remove small insects 

draining. 

and dust which settle in them. To prepare taste-

A desirable boiled vegetable is free from excess 

tempting vegetables and to retain their minerals 

water, retains its original color and is well 

and vitamins, cook them carefully and quickly. 

seasoned. Pieces are uniform and attractive. 

BAKING—Bake such vegetables as potatoes, to

B R O I L I N G —Follow directions in recipes. 

matoes and squash without removing skins. Pare 

F R Y I N G  a n d  D E E P - F R Y I N G — F o l l o w directions 

vegetables for oven dishes, following directions 

in specific recipes. 

given with recipes. 

P A N N I N G — F i n e l y shred or slice vegetables. 

BOILING—Have water boiling rapidly before 

Cook slowly until just tender in a small amount 

adding vegetables. Add salt at beginning  o f cookof fat, in a covered, heavy pan. Occasionally move ing period  (lA teaspoon per cup of water). After 

with a spoon to prevent sticking and burning. 

adding vegetables, again bring water to boiling as 

STEAMING—Steam mild-flavored vegetables, 

quickly as possible. If more water is needed, add 

except those having a green color. Cooking in a 

boiling water. Boil at a moderate rate and cook 

pressure saucepan is a form of steaming. Follow 

vegetables until just tender. 

directions given with saucepan because over

In general, cook vegetables in a covered pan, 

cooking may occur in a matter of seconds. 1 

in the smallest amount of water and for the short

 Note: Some saucepans having tight-fitting covers; 

est time possible. Exceptions are: 

may lend themselves to steaming vegetables ™ 

Potatoes—cooked in water to cover. 

as little as 1 teaspoon water, no water or a small 

Green  V e g e t a b l e s (peas, green or  l i m a  b e a n s ) — 

amount of butter or shortening. 

cooked loosely covered. 

C A N N E D  V E G E T A B L E S — H e a t to boiling in liquid 

Spinach—cooked in partially covered pan with 

from can. >   t. 

only the water which clings to spinacb leaves 

H O M E  C A N N E D  V E G E T A B L E S — B o i l 10 min. 

after final washing. 

(not required for tomatoes or sauerkraut). 

Asparagus—arranged in tied bundles with 

D R I E D  ( d e h y d r a t e d )  V E G E T A B L E S — S o a k and 

stalks standing in (t small, deep pan containing 

cook as directed in specific recipes. 

at least 2 in. of boiling water—cooked loosely 

F R O Z E N  V E G E T A B L E S — D s » ; > n o t thaw before 

covered. 

cooking (except thaw corn on' cob and partially 

Broccoli—tied, stalks (split lengthwise if more 

thaw spinacb). Break frozen block apart with 

than

forj^ during cooking. Use as Kttle boiling suited 

  lA in. thick) standing in a deep pan containing boiling water up to flowerets—cooked water as possible for GOokirlg.  Follow direct!  ; ' ' 

loosely covered. 

on package. 
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Cauliflower with Mustard Sauce 

(Blumenkohl mit Senfsosse) 

 (See center color photo) 

 For Cauliflower—Remove leaves, cut off all 

the  w o o d y base and trim any blemishes from 

1 medium-size head cauliflower 

Soak, rinse and  c o o k (page 37) cauliflower 20 

to 30 min. or until tender but still firm. 

 For Mustard Sauce—Meanwhile, set out 

1 cup heavy cream 

Scald (page 5) in top  o f double boiler %  c u p 

of the cream. 

Sift together into a small saucepan 

Vi cup sugar 

2 tablespoons dry mustard 


Cauliflower a la Mousseline and 

2 teaspoons cornstarch 


 P"ffy Veal Cutlets (page 24) 

 Vi teaspoon salt 

Add, stirring well, the remaining  M cup cream. 

Gradually add the scalded cream; stir con

Cauliflower a la  M o u s s e l i n e * 

stantly. Stirring gently and constantly, bring 

(Blumenkohl a la Mousseline) 

cornstarch mixture rapidly to boiling over 

direct heat and  c o o k for 3 min. 

 For Cauliflower—Remove leaves, cut off all 

w o o d y base and trim any blemishes from 

Wash double-boiler top to remove scum. 

1 large head cauliflower 

Pour mixture into double-boiler top and place 

Break into flowerets and soak (page  3 7 ) . Cook 

over simmering water. Cover and cook 10 to 12 

(page 37) 8 to 10 min., or until just tender. 

min., stirring occasionally. Remove cover and 

Drain and set aside to keep warm. 

vigorously stir about 3 tablespoons  o f this 

 For Sauce—In the top  o f a small double 

hot mixture into 

boiler, beat with a whisk beater until thick1 egg yolk, slightly beaten 

ened and light-colored 

Immediately blend into mixture in double 

2 egg yolks 

boiler. Cook over simmering water 3 to 5 min. 

2 tablespoons cream 

Stir slowly to keep mixture cooking evenly. 

Blend in a mixture  o f 

Remove from heat. Add gradually, stirring in 

 Vi teaspoon salt 

Vi cup cider vinegar 

 Vi teaspoon monosodium glutamate 

Drain the cauliflower and serve on platter with 

 Vi teaspoon sugar 

Schnitzel Holstein (page 24) or on a separate 

Vi teaspoon paprika 

plate; pour the sauce over cauliflower. 

Set over hot (not boiling) water; bottom of 

 4 servings 

double-boiler top should not touch water. Add 

gradually, beating constantly 

 2Vi tablespoons lemon juice 

C o o k over low heat, beating constantly with 

the whisk beater, until sauce has the consistency of thick cream.  R e m o v e double boiler from heat, leaving top in place. Beating constantly, add to egg yolk mixture,   Vi teaspoon at a time 

with whisk beater until butter is thor-

blended into the mixture. Remove top 

ble boiler from bottom. 
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Beat until rounded peaks are formed 

Red  C a b b a g e  a n d  W i n e 

2 egg whites 

(Rotkohl mit  W e i n ) 

Fold (page 5) egg whites into the sauce. Ar

Set out a heavy 3-qt. saucepan having a tight-

range cauliflower on platter or in serving dish 

fitting cover. 

and spoon sauce over flowerets. Sprinkle with 

Paprika 

Remove and discard wilted outer leaves from 

 6 servings 

1 head (about 2 lbs.) red cabbage 

Rinse, cut into quarters (discarding core) and 

*True mousseline sauce is made by folding 

coarsely shred (about 2 qts., shredded). Put 

whipped cream into Hollandaise sauce; but as 

cabbage into the saucepan with 

here, beaten egg white may be used if preferred. 

1 cup red wine 

 Va cup firmly packed brown sugar 

1 teaspoon salt 

Few grains cayenne pepper 

Sweet-Sour Red  C a b b a g e 

Rinse, quarter, core and pare 

(Rotkohl) 

4 medium-size apples 

 (See center color photo) 

Add the apples to the saucepan. 

A  Base Recipe 

Cover and simmer over low heat 20 to 30 min., 

Set out a heavy 3-qt. saucepan. 

or until cabbage is tender. Add to the cabbage 

Remove and discard wilted outer leaves from 

 V* cup cider vinegar 

1 head (about 2 lbs.) red cabbage 

 V* cup butter 

Rinse, cut into quarters (discarding core) and 

Toss together lightly until butter is melted. 

coarsely shred (about 2 qts., shredded). Put 

 6 servings 

cabbage into the saucepan and add 

Boiling salted water to cover (1 teaspoon salt per quart of water) 

Sauerkraut with  C a r a w a y Seeds 

 Va to  Vi cup firmly packed brown sugar 

(Sauerkraut mit Kiimmel) 

 3A teaspoon allspice 

Drain contents  o f 

4 whole cloves 

1 No. 2Vz can sauerkraut (about 

Cover loosely and boil at a moderate rate 8 to 

3'/2 cups, drained) 

12 min., or until cabbage is just tender. 

Put sauerkraut into a large, heavy saucepan 

Remove from heat; drain. Add to cabbage 

and pour over it 

 Vi cup vinegar 

2 cups boiling water 

Cook over low heat about 45 min., or until 

Toss together lightly to mix. 

 6 servings 

most  o f the liquid is absorbed and the sauerkraut is thoroughly heated. Drain the sauerkraut and put into a serving dish. 

— R e d  C a b b a g e  w i t h  A p p l e s 

Toss lightly with a mixture  o f 

(Rotkohl mit Apfeln) 

2 tablespoons butter, melted 

Follow A Recipe. Wash, quarter,  c o r e , pare, 

 Vi teaspoon salt 

and chop 3 apples. Add to saucepan with 

 Vi to 1 teaspoon caraway seeds 

cabbage. Cook until apples and cabbage are 

 Vs teaspoon pepper 

just tender. 

 6 to 8 serving, 


******* 
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Kohlrabi with Sour Cream 

(Kohlrabi in Rahmsosse) 

A  Base Recipe 

Set out a large skillet having a tight-fitting 

c o v e r . 

Trim off leaves and stems, wash and pare 

2 lbs. (about 8 medium-size) kohlrabi 

Cut into  yi-in.  cubes. Heat in the skillet 

Leeks au Gratin 

3 tablespoons butter 

(Lauch au Gratin) 

Add kohlrabi and  c o o k about 2 min., moving 

and turning pieces with a  s p o o n ; then add 

Heat water for boiling water bath (page  5 ) . 

Butter a shallow 10x6x2-in. baking dish. 

 VA cup hot water 

 Vi teaspoon salt 

Grate and set aside 

 VA teaspoon monosodium glutamate 

1 oz. sharp Cheddar cheese (about 

Cover tightly and  c o o k at a moderate rate about 

 VA cup, grated) 

10 min., or until tender. (There should be 

Trim off roots and tough part  o f green tops, 

little or  n o water at the end  o f cooking.) 

rinse and peel 

2 lbs. large tender leeks 

Meanwhile, blend together 

1 cup thick sour cream 

Rinse and cut into lengthwise halves. Put leeks 

into a saucepan,  c o v e r with a large  a m o u n t  o f 

and a mixture  o f 

boiling water and  c o o k as for strong-flavored 

1 tablespoon flour 

vegetables (page 37) until tender, about 10 

 VA teaspoon monosodium glutamate 

min. Drain thoroughly. Arrange in dish. 

 V» teaspoon cayenne pepper 

Push kohlrabi to one side  o f skillet; add the 

Beat together just until blended 

sour cream mixture gradually to the skillet, 

4 eggs, slightly beaten 

stirring constantly.  W h e n well blended, stir 

3 tablespoons thick sour cream 

in the kohlrabi and  c o o k , constantly moving 

 VA teaspoon salt 

and turning with a spoon, until sauce becomes 

 VA teaspoon monosodium glutamate 

thicker. Cook 1 to 2 min. longer.   6 servings 

P o u r mixture over leeks. Sprinkle over the top 

the grated cheese and 

2 tablespoons fine dry bread 

—Leeks with Sour Cream 

crumbs (page 4) 

(Lauch in Rahmsosse) 

Dot with 

Follow Base Recipe. Substitute 8 large leeks 

2 tablespoons butter 

for the kohlrabi. Trim off roots and tough part 

Bake in boiling water bath at 350°F 10 to 15 

o f green tops. Rinse and peel. Rinse again and 

min., or until a silver knife inserted in center 

cut into  %-in.  slices. 

o f mixture comes out clean. 5  servings 
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Paprika Potatoes 

(Paprikakartoffeln) 

Set out a large, heavy skillet. 

Prepare and set aside 

2 cups Quick Meat Broth (page 5) 

Wash and scrub with a vegetable brush 

6 medium-size (about 2 lbs.) potatoes 

Cook (page 37) about 30 min., or until potatoes 

Raw-Fried Potatoes, _ 

are tender when pierced with a fork. Drain 

(Pfannkuchen aus  rohen gebackenen] 

potatoes. Dry potatoes by shaking pan over 

Kartoffeln) 

low heat. Peel potatoes and cut into cubes. 

Set out a 6-in. skillet and 

Meanwhile, heat in the skillet 

 VI cup butter 

2 tablespoons butter 

Add 1 tablespoon  o f the butter to the skillet. 

Add and  c o o k over medium heat until  o n i o n 

Melt the remaining butter. 

is golden yellow in color 

Meanwhile, wash and pare 

 VA cup chopped onion (page 5) 

1 large potato 

Blend in 

Cut into  M-ixi.  lengthwise slices.  T h e n cut 

2 tablespoons flour 

into K-in. strips. Pat dry with absorbent paper. 

1 teaspoon paprika 

 Vi teaspoon salt 

Heat the skillet. Leaving skillet  o n heat, ar

 VA teaspoon monosodium glutamate 

range potato strips parallel in about a 1-in. 

Heat until mixture bubbles.  R e m o v e from heat. 

layer in the skillet. Pour the melted butter 

Gradually add the meat broth, stirring conover the layer. Sprinkle over potato strips a stantly. Bring to boiling. Cook 1 to 2 min. 

mixture  o f 

Remove skillet from heat. Stirring vigorously 

 VA teaspoon salt 

with a French whip, whisk beater or fork, add 

 VT teaspoon monosodium glutamate 

to contents  o f skillet in very small amounts, a 

Heat rapidly until butter sizzles.  R e d u c e heat 

mixture  o f 

to medium. Cook about 10 min., or until under1 cup thick sour cream 

side  o f potato layer is browned. Drain off but2 tablespoons tomato paste 

ter and reserve. Using a pancake turner, care

Gently mix potatoes into the sauce and  c o o k 

fully turn the potatoes without breaking apart 

over low heat, moving and turning constantly 

the layer. Return about  Vi  o f the butter to 

with a spoon, 3 to 5 min., or until thoroughly 

skillet. Cook 5 min. longer over medium heat, 

heated.  D o not boil. 

or until potatoes are browned  o n second side 

and tender (butter should be sizzling). Drain 

Turn into a serving dish and garnish with 

off butter. (Reserve for use in other potato 

Sprigs of parsley 

shes.) SeC^tBimediately.   3 to 4 servings 

Serve immediately. 

 6 servings 



W h i p p e d Potatoes  a n d Rutabaga 

(Kartoffelpuree mit gelben Ruben) 

Wash, cut into halves and pare 

 Vi ib. rutabaga 

Cut rutabaga into cubes or slices; cook (page 

37) uncovered in a large amount  o f boiling 

salted water about 25 to 40 min., or until rutabaga is tender when pierced with a fork. Drain. 

Wash, pare and  c o o k (page 37) 

(Kartoffelbdllchen mit Petersilie) 

4 medium-size (about 1  Vi lbs.) 

(See  center color photo) 

potatoes 

Set out a large, heavy skillet having a tight-

Cook about 25 to 35 min., or until tender when 

fitting cover. 

pierced with a fork. Drain. 

Wash, pare, and cut into balls with a ball-

Dry potatoes and rutabaga by shaking each pan 

shaped cutter 

over low heat. Heat potato masher, food mill 

6 medium-size (about 2 lbs.) potatoes 

or ricer and a mixing bowl, by scalding with 

(The remaining potato pieces may be used in 

boiling water. Mash or rice potatoes and rutaother food preparation.) 

baga together thoroughly. 

Melt in the skillet 

W h i p in until fluffy 

 VA cup butter. 

2 tablespoons butter 

Add the potato balls, cover and  c o o k over low 

 VA to  Vi cup hot milk or cream 

heat about 15 to 20 min., or until potatoes are 

(adding gradually) 

tender when pierced with a fork. Occasionally 

and a mixture  o f 

turn and move balls gently with a spoon to 

1, teaspoon salt 

brown all sides slightly. 

 VA teaspoon monosodium glutamate 

 Vt teaspoon white pepper 

Toss potato balls with a mixture  o f 

W h i p until light and fluffy. If necessary, keep 

2 tablespoons minced parsley 

hot over simmering water and cover with 

 Vi teaspoon salt 

folded towel until ready to serve. 

Few grains paprika 

 6 to 8 servings 

 About 4 servings 

 42 
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Hot Potato Salad 

— B o i l e d  P o t a t o e s 

(Warmer Kartoffelsalat) 

(Gekochte Kartoffeln) 

A  Base Recipe 

Follow A Recipe for  c o o k i n g potatoes. Peel 

Wash and cut into halves 

potatoes or serve in jackets.  D o not cut into 

halves or slices. 

6 medium-size (about 2 lbs.) potatoes 

Cook (page 37) about 20 min., or until potatoes 

are tender when pierced with a fork. Drain 

potatoes. Dry potatoes by shaking pan over low 

Cucumber Salad with Sour Cream 

heat. Peel and cut into  H-'m.  slices. 

(Gurkensalat mit saurer Sahne) 

Meanwhile, dice and panbroil (page  5 ) , reserving bacon drippings 

Hard-cook (page 5) and set aside 

12 slices bacon 

1 egg 

Set aside. 

Rinse and pare 

1 large cucumber 

Clean (page 5) and  c h o p 

Score  c u c u m b e r  lA in. deep by pulling the tines 

3 medium-size onions (about IVi 

o f a fork lengthwise; repeat to score entire 

cups, chopped) 

surface. Cut cucumber into thin slices. Put 

Put 6 tablespoons  o f the bacon drippings into 

into a bowl. 

a saucepan. Add the onion and  c o o k until it is 

transparent, occasionally moving and turning 

Mix together 

with a spoon. Stir in 

Vi cup thick sour cream 

1 cup plus 2 tablespoons vinegar 

1 Vi tablespoons vinegar 

1 Vi tablespoons sugar 

1 tablespoon chopped chives 

IVi teaspoons salt 

 3A teaspoon salt 

Vi teaspoon white pepper 

 3A teaspoon monosodium glutamate 

Vi teaspoon pepper 

Pour the mixture over the cucumber slices and 

Heat mixture to boiling. Add the diced bacon 

toss lightly to coat evenly. Chill in refrigerator. 

to the onion-vinegar mixture.  P o u r over the 

W h e n ready to serve, cut the peeled egg into 

hot potato slices and toss lightly to coat evenly. 

halves, remove egg yolk and  c h o p finely. (The 

 Note:  T o prepare thuringer sausage links 

egg white may be used in other food prepara

(shown in  p h o t o ) ,  c o o k covered, in water to 

tion.) Garnish salad with the chopped yolk. 

cover, about 15 min. over medium heat. 

 4 to 6 servings 



Cauliflower Salad 

(Blumenkohlsalat) 

R e m o v e leaves, cut off all the woody base and 

trim any blemishes from 

1 medium-size head cauliflower 

Break the cauliflower into flowerets; soak, rinse 

and  c o o k (page 37) 8 to 10 min., or until tender 

but still firm. Drain the flowerets and set aside 

to  c o o l . Chill in refrigerator. 

Meanwhile, drain contents  o f 

1 5-oz. can shrimp 

Cut the shrimp into pieces and put into a bowl; 

chill in refrigerator. 

Combine in a screw-top jar 

 VA cup vinegar 

3 tablespoons salad oil 


Green Bean Salad and 

 Vi teaspoon salt 

 Koenigsberg Meat Balls (page 22) 

 Vi teaspoon white pepper 

Shake dressing thoroughly and put in refriger

Green Bean Salad 

ator to chill. 

(Griiner Bohnensalat) 

W h e n ready to serve, put the chilled cauli

A  Base Recipe 

flower into a bowl with the chilled shrimp and 

1 tablespoon chopped parsley 

W a s h , cut off and discard ends from, and cut 

Shake the dressing well and pour over the 

into 1-in. pieces 

cauliflower.  T o s s lightly to coat evenly. 

1 lb. green beans 

Cook (page 37) 15 to 20 min., or until beans 


Serve immediately 

6 servii 


are tender. Drain thoroughly if necessary, and 

put beans into a bowl. Keep beans warm. 

Meanwhile, clean (page 5) and cut into slices 

 Ys in. thick 

2 small onions 

Separate  o n i o n slices into rings and put into 

bowl with beans. 

Quick Pickled Beets 

Dice and fry until crisp, without pouring off 

(Siiss-saure rote Rube 

drippings 

6 slices bacon 

Drain contents  o f 

Add to skillet containing bacon 

1 1 -lb. can sliced beets or small Whole 

Va cup vinegar 

beets (about 2 cups, drained) 

2Vz tablespoons sugar 

Clean (page  5 ) , slice very thinly and separate 

 Vi teaspoon salt 

into rings  I 

 VA teaspoon monosodium glutamate 

2 medium-size onions 

Heat mixture to boiling, stirring well.  P o u r 

Lightly mix the beets and  o n i o n s together and 

vinegar mixture over beans and onions and 

set aside. * 

toss lightly to coat thoroughly.   4 servings 

Mix together in a saucepan 

1 cup vinegar 

 Vi cup sugar 

— W a x  B e a n  S a l a d 

 Vi teaspoon salt 

(Wachsbohnensalat) 

Bring to boiling; pour over beets and onions. 

Follow A Recipe. Substitute wax 

sns for 

C o o l ; chill "in refrigerator I hr.  o r longer. 

the green beans. 

 About 6 servings 

4 4 



Wilted Lettuce Salad 

(Kopfsalat) 

A  Base Recipe 

Using a sharp-pointed knife,  r e m o v e cfJ 

1 smell head lettuce 

Rinse with cold water and drain well. Gently 

pat dry. Tear lettuce into pieces. Put into a 

bowl. Cover and chill in refrigerator. 

Hard-cook and peel (page 5) 

1 egg 

Cut egg into slices crosswise and set aside. 

water, stirring c 

ure thickens.  R e m o v e  f r o m l 

Combine in a small skillet 

m g wa 

Stir softened gelatin; add to eg 

 VA cup cider vinegar 

mixture 

d stir until gelatin is completely 

 VA cup salad oil 

dissolved  C o o l ; chill until mixture begins to 

2 tablespoons sugar 

gel (gets slightly thicker).  ^ | » 

 Vi teaspoon salt 

 Vi teaspoon pepper 

Meanwhile, drain contents  o f 

Heat mixture to boiling, stirring well. Imme1 1 -lb. can peas (about  1 % cups, 

diately pour vinegar mixture over the lettuce 

drained) 

and toss lightly to coat lettuce thoroughly. 

Lightly oil the mold with salad or cooking oil 

(not olive oil) and set it aside to drain. 

Garnish with the hard-cooked egg slices. 

 6 servings 

Prepare 

1 cup (about 2 medium-size) 

—Wilted Lettuce with Bacon 

grated carrot 

(Kopfsalat mit Speck) 

1 cup chopped celery (page 5) 

1 tablespoon minced parsley 

Follow A Recipe. The egg may be omitted. 

W h e n gelatin is  o f desired consistency, blend 

Dice 6 slices bacon; fry until crisp without 

in the vegetables. Turn into the prepared mold. 

pouring off fat. Substitute the bacon fat for 

Chill in refrigerator until firm. 

the salad oil. Omit salt and pepper. 

Unmold (page 5)  o n t o chilled serving plate. 

Garnish with 

Curly endive or other crisp greens 

Mustard Relish  M o l d 

 About 12 servings 

(Senfgelee) 

A  l H - q t . mold will be needed. 

Pour into a small bowl 

 Vi cup cold water 

Sprinkle evenly over cold water 

2 tablespoons (2 env.) unflavored 

gelatin 

Let stand about 5 min. to soften. 

Beat slightly in top  o f a double boiler 

6 eggs 

Blend in a mixture  o f 

1  Vi cups sugar 

1  Vi tablespoons dry mustard 

2 teaspoons monosodium glutamate 

1  VA teaspoons salt 

Add gradually, stirring constantly 

2 cups vinegar 
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umpltttga 

 Central Europe is the home of the dumpling and all its numerous family. In 

 no other part of the world does a bit of dough or batter do so much for so many 

 and in so many different ways. Dumplings are cooked in soups, steamed or 

 cooked in boiling water for main-dish accompaniments, wrapped around fresh 

 fruits for desserts. They may be made from flour or from grated potato or 

 from cereals, of quick-bread dough or raised dough. They come in all sizes and 

 may have blended into them, depending on their function in the meal, all 

 sorts of seasonings. Sometimes texture contrast is supplied by adding croutons. 

Fish  D u m p l i n g s 

Drop the dumplings into the boiling salted 

(Fischklosse) 

water. Cook only as many dumplings at one 

time as will lie uncrowded  o n e layer deep. 

Bring to boiling in a large, heavy saucepan 

Cook about 6 min.,  o r until dumplings rise to 

2 qts. water 

the surface  o f the water. Remove with a slotted 

1 teaspoon salt 

spoon and drain over the water for a few 

Put into a large bowl, blend thoroughly and 

seconds. 

set aside 

2 cups (2 slices) soft bread crumbs 

Serve immediately with 

1 egg, well beaten 

Mushroom Sauce (page 36) 

Vi cup milk 

 12 dumplings 

W i p e with a clean, damp cloth 

1 lb. fish fillets (sole, cod or trout) 

(If frozen, thaw according to directions on 

Plain  D u m p l i n g s 

package.) Force through the medium blade  o f 

(Klosse) 

a food chopper. 

 • Base Recipe 

Heat in a skillet 

Prepare in a deep saucepan having a tight-

1 tablespoon butter 

fitting cover 

Add and  c o o k over medium heat until  o n i o n is 

1 qt. Quick Meat Broth or Quick 

transparent 

Chicken Broth (page 5) 

3 tablespoons chopped onion 

Sift together 

Add the fish and the contents  o f the skillet to 

2 cups sifted flour 

the bread crumb mixture with 

4 teaspoons baking powder 

2 tablespoons grated Parmesan cheese 

1 teaspoon salt 

1 teaspoon finely chopped parsley 

Cut in with a pastry blender  o r two knives 

1 teaspoon salt 

until pieces are the size  o f rice kernels 

 Vi teaspoon monosodium glutamate 

1 tablespoon shortening 

Vi teaspoon white pepper 

Quickly stir in with a fork until just blended 

Shape pieces  o f the fish mixture into balls 

% cup milk 

about  VA in. in diameter. Roll lightly in 

1 tablespoon chopped parsley 

Vi cup flour 

Shape dough into balls about 2 in. in diameter. 
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Bring broth to boiling. Drop dumplings into 

Meanwhile, melt in a large, heavy skillet over 

the broth. Cook only as many dumplings at 

low heat 

one time as will lie uncrowded  o n e layer deep. 

1 to 1 Vi tablespoons butter 

Cover and simmer 15 min. without removing 

Cut into  14- to  }4-in.  cubes 

the cover. 

1 slice toasted bread 

Put cubes into the skillet and toss until all 

Carefully remove with a slotted spoon and 

sides are coated and browned. Set aside. 

serve with meat or poultry. (If desired, dumplings may be dropped into boiling soup. Serve Bring to boiling in a large, heavy saucepan 

the dumplings  v i t h the soup.)  12 dumplings 

2 qts. water 

2 teaspoons salt 

W h e n potatoes are cooled, whip in until fluffy 

— P l a i n  D u m p l i n g s  w i t h  B a c o n 

1 egg, well beaten 

(KISsse mit Speck) 

and a mixture  o f 

1 teaspoon salt 

Follow A Recipe. Dice and panbroil (page 5) 

Vi teaspoon monosodium glutamate 

6 slices bacon; stir in with the milk. 

Vi teaspoon white pepper 

Measure 

— H e r b  D u m p l i n g s 

% to % cup sifted flour 

(Klosse mit feinen Krdufern) 

Vi cup cornstarch 

Add the cornstarch and one-half the flour. Add 

Follow A Recipe. Add 1 teaspoon marjoram to 

enough  o f the remaining flour to make a soft 

dry ingredients. 

dough. Break off pieces  o f the dough and shape 

into balls about 1 in. in diameter.  P o k e one 

o f the bread cubes into the center  o f each ball. 

D r o p the dumplings into the boiling water. 

Potato  D u m p l i n g s 

Cook only as many dumplings at one time as 

(Kartoffelknodel) 

will lie uncrowded one layer deep. Cook about 

(See  center color photo) 

5 min., or until dumplings rise to the surface 

Wash, pare and  c o o k (page 37) 

of the water. Carefully remove with a slotted 

6 medium-size (about 2 lbs.) potatoes 

spoon and drain over the water a few seconds. 

Cook about 30 min., or until potatoes are 

Put dumplings into a warm serving dish and 

tender when pierced with a fork. Drain. 

serve with 

Dry potatoes by shaking pan over low heat. 

Melted butter 

Mash or rice potatoes thoroughly. Set aside 

Dumplings may be served with sauerkraut, 

to cool completely. 

meat or poultry.   About 18 dumplings 

 Herb Dumplings with Chicken: Cook dumplings with stewed chicken. Serve hot from tureen. 
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D r o p Noodles 

Insert  o n e  o f the cubes  o f sugar into each plum. 

(Spotzle) 

W h e n dough is chilled, divide into four por

Bring to boiling in a 3- or 4-qt. saucepan 

tions. Shape one portion  o f the dough around 

2 qts. water 

each plum, being sure the plum is completely 

2 teaspoons salt 

sealed in. 

Meanwhile, sift together and set aside 

Heat to boiling in a large, heavy saucepan 

2Vb cups sifted flour 

2 qts. water 

1 teaspoon salt 

Carefully drop the dumplings into the boiling 

Combine in a bowl and mix together 

water. Cook about 10 min., or until dumplings 

1 egg, slightly beaten 

rise to the surface.  R e m o v e carefully with a 

1 cup water 

slotted  s p o o n and serve with 

Gradually add flour mixture to egg mixture, 

Vanilla Sauce (page 49) 

stirring until smooth. (Batter should be very 

 4 servings 

thick and break from a spoon instead  o f pouring in a continuous stream.) Spoon batter into the boiling water by  Vi teaspoonfuls, dipping 

Steamed Sweet  D u m p l i n g s 

s p o o n into water each time. Cook only one 

( D a m p f n u d e l n ) 

layer  o f noodles at one time; do not crowd. 

After noodles rise to the surface, boil gently 5 

Set out a heavy 10-in. skillet having a tight-

to 8 min., or until tender when pressed against 

fitting cover. 

side  o f pan with  s p o o n .  R e m o v e from water 

Scald (page 5) 

with slotted spoon, draining over water for a 

 Vi cup milk 

second, and place in a warm bowl. 

Meanwhile, soften 

Toss lightly with noodles 

 Vi pkg. (1 teaspoon) active dry yeast 

Vi cup butter, melted 

in 

Serve hot.   About 5 cups noodles 

2 tablespoons warm water, 110°F to 

115°F (Or if using compressed 

yeast, soften  Vi cake in 2 tablespoons lukewarm water, 80°F to 

Cottage Cheese Plum  D u m p l i n g s 

85°F.) 

(Pflaumenknodel aus Topfenteig) 

Let stand 5 to 10 min. 

Force through a food mill or sieve into a bowl 

Meanwhile, put into a large bowl 

 Vi lb. (about 1 cup, firmly packed) 

Vi cup butter 

dry cottage cheese 

Vs cup sugar 

Sift together and set aside 

Vi teaspoon salt 

1 cup sifted flour 

Immediately pour scalded milk over ingre

Vi teaspoon salt 

dients in bowl.  W h e n lukewarm, blend in, beat

Prepare and set aside 

ing until smooth 

3 cups (about 3 slices) soft bread 

1 cup sifted flour 

crumbs 

Stir softened yeast and add, mixing well. 

Cream until softened 

Measure 

2 tablespoons butter 

Add in thirds, beating well after each addition 

2 eggs, well beaten 

Blend in the cottage cheese and the bread 

crumbs. Add the dry ingredients, beating thoroughly. Set in refrigerator 1 hr. 

Meanwhile, rinse, cut almost into halves and 

remove pits from 

4 small blue plums 

Set out 

4 cubes of loaf sugar 
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Then beat in enough  o f the remaining flour to 

Put into the skillet 

make a soft dough. Turn dough  o n t o a lightly 

1 Vi cups milk 

floured surface and let rest 5 to 10 min. 

1 tablespoon butter 

1 tablespoon sugar 

Knead (page  6 ) . Form dough into a large ball 

Put about eight  o f the balls into the skillet. 

and place in a greased deep bOwl. Turn dough 

D o not set them too close together. Cover and 

to bring greased surface to top. Cover with 

cook over high heat until steam appears. Rewaxed paper and a towel and let stand in warm duce heat and cook 30 min., or until steaming 

place (about 80°F) until dough is doubled. 

stops.  D o not remove cover during  c o o k i n g ! 

Punch down and turn dough out  o n t o lightly 

Carefully remove dumplings with a slotted 

floured surface. Shape dough into balls about 

spoon to serving dishes and serve with 

1 in. in diameter. Cover with waxed paper and 

C h e r r j ^ a e w or Wine Sauce 

a towel and let rise  o n rolling surface until 

this page) 

balls are doubled. 

 About 24 dumplings 

Vanilla Sauce 

Sauce 

(Vanillesosse) 

Kirschsosse) 

A  Base Recipe 

 The wine-like flavor of cherry in a spicy sauce. 

Sift together into the top  o f a double boiler 

Cook 5 min. in a covered saucepan 

1 cup sugar 

2Vi cups (No. 2 can) pitted red 

2 tablespoons cornstarch 

sour cherries 

 VA teaspoon salt 

2 whole cloves 

Add, stirring well 

2-in. piece stick cinnamon 

2 cups boiling water 

Remove from heat; take out and. discard cin

Stirring gently and constantly, bring mixture 

namon and cloves. Pour through a sieve or 

rapidly to boiling over direct heat and cook 

food mill placed over a saucepan. Force 

for 3 min. Place over simmering water. Cover 

cherries through and set aside. 

and cook about 12 min., stirring three or four 

times. Vigorously stir about 3 tablespoons of 

Mix thoroughly in a small bowl 

the hot mixture into 

4 teaspoons sugar 

1 egg yolk, slightly beaten 

4 teaspoons cornstarch 

Immediately blend into mixture in double 

 VA teaspoon salt 

boiler. Cook over simmering water 3 to 5 min. 

Stir in, in order, until mixture is smooth 

Stir slowly to keep mixture cooking evenly. 

4 teaspoons cold water 

Remove from heat and blend in 

3Vi tablespoons corn sirup 

 VA cup butter 

Add gradually, stirring into hot cherry mixture. 

2 teaspoons vanilla extract 

Bring rapidly to boiling, stirring gently 3 min. 

 VA teaspoon nutmeg 

Remove from heat and blend in 

 About 2 cups sauce 

4 teaspoons butter 

IVi teaspoons lemon juice 

—Wine Sauce 

 VA teaspoon almond extract 

(Chaudeau Creme) 

1 drop red food coloring 

Follow A Recipe. Omit nutmeg. Cool sauce and 

Serve hot with Steamed Sweet Dumplings 

add gradually, stirring in, 

(page  4 8 ) .   About Vyi cups sauce 

  lA cu p white wine. 



 Every person in Central Europe seems to be born with at least one very sweet 

 tooth, and to satisfy it German and Austrian homemakers have developed an 

 astonishing variety of rich desserts. Tortes and strudels abound in both countries. Whipped cream, flavored with liqueur or other essence, is a popular 

 dessert in Vienna. Even desserts that require only the simplest ingredients 

 acquire distinction when prepared in the German and Viennese manner. 

Blitz Torte 

Mixing only until well blended after each addi

(Blitztorte) 

tion, alternately add dry ingredients and milk 

to creamed mixture, beginning and ending with 

Prepare (page  6 ) two 8-in. round layer cake 

dry ingredients. 

pans. 

Turn batter into pans, spreading to edges. 

Prepare and chill 

Creamy Vanilla Filling (page 55) 

Beat until frothy 

Prepare and set aside 

4 egg whites 

 Vi cup (about 3 oz.) blanched 

Add gradually, beating well after each addition 

(page 4), slivered almonds 

% cup sugar 

Mix together and set aside 

Beat until rounded peaks are formed and egg 

1 tablespoon sugar 

whites do  n o t slide when bowl is partially in

 Vi teaspoon cinnamon 

verted. Carefully spread one-half  o f meringue 

Sift together and set aside 

over batter in each pan. Sprinkle each layer 

1 cup sifted cake flour 

with half  o f the slivered almonds and half of 

1 teaspoon baking powder 

the sugar-cinnamon mixture. 

 Va teaspoon salt 

Bake at 325°F 1 hr.,  o r until meringue is 

Cream together until butter is softened 

delicately browned. Cool torte layers in pans 

 Vi cup butter 

on cooling racks. 

1 teaspoon vanilla extract 

Add gradually, creaming until fluffy after each 

After cooling, loosen sides with a spatula. Readdition 

move one torte layer from pan, peel off waxed 

 Vi cup sugar 

paper and place layer, meringue side up,  o n a 

Add in thirds, heating well after each addition 

serving plate. Spread with all the filling. Re4 egg yolks, well beaten 

move second layer from pan, peel off waxed 

Measure ., 

paper and place, meringue side up,  o n top of 

3 tablespoons milk 

filling.   About 10 servings 

5 0 
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eringue Torte 

Beat until very thick and  l e m o n - c o l o r e d 

(Schaumtorte) 

5 egg yolks 

 Vi cup sugar 

Grease bottoms only  o f two 9-in. round layer 

Beat in with final few strokes 

cake pans with removable bottoms, or line 

2 tablespoons rum 

two 9-in. round layer cake pans with unglazed 

Set egg yolk mixture aside. 

paper cut to fit pan bottoms. 

Using clean beater, beat until frothy 

Beat until frothy 

5 egg whites 

6 egg whites 

Add gradually, beating well after each addition 

Add and beat slightly 

 Vi cup sugar 

2 teaspoons vinegar 

Beat until rounded peaks are formed and egg 

1 teaspoon vanilla extract 

whites do not slide when bowl is partially in

 Vi teaspoon almond extract 

verted. Gently spread egg yolk mixture over 

 VA teaspoon salt 

beaten egg whites.  S p o o n one portion  o f the 

Add gradually, beating well after each addition 

walnut-bread  c r u m b mixture over egg mixture 

2 cups sugar 

and gently fold (page 00) with a few strokes 

Continue beating until stiff (but not dry) peaks 

until batter is only  partially blended. Repeat 

are formed and egg whites do not slide when 

with second and then third portions  o f walnut-

bowl is partially inverted. Turn meringue into 

c r u m b mixture.  S p o o n remaining portion  o v e r 

the pans and spread evenly to edges. 

batter and gently fold  just until blended.   Do 

Bake at 300°F 40 min. Turn off oven and open 

 not overmix!  Gently turn batter into pan and 

oven door about 1 or 2 in. Allow torte layers 

spread to edges. 

to dry out in oven 30 min. with door partially 

Bake at 350°F  4 0 to 45 min., or until torte 

open. Completely  c o o l torte layers  o n cooling 

tests  d o n e (page  6 ) . Set torte  o n  c o o l i n g rack. 

racks before removing from pans.  R e m o v e 

Cool in pan 15 min.  R e m o v e the sides from 

from pans as directed (page 6) for torte layers. 

the  b o t t o m  o f the pan and, if desired, cut away 

(It is likely that top surface may  b e c o m e 

torte from pan bottom. Return torte to  c o o l i n g 

slightly cracked when torte is being removed 

rack to  c o o l completely. 

from pans.) 

Meanwhile, prepare 

Just before serving, prepare 

Creamy Rum Filling (page 55) 

Sweetened Whipped Cream 

Chop finely and set aside 

(three-fourths recipe, page 55) 

 Vi cup (2 oz.) walnuts 

(If desired, sweetened berries or other fruit 

W h e n torte is completely cooled, split into two 

may be folded into the whipped cream.) Place 

layers. Place bottom half  o n a serving plate, 

one torte layer on a serving plate. Spread the 

cut side  u p . Spread with about  o n e half  o f the 

whipped cream evenly over it.  T o p with second 

filling. Cover with second layer, cut side  d o w n . 

torte layer. Fresh berries arranged  o n the plate 

Spread remaining filling  o v e r top  o f torte. 

around the torte make an attractive dessert. 

Sprinkle with the finely chopped walnuts. 

 12 servings 

Walnut Torte 

(Walnusstorte) 

Set out a 7-in. spring-form pan. 

Grate (page 5) 

1 cup (about  3Vi oz.) walnuts 

(about  1 % cups, grated) 

Thoroughly mix walnuts with 

1 cup fine, dry bread crumbs (about 

3 slices bread) 

Turn onto a piece  o f waxed paper. With a knife 

divide into four portions and set aside. 
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Hazelnut Torte 

Cut  o n e  o f the torte layers into halves forming 

(Haselnusstorte) 

2 equal layers. Fill and frost all three torte 

layers (page  6 ) , placing bottom side  o f split 

A  Base Recipe 

layer next to plate. Put in refrigerator until 

Grease bottoms  o f two 9-in. round layer cake 

ready to serve.   12 to 16 servings 

pans with removable bottoms or prepare 

(page 6) two 9-in. round layer cake pans. 

—Hazelnut Torte a la Glamour 

Grate (page 5) 

(Garnierte Haselnusstorte) 

1  Vi cups (about  Vi lb.) hazelnuts 

(about 4V3 cups, grated) 

Follow A Recipe for preparing and splitting 

Sift together 

torte layers. Grate  A cup (about  2 A


L

oz.) 

 Vi cup sifted flour 

hazelnuts (about  VA cups, grated). Set aside. 

 Vi teaspoon concentrated soluble 

Prepare Butter-Cream Frosting (page  5 4 ; using 

coffee 

7 egg yolks,   %  c u p plus 2 tablespoons sugar, 

 Vi teaspoon cocoa or Dutch process 

 A

 A


Z

teaspoon cornstarch,   Z  cup plus 2 tablecocoa 

spoons cream, and  VA cups butter). Remove 

T h o r o u g h l y blend hazelnuts with flour mixture. 

and reserve 1 cup  o f the frosting. Blend the 

T u r n  o n t o a piece  o f waxed paper and with a 

grated nuts into the remaining frosting; fill 

spatula mark into four portions; set aside. 

and frost torte layers (page  6 ) . Force some 

of the remaining frosting through a pastry bag 

Combine and beat until very thick and lemon-

and a  N o . 1 star tube to make a border around 

colored 

outer edge  o f top layer. Using a  N o . 26 dec6 egg yolks 

orating tube and remaining frosting, pipe a 

 Vi cup sugar 

zigzag decoration from center to border; allow 

1 teaspoon grated lemon peel 

one decoration for each serving. Use  N o . 26 

(page 4) 

decorating tube to form rosettes around base. 

1 teaspoon rum 

 Vi teaspoon vanilla extract 

Set egg-yolk mixture aside. 

Using clean beater, beat until frothy 

Chocolate Torte 

6 egg whites 

(Schokoladentorte) 

Add gradually to egg whites, beating well after 

A  Base Recipe 

each addition 

 Vi cup sugar 

Prepare (page 6) three 9-in. round layer cake 

Beat until rounded peaks are formed and egg 

pans. 

whites  d o not slide when the bowl is partially 

Blanch (page 4) and grate 

inverted. 

 Vi lb. almonds (about  3Vi cups, 

Gently spread egg-yolk mixture over beaten 

grated) 

egg whites.  S p o o n  o n e portion  o f the flour-

Sift together 

hazelnut mixture over egg mixture and gently 

1  VA cups cocoa 

fold (page 5) with a few strokes until batter 

1 teaspoon cinnamon 

is only  partially blended. Repeat with second 

Mix almonds and  c o c o a mixture together. 

and then third portions.  S p o o n remaining 

Turn onto a piece  o f waxed paper. Using a 

mixture over batter and gently fold  just until 

spatula, mark into four portions, and set aside. 

blended.   Do not overmix!  Gently turn batter 

Cream together until butter is soft and fluffy 

into pans and spread to edges. 

1 cup unsalted butter 

Bake at 350°F 25 to  3 0 min., or until torte 

1  Vi teaspoons vanilla extract 

layers test done (page  6 ) . 

Add gradually, creaming until fluffy after each 

addition 

Cool and remove from pans (page  6 ) . 

% cup sugar 

W h e n torte is cooled, prepare 

Add one at a time, beating until well blended 

Hazelnut Butter-Cream Frosting 

and fluffy after each addition 

(page 54) 

8 egg yolks, unbeaten 



Beat an additional 2 min. after addition  o f last 

Place in refrigerator until ready to serve. 

yolk. Set mixture aside. 

 12 to 16 servings 

Using clean beater, beat until frothy 

 Note: Butter-Cream Frosting (page 54) or any 

8 egg whites 

variation except the Hazelnut may be used. 

Add gradually, beating well after each addition 

 Va cup sugar 

Beat until rounded peaks are formed and egg 

—Picture-Pretty Chocolate Torte 

whites  d o not slide when the bowl is partially 

Follow A Recipe for baking and frosting torte 

inverted. 

layers. Cover sides  o f torte with chocolate 

shot. Set Chocolate Rolls radiating from 

Gently spread beaten egg whites over egg-yolk 

center (but allowing a space at center) slightly 

mixture. Sprinkle  o n e portion  o f the cocoa 

over edge around entire top surface  o f frosted 

mixture over egg whites; gently fold (page 5) 

torte. Break several  o f the Rolls into pieces 

with a few strokes until batter is  o n l y  partially-

and scatter over center  o f torte. Sift Vanilla 

 blended.  Repeat with second and then third 

Confectioners' Sugar (page 55) over the 

portions. Spoon remaining mixture over batter 

broken chocolate. 

and gently fold until  just blended.   Do not 

 overmix!  Gently turn batter into pans and 

 For Chocolate Rolls—Mark 3-in. squares  o n 

spread to edges. 

waxed paper on baking sheet. Melt (page 5) 

semi-sweet chocolate. Spread 1 teaspoon 

Bake at 350°F 30 to 35 min., or until torte 

melted chocolate within borders  o f each 3-in. 

layers test done (page  6 ) . 

square. Cool at  r o o m temperature, then set 

C o o l ; remove from pans as directed (page  6 ) . 

in refrigerator to harden.  T o roll, set out at 

W h e n completely cooled, fill and frost torte 

r o o m temperature for a few minutes.  A s 

layers (page 6) with 

chocolate softens and becomes, pliable, roll 

Chocolate-Mocha Butter-Cream 

it by slowly folding the £vaxed paper over 

Frosting (page 54) 

itself, loosening chocolate as  y o u roll it. Chill. 

5 3 
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B u t t e r - C r e a m  F r o s t i n g 

— M o c h a  B u t t e r - C r e a m  F r o s t i n g 

(Buttercreme Glasur) 

(Mokka-Buttercreme Glasur) 

A  Base Recipe 

Put 1M teaspoons concentrated soluble 

In  t o p  o f a double boiler, beat until thick and 

coffee in a small cup or bowl; add 1 teaspoon 

lemon-colored 

boiling water and stir until coffee is dissolved. 

6 egg yolks 

Set aside to  c o o l . Follow A Recipe; omit vanilla 

Add gradually, beating constantly, a mixture  o f 

extract. Blend cooled coffee into the butter. 

 3A cup sugar 

 Vi teaspoon cornstarch 

Add gradually and stir until well blended 

— C h o c o l a t e - M o c h a 

B u t t e r - C r e a m  F r o s t i n g 

 3A cup cream 

Set over simmering water and  c o o k , stirring 

(Schokoladen-Mokka-Buttercreme 

constantly, until thickened (about 17  m i n . ) . 

Glasur) 

R e m o v e from heat and stir in 

Melt (page 5) and set aside to  c o o l  iy% sq. 

2 teaspoons vanilla extract i V   (VA oz.) chocolate. Follow recipe for Mocha Cover,  c o o l slightly; set in refrigerator to chill. 

Butter-Cream Frosting; gradually blend cooled 

W h e n mixture is chilled, put into a large mixer 

chocolate into the whipped butter after 

bowl 

tion  o f coffee. 

1  Vi cups firm, unsalted butter 

Beginning with medium and as  s o o n as possible 

increasing to high speed  o f an electric mixer, 

— R u m Butter-Cream Frostinc 

beat until butter is fluffy. Gradually add the 

(Rum-Buttercreme Glasur) 

chilled mixture to the creamed butter, beating 

after each addition just until blended. If nec

Follow recipe for  M o c h a Butter-Cream Frostessary, set frosting over ice and water until ing.  W h i p  VA teaspoons rum extract with 

firm enough to spread. If frosting should 

the butter. 

curdle, beat again until just smooth. 

This frosting may be prepared, tightly covered, 

and placed in refrigerator until ready to use. 

Dark Chocolate Frosting 

It will keep several days. Beat just until smooth 

(Schokoladenglasur) 

before using.   About VA cups frosting or 

 enough to frost sides and tops 

Melt (page 5) together and stir until smooth 

 of three 9-in. round torte layers 

4 sq. (4 oz.) chocolate 

3 tablespoons butter 

— H a z e l n u t Butter-

Remove from heat and add 

C r e a m  F r o s t i n g 

2!4 cups sifted confectioners' sugar 

(Haselnuss-Buttercreme Glasur) 

 Vi cup top milk or cream 

Grate  A cup (about  2A oz.) hazelnuts (about 

1 teaspoon vanilla extract 

 VA cups, grated). Follow A Recipe; blend the 

Beat until  o f spreading consistency. 

grated nuts into the frosting after blending in 

 Enough to frost sides and tops 

the egg-yolk mixture. 

 of two 9-in. cake layers 
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Sweetened  W h i p p e d Cream 

(Schlagsahne) 

A  Base Recipe 

a rotary beater and a 1-qt. bowl in re 

rigerator to chill. 

Using chilled bowl and beater, beat until cream 

stands in peaks when beater is slowly lifted 

upright 

1 cup chilled whipping cream 

Beat into whipped cream with final few strokes 

IF 

until blended 

 VA cup sifted confectioners' sugar 

1 teaspoon vanilla extract 

Set in refrigerator if not used immediately. 

Creamy Rum Filling 

 About 2 cups wlupped cream 

(Rahmcreme mit Rum) 

—Rum Whipped Cream 

Set out 

(Schlagsahne mit  R u m ) 

1 Vi cups cream 

Scald (page 5) 1 cup  o f the cream; reserve 

Follow A Recipe. Substitute 1 

remainder. 

spoons rum for vanilla extract. 

Meanwhile, sift together into a small saucepan 

^^ss^ssssss^r 

Vi to Vi cup sugar 

2Vi tablespoons flour 

 VA teaspoon salt 

Blend in the reserved cream; add gradually and 

stir in the scalded cream. Bring rapidly to 

boiling over direct heat, stirring gently and 

constantly;  c o o k 3 min. Remove from heat. 

Wash the double-boiler top to remove scum; 

pour cream mixture into it and place over 

V a n i l l a Confectioners' Sugar 

simmering water. Cover and  c o o k about 5 to 7 

(Vanillezucker) 

min., stirring three or four times. 

Set out a 1- to 2-qt. container having a tight-

Vigorously stir about 3 tablespoons  o f the hot 

fitting cover. Fill with 

filling into 

Confectioners' sugar 

3 egg yolks, slightly beaten 

Remove from air-tight tube, wipe with a clean, 

Immediately blend into filling mixture in the 

damp cloth and dry 

double boiler. Cook over simmering water 3 to 

1 vanilla bean, about 9 in. long 

5 min., stirring slowly and constantly to keep 

Cut vanilla bean into quarters lengthwise; cut 

mixture cooking evenly. 

quarters crosswise into thirds. Poke pieces  o f 

vanilla bean down into the sugar at irregular 

Remove from heat and blend in 

intervals. Cover container tightly and store 

2 tablespoons rum 

on pantry shelf. 

1 tablespoon butter 

Cover, cool slightly and chill in refrigerator. 

Use  o n cookies, cakes, tortes, rolled pancakes 

 About \% cups filling 

or wherever a sprinkling  o f confectioners' 

sugar is desired. 

—Creamy Vanilla Filling 

 Note: The longer sugar stands, the richer will 

(Rahmcreme mit Vanille) 

be the vanilla flavor. If tightly covered, sugar 

Follow A Recipe. Substitute 2 teaspoons 

may be stored for several months.  W h e n necvanilla extract and M teaspoon almond exessary, add more sugar to jar. Replace vanilla ti 

tract for rum. 

bean when aroma is gone. 
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Turban Cake 

—Chocolate-Glazed Cake 

(Napfkuchen) 

(Napfkuchen mit Schokoladenglasur) 

A  Base Recipe 

Follow A Recipe. Partially melt over simmer

Butter a 2-qt. fluted tube mold. 

ing water, being careful not to overheat, M lb. 

semi-sweet candymaking chocolate for dip

Sift together and set aside 

ping and 34 cup butter. Remove from the 

 2VA cups sifted flour 

simmering water and stir until chocolate is 

 2VA teaspoons baking powder 

completely melted. Quickly spread over the 

Cream together until butter is softened 

cake while mixture is still warm. Let chocolate 

 Vi cup butter 

.completely before serjjing. i 

1 tablespoon grated lemon peel 

(page 4) 

1 teaspoon vanilla extract 

Add gradually, creaming until fluffy after each 

addition 

 Vi cup sugar 

Add in thirds, beating well after each addition 

4 egg yolks, well beaten 

Measure 

 /A cup milk 


3

Beating only until smooth after each addition, 

alternately add dry ingredients in fourth 

milk in thirds to creamed mixture. Final 

beat only until  s m o o t h (do not overheat). 

teese Cake 

Using clean beaters, beat until frothy 

(Kdsekuchen) 

4 egg whites 

 (See center color photo) 

Add gradually, beating well after each addition 

 Vi cup sugar 

Set out a 9-in. spring-form pan. 

Beat until rounded peaks are formed. Gently 

 For Crust—Sift together into a bowl 

fold (page 5) beaten egg whites into the bat1 cup sifted flour 

ter. Turn batter into the mold. 

2 tablespoons sugar 

Bake at 350°F 40 to 45 min., or until cake tests 

 VA teaspoon salt 

done (page  6 ) . 

Make a well in center  o f flour, and in well work 

to a creamy mixture 

Invert pan on tube end and let cake hang in 

 VA cup softened butter 

pan 1 hr. If cake is higher than tube, invert 

1 egg, slightly beaten 

between two cooling racks so top  o f cake does 

Quickly SB thoroughly mix with the flour. 

not touch any surface. 

Shape dough into ball and wrap in waxed 

R e m o v e from pan by running a paring knife or 

paper. Set in refrigerator to chill about 2 hrs. 

small spatula carefully around tube and around 

Put dough out on lightly floured surface and 

edge  o f cake. Serve slightly warm, if desired. 

flatten. Roll from center to edge into a round 

Sprinkle cake generously with 

about % in. thick.  W i t h a knife or spatula, 

Vanilla Confectioners' Sugar 

loosen pastry from surface whenever sticking 

(page 55) 

occurs; lift pastry slightly and sprinkle flour 

 8 to 10 servings 

under it. 

With spatula, loosen pastry from board and 

—Poppy Seed Cake 

fold it in half, then in quarters. Gently lay it 

(Napfkuchen mit  M o h n ) 

in pan and unfold pastry without stretching, 

Follow A Recipe. Set out  Vi cup (about  Wi 

fitting it to bottom  o f pan only. 

oz.) freshly ground poppy seeds (page  4 ) . 

Bake at 450°F 10 min. 

Just before first addition  o f dry ingredients, 

blend in the poppy seeds. 

Set aside  o n cooling rack to  c o o l . 



 For Filling—Grate (page 5) and set aside > 

2Vi cups (obout 12 oz.) blanched ) 

almonds (page  4 ) ; about 5Vi  jtL 

cups, grated) 

Set aside to drain thoroughly, contents  o f H 

1 No. 2 can pitted red sour cherries™ 

Force through a sieve or food mill into a bowl 

and set aside 

1 lb. (2 cups) dry cottage cheese 

Cream together until butter is softened 

(Marmorkuchen) 

1 cup butter 

2 teaspoons grated lemon peel 

Prepare (page 6) two 9-in. round layer cake 

(page 4) 

pans. 

Add gradually, creaming until fluffy after each 

Sift together and set aside 

addition 

3 Vi cups sifted cake flour 

1 cup sugar 

1 tablespoon baking powder 

Beat until thick and lemon-colored 

Vi teaspoon salt 

7 egg yolks 

Cream together until butter is softened 

Add the beaten egg yolks in thirds to the 

1 cup butter 

creamed mixture, beating thoroughly after 

1 teaspoon almond extract 

each addition. Beat in the cheese and the 

Add gradually, creaming until fluffy after each 

grated almonds. Set aside. 

addition 

Lightly butter the sides  o f the spring-form pan. 

IVi cups sugar 

Add in thirds, beating thoroughly after each 

Using clean beater, beat until frothy 

addition 

7 egg whites 

4 eggs, well beaten 

Add gradually, beating well after each addition 

Measure 

 3A cup sugar 

1 cup milk 

Continue beating until rounded peaks are 

Beating only until smooth after each addition, 

formed. Gently fold into the cheese mixture. 

alternately add dry ingredients in fourths, milk 

Arrange the well-drained cherries in an even 

in thirds, to creamed mixture. Finally beat only 

layer over the cooled crust. Gently turn the 

until smooth (do not overheat). Divide the 

cheese mixture into the pan; spread evenly. 

batter into two equal portions and turn  o n e 

portion into the two prepared cake pans. 

Bake at 300°F about 1 hr. and 30 min. Let 

stand in oven 1 hr. longer.  R e m o v e to cooling 

Blend together thoroughly 

rack to cool completely (about 4 hrs.). Set in 

Vi cup sugar 

refrigerator to chill. 

Vi cup cocoa 

3 tablespoons rum 

Carefully run a spatula around inside  o f pan 

Gently blend cocoa mixture into remaining 

from top to bottom to loosen cake. Remove 

batter. Turn one-half  o f the chocolate batter 

sides  o f pan. If desired sprinkle edges  o f Cheese 

over the yellow batter in each pan.  W i t h a 

spatula, gently lift yellow batter through 

chocolate batter to produce marbled effect, 

hut do not overblend. 

Bake at 350°F 35 to 40 min., or until cake tests 

d o n e (page  6 ) . Cool and remove from pans as 

directed (page  6 ) . 

W h e n cake is cooled, prepare 

Creamy Rum Filling (page 55) 

Dark Chocolate Frosting (page 54) 

Fill and frost as directed (page  6 ) . 

 One 9-inch round layer cake 



A p p l e Strudel 

Melt 

(Apfelsfrudel) 

1 cup butter 

Set aside to  c o o l . 

Generously butter 2 baking sheets. 

Cover a table (about  4 8 x 3 0 in.) with a clean 

 For Strudel Dough—Put into a large bowl 

cloth, allowing cloth to hang down, and 

and make a well in center 

sprinkle with approximately 

3 cups sifted flour 

 Vi cup flour (most in center of cloth) 

 Vi teaspoon salt 

Place dough on center  o f cloth and roll into 

Add and mix well 

a 12-in. square. If necessary, sprinkle more 

1 egg, beaten 

flour under dough so it does not stick. Keep 

1 tablespoon cooking oil 

dough square. Using a soft brush, lightly brush 

Stirring constantly to keep mixture a smooth 

off any flour on top and brush top with 

paste, add gradually 

Cooking oil (not olive oil) 

1 cup lukewarm (80°F to 85°F) water 

(The oil aids in preventing formation  o f holes 

Mix until a soft dough is formed (the dough 

during stretching.) 

will be sticky). Turn dough out onto a lightly 

floured pastry board. Hold dough high above 

W i t h palms of. hands  d o w n , reach under the 

board and hit it hard against the board about 

dough to its center (dough will rest on backs 

100 to 125 times, or until the dough is smooth 

o f hands) and lift slightly, being careful not 

and elastic and leaves the board easily. (After 

to tear dough.  T o stretch dough, gently and 

15 or 20 times it will  n o longer stick.) 

steadily pull arms in opposite directions. Lower 

dough to table as you walk slowly around table, 

Knead (page 6) slightly and pat into a round. 

pulling one side and another, but  n o t too much 

Lightly brush top  o f dough with 

in one place. Keep dough close to table. (Dough 

Cooking oil (not olive oil) 

should not have any torn spots. If some should 

Cover dough with an inverted bowl and allow 

appear, do not try to patch them.)  K e e p pulling 

it to rest 30 min. 

and stretching dough, draping it over edge of 

Meanwhile, see filling recipe; prepare apples, 

table. Continue until dough is as thin as tissue 

bread crumbs, nuts and sugar mixture. 

paper and hangs over edges  o f table on all 

5 8 
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ides.  W i t h kitchen shears, trim off thick outer 

 For Filling—Wash,  quarter,  c o r e and pare 

edges. Allow stretched dough to dry 10 min. 

4 medium-size (about  Wi lbs.) 

Avoid drying too  l o n g as it  b e c o m e s brittle. 

cooking apples 

Cut apples into slices about  Vi in. thick and 

Drizzle dough with about  M  c u p  o f the  c o o l e d 

put into a bowl with 

melted butter. Sprinkle the bread crumbs over 

2 tablespoons vanilla extract 

dough as directed in recipe for filling. Cover 

2 tablespoons brown sugar 

dough with remaining ingredients for the filling. 

Toss lightly to coat slices evenly. Set aside 

 For Rolling and Baking—Fold overhangfor at least 30 min., tossing occasionally. 

ing dough on three sides  o v e r the filling. 

Mix together 

Drizzle filling with  Vi  c u p  o f the pooled melted 

2 tablespoons sugar 

butter. Beginning at narrow folded end  o f 

1  Vi teaspoons cinnamon 

dough, grasp the cloth with both hands, hold

 Vi teaspoon allspice 

ing it taut; slowly lift cloth and roll dough over 

Blend in and set aside 

filling. Pull cloth toward  y o u ; again lift cloth 

2 tablespoons brown sugar 

and, holding it taut, slowly and loosely roll 

Chop finely and set aside 

dough. Cut Strudel into halves, and lifting each 

1 cup (about 4 oz.) walnuts 

half  o n cloth, gently roll  o n t o the baking 

Grate (page 4) and set aside 

sheets. Brush off excess flour from the  r o l l ; 

2 teaspoons grated lemon peel 

cut off ends  o f roll. Brush top and sides  o f 

Heat a skillet over medium heat.  A d d and melt 

Strudel with some  o f the melted butter. 

quickly 

Bake at 350°F 35 to 45 min.,  o r until Strudel 

2 tablespoons butter 

is golden  b r o w n . Baste and brush about 4 

Toss in the butter until  b r o w n e d and thortimes during baking with melted butter.  W h e n oughly coated 

Strudel makes a crackly sound  o n touching it 

 /A cup (about 2 slices) fine dry 


3

is done. (Strudel should not be smooth.) 

bread crumbs 

Sprinkle the bread crumbs  e v e n l y  o v e r one-

Remove to  c o o l i n g rack;  c o o l slightly. Sift 

half the stretched and slightly dry  d o u g h . 

over top  o f Strudel 

Confectioners' sugar or Vanilla 

Drain the apples and cover crumbs evenly 

Confectioners' Sugar (page 55) 

with the slices. Sprinkle  l e m o n peel  o v e r 

Remove to a cutting board. Cut Strudel into 

apples. Toss evenly over apples the nuts and 

2-in. slices and serve warm with 

2 tablespoons dark seedless raisins 

Sweetened Whipped Cream 

3 tablespoons currants 

(page 55) 

Sprinkle sugar mixture over nuts and fruit. 

 12 slices 

Drizzle mixture with melted butter. 

 Apple Strudel: With palms of hands down, 

Cover one half of the dough with  a p p l e filling; 

gently stretch dough until it is as thin as  p a p e r . 

fold in  e d g e s on three sides; carefully roll strudel. 



Emperor's Dessert 

 To Complete Dessert—Tear pancakes with 

(Kaiserschmarren) 

two forks into bite-size pieces. Mix into the 

sauce. Serve immediately.   8 to 10 servings 

A  Base Recipe 

 For Pancakes—Lightly butter a 6-in 

Melt and set aside 

— E m p e r o r ' s  D e s s e r t  w i t h  N u t s 

2 tablespoons butter 

(Kaiserschmarren mit Niissen) 

Sift together into a bowl and set aside 

Follow A Recipe. Stir into the sauce with the 

1 cup sifted flour 

raisins  A cup (about  YA  o z . )  c h o p p e d wal

Vi cup sugar 

nuts, black walnuts, or pecans. 

Vi teaspoon salt 

Beat until thick and piled softly 

3 eggs 

Beat in the melted butter and 

A p p l e Pancakes 

1 cup milk 

(Apfelpfannkuchen) 

Combine egg mixture with dry ingredients and 

 (See center color photo) 

beat with rotary beater until  s m o o t h . 

Set out a 10-in. skillet. 

Heat skillet moderately hot.  P o u r in just 

enough batter to  c o v e r bottom. Immediately 

Wash, quarter, core and pare 

tilt skillet back and forth to spread batter 

3 small firm cooking apples (about 

thinly and evenly. 

2V2 cups, sliced) 

Thinly slice the apples. Heat in the skillet 

Cook over medium heat until light brown on 

over low heat 

bottom and firm to touch  o n top. Loosen edge 

Vi cup butter 

with spatula. Turn and brown second side. It 

Add apple slices,  c o v e r and  c o o k over medium j 

should be unnecessary to grease skillet for 

heat until apples are almost tender, moving 

each pancake. 

and turning slices with a  s p o o n several times j 

As each pancake is  c o o k e d , transfer to a hot 

during cooking.  W h e n apple slices are almost 

platter.  W h e n all are cooked, set platter in 

tender, sprinkle over them and gently blend 

warm  o v e n to keep pancakes warm. 

in a mixture  o f 

2 tablespoons sugar 

 For Sauce— Melt over low heat in a saucepan 

1 teaspoon cinnamon 

% cup butter 

Continue cooking, uncovered, until apples are 

Stir in 

 just tender. Turn apple mixture into a bowl 

and set aside to keep warm. 

Add and mix very lightly 

Sift together into a bowl and set aside 

1 cup sugar 

 V2 cup sifted flour 

D o not stir sugar  t o o  m u c h . It should not be 

1 tablespoon sugar 

dissolved in the butter. 

Vi teaspoon salt 

6 0 



61 

Beat until thick and piled softly 

Blend in, in thirds, beating thoroughly after 

4 eggs 

each addition 

Beat in 

4 egg yolks, well beaten 

 Vz cup milk 

Blend in the rice and 

Combine egg mixture with dry ingredients and 

Vi cup dark seedless raisins 

beat with rotary beater until  s m o o t h . Set aside. 

Set aside. 

Set out 

W a s h , quarter, core and pare 

6 tablespoons butter 

3 medium-size apples 

Add 2 tablespoons  o f the butter to the skillet 

Cut into very thin slices. Set aside. 

and heat until moderately hot. 

Beat until rounded peaks are formed 

Spoon in enough batter to  c o v e r  b o t t o m  o f 

4 egg whites 

skillet. Spoon about one-third  o f apple mixture 

Gently fold (page 5) beaten egg whites into 

evenly over batter. Spoon in more batter, to 

the rice mixture. Turn one-half  o f the mixture 

just cover apples. Cook pancake over medium 

into the greased baking dish. Arrange apples 

heat until golden brown on  b o t t o m . Loosen 

on top  o f rice mixture. Sprinkle with 

edges with spatula. Carefully turn and brown 

1 to 2 tablespoons sugar (depending 

other side. 

upon tartness of apples) 

Turn remaining rice mixture into baking dish. 

W h e n pancake is cooked, remove skillet from 

heat and brush pancake generously with 

Bake at 325°F  6 0 to 65 min.,  or until lightly 

Melted butter 

browned. 

Roll up pancake and transfer to a warm platter. 

Sprinkle with 

Sift over top 

Confectioners' sugar 

Confectioners' sugar 

Serve warm.   6 to 8 servings 

Keep pancake hot. Repeat procedure twice for 

remaining batter.   3 Apple Pancakes 

Rice  a n d  A p p l e Pudding 

(Reisauflauf mit  A p f e l n ) 

A 2-qt. baking dish will be needed. 

Put into the top  o f a double boiler 

3 cups milk 

 Vi cup rice 

Vi teaspoon salt 

(The Rice Industry no longer considers it necessary to wash rice before cooking.) 

Cover and  c o o k over simmering water  1% to 2 

hrs., or until rice is entirely soft when a kernel 

is pressed between fingers and the mixture is 

quite thick. 

Butter the baking dish. 

Just before rice is thick, cream together until 

butter is softened 

 Vi cup butter 

1 tablespoon grated lemon peel 

(page 4) 

Add gradually, creaming until fluffy after each 

addition 

Vi cup sugar 
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F a r i n a  P u d d i n g 

W i t c h e s '  S n o w 

(Griesauflauf) 

(Hexenschnee) 

A  Base Recipe 

A 2-qt. mold will be needed. 

Heat water for boiling water bath (page  5 ) . 

Pour into a small cup or custard cup 

Butter a 2-qt. casserole. 

 VA cup cold water 

Scald (page 5) in top  o f double boiler 

Sprinkle evenly over cold water 

2 cups milk 

1 tablespoon (1 env.) unflavored 

Add and stir in 

gelatin 

2 tablespoons butter 

Let stand about 5 min. to soften. Meanwhile, 

1  Vi teaspoons grated lemon peel 

mix in a large bowl 

(page 4) 

2 cups (1 -lb. can) thick, sweetened 

 VA teaspoon salt 

applesauce 

Add gradually, stirring constantly 

 VA cup sugar 

 Vs cup farina 

 Vi cup apricot preserves 

Cook over simmering water 20 min. or until 

2 tablespoons rum 

thick, stirring constantly.  R e m o v e from sim1 teaspoon lemon juice 

mering water and turn mixture into a medium-

Dissolve gelatin completely by placing over 

size bowl. Cool to lukewarm, stirring occavery hot water. Stir gelatin into applesauce sionally. 

mixture. Stir until sugar is completely 

dissolved. 

Beat until thick and lemon-colored 

4 egg yolks 

Chill in refrigerator or in a pan  o f ice and 

Blend into cooled mixture and set aside. 

water until mixture begins to gel (gets slightly 

thicker). (If mixture is placed over ice and 

Beat until frothy 

water, stir frequently; if placed in refrigerator, 

4 egg whites 

stir occasionally.) 

Add gradually, beating well after each addition 

 VA cup sugar 

Meanwhile, lightly oil the mold with salad or 

Continue to beat until rounded peaks are 

cooking oil (not olive  o i l ) . Set aside to drain. 

formed. Spread beaten whites over farina mix

W h e n mixture is  o f desired consistency, add 

ture and gently fold (page 5) together. Turn 

2 egg whites 

mixture into casserole. 

Beat with electric mixer or rotary beater until 

Bake in boiling water bath at 325°F 1 hr. 35 

mixture is very thick and piles softly (about 

min., or until surface is lightly browned and 

14  m i n . ) . Turn into the mold. 

a silver knife inserted halfway between center 

Chill in refrigerator until firm (about  Wi hrs.). 

and edge  o f casserole comes out clean. 

W h e n ready to serve, unmold (page 5)  o n t o 

Serve at  o n c e .   6 to 8 servings 

chilled serving plate. Garnish base  o f mold 

with any fresh fruit in season. 

 8 to 10 servings 

— F a r i n a  P u d d i n g  w i t h  A p r i c o t s 

(Griesauflauf mit Aprikosen) 

Follow A Recipe. Before turning mixture into 

casserole, arrange over bottom  o f casserole 

 H lb. dried apricots which have been rinsed 

thoroughly, then soaked 1 hr. in 1  c u p hot 

water and cooked about 40 min., or until 

plump and tender, in the same water. 



 In addition to being the home of the Christmas tree, Germany is the home of 

 many of the cookies which are associated by tradition with the cheerful festivities of our own Christmas seasons.  Springerle  and Pfeffernusse  represent 

 this group. Germany and Vienna have many other wonderful cookies, and 

 one that truly defies description is the delicate chocolate-frosted Florentine. 

Flaky Layers 

Mix lightly with a fork after each addition. 

(Bldtterteig Pastetchen) 

Dough should be crumbly. Shape into a ball, 

wrap in waxed paper, and chill in refrigerator 

 Luscious cookies that separate into layer upon 

several hours. 

 layer of tender, leaf like flakes. One cookie calls 

 for more. For best results, be very sure all the 

Set out two cookie sheets. 

 ingredients are thoroughly chilled. 

R e m o v e dough from refrigerator and divide 

Wash and scrub with a vegetable brush 

into two balls. Return one ball to refrigerator. 

2 small (about  Vi lb.) potatoes 

Put other ball on a lightly floured surface. Roll 

Cook (page 37) about 30 min., or until tender 

dough  Vi in. thick. Cut out rounds with a 

when pierced with a fork. Drain.  D r y potatoes 

cookie cutter 1M in. in diameter. Using a 

by shaking pan over low heat. Set potatoes 

cookie cutter M in. in diameter, cut out 

aside to cool completely. 

centers from one-half  o f the cookie rounds so 

that a ring shape is formed. Place rounds, 

Meanwhile, sift together into a bowl 

rings, and centers  o n one  o f the cookie sheets. 

2 cups sifted flour 

 VA cup sifted confectioners' sugar 

Bake at 400°F 10 to 15 min. 

Cover tightly and set in refrigerator to chill. 

With spatula, remove cookies to cooling racks. 

Peel cold potatoes and force through a sieve or 

Cool completely. 

food mill. Measure 1 cup  o f the sieved potato. 

Repeat above procedure for remainder  o f 

Remove flour mixture from refrigerator and 

dough, using second cookie sheet. 

add potato. Using a fork, gently mix together. 

Cut in with pastry blender or two knives until 

W h e n all the cookies are cooled, set out 

pieces are size  o f small peas 

Currant jelly (or another jelly) 

1 cup firm butter 

Spread jelly thinly  o n cookie rounds.  T o p 

Sprinkle gradually over mixture, a few drops 

with rings. Fill centers  o f rings with a small 

at a time 

amount  o f jelly.  T o p with centers. 

1 teaspoon vanilla extract 

 About 2 doz. cookies 
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Florentines I 

Carefully spread about  VA teaspoons  o f choco"-

(Echte Florentiner) 

late mixture over flat side  o f each cookie, 

A  Base Recipe 

spreading to edges. Let stand until chocolate 

is set.   About 26 cookies 

 These delicate, delicious cookies, favorites of 

 old Vienna—so rich, so sweet, so full of fruit 

 and nuts—are almost like candy! 

— F l o r e n t i n e s II 

Butter cookie sheets. Sprinkle lightly with 

(Florentiner II) 

flour; shake off excess flour. 

Follow A Recipe. Decrease almonds to  VA oz. 

Blanch (page  4 ) , sliver and set aside 

 (H cup) and grate (about M cup, grated). 

4 oz. (about  VA cup) almonds 

Omit candied orange peel. Decrease flour to  M 

(about 1 cup, slivered) 

cup plus 2 tablespoons. Cream 2 tablespoons 

Chop finely and set aside 

grated lemon peel (page 4) and  A teaspoon 

3 oz. candied orange peel (about 

almond extract with butter. Blend in the 

 Vi cup, chopped) 

grated almonds before addition  o f the dry in

Sift together and set aside 

gredients. Leave at least 3 in. between rounds 

 /A cup sifted cake flour 

on cookie sheets. Bake at 350°F 8 min., or 


3

 VA teaspoon salt 

until cookies are golden  b r o w n .  T h e cookies 

R u b through coarse sieve 

should be very thin, about 4 in. in diameter, 

 Va cup firmly packed light brown 

and have a lacy appearance. Decrease  c h o c o sugar 

late to 5 sq. (5 oz.) and butter to 5 tablespoons. 

Cream until softened 

Spread about 2 teaspoons  c h o c o l a t e mixture 

 VA cup butter 

on flat side  o f each cookie.   About 16 cookies 

Add sugar gradually, creaming until light and 

fluffy after each addition. Add gradually and 

beat in 

2 tablespoons honey 

A l m o n d Wreaths 

(Mandelkranzchen) 

 fX*

2 tablespoons light corn sirup 

  I   1 tablespoon heavy cream 

Set out cookie sheets. 

Add the almonds and chopped candied peel and 

mix well. Gradually add dry ingredients, blend

Finely  c h o p and set aside 

ing thoroughly.  D r o p dough by level table-

1 cup (514 oz.) blanched almonds 

spoonfuls  o n t o the cookie sheet and spread 

(page 4) 

into 2-in. rounds. Leave at least 2 in. between • 

Measure and set aside 

them. 

2 cups sifted flour 

Cream until softened 

Bake at 350°F 7 min., or until cookies are del-

 VA cup butter 

licately browned.  T h e cookies will be about 3 

Add gradually, creaming until fluffy after each 

in. in diameter with a slightly lacy appearance. 

 Ah 

addition 

Cool  o n cookie sheets 2 to 3 min. (Cookies 

 VA cup sugar 

must be warm to be removed.) Carefully re

Blend in, in thirds 

 A   move cookies with a spatula (they may stick 

1 egg, well beaten 

slightly to  p a n ) ; place flat side up  o n cooling 

Add the flour in fourths, blending well after 

 if   racks to cool. 

each addition. Chill dough in refrigerator 

several hours. 

I  When cookies are cooled, heat over simmering 

water until chocolate is partially melted, being 

Remove one-half the dough from refrigerator 

careful not to overheat 

and turn onto a lightly floured surface. Roll M 

6 sq. (6 bz.) semi-sweet candymaking 

in. thick. Cut rounds with a lightly floured 

chocolate for dipping 

lM-in. round cookie cutter. Using a lightly 

6 tablespoons butter 

floured Ji-in. round cookie cutter, cut out 

R e m o v e from simmering water and stir until 

centers  o f the cookies. Brush cookies lightly 

chocolate is completely melted. Cool mixture 

with 

to lukewarm. 

Egg yolk, slightly beaten 


I 
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 Cinnamon Stars, 

 Hazelnut Balls, 

 Flaky Layers, 


Florentines and 

 Lebkuchen, 

 Almond Wreaths, 

 Springerle, 

 Anise Drops and 


Pfefferniisse 

Sprinkle cookies with the chopped almonds. 

C i n n a m o n Stars 

Carefully transfer to the cookie sheets. 

(Zimtsterne) 

Bake at 350°F 10 to 15 min. 

Lightly grease and flour two cookie sheets. 

With a spatula, carefully remove cookies to 

Shake off excess flour. 

cooling rack. 

Grate (page 5) and set aside 

2 cups (about % lb.) unblanched 

Repeat above procedure for remainder  o f 

almonds 

dough.   About 6 doz. cookies 

Beat until stiff peaks are formed 

3 egg whites 

Add gradually, beating constantly 

1 cup sifted confectioners' sugar 

Hazelnut Balls 

Beat egg white-sugar mixture for 5 min. with 

(Haselnuss Bdllchen) 

an electric mixer  o n medium speed. Blend in 

Lightly grease cookie sheets. 

1 teaspoon grated lemon peel 

(page 4) 

Grate (page 5) and set aside 

 3A teaspoon cinnamon 

IVi cups (about 6 oz.) hazelnuts 

Set aside  Vi cup  o f this meringue mixture and 

Beat until frothy 

fold (page 5) almonds into remaining me2 egg whites 

ringue mixture. Gently pat or roll out % in. 

Add gradually, beating well after each addition 

thick  o n board sprinkled with confectioners' 

1 cup sugar 

sugar. Lightly sprinkle the top  o f the dough 

Beat until stiff (not dry) peaks are formed and 

with more confectioners' sugar. Cut out cookegg whites do not slide when bowl is partially ies with star-shaped cookie cutter dipped in 

inverted. 

confectioners' sugar. Carefully place stars  o n 

Fold (page 5) the hazelnuts into the meringue 

cookie sheets.  D r o p  ]A teaspoon  o f the reserved 

meringue onto each cookie, drawing meringue 

mixture. Shape dough into balls about H in. 

out  o n t o points  o f the star. 

in diameter. Place  o n the cookie sheets. 

Bake at 300°F 25 min. 

Bake at 325°F about 20 min. 

With a spatula, carefully remove cookies from 

W i t h a spatula, immediately remove cookies 

cookie sheets to cooling racks. 

from cookie sheets to cooling racks. 

 About 4 doz. cookies 

 About 3 doz. cookies 
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A n i s e Cookies 

Peppernuts 

(Springerle) 

(Pfeffernusse) 

 A quaintly carved springerle rolling pin or 

 These spicy cookies are very hard when they 

 mold, available in most department stores,  are cooled. Store in tightly covered containers gives these cookies an Old World charm. 

 with a piece of apple. 

Sift together and set aside 

Grease cookie sheets. 

4'/2 cups sifted cake flour 

Grate (page 5) 

1 teaspoon baking powder 

 Vi cup (2V2 oz.) blanched'almonds 

Beat until thick and piled softly 

(page 4) 

4 eggs 

Sift together into a bowl 

(One-fourth teaspoon oil  o f anise added to the 

4 cups sifted flour 

eggs at this time can be substituted for the 

2 teaspoons cinnamon 

anise seeds that are to be sprinkled on the 

 Vi teaspoon nutmeg 

cookie sheets.) Add gradually, beating until 

 Vi teaspoon allspice 

thoroughly mixed 

 Vi teaspoon cloves 

3Vi cups (1 lb.) sifted confectioners' 

Vi teaspoon mace 

sugar 

Vi teaspoon salt 

4 teaspoons grated lemon peel 

Vi teaspoon pepper 

(page 4) 

Stir in the almonds and set aside. 

Beat in dry ingredients in fourths, mixing 

thoroughly. Chill dough in refrigerator until 

Chop and set aside 

firm enough to handle easily (about 1 hr.). 

3 oz. candied citron (about  Vi cup, 

chopped) 

Lightly grease cookie sheets and sprinkle with 

Beat until thick and piled softly 

Anise seeds 

4 eggs 

Roll dough  A inch thick  o n lightly floured 

Add gradually, beating thoroughly after each 

surface. Press lightly floured springerle rolling 

addition 

pin into dough, rolling carefully to make clear 

2 cups sugar 

designs; or press mold down firmly. Brush 

Add the flour-almond mixture in fourths, blendsurface gently with soft brush to remove ing thoroughly after each addition.  M i x in the 

excess flour. Cut cookies apart. With a 

citron. Turn about one-half the dough onto a 

spatula, gently lift them onto the cookie sheets. 

lightly floured surface and roll  Vi in. thick. 

Cover with waxed paper and let them stand 

Cut with a lightly floured 1-in. round cookie 

overnight. 

cutter. Transfer cookies to the cookie sheets. 

Bake at 350°F 30 min., or until very slightly 

Set out 

browned. 

2Vi teaspoons brandy 

W i t h a spatula, remove at  o n c e to cooling 

Put a drop  o n the center  o f each  c o o k i e . 

racks.  W h e n thoroughly cooled, store in a 

Bake at 350°F 15 to 20 min., or until cookies 

tightly covered jar for 1 or 2 weeks before 

are lightly browned. 

using. (Storage period develops flavor and 

characteristic consistency. Cookies will keep 

Remove to cooling racks,  c o o l and store. 

for months.)  About 2A doz. cookies 

 About 11 doz. cookies 
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Honey Cakes 


W h e n Lebkuchen is slightly  c o o l e d , spread 

(Lebkuchen) 

mixture evenly over top and cut into 3xlJ-6-in. 

bars.  R e m o v e to cooling rack. 

Grease a 15J4xlO}4xl-in. pan. 

 About 2)4 doz. cookies 

Finely chop and set aside 

 YA cup (about 4 oz.) unblanched 

almonds 

Anise Drops 

2 oz. candied orange peel (about 

(Anisscheiben) 

 Vi cup, chopped) 

Generously grease  c o o k i e sheets. 

2 oz. candied lemon peel (about 

 Vi cup, chopped) 

Sift together and set aside 

Sift together and set aside 

iVz cups sifted flour 

3 cups sifted flour 

 VA teaspoon baking powder 

 VA   teaspoon baking soda 

Put into a liquid measuring  c u p 

1  teaspoon cinnamon 

2 eggs 

 Vi   teaspoon allspice 

Add, if necessary 

teaspoon nutmeg 

 'A 

Water (enough to make  Vi cup 

teaspoon cloves 


K 

liquid) 

Beat until thick and piled softly 

Put into a mixing bowl with 

2 eggs 

1 cup sugar 

1 cup sugar 

 VA teaspoon anise flavoring 

Beat in 

Beat until very thick and piled softly. Fold in 

 Vi cup honey 

the dry ingredients, sifting in about one-fourth 

Gently fold in (page 5) the dry ingredients in 

at a time.  D r o p by teaspoonfuls  o n t o the 

fourths. Mix in the almonds and candied peel. 

cookie sheets, about 2 in. apart. Set  c o o k i e 

Turn batter into pan, spreading to corners. 

sheets aside in a  c o o l place (not in refrigerator) 

8 to 10 hrs., or overnight.  D o not  c o v e r 

Bake at 350°F 25 to 30 min., or until a wooden 

cookies and  d o not disturb! 

pick or cake tester comes out clean when inserted in center. Set pan  o n cooling rack. 

Bake at 350°F 5 to 6 min. 

Meanwhile, blend together 

R e m o v e to cooling racks to  c o o l completely. 

 Vi cup sifted confectioners' sugar 

Cookies form a cake-like layer  o n the  b o t t o m 

1 tablespoon water 

with a crisp "frosting"  o n the top. 

1 teaspoon lemon juice 

 About 4 doz. cookies 
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et

waer T sk b

ki K o ek
g Jok “"'m,m., oting by waing

oo T oot e Sl
it it it form dowl’ 3nd resk elo

e o e
= Scparue it cloves and re-

e tin ppery ot iy
aan

quiin: Remare s o Wi Goet s sty
K v Frpr i
4 St musoouS i i o
o oy ot nd

engib

m\ .G.mv. it i g’ e »-\

e Cnecesary
e i s
ol o 5 o econds
Toosen, repe)

OVEN TEMPERATURES
o

Wi You bEineRy

it
ol Idhl\sa‘:mur in. befo o deepfy. il o
«? .m,p... i »L.Iu ,;‘ Saind? o v

e la o onkin i, st faf oty

ying

"snd eover ‘complelely WA S0 o warm  thermameter b an sceurs guide fo deep (g

e Cover i e il
Tarn off hest immedatly. 1 neceary
ot

g,
e

eat forther

e

. When cole, sar pecing ot e end.

i hermometer is ot
o

using an automatic deep

fllow

manufactrer’s dections for smsne of o
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Lentil Soup
with Frankfurters
(Linsensuppe mit Worstchen)

Vegelable Soup .
(Gemi )

Many German homemakers lke o roast mar-
hen

tight
fitng cover

e marae and spread it n iy runds of

(page 5)
R, or a0 ot
ot 4 1) lemtils

Wipe with o oty a.,..,.

Cor e o sk g bbbyt
boilng.

Meanhile, prepare
2 walks ¢

simmer 2 il lenile are tender
.\m..m..‘\y,x.mnn Remove from heat
and remove ham bone. Force soup mixture
through s coase sieve o ood mill nd return.
tosace pot, Set aside,

sl
tablespoans butter
Add and cook aver medium heat, occasonally
moving nd tuing vih 8 ot

nions, hinly siced

Wie it s dean dam cloth
bone, cracked
e sauce pot or kettl having o

Cover and bring to boilng, reduce heat and
e 15 . Do xching, il
remove foam that forms on 1

Mol popas
. poetoes 3 mediomis)
rod and dicod

2 teaspoons
1% teaspoons monssodium glutamate

& okt

in. i
ook until onions are transparent and frank.
furter slies ae lightly browned.

At enons and bt e o the

si min.,
usetore el re ndefore g
sien ool il onens

3 i

St aside

Heatin a savcepan
Jespoons shorening

Blend in

cup four
Addand conk over low heat,stiring constantly
Ve <up finely chopped onion

ing,
il sgup s gy hickened,Remoresoup
ing . 10
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s

& sy arcnmpaniments

Soup is an important part

of the daily menu of Ceniral Europe.

I damplings, noodles, rice,
and g mistues Guch s Riele, e and Btk are ooy
u i i ve soups are usually

memed o Uisbentd i, o T e prte R S o

. and they are wsally sered warm. Soup accompaniments sch a3
Custad Cabes are flavorful tdbits with chic the German Hausfraw adds eye
appea, extra heartines 1o the clear soups she serves o her family.

* Green Pea Soup
with Sour Cream
suppe mit Saurer Sahne)
Pnp-n m.a...e Heavy saucepan or suce pot
ick Meat Broth (page 51
heir delcate aor, inse and shell

v
20
Cook i e e brth bout 20 i, or
il tender, Remove and eserve | cup of the
th. Set peas aside.
Meamhile, heat in s sucepan

1 aspaon
1w m.n.udlum Slutamate.

teaspoon white peppor
Heatuntil mistur bobbic. Romers o
Add gradually,siring in. the cup of reserved
ot Four mixtare ersusly o the pea
g constantly. Bring to_boilng

soup,

Cook 110 2 min,
Beat sightly
1
Quikly e howt 3 wblespoons of the ot
Kopiiptdgosi-he il
s olk mistare 10 soup, siring vigorously

Reduc st and cook soup unil horughly
bl oS o i ey, Do
ot bol. Remorefrom hest ad for hiv
a sieve. Return to the saucepar
Stiring vigorously with a French whip, whisk
Seser, o Tork b 0 e s o very ol

- copthick soun creom
sirin

chopped

sloy
Cokamg r or s iing constnt
3105 min., untl well
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Potato Doughnuts
(Fastnachtsscherbon)

A deep saucepan for deeprying or an auto-

mtic Secpfger ill e mooded.

W, pre ad conk. e
e (abor

Gm‘\ihwl'.’:lwlalm orunil enderchen
h fork. Drain, reserving 1
Eokiog i, Do postocs by Sakng pa

aver low heat. Cover potatoes and keep warm:
Soften

2 phas. acive dry yoast

%

Let yeaststand 5 o 10 min.

When rsrvd conking il s coked 10

Iokewa, po i it g boxl, Stirin
21a

e

i i 8 am ploce ot 175
o i o 1193,

h with s, Pull «l(«.n o

complly el Gorer

with v M,,,.".,.(n et ise again
il mearly doubed (ot 45 min).

Agin punch dovn a'.u,n o dogh

brrd

a..uwm and s on a fowred bardy
- and It ise in & warm place away from

it ant doubed

About 20 fore deep-fying,

. 6l the
fat and heat 10 365

min. b
caucegan or feyer i
(o )

Decpfry doughnuts in heated fat. Fry only
s many at one e 4 il Tt uncrovded
e lree doep b he ft Fry

ly browned. Tom dosghnuts Wi &
ok when they s o the s vl

ell Add and beat unil mixture s oot
Cover o with v 13 towel
s warm pate (-\mux ) unil
very light and bubbly (bout 1 )
Mo, s potes. Mo 1 cp
el st Lt o bt et
e

2 oga
and 4 mixtre o
Y5 cum s 2 blopoons uger
anpeon srated temon st

Shed o
Add shout onealt of
e nd e

&

¥ 10 yeutoat

eured surace ad

ot o 1o min.
4 douh (g ). Form dough e
vlwolh ball and deep b,
Sonih o bin e e ot

e vt piper and

Lif from fat with
D’ au.‘,m.. over 10 Fof)
sing o shsorben paper.

s n o daghnots at o t
vt et i

% cup super
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Allow dough to rest 5 t0 10 min.
m..,whue. Tighty greas the baking sheets.

ollopt ot et bl dugh o vl
i . thick. With rolling

ogh e uttned Tl gy pres
edges togel he fold down frmly
wnhv-lmafhnnd o b o prevent dough

Meanwhile, put into  large bowl
% cup suger

Inmodirly pou seed mik ovr ingre-
dients in bowl. When lukewarm, blend
beating until smooth

T cup sifid flour
Stie softencd yeast and add, mixing ell
Messure

from prnging open during ring Repet 0
e o o

B
ey
Coer it il agr

invarm .,l.« pripoekranihd

40 min., or until Stollen

Bake at 350°F 35 10
i
. prepare the frosting

2% 103
Add sbout one half the four to_the yes
‘mixture and beat unil very smooth. Be.
2 ovoh, wellboaten
hen et coovgh reining o 0 make o
soft dough, Turn dough o ,,m.,.s,,mv foured
surface and allow it o res 5 t0
Knead (page 6). Form dough into a |.m ball

“Turn dough
o b gl i b . Corerwith

vl exvet
o aiion
s \-ilu»-m milk or
(i snough o meke roving of

)
Koo
daly pread fosing o e Spnke
almonds aver fros

™ 2 large Sollen
Note: The additon of a fe finely cut candid
chorren 1 the nut (it mixture ads a touch
of olor.

od Bl Doughnuts (amarcs)
Fstine Farmaaron

A i for decg- [nm; or an auto-
etk deoprge il b necded

[
M......-.k, ;..n,..
1 phg. active dr

ey yoast

o et 10 o 15T

(Or i using compres
Soon 1 cohe In & sup ukeworm
oter, 8O°F 1o 85°F)

Letand 3t 10 .

Face (bt 1P unil dough i double.
Punch o dough with . Trn douh ut
onto lighly foured surface and
ot dough into rounds with &
Cover with wased paper and let

About deepfeying, il the
..,..e,..n o et i o e 10 369
(oge 5)

Decpry doughmts in bt fat. Fry enly

a5 many doughnuts at one time a6 will

..., g
ot spon Drindoghuts v o

& few secons efore remoring 1o sbsebent

Biadrelebidy

Cata ol thmugh o s cone i he e of
each cooled doughut, Force about 4 tesspoor

Aboui 134 dos. doughnuts
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Quick Coffee Cake
(Blitzkuchen)
Recipe
Grease bottom ofan Bin.round layercake pan.

together in order

¥ cop (about
1 tablespaon buter, mel
Setaside.

‘»«

Doughnuts

For Cake—Sift wogether
1 cup sited flour

i ety ende o 2 kv unil
s of ek

Vi cu in enter o dy inreients and

il an e, i
b ',..m.
s, ‘only enough to moisten dry in-

e, shou 1 ke, Tur bater o
pan and spread evenly do
B e wtics o s T boreoht

Bake at375°F about 20 min, or untla wooden
ick or cake tester comes out clean when
ertod gently in center of coffe cake.

Serve coffe cake hot. 6 secings

—Orange Coffee Cake
(Apfesinenkuehen)
Follo . Redpe. Subsie rtd ren

pool (page 4) for cin 4. For
e, decros milk Ty
Spoons orange uice:
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14

2
Marinated Beef @dd il siving cvndy
(Saverbraen) \ ing tqol
& Base Rec T ». ..M i
gt kedle or Dutch oven baving 3 g,

A
tightting cover will be needed. Set out o
deep 3. or . bowl, //
Worrinco o s

e L) o et . { o ocky o8 to kel I vy Fenl emouy

Y

Pt aont 555 the bowl, S0t sl ot i ovelow bt 10 i
siing contany, i vy s
Goion ¢ swrpn s b w\lhmﬂ ik

Vet et st

u e Foncaes (pasn 39

H ‘.,.. onion (page 3) siced , 810 10 srsings
¥ cop

/,/

Coer .m pry w(% (ses
5) for 4 days 1 ol & ecie
W 5 g oo 323 Sk e

Setout the ket anda tight ing cover.

Tems s 2 e
- St and eserve marande

Nal iz the ke aver o st

ipoons butter
rown slowly onllides v & Recipe. Before marinaing th
20 e e s e v e e s
wining mr o1 cloveof gt (g ).
vid 1o boilng, R
tly and simmer 2%
meat i tender when piercyl  Marinated Beef with Rasin Sauce

and Potato Pancakes

all timesbe simmering, not bofling.
aem pltter and keep warm.
Trom kerle and s ke

e e misore e and s
brown, string constandy. Remove
B .
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i

ué%
ain hmhgx

Pork, el

A
1

Wm«mmmwmmmweum
milk- rather than o meatproducing animal, lamb is rarly available and the
becf which finds s way to marlet is of the lesstender varily.

n&mm&'mwﬁ_mwmmwu.fm
Jfinest dishs in the weorld—sauerbraten. Goose and duckling are as popular as
“«-x:nduwn.-dw&wy-u,i-ﬂr—n'-i

dumplings (o coure) are the traditional acompaniments for the meat course.

Pot Roast of Beef st Dt oven g by e ot
ith Wine 3 lablespoons butter
o Brown Al sdes i the but.
e colr pa) 1. D the . AL e marinde
2 cupsed
Coer and i1 o blng, Reduce hent and
immes slowly 94 1o 3 hev o untl meat s

Lemier. Remove mcat 1 8 war Bt

Stesin the liquid. Retorn thestrsined i to
pot

Four i s rewiop e
cup cold w
<wmue oo e

cup

Cone oty and shake anil mistore i
well blended.

iy doly pour on bt of
Turm mest i in Dutch oven.
s - Being 1 bofing, Cradual add oy wht
et meat dry ith sbeorbent paper.  needed of e Femining bended s o
e i, ook S i g

Cost meat evenly with & misture of

Serve meat with gravy, btered carots and

o poppor 810 10 srsings
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having a ight

Wb, par

Potato Soup
(Kartoffelsuppe)

oy B cpan o e pot

Corerandcook bt L o anilvgeabes
e tender.

Remove the o ek, clry. enion and
leat o

bny Hotted nd i
n:mm Yewpof e poae roth; add
bat b

Pt remstrn oot e G 558
siev into 8 sucepan.

Heat over low heat
Tablespoans butter
wendin”

st s e bbb, St the 1 cup of
potato bt

ring 10 boling. Reduce heat and simmer
gently 510 10 min, o untl soup i thoroughly

Garnish with
Fing

pped parsiey
gz
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rpads

Gl

R o ke o

Rich enough to be eaten s desserts, often bursting with candied
it or flavored with almond, poppy or cansieay seeds o ground. nuts, these

wonderfil, hearty

Almond-Crumb Coffee Cake
Grssnchon it Mandol)

o in round e e pns il b e

Banch (o 4 amd et ide
14 oz) almonds

Prepr o o
Filled Bod

Divde dough in o bl andpt vt ach
s gresed ugh should bo 3 to 4 in.
ik Cover pera

x nd a towel and
Teic 301a 5 min orunt] dovgh s

doubled.
For Streusel Topping—eanwhile, fincly
chop the blanched almonds. Blend in

breads are famots far beyond.the counirics of their oigin.

When dough has doubled, brush tops with

Sprinkle dough evenly with the slmond-flour
Bake at 350°F 35 1o 40 mis., or until coffee
cake tests done (page 6).

2 i round coffee cakes

—Quick Crumb Coffes Cake
(Streusel Biitzkuchen)

Follow . Resps omit slmonds For e

Streuel Topping, omit nuts and lemon pecl

and. i desived o omitthe cinnamon.

—Apple Crumb Cof
ikuchen mi

(boge
Cut in with & pasty blender o two knives
ol mitre " om o sl s

o 4 tablr buner

mon. Pat out remaining two balls
oo o ol arage e th sl
Proceed asin & Recip.

'
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10

Custard Cubes
(Eiorstich)

Heat water for bailing wate bath (page 5).

Seald (page 5)

5 cup milk
Beat together lighly
Togg

constantly. S i
o aing o (ot . ),
Bk i bong atr bt 1 25°F ot 30

e it ncrcd balfeay

0 Yin
i it ot saup s etre serin
tbout 100 Y. cubes

Vienna “Peas”
(Wiener Erbsen)

Set out & decp saucepan of

fryer (page ) and heat fat 10

it together into a bowl

o cup sifed flour
toaspoon salt

Make a well in cente and et wside.

Beat together

e

Addal o th dy ingredicnts, Bt
e el nd ot

Drp terby M cnpontl i the o

Decp iy ol s many s
ot uacrowded

remove to absor
Flot e of the “pes in
clear soup.

Liver Dumplings
(LeborklGsschen)

Freprsin sl bar s nd e
T . Quick Mo Broh (o

Cover Sl and e about i Drin.

Coolliver lighily and put through the medium
e o 4 food chopper.

ety e il

A ook e modium bt uo anon s
ransparent
3 blespoom sy happedarion

ik (page 5)
A v o oty okl to o bred
th

o st of rah. Remove dumpingy v s
Slotted spoon and deai over broth 4 few sec-

hep varm while sasking. remaning
-

ersl dumplings (or each serving of
“About 2 dos. dumplings
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—Sweet Rolls —Cinnamon Coffee Cake
(Buchteln) (@imikuchen)
To prepare 2 doz. oll, use onehalf of dough

s 2do ol i
in & Recipe. Butter t
d'

gk et
i i il
ok o and a towel

e by shorouhly
em o e confotr
milk o
s from pans to cmlmg racks; cool
slightl. Using a spoon, drizle glaze over roll.

AR
@

P e

—Plum Coffee C
(PRaumenkuchen)
cakes, use onellf of
dw;ﬁmahc:p& Lishlygrese the ntoms
e pans. Rinse, cut
from 12 (shout
—Apple Coffee Cake
(Apfelkuchen)
Follon ecie o Plum Cofes G bt
-z i <oekig aples (o Ll
Sk e

. ke
waxed paper and s towel and It i n sugar-cinnamon mixture to 13 cups. Ormit
place (B0°) until almost doub egg-cream mixture. Bake sbout 35 mi

Any desivd fresh frit, such a5 chorrios o
peache
he o

vary with the tartness of the frui
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ig batch of tis dhrifey dov
would emerge half a dozen o i

il mele: W e
urm, bler d...,m“nxunnlwoa‘n

"3 cups sited o
Stirsoftened yeast and sdd, mixing well

Messure
7

A shom onehalt of lhe m..r 1o the dough

and beat untl very smoo

Addin ing w(" after cach addiion

4 ogo;
hen beat i coough o te remaning fur 10
e kot ooy B s iy

i ey opie scious
s bns i it m.., Wg :..,m.
B with frosing rose.
mter” couldn't m/m Imdm,h,.ndn"

opped

Kond Joo g 8. Porm b s
oot bl et ¥, |.,m\,

p bowl. Turn dough to
i e Ml S M e |

o
pecally chen oten gk oy bors
el bt

Seald (page )

cups mi
Meanwhile,sofe
2 phos. active dry yoast
% cup worm waer, 110° to 115°F
(Or if using compressed yeos

ohen 2 o

Lot east sund 3 1o 10

(pago.
Inmediately pour
in bowl and stir misture unti

Jied milk averingrdients
1 butter is com.

BO°F) until dough s doubled (about 154 hee)

th it and turn out onto

Surface. Allow dough o rest

0 min. efor apin.

‘omplte as directed in any of the following.
Enough do

. igh for 4 coffee
S, il

*This dough may be kept about 3 days
rerigerator. Make sure dovg
wellovered to keep surface

of d
i unchdowndouh mulwmﬂvn

gl baing i nmed s

ind to rbigyrain, Proesed s dioctal

i the desired variaion.

Note: For bread, shape dovgh into 3 loaves.

Place in O4Sitxcin. ot pan, bottoms

greased. When dough i light, bake at 400°F
S
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pocan halves
iy chop 1 cup of the pecans, and et

Scald page 5)

1 cop mi

Meanwhile,sofien

1 phg. active dry yoast

Yo cup warm water, 110°F 1o 115°F

(or if usi o,
soften 1 <ol

water, 80°F o

Letstand 3 10 mim.
Meanwhile, put
Y eop

10 large bowl

1 toaspoon s
Pour sldd mil, over inreients in bov
When mixture s lukew sugar is di.
olfed. i mixture and Hend i, besing mt

T cup sifed flour
Stiesftened yeast and add, miing well.

Messre

Add .m. meall of the fou toyest mis-
o st il ey oot e

o make  soft
e

fand 5 to 10 min.

6). Form dough into a large kal;
plac it in o greas

vl poper

e e S o

P doen it sl a;sg. i in

o eche and e cupeely

o i el ol nd b
il ey doubed.

Luhl!y rease muffinpan wells.

Pulth»lllen’:uom-f ehed buterinbottors
inpan well Reserve. remaining
ke,

Mix together with chopped nuts
1 cup fimiy packed brown suger
Y cup cumrants

i cinnamon
ke 2 teponne of Wiy mixure over
Wt In each moffnpan well. Gonlly prets
Sor 4 pecan halves ontp mixture n each wel

Aatin punch downdou

Tocangie, 1ol dough tighly nto » ong rolL
Press edges together to sesl. Cut each mll into
12 sics, Place one slice in cach mufin.pan
el oo s down: Cover v pans il

axed paper and a towel and let dough rise

375 15 to 20 min. Invert muffn
coling ik, k.w Seneken i
an 5 min, Remove Schnecken from pan and
g Ptk

2o Shnecken

—Almond Snails

(Mandelschnecken)
Follow 4 Recipe. Substtute toasted almor
(page 5 for pecan haves,






index-15_1.jpg
Coffee Braid
(Strexol)
& Base Re
Abaking sheet il be necdel,

Hrig bl

A, ...‘1 e b "w..rw boiling
) dark soodioss

Pour off water and drain Truit on absorbent
poper. Set asie.

1 the slmonds. Very
ining 14 cup of almonds

nd almond ugar miture asid,

oy
Sl (page 5)
1 cup milk

Meanwhile, soften
1 pho. active dry yoast
e dpuibiihiid
it wingcompennd
soften 1 co oyHend
v, 80F o 45°F)

Letsand S 1o 1o i
Meanwhile, put into a large bowl
3 cup suger

uner, softened

Kol e . Fon dough o1 large ball
andplcen 0 el

Pt b e
wased paper and towel and et stand ina
plce (sbowt B0°F) unti dough is dout)

Lightly grease the baking sheet.

)
rise 30 10 45 min., or untl doubled
Brush with
white, sightly becten
wm( it the almond <ugar mixture.
0°F 50 1 il ishly
kil d .m 2 cling

large coffee brid

—Anise Coffee Cake
(striezel mit Ay

1 peet
o
n salt

almond to 1 cup and mix ith 1 cup suger.
Omit grated lemon peel and add 1 x.m..,,m.
- Oni

Whenlukevarm, b n,beating untlsmooth

a
St softened yesst and add, miing el
Measu

1o 44 cups sited four
A abhout one-half the foue 10 W\. misture

and beat uniil very smooth,
2 egas, woll boaten

Add and and the coarsely

chopped

Beat ;1, of the remaining iur to make
asotdough.Turn dov v onto gy vl
Surface and allow it to v

o of douywith e i
baking spread 2 cup 1
el sy with the almond ;:5,,

/
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Stollen

(Dresdner Stollon)
Two 1554x12:n, baking sheets ill be needed.
Banch (e ) and chop

2coms,

gosiry
f— ‘,wm..- slmonds for topping: mix
remainder

% cor {abow 3 ox) coments
1 cup (about 7 oz) chopped citon
1 tablespoon grated lemon peet

(page 4
“mixture asde,

Set

Seald (poge 5)
T cup milk
Menlie sfen
phas. acive dry yoast

Y cup warm waer, 110°F 10 115°F

Let yesst stand 5 10 10 min,

Meanwhile, put into a large bowl

Pourscalted milk sveringredients i bowl anid
st mixture until butte 1+ completely melted.

When Ievarn, Hend
smooth  mixt
o ‘m«

beating until
e

nutmeg

St sfened v a3, mising wel.

Measure

5107 cups sfted
‘\wﬂlﬂxmum/-ha\(lhrllmnlnm dough and

L untl very smaoth. Add in thivd, eating
wall e cach addtion

Kot e 0, Form dugh ine
smooth ball and plac it in a lightly wua.
eep bowl Turn dough o bing reseed

5. Coves bow] with wese poper s
Vw434t st o e e b5
uniil dough is doubled (sbout 14 t0 2 hrs,

Funchdown dovgh it o pll e n 10
cnter i o dogh complel
o Cover bowtvith axedpaperand twel
a..m. e aain il narly double
o 16 hrs).

abor
Asinpunch down dovgh and s ot
iy foured surface Dvie info two pore
o and shape éach o 3 smooth bl

;
e
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%

ulifiower with Mustard Sauce
Sbtomenion 5

c«.,:mm._nmm leaves,cut off al
o ol b and i any e rom
i boed sl

Sk ik i cook (e 37 oubower 20
030 i or unil tender but il .

For ustard e, st ot
1
Sald (uge »1 ot of doube bailer ¢ cup
of the cream,

it oo el g

2 tot ...m oy musterd
spoor reh

Comearch mixtre raplly 1o baling over
it hestand cook foF 3 i,

Wash double-bile top to remove scun,
Pour mistr o dole b o nd s
over simmering water, Cover and ook I
i S lachy, Bomves St et
sigorously i sbout 3 tblspons of this
ol miure e

Inmedinely et
boier, Cook over smme
Stir siowly to keep mix venly.
Remove feom huat: Add radualy, siing i
Vi cup cidor vinegar

e ot v rve on e il
Schaitzel Holsein (paze 24) or on a separate
pltes pour the sauce over caulfover,

¥srvings

o Mowsseline and

Cauifioner
' Veal Cutlets (pase 2

Coulifowsr & o Mowsseline

Fo rr‘uV’ r—Remove leaves, cut off all
oy e and i any i rom
head cauliflows
nd souk (g 31, Cook

) m: ,,,.; ender,

B o e e v e war

For Sauce—in the 1op of + small doukle

ol et with ik ester il ik
ehtcolored

Set ovr ot (not l»mhnm s b of
o o ch water, Add

radully, beating constr
24 to .

Gook over low e, bea

I ehisk beater il bpter is thor
1 the mixiure, Reave top

 blended in
i botler from bottom.
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VEGETABLES

g fvored Vegotobis
cobbons it ook | Iamly
e g et o e
ot S ot of
o of Soing peids ok beors

i

it oS b sl e o cxom

g .rm.u.,...m o' pr P

gt e ey and ukly. st st o nd
o

e

mators s aquash ithout emoving shine

bl (o aven dshes, Tollowing drecions
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ipe
Set out  arge kille baving . g fing

i gfeaves ad e, v pore
( ‘mediu

cookata
i tender. (Thre .hnuhlk
"no water at the end of cookin

Mesnwhile, lend together
V

tesks a0 o |
‘Heat water for boiling .
s.m....u..,m.s'c'.i"\.ﬁ"’”
Grate and set aside ]

1 o2, shorp Choddar choase (ahout
cup, groted)
Trm off roots and tough part of green tope,

2 . large tender eeks
Putlecks

and & mixture of
1 tablos

hicker. Cook 110 2 min. longer. 6 sevings

—Looks with Sour Cream
(Lauch in Rahmsosse)

Base Recipe Substtute 8 arge loaks
fo e bl oots and tovgh part
ofgeen o e a el i g and

et o, sl

».ff'"’?

o ssompes, s i st of

.’Lmu.......f :

min. Drsin

monorodium glutamete
e e T e
ihe gt chcse ad

2 tablespoons

Dot vith
2 s bune

Dake in ollin vate bath st 350% 10 0 15
or il siver kaif nsertd n ceter

S wrings
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Beat unil rounded peaks are formed
2 ogg whites
Fold (page 5) egg whites into the sauce. Ar
range cauliflower on platter or in serving dish
and spoon sauce over fowerets. Sprinkle with
prike

e st g white y b v i preferrs

Sweet-Sour Red Cabbage
(Rotkohl)
(S cnter clor photo)
& Base Recipe
Setout a heavy 3. suceps

cand wilted outer leaves from

bout 2 hs.) red cobbas

Rinse, cut into quarters (dscarding core) and
3 (sbout 2 qie., hredded). Put

Cone ol and b t & e e 8 o
i o wol cablage s st ender

Remove rom heat; drain. Add to cablage
ineger

cup buer
Tow together ightly to mis. 6 srengs
~Rad Cabbog with Appies
(Rotkshi mit Apfeln)
Fllor & Reipe, Wk, e, core
and chop. s
ot

Cabbage and Wine
et v

w2
Rinse, m ...m uarers (Fscardin cord) and

. (about 2 qte., shredded). Put
Cabbagsino the suucepan

coyenne pesper
Rine, o o o o

‘medim-six
Add the. .,,pxz. o the eacepes

Corerandsiomer overlow e 200 S,
il g oo, A3 the g
wp

Y cup buttor
Toss together lightly untl buter is melted.
6 servings

Saverkraut with Caraway Seeds
(Saverkraut mit Kimmel)
D contents of
1 No. 2% co

usreaut (about
d)

s, draine
10 8 large, heavy saucepan

% cu

Put saverkraut

and pour over it
2 cops






index-40_1.jpg
ofatoes
ikakartoffeln)

Set out  large, nmy hiller.

P and et

e

% con 2 bl
ﬂl-&v«-fhhw-ﬁ-m Add and cook ove medium het unil onion
s glden yllow n calor
Mt ped enion (age 5)
larse poete B
,gh.mhpwh.l_ihm tablespoans four
uumy.)-x ‘ith absorbent 1

arning constantly
Vit 3 spoon 3 105 i or unl horoughly
heated. Do not boil
Turn into s serving dish and garnish vith

Spigs of parsley
Serve immeditely.
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Het Palate Salad
ofelsoler)

«
Conk g 1y 2o ol poraons
are. tender when percod with 8 fork. Drsin

potatoes. Dry potatoes by shaking pan overloe

s pertomilv g Lo
Meanwhile, dice and panbroil (page
serving bacon drippings
12 on
Setaside.

Chan pge 5 i chop

pus x.u(.w. e acondripins o
. Add the onion and cook unti it s
nally moving and turning

b oo

il spon i
1 cup plus 2 tablespoons vineger
1% tablespoons
"%

%
%

toaspoon
Heat mixture o boilng. Add the diced bacon
e onion.vinegar misture. Pour over the
ot potatolices and tos lghty o costevenly

To th e links
(,hw, i yhnln}, cook covre, in water
min. aver medium he

Cucumber
“Salod
ith

—Boiled Pofatoe:
(Gakochte Kartofaln)
Follow & Recipe
potatoes o serve in fac
halves o sices.

fo coking poutos. Pel
ets. Do not eut o

Cocumbar Salad with Sour Cream
(Gurkensalt mit s
Hard-cook (page 5) and set sside

e s e

oreucumber i e by e tines
oy ok g score entire
sursce, Cat Cocumber oto thin sien. Pt
intoa b

U tearponn whi
x themioureove he sucamber e and
tossighty o coat evenly. Chill inrefrigerator.
When ey o seve,cut he gl g o
move s ik and cop g (T
it b ssd 1 st Tood rogarer
) Garniah sl with th hoppe vl
o 6 srings
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Whipped Potatoss and Rulabaga
(Kartoffelpuree mit on)

0135 1035 min, orunl tender when
,.ma Vit fork. Drin
s nd b by shakingach o
s et ot food mill

g ot by wxideg v
eh or rice otatoes and rut
s han

Whipsont i and | lfm'ct«slrv tep
ot over simmering water and cover
fokdd towel il ready to ser

6108 wnings

2

Parsley Potat

Baliy~
Karnofolblichan mit poter
(S

itio)
e clor photo)

Set out a large, heavy skillt mm. a tight
fiting cover.
sk, pre, and ot i bl i bl
sl

medi w2
(The lcmmml\p: ,».m oo may o
other food pregaration.)
ol in o il

<up buter,
et s, cone
st shout 1 0 2min T
el s Lot ity
ara vmd o bal ety with &
brown al sides slghly.

o gt bl with  itre o
‘minced parsiey

ot
Fov geine poprin
About 8 wercings
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Gover g, Somer
ek e,
. D

min. or unil shrimp
i cover with cold

Rinse .m.., qmluv i e water. Dram on
absorber

o am,,:,.e_m.‘ na skiller

A e .mp u
2 table hopped green onion
Cook unt onon s eneparent

i e in & misture of
o vine
ot

Remove fem st
% cvp w

Re
e sheimp et ane
Hestin  sacepan

T tablespoon buter

il misture bublles. Remove from heat
I ol bl of e i

irring con Tmedisely bend
inl th suuce in the okl Brig to boilin,
Coak 1102 min,

A the shrimp
e, or ant ho

i cook ov
sehly

medivm hest
Serve hot

H

6 sevings

Potato Pancakes
(Reibekuchen)
(See photo on page 21)
Base Recipe
Baked kingesize 1o serve as a main dish or
scaled doen for mainish accompaniments,
el are o lrdfsture of Ger

Wash, pare and finely grate
6 mediumsize abour 2 bs)
oo roted)

(b
St aside.

sl o o b

oo make a layer % in.

Conbine he e mistore with
2 eggs, wll beaten

“pars
s e e i
e ani bea thor

Drsi o abacebent eper

Seve il Sovebren (e 21, o 35
main dic e mm,,m.vw b

fhout 20 meum.i5¢ pancates

—Patalo Pancakes,
(Grosser Re

Follow 4 Recipe; e 8

g-Size

chen)

&l ey it
e

Teat 2 tablespoons fa in the +h
sbow anehidof et it 0 kly
o atir evenly with spoon o eones bt
. ki one W ...m( When slden
brown and ¢ - Add 2 1
spoons shorter iy feably
Tt or o o e 3 larg paneabes

IDENTIFICATION OF FOODS
IN CENTER COLOR PHOTO
Top Boe et

cnen e o (g 7

hose |
[
gttt el
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i il he i, Arvnge laerof oo
b

casserole. Top with  layer of 1
of potatoes and

g exch undersi
backbone just 1 the bor
knife, carefuly pull and scrap the blue
. Be careful not 1o tear fish.
g backbone. through bone and
 Repeatfor the
many of the small
(sbones 35 posible i ring

Lhoar oo arse m)
2 an. <

<old water
P bering oo he e and st ide 1
The.

Shrimp, Viennese-Style
o oot o S _v,,,wmm

Wash,paeand cut o i slcs To Cook Shrimp—Walih]

Cook e ST 3 el
e S s
Sy e i pouehe

Gean e o chop, %

fony’
D 1 gy et ol icos s
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N
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%
uttered Noodles
(umn
e Recipe
et u »mm ina e seean

H ..n.‘...,. ot
A g

(o ) n
i il e £ 10 o it

cnder: Tea tendeeness by
i s ofyan with ok o vpoun.
Deinnodles b i e inos cobnder
ol e i hot wter to remove.
Toose are naadles nto warm servng
dish, lvw A k. endrogh ool

™ Gaevings

—Noodles with Bread Crumbs.
(Nodeln it gzt

Follow Prawe 1 cup bueed
poe ity U-sr 1): Tuen noodics o 3
eere seeving dih nd sprindle wth enomi.

—Macaroni
(Makkaroni)
Follon 2 R Sl g (o k)
el mocoromi {tubes broken o
Sy ,um ot shape) for the
moodles, Bail 10 16 15 min. Continue
AR

Modium Wik Sauce

Py n«ux
in 2 sucepan over low heat
2 tablespoons buter
Blend in
oons flour
% teaspoon sal
35 ks Fimsobon st
sunti mm Remove rom heat,
) s, i

Cook opily triok comstantly, until e
1 nene, Conk L 1o, min. onger

About 1 cp sauee.

Follow & R, s 1 ablspon bt and
1tsblespoon ur

i e
(Ch n Sosse)

Follow & nm,. Clean and slice (page 5) %

Onion Sauce

(Zwisbel Sosse)
This oo sce ad o o rund bof
patis, panbroid round stk or Iefover
eef: and it akes he place o graey
g and e ide

cups Quick Moat Broth (page 5)

e ¢ il

At Sk e st vt
Vi <up chopped onio

in kil
4% tablespoons flour
Heat wntil misture bubbles stirsing constanily.

Geadally abd the me
i constantls. Return to et

Cook 1102 min.Toner. e b o

e e i

—Mushroom-Oni
(Champignon-Zwiebel Sosse)

Fallow, s Recipe, Ot carrot. Clean and slicc

(poge 5) 1 cup mus with the
mion and ct ; -mul i re umpren
ind mush browned

der, m‘.mx i e
spon e ,mn,wm el remone
i & slotcd spoon and st . Retarn o

5t s s o shanc T
quly. An excllen suce o ot s
beef s
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Braised Spicy Spareribs
(Gewirzte Schwainsrippchen)
(Seecener colo photo)
St ut o L akilt o g pon
havinga

) sparer rive,

rocked
Cot o eringate pioc. Cout et evenly
with'a misture of

o m e nm, 5ka(:
Tables

A i o o o slowly o bothsides.

While mest is browning, prepare

Moot Broth (page 5)

3 tablespoons Worcestarshire sauce.
2 fablospoons vinegar
1 teospaon colery salt

Y teaspoon cayenns pepper

i (page 5), minced
Cean’ wc ) o o
fum-size onion
Put meat into the oastin pan. Povt broth
mixture. over browned ribs. Add chopped
on Covrand pu in 505 ven forabout
154 hre.,or until ibs are tende
Wi  ltedspoon,remaye meat (o, pan
faer St wide 0 o Ve

.ln)u“ 2 m.pc, i

For Sace—t ey ki xc
conkinigih St the i ad o
e
Pitimes bye seewiop e

Vi cup cald woter
Sprinke omot

Conee.jr gy snd ke untl misers i
el blended.
g i in sevcepn 1 bllng; i
constantly, slowly pour onehalf o the fou
misur e conking . Bin o hmhn!
Crauly aid oyt s e

e or wmlnlcncy amd
e to baling after

o r s i o b e
reri o he pltr Save i
s ey bout i deied.

4106 srvings

Spareribs and Saverkraut
(Rippchen mit Sauerkraut)
& Base Recipe
Set out a large sauce pot or kettle having a
ight futing cover

Wipe with a clean, damp cloth
3 lbs. sparerbs, cracked th

ontr
seringine piecs. Put spreits
it s ot

h-mly cover

e
A .m.m.u of
1 Ne. 2% can (about 31 cups)

verkraut
Cover and Imng Taid iyt ol
duse hoa e iemnee 13 10,2 by ox s unhl

rve spareribs with the sauer.

st i tenr D ighlyand remo
 heated
5

toos (page 43) Quick
ki o o 30
bout 6 sersings

i i in with the
st efore cooking 1 teaspoon
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Marinated Rabbit Stew Roast Goose wifl .
(Hasenpfeffr Prune-Apple Slu"lnl
s :
ADahorear s by et A e R

w e damp cloth and cut into
w.ng.m i
ot 24103

ready-to-cook

troen, haw acondin o dirctions onthe
peckage) Put rabl eep bo

'\ mediumtize nlon (page 5), siced
2 o ekl prd nd ot e
n.u...«-

toan .uu».. spices

Coer nd put mto seegrtor 2 o3dan o
marinate (pge 5). Turn rablit picces often.
Drin rabbi pics, resering mainde. Dry

 shsorbent paper: Sian (e marinade, Cont

in @ ool Ciramas Day

o pancetes
o of e el menn.
St sl o o8 pan with rack.
o ey

s pitted cooked pror
Reseve st 810 10 proms o grish.

ot ooy ks of G o it
ity nd

Eiher ood prepe
caviisof goos with

) Rub body and neck

Wash, quarte, core and pare

three at
ing 8 mixture of

s s g con
%«

Y teatpoon popper
s the B m..». (oven or sauce pot
oot

A e b v nd brown oy, tar

I o ol Bl o b
Gr 02 cap f the marinae,Cover
i il ., or until meat

ender

Pouinto a serew-topjar ¥ cup of the resrved
arinad.Sprinkle ontothe liquid
<up flow

Tty and shake i misare s
Jended. Slowly pou one halfof the mis:
tiring constanly.

g Gl ik v
tency

‘Ater ol adiion, cook 310 5 i

Arrange the ral

serving p\mq
Pou some of the gy
b

and

vy over the rabl
the remaining gavy.

Lightly 1l body and neck cavites with the

Roust unmv:ml . e -
from mul
Turn o

lomgr or T o o dov: T vt b

o 25 o o 1o s ol

|

5]
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Macaroni and Ham
(Makkaroniaufiauf mit Schinken)
(See cener color photo)
Lightly butter s Dt caserole.

Meanwhile, clean (page 5) and chop
1 mediom-size onion

from

Hest tobling i Lre saucepan
e
An xwlu-lly
o (Box. pha) uncosked mace-
i el other shapes, or
rapidly, uncovered, 10 to 15 min, Test
xe.mw o b presing e .,,,,..-x \«lz o
pan with fork o Drs

oo it ko & solendos w o
T o o 10 e Tooo pareht

skillt, Drain on abiorbent paper. Set aside
o keep warm.

Put anion in hot skillt containing
2 tablespoons resorved saus

e antl movare b Remove from hat
vy, siring contanly

ook 102

and oo
et 10 iy or nml u,.,.mm,
beatgd. erving:

Meanwhile, i
2

e
rp Choddar chease (1 cup,

Prepare (poge 5) and set sside

ed ham 1o yield
e ssoed o

Lihty bt horoghly i g e

e o

o the buttered casse.

e ot e

o LSS0 251 0 i 5l
lightly browned.
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Roast Goose with Prune-1pple Stufing
and Noodles weith Bread Crumbs (page 36)

To sere, remane shewens 4 cord: Pace
ested Rem

roreto S
insereren it ool
Follow & Recipe;omit apples and prunes Pre.
ightly 61l body and neck cavites
ot Stuffig (on this page).

Potato Stuffing
(KartoRelfille)

Wty pre nd conk (a1
i o,

about 2 medium-tize) chopped
anion (page 3

% cup chopped calery (page 5)
Heatin s skl

m,.mx.u,,.mg.,,...,,h.;.m
- Remov il fom e s

h»rm potatoes through a food mill or ricer
o e bl i ok vt and
ps (about 4 slces) sof broad

Mix together. Mix in lightly, a misture of

toaspe
14 teetpeans mensuedim sltemey,

Vi teaspoon pepper
Spoon stfing fts ek und bdy caviis of

Cook sbor
tender when pieree
potatoe by shaking pan over low hest

Dry

o 30 min, or unt potazs are
A vith

¥ be placed in

et uking a‘,x. e h-kzd ithgose e

st hour of baking sufing for
- goose
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wed Chicken with Noodles
ks Nusin)
A Base
Pt mwng. ight ting cover,

" tovingchickom 4103 b

sy b ot withsessoned four)
o bor

M lhe nm
mall onion (page 5)

n .wm posag
oces colory with loaves

0t o o m,},.x to dictions on
Digont pecs

—Chicken

Blend the lemon jo
and 8dd cooked mushroom lices.

—Ghickan with Dumplings
nhuhn mit Mehinockerln)

odles. Prepare Plain
mmm,mm Horb Dumplings (page 47)
s buter o chicken fot s kel el

o il mire * b Remore from
Al gl g
ien et

3 cups cooled

2 toaspo

(Remaining chueken broth nu) be

other food preparat iy, siiog

contanly, unl e e, oo |

102 min.longer.

o oo o ek, Gaish i prir
E “About 6 serings

d mi

Brop dumpli

‘on top of chicken piece. Durmpl
chicken; if dumplings setlle
3 y become s

o exces liquid to prevent
this. Cover tghtly and continue cooking over
medium heat 20 min. without removing cover
Remove dumplings and chicken o  warm
rving dish; keep warm. Continue a1 in &
Recipe; reserve ok s s

Rewr only 15 ups pss o hickened g7
e only 154 bup e o ticke
eservingshout 54 v o .
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i

Sl
ith Apples and Onions |
lober mit Apfeln und
foboln)
Recipe
Set outa larg skille

o

Gl (s 9. sl iy and st sie
fum-size onior
Rinse ith cad wates and desn on absorbent

(m = ;kmd cmrm e bl e
p( substance which
tliversevenly

"
ronosodium lvtamate
<ayonne popper

W od emove cores from
2 mediumtize cooking apples

(To core, insert corer in stem end and push
onend nm.m

g
53

bt ¢ ,.,,w, rgmwlr@
1 the core) Cat apples o 31, s

et the il vt v st
A e g g o ok, conere, ver
o st o gy roene. Tor
ety

Vi e

Cook e o b il gy
beowned, Remors from skl ide
0 keep varm,
Heatin the skillet over low heat

Y cup buter
cen vrs n il Seure nion

e hm. oceasion
mixture with a spoon,
brov

" unid e e ighty
wned. Transfer 10 8 warm serving platier,

 senings

Serve with the apple ings.

—Chicken Livers
‘with Apples and Onions Il

4 R, Oni crng s nd .
sy " and
slice them. Omu the m abespoons butter
and the sugar. Add the apple slices 1o the
el Sk with the Clicken Twers and
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American-Style Wiener Schnitsel

Gty pt the et Bl it e i

gt ol redice st and
. Remove the vk it

ot ide 1o eep va

s

n el

3. Heat in the saucepan
i buter

Bend i
Iable

Breaded Veal Cutlets
(Wisner Schnitzel)
About 20 min. before decp-fying, 61l deep
Saucepan one-half o twthirds full with
Lard
Heat lard 10 375°F (page ).
Wipe with a clean, damp cloth and put on a
vk e
e round s cotn,

% teaspoon po
ipcptn i
ighiy becten
Careuly ot ro o i) ith
Fronc a*

104 cups Fronch bread
Let stand 3 to 10 min. to “seal”costin.

Deepify only as many cutlets at one time o
e vty o layer dep in e T,

Gl i 2 o n( .m vu.ma e

e
g gy v b, s ot
Gk w2 min e the meat

Lo the suce nd heas thoroughy.

ore s (page 36, alowes
s s

Lemen wedges

*Sour Franch bread crombs may be used.
&) v
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Oxtail Stew
(Ochsonschwanz-Eintopf)
(S coterenlor photo)
Set out a 34t topofrangs caserole having a
Taht g cover,

Prepare
14 cups (about 3 medfumsize)
choppad onion (poge 5)

Heat in the caserole over ow heat

blespoor

Add the onion snd cook over medium heat

il rmparent, ocalonaly moving and

turning with a spoon. Remove onion

st spoon e e e, P meat 1o
role and brown on al sides.

Mun-hn . din,resrin i, conentsof

4 can tomatoss

Cut tomatos i poer st e

cascerale. Ad the reserved

% e

Cover tighty and simmer 20 to 3 b, il
meat s nearly tender when pierced with
ork.

When e b ookl 2 e, s o e
m-size (about 1% Ibs.)
Rinse and ,,.u oz

Usinga \mlhhhpﬂdwna,eullhewulmmd
carrots into smal bl

. frosh poas
meat is .:,..m eder, i e o
...a.. ol o, nd ¢ ire

Y teaspoon popper
Cove.and sinet 30

it o e M e e
cook 10 min. longeror unil meat and veg
e are tender. Remove meat and vegetables

o8 warm di

Pour into a serew.top jar ¢

Y cup w
Sprnke o e il

Corer o ghtly &
o Tionied St o

and heat thoroughly.

Koenigsberg Meat Balls
(Ksnigsberger chpﬂ
(e phot n poge 49
Setout 2. sucepan.
P e o
1 () s bt i

Gl (g 3 i hop
lumsize onion

£ medium hest
i oo & mlden. movig and farsig
it a spoon. Add the contens o the kil

Add

Y toos
Combine Tightly but thoroughly. Shape into
balls sbout 2 i, n diametr.
Bring to boiling in the saucepan

3 cups water

2 tablespoans chopped

1 bay leaf
1 wholo

2 peppercors
% teaspoon st





index-26_1.jpg
Pork Chop Dinner
(Schwoinekotletten und Worstchen
‘mit Apfeln und Zwiebeln)
Setout 8 S st and 2 e il
2 ight fiting cor
w.,,, 7 den dm oy

4 con bt wetr
Cover and cook over low heat sbout 1 b, or

_— untl st i tndes and thotoughly conked,
1V chicken bouilon cube Mesnshie, (e  nd s

n 2 medivmain (ahot 4 15) onions
% cup very hot waler W, e it

Set i 6'm .aw 12 Ibe) pote
Wl R £ o o e

Remare e ot rom b ot
ok Rt the et s s Put 1 SRR =t rrlew T

p—
et s Remene o st
b mu.u» Siring in, the reserved stock,
chien bt nd
ineger
. Cov mmﬁ-l,- 0,10 min. Remove
Conk gy, ting cnamaly, ] snce
ok g . ity omer v oL R
L (do ot pierce

P R m lmks wn|- r-u emore ik 10 shaorbent
Yo toaspoon savory &

Ieaspoon pepper npokoes e Lender, i o co
A o e ot i X on oo misur o e of
the veal and beans. Heat ahoy e cing inge pork chops and
il meat is thoroughly hea e v o Seme o
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Puffy Veal Cutlets
(Panierte Kalbsschnitzel)
(e photo o page 38)
& Base R
Set out a large, heavy skillt having a tght
iting cover.

. damp cloth
veal round weak (cu
in. hick
Cut into 4 servingoioe piece. Coat cutlets
with 8 mistre
Yo cop

s monosodium glvtemets

Y teaspoon popper

Set wide,

Beat untilthick and lemoncolored
1 ogg yolk

Artange fried eges on 10p of cutlets. Garnish
platter with vegetabls and diamonds of citp
toast topped with smoked salmon, cavir and
cutouts of hard.cooked egg white,

—American-Style Wiener Schnitzel
Fll e o el Gt il P B
o low bt 2 e

.- in vy flles,
el and o men . Foc
e Dot e

Yﬂﬁit ]

=

Set aside. Veal and Green Bean Stey
Heat in the skillet over low heat (Kalbsragout mit grinen l«:n-m-)
Mesrwhile, usiog 2 cletn beste, beat uni

Wipe with a clean, damp cloth
Tl e o ipe ot

ik avr the s whic and
o o8 5 o

Coat cutl
Pat culets ino
ok gy browrc G

onone ide it the g misore
e e dow

1
Cutinto Lin. cubes. Put into sauce pot with
3% cups cold water
"

T toasy sodivm glutamete
Covr e i b ot .w, o boi
. Reduce et and siomer |

e
120 min.. or unil
fork.

Spo
ng urs 10 cove top
codk over low heat wbou
ot e vhen plrced i o

i

—Veal Cutlets with Fried Eggs
it Holtin

(e center color phots)

ol & R B ot sepre st
gy .,.d it bl

flou Hot ol

p bt s e

ok: keep warm while

Hes 102 blspons bt i sy ki
et over low heat. B

msqibl il

with botter in skillet,

Veswel,
and m. im0 T

core by amd ook
25 min. longer,or unti beansare tender.

1s. aroen boar
Al o v o

Veal and Green Boan Stewe
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in Cake
chon)

& Base Recipe
Butter a 2., fted tube mold.
Sif ogether and et aside

2% cups

ined o
204 teaspoons baking powder
Crear ogether wntl btir 1+ sfened

% cup

- groted lemon poel

o
e

AM .nmu,, eamingwnil By s each

A i b..w el ach diion

% cu
Being wnlyunh] smooth afe uch o,
ly add d Tourth

i it rcomed mixure. Fral
et oly unil smooth (3o not overbea
U gn betr bt i oty

Addgr

w.,,g welafer each addition

X
Best il owmied pesks are  fomed, Genly
o e ) besen gz vl the

e ko g mold

Bkt 507400 4 i e s
done (page 6).

tube end and let cake hang in
I cke i igher tha tabe vt
Betven wo colin ks o top of e
ot toch any surfuce

Remove from pan by running a paring knie or
sll ol crefulyaround bead round
g ofcke. Serve sighty warm, if des
Sprinkle cake generously v
e Covtocionens Soper
55)

81010 srvings

—Poppy Seed Cake
(Napfkuchen mit Mohn)
Tl & e, St ow 4 cup oo 14
oe) fresly 9.
o e oty
blend in the poppy seeds.

erll= A3

~Checelate Olated Cats
o o S i)
mhum jpe. Partially melt over simmer.
e, being ot o vt 1
rmking

oo o

Yiog and o from the

Simmering w.n < and i il chocolte i

complly melel. Quiely pread over lllz
e il v e

pletely before seriog.

(Kasekuchen)

(Se center color photo)
Set out s 9in.spring form pan.
For Crust=Sif ogether into a bowl

1 cup sied e

Ay .mx lhelml(h'y mix with the flour.
Shape. and wrap in waxe
e o ek v ot 3 h,,
Put dough out on lightly flou
R Tl o o s e g v
sbout 3 in. thick. With a knife ot spatula,
Tooeen pasey from surface whenever stcking
ocars i sy gl and spinle o
nder

patil, loosen pastey from board and

o5, s, Gl b
fold pastry withou stretching,
o oy,

Bake at 450°F 10 min.

Set aide on cooling rack to cool.
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at until eream
s sy lfted

o whipping cream
i vt ks
il N:mkd

et

 sugor

Setin relrgeator i mol vscd mmeiatly.
ped crea

my Rum Filling o
(Rahmereme mit Rom)
Whipped C:
i et i o
Sl (a5 1 oup of the ceam; ecrve Follow A Recpe. Sl 1 0 14 bl
b o o i

S Hemers o bt
Wik tho dible bl iy 1 s ety
. cvmn iiar et 1 ] e vtV
Cmeing v, Cover s cook s 5107 (Vanilzucker)
i s i o Tou .

Setouta 1 1o 2.
gy s s of o bt iy, i
iling it Confactioners

from. rm,y.,.u,-,w»ml..«u....

e having a tight

sightly beot
emeditely bend into ling misture in the
double bofler Cook over simmering water 310
5 min, stirring slowly and consta

mixture cooking evenly.

Remoxe fom bt and b i

gular
tervals Cover container gl and siors
on pantry shell.

m\l in re
it S cupifllng o wherever

1 rablespoon
Conery o gty akes, tortes, roled pancakes

Sprinkling of confectioners

—Creamy Vani Mot The lamger
Ishmasaie mirVaais) be the vanila flavor. I tghtly covered, sugar
Follow 4 Recipe, Substtute 2 teaspoons  may be sored for seversl months, When nec
venilla extract ani € teaspoon almond ex. cssary, add more sugar 1 jr. Replace vanill
bean when arom is gone.
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Apple Strudel
(Apfelsir
Generously Pl aing sheet
For Strudel Dough—tut nto s g bl
i e el e
ned tour
"

Add and i ell
1 ogg, beeten

ooing.
Stiing cnianly o bp isue 8 e
paste, add gradually
1 cup lukewarm (80°F to )t
M uni s sl douh i formed e o]
) Tur dough aut oo Imlu]y
boar oo i

e gl
¥ the dough s smooth

1 cup butter

Setasde 1o coal,

G e o B o) il

cloth, (0 hang down, and
i,

flour under doigh o
dn'llhyxne U:mgnohhruah iy b

h
(The ol e i previn ornation f bl
dunng;lmeh P“

Wit plm o bands dova, resch unde the
i e g i

Knead
Lighy i top o vy

king oil (ot
Cover am..,n i el b and slow

(o) sl and pat nto  round.
i

itto rest

Meanwhile, see mm, secpe; prepare
rumbs, muts and sugar misture.

spples,

g over edges of tabl
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For Filling—Grate (page 5) and set aside
24 cups (about 12 oz, blanched

roted)
Set aside to drain thoroughly, contents of
[

Force through asieve or food mill into  bow!
and set aside

. (2 cups) dry cotage choese

Cream together unt butter i sofiened

1 cup butr
2 teaspoons grated Bumon peal

(page 4)
Al graduly, Cresming uni By e ach

Beat «nld Thick and lemon-colored
yalks

A e oo ol in i o the

creamed Sesing horongly st

e chesss and the

Lightly butte the sdes of the spring form pan.
clean beate, beat until rothy.

99 wi
A gl ein vl e cchaiion
% o

Continue beating unil rounded pesks arc
formed Genly 1o o te chess mistore:

gt wlldrined hris in
od crant. Gy o the
i ot an e el
ke st 30°F sbout 1 hr. and 30 min, Let
sand in oven 1 b, longer: Remore 10 cooling
kool complely about 4 ). St 2
weligrator t ch
Carful oo e of
o o batom 1o foosn c
Idesieed rmnu««urcm
i s confocir
b 16 wrngs

Marble Cake

(Marmorkuchen)
Prepare (page 6) two Oin. round layer cake.
pans.

Sift together and set aside
iftod cake flour
blespoon baking powder

Cream together untl buter is softened
1 cup butter
1 teaspoon clmond extract
A gradully, creaming unti fufly after each
adition

154 cups sugar
Add in thinds, beating thoroughly afer each
addition

4 oggs, wall beaten

p milk

Beating only until smooth afer each additon,

lYIernnelylAddrym!mI nts i fourths, milk
in thirds, 1

P o s g
Blend together thoroughly
4 cup suger
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Emperor's Dessert
Keiarchmerrr)

A Base Rec
ForFaneakeresignly e 65
Melt and st aside

21a

Y teaspoon salt
Beat unil thick and piled sofly

oot
Beatin the melted butter and
1 cup milk

Desseri—Tear s with
picce. Mix into the
1010 srvings

wplete.
:m. into b
. Serve immeditdly,

Dessert with Nuts
et i Niseeny
Follow & Recipe. St nto the sauce vith the

beat with rotay beste untl smooth.

i in st
o cover botiom. Imedinely
1Sk and forth 1o spend e
iy s vy

ook ove oo et il gt roen o
otomnd o

Shouid b imncesary 10 ress skl or
each pan

s each ,,...uh, cooked, transer 10 a b
pner. When all s cooked, et plver i
warm oven to keep pancakes warm,

risina 5 cup (bout 13 oz) chopped wal-
nots, P
Apple Pancakes

(e center color phot)

Set out a 104, skillet

A T e and ok e iy
el e
g, When sy e e s

" ke o e ey Hend

Do act ity vogee m much. It should not be
disolved in the butt

s

) teroen comamen,
Continue cooking, uncovered, until appls arl
ot ender, Tor sl m.m into o bowl
nd set aside 10 keep i

Sif together o ot o
four

1 tablespoon sugar
% teaspoon salt
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ik e i i up of )
i ot
oo s diver i recip T g Cover
regh it omiaingageedoats For th llig
For Rolling and Baking—Fold overhang.
e s ovr e fling

ing dough on thr

g, Allow st i Ligh ' 2 10
Avad drying too lon

For Filing-—Was pare
e o 15
<ookin
Cutaple in lcs ot 3 . ik and
i o
210 p”m vanilla extact
ros s tomipcin
Tos lightly 1o cout shces sveny. St asde
for a1 as 30 i tossing occsionally.
Mix together
2 tablespoons suger
V4 teaspoons cinnamon

Blend in and st asde
tablespoons brown sugar
Chop finely and set aside

okt i

st B o e o fom the sl
ool Bruh to and sids of

Stradel with some of the

Bt S79 351 5 win, o vl Sl

and brush al
e ding kg el s When
Siradel make  rakly ound o oucing it
i done., (trude shoud not be s

oug
oth to
i kding 1 ot oy m 1amlv ol
dou
‘

Remove 1o cooling rack; cool sl.y.uy site
v o of Sirudel
ugor or Venilla
35
e ing board. Cut Strudel into
2in iy and serve war ith
B ippod Cream

e

12 dices

e Sirmdes 1 ple o hds o
s

T

Grate (page 4

2 tabe oter
Tose i the e il browned and thor
vy

ey

.2 s v dey

e

le the bread oly over one
e et and sl o oo
Do Ll 1o v ks ity
the s, Sy T

Speinke sogr ,....m ore nuts and
Drizsle mixtare with melied buter.

Cover ane half of the dough with opple flig;

in o3 poper.
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&
Beat until hick and pled softly Blnd i in i, beating thooughly ater
. each adait

Beatin 4 og9 wn., et boten

Y4 cup mitk Blend in the rce
Combine egg mixture with dry ingredients and
beat with rotary bester until smooth, et side,
Setout

R id iz0 opples
4 2 blespoons o the Bt o the il utnto vry tin e, St side.
v iy et il el ek are formed
Spoon in enaugh batter to cover bottom of 4 ogq whiter
B Sponn hout ne hid ofaple misture  Geatly 1 5) besten_egg whites into
‘venly ove bater, Spoon in more bater, to  the icemixtare Tuth onc hlfofth misture
oGk ol o i i he gl i T, s s

eat uni brown on osen on m,.«.:

.4,. i Spatta. Carely torn and brown
other side.
hen pancake is cooked, remove skilet from
oyl it
Malted buter
Rollup pancake and transfr o8 arm platte.
Sitvovrtn

Keeppencte Am by racdur e for
remsining battr Ipple Pancakes

Rice and Apple Pudding’
(Reisauflauf mit Apfein)
A 2. baking dish will be needed
Put nto the top o a double boiler

i ~
h amiee

(e e ooy o longer ol
essary to wash rice before cooking)

Conerand cok ver simering atr 13 102
hrs. w....mmwmh ol when a kel
e ey o et
quite thick.

Batter the baking dich
Just before rice is thick, cream together untl
bt wliened

"

(page 4
Add gradually,creaming until Bufly after esch
additon

s, co
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THERE'S NO SUBS]
FOR ACCURACY

0 o more o my b aeeded) 1 cake

dar iy pe il 2 i 1 e
. v o espoons
ps Wy i T g ety

e o ol el e
'GRouND Porry SeDsTrably ground by

1 o
o] i
e To oy kb

er o hator and

aone ime, Cover o
) il poppy seeds are very

St fou excnt ol
. Spoon hehly into m..x gl
o

iy messurements
i

R oy
T i

fnely ground.

NP ) ekl o
S g il ey i e
e =
o N —
e e o
O

e il depend o e
m?.f"...,.x,;..‘"i‘{.‘.m. o

e iy
Tk cRMes st or

il (bt of cane).
o i i e
pecie "

HOW 10 DO IT

o iy o x,:'..r g

aliespoons

e o cogn—conain

"ROUR sl purpose (hard wheatl four. (In

maisare 8 Bavor
(Y

i

e s

et T i
S0 nate between b snd Boger
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* nokies

e T [ oty e o
with the

many of the cookies which are associated

by tradition i

ities of our oun Christmas seasons. Springerle and. . e,

tis group. Germany and Vienna have many other
one that trly defies description is the delcate

Fleky Layers
(Blaerteig Pastetchen)
g at separate into

ayer of e :../m. s v kel

form e sy e i he
s o ety Q2
Wah and sen with

vegetable brush
mall (about 1 1. potat

wondierfil. cookics, and

Florentine.

Mix lightly with a fork after cach additon.
Should be cruml

Dough mbls. Shape into a Lll,
weap in wased  chill in ef
ceveral hou

Set out two cookie sheets.

Remove douh rom refgrior i dvide
hall 10

Ty g pn e o . S i

g o

g . it ring shape v formed. Pl rounis,

Mo e ";;,‘"*ﬂ L ing, and cntes on o ofthe conkie et
antaconar Buko at 40°F 10 1015 min.

Core gty and ot et 5

Peel cold potatoes and force through  seve or

wp
Sprinkle gradually over mixture, a few drops
atatime

1 teaspoen venilla extract

o cooling racks

ittt smove oo
ool completly.

Repeat sbove procedure for remainder of
dough, using second cookie sheet

W all e conkie s conlel et vt
Currant jlly (or ancther olly)
rad il o sookie rouni. Top

Vi ing. il cntreof rings with 3 el

ot o jly. Top with cxstes,

About 2 dos cookies
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Farina Pudding
(Griesauflauf)
A Base Recipe
for boling water bath (page 5).
. casserle,

top of double biler
K

(pog
Y4 toaspoon salt
A gl g consanly

Cook ove simmering wter 20 min, or unil
ek, siring constanly, Remave fom. s
merng waer and it reinto & medium
o b, Coa 1 ukewarm, siring aees

sonally.

Beat unilthick and lemon-colored

Blend into cooled misture and set sside.
Bt il oty

4 099 wh
Add e

Conthg o, bt vt vundol e
formol, Soread besen whlln vee furoe e
tare and gently fod (pae 5) toptber. Turn

ehites
g el st ach biin

mixtare nto casseroe,
e inblng water bt 25 1. 35
i or unil med and.

ar ly bro
L ade i ey e s

Witches' Snow
(Hexenschnos)
A 2.t mold will be needed.
Yo i sl iy o il
Y4 cup cold water
Spnke (v(nlv e ok vt
) unflavered

-
Let sund M...s.m,. to soften. Meanwile,
mixin g o

u4. - oo ek wnsened

x
v by pacing ovr

oy .p.,v
" untl g coply

Gl i rtigersor o
e begin to gl sy

T ot e o e
2 Pl i refigestor,

et
o occasonai)

M kgl i 2o ol e o
ol (notalve il Set aide to
et it o o consigency, i
2 agg whites
et wilhlectric e of vy e i
Softly (sbout

it i very ik nd s
in.). Tarn into the

)

sw atonce, o3 srvings
—Farina Pudding wit Sl
(Griesaufiau mit Apri

Follow s Reipe. Btore o
sserol, arrange

ready to serve, unmold (page 3) or
il ervig s Cumih b of mold
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Butter-Cream Frosting

—Maocha Butter-Cream Frosting ~

& Base Recipe
In top of  double bile, beat il thick and

P Nt cxed ki
temin sl ol i
boi

e i dvaivd
Setmgietocol Follow & Recipes ot il
exract,

Set over snmring water and cook, igHRg
oy, il kel o 17 i
Vanilla exroct

oot
Mmu-»«.kmmmn--

ws ) and set acide to codl
(11 02) chocslots. Follow

4
AL Ak

When' misture i chilled, put nto  arguze
bowl

1% cups frm, unsalied butter
eining il i and o s positle

mooth,

This fosting may b prepre, gy coverl,

ng; e
chagolae into fhe whipped Dutier aiet ad
Hon of cofice,

—Rum Butter-Cream Frosting
(Rum-Buftercrome Glasur)

Follow recipe for Mochs Burter Cream Frost
ing. Whip 11 teaspooi exnaet vith
the butter

and placed n refigeator unil redy 1o we.  Daar Choealote Frosting
befoe using “Hbout 35 cup fosting or
* o s Ml g Stk
of thee 0. round tore layers 435 (4o shosslere
—u-mmn Iumv- e BOR,

Srocemers Boniczom Glasur)
Grate 6 cup (abot 24 o) hazelnuts (sbout
154 cups,grated). Follow & Recipe: blend the

Remove from heo: o odd
2% <ontectionens’ svgar
Y cup top milk or croam.

teaspoon
e gl ot e corutercy

e egg yolk mixture.

of too 9. cake ly s
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|

umplings

I, blend thoroughly and

2 cups (2 slces) sof broad crumbs
1 egg, well beaten
Y cup milk

Wie it cla, dampcoth

a feoer
relae) pm mmu,;. rAdagreRie
2 food ch

L
Central Europé i the horme of the durmplig and all its mumerous fumily. In
or batter do s0.

4

)

Remors vih

e wd
poon and drain over the water for 3 fow
s,

Serve immediately with
Moshy

e 36)
12 dumplings
in Dumplings
(Klgsse)
& Base Recipe
Prepare in a decp saucepan having  tght

o popper
ah misture into balls

teaspoon whit
Shape pieces of the f

‘about 14 in.in diameter, Rol ightly in

%

i o
o Quck
Chicken Broth (page 5)
it ogeher
cups sited flou

— baking

1
Cat i it puey bender or o baives
ol et o e oo

Quicly s i wih o ok il st e
%4 cup mi

1 tablespoon chopped parsiay
‘Sthape dough nta ball shout 2 in. in diameter.
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Drop Noodles
(spatale)

g o v 3. . secpan
2qu.

"
TV tgethr and et e
2% cop i e

cq...b...z in o vt i g
iy beaten

e spoon sien
t o cinns st gt v o
the boilng water by %

spoom ints e

lages of noadles at or
e noodies e o the m:.u. “boi genly 5

About 5 cups noodles

Cottage Cheese Plum Dumplings
(PAiaumenknsdel aus Topfenteig)
Force through a food mill o sieve into a bowl
% 1b. (abou 1 cup, frmly packed)
Choose.

ry catage choos
Sif together and set aside
T cup sifted flo

dry .w,em. eatng e
Snghly. S in rlegea
Maral i, ut e 1 bl

Insert nmn[l)ueculvanf!uat\nl»whvlm

Ve dough i ide
tions. Shape one .w.mm T b
ad .,mm eing sure the plum is completly

HNK ( hmhng in a large, heavy saucepan

drop the dumpling into th boling
r. ook about 10 min. o unti dumplings
she s, Reman careflly i
,\m.a; rre

Savee (poge 49
4 senings

med Sweet Dumplings
N emiroian
Set out & hesvy 10in.skillet having a tigh.
fiting cover.
Scald (page 5)
. cup mitk
Meanwhile, safen
% bk, (1 easpoon) activ dry yoast

2 bl MO 10
e W iy compresned

ton 4 co 2 ek
o0

)
Let stand 5 t0 10 min.

Meanwhile, put into a large bow]
V-:u-h-m-

% o s

mediatly pour scalded milk over ingee
o inborl e vl i g
ing until smoot

Stirsoftened yeast and s, mising well.
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B bt 1 bl D domlngs ko
Caok only 4+ many dumplings
" i
e and sionmer 13 i, without removing
Crtaly remore with o loted spaun and
serve with meat or poulty. (If desired, dump.
By e g g sop.Soe
e Qumplings wiihthe soup) 12 dumplings

—Plain Dumplings with Bacon
(Kigsso mit Speck)

Follow 4 Recipe. Dice

6lice bacon:

and panbeoil (page 5)
i i with the milk.

ings
inen Kriutern)

Follow & Recipe. A 1 teaspoon mer
ry ingredient

Herb Duy
(Kidsse mi

H

Potato Dumplings
(Kartoffelknsdel)
(S cnter clor phot)
W pureand conk e 81

o tbs potatoss
il ghoosd e o o
tender when piered with  fork. Drsin,
Dry potatoes by shaking pan over low he
1 o i pataioes toioughly: S skl
10 cool compleely.

Herb Dumplings with Chicken;

(Cook dumplings with stewed chicken. Sarve ho from ureen.

7
Meanwhile, melt i a large, heavy skile over
Tow heat

T spoons buter
Cutinio 6 5in b

1 stice toasted

brsad
cubes into the skillt and toss until all
sl are conted and browned, Set sside,

Bring to boling in a lrge, heavy saucepan
2 qts. wor

2 teaspoons salt
When potatoes ae cooled, whip in untl fufly
v beaten

e onhedovghand m-w
into bl about 1 1. n ke one
o he bread cubes nt the cente fcach bl

Drop the dumpin i the bl e

. Car
e s e i o
P dumpigs it o varm srvin dih and

od b
Duupiog nay oo sorved it sogchruty
meat or poulry. “About 18 dumplings
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Blitz Torte
(Bliztorte)
Prepare (page 6) two Bin. round layer cake
pans.
Prepare and chill
Creamy Van
Prepare and et
% cup (about 3 oz blanched

(page 4), slivered almands
i ogtherand i

Fillng (page 55)

st
st m,m." o vt s
‘cup sifted cake flour

e s ik

iy ngedint,
Turn bater into pans, spreading 1o edge.
Beat until rothy.

 beating wellafter each ddition

o in cach pan. Sprinkle cach layer
“with half of the livered almands and half of

Y teaspoon salt
Cream together untl butter i softened
% cup buter

oxiract
undl Aufy afer each

W
A i i, Reting vl e csch sidion
B i booen

Measure L.
3 lblesgoans mik

Bake at 325°F 1 br, or until meringue is
delcatel browned. Cool tort layersin

Aterconing. o e ith st

paper and place, meringue side up, on top of
filling. “About 10 sereings
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1 do Tur v by
vl sl et 3o 10 i
Kl e ). Forn 4|m|,‘h into, lrge ball
and place i a greaced deep bowl. Turn dough

2 b ool b Tt Carr i

1 towel and et tand in varm
lace (ebou BOF)unildough s double.
Punch down and 1

o ightly

el e <w doueh ot il bout
ith waxed paper and
e on rollng surface until

Tl e doubid

illa Sauce

Var
(Vanillesosse)

& Base Recipe
it together into the top of  double boiler
1 cup sug

' water
i gy ani comstanly, bring mixturs
ing over direct heat and cook

or simmering wate, Cover

tiring thre or four
out 3 tablespoons of

Yelk, slighty boaten
Tend it mixre in
ing water 3 1o 5 min.

S sowly 1 hesp ,...“ v coking cverly.
blend i

109
el double
ier

1 tablospoon sug
Put abot it ofthe s no the kil
Do not et them too clos together, Cover and
cook over igh heat unl siam appeae
e et and ok 20 min, o il nlmmg
stops. Do mot remove cover duri
vty remove dumplings with  soted
spoon o serving dishes and serve wi

Wine Saues

s page)
About 24 dumplings

irschss
Thzmnt-hlle[b—rn/dl’tyinl‘[lwym
ook min i covred cepn

2% cups (N

—Wine Sauce
(Chaudeau Creme)

Follow 2 Recipe. Omit nut

dd graduall, stirring

ey Clmonsod

34 cup white wine.

3%

Mg e

Bring rapidl

B
4 toaspoons

et cherrymisure.

ing gently 3

1% tes
i e
1 drop red food caloring
Sere ot il Soamad vt Dumloss
(e 48). Abou
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Meringue Torte
(Schaumiorte)

e bt nly of teo i round by
e ps il removlie bntoms, o e

Beat until very thick and lemon-colored
5 o0 yolks

uger
Beatin with fnal fee steokes

o with unglezed
o cu o 1 an botons
Bt il oty
o whi

A ...a u.. gy

ineger
T ecupasn vanie st
s fmreen doond st

Y teas

A gradualy bm..., wellafer ach addition
2 cwps

Contnue beatng il (bt not iy pesks

i il 5 e e el it

2

Set egg yolk miture aside.

Using clean beater, beat until frothy.
i

and gl Told (g O0) o
il e i nly prialy Uende, e

howl i furn meringue into
the pans and spread evenly o edges.

4300 0min. T o ovn andopen
oo st 1o 2. Alow e lyes

ly

pemorig Trom pu
5 fm
{18 ity th 1o st

sighty craked whee tori s b
)

Just before serving, prepare
Sw

o Swpes Tokinteg poi e
h-lm and ey Told juk il Hended, Do
ovemis! Genlly wr buter nio pn and

4

Y cup (2 ox.
m....,..mp.,mm:g,m»
el ng-u. tom bl on 8%





index-4_1.jpg
and old, fort hearth.
c.m.. e Vi - frs cousin may be de-

comfortable, taste’ wonderful,
wonderfully staying.

‘The basic traditions of German cookery developed in the
aromatic kitchens of Hausfrauen who resisted the influence
of France and llx!y and barrowed ideas only from their

o i
fy s s i v
ey s il el

‘When we think of German and Viennese cooking we are
apt to recall them with our noses—the redolent fragrance
of sweetsour s characteristic of the Central European ./
tradition and one of its great gifs to gustatory enjoyment. |
There are many other gifto—excellent soups, zestful (5%
sausages, delicious coffee cakes and breads, meltingly de-
lectable strudel, apple pancakes that are almost s big as
cartwheels, and dumplings. Dumplings in overwhelming |
variety are one of th# true glories of Central European
cooking and a boon to{the cating pleasure of the world.

s wonderful, ozt






index-52_1.jpg
Bestan al fer addition of st Place in ey o v

yolk. Set mixtore aside. 1210 16 servings

Using clean beater, beat unti frothy Mot $0 oramy
8 egg whites

g wellafter cach adition

% o
et uni rounted psks are
wiies do not e when the bow
inveried.

med and egz
partially

Gontysposd besen g whies oxereggyolk
o gy o i

e o
overnis! Gently torn batter into pans and
spread

Dk st 0F 0 035 i o vl e
mm. \dun(( 6.

o pans ss divected (page
e (omgl:l(ly ) "8l and froot vort
agers (page

el e Mocti s s
Frouting (page 54)

5

L S

Buter-Croam (o
o et Pty b e

—Picture-Pretty Chocolate Torte
Follow & Reip o kin and frosing terc

b~ s
center ‘Mll\\nw)nﬂl«p«cn onen Sy
over e tie top surface o frosted
e Brak svera of m Rolls into_pieces
re. Sift Vanilla
o 55 over the

For Chocolate Rolls—ark 3.n. squares on

wased paper on baking sheet, Melt (page 5)
s chocelae. Syl 1 ewpomn

el e

Cool
i reigorator to baxden, To 1 ,..u, et ot 0
oo temperare for 4 fox Mot At

.« and becormés,plable, roll
3y savty. Tolingthe e per” over
tsell oosening chocolate 4 you rol it, Chill





index-51_1.jpg
Hazelnut Torle

Hosolnusstorte)
Bt of two i round oy ek
e il s orprepare
ot e S o e b .
Grate (page 5)

g e 1) el
"4 cupa, sraed)

Catone ofhe ot lyers no v orming
2 ot ey, FUL e fot ol e b
loers e ), yum bounm side of sl
layr et o it Fut i refigror il

1210 16 servings

—Hazelout Torle & la Glamo
(Garni torte)
Follow & Rcie for, prearia
e
hazelnuts (sbort 114 cups, grate). Set aside.

‘Thoroughly blend hzelnuts with four mixture.
Torm ono pice of wased pperand with 4
sputla mark o four poton; s

v cp ot 2 oo
5 teaspoon cormatorc

grated muts it
ot e

romaining foeiag 1l
(page 6). Force some

ind N e o make  borler wound
outer odge an:shyez Using
oraing e Tl e

% tsspeen. ...«u. exwract
Set eggyalk mi de.
Ui on hulzr‘ beat until rothy

0 gaduaty 1o e whits, beting wel s
= i

Best il oundad pesks o formed and o
s do o ide vhenth bl i sty
invered,

Genly T ek i o b
o e o

fold (page 5) mh "« fow ks sl Ex
only par . Repent v
il

s et e 0
blended. Do ot oermi! Genly urn bater
bt o by
1o 30 min. or il tore

Iayr st don, g .
Cooland emave from s (o 6.
When ot cooled, prepere

Heiaino B oo

m Frosting
(page 54)

one decoration for cach serving, Use No. 26
Qccortiog tae o orm rosctes around bese,

Chocolate Torte
(Schokoladentorte)
s Base Recipe
Prepare (a6 thee . round layer ok
.
Bl ()
o 35 cp

St
1 e o
 ecapoon cinnr
Mix almonds and socon misturs o
Tam ano s e of el popr
spatula, mark intofour por

ream ogehr il bt i o and

e

ponns venie axrac |
A aduly e oy e ach
additon

e boting il el bended
iyt e |
48 Tolln vebeeivn |





index-44_1.jpg
ited Lattus Solod

O s Reipe S

Uing st i, e o o
e

R il vt drsn vl Gy

pat . tuce into pieces, Pt into &
bowl Coer and chill n rfrigerator.
Hard-conk and peel (page )

oo

it g o hies crosswise and set aside.
Combine n & small skillet

Vi cup cider vinegar

%

% teaspoon pepper 7
e it o b el Inme
dtely pour vinegar e lttuce
T ity e St
Garish with the hard-cooked egg.

6 srings

~Wited Letuce rith Bacon
(Kopfsalat mit

Follow & Recipe. sy bo omitted.

Dico 6 slices bocon; fry until crisp without

pouring of fat. Subtiute the bacon fat for

the sald oi. Omit slt and pepper,

Mustard Relish Mold /1
(Senfgeles) ®
A 155t mold il be nooded. <y

Pout nto a small ol {
% cup cold w

gelatin
Let stand about 5 min. to soften.
Beat slighly in top of a double boler
Bend ¢t of

m Soespoons dry mustr
teaspoons ...,......w.

14 o
Add gdally sirog constanty
2 cups vinagor

s sty .
Ml i conent o
o co peas (sbou 1% copn

gty i e el wih sl o cooking il
ot olive of]) and et it aside to dran.
mm

p oot 2 ot

! «. ‘».»« colery (page )
rinced oy

When' m.m. o of deined constency, bend
i th eghtable.Turn st heprepared ol
Bl geotor i ” 2

Unmld (a5 ontochild srvin plt.
Caris e
P

1 endive or other cris greens
About 12 serings

Mustard Relish Mold





index-43_1.jpg
‘Green Bean Salad and
Koenigsbers Moat Balls (page 22)

Groen Bean Salad
(Griner Bohnensalat)

A Base Recipe
Wash, cut off and
it Lin, peces

discard ends rom, and cut

b green beans
ook (page 37) 15 to 20 min. or unil beans
el D ool eceary, nd
ot beans into p beans

Meanwhile clesn (page 5 and cut into lices
Kin ik

Somcne
bore vith beans

Sices into rings and put into

Dice and fry unil crisp, without povring of
e
Gt bacon
Ao .mu o
Y cup vinegar
wrpoom e

i bacon

24 tom
% oo

Y% teaspoon monetos
. misure o o,

u.m gy m"
and

s Tty o cout shoroughly-

—Wax Bea

Follow 4 Recipe. Substitote wesx beans for
the green beans.

Cauliflower Salad
(Blumenkohisalat)

v ot o all e oody b ad

Remave

»smn,m .,.mmn.,.a..
nd set side

o coo. Gl i relrgerato
in contents of

Gatth iyt picesand ptnto bl
chill i ref

spoon
Y teaspoon whits pepper
ke desingoougly i o i el
.

the chilled caui

i
Tove g3 bout ....n e chied s nd
hopped por

Quick Picl
(Sss-gaure roe Riben) |
Dria i, o[ [

e ».

x.g.u!‘ forstwnts 11 8 toeterand

Mix together in 4 suucepah
T cop vineger

% cip e
%

toasppon salt
Bring 1o baling; pour over
Cool chill in fefrgerator 1

bebts and onfons.
%,, onger.
£ srings

ined)
i h. dpirpe il






