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		Breakfast, Snacks & Spreads
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			Germans are famous for their breakfasts. I’ve lost count of how many people over the years have mentioned their wonder upon experiencing their first real German breakfast, whether as exchange students or business travelers or tourists. To Germans, though, a table set with a basket of freshly baked rolls and sliced dark, seedy bread and a few platters of sliced cheese and meats, some jars of homemade jam and one of honey, not to mention a bowl or two of fresh cheese, perhaps flavored with freshly minced herbs or onions, a boiled egg for every eater, and some sliced cucumbers or cherry tomatoes or a pile of spicy radishes, is simply what breakfast is supposed to be.

			This is, to be clear, the description of a weekend breakfast. Weekday breakfasts are usually a pared-down version and largely skew savory. Germans tend to regard French, Italian, or American breakfasts as too flimsy and sugary. Who can stay full until lunchtime on a bowl of corn flakes with milk, a cappuccino and a handful of cookies, or a croissant dipped in a café crème?

			In recent years, breakfasts from other cultures have made inroads in Germany. Smoothies, oatmeal (called porridge), and pancakes appear on breakfast menus regularly. But I’d like to propose that German breakfasts start taking hold elsewhere. They are impressive and easy to pull together (the eggs are the only thing that requires cooking).

			To prepare a good German breakfast, one starts by making rounds of the market and grocery store. Purchase a good assortment of cheese, which can be relatively local—like Gouda (which is Dutch), Emmentaler (which is Swiss), fragrant Alpine cheese such as Bergkäse (good substitutes would be Gruyère or Comté), and Harzer Käse, an extremely pungent specialty that is passionately adored by a subset of the German population and loathed by others—or imported. Typically, most of the cheeses should be sliced before serving, to facilitate being laid out on buttered bread, but of course some people serve cheese that you cut as you go.

			Next, purchase a selection of cured meats such as cooked ham, liverwurst—an absolute must for any breakfast with German children—salami, and cured ham, too. There should be a minimum of two to three different jams on the table, ideally homemade, though purchased is of course permissible, and a pot of honey, for spreading on bread, sweetening tea, or drizzling over a portion of Quark. And don’t forget the Nutella.

			The bread should be freshly baked and varied—crisp rolls, sliced bread, pretzels, poppy-seed-spangled sweet rolls, they all have their place. Then set the table with a pretty tablecloth, cloth napkins, plenty of unsalted butter at room temperature, bright stems of candy-like tomatoes, cucumber spears or slices, fresh fruit such as grapes or cut-up melon, egg cups, some olives, even fresh juice. Little vases of seasonal fresh flowers plug the gaps. All that’s left, at the end, is to boil the eggs and make the coffee (or tea).

			And that’s really the most wonderful thing about German breakfasts. There’s hardly anything to cook. On weekends, when one wants to maximize every minute one has with loved ones at the table, it’s elemental.

		

		ZWEI EIER IM GLASS MIT SCHNITTLAUCHBROT

		Soft-Boiled Eggs with Chives and Buttered Bread
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		Serves 1

		My favorite German breakfast eggs are two soft-boiled eggs in a glass. Imagine a little juice glass with two peeled eggs in it, slightly wobbly on the outside and molten on the inside. You can salt and pepper the eggs to your liking, or add a knife-tip of butter; some people like to add a dash of Worcestershire sauce or Tabasco, too. Then you cut them up with a little spoon directly in the glass and eat them with triangles of thickly buttered dark German bread that is carpeted with minced chives. (Ideally, the layer of chives is so thick that you can’t even really see the butter through them.) The combination of the tang of cultured butter with the delicate oniony flavor of chives on top of the malty, toasty flavors of the bread is so delicious alongside those warm, soft eggs. I love eggs in all forms, but this preparation is particularly German and particularly delightful. If I ever open a café, this will be the first thing on the menu.

		2 eggs

		Salt and freshly ground black pepper

		Unsalted butter

		2 slices rye sourdough bread or dark seeded bread

		Minced chives

		
				
				Bring a small pot of water to a boil. Place the eggs in the boiling water and cook for 5 minutes for a soft-boiled egg or 7 minutes for a set white and jammy yolk. Remove the eggs and plunge them into a bowl of cold water and let them sit for a minute.

			

				
				Carefully peel the eggs and place them in a small juice glass. Sprinkle with salt and pepper.

			

				
				Butter the bread generously from edge to edge, then cover with a thick, even layer of chives. Eat the eggs with a spoon, taking bites of bread as you go.

			

		

		BAUERNFRÜHSTÜCK

		Farmer’s Breakfast: Meat and Potato Hash

		Serves 3 to 4

		Bauernfrühstück, or the farmer’s breakfast, may be in the breakfast chapter, but it really can be eaten any time of day and is often served for lunch or dinner in Germany. It is a classic way to use up leftover potatoes and meat. It typically consists of a panful of fragrant fried potatoes with onions and bits of bacon or Speck, or small pieces of a leftover roast that traditionally would have only ever been served on a Sunday (der Sonntagsbraten is “the Sunday roast”), plus a few eggs scrambled to hold it all together. In Austria, a similar dish is called Tiroler Gröstl, but the eggs show up fried on top rather than scrambled underneath. Old Berlin cookbooks refer to this dish charmingly as Hoppelpoppel.

		What’s important about Bauernfrühstück is to get the ratio of potatoes to eggs right. (As my German husband told me the first time I attempted Bauernfrühstück at home with too many eggs: “You made a frittata!”) The final dish should have about twice as many potatoes as eggs, which work mainly as a binder. You can use the Bratkartoffeln recipe (this page), adjusted to however many boiled potatoes you have on hand, then calculate about an egg per person. But I like to add a bit more seasoning to my Bauernfrühstück than I do to Bratkartoffeln, like a dusting of ground paprika, a shower of dried marjoram, and several scrapes of nutmeg. They take this humble meal to the next level. (Whole caraway seed is also delicious here.)

		Ultimately, this is a flexible dish and can be edited to your tastes. Serve with Gurkensalat (this page), the pickled beet salad on this page, or a sharply dressed green salad.

		½ cup / 65g minced Speck or bacon, or leftover cold meat, diced

		3 to 4 Tbsp vegetable oil, or as needed

		2 small onions, diced

		10 medium cold boiled potatoes, peeled and sliced ¼ inch / ½cm thick

		Salt and freshly ground black pepper

		3 or 4 eggs, one per person

		1 to 2 Tbsp milk

		1 to 2 Tbsp unsalted butter

		½ tsp sweet paprika

		½ tsp dried marjoram

		Several scrapes of whole nutmeg

		Handful of flat-leaf parsley, minced

		
				
				Place the Speck in a 10-inch / 25cm nonstick or well-seasoned cast-iron skillet over medium-high heat (if the pork is particularly lean, add 1 Tbsp of oil) and cook for about a minute, just until the Speck starts to get fragrant, then add the onions and cook, stirring occasionally, until the pork bits are crisp and the onions are well browned (don’t let them burn), about 8 minutes. (If using leftover roast rather than Speck or bacon, start cooking the onions first, and after 3 to 4 minutes, add the meat and cook until it crisps up.) Scrape the mixture into a small bowl and set aside.

			

				
				Wipe out the pan just to make sure there are no errant pieces of onion remaining and add 3 Tbsp of oil. Place back over medium-high heat and add the sliced potatoes, shaking the pan to distribute them evenly. Cook without stirring or touching the pan for about 5 minutes, then shake the pan to move the potatoes around. (You can flip them with a spatula, too.) Season with salt and pepper to taste.

			

				
				Cook for another 10 minutes or so, periodically shaking the pan and flipping the potatoes, until they are golden brown and crisping in spots. While the potatoes are cooking, beat the eggs with the milk until completely smooth.

			

				
				Add the butter, paprika, marjoram, and nutmeg to the potatoes and stir to combine. Toss the potatoes around so that the flavorings disperse, then scrape in the reserved meat and onion and toss well.

			

				
				Pour the eggs into the pan and let them sit for a few minutes, then toss and flip so that the eggs mix with the potatoes and meat. Cook until just set, then remove from the heat.

			

				
				Stir in the parsley, adjust the seasoning, and serve.

			

		

		QUARK

		Fresh Cheese

		Makes 2 to 2⅔ cups / 500 to 670 grams, depending on how long you drain it

		There may be no food more German than Quark, which is a fresh cheese with a decidedly sour flavor and was, according to Tacitus, probably eaten by Germanic tribes at least two thousand years ago. It can be eaten plain, flavored with fruit for dessert (this page), flavored with onions and herbs to be eaten with potatoes (this page) or potato pancakes, spread on bread for a protein-rich breakfast such as Kräuterquark (this page), folded into batters for cheesecake, turned into tender dumplings (this page), or made into delectable fritters (this page). The importance of Quark to Germans and German food culture cannot be overstated.

		It used to be unheard of to find Quark outside of Germany’s and Austria’s borders. In fact, some Germans that I know love Quark so much that they used to bring it with them when they traveled for fear of going without. But today some American producers make Quark, which you can mail-order or buy in select grocery stores if you live in the United States. And, mercifully, it is quite easy to make your own with buttermilk.

		I owe this recipe to blogger Meeta Khurana Wolff’s German grandmother-in-law.

		8½ cups / 2L buttermilk

		
				
				Preheat the oven to 150°F / 65°C. Pour the buttermilk into a large baking pan and cover tightly with aluminum foil.

			

				
				Place the baking pan in the oven and bake for 8 to 12 hours. When the buttermilk is ready to drain, the solids will have separated from the whey, either in soft clumps or in one uniform mass.

			

				
				Place a fine-mesh sieve over a large pot and line the sieve with cheesecloth. Remove the pan from the oven, discard the foil, and pour the contents of the pan into the sieve. Let sit for at least 2 hours and as long as 5 hours, then pick up the corners of the cheesecloth and twist to squeeze out any residual moisture in the Quark. (You can discard the whey or repurpose it in smoothies or other recipes.)

			

				
				The Quark can be refrigerated in an airtight container for several days or used immediately.

			

		

		QUARKSPEISE

		Creamy Fruit Quark

		Serves 2

		It may seem silly to include a recipe for something so basic, but Quarkspeise is a beloved snack or simple dessert for so many Germans and feels like an essential piece in the puzzle of German food. Quark is thicker and creamier than yogurt, high in protein and low in fat, and adapts wonderfully to many different flavorings. The basic concept of Quarkspeise is to simply sweeten plain Quark with some sugar and add a few spoonfuls of fruit, like chopped fresh strawberries or chopped canned mandarin oranges. A big bowl of this basic formula regularly showed up at dessert-time at my children’s kindergartens and at playdates at friends’ houses. But of course, there are many variations. You can add flavorings like vanilla or cinnamon or toasted nuts. Fresh fruit is lovely, but canned fruit is also delicious in Quarkspeise. To turn it into something decadent, whip some cream and fold it into the loosened Quark before adding fruit. You can even layer it with crushed cookies and fruit to make a festive parfait. The recipe below is simply a guideline and can be easily doubled or adjusted to your tastes.

		1 cup / 250g Quark (this page)

		1½ Tbsp sugar

		Heavy cream or milk, optional

		½ to ¾ cup / 80 to 125g chopped fruit

		
				
				Place the Quark in a bowl and add the sugar. Whisk until loosened. If you like, you can add a spoonful or two of heavy cream to make a looser Quarkspeise. (Avoid adding too much or it will become soupy.)

			

				
				Fold in the amount of chopped fruit you would like and serve.

			

		

		KRÄUTERQUARK

		Herbed Quark
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		Serves 2 to 4

		Kräuterquark—Quark flavored with herbs and seasoned with salt and pepper—is a standard at the German table. It is often made for breakfast to be spread on dark and seedy bread. But Kräuterquark served with boiled potatoes (Pellkartoffeln, this page), and traditionally then drizzled with some flaxseed oil, is an archetypal German meal: simple, economical, and nutritious. There are many ways to flavor your Kräuterquark—the basics are usually minced chives and parsley, but you can add any herb you like, really. The chives give it a delicate oniony hit, which you can augment with sliced scallions or minced onion to add a bit of crunch. Allium lovers can use all three!

		To loosen the Quark a little as you mix it with the flavorings, I like to thin it with a little heavy cream or a bit of runny whole milk yogurt (Greek yogurt is too thick). I also like to stir in a squeeze of lemon juice to give the whole thing an additional hit of acidity. This recipe is easily doubled (or tripled).

		1 cup / 250g Quark (this page)

		2 Tbsp heavy cream, milk, or whole milk yogurt (not Greek yogurt)

		Juice of ½ lemon

		½ tsp salt

		Freshly ground black pepper

		½ small red onion, finely minced

		3 sprigs flat-leaf parsley, finely minced

		Small handful of chives, finely minced

		Sliced radishes, optional

		Boiled potatoes or sliced dark rye or grainy bread for serving

		
				
				Place the Quark in a bowl and whisk in the heavy cream. Whisk in the lemon juice, salt, and pepper.

			

				
				Fold in the onion, parsley, and chives. Stir well. Set aside for 5 minutes to allow the flavors to meld.

			

				
				Taste and adjust the seasoning. If desired, top with sliced radishes. Alternatively, you can julienne the radishes and fold them into the herbed Quark. Serve with boiled potatoes or spread on dark rye or grainy bread.

			

		

		QUARKBÄLLCHEN

		Quark Fritters

		Makes about 18 fritters

		Quarkbällchen, or Quark fritters, are tender and light fried orbs that are rolled in sugar and eaten as a snack. They’re usually found at street markets and occasionally at bakeries. The batter is quite simple, with almost equal amounts of Quark and flour, not too much sugar, and a simple flavoring of vanilla (grated lemon zest is a wonderful addition; it goes well with the sour flavor of Quark). It’s helpful to have a candy thermometer so you can measure (and keep steady) the temperature of the oil. And a small ice cream scoop with a spring mechanism will help keep your fritters round. If you don’t have an ice cream scoop, portion the batter with soup spoons. If you don’t have a candy thermometer, you can use the traditional method of putting the handle of a wooden spoon in the cooking oil to see if it’s hot enough—you’ll know it’s ready for frying if bubbles form around the handle.

		¼ cup plus 2 Tbsp / 75g sugar, plus 1 cup / 200g for rolling

		1 cup plus 3 Tbsp / 300g Quark (this page)

		2 eggs

		Pinch of salt

		½ tsp vanilla extract

		Grated zest of ½ lemon, optional

		Scant 1⅔ cups / 200g all-purpose flour

		1 tsp baking powder

		4 cups / 1L vegetable oil

		
				
				Place a cooling rack over a sheet pan. Place about 1 cup / 200g of sugar in a wide plate for coating the fritters. Set aside.

			

				
				Place the Quark in a mixing bowl and whisk in the eggs. Then whisk in the ¼ cup plus 2 Tbsp of sugar, the salt, vanilla, and zest, if using. In a separate bowl, whisk together the flour and baking powder.

			

				
				Switching to a wooden spoon, beat in the flour mixture just until well-combined. Don’t overmix. Set aside.

			

				
				Pour the oil into a medium pot and set over medium-high heat. Bring the oil to 350°F / 180°C. When the oil is at the right temperature, regulate the heat to keep the temperature steady. Using an ice cream scoop, scoop five fritters into the pot. Let them cook, turning once, for 3 to 4 minutes. They should be golden brown all over. If they are browning too quickly, that is a sign that the oil is too hot.

			

				
				Using a spider or fork, remove the fritters carefully from the oil and place on the cooling rack just for a moment while you portion the next round of fritters and place them in the oil. While the second round of fritters is in the oil, roll the first batch of fritters in the bowl of sugar. Put the sugared fritters back on the cooling rack.

			

				
				Repeat with the remaining batter and sugar.

			

				
				The fritters are best eaten warm, though they will keep for several hours.

			

		

		APFELKÜCHLE

		Apple Fritters with Cinnamon-Sugar
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		Makes 15 to 20 fritters

		Apfelküchle, or apple slices dipped in batter and fried, are a specialty of southern Germany. They’re commonly served as an afternoon snack, which is why I put them in this chapter, though they can also be served for dessert with Vanillesoße (this page) or a scoop of vanilla ice cream. To make them, you first prepare a batter that is like a thick pancake batter and leaven it with a touch of baking powder and some sparkling water or beer (the beer gives the fritters a bit more flavor). Peeled and cored apples are sliced into rounds, dipped in the batter, and then fried. Afterward, you can roll them in cinnamon-sugar or simply dust them with confectioners’ sugar. They’ll look like proto-doughnuts.

		You should use apples that hold their shape when cooked and have a good balance of tart and sweet flavors. Two important pieces of advice that I implore you to follow:

		1. Top the fritters with a sprinkle of fine sea salt just before serving.

		2. Don’t eat these straight out of the pan. They will burn the roof of your mouth and the textures will seem discordant. Toss them in cinnamon-sugar and let them sit for a bit before you eat, so that they are still warm but no longer scorching. The supple apple melds with the crunchy coating beautifully and the flavors just sing.

		½ cup / 100g sugar

		1 tsp cinnamon

		¾ cup / 100g all-purpose flour

		¼ tsp baking powder

		½ tsp salt

		6 Tbsp / 80ml whole milk

		1 egg

		¾ tsp vanilla extract

		3 or 4 medium apples

		Juice of ½ lemon

		2 cups / 500ml vegetable oil

		2 Tbsp club soda or beer

		Fine sea salt for sprinkling

		
				
				In a wide plate, mix the sugar and cinnamon until well-combined. Set aside. Put a paper towel on another plate and set aside.

			

				
				In a mixing bowl, whisk together the flour, baking powder, and salt. Pour the milk into the flour mixture, crack in the egg, and add the vanilla. Whisk together briskly until creamy and well-combined and no lumps remain.

			

				
				Core and peel three of the apples, leaving them whole, then cut each apple crosswise into ¼-inch / 1cm rounds. Place the apple rounds in a bowl and sprinkle with the lemon juice. Toss well. Keep the fourth apple to the side in case you have enough batter left at the end to use it.

			

				
				Pour the oil into a shallow sauté pan (it should come up about an inch in the pan) and set over medium-high heat. Using a candy thermometer, bring the oil to 350°F / 180°C. Alternatively, you can test if the oil is ready when a wooden stick such as a chopstick or the handle of a cooking spoon is put in the oil and the oil fizzes and bubbles.

			

				
				Pour the club soda or beer into the batter and whisk well to combine. Immediately place a few apple rings in the batter and turn around a few times to coat well. Pick up one at a time, letting the excess drip off a bit, then place carefully in the oil. Don’t crowd the pan—I fry about five slices at a time, slipping them into the pan one after another. Cook until golden brown on one side, regulating the heat so that it stays constant, about 3 minutes, then flip and cook the other side for another 2 to 3 minutes. If you don’t have a candy thermometer to measure the temperature, keep an eye out for signs of the temperature getting too high (for example, if the oil starts smoking or the fritters brown too quickly), and turn down the heat a little. When the fritters are golden brown all over, remove with a spider and place on the paper towel–lined plate. Let them drain while you put the next round of apple slices in the batter and then in the oil.

			

				
				As soon as the next round of fritters is in the oil, immediately toss the freshly fried fritters in the cinnamon-sugar, turning them a few times. Put the finished fritters on a serving plate. Repeat with the remaining apples, batter, and cinnamon-sugar. If you have enough batter left over, prepare the fourth apple while your last round of fritters is frying.

			

				
				When all the fritters have been coated with cinnamon-sugar and are on a serving platter, sprinkle a pinch or two of fine sea salt all over the fritters. Give them a few minutes to cool, then serve.

			

		

		REICHER RITTER

		Plum-Stuffed French Toast

		Makes 12 pieces

		In German, stale bread dipped in a mixture of egg and milk and fried in butter is given the charming moniker of Armer Ritter, or “poor knight.” The legend is that the fried bread symbolized the shields that foot soldiers (poor knights; no horse!) carried in the fourteenth century. Armer Ritter skews plain and savory and can be made with stale white rolls or sliced white bread. My husband grew up eating Armer Ritter for dinner with sliced tomatoes. Older cookbooks, especially Austrian ones, mention cubes of Armer Ritter as Einlagen in beef broth.

		You probably don’t need a recipe for Armer Ritter, but what you need to know about is its fancy sibling, Reicher Ritter (or “rich knight”). Reicher Ritter has a thick layer of Pflaumenmus (this page), or plum butter, in the middle of two slices of bread and, once fried, is served with a generous sprinkling of cinnamon-sugar. The combination of yeasty white bread, plum jam, and cinnamon-sugar on top is reminiscent of one of my favorite German treats, the plum jam–stuffed doughnut served for New Year’s Eve and during Carnival. I think of this as a great afternoon snack, but this could also be a delightful breakfast or even a sweet dinner. (Many old Austrian cookbooks include a recipe for a savory Reicher Ritter stuffed with seasoned calves’ brains instead of Pflaumenmus; this was apparently a special occasion treat.)

		Your best bet here is sandwich bread, squishy and simple. I love to cut these diagonally before frying, so you can better see the inky line of filling, but you can of course keep them whole if you prefer. The cinnamon-sugar is nonnegotiable!

		4 eggs

		½ cup / 125ml whole milk

		Vanilla extract, optional

		12 slices soft white sandwich bread

		6 spoonfuls Pflaumenmus (this page)

		Clarified butter for frying

		Cinnamon-sugar (this page) for serving

		
				
				In a wide, shallow bowl, whisk the eggs together, then whisk in the milk until completely combined. If you want, add a dash of vanilla.

			

				
				Spread six of the bread slices evenly with a spoonful of Pflaumenmus each. Top with the remaining bread slices and cut each sandwich in half on the diagonal.

			

				
				Melt a generous knob of clarified butter in a nonstick pan or well-seasoned cast-iron pan over medium-high heat. Soak four triangles in the egg mixture, turning once or twice, then transfer the triangles to the hot pan. Fry for a few minutes on each side, until golden brown (turn down the heat if the bread begins to burn). Place on a serving platter and repeat with more clarified butter and more stuffed bread.

			

				
				Serve hot with cinnamon-sugar sprinkled on top.

			

		

		PFLAUMENMUS

		Roasted Plum Butter

		Makes about 4 (8 oz / 225g) jars

		This is a wonderful recipe to start your journey into preserving. You simply mix pitted prune plums, sugar, and a few spices in a Dutch oven, and put it in a hot oven for a few hours, stirring only occasionally. When the cooking is finished, use an immersion blender to puree the mixture, making an inky-dark butter to spoon into dumplings (this page) or use as a filling for stuffed French toast (this page). It’s also delicious on toast. Traditionally, Pflaumenmus, which is known as powidl (PO-veed-el) in Austria and lekvar in Eastern Europe, was made without sugar, but I add some to give potentially unpredictable fruit a bit of a lift and to give the jam a slightly longer shelf life.

		A note on food safety: Sterilize your jars and caps. Pour the jam in when it is boiling hot. Screw the caps on tightly and turn the jars upside down. Let them cool completely and the jars will be vacuumed shut. This is the method used by countless European preservers over centuries and it is 100 percent safe. There is no need for a water bath. Because of the relatively low amount of sugar in the plum butter, once opened, it should be refrigerated and eaten within 1 month.

		4 lb / 1.8kg Italian prune plums, pitted and quartered

		2 cups / 400g sugar

		1 cinnamon stick

		2 whole cloves

		
				
				Place the plums in a large, heavy-bottomed, oven-safe pot. Add the sugar, cinnamon, and cloves. Stir well, cover, and let sit at room temperature for at least 8 hours or overnight.

			

				
				Heat the oven to 350°F / 180°C. Put the pot, uncovered, into the oven and cook for about 2 hours, stirring occasionally.

			

				
				Meanwhile, wash the jars and lids in very hot water with soap or wash them in the dishwasher. Set them aside.

			

				
				When the plums have broken down and the liquid has reduced to a thick jam, remove the pot from the oven and fish out the cinnamon stick. (If you can find the cloves, fish them out, too.) Puree the jam with an immersion blender until smooth, then fill the sterilized jars with the hot puree and screw on the lids. (If you prefer a chunky jam, skip the pureeing and ladle the hot jam into the jars. This is called Pflaumenmarmelade; Pflaumenmus means the fruit has been pureed.) Immediately turn the jars upside down.

			

				
				Let the jars cool completely before turning them right side up again and labeling them. Unopened, the jam will keep for at least 1 year.

			

		

		OBATZDA

		Bavarian Cheese Spread
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		Makes about 1 cup / 300g

		Obatzda, or Obatzter, is Bavarian dialect and roughly means “something mixed.” Obatzda is a creamy, rust-colored spread made of mashed-up Brie or Camembert and given pungency from onions and caraway, typically served alongside astoundingly delicious fresh pretzels or dark rye bread, always with a freshly tapped mug of beer. Obatzda was originally developed to use up odd ends of cheese and has, over the years, become an essential part of the Bavarian Biergarten experience. There are about as many variations of the recipe as there are Bavarians, so you can fiddle with the flavorings as you like. Officially, one is only supposed to use Bavarian Weißbier as the liquid to loosen the mashed Camembert. Personally, I’ve had better luck with heavy cream. I like serving Obatzda with fresh soft pretzels or crusty bread and a big pile of crisp red radishes at the start of a meal, but it is also a very nice addition to the a weekend breakfast spread or if you’re having Abendbrot for dinner. Ideally, serve Obatzda the day it is made, but any leftovers can be refrigerated for up to 3 days (note that it will deteriorate visually, however, and should be kept for family consumption only after the first day). The recipe is easily doubled.

		1 wheel (250g) Brie or Camembert, chilled

		1½ Tbsp / 20g unsalted butter

		3½ Tbsp / 50ml heavy cream

		1½ tsp sweet paprika

		1 tsp whole caraway seeds

		Salt and freshly ground black pepper

		½ shallot, finely minced

		Small handful of chives, minced

		
				
				Cut the rind off the cheese and discard, then place the cheese in a mixing bowl. With a fork, mash it until creamy, working in the butter and cream as you go. (The cheese will be somewhat lumpy, but try to get it as smooth as possible.)

			

				
				Mash in the paprika, caraway, a pinch of salt and pepper, and the shallot. Adjust the seasoning to your taste.

			

				
				Scrape into a serving bowl and sprinkle the entire top of the Obatzda with chives. Cover and refrigerate for an hour before serving.

			

		

		LIPTAUER

		Austrian Cheese Spread

		Makes about 1¼ cups / 350g

		This powerfully seasoned Quark dip, a kissing cousin of Obatzda (this page), hails from Austria. The Quark gives it an appealing sour flavor that is tempered by the sweet butter and array of flavorings. My Austrian friend Kathrin Kuna has lovely childhood memories of public swimming pools in Lower Austria, where children could order a portion of Liptauer with a glass of skinny pretzel sticks for dipping from the pool kiosk. Whether you serve this as a snack or as part of an Abendbrot spread, you can adjust it to your taste, fiddling with the quantities of flavorings until you get it just the way you like it.

		7 Tbsp / 100g unsalted butter, at room temperature

		1 cup / 250g Quark (this page)

		½ tsp sweet paprika

		½ tsp ground caraway

		1 tsp mustard

		½ tsp salt

		Freshly ground black pepper

		1 medium red onion, minced

		2 large pickles, minced

		½ bunch of chives, minced

		Fresh pretzels or rye sourdough or dark seeded bread for serving

		
				
				Mash the butter in a bowl until soft, then mix in the Quark until the mixture is smooth. Stir in the paprika, caraway, mustard, salt, and pepper until well-combined.

			

				
				Fold in the onion, pickles, and chives. Taste for seasoning. Serve with pretzels or bread.

			

		

		ERDÄPFELKAS

		Potato Cheese

		Makes about 2 cups / 700g

		The last in a trio of spreads along with Obatzda and Liptauer, Erdäpfelkas (which is its Austrian name; it’s also known more colloquially as Kartoffelkäse or Arme-Leute-Käse in Germany, poor people’s cheese) is a savory mixture of mashed potatoes, Quark, and sour cream, flecked with herbs and onions, that is spread on bread for supper. While cheese might have been something out of reach for the very poor when this recipe came into being, Quark and potatoes were affordable and nutritious foodstuffs available to everyone.

		The tradition of eating this is widespread in northern Austria and Bavaria. Opinions on flavorings differ; some think caraway is nonnegotiable while others don’t care for it. You can fiddle with the seasonings as you like. And if you prefer to use scallions instead of onions, go right ahead. Erdäpfelkas is a lovely addition to the Abendbrot table or makes a very simple meal on a slice of deliciously dark bread. It will keep for up to three days in the refrigerator.

		3 medium (about 300g total) starchy potatoes, like Russet

		1 cup / 250g Quark (this page)

		½ cup plus 2 Tbsp / 150g sour cream

		½ tsp caraway seeds

		½ bunch of flat-leaf parsley, minced

		2 small red onions, minced

		½ tsp salt

		Freshly ground black pepper

		½ bunch of chives, minced

		Sliced dark bread for serving

		
				
				Place the potatoes in a small pot. Add enough water to cover by an inch and set over high heat. Bring to a boil, cover, lower the heat, and simmer until the potatoes are cooked through, 15 to 20 minutes. Drain the potatoes and as soon as you can handle them, peel them. Mash them until creamy with a potato masher or fork and set aside to cool.

			

				
				Stir the Quark and sour cream into the potatoes until smooth. (There will be little flecks of potato throughout.) Stir in the caraway, parsley, and onions. Season with salt and pepper, adding more salt if you like.

			

				
				Just before serving, top with the chives. Serve with sliced dark bread.
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		Salads
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			It’s easy to caricature German food as being stodgy and heavy, with an intense focus on meat. And there is truth to the caricature, since the deprivation of the postwar years gave way to a focus on meat as an indicator of prosperity in the latter half of the twentieth century. Salad usually just shows up as a little burst of color in a corner of a plate filled with meat and potatoes. But Germans haven’t always eaten this way—in fact, for many centuries, one of the main sources of nutrition was gruel cooked with water or milk and maybe flavored with a bit of cured pork. Meat was expensive and, for the average German, largely out of reach except on holidays or special occasions. Potatoes didn’t start being planted for food in Germany until the seventeenth century; it took until the nineteenth century for them to become widespread.

			The earliest record of salad in Germany was during the reign of Charlemagne, who is known as Karl the Great in Germany, though it is unclear if lettuce was being grown for gustatorial or medicinal purposes at that point. In the Middle Ages, Hildegard von Bingen, the famed German mystic and medical practitioner, wrote that salad dressed only with the right mixture of herbs and vinegar could be advisable for human consumption. In the sixteenth century, salads began showing up with regularity in cookbooks, and by the nineteenth century, many different types of salad greens were being cultivated throughout Germany. In the Brothers Grimm fairy tale “Rapunzel,” a pregnant woman cannot contain her craving for rapunzel, a salad green largely assumed to be lamb’s lettuce. She begs her husband to steal some for her from the garden of a neighboring witch who, as punishment for the theft, takes the infant once she’s born, names her Rapunzel, imprisons her in a tower, and…well, you probably know the rest.

			In Germany, most people eat a hot meal at lunchtime and a cold meal at night. That cold meal, called Abendbrot, or evening bread, consists of open-faced sandwiches made on good German bread, with various sliced cheeses and cured meats to top it. It is a concept that takes some getting used to by people who move to Germany from elsewhere, and who may be used to eating warm meals in the evening. But when you think about it, it makes a lot of sense nutritionally and is a boon for working parents who don’t want to come home from work and go straight into cooking dinner. Eating a warm cooked meal at lunch gives you plenty of time to digest it. Having dinner be more assembled than cooked is infinitely more relaxing than racing through the evening dinner prep.

			To accompany the open-faced sandwiches, many families just offer a plate of cut-up vegetables such as peppers, cucumbers, tomatoes, and maybe some pickles. But most of the salads in this chapter are perfect accompaniments to Abendbrot
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