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			GERMANY AND ITS PEOPLE

		

		
			Germans are considered rational, thorough, and reliable. They often find it difficult to make small talk and, unlike other cultures, they expect an honest answer to the question “How are you?” But anyone who takes a closer look at the country and its people will notice that every region has its own special charm!  

		

		
			A COUNTRY OF CONTRASTS

			An altitude difference of almost 3,000 meters (2 miles) separates the Alps in the south of Germany from the coasts of the North and Baltic Seas that embrace Germany’s northern shores, some 876 kilometers (544 miles) away. Bavaria and the Württemberg Allgäu form the small German section of the high mountain range of the Alps. The low mountain ranges such as the Black Forest, Eifel, Taunus, Bavarian Forest, or Harz reach altitudes of between 500 and 1500 meters (1,640 and 4,920 feet) and are home to the largest forested areas in Germany. They are popular destinations for hikers and those seeking relaxation. Known as the Central Uplands, this area separates southern and northern Germany. Towards the north, the land merges into the North German Plain, which leads to the coasts of the North Sea and the Baltic Sea with their offshore islands. One of the Halliger islands in the North Sea and its inhabitants forms a clear contrast to the alpine pasture of an Allgäu dairy worker. 

			From west to east, Germany is primarily characterized by its division into East and West Germany after the Second World War and their different forms of government. Even today, nearly 40 years after reunification, people often talk about East and West, despite the border and wall being long gone. 

			Each region and landscape has its own customs, dialects, and characters. Stereotypes such as the “cool North German,” the “grumpy Bavarian,” or the “sociable Rhinelander” often contain a kernel of truth. But it’s not just the landscapes that shape the people – the reverse is also true:  The former “Ruhrpott” coal-mining region with cities such as Essen, Dortmund, and Bochum has changed considerably since the end of mining. Where smoking chimneys once dominated, modern urban landscapes and green recreational areas have now emerged. 
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Sandy beaches and dunes on the North Sea island of Sylt.
			
			SIGHTSEEING HIGHLIGHTS 

			Berlin is one of the ten largest cities in Europe in terms of population. After reunification in 1989, the city became Germany’s capital with a dedicated district for government activities and embassies. The city’s architecture, history, and culture make Berlin a magnet for tourists from all over the world, and no doubt some of them come for the “currywurst”, an invention attributed to a Berlin snack bar owner. 

			Munich is famous for the Oktoberfest, the atmosphere of a Bavarian tavern, many magnificent buildings, the River Isar with its gravel banks, the English Garden, and its touch of southern lifestyle. From regional specialties to international delicacies, the Viktualienmarkt offers vegetables, fruit, sausages, cheese, and other delights. The market is also a paradise for anyone looking for a snack after a sightseeing tour. If you’re thirsty, it’s better to visit a beer garden. Don’t be surprised if the family at the next table unpacks their tablecloth and picnic basket – food can traditionally be brought into a beer garden, and only the drinks have to be bought. 

			In the north, Hamburg boasts the third largest port in Europe. The Hanseatic city is an international hub for goods of all kinds. Thanks to the port, the people of Hamburg have always had access to exotic goods earlier than the rest of Germany. Even today, market criers at the Hamburg fish market, which has existed since 1703, not only advertise fresh fish, but also fruit, plants, and many other goods from all over the world. In the west of the country, you’ll find the inviting  city of Cologne on the Rhine. The iconic cathedral, visible from afar, the narrow streets of the old town, the museums, the banks of the Rhine – there’s so much to discover. The best way to round off a day is with a “Kölsch” – the Cologne beer served in small glasses – Sauerbraten (a marinated meat dish), Reibekuchen (potato pancakes), or Halver Hahn  (rye roll with cheese, pickled gherkin, mustard, and onions).

			If you prefer something a little more tranquil, visit one of the many small, picturesque old towns such as Lübeck, Rothenburg ob der Tauber, Marburg, Erfurt, or Bamberg. Their medieval flair can be discovered on foot and they are much quieter than the bigger cities.
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A fairytale castle straight out of a picture book: the world-famous Neuschwanstein Castle.
			



		
			GERMAN CUSTOMS

		

		
			The origin of many German festivals lies in religion. The highlights of the Christian culture are Easter and Christmas, while church consecration festivals and harvest festivals play a more regional role. Folk and city festivals such as Oktoberfest, on the other hand, are often based on an important historical event.
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During carnival season, Cologne is completely in the hands of revelers.

			
		
		
			
		
		
			HOLIDAYS AND THEIR TRADITIONS

			Carnival – also known as Karneval, Fastnacht, Fasnet, Fasching, or similar depending on the region – heralds the start of Lent before Easter, when large parades with themed floats, which often make light of current political events, roll through the Rhineland strongholds of Cologne, Mainz, and Düsseldorf. The disguised or masked jesters form a guard of honor and cheer, often already inebriated since the early hours of the morning. In contrast, the Narrensprung parade (“Fool’s Jump”) during the Swabian-Alemannic carnival, when masked groups of pedestrians parade through the town, seems comparatively quiet. Easter then begins with Maundy Thursday, when a green meal without meat is traditionally served, such as “green sauce” with boiled potatoes in Hesse, pancakes with dill, parsley, and chives in the Black Forest, or Maultaschen filled with spinach in Swabia. On Easter Sunday, the family comes together and the children search for brightly colored boiled eggs and chocolate bunnies.

			Christmas markets are very popular during Advent to buy Christmas tree decorations and presents, or to drink mulled wine and eat bratwurst. One of the oldest and most famous Christmas markets is the Nuremberg Christkindlmarkt. Aside from shopping for presents, it is often a tranquil and cozy time away from the hustle and bustle – family and friends get together to bake cookies or do handicrafts. Christmas Eve, December 24th, is the eagerly awaited highlight, especially for children. This is when the “Christkind” traditionally puts presents under the Christmas tree. Before or after, there is usually a simple meal, such as potato salad with sausages. This is followed by visits from relatives and sumptuous meals with large roasts throughout the Christmas period. On New Year’s Eve, the New Year is celebrated in style, often with friends or at public parties. Raclette or fondue is often on the table, and so the time until midnight soon passes. 
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The Dresden Christmas market shines brightly with lights.


			FAMOUS FOLK FESTIVALS 

			Whether it’s a funfair in a small community or Kiel Week on the Baltic Sea, what would Germany be without its folk festivals? But it’s only Oktoberfest, known as “Wiesn”, that has become world famous. Based on visitor numbers, Munich’s Oktoberfest is purportedly the biggest folk festival in the world. However, it’s very likely that a Chinese copy of Oktoberfest has long since attracted many more millions than the original. In 1810, it was little more than a horse race in honor of a royal wedding. Today, Oktoberfest is the jewel in the crown of a city that is never short of tourists. There’s nothing that compares to the magic of this festival with its traditional costume parade, in which many traditional costume clubs from Bavaria’s neighboring states take part, the tapping of the first beer barrel by the Lord Mayor with an “o’zapft is” on the first Saturday of the event, the large beer tents, and the wild rides. And every year, the tabloid newspapers are full of discussions about the price of beer at Oktoberfest.

			The liter glass of beer (known as the “Mass”) is often even more expensive at the Cannstatter Wasen in Stuttgart than at Munich’s Oktoberfest. Incidentally, both cities also host a spring festival on the same site, as do many communities of all sizes. Shooting festivals, midsummer bonfires, annual fairs, or funfairs are popular amusements that differ only slightly from region to region. 

			Historical town festivals such as the Landshuter  Hochzeit or the Further Drachenstich refer to events from the town’s or community’s historical chronicles, and participants like to dress up in period costumes for a parade. 
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Decorating wells is an Easter tradition in many places.
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There are folk festivals all over Germany – the Oktoberfest is not only the largest in the country, but also the largest in the world!




		
			GERMANY’S CULINARY CULTURE

		

		
			The food is also characterized by the landscapes and the people. Although many dishes and basic preferences – such as the type of bread or sausage – are typically German, every region has its own specialties that even most Germans outside of that region have often never heard of.

		

		
			TYPICAL MEALS 

			Germany differs very little from other nations when it comes to meal times – breakfast, lunch, and dinner are customary. Breakfast is usually muesli or bread with toppings and coffee, while lunch is traditionally a hot meal. In the evening, there is often only cold food. The evening meal is generally bread and toppings such as butter, sausage, ham, cheese, or vegetarian spreads, which are becoming more popular. As a healthy addition to the traditional pickled cucumbers, raw vegetables and salad are usually served nowadays. A typical German institution that is still celebrated, especially on Sundays, is coffee and cake in the afternoon. This is usually a lovingly baked cake, enjoyed with a cup of coffee and good company. 



[image: ]
Every butcher takes pride in offering a wide variety of sausages. 


			SAUSAGE, COLD CUTS, AND HAM

			Germany – the land of the sausage. Bratwursts are particularly popular, including the Thüringer and the Nürnberger Bratwurst. The sausages come raw or pre-cooked and differ in shape and length. They are then enjoyed as a snack with mustard in a bread roll known as a Semmel, Weckla, or similar depending on the region, or as a main course with sauerkraut and (mashed) potatoes. Leberkäse, which is called Fleischkäse outside Bavaria, is also a popular snack in a bread roll. For sandwiches and sausage platters at buffets, butchers offer Presssack (brawn), Blutwurst (blood sausage) and a wide variety of mixed cold cuts. And what about German ham? Black Forest and Westphalian hams have the best reputation here – preferably straight from the producer.

			ROAST MEAT, MEATBALLS, AND CO.

			The British staple Sunday Roast exists in Germany too, known as “Sonntagsbraten”. Like in the UK, this is where the whole family sits down to lunch on a Sunday. Everyone gets a hearty serving of roast meat with gravy, served with vegetables and, depending on the region, dumplings, potatoes, or spätzle noodles, for example. Hungry Bavarians can demolish a whole knuckle of pork or veal on their own, while Berliners just as readily eat their Eisbein (boiled knuckle of pork) with mashed peas and sauerkraut. Frikadellen (or meatballs), also known as Fleischpflanzerl or Fleischküchle in southern Germany or Buletten in Berlin and north-eastern Germany, are also popular. Like Leberkäse, they are a popular snack with mustard or ketchup in a roll, and as a main course served hot with mashed potatoes and mixed vegetables. The link between roast meat and meatballs leads us straight to German meatloaf – an oblong loaf made from a ground meat mixture and baked in the oven, often with boiled eggs in the middle.

			POULTRY AND GAME

			Roast chicken is available all year round and is usually enjoyed in restaurants or bought from stalls fresh from a rotisserie broiler. People enjoy something a little more special at Christmas – many families serve roast goose or duck, often with a filling of breadcrumbs, chestnuts, and apples. Turkey, on the other hand, is rather uncommon as roast meat. Alternatives to the Christmas goose are game dishes, such as saddle of venison, venison steaks, or roast wild boar. Increasingly, however, the large roast is giving way to hams or breast joints as families and the portions of meat eaten are getting smaller, and they are less complicated to prepare. 

			FRESH FISH

			Anyone who has partied into the early hours of Sunday morning in Hamburg – perhaps in the Reeperbahn entertainment district – can enjoy a hangover breakfast at 5 a.m. at the Hamburg fish market in Altona. According to German tradition, nothing sobers you up like sour fish, herring, and raw onions. In the south of the country, at Munich’s Oktoberfest or in the beer garden, visitors reach for Fischsemmel rolls or Steckerlfisch, whole fish skewered on sticks and grilled. The Bavarian lakes are home to whitefish, which make great smoked fish. Whitefish, perch, char, and eel come from Lake Constance, while many rivers and streams boast trout, which are then served “blau” (boiled in hot vinegar water) or “Müllerin” (fried in a pan with a light flour crust).



[image: ]
Regional weekly markets offer countless varieties of potatoes and vegetables.


			POTATOES – A LOVED CHILD GOES BY MANY NAMES

			Potatoes are a German staple, and many have some very traditional girls’ names: Sieglinde, Agnes, Elvira, or even Ballerina.  Slightly more modern is Linda, which has even been crowned Queen of the German Potatoes. Rediscovered and increasingly popular are older varieties, such as the knobbly Bamberger Hörnchen, which was spurned for a long time due to the laborious peeling process. Around 200 potato varieties are approved for cultivation in Germany – enough to make all kinds of delicious dishes such as dumplings, mashed potatoes, pancakes, croquettes, potato noodles, fried potatoes, potato soup, and potato salad. Potatoes are also popular as a simple side dish and in the form of boiled or baked potatoes. Whether an ingredient in a recipe or a dish in their own right, potatoes are loved throughout the land.



[image: ]
Apple wine is a Frankfurt speciality – there are even special jugs and glasses for it.

			A VEGETABLE PARADISE

			Germany has not four, but five elements: Fire, water, earth, air, and asparagus. During the asparagus season (end of April to June 24), vegetable lovers prefer to buy the stems directly from the producers, who set up stalls on the roadside or in front of shopping centers during this period. Beelitz (Brandenburg), Schrobenhausen and Abensberg (both in Bavaria), Nienburg (Lower Saxony), Schwetzingen (Baden-Württemberg), and Walberg on the Lower Rhine are the traditional asparagus metropolises. However, it is no longer true that Germans eat cabbage particularly often or in great quantities – many only enjoy sauerkraut in restaurants to avoid the smell in their own four walls. Regional specialties such as green cabbage slaw, red cabbage, or kale are also no longer frequently prepared at home, but rather eaten outside the home. 

			When it comes to home cooking, vegetables that are easier to prepare and easier to digest are those often put in Germans’ shopping carts: broccoli, cauliflower, tomatoes, lettuce, zucchini, or eggplant. Vegetables of all kinds grow particularly well and in abundance in the mild climate on the island of Reichenau in Lake Constance – most Germans are familiar with vegetables and fruit from Lake Constance. 

			BEER AND WINE – THE DRINKING CULTURE

			Germany is famous for its beers. Brewing is either bottom-fermented (where the yeast sinks to the bottom of the brewing vat) or top-fermented (where the yeast rises to the top of the brewing vat). Pilsner, Export Altbier, wheat beer, light beer, dark beer, Kölsch – with around 5000 types of beer, it’s difficult to choose. Pilsner is popular throughout the country, while other beers are mainly drunk regionally or seasonally: sweet wheat beer (Weizen) in southern Germany, Kölsch in Cologne, black beer in Thuringia, or strong beers during Lent (the period before Easter). And what about wine? For a long time, it was a bit of an afterthought and consisted mostly of mass-produced wines that were too sweet. Increasingly, however, winegrowers on the Rhine, Moselle, and Saar rivers, in Franconia and Baden are producing top-quality wines. Some Rieslings or Dornfelders from the Palatinate, the Kaiserstuhl, or Saxony can easily compete with many highly praised foreign wines. But be careful with “Apfelwein”, dialectically known as “Äbbelwoi”. This Hessian specialty is tart and refreshing and has little in common with traditional wine. Egg liqueur, Kroatzbeere, and Underberg are common German digestif spirits. Many cities and regions also have to their own traditions – you can find Bär or Blutwurz in Lower Bavaria, Killepitsch in Düsseldorf, Klaren or Kümmel in Berlin, and Aquavit in Hamburg.
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All over the country, strawberry fields sweeten the summer.




			SWEET AND FRUITY

			Ever since Dr. August Oetker developed custard powder in vanilla and chocolate flavors in 1894, the creamy dessert has been part of Germany’s cultural heritage – and hardly anyone is bothered by the fact that it should be called “Flammeri” according to the classic definition. This is because a pudding is actually cooked in a water bath, just like the British still do with their Christmas pudding, for example. 

			The Germans’ favorite fruit is the apple. In addition to the large commercial growing areas, such as the Lake Constance region in the south or the Alte Land southwest of Hamburg, there is also the culture of meadow orchards throughout the country – meadows tended by small growers or private individuals, often boasting old apple trees and varieties that cannot be bought in any supermarket. So it’s no wonder that apples always come into play in desserts, such as in the form of stewed apples with pancakes, rice pudding or semolina pudding, or baked and stuffed with nuts and raisins. Strawberries are almost as popular as apples, and many Germans eagerly await strawberry season every year and enjoy them to their fullest. And since home-picked strawberries always taste that little bit better, you can find strawberry fields all over Germany where you can pick your own. What you pick is weighed and paid for, and what you manage to eat while picking is free. The fruit is then often made into jam and cakes, enjoyed on its own with heavy cream or in a fruit salad, added to red fruit jelly with other berries, or turned into ice cream or fruit sauce.
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			SOUPS &  STEWS


			These spoonable meals are excellent all-rounders: from light broths with delicate garnishes to hearty winter stews, there’s something to suit every season – whether you’re looking for a tasty appetizer or a more filling main meal. 
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			VEGETABLE BROTH  [image: Vegan Symbol]
GEMÜSEBRÜHE

			
				
			
		

		
			Preparation time: 30 minutes

			Cooking time: 60–90 minutes

			Makes 2–2.5 liters (3¹⁄₂–4¹⁄₂ pints) 

			3 onions

			2 garlic cloves

			2 bunches soup vegetables (carrot, leek, celery root)

			about 100 g (3½ oz) parsley root

			200 g (7 oz) white cabbage

			2 tomatoes

			50 ml (3 tbsp) cooking oil

			1 tbsp salt

			2 bay leaves

			1 tsp peppercorns

			1 bunch parsley

			2 sprigs lovage

			ground nutmeg

			In total

			P: 6 g, F: 42 g, C: 4 g, kcal: 414

			Base for: stews, soups, sauces, and vegetable recipes

		

		
		
			1. Peel the onions and garlic cloves, then chop coarsely. Peel the celery [image: ]. Top and tail the carrots, then peel them. Wash the celery and carrots, then leave to drain. Prepare the leeks by cutting them in half lengthwise, wash thoroughly, and leave to drain. Coarsely chop up the vegetables you have just prepared.

			2. Prepare the parsley root: peel and wash, leave to drain, then cut it into cubes. Remove the outer yellowish leaves from the white cabbage, cut into quarters, rinse, and leave to drain. Core [image: ] the cabbage and cut it into strips. Wash the tomatoes, leave to drain, cut in half, and cut out the base of the stem.

			3. Heat the oil in a large pan. Add the onions and garlic cloves and sweat while constantly stirring.

			4. Add the rest of the vegetables and sweat a little longer. Pour in 3 l (5¼ pints/12¹⁄₂ cups) of water. Add the salt, bay leaves, and peppercorns. Bring to the boil, then cook the vegetables gently, uncovered, over a medium heat for about 60 minutes.

			5. Meanwhile, rinse the parsley and lovage, then pat dry. Remove the leaves from the stems and chop.

			6. When the broth is cooked, add the herbs and let them steep in the broth for a few minutes over a low heat. Season the broth with nutmeg, then pour it through a strainer [image: ]. 
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			BEEF BROTH 
 RINDERBRÜHE

		


 
		
			Preparation time: 30 minutes

			Cooking time: at least 2½ hours

			For about 1.5 liters (2¾ pints)

			Beef broth made from meat:

			750 g (1¾ lb) beef for boiling, e.g. shoulder, leg meat

			salt

			1 bunch soup greens (carrot, leek, celery root)

			2 medium-sized onions

			3 cloves

			1 tsp peppercorns

			1 bay leaf

			Beef broth made from bones:

			750 g (1¾ lb) beef bones

			1 bunch soup greens (carrot, leek, celery root)

			1 onion

			salt

			freshly ground pepper

			In total

			P: 15 g, F: 1 g, C: 7 g, kcal: 120

			Base for: soups, sauces, savory dishes

		

		
		
			BEEF BROTH MADE FROM MEAT

			1. Dab the meat with kitchen paper [image: ] and cover with about 2 liters (3¹⁄₂ pints/8¹⁄₃  cups) of cold water in a large, tall pot. Bring everything to the boil. Skim off the foam with a slotted spoon [image: ]. Add 2 teaspoons of salt and simmer over a medium heat for about 60 minutes, skimming off the foam from time to time. 

			2. Wash the soup greens, peel the carrot and celery root, and halve the leek lengthwise. Rinse and drain the vegetables. Peel the onions. Roughly chop everything. Add to the pot with the cloves, peppercorns, and bay leaf. Bring to the boil and continue to simmer uncovered for 90–120 minutes, depending on how strong you want the broth.

			3. Remove the meat from the pot. Pour the broth through a fine strainer (lined with a clean tea towel if necessary) [image: ]. Season to taste with salt. Strain the fat as preferred. Use the broth straightaway or leave to cool, cover, and refrigerate or freeze until needed.

		

		
			BEEF BROTH MADE FROM BONES

			1. Rinse the bones under cold running water. Cover with about 1.5 liters (2³⁄₄ pints/6¹⁄₄ cups) of water in a saucepan, bring to the boil, cover, and cook over a low to medium heat for about 60 minutes. 

			2. In the meantime, wash the soup greens, peel the carrot and celery root, and halve the leek lengthwise. Rinse and drain the vegetables. Peel the onion. Roughly chop everything and add to the pot. Continue to simmer the broth for about 60–90 minutes.

			3. Pour the broth through a strainer into a pan and season with salt and pepper to taste. Strain the fat as preferred. Use the broth straightaway or leave to cool, cover, and refrigerate or freeze until needed.

		


[image: ]

		
			TIPS: For a stronger flavor, use meat on the bone for the broth made from meat, or add 1–2 marrow bones to the pot. 

			If you place the meat in cold water, it will provide more flavor. This intensifies the flavor of the broth, as does simmering it uncovered. If you want to use the meat further, add it to the boiling water. This keeps it nice and juicy.

		

		
		
			RECIPE IDEA: Beef soup (see picture)

			Prepare six servings of beef broth made from meat. Clean, rinse, and drain ½–1 bunch of soup greens, cut into thin strips, and cook in the broth for 10 minutes. Cut the meat into small pieces and add to the soup. Sprinkle the soup with 1–2 tablespoons of finely chopped parsley leaves. (Per serving: P: 21 g, F: 9 g, C: 7 g, kcal: 206)
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SEMOLINA DUMPLINGS  [image: Vegetarisch Symbol]

			GRIESSNOCKERL

		

		
			Preparation time: 20 minutes 

			Simmering time:  5 minutes

			Per serving: P: 4 g, F: 5 g, C: 10 g, kcal: 102

		

		
			For four servings, mix 125 ml (4 fl oz/½ cup) of whole fat milk with 1 tbsp of butter, a generous pinch of salt, and a pinch of ground nutmeg, and bring to the boil in a pan. Remove from the stove. Stir in 50 g (1¾ oz) of durum wheat semolina, stir everything until smooth, and cook on the stove for about a minute. Pour into a bowl and stir in 1 medium egg. Bring enough salted water to the boil in a pan so that the dumplings can swim in it. Using two teaspoons dipped in hot water, shape the semolina mixture into dumplings and place them in the boiling water one at a time. Cook, uncovered, for about 5 minutes with the water just below boiling point. Pour about 1.5 liters (2³⁄₄ pints/6¹⁄₄ cups) of vegetable, chicken, or meat broth (stock) into deep plates with the dumplings. Sprinkle with chopped parsley.
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			CROUTONS  [image: Vegetarisch Symbol]

			CROÛTONS

		

		
			Preparation time: 10 minutes

			Per serving: P: 1 g, F: 7 g, C: 9 g, kcal: 109

		

		
			For four servings, cut 3 slices of square sandwich bread or 1 pretzel stick roll into cubes; remove the crusts beforehand if desired. If you want garlic croutons, peel 1 clove of garlic and cut it into small cubes. Heat 30 g (1 oz) of butter or 3 tablespoons of olive oil in a pan. Fry the cubes of bread over a medium heat, turning occasionally, until crispy and golden brown on all sides. For garlic croutons, mix in the garlic and fry briefly, but do not allow to brown, otherwise the garlic will become bitter. Remove the croutons from the pan and leave to cool. Spoon about 1.5 liters (2³⁄₄ pints/6¹⁄₄ cups) of vegetable, chicken, or meat broth (stock) into deep plates with the croutons. Sprinkle with chives if desired. The croutons will stay crispy for about 1 week in an airtight container. The croutons also go well as a garnish in creamy soups and as a topping on salads.  
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			PANCAKE SOUP  [image: Vegetarisch Symbol]

			FLÄDLE

		
		
			Preparation time: 45 minutes

			Resting time: 10 minutes

			Per serving: P: 16 g, F: 20 g, C: 30 g, kcal: 368

		

		
			For four servings, place 125 g (4½ oz) of pastry flour in a bowl and make a well in the middle. Add a ¼ level teaspoon of salt and 2 medium eggs, then mix with the flour from the center. Slowly add 250 ml (9 fl oz/1 cup) of cold whole milk, making sure that no lumps form. Prepare 3–4 tablespoons of cooking oil. Cook the pancakes one at a time. Heat a little of the oil in a non-stick skillet. Stir the batter thoroughly. Pour 1 small ladle of batter into the pan, swirl the pan to distribute, and cook over a medium heat until golden brown on the underside. Turn with a spatula. Cook until done, remove, roll up, and cut into strips known as “Flädle”. Pour 1.5 liters (2³⁄₄ pints/6¹⁄₄ cups) of vegetable, chicken, or meat broth (stock) into deep plates with the Flädle. Sprinkle with chopped parsley.
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			BREAD DUMPLINGS  [image: Vegetarisch Symbol]

			SEMMELKNÖDEL

		

		
			Preparation time: 15 minutes

			Cooking time: 15 minutes

			Per serving: P: 14 g, F: 8 g, C: 39 g, kcal: 289

		

		
			For four servings, cut 4-day-old bread rolls (approx. 230 g/8 oz) into thin slices. Place the bread roll slices in a bowl and drizzle with 125 ml (4 fl oz/½ cup) of vegetable, chicken, or meat broth (stock). Stir in 20 g (¾ oz) soft butter. Add 2 medium eggs, 2 tablespoons of chopped parsley leaves, a little salt, and a pinch of ground nutmeg. Mix everything well. Moisten your hands and form 12 dumplings from the mixture. Bring enough salted water to the boil in a large pan so that the dumplings can swim in it. Add the dumplings and cook for about 15 minutes just below the boiling point (the water should only move slightly). Remove with a slotted spoon, drain, and pour into deep plates with 1.5 liters (2³⁄₄ pints/6¹⁄₄ cups) of vegetable, meat, or chicken broth. Sprinkle with chopped parsley.
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			CELEBRATION SOUP
HOCHZEITSSUPPE

		
		
			Preparation time: 90 minutes

			Cooking time: 120 minutes

			Serves 12

			For the broth:

			1 soup chicken (approx. 2 kg/4½ lb ), ready to cook

			2 tsp salt | 2 onions

			2 bunches soup greens (carrot, leek, celery root)

			For the egg custard:

			6 medium eggs

			375 ml (13 fl oz/1¹⁄₂ cups) cold milk 

			salt | ground nutmeg

			For the vegetables and dumplings:

			1.5 kg (3³⁄₈ lb) white asparagus

			salt | 1 tsp sugar

			375 g (13 oz) ground (minced) meat (half beef, half pork)

			freshly ground pepper

			In addition:

			sealable heat-resistant mold (approx. 1 liter/2 pint capacity)

			grease for the mold

			150 g (5 oz) soup noodles 

			1–2 bunches of flat-leaf parsley

			Per serving

			P: 30 g, F: 25 g, C: 14 g, kcal: 399

		

		
			1. For the broth, combine the chicken, salt, onions, soup greens, and 3–3.5 liters (5¼–6 pints/12¹⁄₂– 14¹⁄₂) of cold water and boil (p. 24).

			2. In the meantime, grease the mold for the egg custard. Whisk together the eggs, milk, a pinch of salt, and a pinch of nutmeg. Pour the mixture into the mold, close it, and place it in a tall, wide pot. Pour enough hot water into the pan to come halfway up the sides of the mold. Cover and leave over a low heat to set for 25–30 minutes. Remove from the mold, leave to cool, and cut into cubes. 

			3. For the vegetable garnish, prepare the asparagus (p. 94), rinse, and cut into 2 cm (¾ inch) pieces. Bring 500 ml (18 fl oz/2 cups) of water to the boil in a pan with ½ teaspoon of salt and the sugar. Cook the asparagus in it for about 12 minutes. Drain in a strainer, and keep the broth.

			4. For the dumplings, season the meat with salt and pepper. Use moistened hands to form cherry-sized dumplings. Cook in a pan of salted water just below boiling point for about 15 minutes (the water should only move slightly). Take out with a slotted spoon. 

			5. Cook the soup noodles in boiling salted water according to the instructions on the packet. Drain in a strainer, rinse with hot water, drain, and set aside. 

			6. Remove the cooked soup chicken from the broth. Pour the broth through a fine strainer into a large pan and remove the fat as preferred. Add the asparagus cooking liquid that you set aside earlier. Add the egg custard cubes, asparagus, dumplings, and noodles and heat through. 

			7. If you wish, remove the meat from the soup chicken, and remove the skin. Cut the meat into small pieces, and heat it in the soup. Season the soup with salt and pepper to taste. Rinse the parsley and pat dry, pluck the leaves, and chop finely. Pour the soup into deep plates and sprinkle with parsley.

		

		
			TIP: If you don’t want to add the chicken meat to the soup, you can use it to make a chicken fricassee (p. 173) or a chicken salad. 

			To add a splash of color, heat about 150 g (5 oz) of peas (fresh or frozen) in the soup with the rest of the ingredients. Alternatively add 1 large carrot cut into cubes or slices and heat for about 5 minutes.

		




		
			
				
					[image: ]
				
			
			POTATO SOUP  [image: Vegetarisch Symbol]
KARTOFFELSUPPE

		
		
			Preparation time: 15 minutes

			Cooking time: 20–30 minutes

			Serves 4–6

			500 g (18 oz) floury potatoes

			100 g (3½ oz) celery root

			1 onion

			100 g (3½ oz) leek

			40 g (1½ oz) butter

			800 ml (28 fl oz/3⅓ cups) vegetable broth (stock)

			150 g (5 oz) crème fraîche

			1 large pinch chopped marjoram

			1 pinch ground nutmeg

			salt

			freshly ground pepper

			Per serving (for 6)

			P: 3 g, F: 13 g, C: 14 g, kcal: 192

			Garnishes: cured ham or smoked salmon (in thin strips), chopped parsley, croutons (p. 26)

		

		
		
			1. Peel the potatoes and celery root, rinse, drain, and chop into small cubes. Peel and finely dice the onion. Clean the leek, halve lengthwise, rinse thoroughly, drain, and cut into very fine strips.

			2. Melt the butter in a pan. Sauté the onion until translucent. Add the potatoes, celery root, and leek and sauté briefly. Pour in the broth. Cover, bring to the boil, and simmer over a low-to-medium heat for 20 to 30 minutes until the potatoes and vegetables are soft. 

			3. Finely purée the ingredients in the pot using a stick blender. Heat again briefly, then stir in the crème fraîche. Season to taste with marjoram, nutmeg, salt, and pepper.

			TIP: Fold in 100 g (3½ oz) of whipped cream instead of crème fraîche for an extra light and airy soup.
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