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ASPARAGUS SALAD - SPARGEL
COCKTAIL .52 o vimswmmmmmvnzs wostimigs 19

BEEF SALAD OLD VIENNESE STYLE -
ALTWIENER RINDFLEISCHSALAT . 19
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BROCCOLI AND CAULIFLOWER
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BROCCOLISALAD. ;o mrvaimnsminss 20
BROWN BEEF OR VEAL STOCK ........ 2
BRUSSELS SPROUTS SALAD -

ROSENKOHLSALAT ................ 21
CAESAR SALAD .. .vvvevvnvvnnnssnnss 22
CAESAR SALAD DRESSING. .......... 22
CALIFORNIA BEAN SALAD. ........... 23
CHICKENISOUE <« v s v s 3
CHICKEN:STOEK . . voimsivmsiscnsvosnass 3
CHINESE CHICKEN-CABBAGE
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COUNTRY GENTLEMAN KONA

SALAD ; o.o-0:5. 5100w meianmae misisraissins 25
CRANBERRY SALAD ............c00.t. 24
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SPARGELCREMSUPPE). . ............ 4
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BLUMENKOHLSUPPE ............... 5
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GURKENSALAD .........oovvvnnn.. 25
CUCUMBER SALAD - LEON'S ......... 24
CURRY POTATO SOUP - CURRY

KARTOFFEL-SUPPE . ................ 5
DARK BREAD SOUP - BROTSUPPE. ... .. 6
EGGPLANT SUPPER SOUP. ............ 6
FARINA DUMPLING SOUP -

GRIESNOCKERLSUPPE . ............. 7
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BAKED BEANS - MARY AND
JUBDY G s ssmesamonmim e e e S aarat, 40
BRUSSELS SPROUTS WITH HAM AND
MUSHROOMS - GEBACKENE
KOHLSPROSSEN .................. 40
BUTTER-CRISP CABBAGE. ............ 41
CHANTERELLES A LA CHASSEUR...... 41
CORN PUDBING : . 00 cm e envisestiisien 42
CREAMED SPINACH ................. 42
CREAMY STUFFED MUSHROOMS -
GEFUELLTE PILZE. . .. o0t snioposta 43
CROOKNECK SQUASH AND TOMATO
SLIEES smsmmnivih S R 43
CUCUMBERS WITH BUTTER SAUCE ... 44
FENNEL WITH TOMATOES............ 44
FRENCHED BEANS -
SCHNIBBELBOHNEN . .............. 45
GREEN BEAN AND MUSHROOM
CASSEROLE . .ivvv oo svsidnmpiisionns 46
GREEN BEANS WITHDILL ....... ST AR 45
GREEN BEANS WITH LIVER - GRUNE
BOENEN. :cocos siaas v won v s 46

HUNGARIAN BEAN GOULASH - |
UNGARISCHES BOHNENGULYAS. ... 47



MASHED POTATOES WITH GREENS -
STAMPOT (SPINAZIE) . .............
MASHED POTATOES WITH HORSEHAD!SH

CREAM -

MEERRETTICHKARTOFFELN ........ 47
MUSHROOMS WITH HERBS .......... 48
OVEN ROASTED VEGGIES............ 48

PASTA WITH CAULIFLOWER - PASTA CON

CAVOLFIORE: ..« o siaanvasovini 49
POTATO CASSEROLE ................ 49
POTATOIDISHETITIE S s o ol s 50
POTATOES GRUYERE :.iwsaaalmdiia. 51
POTATO KUGEL "' s v asiavens 50
REDCABBAGE v i v o it 51
SAVOY CABBAGE - WIRSING

8 T Tt 51
SPINACH CHEESE CASSEROLE - SPINAT

AUELAUE s nauuisysascmaivis 52
TWICE BAKED POTATOES ............ 53
VIENNESE GREEN BEANS -

WIENERBOHNEN .. ..........000ns 53
ZUCCHINI-CHEESE CASSEROLE....... 54
ZUCCHINI-SPINACH CASSEROLE...... 55

MAIN DISHES
ALDER SMOKED BBQ SALMON WITH DILL

SAUGE iy Jot e ol el o 88

A PERFECT DINNER PARTY ........... 59

AUSTRIAN STYLE STUFFED FOWL -
GEFULLTES IGEFLUGEL: s ot and 80
BAKED NOODLES WITH CHEESE -

NUDELPUDDING MIT KASE........ 128
BAVARIAN SPARERIBS ............... 97
BEEF BURGUNDY STYLE - BOEUF

BOURGUIGNONG S isie v aing san 60
BEEF HEART WITH GRAVY - SALZBURGER

BEUSCHEL. i e s me i b min, 57
BEEF'ROULABDEN: ;2% caeimoni i sion 58
BEEFSTEAK - KASTEEL FRANSSEN

DUTCH:BIEFSTUK 5o snesinivis 58
BOILED TABLE-BEEF IN DILL SAUCE -

TAFELSPITZ MIT DILLSAUCE UND

AREEEKREN. 7 vemsmmpsma s an 61
BRAISED VIENNESE PORK ROAST -

WIENER SCHWEINEBRATEN ........ 98
BRINED STEW - HACHEE ............. 62
CABBAGE WRAPS - KRAUT WICKEL ... 63
CARINTHIAN CHEESE NOODLES -

KAERTNER KASNUDELN .......... 128
CHEESE DUMPLINGS -

ZWETSCHGENKNODEL. . .......... 122
CHEESE SPAETZLE -

KASESPATZLE . .-Jo tiseh oviatisangs 130
CHICKEN:ERICASSEE. ccianivaviosaiims 81

CHICKEN IN WINE-TOMATO SAUCE -
CHICKEN MARENGO............... 82

CHICKEN MARSALA ................. 83
CHICKEN PAPRIKA . ........coivvnnnn 84
o g ] 2 00 i | e i A 85
CHICKEN TAMALE PIE. ... .cnivivisivss ssias 85
CHICKEN WITH MUSHROOMS ........ 86
CHICKEN WITH WINE - COQ AU

VN e R e 86
CRAB AND WILD RICE CASSEROLE. ... 89
DEVILED CRAB A LASOLVEIG ........ 90
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DUTCH STEW - HUTSPOT ............ 64
ESTERHAZY SIRLOIN OF BEEF -

ESTERHAZY-ROSTBRATEN ......... 65
FARINA DUMPLINGS -

GRIESSNOCKERL: - iz v v 122
FARMERS' FEAST -

BAUERNSCHMAUS . ............... 98
FARMER'S POT - BOERENKOOL ....... 99
FISH: ROULADE w. i silv s i o viiiis 91
FRIED CHICKEN - BACKHENDL ........ 87
GIRARDI BEEF ROAST - GIRARDI

RESTBRATEN LG s bisasisnste o e 66
GORGONZOLA GNOCCHI. ........... 127
GRILLED DRUNKEN SALMON.......... 92
<1 Ut o I it iy e ol e o) 67
HALIBUT FLORENTINE ............... 92
HAM STRUDEL -

SCHINKENSTRUDEL ......ovvvennn. 99
HEART LIGHTS - BEUSCHEL .......... 68
HEARTY PILAF CASSEROLE .......... 68

HUNGARIAN GULASCH -
HUNGARISCHGULASCH. ........... 69
KONIGSBURG DUMPLINGS -
KONIGSBERGER KLOPSE . .........
LAMB WITH GREEN BEANS/MUTTON
WITH GREEN BEANS - SCHOPSERNES
MIT GRUNEN FISOLEN............. 96
LASAGNA BOLOGNESE .............. 70
LATIN ROAST PORK
LING COD IN WHITE SAUCE - FISCH IN

WEISSER SOSSE . s uiv/nuiaessinniss wa 93
LITTLE VEAL BIRDS -

KALBSVOEGERL: 7o ivilsam i s s
LIVER DUMPLINGS - LEBERKNODEL lALS

SURPPENEINLAGEY:% cioiiamewing's 123
LOBSTER THERMIDOR .. ............. 93

MARINATED BEEF IN WINE SAUCE . ... 71

MARINATED STEAK. ...........cvvnnn 72
MEAT CROQUETTES - MEAT

KBOKETTIEN . ..o conmiiviusamisavn 110
MEAT PUMPLINGS v vivadimasn s 124
MEAT LOAF WITH PIQUANT SAUCE -

A K B AT EN S it e e s ke 72
MINCED ESCALOPES - FASCHIERTE

SCHNITZEL v viminninisisisriosin s RN
MINCED PORK WITH SOUR CREAM -

FASCHIERTER RAHMBRATEN ....... 101

MOROCCAN BAKED CHICKEN AND
POTATOES . ...anmimninamissin v s 87

NATUR SCHNITZEL .............. ... 111
NOODLES WITH HAM -
SCHINKENFLECKERLN ............ 101

ORIENTAL BEEF STRIPS . ............. 73

PAPRIKA SCHNITZEL .. .............. 112
PARISER SCHNITZEL .. .............. 113
PASTA WITH BEANS - PASTA E

FRAGIOEL. .. ovuniomivnon i iessdisie 102
PICHELSTEINER CASSEROLE -

PICHELSTEINER FLEISCH..... Tt 73
POOR MAN'S GOULASH -

ERDAPFELGULASCH. ............. 102
PORK CHOPS NORMANDY .......... 107
PORK GULASCH - SZEGEDINER

GOULEASH Lo 5 ST e S ot 103
PORK RAGOUT WITH CARAWAY -

KUMMELEEEISCH: ;. ... o oot smrev e 106



PORK STUFFED PEPPERS - GEFUELLTE

PAPRIKA. i anibm tah ais o 103
PORK TENDERLOIN, FRENCH

BTVEE o ivenein et s AN A 104
PORK TENDERLOIN MADEIRA. ....... 105
POTATO DUMPLINGS -

KARTOFFELKNODEL . ......vvvvn.. 125
POT ROAST AUGSBURG STYLE....... 74
SAUERBRATEN. ..o vvveeeevrenenennns 78
SCHNITZEL A LA HOLSTEIN ......... 114
SCHNITZEL IN CREAM SAUCE -

RAHMSCHNITZEL .\ vovevvveeennns 114
SCHWARZWALD (BLACKFOREST)

MENUL  Ssimosing o anomaletn .. 60
SIRLOIN STEAK WITH GARLIC - VANILLA-

ROSTBRATEN ..t ssnivesis vt 75
SIRLOIN STEAK WITH ONIONS -

ZWIEBELROSTBRATEN. . ........... 76
SKILLET GROUND VEAL 'N

CABBAGE o0 0000000 < s inisssis 115
SKILLET PORK CHOPS AND

CABBAGE .. . .t 107
SOLE IN WHITE WINE - SEEZUNGE IN

WEISSWEIN IS o e S i vl
SOLE WITH SHRIMP SAUCE - SOLE

MARGUERY. ;v s s v ieatenatevs 95
BPAETZLE . s o s D eiele 130
SPARERIBS AND SAUERKRAUT AND

SPAETZLE oot vveeeeeeeieinanns 108
SPINACH DUMPLINGS .............. 125

STEAK WITH BLACK PEPPER - STEAK AU
BOIVRE: (cvisemsmimnioaimpmmime e e
STUFFED BREAST OF VEAL - GEFUELLETE

KALBSBRUST . s eminioiime
STUFFED GREEN BELL PEPPERS -
GEFUELLTE PAPRIKA. . ............. 77

STUFFED NOODLES ......... sy 129
STUFFED PORK BREAST - GEFULLTE
SCHWEINSBRUST ................ 108
STYRIAN LAMB STEW/MUTTON STEW -
STEIRISCHES WURZELFLEISCH .. ... 97
SUPREME MEATBALLS.............. 109

TIROLIAN BEEF STIR-FRY WITH POTATOES
= TIROLER GROSTL . .0 ouvuviansinas
TROUT IN SILVER DRESS - FORELLE iIVI
SILBERKLEID, .. 0 ot saiee e e T ASE
TUSCAN CHICKEN .50 o vooinoivvimie misimsine
TYROLIAN BACON DUMPLINGS - TIROLER

SPECKKNODEL: ionwnidaminisviss 126
TYROLIAN DUMPLINGS - TIROLER

KNODEL. .« voveveennenenn. 126
TYROLIAN LENT DUMPLINGS - TIROLER

EASTENKNODEL 505505 nasvi 127
VEAL CHOPS BAVARIAN ............ 116
VEAL CHOPS SALZBURG............ 116
VEAL CHOPS WITH APPLES AND

CREAM. oo ABOTE SR oae AR, 117
VEAL CORDONBLEU .........cunun. 117
VEAL GOULASH -

KALBSGULASCH . ....covvvvinnnnn 118
VEAL RAGOUT - EINGEMACHTES

KALBFLEISCH : s vinsin o vinisiassia 118
VEAL STROGANOFF ........c.vvuunnn 119
VEAL WITH CHEESE -

PARMESANSCHLEGEL ............ 119
VEALWITHHERBS .......covvivnnns 120
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VIENNESE SALMON STEAKS -
LACHSSCHNITTEN AUF WIENER

AR s s s ot Al st 5 96
WIENER SCHNITZEL ................ 121
ZESTY VEGETABLE BEEF STRIPS...... 79

DESSERTS
ALMOND COOKIES -

MANDELPLAETZCHEN ............ 185
ALMOND FLORENTINES. ............ 186
ALMOND STUFFED PRUNES -

SCHLOSSERBUBEN. ......cv00 v 131
APPLE CUSTARD PIE. ............... 131
APPLE KUCHEN .....c.covmmsmaneaaes 132
APPLESAUCE CUPCAKES............ 152
APPLE SLICES - APFELSCHNITTEN ... 132
APPLE STRUDEL - PULLED -

APEEESTRUEIDEILS b 5t s iesreslnte stetaius 134
APPLE STRUDEL - PULLED .......... 133
APPLE STRUDEL - VIENNESE -

AUSGEZOGENER

APEELSTRUDEL: 7. o 2 coidinadnids 136
APRICOT OR PLUM DUMPLINGS - OBST

KNOBEL. 5 o000 inisvinecn s afeve srmcoa e 154
AUSTRIAN RICOTTA CREPES......... 137

BAKED APPLE DUMPLINGS - GEBACKENE
APFELKNODEL (5. it iojsleidishacs shafors . 165
BAKED APPLES AUSTRIAN STYLE - APFEL

IMSERNEE & s s sampminsniioms 138
BASLER COOKIES - BASLER

LAECKERLI  Ghbnniaai st 186
BERLIN WREATHS -

BERLINKRANZE .........c.ouvunnn 187
BISCOTTICOOKIES ................. 187
BISCUITS ISCHL STYLE -

ISCHLERKRAPFERL . .............. 139
BLACKBERRY SORBET .............. 139
BREAD PUDDING -

SCHEITERHAUREN. .« o vsnnaias s 140
BREAD PUDDING WITH WHISKEY

27 (U] o - | U, 140
BRITTANY ALMOND CRUMB CAKE ... 141
BURNT CREME.................c00. 142
CARROT PUDDING. ................. 142
CHEESECAKE - BAVARIAN APPLE -

BAYRISCHE APFELTORTE.......... 143
CHEESECAKE - MARBLE. ............ 144
CHEESECAKE (OMAS) .............. 145
CHESTNUT CAKE Il -

KASTANIENTORTE................ 147
CHESTNUT CAKE | -

KASTANIENTORTE................ 146
CHOCOLATE CHIEFON . o «vnwinsin 148
CHOCOLATE CHIP CAKE. ............ 147
CHOCOLATE CHIP POUND CAKE ..... 148
CHOCOLATE SAUCE - GANACHE ... .. 149
CINNAMON STARS -

ZIMMETSTERN. .. cvvvvvvuvivnin, 188
COREEE s o vsva/vnsnndiuine swhiinngi o 185
CREAM PUFF DOUGH -

WINDBEUTEL .. s« - i sai i vvis 150
CROISSANTS WITH NUT FILLING -

PRESSBURGER NUSSBEUGEL ..... 151
DESSERT DUMPLINGS . ............. 155



DUMPLINGS IN WINE SAUCE -
WEINCREMENOCKEN . ............
EGG SOUFFLE - SALZBURGER
NOCKEBLN v an e 157
EGG WHITE SOUFFLE - SNOW-NOCKERL
(SCHNEENOCKERLN) 158
ERNA'S FAVORITE CAKE. ............ 158
FILLED DOUGHNUTS - AUSTRIAN STYLE -

HEFETEIG BUCHTELN............. 153
ELANG. o nmn s alsm stk EOR, 159
FRUIT-GAKE .. oo 0 st b LA 159
FUDGE-OATMEAL COOKIE

SAUARES .5 s vva s sown st 188
GERMAN APPLE CAKE .............. 160
GINGERBREAD - LEBKUCHEN ... ...... 189
GUGELEHYUPE ovvvivsrn v e shimteimsmes 160
GUGELHUPE « cis b sivassnivewionss 162
GUGELHUPF - GUGLHUPF AUS

GERMIEIG ~iosv i aininrnain 161

HAWAIIAN COCONUT COOKIES - AUNT
ROSE'S 189

ITALIAN NUT COOKIES.............. 190

LADYFINGERS - HERRENZWIEBACK (FOR

CHRISTMAS OR ADVENT}......... 191
LINZER'COOKIES . ¢ ¢ v oo sweniasnnnns 191
LINZERFORIE s vammpsuwmmsminiammnse: 163
MAYONNAISE CAKE . ............... 163
MILK RICE - MILCHREIS ............. 164
NUT CAKE - NUSSTORTE............ 164

NUT CAKE - SLOVENIAN PESGENA

TORTE: o v paaminaie e mg 165
OAT GRAHAM RAISINBARS ......... 191
PARISIAN TEACAKE - PARISER TEE

SEHNITTEN. ..csonsm v e vmmissies 165
PEAR LASAGNE -

BIRNENLASAGNE................. 166
PFEFFERNUSSE (COOKIES) .......... 192
PLUM CAKE -

ZWETSCHKENKUCHEN. ........... 168

POOR MAN’S COOKIES - ARMER MANN'S
COOKIES ioiinim il r e ey 192
POPPY SEED-APPLE CAKE - MOHNTORTE

MITAREELENC. i o miti 167
POPPY SEED CAKE - MOHNTORTE

(POPPY-SEED GATEAU) ........... 167
POTATO CAKE. .« ovisiiavediavi 184
RED WINEGAKE: . S5 fhie, L ey Lo 169
RICE RIE  sonsmat S s vy O it 169
RICE PUDDING s o diin cobamannts 170
RICE WITH APPLES - APFELREIS ..... 170
RUM BALLS WITH AKICK ........... 193
SAGHERTORTE i ... soidnt ANl 17
SACHER TORTE .o.cvnissesn e st 172
“SADDLE OF VENISON" CAKE -

REHRUECKEN . ..vu vaisiinins 173
SCONES -ENGLISHTEA ............ 174
SOUR CREAM POUND CAKE......... 175
SPRINGERLE COOKIES .............. 193

STOLLEN - CHRISTMAS ......couuen. 176
STRAWBERRY-NUT BREAD - ERDBEER
NUSSBROT: v b o e 177
STREUSEL CAKE -
STREUSELKUCHEN ............... 178
SUET-RUDBDING 75 et ormsin o o 179
S A R O O S I R R s i 194

TORTE ALEXANDER - TSAR ALEXANDER
TORTE 180
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TORTE NAPOLEON -

NAPOLEONTORTE................ 181
TORTE - SALZBURG

STBAWBERRY. ..cnanniiananaitent 182
TORTE=VANILEA ssmas vt 183

TORTE-WACHAU STYLE - WACHAUER

ORTE v pocemas SEINRN LG TH 183
TURNOVERS (JAM) - MARMELADE

TESCHERL. ; 5.0 1 svseinod s i biros 184
WALNUT COOKIES - CROATIA NUSS

PITA ,ore s St ST W ST 194

MISCELLANEOUS
APPLE PANCAKES - APFEL

PFANNKUCHEN . ................. 206
AUSTRIAN CREPES -

PALATSCHINKEN . . .......vvsens. 195
BAKED EGGS - ».visicisic mmo i 195
BAKED GERMAN PANCAKE.. .......... 207
BANANA AND RICOTTA

PANGAKES 5t o iieted oot iies 207
BEER ROLLS - BIERWECKERL ........ 212
BLUEBERRY PANCAKES ............. 208
CHEESE CROQUETTES -

KASEKROKETTEN ... vvenens. 197
CHEESE FONDUE. .........c.evvu.... 196
GHEESE PIE v sass s s siira st diees 196
CHEESE SOUFFLE .. .'vvvevrnn.ns. 197
CHERRY PANCAKE. .. ............... 209
DUTCH BABIES. ;.1 xsrswaicensssiadlin 198
EMPEROR'S WHIM -

KAISERSCHMARREN. . ............ 210
FINNISH PANCAKE. . . ... vveeven . 209
FRUITVINEGAR .........c.covvenn.. 199
GREEN TOMATO RELISH

(PICCABILENSR, + Tates v s sy 200
GYPSY PATE - ZIGEUNERPASTETE ... 201
HEAD CHEESE - SULZE ............. 202
HOT SPICED WINE - GLUHWEIN. ... ... 203
LIPTAUER CHEESE . . ................ 203
LIQUEUR - CARAWAY- KUEMMEL

[7aT3, S0, DA 2 oz T 204
LIQUEUR - KAHLUA . . ............... 204
LIQUEUR - RASPBERRY ............. 204
LIVERWURST SURPRISE. ............ 205
NUES UM LS e ) 205
OMELETTE - STEPHANIE ............ 206
ORANGE ROLLS - ORANGE

S 213
PESTRIIART . 20 e TiE s i 211
POBENTA , v-vovi00s < wxnvwah b faibe e 211
ROPOVERS x.vv:v USRS WiS1) 211
ROASTED FARINA THICK PANCAKE -

GRIESSCHMARREN. .. ............ 210
ROLL PANCAKE - SEMMEL

SCHMARREN .............c.cuns. 211
SEAFOOD CAPER SAUCE............ 214
SHRIMP FONDUE. .. ................ 215
SMOKED SALMON SPREAD -

VERHACKERTS VON DER

LACHSFORELLE . .....oovvennnnnn. 215
SPICED PECANS. ... ..s siat anisisivi 216
STRAWBERRY PUNCH -

ERDBEERBOWLE ................. 216
TARRAGON ROLLS ................. 214



Sample 1 of Soups and Salads
SOUPS AND SALADS

o 0:0 ol
BEER CHEESE SOUP Kathleen Cotton
Good and hearty soup - serve with French bread.
% c. butter or margarine 3 Thsp. Parmesan cheese
2 c. finely chopped celery 2 (15 oz.) cans chicken broth
Y2 c. finely chopped onion 1 can beer
Y2 c. grated carrot 6 oz. grated Cheddar cheese
Ya c. flour

Combine first 4 ingredients in kettle and cook at low temperature until the
veggies are cooked but not brown. Add the flour and Parmesan cheese. Stir
well. Now add the chicken broth, beer, and the grated Cheddar cheese. Heat
until the cheese is melted and the soup is hot. Do not boil. Serve with French
bread and a tossed salad.

BOHEMIAN SOUP - BOHMISCHE

SUPPE Old Austria
1 small head shredded white 2 level tsp. flour
cabbage Y2 tsp. salt
2 c. sliced mushrooms Pepper
Ya c. butter 1 tsp. caraway seeds
3 strips bacon 4 c. beef or chicken bouillon

Heat butter. Add the shredded cabbage and finely sliced mushrooms. Mix well,
then pour in most of the stock. Season with salt and pepper and caraway.
Simmer until cabbage is soft. If the stock gets too much reduced, add some
more.

Meanwhile, fry the diced bacon and drain off. Mix flour with some water or
bouillon and slowly whisk into soup. Bring to boil again and add the fried bacon.
Serve with white bread.

Hunger ist der best Koch - hunger is the best cook.
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Sample 2 of Soups and Salads
BROCCOLI-RAISIN SALAD Kathleen Cotton

Unusual and piquant salad - guaranteed to have your guests asking for the
recipe.

4 c. broccoli flowerettes 6 slices cooked and

3 oz. chopped pecans crumbled bacon

1 c. raisins 1 c. sliced mushrooms

Y2 ¢. chopped red onion Salt and pepper

Dressing:

1 whole egg plus 1 egg yolk Va c. water

Y2 c. sugar Va tsp. salt

Y2 tsp. dry mustard 1 Thsp. unsalted butter or
1 Tbsp. cornstarch margarine, cut in pieces
Ya c. white vinegar Y2 c. lowfat mayonnaise

Mix broccoli, pecans, raisins, red onion, mushrooms, salt, and pepper.
For the dressing, whisk the first five ingredients together.

In a small saucepan, boil the vinegar, water, and salt. Now add the egg, sugar,
mustard, and cornstarch mixture and whisk rapidly. Cook for one minute until
thick. Remove from heat and whisk in the butter until melted and then add the
mayonnaise. Cover and chill in the refrigerator. Put the dressing on the salad
just before serving.

BRUSSELS SPROUTS SALAD -

ROSENKOHLSALAT Aleyne Bergman
1% Ib. Brussels sprouts or 2 1 Thsp. salt
(10 oz.) pkg. frozen sprouts Ya tsp. pepper
2 c. chicken broth 1 doz. cherry tomatoes,
Y3 ¢. white vinegar halved
Y5 c. olive oil 1 Tbsp. chives
Y2 tsp. tarragon 1 Tbsp. minced dill

Y2 tsp. thyme

If using frozen Brussels sprouts, cook as directed on the package, using chicken
broth instead of water. If using fresh sprouts, wash well and trim all outer leaves.
Bring chicken broth to a boil and add sprouts. Bring to a boil again and cook,
uncovered, for 5 to 7 minutes. Cover and cook on low heat for 15 minutes or
until tender. Drain and place in a bowl. Pour vinegar and oil over the hot sprouts
and sprinkle with spices, salt, and pepper. Chill for 2 to 3 hours or overnight.

Halve the tomatoes. Add to the sprouts and taste for seasoning. Sprinkle with
chives and dill. Serves 4 to 5.
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Sample 1 of Vegetable Recipes
VEGETABLES
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ASPARAGUS WITH HAZELNUTS -
SPARGEL MIT HASELNUSSEN Janet Fuetterer

Steam 3 pounds asparagus until it is just tender, but firm enough to that the
tips will not break apart. Cut off the green tips. Reserve the rest of the asparagus
stalks for another use. Saute the tips in V4 cup butter with V2 cup chopped
hazelnuts for about 3 minutes. Saute 1 cup sliced mushrooms in butter until
they are tender, but not brown, and add them with ¥4 cup minced parsley and

the grated rind of 2 lemon. '
Page 1 of Recipe Index

BABY ONIONS WITH SPINACH

AND PARMESAN CHEESE Mary Rauch
2 |b. baby onions % c. Parmesan cheese,
3 Thsp. unsalted butter grated
1 clove garlic, minced Ya c. heavy cream
8 oz. fresh spinach, rinsed Salt and pepper to taste
well (remove stems) 3 Thsp. bread crumbs

Heat oven to 400°. Place onions in large saucepan. Add water to cover. Heat
to boiling. Simmer, uncovered, for 7 to 10 minutes. Drain. Cool. Remove skins
and trim root ends. Melt 2 tablespoons butter in same pan over medium heat.
Add garlic and cook 2 minutes. Stir constantly. Add spinach and cook until
wilted and the liquid evaporates, 5 minutes. Stir in ¥2 cup Parmesan and cream.
Add onions and combine. Season with pepper and salt. Transfer to 1 quart
baking dish. Combine the ¥4 cup Parmesan and the bread crumbs and sprinkle
over the onion mixture. Dot with butter. Bake about 20 minutes, until the top
is browned. Serve hot.
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Sample 2 of Vegetable Recipes

CREAMY STUFFED
MUSHROOMS - GEFUELLTE PILZE Trapp Family Recipe

24 large mushrooms 4 garlic cloves, finely

4 oz. cream cheese, softened chopped

Ya c. grated Parmesan cheese 2 Tbsp. green onion, finely
Y2 tsp. salt chopped

Clean mushrooms. Gently twist out stems. Chop stems and green onions. In
a bowl mash cream cheese and Parmesan cheese together using a fork. Add
salt and chopped garlic and mix. Add stems and green onions. Stuff mushroom
caps. Arrange on an ungreased baking sheet and bake at 350° for 20 minutes
or until golden brown.

CROOKNECK SQUASH AND

TOMATO SLICES Elizabeth Winkelmann
Issaquah, WA

Preparation: 10 minutes. Baking time: 10 to 15 minutes.

4 yellow crookneck squash, 2 Tbsp. wine vinegar

sliced Y4 inch thick 1 Tbsp. Dijon-style mustard
4 medium tomatoes, sliced 2 tsp. salt

Va inch thick Ya tsp. freshly ground black
2 green onions, minced pepper

4 Tbsp. olive oil

In a lightly oiled 1 quart shallow baking dish, alternate squash and tomato slices.
(Choose squash and tomatoes that will be about the same size when sliced.)
Sprinkle with green onions. Combine oil, vinegar, mustard, salt, and black pep-
per. Drizzle over vegetables. Bake at 400°F. for 10 to 15 minutes. Let cool 10 to
15 minutes before serving; the flavor will be superior. Serves 4. Calories 194
each.

Tips: Slices of eggplant when combined with the tomatoes and squash make
a colorful addition. Bake 35 minutes. Top with Parmesan cheese. You can make
this in advance and place it on the kitchen counter to serve later. You can also
serve this dish as a salad. Drizzle more vinaigrette over vegetables and cool
completely. Good served with fried chicken, corn on the cob, and herbed bread.

Recipe may be halved or doubled. For 8 servings, use a 12 quart baking dish.
Increase baking time to about 25 minutes.
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Sample 1 of Main Dishes

BOILED TABLE-BEEF IN DILL
SAUCE - TAFELSPITZ MIT
DILLSAUCE UND APFELKREN Old Austria

Austrian table-beef is beef from a special part of the upper leg. The meat is
lean and fine grained.

14 Ib. beef 2 bunch parsley
22 c. (about 2'2 pt.) water Y head celery
Salt Beef bones
Ya c. beef liver to improve

taste

Put the bones into cold salted water and bring to the boil. Add beef liver and
meat and simmer for about half an hour. Add the cleaned and sliced vegetables.
Continue to simmer until the meat is cooked through. Serve with potatoes.
Serves 6.

Dill Sauce:

Ya c. butter Pepper

2 Thsp. flour Sugar

1 Tbsp. chopped parsley 1 Thsp. vinegar

3 Thsp. chopped dill Stock

Salt 4 fl. oz. sour cream (%2 c.)

Heat butter and stir in the flour until it forms a smooth paste; add some cold
stock and bring to the boil until you get a thick sauce. Add chopped parsley,
salt, pepper, sugar, vinegar, and chopped dill. Stir in sour cream; heat up, but
do not bring to the boil.

Serve with Apfelkren - Horseradish and Apples: Grate two peeled and cored
apples and combine with one tablespoon shredded horseradish, 1 tablespoon
lemon juice, pinch of salt, pepper, and sugar. Also sour cream to taste can be
added.

Emperor Francis Joseph |, whom President Roosevelt once described as “sim-
ple and delightful”, was known to be a very modest man. He preferred Tafelspitz
to all other main dishes, and so in fact do the majority of the Viennese. In the
country pork is preferred.

It is said that it is typically Austrian to take great pains over simple things. This
is true about Tafelspitz and boiled beef in general. The more exclusive dishes
are made for guests, but it is the boiled beef which the Austrian eats and enjoys
himself, together with all kinds of vegetables, spinach, tomato sauce, cabbage,
cabbage turnip, French beans, and asparagus.

The Tafelspitz, as an exception, is traditionally served with apple-horseradish
sauce and dill sauce, secret garnishes which make it a really delicious dish,
and probably a healthy one, too. Emperor Francis Joseph lived to the age of
86.
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Sample 2 of Main Dishes
BRAISED VIENNESE PORK

ROAST - WIENER
SCHWEINEBRATEN Aleyne Bergman
1 (3 Ib.) boneless pork loin % c. chicken broth
roast 2 Tbsp. flour
Ya c. bacon drippings 2 ¢. dairy sour cream
1 c¢. chopped onion Va tsp. caraway seeds
1 c. chopped carrots 1 tsp. capers, chopped
1 tsp. paprika 1 Tbsp. snipped parsley

In an ovenproof skillet or Dutch oven, brown pork loin roast in bacon drippings;
set aside. In remaining drippings, cook onion and carrots until tender, but not
brown. Stir in paprika. Lay roast atop vegetables; add chicken broth. Bake,
covered, in 350° oven for 1%2 to 2 hours or until meat thermometer registers
170°. Remove roast to serving platter and keep warm.

Strain pan drippings; discard vegetables. Measure pan drippings; skim off
excess fat. Add water to drippings, if necessary, to measure 13 cups. Return
to skillet or Dutch oven. Blend flour into sour cream; stir into liquid in pan.
Cook and stir until thickened and bubbly. Stir in caraway seed, capers, and
parsley. Serve with roast. Makes 6 servings.

FARMERS’ FEAST -

BAUERNSCHMAUS R. Baumgarten

1 gt. sauerkraut 1 knackwurst per person

1 can beer (or 1 c. white 1 frankfurter per person
wine) 2 pork chops, stuffed

1 onion, chopped 1 ham, cooked (small end)

10 juniper berries , 2 |Ib. potatoes, boiled

Simmer the mixture of sauerkraut, beer, onion, and 10 junipers for 2 hours.
Add water or more beer if necessary. After 2 hours of simmering, add 1 or 2
stuffed pork chops and the small end of cooked ham. After %2 hour, add 1
knackwurst per person, cut into ¥z inch diagonally, and 1 frankfurter per person
with both ends slit open. Cook Y2 hour more. Serve with boiled potatoes,
mustard, and pickles.

All ingredients quantities are variable.

There are as many variations of this peasant dish (and how it appears on elegant
restaurant menus) as there are cooks. This is mine.
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Sample 1 of Desserts

GERMAN APPLE CAKE Evelyn Mineo
1 c. sugar (or less, 1 tsp. baking powder
depending on tartness of 1 tsp. vanilla
apples) 1 egg
1 c. flour 4 large apples

4 Thsp. butter
Topping (added after 25 minutes of baking):

3 Thsp. sugar 1 tsp. cinnamon
3 Tbsp. melted butter 1 egg

In mixer blend sugar, flour, butter, baking powder, vanilla, and egg until it is
like cornmeal. Spread mixture in bottom of well buttered 9 or 10 inch springform
pan. Peel, quarter, and seed apples. Slice apples 8 inch thick. Place apples in
slightly overlapping circles on top of crumb mixture. Bake in 350° oven for 45
minutes.

To make topping: Mix sugar, melted butter, cinnamon, and egg until smooth
and the sugar dissolves. Spoon mixture over apples after the 45 minutes of
baking. Bake 25 minutes more until top is firm. Cool in pan.

This has been a favorite of ours since 1982. | always make it with the first of
our ripe apples.

GUGELHUPF Erna Ellerman

Must use scale for weighing measurements.

6 eggs (weight of 6 eggs Flour (weight of 5 eggs
determines weight of determines weight of
sugar) flour)

Butter (weight of 6 eggs

determines weight of

butter)
Separate the eggs. Beat the egg whites (chopped nuts and raisins to your
liking). Beat butter, sugar, and egg yolks till fluffy. Add nuts and raisins. Alternate
egg whites and flour. Butter and flour high fluted pan with hole in center. Bake
at 350° for 1 to 1%2 hours. Check after 1 hour.
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Sample 2 of Desserts

SACHERTORTE Sigrid Vierthaler
Hannelore Weber

5 oz. butter (Y2 c. and 3 8 egg yolks

Thsp.) 10 egg whites

5 oz. sugar (% c.) 4 oz. flour (1 c.)

5 oz. chocolate 2 oz. apricot jam

Covering:

6 oz. sugar (1 c.) 6 oz. finest plain chocolate

Beat the butter until quite fluffy. Melt the chocolate in the oven. Add this together
with the sugar to the creamed butter. Add the egg yolks one after the other.
Whisk the egg whites stiffly; fold in the flour and mix this carefully with the
first mixture. Butter a cake tin, flour lightly, fill in with the mixture, and bake
slowly in a 350° oven for 1 hour (test for doneness). When baked, take out, put
on a wire tray, and turn at once onto another one. It is essential that this cake
cools in the same position in which it was baked. When cool, cut top flat so
that it can stand on this side, as the bottom part is used for covering and must
be quite smooth. Warm the apricot jam slightly, spread over the cake, and cover
with the chocolate icing.

Chocolate Icing: Bring the sugar to the boil with slightly less than %2 cup of
water; cook until it forms a thin thread at the end of an inserted wooden spoon.
Add the melted chocolate; mix well, there must be no lumps. Keep stirring
until mixture is thick enough to pour over the cake. Leave to set and serve
whipped cream in a bowl| separately with the cake.

This is the most famous cake of Vienna, which in a way is rather strange,
because it differs so much from any of the other typical Viennese cakes, which
are mostly very rich and creamy. You may have heard one of the many stories
concerning the Sachertorte and how and why it was first created. There are
quite a number in existence and, of course, everyone claims that his or her
story is the only true version. To this | must add mine, which goes like this:
The famous Prince Metternich, who was one of the leading statesmen of the
Vienna Congress, once said to Mr. Sacher, who was the founder of the well
known hotel, “Why don’t you make a plainer and more masculine gateau? All
these rich creamy creations are only for sweet-toothed women.” So Mr. Sacher
made up the recipe for the above cake, and a very successful creation it proved
to be!
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