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Welcome
Hello, my name is Tim. Thank you for
downloading my small e-Book. It includes
ten of my favorite German recipes from
my blog MyGermanTable.
I launched my blog in February 2019.
Since then I have published one new recipe every week. I‘m very blessed to have so many loyal readers who find joy in
learning about and recreating traditional
and contemporary German cuisine.
I hope that there are some recipes
amongst the ten that are included in this
ebook that will inspire you to get into the
kitchen and cook German food.
The recipes all have either been published on my blog or in my email newsletter
before. If you need any further guidance
or background info, feel free to visit my blog where I write a more detailed introduction
and technical summary for each dish.
Sometimes it feels to me as if German food might‘ve fallen a bit out of fashion. It‘s too
heavy, unhealthy, and bland are some of the most common complaints about it.
But let me tell you, none of these claims are true. None of the dishes included in this
book will leave you with a heavy and bloated stomach. All of the dishes contain a solid
amount of vegetables and herbs. Salt is definitely not the only spice known in German
cuisine. Cinnamon, nutmeg, caraway seeds, allspice, cloves, and juniper berries have been used for centuries to flavor German stews and roasts.
Another wonderful thing about German cuisine is that it is highly seasonal and local.
My asparagus quiche with wild garlic can only be made in spring with fresh local produce,
whereas potato pancakes with apple sauce are best in fall when it‘s apple season in Germany. The same goes for my mushroom ragout with bread dumplings. Make the dish in
late summer or fall when wild mushrooms are plentiful at the local market.

Whenever you cook German food, keep in mind what‘s locally available and in season. It
will elevate your dish from good to magnificent.
If you have any questions on any of the recipes or any recipe requests or comments, feel
free to shoot me an email at tim@mygermantable.com. And feel free to share this ebook
with all of your friends and relatives. The more people read this book, the happier I am.
Thank‘s again for downloading my ebook and see you soon on the blog,
Tim
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Alsatian Flammkuchen
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Ingredients

Instructions

Serves 4

Prepare the dough:

For the dough:

In a mixing bowl, combine the flour, salt, and olive oil. Stir in
the water bit by bit. Once all the water is incorporated, knead
the dough using the palm of your hands for about 5 minutes
until smooth. Cover the dough with plastic wrap and let it rest
in the fridge for at least 15 minutes.

4.2 ounces (120 g) bread
flour
1/4 teaspoon salt
2 tablespoons extra-virgin
olive oil
2.1 ounces (60 g) water
For the topping:
7 ounces (200 g) schmand
or crème fraîche
freshly grated nutmeg, to
taste
black pepper, to taste
salt, to taste
1 small onion, sliced super
thin, about 1/2 cup
1/2 cup small bacon cubes
1 tablespoon fresh thyme
leaves

Preheat your oven to 480 °F (250 °C).
Prepare the toppings:
Put the schmand or crème fraîche in a small mixing bowl and
add nutmeg, black pepper, and salt depending on your taste
preference. Mix well and set aside.
Roll out the dough:
Divide the dough into two pieces for 2 small flammkuchen or
leave it as is for 1 large flammkuchen. It’s best to roll out the
dough on a baking tray lined with parchment paper so that you can easily transfer the assembled flammkuchen into the
oven. Roll the dough out as thinly as possible. It should literally be just a little thicker than paper. The traditional shape
would be a rectangle with curved edges but you can roll it out
into any shape of your preference.
Assemble and bake your Flammkuchen:

Spread the spiced schmand or crème fraîche very generously
all over your flammkuchen. Then top with the sliced onions
and bacon cubes. Sprinkle the thyme leaves on top and bake
the flammkuchen in the middle tray of the oven for 10-12 minutes until the crust is super crispy and the top lightly charred.
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Smoked Trout Soup
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Ingredients

Instructions

Serves 4

Using your hands, slide the skin off the smoked trout and set it
aside. Carefully remove the fillets and tear the flesh apart into
bite-sized pieces. Set the flesh aside and put the fish trimmings and skin inside a medium-sized pot.

1 smoked trout, about 10
ounces (285 g)
3 spring onions, cut into 1inch pieces
1/2 fennel bulb, cut into
small cubes
1 medium-sized carrot, sliced 1/2-inch thick

Add the spring onions, fennel, carrot, ginger, clove, allspice
berries, and bay leaf. Cover with 4 cups of water and bring it
to a light simmer. On the lowest possible heat setting, let the
fish broth gently simmer uncovered for half an hour. Strain out
the broth ingredients by passing your broth through a finemesh sieve.

1-inch knob of ginger, thinly
sliced
1 clove
5 allspice berries
1 bay leaf
4 cups water
1 medium-sized starchy potato, grated
1/2 cup heavy cream

lemon juice, to taste
salt, to taste
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Potato Pancakes with Apple Sauce
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Ingredients

Instructions

Serves 4

Prepare the applesauce:

For the apple sauce:

Melt the butter and honey in a medium-sized pot over medium
heat and keep stirring constantly. Once hot, add the cinnamon
stick and keep stirring the mixture until the honey caramelizes
turning into golden brown caramel color, about 2-3 minutes.

2 tablespoons butter
1/2 tablespoon honey
8 tart apples, peeled, deseeded, and cut into 1/2-inch
cubes
1 cinnamon stick, lightly
crushed

1 cup water
lime juice, to taste
salt, to taste
For the potato pancakes:
3 pounds (1.35 kg) starchy
potatoes, peeled and finely
grated
2 medium-sized onions,
finely grated

2 eggs, size L
2 tablespoons all-purpose
flour
freshly grated nutmeg, to
taste
salt, to taste
clarified butter, for frying

Immediately take the pot off the heat and stir in your apples.
Return to the stove and set the heat to medium-low. Sweat
the apples for 3-4 minutes. Then add in the water and bring it
to a light simmer. Cover the pot with a lid and let the apples
cook until they can easily be mashed with a fork, about 20 minutes.

Once the apples are tender, season them with lime juice and a
pinch of salt to taste. Discard the cinnamon stick. Mash the
apples by hand or transfer the apples and cooking liquid to a
blender and blend until smooth. Adjust the consistency to your
liking by adding in more water to thin the sauce or by discarding some of the cooking liquid for a thicker sauce. Optionally
pass the blended apple sauce through a fine-mesh sieve for a
super smooth texture.
Set the apple sauce aside to cool.
Prepare the potato pancakes:
Wrap your grated potatoes and onions inside a kitchen towel
and squeeze out any excess moisture. Reserve the liquid in a
large mixing bowl. Wait for the potato starch to set at the bottom of the mixing bowl. Then carefully drain the liquid leaving
behind the potato starch. Add the potato and onion shreds into
the mixing bowl and add the eggs and flour. Mix briefly and
season to taste with nutmeg and salt.
Heat a large amount of clarified butter over medium heat inside a large nonstick saute pan. The bottom of the pan should
be covered by at least 1/8 inch of clarified butter.
Form individual pancake patties using your hands and, working
in batches, place them inside your saute pan. Lightly flatten
them out using a spoon or fish slice. Fry on the first side until
the bottom is golden brown and crispy, about 3-4 minutes.
Then turn them over and fry on the other side until they are
golden brown and crispy on both sides, about 3-4 minutes.
Drain the fried pancakes on a paper towel and continue frying
pancakes until all the pancake mixture is used up. The fried
pancakes can be kept warm in the oven. It’s best to serve
them immediately after frying.
Notes:
If you’re unsure whether your pancake mixture will hold together or fall apart it’s best to fry a test pancake first. If the pancake falls apart, add some more flour to your pancake mixture
until the pancakes don’t fall apart anymore.
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Liver Spätzle with Apples and Onions
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Ingredients

Instructions

Serves 4

Make the spätzle:

For the liver spätzle:

In a blender, puree the liver together with the eggs until
smooth. Combine the flour, salt, and marjoram in a large bowl
and mix well. Add in your pureed liver-egg-mixture along with
3 tablespoons of water. Beat the dough violently using a
wooden spoon until air bubbles start to form. The dough
should have the consistency of an extremely thick and sturdy
pancake batter. It should neither be runny nor completely dry.
Adjust the consistency by adding in more water or flour if needed. Let the dough rest for 10 minutes.

10.5 ounces (300 g) beef
liver, cut into 1-inch cubes
2 eggs (size L)
10.5 ounces (300 g) spätzle
flour (dumpling flour, type
00) or all-purpose flour
1 teaspoon salt

1 tablespoon dried marjoram
3 tablespoons water
For the onions and apples:
1 tablespoon butter
4 medium-sized onions, sliced, about 3 cups

In the meantime, heat a large pot of water and season liberally with salt as if cooking pasta. Working in small batches,
spread some of your spätzle dough on a small wooden cutting
board and scrape the spätzle dough into the boiling water forming noodle-like dumplings using the method described in my
spätzle basics post. You can also press your spätzle dough
through your spätzle press or use your spätzle maker for this
task. After 1-2 minutes of cooking time, the spätzle are ready.
Take them out of the cooking water and immediately cool in
an ice bath. Once cool, drain them and set them aside for later.
Sweat the onions and apples:

lemon juice, to taste

In a large nonstick pan, heat 1 tablespoon of butter over medium-low heat. Add the onion and apple slices and sweat them
for about 15 minutes stirring occasionally until the onions are
translucent and very lightly charred on the edges. Season to
taste with a few drops of lemon juice and salt. Set aside.

salt, to taste

Sweat the spätzle in butter:

For serving:

In a large nonstick pan, heat another tablespoon of butter over medium heat and add your spätzle. Sweat them inside the
butter for 3-4 minutes or until warmed through. Add the
onions and apples into the pan and stir everything to combine.
Stir in the flat leaf parsley and season to taste with black pepper and salt. Serve with a green salad on the side.

2 medium-sized tart apples,
deseeded and sliced as thinly as possible

1 tablespoon butter
1/2 cup flat leaf parsley,
finely chopped
black pepper, to taste
salt, to taste
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Pork Rib Soup
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Ingredients

Instructions

Serves 4

Prepare the broth:

For the broth:

In a large pot, heat plenty of water until it is heavily boiling.
Blanch the spareribs in the boiling water for 2-3 minutes to remove excess scum. Drain and set them aside.

2 pounds (900 g) spareribs,
cut apart
1-inch knob of ginger, thinly
sliced
1 leek, white and light green
part only, sliced into 4-inch
pieces
1 medium-sized white onion,
peeled and halved
3 savory sprigs
1 rosemary sprig
3 allspice berries
1 teaspoon black peppercorns
1 bay leaf
For the vegetables:
12 ounces (350 g) new potatoes
9 ounces (250 g) green beans,
trimmed, about 2-3 cups
6 medium-sized carrots,
peeled and cut into bite-sized
pieces, about 2 cups
salt, to taste
For seasoning the soup:
1/2 teaspoon white wine
vinegar
salt, to taste

Put all the broth ingredients inside a large pot or pressure cooker. If the water doesn't cover all the ribs completely, add some more so that they are fully submerged. Bring the water to
a boil, then turn down the heat to the lowest setting and let
the broth simmer, covered, over the lowest possible heat for
45 minutes until the ribs are fall-off-the-bone tender. Skim off
any scum that might rise to the top and add some more water
if necessary to keep the ribs fully submerged. If using a pressure cooker, cook the ribs on the high-pressure setting for 15
minutes and then let the pressure release naturally.
Strain your finished broth through a fine-mesh sieve or
cheesecloth. Set the ribs aside and discard the rest of the
broth ingredients.
Cook your vegetables:
It's best to cook your vegetables while your broth is simmering.
Place the potatoes skin-on inside a medium-sized cooking pot
and cover them fully with cold water. Add plenty of salt to the
cooking water and bring it to a boil. Boil your potatoes for 15
minutes or until tender. Pierce them with a sharp paring knife
to test for doneness. If they easily slide off the knife and you
can't feel any resistance they are done. Set the potatoes aside
and let them cool slightly. Peel them using a sharp paring knife
while still warm and cut them into 1/2-inch cubes.
Bring plenty of water to a boil in a large stockpot. Season liberally with salt and blanch the green beans for about 4-5 minutes or to your preference. Immediately after blanching, shock
them in ice water. Blanch your carrots in the same pot for
about 3-4 minutes or to your preference. Take them out and
shock them in ice water as well. Drain your vegetables and set
them aside.
Assemble the soup:
Heat up your strained broth so that it is lightly simmering and
add in the ribs, potatoes, carrots, and beans. Add the white
wine vinegar and season the soup to taste with salt. Be generous with the salt as the potatoes will soak up some of it. You've added the right amount of salt once the broth changes
from tasting bitter and grassy to sweet and savory.
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Mushroom Ragout with Bread Dumplings
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Ingredients

Instructions

Serves 4

Saute the mushrooms:

4 servings German bread
dumplings

Heat a large saute pan over high heat. Add about 2 tablespoons of clarified butter so that the bottom is completely
coated. Add half of your mushrooms and saute for 3-4 minutes
until golden brown on both sides. The mushrooms will soak up
the fat quickly before releasing it during the end of the frying
process. In case they stick, don’t add in more clarified butter.
Instead, add about a tablespoon of water and continue frying.
Once the mushrooms are done, add 1 teaspoon of butter and
mix everything well. Season the mushrooms to taste with salt
and pepper. Take them out of the pan and cook the remaining
mushrooms in the same way.

For the mushrooms:
clarified butter, for frying
8 cups mixed mushrooms
(eg. button mushrooms,
chanterelles, porcini
mushrooms, oyster
mushrooms), cut into bitesize pieces
2 teaspoons butter, divided
black pepper, to taste
salt, to taste
For the sauce:
1 tablespoon butter
2 shallots, finely minced
3 garlic cloves, finely
minced
2 tarragon sprigs

Cook the sauce:
Turn the heat down to medium-low and add 1 tablespoon of
butter into your saute pan. Add the shallots, garlic, and tarragon and sweat them stirring constantly for 2-3 minutes. Add
the flour and sweat the mixture for another minute. Then add
the white wine to deglaze the pan and let it come up to a simmer stirring constantly. Add your beef broth and bring the sauce to a simmer again stirring constantly to prevent any lumps
from forming. Let the sauce simmer, uncovered, for about 5
minutes. Remove the tarragon sprigs and add the mushrooms
and parsley into the pan and stir well. Season the sauce to taste with salt. Turn off the heat and gently fold in the whipped
cream.
Serve the mushroom ragout together with the bread
dumplings.

1 tablespoon all-purpose
flour
1/2 cup dry white wine
2 cups homemade beef
broth
1/4 cup finely minced flatleaf parsley
1/2 cup heavy cream, lightly
whipped
salt, to taste
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Asparagus Quiche

16

Ingredients

Instructions

Serves 6

Prepare the shortcrust pastry:

For the shortcrust pastry:

Mix together the flour and salt. Then start incorporating the cold butter
cubes into the flour. Use your hands to knead the mixture and work
fast. Once the mixture looks crumbly and dry, like breadcrumbs, start
adding the egg and knead the dough very briefly until it comes together. If the dough doesn't come together, add one or two tablespoons
of ice cold water. Don't overwork the dough. Once it comes together,
stop kneading immediately and press it into a flat disk, about 4 inches
in diameter. Wrap tightly with tinfoil and let the dough cool in the fridge
for at least half an hour.

9 ounces (250 g) allpurpose flour
1/2 teaspoon salt
4.6 ounces (130 g) butter,
cut into 1/2-inch cubes, chilled
1 egg, size L

For the filling:
21 ounces (300 g) white asparagus, peeled and
trimmed
21 ounces (300 g) green
asparagus, trimmed
1.8 ounces (50 g) wild garlic
3.5 ounces (100 g) goat
cheese
For the quiche batter:
1/2 cup whole milk
1/2 cup crème fraîche
2 eggs, size L
freshly grated nutmeg, to
taste
1 teaspoon salt

Roll out your pastry crust:
Take your shortcrust pastry out of the fridge and roll it out into a circle
that is a little larger than the one of your quiche dish or pie form (mine
is 11 ounces (28 cm) in diameter). Spread a thin layer of butter on the
surface of your quiche dish or pie form and sprinkle with a little bit of
flour to make it nonstick. Transfer the shortcrust pastry into your
quiche dish or pie form. Trim off any excess dough from the sides and
use it to repair any cracks in your pastry. Put the quiche dish or pie
form in the fridge for at least half an hour to cool it down and preheat
your oven to 390 °F (200 °C).
Prepare the filling:
In a large pot of heavily boiling salted water, blanch the white asparagus for about 8 minutes or until tender. Take out the asparagus and
shock immediately in ice water to stop the cooking process. Blanch the
green asparagus for 5 minutes or until tender and shock in ice water
afterward as well. Blanch the wild garlic for 10 seconds, then drain it
and shock it in water as well. Finely chop the blanched wild garlic
leaves.
Blind-bake your crust:
Take a fork and pierce the pastry crust so that it is covered with many
tiny holes. Cover the pastry with parchment paper and put some dried
chickpeas or beans on top of it to put some weight on the bottom crust.
Bake the pastry crust on the lower rack of your oven for 10 minutes.
Take it out and remove the chickpeas and parchment paper. Put it back
into the oven and bake for another 10 minutes. Take it out of the oven
again and fix any cracks in the crust using your leftover pastry trimmings.
Prepare the batter:
In a blender, combine the milk, crème fraîche, eggs, nutmeg, and salt.
Blend the batter to aerate it. Add the chopped wild garlic leaves into
the batter.
Assemble and bake your quiche:
Trim the asparagus tips so that you can arrange them in a circle inside
the quiche crust. Arrange them inside the quiche crust alternating
between green and white asparagus tips. Take some of your asparagus
trimmings and use them to fill in any leftover space between the asparagus tips. Pour the quiche batter over your asparagus and spread it
out evenly. Crumble the goat cheese on top. Put the quiche in the oven
on the middle rack and bake at 390 °F (200 °C) for about half an hour
or until the batter is fully set. If using a thermometer, pull your quiche
out once the custard has reached an internal temperature of 170 °F (75
°C). Let the quiche rest for at least 15 minutes before slicing. Serve immediately or at room temperature. After slicing, the quiche can also be
easily reheated in the oven.
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Pork Pot Roast
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Ingredients

Instructions

Serves 4

Marinate the pork:

2 pounds (900 g) pork neck

Crush the black peppercorns, caraway seeds, and cloves in a mortar
or spice grinder. Don’t crush them super fine. They should still be a
little coarse in texture. Mix them with the dried marjoram and add
salt to taste. Rub the spice mixture into your piece of pork neck so
that the entire surface is evenly coated. Cover the pork with plastic
wrap and leave it in the fridge to marinate for at least 3 hours, or
even better, overnight.

For the marinade:
1/2 teaspoon black peppercorns
1/2 teaspoon caraway seeds
2 cloves
1/2 tablespoon dried marjoram
salt, to taste
For searing the pork roast:
4 tablespoons clarified butter
For the sauce:
1 tablespoon butter
5 garlic cloves, peeled
2 medium-sized white onions,
chopped, about 1 cup
2 medium-sized carrots, sliced
1/2-inch thick, about 1 cup
1 leek, white and light green
part only, thinly sliced, about
1.5-2 cups
1 cup 1/2-inch cubed celeriac
bouquet garni, consisting of 1
bay leaf, 5 sprigs thyme, 1
sprig rosemary, 1 sprig lovage
1 tablespoon tomato paste
1 cup dry white wine

Sear the pork:
An hour before searing the pork, take it out of the fridge and let it
come up to room temperature. Preheat your oven to 300 °F (150 °
C). Heat the clarified butter in a large Dutch oven over medium-high
heat and sear the pork for 2-3 minutes on each side. The pork is
properly seared once it can be turned over without sticking to the
pot. Once seared on all sides, take the pork out of the pot and set it
aside. Drain away any excess fat that is left in the pot.
Sweat your aromatics:
Turn the heat down to medium-low and add the butter into your
dutch oven. Add the garlic and onions and sweat them for 1-2 minutes until the onions turn translucent. Add the carrots, leek, and celeriac. Sweat the aromatics for another 3-4 minutes. Add your bouquet garni and tomato paste and sweat the mixture for another minute. Deglaze the pan with white wine, let it come to a simmer, and
simmer over medium heat until the white wine has reduced by 2/3.
Add the beef broth and place the pork roast on top of your aromatics. Let the broth come to a simmer, then cover your dutch oven
with a lid and place in the middle rack of your oven.
Roast your pork:
Let the pork neck roast until it reaches an internal temperature of
155 °F (68 °C), which took me about 1 hour and 15 minutes. Take
the roast out of the oven and let the meat rest wrapped in tinfoil for
15 minutes. In the meantime, pass your sauce through a fine-mesh
sieve and discard all the aromatics. Prepare a potato starch slurry by
mixing together 1/2 tablespoon potato starch and 1/2 tablespoon
water. Bring the sauce to a light simmer and slowly drizzle in the
potato starch slurry until the sauce has thickened to your liking.
Don’t use too much potato starch. You don’t want to have a super
thick and gluey sauce. I used only about 1/2 of the slurry. The sauce
should still be runny once thickened. Season the sauce to taste with
salt and stir in one tablespoon of cold butter to finish the sauce.
Keep warm.

1 cup homemade and unsalted
beef broth

Serve your roast:

1/2 tablespoon potato starch

Once properly rested, slice your pork across the grain into 1/2-inch
thick slices. I recommend serving this pork roast with homemade
spätzle or bread dumplings.

1 tablespoon butter
salt, to taste
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Arctic Char with Horseradish Sauce
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Ingredients

Instructions

Serves 2

Preheat your oven to 390 °F (200 °C).

For the horseradish sauce:

Prepare the horseradish sauce:

2 tablespoons butter
2 tablespoons all-purpose
flour
1 cup whole milk
1 cup fish stock
5 sprigs fresh thyme

1 bay leaf
1-2 tablespoons freshly
grated horseradish (or prepared horseradish), to taste

Melt the butter in a medium-sized saucepan over medium heat. Add the flour once the butter has melted and sweat the
butter-flour mixture ('roux') over medium-low heat for 3-4 minutes until the flour smells slightly nutty but is still pale in color.
Whisk in your milk and fish stock, bit by bit to prevent the sauce from turning lumpy. Add the thyme sprigs and bay leaf to
your sauce and bring it up to a boil. Reduce the heat to the
lowest setting and let the sauce simmer, uncovered, over the
lowest possible heat for about 15 minutes to cook out the raw
flour taste.

For the arctic char:

If the sauce has reduced too much, add some more water or
stock. If it is still too thin after 15 minutes, continue reducing it
further. Once the sauce has its desired consistency, whisk in
the horseradish and salt to taste. Don't add all the horseradish
at once. Taste and adjust the amount that goes into your sauce depending on your preference.

1 arctic char, about 12-14
ounces, cleaned and left
whole

Strain the finished sauce through a fine-mesh sieve to remove
the thyme sprigs and bay leaf as well as any remaining lumps.
Keep warm.

salt, to taste

Prepare the fish:

2 tablespoons extra virgin
olive oil

With a sharp paring knife, score the skin of the char on both
sides, 3-4 times on each side, about 1/2-inch deep. Season the
char to taste with salt on the outside and inside the cavity.
Rub the olive oil all over the char and stuff the cavity with the
lemon slices, savory sprigs, and ginger slices. Wrap the fish in
aluminum foil and seal tightly.

salt, to taste

1/2 lemon, sliced 1/4-inch
thick
3 fresh savory sprigs
1-inch knob of ginger, sliced
1/4-inch thick

Bake in the preheated oven for 20-30 minutes or until cooked
through. The char is done once the dorsal fin on the back of
the fish can easily be pulled out and the meat flakes easily off
the bone.
To serve, separate the meat from the bones and spoon a generous amount of sauce on top. Serve together with boiled
new potatoes to soak up the excess sauce.
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Apple Fritters with Vanilla Sauce
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Ingredients

Instructions

Serves 4

Prepare the batter:

For the frying batter:

In a mixing bowl, combine the flour, baking powder, cinnamon, and salt. Mix well then start incorporating your egg and
the milk. Whisk everything together until you have a smooth
and lump-free batter. Let the batter sit for at least 15 minutes
before frying the apple fritters.

1 cup (4.5 ounces | 125 g)
spelt flour (type 630)
1/2 teaspoon baking powder
1 teaspoon ground cinnamon

Fry the fritters:

1/2 teaspoon salt

Squeeze the lemon juice into a medium-sized bowl. Add your
apple slices and mix everything well.

1 egg (size L)

clarified butter, for frying

Heat about 2-3 tablespoons of clarified butter in a large nonstick pan over medium-low heat. Working in batches, take as
many of your apple slices as will fit into your pan in one layer
and coat them with your frying batter. Fry them inside the clarified butter for 2-3 minutes on each side or until golden
brown on both sides. Keep the heat down to prevent burning
them. When taking the fritters out of the pan, transfer them
on a paper towel to absorb any excess fat. Once your first
batch is done, add about 1-2 tablespoons more clarified butter
into your pan so that the entire frying surface is evenly coated
and proceed as before until you’ve used up all your apple slices. Keep them warm in the oven while you prepare the vanilla
sauce.

For the vanilla sauce:

Prepare the vanilla sauce:

1 vanilla pod

For serving:

Cut your vanilla pod in half and scrape out the vanilla seeds
using a sharp paring knife. Together with the milk, add the vanilla seeds and pod into a saucepan and heat the milk until it is
lightly simmering. In a medium-sized bowl whisk together the
egg yolks and sugar until well combined. Pour half of the hot
milk over the egg yolk and sugar mixture and whisk until well
combined. Add this mixture back into the saucepan and let the
sauce heat back up just below simmering to about 175 °F (80
°C). Once the sauce has thickened, season it to taste with a
small pinch of salt. Take it off the heat and don’t bring it up to
a boil again as your egg yolks will curdle otherwise.

icing sugar, for dusting

To serve:

1/2 cup (4.6 ounces | 130 g)
whole milk
For the apples:
4 medium-sized tart apples,
peeled, deseeded, and sliced
1/2-inch thick
juice of half a lemon

1.5 cups (350 mL) whole milk
3 egg yolks (size L)
1 tablespoon sugar
salt, to taste

ground cinnamon, for dusting

Dust the apple fritters with icing sugar and ground cinnamon
and pour the vanilla sauce on top.
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German recipes
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