
 1 

 

Tim Schneider 

My 10 
Best Recipes  

of 2020 

Simple 
German 
Comfort 

Food 

https://mygermantable.com/


 2 

 

Table of contents 
 

German Bread 

Breakfast Bread Rolls          4  

Braided Bread            6 

German Bagels             8 

 

Savory Delights 

Fish Cakes with Cucumber Yogurt      10  

Stuffed Banana Peppers         12 

Venison Stew             14 

Buckwheat Pancakes          16 

 

Sweet Treats 

Emperor‘s Mess            18 

Rice Pudding with Rhubarb       20 

Apple Strudel             22 



 3 

 

Hello, my name is Tim.  

Thank you for downloading this free e-
book. I‘ve been running my blog now for 
two years and couldn‘t be happier about 
all the loyal readers I have earned. This 
book is a way for me to look back on the 
year 2020.  

It was a challenging task to come up with 
just ten favorite recipes for this ebook. I 
have published so many recipes that I 
truly love and there are still so many tra-
ditional German dishes that wait to be 
covered in the future. I am still a full-
time food science student so that I, un-
fortunately, cannot publish new German 
recipes every day. There are so many 
that it would take more than a lifetime to 
collect them all.  

I always strive to find a balance between traditional and contemporary German cuisine as 
well as between famous and lesser-known dishes. It‘s very easy to find an English langu-
age recipe for rouladen or schnitzel on the web. However, it‘s impossible to find recipes 
for German bagels („Beugel“) or buckwheat pancakes („Rötsch“).  

But it‘s these regional home-cooking dishes that make German cuisine so special. Germa-
ny has never been one centralized country like France or Spain. All the smaller German 
states have their own history and culture. It‘s the most culturally diverse country in Euro-
pe. While the Northern people have always been influenced by Scandinavia and Great 
Britain, the Southern German influence used to reach as far as what is nowadays 
Northern Italy.  

The old German states have always valued their independence over unity. They have 
kept their identity until today although a lot of local traditions are getting lost as modern-
day Germany is getting more homogenous. Local dialects are slowly disappearing as well 
as local cuisine. My homeland Swabia is no exception to that. While local specialties like 
soup dumplings („Maultaschen“) or the Swabian potato salad („Schwäbsicher Kartoffelsa-
lat“) are known by any Germany nowadays, lesser-known local dishes which are seldomly 
featured on restaurant menus, are dying out. Many people living in Stuttgart nowadays 
have never eaten sour kidneys („Saure Nierle“), beef tongue salad („Ochsenmaulsalat“), 
brain soup („Hirnsuppe“), liver spätzle („Leberspätzle), or steamed cabbage rolls 
(„Krautkrapfen“). 

I don‘t want to say with this that we should all go back and eat like 50 years ago. I love 
contemporary German food. It is lighter, fresher, and more refined than traditional cuisi-
ne. But we should aim to revive these old dishes and cook them in a modern fashion. 
With my blog and ebooks, I want to preserve knowledge and share it with you to ce-
lebrate the maybe most underrated cuisine worldwide. German cuisine is waiting to be 
discovered by the world. - Tim@MyGermanTable.com 

Welcome  

mailto:tim@mygermantable.com
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Breakfast Bread Rolls 

You can click 
on the recipe 
picture to get 
directly to the 

blog post! 

https://mygermantable.com/breakfast-bread-rolls-weizenbrotchen/


 5 

 

Ingredients 

Makes 13 bread rolls 

For the poolish:  

100 grams (3.53 ounces) 
white soft wheat flour 
(German Type 550)  

1 gram (0.04 ounces) fresh 
yeast 

100 grams (3.53 ounces) 
water 

For the final dough:  

400 grams (14.11 ounces) 
white soft wheat flour 
(German Type 550) 

poolish 

5 grams (0.18 ounces) lard 

5 grams (0.18 ounces) su-
gar 

5 grams (0.18 ounces) 
barley malt, enzymatically 
inactive 

8 grams (0.28 ounces) salt 

15 grams (0.53 ounces) 
fresh yeast 

200 grams (7.05 ounces) 
lukewarm water, at around 
35 °C (95 °F) 

Instructions 

Prepare the poolish:  

The evening before you plan to bake, combine the bread flour 
and yeast for the poolish in a small mixing bowl. Add the water 
and stir the mixture with a wooden spoon until no dry spots 
remain. Cover the bowl with plastic wrap and let the poolish sit 
at room temperature for 2 hours. After that, transfer the poo-
lish into your refrigerator and let it ripen for 12-16 hours. 

Assemble and knead your final dough:  

In a large mixing bowl, combine the rest of the bread flour, 
the poolish, the lard, the sugar, the barley malt, the salt, and 
the yeast. Add in the water and either knead the dough by 
hand or by machine. If kneading by machine, mix the ingre-
dients on the low setting for 2 minutes followed by about 8 
minutes on the high setting. If kneading by hand, knead until 
the dough doesn’t stick anymore and has a nice smooth tex-
ture. 

Rise and proof your dough:  

After kneading, cover your dough with plastic wrap and let it 
rise in a warm spot until doubled in size, about 1 hour. Divide 
your dough into 13 pieces, each weighing about 65 grams 
(2.3 ounces). Shape the individual pieces into balls by rotating 
them underneath the palm of your hand. Place the bread rolls 
on a baking tray that is lined with parchment paper and cover 
with a damp paper towel. Preheat your oven to 230 °C      
(450 °F). Let the bread rolls proof at room temperature for 
about 20-30 minutes or until doubled in size. 

Score and bake the bread rolls:  

Shortly before baking, score your bread rolls with a serrated 
bread knife. Score them very deeply with a straight diagonal 
cut to allow enough room for expansion. Using a spray bottle, 
spray water onto your bread rolls before putting them into the 
oven. Place a casserole dish filled with water on the bottom of 
your oven and place your bread rolls on the middle tray. Bake 
the bread rolls for 10 minutes, opening the oven door every 2 
minutes and spraying them with water. After 10 minutes, re-
move the casserole dish and keep the oven door shut. Bake 
the bread rolls for an additional 12-15 minutes, or until darke-
ned to your liking. Remove the bread rolls from the oven and 
spray them with a little bit of water while still hot. Leave them 
to cool down for at least 15 minutes before eating. 
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Braided Bread 

https://mygermantable.com/braided-bread-hefezopf/(opens in a new tab)
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Ingredients 

Makes 1 loaf 

250 grams (8.8 ounces) 
whole milk, lukewarm, at 
about 30 °C (86 °F) 

1 egg, size L 

8 grams (0.28 ounces) salt 

25 grams (0.88 ounces) su-
gar 

15 grams (0.53 ounces) 
fresh yeast 

500 grams (17.6 ounces) 
white soft-wheat flour or 
cake flour (German Type 
550) 

75 grams (2.65 ounces) 
butter, at room temperature 

Instructions 

Whisk together the warm milk and egg. Reserve 2-3 tab-
lespoons for brushing the loaf before baking. Stir the salt, su-
gar, and yeast into the remaining milk-egg-mixture. 

Add the liquid mixture to the flour. You can either knead the 
dough by hand or by machine. If using a stand mixer, knead 
the dough for 2 minutes on the low setting followed by 4 mi-
nutes on the high setting. Then add in the butter and knead 
for another 3-4 minutes on the high setting or until smooth. If 
kneading by hand, knead the dough until smooth, then incor-
porate the butter and continue kneading until it is smooth 
again. 

Cover the dough with plastic wrap and let it rise in a warm 
spot until doubled in size, about 1-1.5 hours. Briefly knead the 
dough to deflate it and divide it into 4 evenly sized pieces. Co-
ver with plastic wrap and leave them to rest for 10 minutes. 
Now you can roll them into 4 strands, about 1.5 inch (3.8 cm) 
in thickness. Shape the dough into a braid pattern. If you’re 
unsure how to do it, check my blog post for a visual guide. Co-
ver the braided bread loaf with plastic wrap and let it proof at 
room temperature on a parchment-lined baking sheet until 
doubled in size, about 30-45 minutes. 

Preheat your oven to 200 °C (390 °F). 

Shortly before baking, brush the proofed loaf generously with 
the reserved milk-egg-mixture. Bake the loaf for about 25 mi-
nutes or until cooked through and golden brown on top. Let it 
cool for at least 20 minutes before slicing into it. 
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German Bagels 

https://mygermantable.com/german-bagels-fastenbeugel/(opens in a new tab)
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Ingredients 

Makes about 18 bagels 

For the bagel dough:  
 
100 g (3.5 ounces) medium-
dark rye flour (German Type 
1150) 

400 g (14.1 ounces) un-
bleached “first clear” wheat 
bread flour (German Type 
1050) 

10 g (0.35 ounces) salt 

1/2 -1 teaspoon caraway 
seeds, coarsely ground 

1 teaspoon honey 

100 g (3.5 ounces) luke-
warm whole milk, about    
85 °F (30 °C) 

250 g (8.82 ounces) luke-
warm water, about 85 °F 
(30 °C) 

10 g (0.35 ounces) fresh 
yeast 

For blanching the ba-
gels:  

1.5 liters (1.6 quarts) water 

1 teaspoon salt 

1 teaspoon baking soda 

Instructions 

Assemble and rise the dough:  

Combine the rye and wheat flour in a large mixing bowl and add 
the salt, caraway seeds, and honey. Mix briefly. 

In another bowl, combine the milk and water and whisk in the 
yeast until dissolved. Add the liquid to the flour mixture and 
knead the dough until smooth and elastic. I recommend to knead 
it by machine as rye flour is very sticky. Mix the dough on the lo-
wer setting of your stand mixer for about 2 minutes followed by  
8-10 minutes of kneading on the high setting. Cover the kneaded 
dough with plastic wrap and leave it to rise in a warm spot for 
about 45 minutes. 

Shape and proof the bagels:  

Transfer the dough onto your generously floured working 
surface. Knead it briefly to deflate it. Then divide the dough into 
45-50 g (1.6-1.8 ounce) pieces. Smooth out the surface of the 
individual dough pieces by rotating them under the palm of your 
hand to form a small ball as if making bread rolls. Roll the balls 
into long sausages, about 0.5 inches (1.3 cm) in diameter. Lightly 
wet both ends of the sausages and seal the bagels. Make sure to 
pinch together the ends tightly so they won’t tear apart. Place the 
bagels on a parchment-lined baking sheet and place them in the 
refrigerator overnight. You don’t need to cover them. They are 
supposed to form a skin and dry out on the surface a little. 

Blanch and bake the bagels:  

Preheat your oven to 390 °F (200 °C). Fill a casserole dish with 
boiling water and place it on the lower rack of your oven. 

Heat the water together with the salt and baking soda in a pot 
until simmering. Blanch the bagels in the hot water for no more 
than 30 seconds. They’re very thin, so you won’t need to turn 
them. Use a spider to transfer the bagels onto a parchment-lined 
baking sheet. You can optionally sprinkle the bagels now with so-
me whole caraway seeds or sea salt. However, I’m not a fan of 
sprinkling them with toppings which is why I omit this step in my 
recipe. 

Bake the bagels on the middle rack of your pre-heated oven for 
20-25 minutes. They’re done once they’ve developed a crispy gol-
den-brown crust. You need to bake the bagels in batches as all of 
them won’t fit on one baking sheet. It’s best to keep the raw ba-
gels in the fridge and blanch them just 5 minutes before the pre-
vious batch of bagels comes out of the oven. 

Once you take the bagels out of the oven, lightly spray them with 
water to give the crust a nice sheen. Let them cool down for 10 
minutes before eating. These bagels need to be eaten the day 
you bake them. Always freeze any leftovers immediately to pre-
vent them from drying out. If you forgot to freeze your leftovers, 
you can turn the bagels into the traditional bagel soup 
(‘Beugelsuppe’). To make bagel soup, tear the stale bagels into 
small pieces and ladle hot beef broth over them. Leave to soak 
for about 5 minutes and garnish with shredded cheese and fried 
onions. 
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Fish Cakes with Cucumber Yogurt 

https://mygermantable.com/fish-cakes-with-cucumber-yogurt-fischkuchle-mit-gurkenjoghurt/(opens in a new tab)
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Ingredients 

Serves 4-6  
 
For the cucumber yogurt:  

1 European cucumber, finely 
shredded 

1/4 teaspoon salt 

1/2 teaspoon sugar 

12 ounces (340 g) regular full-
fat or Greek yogurt (3.8 or 
10 % fat content) 

1 teaspoon white wine vinegar 

1/2 tablespoon olive oil 

1 tablespoon chopped mint 
leaves 

For the fish cakes:  

1/3 cup whole milk, heated 
just below a light simmer 

1 white bread roll, cut into 
small cubes 

1 pound (450 g) cod fillet, 
chopped into a rough paste 
(you can do it by hand or use 
your food processor) 

1 teaspoon finely chopped 
capers 

1/2 teaspoon Dijon mustard 

1 tablespoon chopped dill 
leaves 

1/3 teaspoon ground coriander 
seeds 

1/3 teaspoon ground white 
pepper 

1/3 teaspoon ground cumin 

1/2 teaspoon sugar 

1 egg, size M 

salt, to taste 

1-2 tablespoons breadcrumbs 

clarified butter, for frying 

Instructions 

Prepare the cucumber yogurt:  

Add the salt and sugar to the shredded cucumber and leave to 
marinate for 10 minutes. Then wrap the cucumber shreds in a 
kitchen towel or cheesecloth and squeeze out any excess mo-
isture. The cucumber shreds need to be very dry as they 
would otherwise water down the yogurt. 

In a bowl, whisk together the yogurt, cucumber, vinegar, olive 
oil, and mint leaves. Add more salt and/ or vinegar to taste. 
Cover the cucumber yogurt and let it rest in the fridge for at 
least 30 minutes before serving. 

Prepare the fish cakes:  

Pour the hot milk over the bread roll cubes and leave them to 
soak for at least 10 minutes. 

In a large mixing bowl, combine the chopped cod, soaked 
bread roll cubes, capers, mustard, dill leaves, coriander seeds, 
white pepper, cumin, sugar, and egg. Mix briefly and season to 
taste with salt. Add 1-2 tablespoons of breadcrumbs to bind 
the batter. It should still be very soft but hold its shape when 
formed into a patty. Form the batter into individual fish cakes 
of your preferred size. 

Heat plenty of clarified butter over medium heat in a large 
nonstick saute pan. The fat needs to completely cover the pan 
surface and should be at least 1/4-inch high to not burn your 
fish cakes. Fit as many fish cakes as possible into your pan 
and fry until golden brown on the first side, about 3-4 minutes. 
Carefully turn them over and fry on the other side until cooked 
through and golden brown on both sides. Place the fried fish 
cakes on a paper towel to drain and proceed to fry fish cakes 
until all the batter is used up. 

Serve the fish cakes hot together with the cucumber yogurt for 
dipping. 

 

Attention 
fish lovers! 
Here is my 
recipe for 

Matjes salad! 

https://mygermantable.com/matjes-housewife-style-matjes-hausfrauenart/(opens in a new tab)
https://mygermantable.com/matjes-housewife-style-matjes-hausfrauenart/(opens in a new tab)


 12 

 

Stuffed Banana Peppers 

https://mygermantable.com/stuffed-banana-peppers-gefullte-spitzpaprika/(opens in a new tab)
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Ingredients 

Serves 4 

For the stuffed peppers:  

1 tablespoon butter 

1 small onion, finely minced 

2 garlic cloves, finely 
minced 

12 ounces (340 g) mixed 
minced meat (50 % pork / 
50 % beef) 

1 cup cooked basmati rice 

1 egg, size M 

1/4 cup finely chopped fresh 
dill 

1/2 teaspoon dried savory 

1 tablespoon sweet paprika 
powder 

spicy paprika powder, to 
taste 

salt, to taste 

20 ounces (570 g) banana 
peppers, tops, seeds, and 
inner membranes removed 

2 tablespoons of clarified 
butter 

For the tomato sauce:  

1 tablespoon tomato paste 

14 ounces (400 g) can 
peeled tomatoes 

1 teaspoon sugar 

1 teaspoon dried oregano 

salt, to taste 

For serving:  

a handful of freshly chopped 
dill leaves, for garnishing 

Instructions 

Preheat your oven to 430 °F (180 °C). 

Stuff the peppers:  

Heat the butter in a small nonstick pan over medium heat and 
sweat the onion and garlic cloves for 3-4 minutes until 
translucent. 

In a mixing bowl, combine the minced meat, onion, garlic, ri-
ce, egg, dill, savory, and sweet paprika powder. Season the 
filling to taste with spicy paprika powder and salt. 

Stuff the filling tightly into your banana peppers. 

Sear the peppers:  

Heat the clarified butter over medium-high heat in a large sau-
te pan and sear the peppers on all sides until lightly golden all 
around. Take the seared peppers out of the pan and lower the 
heat. 

If needed, add some more clarified butter, then roast the to-
mato paste for about 1 minute. Add the whole can of peeled 
tomatoes along with 1 cup of water. Bring to a light simmer 
and season the sauce with sugar, oregano, and salt to taste. 
Remember that the sauce will reduce a little in the oven. So go 
easy on the salt. You can always add more at the end of the 
cooking process. 

Braise the peppers in the oven:  

Place your banana peppers in one even layer in the sauce so 
that they are covered a little more than halfway with sauce. 
Place the saute pan in the middle rack of your preheated oven 
and let the bell peppers braise for about 45 minutes. 

Serve your peppers:  

Sprinkle the braised peppers with a handful of fresh dill leaves 
and serve with bread or rice on the side. 

 

Do you 
prefer 
stuffed 

cabagge  
rolls  over 

stuffed 
peppers? 

https://mygermantable.com/cabbage-rolls-('krautwickel')/(opens in a new tab)
https://mygermantable.com/cabbage-rolls-('krautwickel')/(opens in a new tab)
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Venison Stew 

https://mygermantable.com/venison-stew-('hirschgulasch')/(opens in a new tab)
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Ingredients 

Serves 4 

For the venison:  

1 pound (450 g) version 
stew-meat, cubed 

salt, to taste 

2 tablespoons all-purpose 
flour 

2 tablespoons lard 

For the stewing liquid:  

1/2 pound onions (225 g), 
finely chopped 

3 garlic cloves, finely chop-
ped 

3.5 ounces (100 g) smoked 
bacon, cut into tiny cubes 

1 tablespoon tomato paste 

1 sachet consisting of 3 ju-
niper berries, 1 clove, 
1/2 teaspoon allspice ber-
ries, 2 bay leaves, 
1 rosemary sprig, 5 thyme 
sprigs 

1 cup port wine 

1 cup beef broth 

salt, to taste 

For the celeriac:  

5.5 ounces (160 g) celeriac 
(celery root), cut into bite-
sized cubes, about 1.5 cups 
total 

salt, to taste 

1 tablespoon all-purpose 
flour 

1/2 tablespoon cornstarch 

1 cup clarified butter or ca-
nola oil, for deep-frying 

For serving:  

Lingonberry jam 

Instructions 

Sear the venison:  

Lightly season the venison meat with salt to taste and dust 
with flour. Heat the lard in your pressure cooker or another 
large pot over high heat. Place the venison cubes in the pot in 
one even layer and sear them until golden on all sides. Set 
them aside. 

Prepare the stewing liquid:  

Turn down the heat to medium-low and add the onions, garlic, 
and bacon into your pot. Sweat the mixture for 3-4 minutes or 
until the onions turn translucent. Add the tomato paste and 
sweat for another minute. Deglaze the pan with port wine and 
beef broth. Add the stew meat and sachet to your pot and 
bring the stewing liquid to a simmer. If using a pressure coo-
ker, cook the stew on the high-pressure setting for 20 minutes 
and let the pressure release naturally afterward. If using a tra-
ditional pot, gently let the goulash simmer, covered, for about 
1.5 hours or until the meat is tender to your liking. Taste the 
finished stew and add extra salt if needed. I often don’t add 
any additional salt as the bacon usually adds enough salt to 
the stew. 

Cook the celeriac:  

It’s best to prepare the celeriac while the stew is simmering. 
Bring a pot of generously salted water to a heavy boil and 
blanch the celeriac cubes for 3-4 minutes. Shock the blanched 
celeriac cubes in ice water. Drain them and dust with the flour 
and cornstarch so that any excess moisture gets absorbed. It’s 
ok if the flour forms little lumps. 

Heat the clarified butter or oil in a small pot or saute pan to 
350 °F (180 °C) and add the celeriac cubes. Fry them for 4-5 
minutes until they turn lightly golden and crisp up. Drain them 
on a paper towel. 

Serve the stew:  

Just before serving, add the fried celeriac cubes into your 
stew. Serve with lingonberry jam on the side so that every di-
ner can add the jam to his or her taste. Always serve this stew 
with a starchy side dish to soak up the gravy, for example 
bread dumplings, potato dumplings, spätzle, or duchess pota-
toes. 



 16 

 

Buckwheat Pancakes 

https://mygermantable.com/buckwheat-pancakes-with-apple-jelly-rotsch-mit-apfelkraut/(opens in a new tab)
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Ingredients 

Serves 4-6 

For the apple jelly:  

3.3 pounds (1.5 kg) tart 
apples (eg. Belle de Bosko-
op), deseeded and cut into 
small cubes 

1 cinnamon stick 

2 cups water 

For the buckwheat pan-
cakes:  

8.8 ounces (250 g) buck-
wheat flour or buckwheat 
grits 

1 teaspoon salt 

1 cup (250 g) hot black 
coffee 

2 eggs, size M 

1 cup (250 g) water 

lard, for frying the pancakes 

3.5 ounces (100 g) thinly 
sliced bacon (speck), cut 
into thirds 

2 small red onions, peeled 
and sliced very thinly 

Instructions 

Prepare the apple jelly:  

In a large pot, combine the apples, cinnamon stick, and water. 
Bring to a simmer and leave to simmer, covered, for about 10 
minutes or until the apples start to disintegrate. Let the apples 
cool down a little and discard the cinnamon stick. Wrap the 
apples in a piece of cheesecloth and squeeze out as much 
juice as possible. It’s wise to wear kitchen gloves for this task 
as the apples can be very hot. If you can’t get any more juice 
out of the apples, unwrap the cheesecloth and briefly loosen 
the apple pulp with a fork. Wrap the cheesecloth tightly again 
to extract more juice. Repeat until you can’t win any more 
juice. 

Discard the apple pulp and heat the juice in a pot over medi-
um heat to a heavy simmer. Let the apple juice reduced until it 
is a thick syrup. This can take up to half an hour. While still 
hot, pour the apple syrup into a small mason jar and seal with 
a lid. Invert the apple sirup and leave it upside down for at 
least 2 minutes if you want to make it shelf-stable. Let it cool 
down to room temperature before serving. You will notice that 
the syrup will solidify into a spreadable jelly once cool. 

Prepare the buckwheat pancakes:  

In a blender, combine the buckwheat flour (buckwheat grits), 
salt, and hot coffee. Leave to soak for half an hour. Add the 
eggs and water into the blender and blitz until smooth. 

Heat a 6-8-inch nonstick saute pan over medium heat and add 
about a teaspoon of lard. Add about 3-4 bacon pieces and fry 
them briefly for about 30 seconds to 1 minute until crisp. Pour 
about 3/4 to 1 soup ladle full of pancake batter into the pan 
and tilt it to spread out the batter evenly. Don’t add too much 
batter. The pancakes should be only a little thicker than traditi-
onal crêpes. Immediately sprinkle a few onion slices on top of 
your pancake before the batter has had a chance to set. The 
pancake is ready to flip once all the batter has set. You need 
to flip the pancake in the air because otherwise, it will tear. As 
long as you act confident, that shouldn’t be much of a prob-
lem. Once flipped, you can fry the pancake on the other side 
for 2-3 minutes or until crisp and browned to your liking. Serve 
the pancakes immediately together with the apple jelly that 
can be spread on top of the individual pancakes at the table. 
It’s very common in Germany to eat the pancakes when they 
come right out of the pan instead of keeping them warm in the 
oven. The cook then gets to eat the last pancakes which are 
usually the best ones anyway. 
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Emperor‘s Mess 

https://mygermantable.com/emperor's-mess-('kaiserschmarrn')/(opens in a new tab)
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Ingredients 

Serves 4 

For the apple sauce:  

1/4 cup sugar 

1 cinnamon stick 

2 pounds (900 g) tart apples 
(eg. Belle de Boskoop), 
cubed 

1 cup water 

salt, to taste 

For the Kaiserschmarrn 
batter:  

3 tablespoons butter 

4.5 ounces (125 g | 1 cup) 
all-purpose or cake flour 

9 ounces (255 g | 1.1 cups) 
whole milk 

4 eggs, size L, yolks and 
egg whites separated 

1 vanilla bean, cut in half 
and deseeded 

zest of half a lemon 

salt, to taste 

2 tablespoons of sugar 

For frying and serving 
the Kaiserscharrn:  

2 teaspoons clarified butter, 
divided 

1/2 cup rum-soaked raisins, 
divided 

2 tablespoons butter, divi-
ded 

2 tablespoons sugar, divided 

powdered sugar, for dusting 

Instructions 

Prepare the apple sauce:  

In a pot, heat the sugar over medium-high heat until it starts to 
caramelize. Add the cinnamon stick and let the sugar caramelize 
until it has a dark orange color. Add the apples along with the 
water and cover your pot. Bring the water up to a light simmer 
and let the apple sauce cook for 10 minutes or until the apples 
start to disintegrate. Season to taste with a few pinches of salt 
and remove the cinnamon stick. Purree the apple sauce in a blen-
der and pass it through a fine-mesh sieve afterward to achieve a 
smooth consistency. Add extra sugar or salt if desired and leave 
the apple sauce to cool down before serving. 

Prepare the pancake batter:  

Preheat the broiler of your oven (480 °F / 250 °C). 

Add the butter into a small saute or saucepan. Heat over medium
-high heat and wait until it turns hazelnut brown. Immediately 
take it off the heat and set aside. 

In a large mixing bowl, combine the flour and milk. Whisk toge-
ther until smooth and no lumps remain. Add the egg yolks, vanil-
la seeds, lemon zest, and brown butter. Whisk together until 
smooth and leave to sit for at least 15 minutes so the flour can 
fully hydrate. 

In the meantime, combine the egg whites and salt in another mi-
xing bowl. Whisk the egg whites until firm peaks form. While 
whisking, add the sugar to your egg whites. 

Take one-third of your beaten egg whites and whisk them into 
your batter. Then slowly start to incorporate the rest of the egg 
whites by gently folding them into the batter with a spatula. Con-
tinue to fold until no streaks of egg white remain. 

Fry and serve your Kaiserschmarrn:  

You will need two 6-8-inch nonstick saute pans for this recipe (or 
work in two batches). 

Heat 1 teaspoon of clarified butter over medium heat. Add half of 
your pancake batter into the pan and leave it to spread out 
evenly. Arrange the raisins evenly on top of your pancake. It’s ok 
if they sink into the batter. Fry the pancake on the stove until it 
starts to set on the bottom and turns lightly golden brown, about 
3 minutes. Transfer the pan onto the middle rack of your pre-
heated oven and leave to bake for 3 minutes or until the batter 
has completely set. The top doesn’t need to get browned. Invert 
the pancake onto a cutting board shred into bite-size pieces by 
tearing it apart with two forks. 

Return the saute pan to the stove and heat again over medium 
heat (be careful the handle might be very hot from the oven). 
Add 1 tablespoon of butter along with 1 tablespoon of sugar and 
the shredded pancake. Caramelize the Kaiserschmarrn until brow-
ned to your liking. Take the pan off the heat and divide among 
individual serving plates. Dust generously with powdered sugar 
and serve with the apple sauce on the side. 
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Rice Pudding with Rhubarb 

https://mygermantable.com/rice-pudding-with-poached-rhubarb-milchreis-mit-rhabarber/(opens in a new tab)
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Ingredients 

Serves 4 

For the poached 
rhubarb:  

1 cup sugar 

2 cups water 

1/2 cup red wine 

zest of half a lemon 

1 star anise 

1-inch knob of ginger, thinly 
sliced 

1 pound rhubarb, cut into   
2-inch slices 

For the rice pudding:  

1 cup pudding or risotto rice 

4 cups whole milk 

1 cinnamon stick 

salt, to taste 

1 tablespoon sugar 

To serve:  

ground cinnamon, for 
dusting 

Instructions 

Poach the rhubarb:  

In a large pot, mix together the sugar, water, red wine, lemon 
zest, star anise, and ginger. Bring the mixture to a boil to dis-
solve the sugar. Add the rhubarb slices and bring the poaching 
liquid up to a boil again. Take the pot off the heat and transfer 
the rhubarb slices together with the poaching liquid into a lar-
ge casserole. Be gentle, as you don’t want to break the 
rhubarb slices. Let the mixture cool down. 

Prepare the rice pudding:  

In a heavy-bottomed pot, add the rice, milk, cinnamon stick, 
and a pinch of salt to taste. Bring the milk up to a simmer, 
then turn down the heat to the lowest setting and let the rice 
pudding simmer, uncovered, for about 10-15 minutes until the 
rice has the consistency of a thick porridge. Make sure to stir 
constantly to prevent the milk from burning on the bottom of 
the pot and be aware that milk can easily boil over. Stir one 
tablespoon of sugar into your rice pudding, more or less to 
taste. 

Serve the dish:  

This dish can be eaten hot or chilled. To serve, divide the rice 
pudding and poached rhubarb slices among four serving 
bowls. Drizzle some of the poaching liquid on top of the 
rhubarb and sprinkle the rice pudding with ground cinnamon. 

 

Looking for 
a savory  

rice dish? 
Try rice 

with meat! 

https://mygermantable.com/rice-with-meat-reisfleisch/(opens in a new tab)
https://mygermantable.com/rice-with-meat-reisfleisch/(opens in a new tab)
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Apple Strudel 

https://mygermantable.com/apple-strudel-('apfelstrudel')/(opens in a new tab)
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Ingredients 

Serves 4 

For the strudel dough:  

75 g (2.65 ounces) white 
bread or all-purpose flour 
(German Type 450 or 550) 

38 g (1.35 ounces) water 

6 g (0.21 ounces) canola oil 

a small pinch of salt 

For the filling:  

2 tablespoons butter 

1/2 cup breadcrumbs 

3 medium-sized tart apples, 
peeled and cut into small 
pieces (about 1.2 pounds 
(550 g)) 

1/2 cup rum-soaked raisins 

3 tablespoons sugar 

1 tablespoon lemon juice 

1 teaspoon cinnamon pow-
der 

salt, to taste 

For assembling and ba-
king the strudel:  

3 tablespoons melted but-
ter, for brushing 

powdered sugar, for dusting 

Instructions 

Prepare the strudel dough:  

In a mixing bowl, combine all the ingredients for the dough. For 
such a small amount of dough, it’s best to knead it by hand. Knead 
the dough for 10-15 minutes. You need to develop a strong gluten 
network so that the dough won’t tear when you pull it out. Gene-
rously oil the surface of your kneaded dough and cover with plas-
tic wrap. Let it rest for at least 30 minutes at room temperature. 

Prepare the filling:  

Heat the butter over medium heat in a small nonstick pan. Add the 
bread crumbs and toast them in the hot butter until lightly golden, 
about 3-4 minutes. 

In a mixing bowl, combine the bread crumbs, apples, raisins, su-
gar, lemon juice, and cinnamon. Season the filling with a touch of 
salt and adjust to your desired sweetness and acidity level by ad-
ding extra lemon juice or sugar. 

Assemble your strudel:  

Preheat your oven to 320°F (160 °C) on the convection setting. 

You will need a large work surface covered with kitchen towels to 
stretch out the dough. Lightly flour the kitchen towels, then take 
your dough and roll it out with a rolling pin as thin as possible. 
Pick up the dough with your knuckles and rotate it around in a cir-
cular motion as if stretching out pizza dough. The dough needs to 
be stretched out as thin as paper. It needs to be transparent. You 
should be able to read a newspaper through it. Stop stretching out 
your dough just before it is about to break. Place it back on your 
kitchen towels and stretch the sides with your hands to shape it 
into a rectangle. Brush generously with melted butter. 

Spread out the filling on top of your dough in one even layer. Roll 
the dough into one large roll as if making cinnamon rolls. You do 
that by lifting the dough from the back with your kitchen towel. 
Lightly wet the edge pieces of the dough with water to seal your 
strudel. Carefully pick it up with your hands and transfer the stru-
del to a parchment-lined baking sheet. Generously brush the stru-
del again with melted butter before baking. 

Bake your strudel:  

Bake your strudel in the middle rack of your pre-heated oven for 
about 45 minutes, or until the crust is lightly golden and crisp. It 
will take a long time for the crust to develop because at first, the 
moisture from the filling will steam the crust before it can crisp-up. 

Take your baked strudel out of the oven and brush it with melted 
butter. Generously sprinkle the strudel with powdered sugar while 
still hot. Let it rest for at least 20 minutes before slicing. The crust 
will lose some of its crispiness while the strudel rests. If that’s an 
issue for you, then you can place the individual pieces back in the 
oven for 5 minutes to crisp them back up before serving. Apple 
strudel can be eaten warm or cold. Serve it plain or with vanilla 
sauce and cream on the side. 

Click here to 
learn how to 
prepare stru-
del dough and 
for pictures of 
the process! 

https://mygermantable.com/apple-strudel-('apfelstrudel')
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