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2 lbs tart apples (approx 6 cups) thinly sliced
½ cup dark seedless raisins
½ cup chopped walnuts
1/3 cup sugar 
½ tsp ground cinnamon
¼ tsp nutmeg
¼ tsp salt
About 1 cup dry breadcrumbs
½ lb. phyllo (strudel) leaves
¾ cup butter (melted)

Grease a 15x10” jellyroll pan.  In a large bowl, mix the first 7 ingredients and ½ cup dried breadcrumbs.  Cut 2 25” lengths of waxed paper, overlap the two long sides and fasten with tape.  Preheat oven to 375*F, layer sheets of phyllo brushing butter and sprinkling scant tsp bread crumbs between layers.  About 3” from edge, spoon apple mixture in a 12”x4” row, leaving 3” phyllo at each end.  Fold ends over apples and starting at apple end roll jellyroll style.  Place seam side down and brush with melted butter.  Bake at 375*F for 35-40 minutes or until just golden brown.  Remove from oven and let sit 15 minutes then remove from pan.

Zwiebelkuchen (Onion Pie)- Karin Heaton

Crust
1 2/3 c. flour
1 egg
½ c. butter, softened
½ c. warm milk
1 packet yeast

Filling
2 lbs. onions, diced
6 oz. bacon, diced
1 c. sour cream
2 eggs
2 T. flour
1 tsp. caraway seed
Pinch of salt
Pepper to taste

Combine crust dough ingredients; let rise in warm place for 30 minutes.  Meanwhile, prepare filling.  Lightly fry bacon.  Remove from pan, leaving drippings and brown bits (fond).  Since I used turkey bacon, I added about 1 T. olive oil to the pan. Fry onions over medium heat in fond until translucent.  In medium mixing bowl, combine all filling ingredients.

The original recipe called for a 9” spring form pan, but I chose to use a shallow baking dish.  A jelly roll or pizza pan may also be used. Evenly press risen dough into pan which has been lightly coated with non-stick cooking spray, form a bit of edge around the perimeter, like a pizza.  Spoon filling onto dough; bake 1 hour at 425 degrees.

Ground Turkey Stroganoff - Jane Gorton

1 lb. ground turkey
2 cups sliced fresh mushrooms
2 medium onions, chopped
2 garlic cloves, minced
2 cans (10 ¾ oz) condensed cream of mushroom or cream of chicken soup, undiluted
½ teaspoon pepper
6 cups cooked egg noodles
2 cups (16 oz) sour cream

In a large skillet, cook the turkey, mushrooms, onion, and garlic over medium heat until meat is no longer pink; drain.  Stir in the soup and pepper.  Cook for 2-3 minutes or until heated through.  Reduce heat.  Stir in noodles and sour cream; cook until heated through.  6 servings.
					
Bratwurst Stew - Linda Craig

2 (14.5 ounce) cans chicken broth
4 medium carrots, cut into ¾-inch chunks
2 celery ribs, cut into ¾-inch chunks
1 medium onion, chopped
½ teaspoon dried thyme
½ teaspoon dried basil
½ teaspoon salt
¼ teaspoon garlic powder
3 cups chopped cabbage
2 (15.5 ounce) cans great northern beans, rinsed and drained
5 fully cooked bratwurst links, cut into ¾ inch slices

In a large saucepan, combine the broth, carrots, celery, onion and seasonings.  Bring to a boil.  Reduce heat; cover and simmer for 15 minutes.  Add the cabbage; cover and cook for 10 minutes.  Stir in beans and bratwurst; heat through. Serves 8

German Schnitzel - Beth Davies

6 pork loin cutlets (cut ½” thick)
¼ c. flour
1 tsp. seasoned salt
¼ tsp. pepper
1 beaten egg
2 T. milk
¾ c. fine bread crumbs
1 tsp. paprika
3 T. shortening
¾ c. chicken broth

1 T. flour
¼ tsp. dill weed
½ c. sour cream

Pound pork to ¼ to 1/8 inch thickness.  Cut edges with slits to prevent curling.  Coat with mixture of flour, seasoned salt, and pepper.  Combine egg and milk.  Dip cutlets in egg mixture, then in crumbs and paprika.  Cook in large skillet 3 cutlets at a time for 3 minutes on each side. Remove and pour broth in skillet. Loosen drippings then mix 1 tablespoon flour, dill weed, and sour cream.  Pour and stir into broth.  Cook until thick.  Pour over warm cutlets.

Warm German Potato Salad - Linda Ruiz
 
6                      Red potatoes, cut into 1 ½ cubes
6 slices            Bacon
1 medium       Onion, chopped
1 cup               Sugar
½ cup              Apple Cider Vinegar
½ cup              Water
1 tsp.               White pepper
2 tsp.               Salt
1 Tbsp.            Celery Salt
 
Directions:
Place cubed potatoes into water and bring to a boil
Place potatoes in a colander to drain and cool
In a frying pan cook bacon until crispy
Pour of ½ the fat
Return pan to burner and add sugar
Stir sugar until it becomes a syrup
Add vinegar and water and reduce to half
Add pepper, salt and celery salt
Add potatoes to bacon mixture and cook until potatoes have absorbed the liquid.
Adjust salt to taste – Serves 8					

Soft Pretzels - Pam Herbert

Prep Time 41 minutes - Cook Time 29 minutes - Other 55 minutes

1 pkg. Dry Yeast (about 2 ¼ tsp.)
1 T. sugar
1 c. warm water (100 -110 degrees)
3 c. all-purpose flour, divided
1 tsp. salt
1 T. butter, melted
Cooking spray
4 c. water
2 T. baking soda
¾ tsp. kosher salt, divided
1. Dissolve yeast and sugar in 1 C. warm water in a small bowl; let stand 5 minutes.  Lightly spoon flour into dry measuring cup, and level with a knife. Combine 1 ½ c. flour and salt in a large bowl.  Add butter, yeast mixture, and remaining 1 ½ c. flour, stirring until a soft dough forms.

2. Turn dough out onto a lightly floured surface until smooth and elastic (about 5 minutes).  Place dough in a large bowl coated with cooking spray, turning to coat top.  Cover and let rise in a warm place (85degrees), free from drafts, 40 minutes or until doubled in size.  Press tow fingers into dough.  If indentation remains the dough has risen enough.

3. Punch down; divide into 12 equal portions.  Cover and let rest 10 minutes on lightly floured surface.  Shape each portion of dough into an 18” rope with tapered ends; twist each rope into a pretzel shape.

4. Preheat oven to 450 degrees.

5. Combine 4 c. water and baking soda in a large nonaluminum Dutch oven; bringing to a boil.  Add 4 pretzels; cook 1 minute, turning once (do not over crowd).  Remove pretzels with a slotted spoon; shake off excess water.  Place pretzels on a baking sheet coated with cooking spray; sprinkle ¼ tsp. kosher salt evenly over pretzels.

6. Bake pretzels at 450 degrees for 10 minutes or until golden brown.  Remove from pans to wire racks.  Serves 12

German Apple Cake 

2 eggs
1 cup vegetable oil
2 cups white sugar
2 teaspoons ground cinnamon
1/2 teaspoon salt
1 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon baking soda
4 cups apples - peeled, cored and diced
Directions

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour one 9x13 inch cake pan.
2. In a mixing bowl; beat oil and eggs with an electric mixer until creamy. Add the sugar and vanilla and beat well.
3. Combine the flour salt, baking soda, and ground cinnamon together in a bowl. Slowly add this mixture to the egg mixture and mix until combined. The batter will be very thick. Fold in the apples by hand using a wooden spoon. Spread batter into the prepared pan.
4. Bake at 350 degrees F (175 degrees C) for 45 minutes or until cake tests done. Let cake cool on a wire rack. Once cake is cool serve with a dusting of confectioners' sugar or with a Cream Cheese Frosting.


German Potato Pancakes - Dawn Olson

2 eggs
2 Tbls flour
¼ tsp baking powder
½ tsp salt
¼ tsp pepper
6 medium potatoes, shredded
½ cup finely chopped onion
¼ cup oil

Beat eggs, flour, baking powder, salt & pepper together in large bowl.  Mix in potato & onion.
Heat oil in large skillet over medium heat.  Drop heaping tablespoons of the mixture into the skillet.  Press to flatten.  Cook about 3 minutes on each side until browned & crisp.  Drain on paper towels.
Serve hot with applesauce or cranberry sauce.
