
14/12/2017 Homemade Soft Pretzels Recipe | Alton Brown | Food Network

http://www.foodnetwork.com/recipes/alton-brown/homemade-soft-pretzels-recipe-1948242 1/1

Total: 1 hr 55 min
Prep: 30 min
Inactive: 1 hr
Cook: 25 min
Yield: 8 pretzels
Level: Intermediate

Ingredients

Directions
Combine the water, sugar and kosher salt
in the bowl of a stand mixer and sprinkle
the yeast on top. Allow to sit for 5 minutes
or until the mixture begins to foam. Add
the flour and butter and, using the dough
hook attachment, mix on low speed until
well combined. Change to medium speed
and knead until the dough is smooth and
pulls away from the side of the bowl, approximately 4 to 5 minutes. Remove the
dough from the bowl, clean the bowl and then oil it well with vegetable oil. Return
the dough to the bowl, cover with plastic wrap and sit in a warm place for
approximately 50 to 55 minutes or until the dough has doubled in size.

Preheat the oven to 450 degrees F. Line 2 half-sheet pans with parchment paper
and lightly brush with the vegetable oil. Set aside.

Bring the 10 cups of water and the baking soda to a rolling boil in an 8-quart
saucepan or roasting pan.

In the meantime, turn the dough out onto a slightly oiled work surface and divide
into 8 equal pieces. Roll out each piece of dough into a 24-inch rope. Make a U-
shape with the rope, holding the ends of the rope, cross them over each other and
press onto the bottom of the U in order to form the shape of a pretzel. Place onto
the parchment-lined half sheet pan.

Place the pretzels into the boiling water, 1 by 1, for 30 seconds. Remove them
from the water using a large flat spatula. Return to the half sheet pan, brush the
top of each pretzel with the beaten egg yolk and water mixture and sprinkle with
the pretzel salt. Bake until dark golden brown in color, approximately 12 to 14
minutes. Transfer to a cooling rack for at least 5 minutes before serving.

Homemade Soft Pretzels
Recipe courtesy of Alton Brown
Show: Good Eats | Episode: Pretzel Logic

1 1/2 cups warm (110 to 115 degrees F)
water
1 tablespoon sugar
2 teaspoons kosher salt
1 package active dry yeast
22 ounces all-purpose flour, approximately 4
1/2 cups
2 ounces unsalted butter, melted
Vegetable oil, for pan
10 cups water
2/3 cup baking soda
1 large egg yolk beaten with 1 tablespoon
water
Pretzel salt
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Prep Time
15 mins

Cook Time
30 mins

Total Time
45 mins

German Pan Fried Potatoes (Bratkartoffeln)

 

German Pan Fried Potatoes. Bratkartoffeln. Easy and tasty side dish. They go
wonderfully with German Schnitzel or Bratwurst.

Course: Side Dish
Servings: 4
Calories: 288 kcal
Author: Neli @ Delicious Meets Healthy

Ingredients

5 cups potatoes peeled and chopped
1 large onion finely chopped
6 pieces bacon
2 Tbsp olive oil
salt and pepper to taste
paprika to taste

Instructions

1. Chop potatoes and place in a bowl with water to prevent browning.
2. Cook 6 pieces of bacon in a skillet over medium high heat. Move the bacon to a plate and reserve the

bacon fat.
3. Add chopped onion to bacon fat in the skillet and saute until onion is translucent. Using slotted spoon

move cooked onion to the plate with the bacon.
4. Place part of the peeled and chopped potatoes in a a single layer in the skillet. Season them with salt,

pepper and paprika and cover pan with a lid. Cook on medium heat for about 25 minutes until potatoes
are tender, flipping them halfway through.

5. Repeat with remaining potatoes and each time add 1 Tbsp of olive oil or fat of your choice if needed.
6. Place the pan fried potatoes in a dish and stir in the caramelized onions and bacon. Season with salt,

pepper and paprika if needed and serve warm.

Calories from Fat 138

24%
20%

8%
32%

9%
17%

23%

% Daily Value*

Nutrition Facts
German Pan Fried Potatoes (Bratkartoffeln)

Amount Per Serving (210 g)
Calories 288

Total Fat 15.3g
Saturated Fat 4g
Polyunsaturated Fat 11.3g
Cholesterol 25mg
Sodium 770mg
Total Carbohydrates 26.9g
Dietary Fiber 4.3g
Sugars 3g
Protein 11.3g
* Percent Daily Values are based on a 2000 calorie diet.
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Goodbye KäsespätzleGoodbye Käsespätzle M A R C H 30 T H, 2006M A R C H 30 T H, 2006

The cold winter months seem to have finally come to an end, making
room for warmer weather. Thank god. The flip side of the coin is that
many of my favorite wintry dishes will -naturally- be superseded by
spring/summer recipes. And they indeed are lurking behind the
corner, waiting to boot perfect comfort food such as Käsespätzle  aka
Kasspatzn (would literally translate to: little cheese sparrows…now,
how tempting is that?).

Like a whole array of hot soups, Käsespätzle have been providing great comfort during the
snow-plagued months. If you have traveled to the more southern regions of Germany
before and deliberately been exposing yourself to German food *grin*, chances are you
have had these. Based on how Spätzle are made I guess the term micro dumplings would
do them justice. They can be bought ready-made at pretty much any German supermarket,
but once you prepared them yourself, there’s no way you’ll ever buy them again.

Topped with butter-browned onions and a good deal of cheese (Emmenthaler, Mountain
Cheese, Gruyère, Appenzeller or Sbrinz – whatever floats your boat) they are super
yummy and will leave you happy AND stuffed…

We’ve made them so many times throughout the past months, that making the dough has
become a piece of cake – the ratio between the flour, eggs and water now seems ideal. The
upside is, that -of course- you can have Spätzle as a side to other dishes such as medallions
of venison with saucy cranberries. So it’s not quite Goodbye, at the most, a brief time out.
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1 Since the dough should rest for about 20 to 30 minutes, start with
combining flour, eggs (and egg yolk) and a good-sized pinch of salt. Blend
well with your kitchen machine and add – if necessary – water spoon by
spoon. The dough should not be runny, but soft enough to gradually follow
gravitation. Then set aside and allow to rest.

Note: If you think you added a bit too much salt, you’re probably just about right.
The cooking process will equalize the saltiness.

2 Meanwhile heat butter in frying pan over low to medium heat, add onions,
and let them slowly gain a golden brown color. Don’t let them get too dark,
as they tend to become bitter. Drain on a paper towel, then set aside.

3 Bring a large pot of water briefly to a boil, add a pinch of salt, then
reduce heat. The water should simmer throughout the whole process, but not
boil strongly. You can either cut and shape the Spätzle by hand, or, which
makes things a 1000 times easier, use a Spätzle maker (a colander may
work, too!?). Cook Spätzle for about 2-3 minutes ’till they float back to
the surface, then remove them with a slotted spoon. Aim for two or more
runs to avoid a big sticky something as opposed to cute little Spätzle.

4 When done, drain the water, melt 1-2 tbsp of butter and return Spätzle
to the pot. Shake the pot a few times to evenly distribute the butter, then
add the grated cheese and mix well.

5 Now simply add the browned onions and chopped chives on top and serve
immediately – preferably with a big bowl of mixed greens!
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Mar 30th,
 2006

Wow. This looks fantastic. I've always loved spätzle, but I've always
had it fairly plain... not with cheese. How could I have missed it all
these years! This won't wait for next winter...

Gorgeous photos and I love the fork in the first shot!

CommentsComments

L

Käsespätzle
Recipe source: own creation

Prep time: 30min.

.

Ingredients (serves 2):
250g flour
5 eggs + 1 egg yolk
a good pinch of salt
2-3 tbsp water (if necessary)
2 tbsp butter
150-200g cheese, grated (Emmenthaler, Mountain cheese,
Gruyère...)

.
for the onions:
75g butter
2 mid-sized onions, cut in rings
.
for decoration:
2 tbsp chives, chopped
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Oma’s Old-Fashioned
Rouladen
by Heather Sheire | Feb 7, 2011 | Beef, Gluten Free, Oma's Recipes, Savory | 44 comments

Back in the 40s and 50s, when my German mother-in-law (aka “Oma”) was a

young girl in Northern German, rouladen was her family’s traditional Christmas

dinner.  Now, this classic meal is a common Sunday supper all over Germany,

but back then, when money was tight, Rouladen was a special treat served only

once a year.

What is Rouladen?  Chuck roast is wrapped around bacon, onion and
spices then simmered in pan gravy for hours until it becomes tender
and flavorful.  This recipe has been passed down through Oma’s family
for generations.  Oma learned it from her late mother who learned it
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from hers, etc. etc.  Since Oma has been visiting, we decided to capture
this recipe for our official family record, but you can enjoy it as well.
So I present to you Oma’s Old-Fashioned Rouladen.

Oma’s Old-Fashioned Rouladen 

Print-Friendly Recipe 

10 strips of chuck roast cut thin, approximately 3 3/4 pounds
15-20 strips of bacon
yellow mustard
sea salt
freshly ground pepper
1 large onion, cut in half and sliced very thin
vegetable oil
water, divided
sour cream, optional
1/4 cup all purpose flour (or cornstarch for a gluten-free option)

Serves 8-10.

ROLLING

Take a strip of chuck roast.  It should be about 1/4 inch thick.  If it is too
thick, pound it down to the correct thickness.  Spread the meat with a
thin layer of mustard, then sprinkle with pepper and salt (go easy on the
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salt).  Put a strip or two of bacon on the meat.  This depends on how
wide your meat is.  You don’t want the bacon to stick out the side.
 Cover that with a thin layer of sliced onions.

Starting at the small end, roll the meat with it’s contents into a tight
cylinder.  Using kitchen twine (or in Oma’s case, sewing thread), tie this
bundle tightly.  See my first ever blog video for a demonstration of
Oma’s rolling technique.  This is cinema verite, so don’t expect high
production value 

BROWNING

How to Make Rouladen
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Put about 2-3 tablespoons of oil in the bottom of a heavy sauté pan.
 When the oil is hot, add the rouladen, and cook, turning as necessary,
until it is very brown on all sides.  This takes about 22-28 minutes.
 When the meat is very very brown all over, place them in a large dutch
oven.

Heat about 2 cups of water in small sauce pan until hot.  Pour the water
into the sauté pan that you used to brown the rouladen and scrape up
the drippings.  Eventually, this will be the gravy.  Pour this sauce over
the meat in the dutch oven.  If you didn’t get everything from the pan,
add a little more water, scrape again and pour that over the meat.  Oma
says this is very important.  Add enough water so that it covers about
2/3 of the meat like in the photo.
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SIMMERING

Bring to a boil on the stove top, then reduce heat, cover and simmer
very low for 1 1/2 hours.  After the meat is tender, remove it to a plate
covered with foil to stay warm.

GRAVY

Whisk together 1/4 cups flour
and 1/4 cup water until smooth.
 This mixture will be the
consistency of cream.  Turn the
heat off on the pot and add
about 1/2 this mixture to the pan
juices whisking until it is
incorporated.  Then turn the

heat back on and simmer until it thickens.  Just before serving, mix in
approximately 1/4 cup of sour cream (optional).  Taste for seasoning.

SERVING

Cut the string off the rouladen and place one on each plate.  Cover with
a generous portion of the gravy.  Serve with potatoes or pasta and
something that once grew in the ground.  I choose broccoli, but Oma
prefers to serve with corn.

Another delicious meal!  Thanks Oma!
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Photo by Shirleys cakes

PREP TIME: 72 hrs TOTAL TIME: 72 hrs 20 mins

SERVES: 8 YIELD: 1 cake

AUTHENTIC BLACK FOREST CAKE
(SCHWARZWALD KIRSCH KUCHEN)
Recipe by Bekah_Goertzen

ABOUT THIS RECIPE
"As a German woman, it breaks my heart to see all of these 'black forest cakes' in North

America made with sickeningly sweet icing and gross cherry pie filling.This cake isn't meant

to be very sweet but is rather a dessert for adults with deep rich flavours and enough

alcohol to make your head spin! If you cannot get fresh cherries you can use canned Bing

cherries but please do not use cherry pie filling because it will take away from the authentic

taste of the cake. If can't find Kirsch do not use another type of alcohol because it will not

turn out the same - instead use cherry juice. Because of the high alcohol content only serve

this to adults."

INGREDIENTS

CAKE

1 2/3 cups all-purpose flour

2/3 cup cocoa powder

1 1/2 teaspoons baking soda

1 teaspoon salt

1/2 cup shortening

FILLING

ICING
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Page 2 of 4Authentic Black Forest Cake (Schwarzwald Kirsch Kuchen) (cont.)

INGREDIENTS

1 1/2 cups sugar

2 eggs

1 teaspoon vanilla

1 1/2 cups buttermilk

1/2 cup kirsch

1/2 cup unsalted butter

3 cups icing sugar

1 pinch salt

1/4 cup espresso

1 1/2 lbs fresh black cherries

2 cups heavy whipping cream

1/2 teaspoon vanilla

1/8 cup kirsch

2 tablespoons dry milk

2 tablespoons icing sugar

1/2 cup shaved dark chocolate

DIRECTIONS
Pit most of the cherries leaving about 10 for decoration on top of the cake. Take the pitted cherries and soak

them in a jar of the 1/2 cup Kirsch overnight.

Preheat the oven to 350°F Line the bottom of three 9 inch round cake pans with parchment.

Sift the dry cake ingredients together.

Cream the shortening and sugar. Add the eggs and vanilla and mix well.

Add the dry ingredients alternately with the buttermilk and mix well.

Pour evenly into the cake pans. Bake for 20 minutes or until a tooth pick comes out clean.
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Page 3 of 4Authentic Black Forest Cake (Schwarzwald Kirsch Kuchen) (cont.)

NUTRITION INFO
Serving Size: 1 (377 g)

Servings Per Recipe: 8

AMT. PER SERVING % DAILY VALUE

Calories 1021.4  

Calories from Fat 487 48%

Total Fat 54.1g 83%

Saturated Fat 28.4g 142%

Cholesterol 162.2mg 54%

Sodium 649.8mg 27%

Total Carbohydrate 134.1g 44%

Dietary Fiber 6.3g 25%

Sugars 102.3 g 409%

Protein 11.0g 22%

DIRECTIONS
Cool and remove the cakes. Prick the tops of the cakes with a toothpick and pour the 1/2 cup of Kirsch (that

the cherries soaked in) onto the cake.

In a bowl beat the butter until light and creamy. Add the icing sugar, salt and espresso and mix well. If the icing

is too thick add Kirsch or cherry juice.

Cut the cherries into halves.

Place the base layer on top of your cake tray, spread 1/2 of the filling over one top, cover with cherries and top

with another layer of cake.

Spread the second half of the filling over that layer of cake, cover with cherries and top with the third layer of

cake. Cover this and let sit in the fridge for a day or two to allow the kirsch to soak into the cake and become

moist.

The day you're going to serve this cake prepare the icing. Whip the cream until it forms stiff peaks.

Gently fold in the dry milk and icing sugar.

Add the vanilla and pour in the Kirsch until it's a good consistency.

If you like more icing double this recipe. Spread the icing over all of the cake.

Place the fresh, intact cherries on top for decoration and cover the top with the chocolate shavings. Serve and

enjoy!


