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These German dishes are ‘wunderbar’

Enjoy these dishes from
Marzolln Loib's cockbook,
Recipes of the Old German
Restaurant.

QULADEN
10 thin slices boef (8 Inches
long by 4 Inches wide by
1/4-Inch thick)

1 quan (4 cups) beof stock

1 bay teat

1/4 teaspoon gorlic powder

4 tablespoon paprika

Salt and pepper to tasto

Julce from 1/2 1emon

1 small onion, chopped fine

3 celery rlss, chopped fine

10 siices bacon
_ Blend together celery, onion and
lemon juice. Spread strips of beef
on tablo and top with ono strip of
bacon, then a small amount of ccl-
ery mixture, and salt and pepper
to taste. Roll the beol strips lightly
together, na you would a jelly roll,
and sceure with a toothpick,

Fry beelrolla in a small amount
of butter or morgarine until
brown, reserving drippinga for
gravy. Aftor beal is brown on both
sides, place in o roasting pan.

Brown gravy: Combine beef
drippings with flour and allow this

to brown. Add the beef stack, bay
teaf, gorlic powder and paprika.
Bring to a bofl and allow to thick-
en to n medium gravy. You may
use Kitchen Bouguet for a browner
gravy. Pour gravy over raulnden
and bake covered at 426° F for
about one hour or until meat is
tendor.
SAUERBRATEN
Eye-ol-round roost, 5-8
pounds
2 tablespoons sugar
1 bay loaf
1 teaspoon sait
1/2 tenspoon pepper
1/4 cup chili sauce
1 cup apple cidar vinegar
1/2 tablespoon gariic powder
1 medium onlon, sliced
2/3 cup flour
Maggl Sensoning
In a large stock pot or Dutch
oven, mix sugar, bay leaf, salt,
pepper, chili sauce, vinegar, garlic
powder and onlon together.
Reservo flour for gravy. Add meat.
Marinate for 2-3 days, turning
oceasionally, Add enough water to
cover 2 inches abave meat. Boil
marinated meat for 2 hours over
medium-high heat, Removo meat

and keep warm while preparing

vy.

Gravy: Continue to boil meat
marinado juices, Thicken with
flour that has been browned ina
little margarine or butter, Season
with Maggi Seasoning and salt.
Serve ment with gravy on the side.

COOKED POTATO DUMPLINGS

GEKOCHTE KARTOFFELKLOSSE;

6 medium potatoes, cooked
In skins
1/2 - 1 cup flour
2 cggs, beaten
1 teaspeon seit
1 cup day-old white bread
Bread crumbs seuteéd In 1/2
cup meited butter or mar-
garlne
6-8 cups hot beef or chicken
broth
1/2 cup melted butter
Peel and grate potatoes while
warm. Blend in flour, egga and
salt to form o daugh stiff enough to
shape with fingers. Shape into
balls 2 to 3 inches in diameter. IT
dumplings do not shape well, add
more flour to dough. Forco a fow
fried bread erumba into the center
of each ball and seal over. Reservo
rest of crumbs.

Cook dumplings in boiling broth
until they rise to the top, about 10
minutes, Removo to serving dish.
Spoon melted butter over Lops.
Sprinkle with remaining fried
bread crumbs. Makes 4 to 6 serv-
ings or 8 to 12 dumplings, depend-
ing on size.

SPAETZLE NOGODLES

{SPATZLE)
3 cups flour
1 teaspoon salt
1/4 tenspoon nutmeg
4 egg, beaten
1/2 cup water (or more)
1/4 cup butter

Sift flour, salt, and nutmeg
together in o bowl. Pour eggs and
1/4 cup water into middle of flour
mixture and beat with o wooden
spoon. Add enough water to make
the dough slightly sticky, yet keep-
ing it clastic and stiff. Using o
spaetzle machine or a colander
with medium-size holes, press tho
noodles into a large pot full of
boiling, salted water. Cook noodles
in the water about five minutes or
until they rise 1o the surface. Lift
noodles out and drain on paper
towels. Brown noodles in melted
butter over low heat. Makes 4 to &
Acrvmgm

Cook up apple fritters, curried rice dish

Recipes courtesy of Bruce
Konowalow. See related column
on Taste front.

APPLE FRITTERS

1 1/2 cups oll-purpose flour

1 1/2 teaspaon baking pow-
dor

3/4 teaspoon salt

3 tablespoons suger

1/2 teaspoon nutmeg

1/4 teaspoon mace

1/4 teaspoon clnnamon

1eg8

3/4 cup milk

2 tablaspoons vegetable olt
(neutral tasting}

3 Granny Smith apples
posled, cored and hetd In
water with lemon julce

1/2 cup flour for dredging the
apple slices

1 quart vegeteble oit (for
deep frying}

Mix ol dry ingredicnts. Add
cgg, milk and oil and blend until
batter is formed.

Place 1 quart of vegetable oil in
a decp sauté pan or a wok and
heat unti! the oil reaches 350° F.
Cut the apples into 1/2+inch thick
rings and dredgo them in the

. flour. Dip the applo slices in the

batter making sure that it adhercs
to both sidea, Using tangs, place
the slices in the hot fat in a motion
that pushes the apples away from
you. (Be careful not to dip your fin-
gers in the hot oil.) Held the elice
in the oit until it begins to float.
Fioat enly as many slices a8 will
fit without crowding tho pan. Cook
coch sido until it becomes golden
brown,

Remove and place on a paper
towel to absorb the oil. Sprinkle
with a mixture of cinnamon and

granulated sugar or serve with
vanilla ico crenm while they are
still hot.

CURRIED RICE WITH APPLES
1 cup of smalkdiced onlons
1 1/2 tablespoons of good
quality curry powder

1 cup of converted rice {2
cups of chicken stock,
vegatable stock or water
10 cook)

4/4 cup champagne vinegar

1/2 cup dry white wine

1/4 cup vegetable oll

2 tart or semi-tart apples,
peeled and small diced

4 gunces good guality
smoked ham cut Into &
small dice

2 ounces butter

Sait and pepper to taste

Souté onions in butter; add
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curry powder, wine and vinegar.
Reduce the mixture until the
onions are clear. In a separate pat,
cook tha rice until done. Mix the
ham, rice and npples and then
incorparate the onion-curry mix-
ture. Scason with salt and pepper.
Serve with grilled fish or chicken.

found a way to
protect your money
from inflation for
the next 30 years.

(Almost
qualifies you as
a visionary.)

Finding & way (o ProXect your
money from inflaton doesn't
require a crystal ball. Check out
www.savingsbonds.gov to find
out more about Serics I Borkds

. from the U.S. Treasury.

(734) 981-7100
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OPEN HOUSE!
Saturday & Sunday, October 20 & 21, 11 a.m. to 7 p.m.

Join us for Tours and Refreshments
*Win a weckend for two to Mackinaw Island!

Information Center Now Open
Mon.-Sun. from 9 a.m. untl 7 p.m.

42600 Cherry Hill Road, Cnnlun Township

Monal, rvices, F
soliciting qunli.ﬂuu:ml l‘rom intercated punlcl for:
Engineering, Equipment purchases, snd System Integration fvr Mndh
Broadeast Installation at the new SOUTHWEST OAKLAND
COMMISSION BROADCASTING FACILITY to be loulnd at 33300 Well
Nina Mite Road, Farmington, Michigan.

Pruject consista of all C \ hasl lation of new
equipment and existing equipment to bo relocated 1o the new facility. M.lc )
including ongoing scrvice and maintenance agreements.

To receive the bid package please submit quolifications Lo, Monal,
Incorparated no later than Wednesday, October 24, 2001, Packages will be
availahls nfter October 24, 2001 at the nﬂ'm of Monal, Inc.

Camplmd bid proposala are to be returned by 2:00 p.m. on November 7, !

'l'hl- will be a Construction M.m:emem Project. The Canstruction
Manager for thls project is Monal, Incorporated, 23611 Liberty Street,
Farmington, MI 45335 Phone (248) 47“657 Fax (248) 474-3357.

Publish: Octaber 16 and 21,3001
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No Tricks — Just Treat:
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Our Entirs | Purchase

May not. be combined with any other offer or discount.
Omblsr 25 thru Oct 28

Bakery Thrift Stores
*WHERE SAVING MONEY IS ALWAYS IN 600D TASTE®

L[VON[A WIXOM STERLING HEIGHTS
29758 2183 17 Mile Rd.
Elfhl Mlle Rd. $. Wixom Rd. ot Dequindre Rd.
8) 477-2046 (248) 669-5097 (810) 264-3095
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Artisans
from 34 states
& Canada

Novi Expo
Cenj:er

October 19, 20, 21, 2001

Sugarloaf
Art Fair.

Friday - Sunday 30-8 Discount admission coupons
Adult Dalty Admission $8 available at farmer Jack,
Under 12 and Parking FREE o gugard com

Directions: Taka 196 ta Exit 162-
South on Novl Road. right an
Expa Centet Drive. Expo is

1 block on right.

or call 800-230-9300

WIN a GIFT CERTIFICATE @
www,sugarloafcrafis.com/win
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