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Simple German recipes can include Michigan apples

. GERMAN POTATO SALAD Cocoxut PECAN FILLING AND
9 boiled and peeled potatoes cut FROSTING
into thin slices | cup evaporated milk
1appfe, lnety diced 1 cup sugar
172 anlon, finely diced Jeqq yolks

3 tablespoons sweet relish

V172 teaspoons spicy mustard
{bottled of lrom recipe above

2 tablespooes pickle juice ot 12
teaspoon vinegar and 172 tea-
$p0an sugar

6 tablespoans mayonnaise

Paprika, salt and pepper to taste

4 hard boiled eggs. diced

112 cup butter
11easpoon vanilla
1173 cup coconut
1cup chopped pecans

Combine all except coconut
and pecans in a saucepan.

Cook over medium heat, stir-
ring constantly, about 12 min-
utes.

When mixture thickens,
remove from heat.

Stir in coconut and
pecuns. Cool until it can be
spread.

*_Spicy Geanan Musiarp

“% % % % ont of 4 stars. You lsavs ke e
thorsaghly lllfﬁ:uill- 1 afmost m

Mix all ingredients together
carefully, season to taste, gamish
with parsley.

Cool in refrigerator for et least
one to two houts, but the dish is
best coaled overnight.

|MAY 13 - 18 « FOX THEATRE
Arrive Earlyl Daors open 50 minutes prior to showtime.
Great seats are available at the Fox Theatrs
and Fisher Theatro box offices (without service charges),
and at sll tcketmaney outlets, Including Marshali Field's.
Charge by Phone 248-433-1515
Or online at OlympiaEntertainment.com
Groups call 313-471-3089

April 11, 12& 13
Fri. 9.9, Sat.9-5, Sun. 11-5
NORTHVILLE

RECREATION CENTER'
303 W. Main, Northville
(2 Blocks W. of Sheldon)
Admission $2.00 ¢ Lunch Avallable
No Baby Strollers, Please

Promoters: Sue Smith « Molly Pemberton
P.O. Box 87444 - Canton, M 48187
{734) 459-0050

2404231315 of paline

Al OtympinCntartaloman.com

1/3 cup yeilow mustard seeds

[ tablespaon brown mustard
seeds

1/4 cup mustard powder

112 cup cold water

1¢up apple eider vinegar

21ablespoon brown sugar

112 teaspoon garllc powder

12 teaspeon cinnamon

V4 teaspoan allsplce

1/4 teaspoan dill seed

/4 teaspoon irfragon leaves,
crushed

Soak mustard seeds and the
powder in the cold water for
three hours, Combine the
remaining ingredients in a glass
or porvelain pan and simmer
until the mixture is reduced by
half, about 10 minutes. Pour
through a struiner onto the mus-
tard mixture. Transter to a double
toiter. Cook and stic until thickened,

about 10 minutes. Spoon inte a contalner

and cover. Refrigerate for three days
before using.
Use in potato safad or pretzed recipes
elow.

Source: Yegetarian Gourmet

SAUERKRAUT WITH ONION

2Zlarge heads green cabbage

GRILLED BRATWURST
6 bratwurst
6 peppercorns.
1can beer
4cloves
tonion: medium chopped
6 hard-crust rolls

Place bratwurst, beer, onlon,
peppercomns, and cloves ina 3-
quart saucepan. Slmmer for 20
minutes, Drain. Grill bratwurst
twu to five inches from charcoal
about 10 minutes, until browned.
Sprinkle with water to forma
crisp skin., Serve in hard rolls
with mustard or mustard recipe
below.

PRETZELS
1tablespoon dry yeast

1¢cup warm water (110° f}

2172 cups white flous

2 tablespoen satad ofl

1tablespoon sugas

6 cups water

6 tablespoan baking soda

Coarse of regular satt

Dissolve yeast in water. Add
flour, oit and sugar. Beat well

until mixture is smooth. Gradual-

iy stir in enough flour (about one
cup, but the mix may need more

Ovena vary, and these will burn
fast if you're not watching them.
Cool on wire racks. Serve with
bottled mustard or with recipe

Ve,
Source: hitpivictorian for
tunecity.com

EASY SAUERBRATEN
2 pounds beef stew meat
1¢hopped onlon
1¢cup beel broth
1cup apple cides vinegar
3 bayleaves
172 pound carrols. cut Into
chunks
2 potatoes, peeled and cubed
/4 cup crushed gingersnaps
{about 13 coohies)
21ablespoons, brown sugar
1¥4 cups sour cream
1 tablespocns Hour
§teaspoon mustard (battled or
from recipe abave)

1n a 4-quart slow cocker, com-~
bine beef, onions, broth, bay
leaves, vinegar, carrots, and pota-
toes, Mix well, then cover and
cook low for 8-3 hours.

Remove cover and turn beat to
high. Remove bay leaves, Add
gingersnaps and brown sugar.
Stir.

(about five pounds total) or less) to make soft dough, only .
1large onlon slightly sticky. Turn onto foured Add sour cream and flour. Stir
41ablespoons vegetable ail, surfuce, knead until no longer well. Cover and cook for 30 min-

divided sticky, dusting with flouras nee-  utes until thickened and heated.
1172 teaspoons salt essary. Turn dough intowell Serve hot.
11/2te3spaons caraway seeds, greased bow; cover and letrise  Source: cditchen.com

crushed for one hour.

/2 teaspoon pepper Punch down dough, turn onto GERMAN CHOCOLATE CAYE

floured surface. Divide into 12 _—_——“—A ounces German sweet choco-
. pieces. Shape into smooth balls, m‘:

Cutcach head of cubbage into Ohicosh balintoan 1inch long 45 g eiing water
q\!:mers:n d cut 035 the cores. \w‘ﬁ'y!ug:d baking sheets. Let 1 cup butter
Slice cabbage and discard tOUER e uncovered untl pully about  2€W3ssugar
n - °; on utch 25 minutes. 4 eg0 yolis

nan B-quart oven over 4 eqq whites. stiffly beaten

medium heat, heat two table- P"‘:"t ovento ‘?5; E 1 .'.‘,"gm. vanita
spoons. Then ¢ook onion until In three quast stainless steel or 22 cups flour
tender. Turn the heat to highand  enameled pan (not aluminum?), 0 sod
stir i half the eabbage, Stiv fre-  heat sixcups water and sixtable-  }leaspoon Bakng sod
quently, until cabbage is tender-  spoons of baking soda until sim- U2 teaspoon salt
crisp, about 10-12 minutes. Place  Mering. Adjust heat to keep gen- Y cup buttermilk
inabowl. tle simmer.

In the same Dutchovenintwo __Withslotted spoon, lower pret-  Melt chocolate in boiling
mare tablespuons oil, cook the zels gently one at a time into water. Cream butter and sugar
remnaining cabbage until tender-  Water. Don't ove thepot.  until fluffy, add egg yolks, vanilla,
crisp. Simmer IO‘;eqnngJ{ ps; sl;dhi:‘duen and chocolate.

Return the cabbage mixture in b‘?p out, drain briefly. Add dry ingredients alternately

K . iled pretzeis back onto greased 2

the bowl to the skillet. Stirinsalt, [h oo g sheet, keeping them with buttermilk.

carawny seeds and pepper, Heat
through.

To serve, spoon the cabbage
mixture onto the platter lined
with eabbage leaves. Makes 12
side-dish servings.

about one inch apart, Let dry
bricfly, sprinkle with coarse salt.
Let stand uncovered until all
have bean simmered and salted.
Bake 12 minutes in the center
of the oven until golden brown.

Fold in egg whites. Pour irto
three 9-inch pans, lined on bot-
toms with wax paper. Bake at
350¢ for 30-35 minutes.

Frost tops with Coconut Pecan
Frosting, leaving sides unfrosted.

JOIN WAYNE COUNTY
PARKS FOR

THE

NEWSPARERS

@bserver & Eecontri

TWO LOCATIONS!

>11am @ Hines Park in Westland
> 9am @ Elizabeth Park in Trenton

FRIDAY,
APRIL 18TH

Wayne County Parks are proud to present the 2003 Marsh-
mallow Drop! The Marshmallow Drop is an annual event for
families in around Wayne County. A helicopter flies ovar an

open field and drops 10,000 marshmallows on to the field. The
children pick up 8 marshmallow and turn it in for @ prize. This
event is 8 fun and safe Easter event for children of all ages!
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Especially during Maifest
when German locations offer
specinls on schnitzels and the
Dukota Inn offers some
Germun beers that can only be
found there during the spring
months.

"Most of our cllentele is defi-
nitely not German,” said Kurz

who, of course, is. "Most Germans

who are going to eat German cui-
sine will cook it at home.”

‘The majority of those
Germans live on the east side,
Kurz said, in cities like
Roseville, Eastpointe and
Sterling Heights. And that's
why most of the area’s German
markets and bakeries are locaz-
ed on the cast side ~ with the
exception of a few such as
Burghardt's Bakery in Livonia
that carries breads and pastries
or Nitsche's in Utica that sells
meats and imported mustards
and mere.

“German sausage is the food
item that most non-Germans

will buy,” said manager Michael

‘Kosh of Nitsche's Sausage mar-

ket on Gratiot in Roseville,
Nitsche's has a 3,000-square-

foot store that carries items like

bratwurst, knockwurst and every

schnitzel along with imported
noodles, candies and mustards,
It also has an attached 6,000~
square-foot smokehouse where
the ments are processed. Its

employees offer advice on how 1o

prepare the food: The schnitzels
can be boiled and the red kraut
seasoned with vinegar, salt and

pepper.

“Gratiot Avenue is the place
for German businesses,” Kosh
said, mentioning other loca-
tions like Winter Sausage and
Alexander & Hornung meats
located nearby.

Nitsche's in Roseville was
recently bought by Dearborn

Sausage Company, but the busi-

ness will retain the original
name. “Newcomers to German
food are brought in by friends,”
Kurz said. "Most of our cus-
tomers have been coming here

for years and a loyal customer is

someone who wants (German
food) here twiceayear.
*It's not so popular becanse
of the cholesterol and all the
meat ... but we do offer a vege-

tarian plate that is a big seller ~

potato pancakes, kraut and
mixed vegetables”
1t's food that can be made at

home with simple ingredients -

if you have the time.
Guten appetit!

GERMAN MARXETS D

B Burghardt’s Bakery
German Sourdough Rye Bread,
strudels, cookies and other
desserts

33309 W. Seven Mile

Livonia

(248) ATI-T1S3

M Ritsche's

A family-owned deli and
market. German speclatty
foods like freshly made
Weisswuers, sausages, fresh
breads, Imported items.
52715 Van Dyke

Utlca

(586) 739-5500

M Winter Sausage
Manutacturing

German meats like bratwurst
and a farge array of sausages
22011 Gratiot Ave.’
Eastpointe

(586) 777-9080

1 Alexander & Hornung
Skinless Knockwurst,
Schinkenwurst, Krakowska,
Jadgwurst, Speckwurst
sausage

10023 Gratlot Avenue

Detroit

(313) 921-6041

B Nitsche's Sausage In¢.
{Recently purchased by
Dearborn Sausage Co}
{mported candies, German -
“nocdles,” meats such as
sausage, knockwurst,
Bratwurst, German mustard,
bread. Foods made in the on-
slte smokehouse

29616 Gratiot

Roseville

(586) 773-5210

—




