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[Italian dressing]

Hauptspeise

Maultaschen
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Filling:





Pasta:

	½ lb bacon
	8 eggs

	1 lbs. ground turkey
	½ cup tablespoons of water/milk

	2 lb. frozen spinach, thawed, excess water squeezed out and chopped
	8 cups of flour

¼ cup oil

2 teaspoons salt

	2 large onions, chopped and sauteed in butter
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	1 bunch of parsley, chopped

	1 bunch of green onions

	6 eggs

	pepper, salt, nutmeg


Beat eggs with water, add salt and oil. Sift flour onto a floured surface and make a well. Pour beaten egg mixture into well and gradually work in flour until dough holds together. Add more flour if neededand knead dough for 5+ minutes until smooth and elastic. Roll into a ball, cover with a towel and let rest for 10 minutes. Then flatten dough into thin sections (roll or use pasta machine).  

Cut bacon in small squares and fry. Pour out excess grease.  Fry onions with bacon until the become transparent. Squeeze out excess water from the rolls and the spinach and place the entire filling mixture in a large pan. Add the eggs and cook at medium heat turning constantly until thoroughly mixed and cooked. Spice to taste with salt, pepper, and nutmeg. Arrange the filling mixture down the middle of sheets of dough with a tablespoon.  Fold the dough over the filling and cut into squares.  Seal the edges by pressing dough together.


Plop the squares into boiling broth and simmer for about 10 minutes until the dough begins to wrinkle.  Serve fresh in broth or with sautéed onions—or anyway you wish.  Freeze any extras in plastic bags for later use.

Kartoffelsalat

	½ lb bacon
	2 tsp celery seed

	1 large onion, chopped
	1 cup chopped celery

	4 Tbsp. parsley
	2/3 cup vinegar

	2 tsp. sugar
	1/2 cup water

	1 tsp. salt
	1 tsp. pepper
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Boil the potatoes in their peeling in salted water for about 20 minutes until just tender.  Drain in a colander, then peel and cut into ¼ inch slices.

Meanwhile, fry the diced bacon until crisp; remove from pan and drain on paper towels.  Add the chopped onion to the pan with the hot bacon fat and saute until soft and transparent, about 5 minutes.


Add the vinegar, broth, salt, pepper and sugar.  Cook, stirring for a minute or so or until the mixture comes to a boil.  Pour the hot dressing over the potatoes and gently blend with a spatula.


Stir in the reserved bacon and sprinkle with minced parsley over the top.  Serve warm.  
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Dampfnudeln

Dumplings:

	2 packets active dry yeast ( 3 tsp)
	4 tablespoons sugar

	½  cup lukewarm water
	1 ½ cups lukewarm milk

	4 tablespoons butter, melted
	½  teaspoon salt

	5 ½  cups sifted all-purpose flour
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	2 tablespoons butter

	½ teaspoon salt

	½ cup cold milk

	1 ½  tablespoons sugar



In a small, shallow bowl, sprinkle the yeast and 1 T. of the sugar over the ¼ cup of lukewarm water.  Let the mixture stand for 2 or 3 min., then stir it to dissolve the yeast.  Set the bowl in a warm, draft-free place—such as a turned-off oven—for 4 or 5 min., or until the yeast bubbles and doubles in volume.


In a mixing bowl, combine the lukewarm milk, melted butter, the remaining 1 T. of sugar, and ¼ tsp. of salt.  Add the yeast and then the flour, beating until a smooth dough is formed.  Gather the dough into a ball, and knead it vigorously on a lightly floured surface for about 5 min., or until it is smooth and elastic.  Then return the dough to the bowl, dust it lightly with flour, and cover with a kitchen towel.  Set the dough in a warm, draft-free place for about 45 min, or until it has doubled in bulk.  

Punch the dough down with one blow of your fist.  Divide the dough into 10 or 12 equal pieces and with lightly floured hands shaped them into balls.  Place them 2 inches apart on a baking sheet, and set them aside in the same warm place to double in bulk again.  Then, in a heavy 10-inch skillet 2 ½ inches deep or a flameproof casserole of similar size, melt 2 T. of butter over moderate heat.  

When the foam subsides, stir in 1 ½  T. of sugar, ½ tsp. salt and ½ cup of cold milk.  Bring to a boil then arrange the dumplings side by side in the skillet and cover it tightly.  Reduce the heat to one line below med. and simmer undisturbed for 20 min., or until the dumplings have absorbed all the liquid (smell like a toaster). Remove from the heat and set the dumplings aside in the covered skillet to keep them warm.

Heat vanilla mixture and pour over the dumplings and serve.
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5 cans of  broth / ½ box of bouillon cubes





Sauce:


2 packages of vanilla pudding


½ gal. milk








 1 can of broth
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