Cooking around the World: Austria
Recipes contributed by Cindy Trine.

Oma’s Original  Erdäpfelgulasch – Grandma’s Original Potato Goulash


Because Austria uses the metric system and they do not have such a thing as tablespoons, and like some chefs, they tend to weigh their ingredients instead of using volume, as we do, these are approximate measurements. When it comes to the spices, you can taste test as you go; you may prefer just under or over a tablespoon.

3 Brats – either spicy hot or mild

2 lbs. potatoes (just a touch over 1 pound)

1 T. Marjoram

4-6 T. Flour

2-3 T. Sweet Hungarian Paprika

1 Ltr. Soup or water and dry soup mix

1 t. dry soup mix

1 lb. onions (just a touch over 1 pound)

Preparation


1. Cube onion but not too fine, then brown in oil to golden brown. Add 1/8 of the water or the soup.  Add spices, mix and add the rest of the water.
2. Cut potatoes into 1.5 cm cubes.  Add to liquid mixture and simmer until the potatoes are almost tender.  Cut the sausage lengthwise and then in slices.  Add to mixture and warm them.  
3. Mix flour and water and add to goulash.  Bring mixture to a boil and stir continuously.
Tip: You can also make the dish spicy by using spicy paprika for a different chili taste.
Serve with dark rye.

Kaiserschmarrn – The Emperor’s Pancakes
2 Tbsp. raisins                                     2 c. milk

3 Tbsp. dark rum                                 1/8 tsp vanilla extract

4 egg yolks                                          1 c. all-purpose flour

3 Tbsp. sugar                                       5 egg whites

1/8 tsp. salt                                         4 Tbsp.  unsalted butter, melted
                                                            Confectioner’s sugar

Soak the raisins in the rum for 30 minutes; drain and squeeze dry.

Beat the egg yolks, sugar and salt together with a whisk or rotary or electric beater until the mixture is pale yellow and thick. Stir in the milk and vanilla extract, then gradually beat in the sifted flour ½ cup at a time. Continue to beat until the mixture is smooth. Stir in the raisins.

In another bowl, preferably of unlined copper, beat the egg whites until they are stiff enough to form unwavering peaks when the beater is lifted from the bowl. Using a rubber spatula, fold the whites into the batter with an over-under cutting motion rather than a stirring motion.  Continue to fold until there is no trace of the whites. Do not over fold.
In a heavy 8-inch skillet, heat 1 tablespoon of the butter over low heat. Pour in about half the batter – at least enough to cover the bottom of the skillet to ¼ inch depth.  Cook over low heat for about 4 minutes. Cook over low heat for about 4 minutes, or until the pancake has puffed up and browned slightly. (Test by lifting an edge with the spatula.) Turn the pancake out onto a plate, add another tablespoon of butter, reheat then slide the pancake back into the skillet, uncooked side down. Cook for the same length of time. With 2 forks, pull the pancake into 6-8 pieces. Remove to a warm plate.
Heat another tablespoon of butter in the skillet, cook another pancake in the same way as the first, and pull into similar pieces. Return the first batch to the skillet and cook, both batches over medium heat for about 2 minutes, turning them 2-3 times with the spatula.

Remove the Kaiserschmarrn to a plate, sprinkle it with confectioners’ sugar and serve with fruit syrup or fruit compote. 
Topfenpalatschinken

1 lb. creamed cottage cheese                ½ tsp. vanilla extract

6 tbsp. finely granulated sugar             ½ c. raisins, soaked in water for 20 minutes 

3 egg yolks                                            and drained

2 tbsp. lemon juice                                14 six-inch pancakes (made with ¾ c. apricot

½ tsp. grated lemon peel                        jam and 1 c. walnuts or filberts)

                                                             1 c. sour cream diluted with ½ c. milk
Preperation
Cream the cheese and sugar together by mashing them against the side of a mixing bowl with a wooden spoon.  Beat in the egg yolks, one at a time, and stir in the lemon juice, lemon peel, vanilla extract and raisins.  Preheat the oven to 350ºF.

Spread 2 tbsp. of the cheese mixture across the lower third of each pancake and roll up without tucking in the ends.  Lay them in one layer, side by side, in a buttered baking dish just large enough to hold them (8 ½” x 14”).  Mask the pancakes with sour cream mixture.  Heat them in the middle of the oven for 10-12 minutes, or until they are lightly browned.
