
Germknödel
Germknödel is originaly from austria. When I was young we always went skiing in the mountains over there. 
During the break, the only food we would take at the different restaurants was Germknödel. In Switzerland 
you can‘t find it anywhere. The taste is extremley extraordinary and you can‘t really compare it to anything 
else. In the middle of this dough there is either a chocolate sauce or a sort of jam. As a dressing you use a 
lot of vanilla sauce. On top of that you then place a small amount of poppy seeds to give it the final touch.  
Also write down the recipe including  all of the ingredients and the preparation.

ingredients:
200g  Flour
10g  Yeast
10dl  Milk
1  Egg
20g  Butter
20g  Sugar
0.5tb  Salt
100g  Jam
1.5tb Poppy Seeds

preparation:
1. Stir the yeast into the lukewarm milk with a little 
sugar and leave to rise in a warm place for about 15 
minutes.
2. Melt the butter in a saucepan or carefully(!) in the 
microwave and work into a smooth dough with the 
flour, eggs, sugar, salt and yeast mixture.
3. Form a roll out of the dough and cut into 10 thick 
slices. Fill each with a spoonful of plum jam and 

shape into dumplings. It is important that the seam 
is well sealed. Place the dumplings seam-side down 
on a floured surface, cover and let rise for 30 minu-
tes. It doesn‘t matter if the dumplings haven‘t grown 
very big after this rising time, as they will still rise a 
lot while cooking.
4. Put the dumplings in a wide pot with plenty of 
salted water (experience has shown that a very large 
pan is best for this) and cook with the lid on for ab-
out 5 minutes. Then turn the dumplings and cook for 
another 5 minutes in the uncovered pot. It is best to 
cook the dumplings in stages and not all at once, as 
they will still increase in size a lot while cooking!
5. Now prepare the vanilla sauce according to the 
package instructions. Finely grind the poppy seeds 
and mix with the icing sugar.
6. Now place the dumplings on deep plates, add a 
ladleful of vanilla sauce and sprinkle the poppy seed 
sugar on top and serve immediately! :-)
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