Soft Pretzel (will have to multiple by 4 and batch pretzels)
8 large pretzels

1 # 2 oz flour plus more for work surface

3/4 oz cake yeast or 1 t dry yeast

1 pinch sugar

2 T vegetable oil

salt

1/3 c baking soda

1 T kosher salt and 1 t dry thyme

Sift the flour into a large mixing bowl.  Make a well in the center.  Crumble the yeast into the well, add sugar and some luke warm water.  String in the well incorporate some flour into the liquid.  Cover the bowl with a kitchen towel.  Leave in a warm place to rise for about 20 minutes

Add the oil, salt and 4 T lukewarm water to the bowl.  Using your fingers, mix everything together to make a dough.  Using your hands, knead the dough vigorously.  Let it rise in a warm place for about 1 hour.

Knead the dough again vigorously and divide into eight, or we can do more at a smaller size, portions.  roll the portions into logs about 16" long and 1 " thick.  Shape them into pretzels.  Cover and let rest for 20 minutes

Preheat oven to 400 degrees.  Line baking sheet with parchment and dust with flour.  Place 4 cups of water in a pot and add baking soda, bring to a boil

Using a slotted spoon, place the pretzels in the boiling soda solution, then let them boil for about 2 minutes, basting often.  Remove them carefully, arrange on a baking tray.   Grind the thyme and salt together and sprinkle on pretzel and bake for 15 minutes.

Obatzda: (serves 2)
2 oz & 2 t brie

2 t chevre

1T & 1t sour cream

1T & 1t cream cheese

1 t sweet paprika

1/3 bu chives

zest and juice of 1/4 lemon

s&p to taste

shaved red onion

In a bowl break up the brie, add the fresh cheese and sour cream.  Smash cheese together with a fork.  Add seasonings, chives, and lemon.  continue mixing until well combines.  Taste and adjust.

Chicken Schnitzel (Serves 2 people)
2 ea 4-6 oz BLSL chicken breast

1/4 cup sour cream

1 ½ t yellow mustard

¼ T Whole grain mustard

1/2 C Ky Kernal seasoned flour

1/2 C ap flour

1/4 T frozen thyme, dried can work too

s&p

1/2 inch of oil per pan

Pound the breast out until 1/4 in thick or so.  season with s&p.  Mix mustards and sour cream.  Slather on each side of the meat.  Combine the flours and thyme.  Transfer mustard marinated chicken into the flour, transfer to a sheet tray and allow to sit for 5 minutes.  In the meantime heat oil in a pan to a smile.  Transfer breast bake into the flour and then carefully into the frying pan.  Fry on each side for 1-2 minutes depending on thickness

Schupnudeln (Batch for 34 people)
12 lbs baking potatoes

48 eggs for yolks

9 c ap flour plus more for the surface

4 c corn starch

2T nutmeg

1T ground caraway

3 oz salt

2 T black pepper

3 oz butter for cooking

Wash potatoes, put into cool water, bring to a boil and cook until tender.  Drain, cover and let steam for a few minutes.  Peel while hot.  Run potatoes through a food mill (I can bring one) or a ricer.  

Separate eggs, do not need the whites.  Add the yolks to the potatoes and mix to combine flour and cornstarch and sift into the potatoes.  Knead in gently and season with the salt and nutmeg.

Work the dough on a very well floured surface in a similar method to gnocchi.  you can either pinch off dough and roll noodles one by one or you can roll in a log and with a bench scraper cut and roll in on motion

Cook in salted boiling water for two minutes. remove.  Brown  the surface in a saute pan with butter!

Mini-Birnenkuchen (Serves 2)
2T butter + 1 t butter

2 oz powdered sugar

2/3 egg

1 T sugar

dash salt

1/4 t vanilla

zest of 1/3 lemon

zest of 1/3 orange

1/2 t warming spice blend (cinnamon, clove, nutmeg)

1/3 c flour

1/2 pear

1 heaping T sugar plus some more for garnish

Preheat oven to 325.   Cut butter into small cubes and beat with the powdered sugar until creamy, about 20 minutes.  transfer to a separate bowl. Separate the eggs and whip the egg whites with the white sugar until stiff peaks form   Gradually add the egg yolks to the butter mixture.  Add in seasonings and zest. Add the flour bit by bit.  Fold in the egg whites.

Cut the pears into 1/4s, decore and store in cold water

Butter the mason jars and sprinkle with sugar, turn to coat the entirety of the ramekin. 

Distribute the batter equally and insert a pear into the middle of each.

Bake for 20 minutes on the middle rack.

