Flammkuchen
For the Dough:
· 1/2 cup all-purpose flour
· 1/2 tablespoon oil (olive or vegetable oil) 
· 1/8 teaspoon salt 
· 1 oz cup water 
Bake @ 450 for 15 minutes

For the Topping:
· 2 slices of thick-cut bacon, sliced 
· ½ midsized (red or white) onion, thinly sliced
· 3 tablespoons sour cream 
· Pinch of salt (optional since the bacon is already salty)
· Pinch of pepper 
· Pinch of nutmeg 


Rahm Schnitzel
(2) 6 oz Pork loin cutlets to be dredged
· ½ cup flour
· 3 oz egg
· ½ cup breadcrumbs
For the Rahm Sauce
· 1 tablespoons unsalted butter
· 1/4 midsized yellow onion, rough chopped
· 2 t garlic
· 1/2 cups heavy cream
· 1/2 cups chicken broth
· 1 tablespoons Gasthaus Herb Butter 
· 1 oz cup dry white wine
· Cornstarch slurry (mix during prep)
· 1 t lemon juice
· 


Spatzle (serving size 2 couples)

· Salt for the cooking water
· 4 eggs
· 1 tablespoon salt
· ½ cup water (or milk) 
· 2 ½ cups all-purpose flour
· Unsalted butter for the pan
· Pinch of nutmeg (optional)
Cherry Strudel  
Bake @ 450 for 25 minutes 

· Puff pastry sheets
· 1 cup of Canned cherry pie filling (drained)
· ¼ cup SOLO brand Almond Cake/Pastry Filling 
· egg for egg wash
· 2 oz apricot jam (in 4 oz ramekin so triple sec can be combined)
· 1 T triple sec
· whipped cream




