

Germany - Week 5 - Pork Schnitzel & Apfelstrudel

Ingredients - Apfelstrudel
4/5 Granny Smith apples - sliced 
50g raisins or sultanas (optional)
30g flaked almonds
100g light brown soft sugar
Zest & Juice of half a lemon
2 tsp. ground cinnamon
1 tsp vanilla extract
1 x pack (5-7 sheets) filo pastry - Jus-Rol (270g) or shop filo. You can also try a Turkish/Polish/Greek shop for filo (there is a good one in Lewisham)
100g unsalted butter, melted

Cream or vanilla ice cream to serve

Equipment
Medium/large mixing bowl
Greaseproof paper - large piece
Pastry Brush 
Baking tray

Preparation
Quarter and peel apples then thinly slice ahead of the class. 
Measure out quantities (sugar, almonds, sultanas, butter)

Method

Preheat oven to 190°C (170°C fan) mark 5 and put in a large baking tray to preheat. 

Soften apples - 2 mins microwave
In a medium bowl, combine the sugar with 2 tsp cinnamon. Set aside 1/4 mixture to add to the apple mix.

3. Place sliced apples in a bowl with 1/4 of sugar & cinnamon mixture, zest & lemon juice, raisins, almonds, vanilla extract. Set aside.

4. On a baking tray, cover with large piece of greaseproof paper, then lay one sheet of filo and brush with some of the  melted butter, then sprinkle over a little of the reserved sugar mixture/cinnamon.

5. REPEAT - Lay on another sheet of filo and continue the buttering/sprinkling process until all the filo is stacked (reserve remaining butter and sugar mixture).

6. Spoon the apple mixture on to the filo in a central line (lengthways), leaving a 2.5cm (1in)  pastry border at both ends. Fold the short sides on to the apples, then fold one of the long sides over the filling and continue to roll up (with the help of the parchment).

7. Brush with remaining butter and sprinkle any remaining sugar mixture. 

8. Bake for 25-30mins until golden and crisp.

9. Remove tray from oven and allow strudel to rest. Serve with cream or vanilla ice-cream. 











Schnitzel
4 boneless pork steaks/loin OR  for Austrian Wienerschnitzel - thin veal
salt and freshly ground black pepper
1 cup plain flour combined with 1 teaspoon salt
2 large eggs, lightly beaten in advance of class 
1 cup plain breadcrumbs (have more just in case)
Oil for frying (use a neutral-tasting oil with a high smoke point such as rapeseed oil, vegetable oil). 
Wedge of lemon to serve

Vegetarian - aubergine, cauliflower or tofu - cut into 1 cm slices. Cauliflower needs to be steamed or microwaved for 3 mins to soften. Be careful as it is delicate. 

Bag green salad or Green veg to serve OR - source some jar Sauerkraut???

Homemade Fries/chips
1 baking potato / person
Flour
2 tbsp Oil
1 tsp salt

PREP
Peel your potatoes ready for cutting
Have three plates ready for crumbing. (One plate for flour, another beaten egg, the third for breadcrumbs)

METHOD

FIRST potato chips

Cut potatoes into chip shapes (we will do this together)
Add to a pan of cold water then bring up to the boil. LID ON - remove once come to the boil
Boil for 2 mins then drain
Return potato to the pan, and lightly cover with flour and salt
Add oil to the baking pan and heat for 2 mins
Add your chips to the pan and cook for 25 mins on 200/220 deg.

SET TIMER 25 MINS. HALF WAY THROUGH START COOKING


SCHNITZEL 

When potatoes are boiling, we can get our schnitzels prepared and put to the side.

1. Place the pork or veal between two sheets of clingfilm and pound to approx 0.5/1cm  thick with a rolling pin. Lightly season. 

2. CRUMB: Place the flour mixture, egg, and breadcrumbs in 3 separate flat bowls/plates. 

Dip the chops in the flour, then egg, and the breadcrumbs. Gently shake off the excess crumbs.

NOTE - SCHNITZEL TAKES 6 MINS COOKING TIME. DO NOT START UNTIL YOUR CHIPS ARE 3/4 WAY THROUGH

3. You want oil to be hot enough when you drop it into the pan. Be careful and place in away from you. Use generous amount of oil. 

Fry 3 minutes on both sides until a deep golden brown. Transfer briefly to a plate lined with paper towels, then transfer to the oven. 

Serve with potato chips and salad, and sauerkraut if you would like to :)






Other German potato options:

Kartoffelpuffer

Kartoffelpuffer
2 1/2 pounds starchy potatoes, peeled and very finely grated (RAW, not cooked)
1 small yellow onion, very finely grated
2 large eggs
1/4 cup all-purpose flour (or more if needed)
1 teaspoon sea salt
neutral-tasting oil for frying (vegetable/rapeseed)

Method
Grate potatoes (if you have a food processor, this will help you)

2. Thoroughly wring out the liquid in the grated potatoes by placing them in a clean dish towel and wringing out the liquid.  You will be amazed how much liquid they have!

3. Place the drained grated potatoes in a medium-sized bowl with the grated onion, eggs, flour and salt and use your hands to work it into a tacky mixture.  Add a little more flour if needed.  Do no let the mixture sit for long before using it, use it immediately.

Heat a few tablespoons of oil in a non-stick pan over medium-high heat and place 1/3 to 1/2 cup of the mixture (depending on size preference) in the hot pan and flatten into pancakes with the back of a spoon.  Fry on both sides for 3-5 minutes until the Kartoffelpuffer are golden.  Place them briefly on paper towels.    

If you are not ready to eat, you can transfer to an oven proof dish and place in oven on a lower temp.








