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Alpine Cuisine


Anyone who has ever headed for a rustic hut serving steaming speck dumplings, lentil soup, kaiserschmarrn or gnocchi with mushrooms after an exciting day’s skiing or mountain tour knows well that this is the taste of the Alps!


Come with us on a culinary mountain tour from Western Austria to Northern Italy, and experience the whole range of Alpine cuisine – from traditional hearty home-cooking to fabulous dishes with a touch of the Mediterranean.
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Introduction


Most people associate the Alps with breath-taking snow-capped peaks, grazing cows in fresh green meadows and an abundance of hiking paths and ski slopes. The Alpine region spanning eight nations has however far more to offer than “mere” high altitudes and a wonderful landscape. The influences across the Alpine topography including France, Monaco, Italy, Switzerland, Liechtenstein, Germany, Austria and Slovenia are also reflected in the numerous variations of Alpine cuisine: traditional rustic home cooking with Tyrolean speck and flatbread is contrasted with Mediterranean cuisine with pasta and risotto. The summit of this culinary mountain tour – as all Alpine inhabitants will confirm – is without doubt a delicious dessert. 


The high mountain chains with their sparse transport routes meant that the careful planning and storage of food reserves have always been vital for the survival of the Alpine population. Sudden changes of weather and violent snow storms could suddenly block all road access, leaving the mountain inhabitants cut off from civilisation for days on end. This meant that they were forced to conserve their food for emergency conditions, giving rise to the famous smoked and air-dried sausages, called Kaminwurzen, cured meats and pickled vegetables such as sauerkraut and pickled turnips. The Alpine inhabitants succeeded in making a culinary virtue out of necessity.


All those who have spent skiing and hiking holidays in this region will also be familiar with the typical hearty Alpine dishes which remain popular to this day and are still prepared using traditional methods. Guests from all corners of the globe are treated to regional delicacies in Alpine chalets and snack huts ranging from open sandwiches to hearty dishes. Small snacks between meals have a long tradition in the Alps and a whole range of different regional names: in Austria they call them Jause, in Bavaria Brotzeit, Marende in South Tyrol and the morning snack is known as Znüni in Switzerland. According to the individual regions, these snacks can consist of simple open sandwiches or perhaps something more exotic such as cured pork or gherkins with horseradish. 


The wide variety of influences from different Alpine regions is also reflected in the abundance of main courses on offer. Austrian strudels and homemade goat’s cheese dumplings are as frequently served in the numerous Alpine restaurants as is Mediterranean lasagne with zander. Thanks to its unique geographical location, the Alpine region is blessed with an abundance of fish. The Danube in the Alpine foothills for example contains the largest fish population of all Central European rivers ranging from eels and trout to pike, carp, whitefish, roach, red-eyes, zander and even crayfish. In contrast, delicious flour-based dishes, polenta, dumplings and egg dishes are immediately associated with the Central European mountain region, firmly embedded in traditional Alpine cuisine, and cannot be omitted from any menu. Alpine countries are also well known for their exquisite sweets and desserts, above all Austrian dishes which are not only delicious when consumed in an alpine hut: do you prefer Kaiserschmarrn or perhaps Powidldatscherln with vanilla ice cream? 
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Let us embark on a culinary voyage through the multifaceted Alpine cuisine and enjoy a special holiday feeling when recreating the delicious dishes at home in your own kitchen.
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Culinary dictionary


Some of the dishes have retained their typical original names. Here is a list of the most important “translations”:






	Backhendl

	roast chicken coated in flour, eggs and breadcrumbs






	Blunzen

	black pudding






	Buchteln

	flour-based dish with yeast dough






	Grammeln

	greaves






	Gröstl

	fried potatoes with veal or beef






	Jause

	small snack in between meals, open sandwich






	Kaiserschmarrn

	pancake with raisins cut up in the pan after frying






	Kapuzinerfleisch

	roast veal with veal kidneys






	Kastanienkoch

	lukewarm dessert made of cooked chestnuts






	Kipferl

	crescent-shaped pastry






	Marsala

	Italian dessert wine named after the Sicilian harbour town 






	Nockerln

	sweet soufflé






	Pecorino

	Italian cheese originally made with sheep’s milk






	Pörkoilt

	goulash






	Powidldatscherln

	pastry pockets filled with plum butter






	Schlipfkrapfen

	dumplings made of pasta dough filled with potatoes






	Schneemilch

	bread pieces soaked in milk with raisins, nuts and cream






	Schupfnudel

	finger-shaped potato dumplings






	Tirtln

	pastry sheets baked and chiefly filled with cabbage






	Zelten

	fruit loaf









Light meals
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Porcini


on toasted ciabatta
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Preparation time: approx. 20 minutes (plus toasting and sautéing time)


Per serving approx. 113 kcal/474 kJ


6 g P, 5 g F, 9 g CH


Serves 4


500 g fresh porcini


16 slices ciabatta


½ bunch parsley


½ bunch chives


3 cloves garlic


2 tbsp olive oil


salt


pepper


1 Brush, wash and pat dry the porcini and cut into slices. Toast the ciabatta slices in the oven at 180 °C (fan oven 160 °C) until golden brown.





2 Wash the parsley and chives, shake them dry and chop finely. Peel the garlic and also chop finely.





3 Heat the olive oil in a frying pan and lightly sauté the garlic, stirring well. Add the porcini and continue sautéing for about 10 minutes. Add the herbs during the last 2 minutes. Season the porcini with salt and pepper.





4 Spread the porcini over the toasted ciabatta slices and serve hot.





Dumpling salad


with Parmesan
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Preparation time: approx. 20 minutes (plus frying time)


Per serving approx. 522 kcal/2192 kJ


17 g P, 26 g F, 53 g CH

OEBPS/image/f0010-01.jpg





OEBPS/image/f0009-01.jpg





OEBPS/image/f0007-01.jpg





OEBPS/image/cover.jpg
Alpine Cuisine

Full of variety and simply delicious
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