curry-chicken-soup
The mouthwatering chicken soup à la Petersen.  

Ingredients:
	-
	one large can of chicken soup (preferrably with noodles, not from Campbells)

	-
	one package of spreadable cheese (i.e. white in color, not the orange Velvita

	-
	one Tabelspoon of Currypowder

	-
	additional chicken meat (cooked or roasted) to make it heartier


Preparation:
	-
	Warm up chicken soup in a medium size pot,

	-
	add spreadable cheese and stir occasionally until fully melted,

	-
	now add curry powder and stir in with a whisk until no clumps are remaining,

	-
	and last but not least add any additional chicken.


Footnotes:
	-
	We first tasted this delicious soup back in 1994 and have been asked for the recipe time and time again.

	-
	This recipe is perfect if you don't have much time (2 to 4 persons) to prepare or just have a large number of guests; just multiply the recipe by 2, 3 or more. 


 

sleeping salmon
from the kitchen of Ursula Spieker 

Since we have never seen "Grünkohl" (green cabbage - looks like extremely large spinach) in the U.S. we will replace that recipe with another northern german recipe.
 

Ingredients:
	-
	3 – 4 garlic cloves

	-
	2 large onions

	-
	2 frozen packages leaf spinach

	-
	12 slices of smoked raw salmon

	-
	10 eggs

	-
	½ pint cream

	-
	fresh dill

	-
	margarine

	-
	ground black pepper

	-
	2 cups grated mild cheddar or edam


 

Preparation:
Finely chop garlic cloves and cut onion into small cubes. Fry till glazy in margarine.
Unthaw frozen spinach and add to garic and onions; also add some ground black pepper.
Stir 10 eggs to scrambled egg consistancy and fry 12 thin egg-pancakes. Lay one slice of smoked raw salmon on each egg-pancake and roll each into a thin roll.
Put spinach/garlic/onion mixture into an oven-safe dish and lay the "sleeping salmon rolls" on top. Pour cream over dish and sprinkle with chopped dill. Top the whole dish with the grated cheese and bake approx. 20 minutes at 400° F.
DO NOT ADD SALT.
 

4 - 6 Servings. Serve with French or Italien bread, a green tossed salad and a dry white wine.
 

nut triangles
for dessert or as a sweet snack inbetween
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Ingredients: 

(for the dough) 

	-
	1 1/2 cups flour

	-
	1 teaspoon Backpulver

	-
	3/4 cup sugar

	-
	2 packages vanilla sugar

	-
	2 eggs

	-
	3/4 cup margarine or butter


(for the topping) 
	-
	1 cup margarine

	-
	1 cup sugar

	-
	2 packages of vanilla sugar

	-
	4 tablespoons of water

	-
	1 cup ground hazelnuts

	-
	1 cup chopped hazelnuts

	-
	1 cup of apricot marmalade/jam

	-
	1 package of chocolate coating
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Preparation:
Mix dough ingredients together with the bread dough beaters of your mixer. Spread/roll the dough out on a baking tin. Since the dough is quite sticky we find it easiest if you roll out the dough between two sheets of wax paper. It is also possible to spread the dough with a table spoon which you dip into cold water again and again.
The topping can now be prepared. Combine the margarine, sugar, vanilla sugar and water in a pot an warm slowly until all ingredients have melted. Remove from heat and stir in the ground and chopped hazelnuts.
Spread the apricot marmalade on the dough. Then spread the topping, which should have cooled off somewhat by now, on top of the marmalade. 
Bake 20-30 minutes in a preheated oven at 350° - 375°F.
After baking cut into triangles while still warm. Coat triangles with ready-made chocolate topping.
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Highlights:
  

	-
	These nut-triangles are quick (except when trying to spread out the dough) and easy to make.

	-
	They are very fattening and tasty; so do not make them when on a diat.

	-
	It's impossible to eat just one!


