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A celebration of modern German home cooking from Anja Dunk’s young family kitchen.Strudel,
Noodles and Dumplings is a long-awaited revival of this underserved national cuisine, proving
that there is more to German food than Bratwurst and Black Forest gateau.Anja Dunk’s German
food is gently spiced, smoky and deeply savoury. From recipes such as whole-wheat buttermilk
waffles to caraway roast pork and red cabbage, quince and apple slaw, her way of cooking is
vibrant, honest, quick and deeply intertwined with the seasons and the weather.Featuring over
200 recipes for the everyday family table, as well as for snacks and special occasions, Anja’s
cook book is an essential guide to all the basics of German cuisine, providing inspiration for
appetising and comforting meals throughout the year.

‘There are fewer taste buds I trust more in the world than Anja’s. She has an extraordinary
understanding of flavour and you can bet that these beautiful and original recipes are 100%
foolproof, too’ Meera Sodha‘Anja's writing is warm, evocative, engaging and transportive. There
is a sense of old fashioned storytelling about it, and her recipes are clear and confident, you
sense immediately you are in safe, experienced hands– I love that. One of the most original and
inviting books I have seen for a long time’ Rachel Roddy‘Just what the doctor ordered:
straightforward no-nonsense family-friendly home-cooking in the German tradition that'll work for
everyone who wants to set good food on the table without fuss’ Elisabeth Luard--This text refers
to the hardcover edition.About the AuthorAnja Dunk was born in Wales to a German mother and
a Welsh father. Her childhood was spent predominantly in Wales but also in Germany and South
East Asia, where she moved to and from over the early years of her life. Her love of food started
at home but has grown since working in cafes and restaurants over the years.Anja has co-
written a book on preserves, Do Preserve: Make your own jams, chutneys, pickles and cordials
and runs small preserving workshops.--This text refers to the hardcover edition.
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THE PHOTOGRAPHSI am not a professional photographer, but when the idea for this book
came about it made sense that I take the photographs myself at home over the course of a year.
It was a challenge, but one I welcomed, and I have thoroughly enjoyed watching how the light
falls in the kitchen at different times of day, standing on chairs, and occasionally teetering on
ladders.All the plates and bowls of food in this book are real, whether they were part of a family
breakfast, lunch or dinner; a solo lunch when the boys were in school (while I love a busy table, I
relish a lunch on my own all the same); a dinner for two; cake and coffee with friends or drinks in
the late afternoon – everything that was photographed was eaten as it was intended to be, or
indeed was in the process of being eaten as the photo was taken.I have to say, though, that
taking pictures of children eating isn’t as easy as it may look – for every photograph of the boys
that made these pages, hundreds didn’t. There is a fine line between a half-eaten plate of food
and, well, a mess. A bigger challenge than taking the pictures themselves was actually getting
the boys to eat more slowly – often it was a case of ‘Ready, steady, go! But slowly, slowly …’
followed by me snapping away as quickly as I could before I also sat down to eat.All the tables,
work surfaces, tablecloths, tools, utensils, pans and tableware are things we use every day – you
might well, for this reason, notice some items appearing on the pages more than once.I hope
you enjoy this little window into our kitchen.CONTENTSCOVERTITLE
PAGECOPYRIGHTDEDICATIONA NOTE ON THE PHOTOGRAPHSTHE TASTE OF
HOMEINTRODUCTIONSIMPLE COMFORTSALL THINGS JARSFLOUR + WATER =
MAGICFOOD FOR THE SOULNOODLES & DUMPLINGSQUICK PLATESGERMAN
FLAVOURSANYTHING GOESSOMETHING FOR THE WEEKENDEVERYDAY BAKESAT THE
END OF A MEALBISCUITS & BEYONDTHE FOUR O’CLOCK
COCKTAILINDEXACKNOWLEDGEMENTSABOUT THE AUTHORABOUT THE
PUBLISHERTHE TASTE OF HOMEThe food you grow up with, the taste of home, stays with you
for ever. That doesn’t mean to say it is always a good thing, but happily in my case for the most
part it is. Mum did all the cooking at home – she loved it, and so did my brother Oliver and I, not
least because Dad’s culinary repertoire consisted solely of cheese sauce over vegetables or
Marmite on toast. Mum, on the other hand, is a brilliant cook who values good ingredients and



simplicity in the kitchen. By this I mean cooking without pretension, a pared-back approach, I
suppose, which in turn means doable cooking. I strive to cook by her ideals, and my hope is that
one day my boys will too.Mum left Germany for Africa when she was in her mid-twenties, and
Kenya was where she met and married Dad. They lived there until their early thirties, at which
point they decided to move to Wales for a life with children. So it was in Wales that my brother
and I were born to a German mother and a Welsh father, and it is Wales that I call home, but the
food we grew up with is very much rooted miles away in Germany, for it was German food that
we ate at our kitchen table every day.I often wonder if what came out of the kitchen during my
childhood wasn’t solely to quash the feelings of longing that had taken hold in Mum while living
away from her motherland. Taste, after all, is one of the most transportative senses. Feelings of
belonging are also heightened when on foreign soil, and so is sense of identity, which in Mum’s
case made itself apparent through the German food she produced – consequently, as a child I
felt far more German than anything else.The first ten years of my life were pretty nomadic, with
time split living between Wales, Africa and Asia – most holidays were spent with our
grandparents in Germany. The only constant in daily life, as well as immediate family, was the
food that came out of the kitchen. It is little wonder really that cooking has become my chosen
career path, as right from the word go it has been one of the most significant elements to each
day. Nothing excites me more than delving into another culture by means of cooking, but since
having young children of my own, the way I cook at home has shifted back to food that brings me
the sense of family, love, security, and confidence – a subconscious impulse to instil the same
association between food and home in my children. To me this means food in which Germany is
very much at the heart of it all.INTRODUCTIONMy maternal grandparents – Omi and Opa –
would arrive in Wales from Germany in a car fully laden with salami, pâtés, pickles, bread,
biscuits, sweets, jams, meat, sauerkraut, butter – you name it and I’m pretty sure they had it
packed in. ‘You’ve brought everything but the cellar steps,’ Mum would screech. ‘We do have
food in Wales, you know.’ But despite her seemingly cranky reception, I know that she was just
as gleeful as I was to receive these visitors with their gifts.The contents of this car were the
deepest expression of love, and to this day I still vividly remember each time they arrived, for
these moments moved me and struck a chord. A well-stocked cellar was to Omi the essence of
a home; it stood for security – knowing that no matter what or for whatever occasion there was
always food in the house.Everything in the car was carefully wrapped in newspaper so that it
stayed cool, or frozen even in some cases, for the long journey across several countries and
over the Channel. We made a human chain and passed the bundles to each other along the
driveway to the kitchen table, until the car was empty and we could all finally sit down to eat. Opa
would carefully unwrap the rye bread and slice it thinly, Omi would spread the sweet unsalted
butter, then we would all help ourselves to pâté and mustard, possibly gherkins. That first bite
into the dense, nutty bread tasted of home, said Omi, which when all is said and done is all that
you wish to feel when you have been on the road for two days and travelled hundreds of miles.It
isn’t what we ate each year on their arrival that I recall, so much as the feeling of affection



expressed through the journey this food had travelled. It goes without saying that eating is a
human necessity, but cooking, and consequently the act of giving and sharing food, is a wholly
gratifying experience both for the cook and the recipient, and it is one of the most natural things
we can do to show each other how we feel.Food and cooking are at the centre of our kitchen
table but in actual fact they are only part of the bigger picture, which is the importance of
everyone crowding around together and chatting – sharing snippets from events of the day. Of
course sometimes reality doesn’t allow the calm eating experience I hope for, but it doesn’t stop
me aiming for it each night. The scene in our house is usually far from perfect. There are daily
squabbles, and generally it’s messy, but family table time is full of laughter and fun too, and I love
it, chaos and all.•••Over the last five years we have moved around and lived in five different
places (four different countries) with a growing family of three boys. My priority as a mother has
been to make this experience fun and stable despite the turmoil that comes with each move.
There is a wonderful German word, gemütlich, which when translated into English loosely
means ‘cosy’, although in actual fact it means much more but is hard to put into words – to me it
really means feeling at home. So, wherever we are in the world, I try to make it gemütlich – and
the best way I know to do this is through cooking.Most of what I cook are recipes with German
roots, some of them old family favourites, others dishes and flavours that we simply enjoy.
German food, like the food of every European country, has evolved and taken on flavours from
much further afield. During the 1950s and 60s, guest workers arrived in post-war Germany to fill
the demand for labour in the newly thriving economy, with Italy, Greece and Turkey being among
the first countries to sign up for this programme. I don’t think anyone realised at the time how
much this movement of people and shift in demographics would also influence the cuisine and
tastes of the nation. Along with their labour and skills, these workers brought with them new
flavours and ways of cooking, which have filtered into the national cuisine, leaving an everlasting
impression.Home-cooked German food is gently spiced, smoky and buttery, yet sweet and sour.
It is warm and hearty and vinegar-laced. The alluring smell of something baking in the oven is
ever-present – cakes (and coffee), of course, playing an important role in every day. Beyond the
kitchen and down the stairs, cellar shelves are fully laden with jars of preserved goods. From
greengages and marbled cake, to Strudel fillings and potted pâtés, to gherkins and plum
compote, the list is endless.The German kitchen is mouth-watering. This way of cooking is
vibrant, honest and deeply intertwined with the seasons and weather. I’ve never known anything
quite like the excitement felt when the first few spears of white asparagus start to appear at
market stalls in the springtime – it ripples across the whole country and is a feeling which
resonates quietly throughout the year with the arrival of each new seasonal ingredient.Until
recent years I think both the UK and Germany have been quite outward-looking in terms of food,
seduced by the sun of Italy, the Mediterranean and the Middle East, but there seems to be a
growing appreciation of colder-climate cooking and ingredients today, probably partly due to the
revival and interest in Scandinavian food. There is also a renaissance in German restaurant
cooking, similar to what is going on in the UK culinary scene, where many classic dishes are



undergoing rejuvenation.This book is about Germany’s varied culinary heritage seen through the
recipes from our family table. It is simple home cooking, inspired by the seasons and by my
children, who have brought new life and ideas to many classic recipes.HOW I COOKThe kitchen
is the place where we come to find comfort. Wrapped in the blanket of security that presents
itself in familiar smells from the oven or stovetop, we feel safe. Of all the rooms in a house, the
kitchen is the one I like the best. A kitchen sees the bad hair most of us wear in the morning; the
licked fingers that we dip back into the pot to test the sauce; the sink full of dirty dishes that
highlights exactly what we have cooked and eaten that day; and then there is kitchen talk, so
comfortable here that it flows freely, touching on all that matters in life from the profound to the
mundane. The kitchen sees and hears it all.Omi’s Bavarian kitchen, which plays a huge role in
the writing of this book, is one I look back on with fondness. It wasn’t big, it wasn’t glitzy; in fact it
was nothing special at all. It was functional – utilitarian by design – actually very German. She
lived, cooked and ate with gusto and a great deal of common sense. There was an air of no
nonsense about her, mind, and rarely did she ever seem harried or flustered. She tasted
everything religiously as she cooked – from behind it looked like she was conducting an
orchestra, with her arms reaching right for salt, left for this and that, then up and down as she
added to the pot or lifted the spoon to her lips. She always kept her ear close to the stovetop,
too, listening out for the right sound, which indicated that the dish was ready. ‘But how do you
know it sounds right?’ I once asked. ‘I know because I’ve heard it hundreds of times.’ I was in
awe and still am when I see anyone conduct or dance at the stovetop like Omi did, allowing their
senses to guide the way they cook.She was thrifty and frugal but somehow still brilliantly
inventive, managing to cook fragrant dishes from seemingly ‘nothing’. It was through her I
learned that waste was shameful and that leftovers and kitchen scraps are invaluable blocks
from which to start building tomorrow’s meal. Omi cooked with wisdom, yet she would not have
thought of it like that, for it was just what she did – second nature.It may seem strange to look to
the past as a way of looking forward, but incorporating what has gone before into our present-
day family cooking enriches our table, sparking stories and thoughts beyond just the plates and
bowls in front of us. Recipes that have stood the test of time have survived for a reason, and
more often than not it is these recipes that are the basics I turn to the most, adapting and
tweaking them to suit our current tastes better. On the whole this means less sugar, and often I
use brown; olive oil and butter instead of dripping (although I am still partial to dripping spread
on a slice of fresh bread); less cooking time on vegetables – we prefer them crunchy; and
generally speaking less meat.Most days I wake to a whisper of ‘Mama, get up, I’m hungry’ – it’s
little wonder, then, that each day in our household is shaped by food and cooking. From making
porridge, soaking pulses and grinding coffee beans in the early morning to putting the bread to
rest in its proving basket overnight, snuggling the yogurt down in its warm nest to set, or eating a
sliced apple just before bed, what we choose to eat dictates the rhythm of every day
here.Cooking family food at home is never done to impress (believe me, it is hard to impress
three boys of seven and under as it is), but to nourish and enhance our daily lives. The boys



choose meals in quite an arbitrary fashion – like most children there is no reason beyond taste
and enjoyment when it comes down to what they want to eat. Mostly they request things based
on a personal whim, and then the hot topic of ‘What’s for dinner?’ is debated and fallen out over
until somehow at the end of each day we come to an agreement. When the choice of what to eat
falls to me, it is subject to three things: time, which quite often I have little of; what is in season;
and lastly, the contents of our shelves.Our food budget is tight, but I don’t feel it restricts us; on
the contrary, it encourages me to be more considered about what we eat and also generally
means most things are cooked from scratch. This doesn’t necessarily equate to a meal being
more time-consuming to prepare, it just means it might take a little more thought and forward
planning. I don’t think food should be a rushed affair, either in the preparation or in the eating of
it. It saddens me to think that we sometimes rush through so much of the enjoyment involved
with food. When time is the deciding factor of what’s for dinner it means I cook something like an
omelette, throw together a salad or make something on toast; there is no need to rush the
making of a meal like this because by its very nature it is a quick one. We should relish the time
spent preparing meals for what they are.If eating is an act of pleasure and cooking a celebration
of ingredients and flavours, then surely the reward of cooking one meal a day from scratch is far
greater than the effort involved in making it in the first place. Having children around me in the
kitchen makes it unquestionably clear that we all have a better relationship with our food if in
some way we are connected to what ends up on the plate in front of us – just being present in
the kitchen watching, smelling and taking in the process of dinner being cooked is enough, but
there is so much enjoyment to be had by actually getting stuck in.Encouraging our children to
enter the kitchen and feel their way around a recipe is so important, not just for them to develop
their own tastes and interests but for society as a whole. Cooking should be an adventure, an
exploration of ingredients and layering of flavours, a creative and intuitive act through which we
express so much of ourselves – while I can at times be serious in the kitchen, the boys often
serve to remind me that cooking is about fun. A kitchen should be a place where magic
happens, and OK, sometimes the odd disaster too, but it shouldn’t be a place to fear, and good
food shouldn’t be regarded as something for a special occasion or the weekend. Breakfast,
lunch, dinner and all that comes in between are part of our every day – they all deserve to be
gratifying.REDISCOVERING GERMAN COOKINGI strongly disagree with the bad reputation
that German food has overseas and outside its borders. I can’t help but feel that our ideas about
the German diet are incredibly out-dated. Go back a few decades, especially to the 1950s, and
it’s easy to see where today’s erroneous notions come from – back then life was very different.A
Fresswelle (wave of gluttony) swept through Germany in the 1950s – a backlash of over-eating
brought about through the dietary constraints of wartime rationing and the very real feeling of
hunger that still lingered in the minds of many. A booming economy, which not only raised the
quality of life within the country but also stirred hopeful feelings among a nation who felt they had
little to be proud of in the early post-war days, was reflected in the growing waistlines and body
weight of the people. Indulgent eating symbolised a newfound freedom and happiness, which



everyone was hungry for.Germans adopted a bon vivant alter ego – that of the cocktail-swilling,
chain-smoking gourmet. Exotic flavours and exciting new food items flooded the market. My
mum remembers her parents bringing home a tin of Hershey’s syrup for the first time, acquired
from the American army base; this was seen as the height of luxury and was enjoyed drizzled
over everything. Many foodstuffs unattainable to most households due to their prohibitive prices
in previous years became affordable to the masses, and thus things like butter came back into
fashion and pushed out, thank goodness, cheaper alternatives like margarine.This newfound
passion for life didn’t just stop at the kitchen door. An Urlaubswelle (holiday wave) took hold of
the nation too and carried many flocks of Germans in their socks and sandals abroad on holiday.
No sunlounger was safe – I am laughing as I write this but it’s true: the competitive side of a
German is fierce, and when out in large numbers they are a force to be reckoned with.While this
wave of travel gained the Germans their rather unfortunate sunlounger-hogging reputation, they
also gained something wonderful: the taste for new flavours, and ideas from cuisines and lands
other than their own. Newfound ingredients, probably recipes too, were brought back to many
German kitchens and an experimental, lighter way of cooking and eating at home began to
emerge.During the 1960s and 70s this new wave of cooking was kept buoyant by the many
people who came to settle in West Germany. The gastronomic influence was broad, with people
arriving from northern Africa, Portugal, former Yugoslavia, Greece, Italy and Spain. Probably,
though, the most prominent taste influence was Turkey – doner kebab shops started popping up
on many street corners and soon became the snack of choice. Now, fifty years on, ask any
German of my generation and they will tell you that the doner has been adopted by the Germans
and become a ‘national snack’, a portable street food equally as popular as the Bratwurst.The
fall of the Berlin Wall on 9 November 1989 saw the reunification of Germany. While West
German cuisine had flourished and evolved through outside influence over the past twenty-eight
years, East Germany had been living under a communist regime where everything foreign was
viewed with suspicion. In the East people had to make do with what they had, which meant that
food was inextricably bound to the land and seasons. Armed with little more than what could be
home-grown, a small selection of state-approved products and brands and an unlimited supply
of vinegar, the cooking of East Germany was unfussy, recipes were pared back and methods
uncomplicated. There was an unspoken awareness among the people that food was and should
be seen as something more than just a meal. It was essential, yes, but it was also a hundred
other things: bitter, symbolic, joyous, rich, poor, lucky, hateful, welcoming, precious, hopeful and
everything in between.When Germany reunited as a nation, food from all sides was brought
together. Germany was one of the great melting pots of Europe, a place where so much existed
side by side. The broad culinary and social diversity owing to a migrant population was evident
through the rise and popularity of Italian, Greek and Turkish restaurants. Every taste was catered
for, and perhaps because so many new ideas and flavours were filtering into each kitchen, the
hunger for regional dishes, many that had been forgotten for a time, was also stronger than ever.
Food that was directly connected to the surrounding landscape and to those families who had



lived in it for many years was an important thing for people to cling on to as society changed.
This is the food I grew up with – lost food, regional food, frugal food, seasonal food, exciting, new
and brilliant German food.COOK’S NOTESSUGARI use unrefined golden granulated sugar and
golden caster sugar – they are more expensive than regular white granulated and caster but
worth the extra pennies for the assurance that they have been less messed around with. I tend to
err on the lighter side of sugar quantities in cakes and just generally, but feel free to add more to
any of the recipes should it feel right to you.SALTI always use sea salt unless otherwise stated. If
using flaky sea salt I scrunch it between my fingers before adding it to the other
ingredients.EGGSAll eggs are free-range and medium in size unless otherwise stated.CITRUSI
use unwaxed citrus fruit (easily found in most supermarkets these days), and I try to use organic
as much as possible.BUTTERI cook with unsalted butter only. Salted for spreading.MILKAll milk
is organic whole milk unless otherwise stated. When possible I personally like to buy raw milk,
but please do check health advice on this for yourself (and for your family).VEGETABLESWe
grow a lot of vegetables and soft fruit at our allotment; as a cook I feel it’s important to
understand how our food grows. Tending this small plot of land over the last two years has made
me have a new appreciation for the vegetables and fruit we eat, not to mention realise how
undervalued much of what we buy from the shops is. I try to buy locally grown vegetables and
fruit from markets and small shops as much as I can, but also do a weekly supermarket
shop.MEATI use the butcher to buy the best (local) meat possible – that is to say organic, free-
range happy animals – but, quite rightly, it doesn’t come cheap, which means we only eat meat
once or twice a week. I would rather eat no meat at all than buy cheaply farmed meat with
dubious or uncertain provenance.We are lucky to have a wonderful shop near us that sells
artisan salami, cured meats and sausages – I try to avoid the processed, vacuum-packed
stuff.SOUR MILK SOUPTHE SIMPLEST YOGURTSHORTCUT QUARKBLUEBERRY
BUTTERMILKHUNG BUTTERMILK (QUARK) WITH BROWN SUGAR AND SPICEQUARK
FRITTERS WITH HONEY AND THYME SALTAPPLE ‘DOUGHNUT’ FRITTERSCHILLED
BUTTERMILK SOUP WITH LEMON AND BAYWARM BUTTERMILK SOUP WITH
CORIANDER MUSHROOMSWHOLEWHEAT BUTTERMILK WAFFLESSUNDAY
WAFFLESGROSSMUTTER’S OMELETTEHAZELNUT OMELETTEBAKED PANCAKE WITH
RAISINS AND LEMON ZESTALL-DAY BREAKFASTBAKED QUARKSTRAMMER
MAXDAIRYHerr Winter’s farm was positioned at the top of a gently sloping hill, just up from my
grandparents’ house, and it was where we collected the milk from each day. It was a topsy-turvy
kind of place, most un-German, I used to think. The gate, which must have looked splendid
once, was now rather sad; it felt forgotten, and every time I pushed it open some of the peeling
green paint would stick to the palms of my hands.Inside, hidden from view behind thick hedges,
felt like another world – the smooth, clean tarmac of the pavement gave way to ancient
cobblestones that were so hard to walk on they made you look drunk. We would cross the yard,
heading towards the milk pails in fits of giggles, Omi and I, causing the doves to flap away into
their dovecotes, cooing madly.We had two enamel pails, one black, one white, and each day we



would swap the full one for the empty one, with the lid turned upside down, where a
Deutschmark would be stored as payment. At home we would each drink a glass of this fresh
milk, sweet, creamy and still warm, straight from the churn before the rest was chilled or made
into other things, indulgent and pure – a simple pleasure.I get my love of dairy from Omi – she
didn’t eat bread with butter, she ate butter with bread. If something on the stove lacked flavour
she added a large knob of butter – ‘Always makes it taste better,’ she would chant as she
whisked it into sauces and soups, and I find gravy especially benefits from the addition of butter
– I can still hear her now beside me when I cook, gently nudging my arm towards the butter
dish.SOUR MILK SOUPMy great-grandmother believed sour milk was the secret to a long,
healthy life, and drank a glassful every day. Beyond the drinking glass, though, sour milk is a
great example of how resourceful the German kitchen is – where we might deem it an ingredient
fit for the bin, they see its beauty.I tend not to drink sour milk straight up, but when the milk
curdles in my coffee I either make a fresh curd cheese with the rest of it or we have a sour milk
soup the very same day. There is something most satisfying about turning a misfortune into a joy,
and this soup is exactly that – the epitome of optimism.Traditionally, a sour milk soup is served
with a grating of black bread or dark rye, but if this sort of bread isn’t hanging around your
kitchen, substitute crushed digestive biscuits as below.SERVES 46 digestive biscuits, crushed
to a fine powder (or 4 slices of stale rye bread, grated)500ml sour raw (unpasteurised) milk *25g
vanilla sugar (or more, to suit your taste)¼ teaspoon ground cinnamonDivide the digestive
crumbs between four bowls. Whisk the sour milk, sugar and cinnamon together for a few
minutes until the sugar has dissolved.Divide the milk mixture between the four bowls and allow
to stand for a few minutes before eating, so that the digestives swell and soak up some of the
milk.OTHER FLAVOURS:This is also delicious with some finely grated orange or lemon zest
added to the milk when you whisk in the sugar.A knife tip of crushed cardamom seeds can be
used instead of the cinnamon.OTHER USES FOR SOUR RAW MILK:Sour raw milk can also be
used in place of buttermilk in things like pancakes and waffles, or in baked goods such as
scones and soda bread. Sour milk is also great to marinate meat in. It is best to use it the day it
turns sour.* If you are worried about using raw milk, this soup can also be made with 300ml of
buttermilk and 200ml of pasteurised milk, whisked together. Milk is pasteurised to kill off any
harmful bacteria and give it a longer shelf life, but through the process of pasteurisation many of
the good enzymes and bacteria that are beneficial to a healthy gut and a strong immune system
are also destroyed. The flavour of the milk changes considerably too. Raw milk is most delicious
and is totally different to what is available on the supermarket shelves, but it can only be sold by
farms directly to consumers, so it is solely available at selected farms or farmers’ markets, not
from regular shops. I have noted where raw milk can be bought in the list of suppliers here.THE
SIMPLEST YOGURTTHE SIMPLEST YOGURTThe beauty of yogurt is that each new batch is
made with the last spoonful from the old pot. I love the cycle of renewal it goes through – the idea
that you are keeping something going means you get to know it and understand its ways, and
the ingredient becomes like an old friend in the kitchen, always there, steady and reliable.Yogurt



is so cheap and easy to buy that you could argue: why bother making your own? Well, it’s so
easy to make (easier than going to the shops for many of us who don’t have them on the
doorstep) and it means you can choose to make it exactly how you like it: more creamy perhaps,
runny, thick or very set – most shop-bought yogurt contains added emulsifiers, which change the
texture of the yogurt, making it more creamy in consistency overall. Really it’s a matter of
personal preference, but I find yogurt with added emulsifiers lacking in character.You don’t need
any special equipment to make yogurt, but a yogurt-maker is cheap to buy and I strongly advise
getting one if it is something you plan to do regularly. Failing that, an airing cupboard is the
perfect spot for yogurt. Yogurt also sets well in jars, wrapped in a tea towel and perched on top of
the radiator or on a tray near the boiler, and if you are lucky enough to have an Aga, you can just
rest the tea-towel-insulated jars at the back overnight and in the morning your yogurt will be
ready. If you live in a warmer climate, you can simply set the yogurt outside in a shady spot –
while living in New England I did this during the summer months, and it worked a treat.MAKES
ABOUT 750MLYou will need 6 small, lidded jars750ml whole milk (raw or pasteurised)2 heaped
tablespoons live bio-yogurtHeat the milk in a large saucepan until small bubbles start to form on
the surface. This takes about 5 minutes at most, so don’t walk away from the pan – a watchful
eye is important, as it can boil over very easily. Once the bubbles start to rise up the sides of the
pan, turn the heat off and set the pan aside to cool to a lukewarm temperature. Whisk in the
yogurt until there are no lumps. Pour the milk into small, sterilised jars (I use Weck jars, but any
old jam jars will do as long as they have lids), then seal the jars and let them sit undisturbed in a
warm place, such as a yogurt-maker or any of the spots suggested above, for 8–10 hours, until
the yogurt is set.Refrigerate until needed.Note: If you like your yogurt more creamy, switch 200ml
of the whole milk for single cream.BUTTERMILK AND QUARKButtermilk is the liquid left over
after beating cream to make butter. It is slightly sour in flavour and is most refreshing to drink in a
way that pure milk, which has a natural sweetness to it, isn’t. I am incredibly fond of buttermilk
and especially like to drink it with a small pinch of salt.The buttermilk we buy in cartons,
however, is not a by-product of butter-making; it is what’s called cultured buttermilk – essentially,
milk fermented through the addition of cultures, which makes it slightly thicker in consistency
than original buttermilk – and this is what I use most regularly in the kitchen, as I am sure is the
case for most of us.Just like milk, cream or yogurt, buttermilk is an ingredient that lends itself
well to both sweet and savoury dishes. It has a clean flavour with a tang of citrus, and I find
myself using it more and more these days. When baked into quick breads and cakes it not only
serves to moisten the crumb but also adds lightness. As well as baking with it we add it to soups
– indeed even use it as the soup – marinate meat in it, whisk it into pancake and waffle batters,
shake it into dressings, churn it into ice creams and turn it into wobbly desserts.The most
important thing we make with it, though, is quark – a fresh, spreadable cheese – which in turn
also gets used in many delicious ways.Quark, one of the most hard-working ingredients in the
German kitchen, is basically a soft cheese that is made out of cultured milk (buttermilk), where
the curds (solids) have separated from the whey (liquid). It is very easy to make at home (the



only downside being that it needs to hang for a day), but is so cheap and widely available that
rarely does anyone bother these days. I adore the stuff: creamy in colour, dense in texture and
tangy in flavour, it’s an ingredient so versatile that I couldn’t do without it. Quark is not only
delicious but healthy too, as it is high in protein and low in fat, one of those magic foods that
leaves you feeling fuller for longer – it works well in place of Greek yogurt. We bake with it,
embellish it with herbs, whisk it into batters, whip it into desserts or simply enjoy it spread on
bread – it certainly gives cream cheese a run for its money.SHORTCUT QUARKIf you do have 5
minutes of spare time and don’t need to use the quark immediately, it is well worth making at
home. While you won’t be saving any money in doing so, the quark you end up with will be far
superior in quality to that which you will find on the supermarket shelves. This is a shortcut way
of making quark, which results in a slightly less sour and fresher flavour than traditional quark,
where the buttermilk is heated at a low temperature for several hours so that the curds separate
from the whey.MAKES ABOUT 320GYou will need a muslin or a cheesecloth1 litre
buttermilkPlace a colander over a large bowl, then lay a clean muslin in the colander and pour
the buttermilk into it. Bring all four corners of the cloth up and tie them in a knot – now hang this
muslin bundle on the kitchen tap or on a hook with the bowl underneath to catch the drips. Hang
undisturbed for 18–24 hours, after which time you will be left with a firm-to-the-touch ball of fresh
cheese. The longer you leave it the firmer it becomes; after 18 hours the quark is much softer
and more the consistency of the shop-bought variety.Peel the cheesecloth off the cheese and
store it in a lidded container in the fridge until needed. It will keep well for up to 5
days.BLUEBERRY BUTTERMILKBLUEBERRY BUTTERMILKI laugh each time we make this
because it feels so hip, so now – yet ironically, many of these recipes have been around for
decades, not shouting, just knowing quietly that they are good. The blueberries in this drink as
made by my great-grandmother were passed through a mincer (the one you attach to a table-top
to make sausages with); I use a blender.This has the consistency of a thick American milkshake,
all the taste, yet none of the fat and a mere fraction of the sugar. We often enjoy a glass with
breakfast.SERVES 2300ml buttermilk125g blueberries1 tablespoon vanilla sugar (or 2
tablespoons, depending on how sweet the fruit is)30ml cold waterPlace all the ingredients in a
blender and blitz until smooth.ALSO TRY:Strawberries work well in place of the blueberries, with
a pinch of ground cinnamon – this makes a slightly thinner drink, so leave out the water.HUNG
BUTTERMILK (QUARK) WITH BROWN SUGAR AND SPICEHUNG BUTTERMILK
(QUARK)WITH BROWN SUGAR AND SPICELike strained yogurt, this has a wonderful dense
texture to it. A bulging, dripping muslin full of buttermilk was a permanent fixture hanging off our
kitchen tap when we were growing up. It needs to hang undisturbed for around 24 hours, and
sometimes the urge to poke it was all too strong for me. I cannot count the number of times I was
reprimanded for doing so and now, almost like an unspoken payback, my children do the same,
pushing their little fingers into the milky bulge.Hung buttermilk (quark) is delicious mixed with
herbs or with garlic and freshly cracked black pepper – perfect for spreading and spooning onto
things – but as a treat we like to eat it as a sweet.SERVES 4You will need a muslin or a



cheesecloth800ml buttermilk *½ teaspoon ground cinnamon¼ teaspoon vanilla extracttip of a
teaspoon freshly grated nutmeg25g light brown sugar (or more if you like it sweeter)zest of ½ an
orangeFOR THE TOASTED NUTS40g walnut pieces2 tablespoons runny honey, plus extra for
drizzlingPlace a colander over a large bowl, then lay a clean muslin in the colander and pour the
buttermilk into it. Bring all four corners of the cloth up and tie them in a knot – now hang this
muslin bundle on the kitchen tap or on a hook with the bowl underneath to catch the drips. Hang
undisturbed for at least 24 hours.Turn the hung buttermilk out into a bowl, add the rest of the
ingredients and beat with a wooden spoon until evenly mixed.Put the walnuts and honey into a
small frying pan and cook over a medium heat for 4 minutes, stirring occasionally to prevent
burning.Serve with the toasted walnuts and honey.ALSO TRY:The zest of ½ a lemon, ½
tablespoon fresh thyme leaves, 25g light brown sugar.¾ tablespoon cocoa powder, 40g dark
brown sugar, ½ teaspoon ground cinnamon.Hung buttermilk (quark) mixed with fruit is always a
quick dessert option, and a dish from the German Schnellküche, meaning from the speedy
kitchen – if you choose to use ready-made quark this really does fit the Schnellküche bill.
Oranges and strawberries are the best fruits to use, with a little golden caster sugar added to
bring out the sweetness.* Instead of hanging the buttermilk for 24 hours you can hang 500g of
shop-bought quark for just a couple of hours to strain off some of the liquid.QUARK
FRITTERSWITH HONEY AND THYME SALTThese fritters are like light, savoury doughnuts – a
real treat. As with all things fried, they should be served hot, just cool enough to handle, pretty
much straight from the stove. Mostly, as the cook, I eat them standing.This recipe makes enough
for about 2 people, but is easily multiplied should you be catering for a crowd – although if this is
the case make sure you have a glass of wine to hand, because you won’t be leaving the cooker
for some time.MAKES 15–20 (SERVES 2)sunflower oil, for fryingrunny honey, to serveFOR THE
BATTER100g quark25ml buttermilk1 egg, beaten40g plain flour½ teaspoon bicarbonate of
sodaFOR THE THYME SALT *1 teaspoon Himalayan salt, crushed (or any flaky sea salt)½
teaspoon fresh thyme leaves, finely choppedHeat about 2cm of oil over a medium-high heat in a
large, heavy-based saucepan until it is hot enough to fry in. It should take about 5 minutes to
come up to temperature. I test whether it is hot enough by putting a cube of bread in – if it sizzles
on contact and starts to turn golden brown, the oil is ready.While the oil is heating, put all the
ingredients for the batter into a bowl and mix together until a smooth batter is formed. Let the
batter stand for 2 minutes undisturbed, to allow the bicarbonate of soda to work its magic – the
volume of batter should visibly expand and become much more aerated.Drop the batter a
teaspoonful at a time into the oil (this sounds a small amount but they puff up when fried), taking
care not to splash or over-crowd the pan; I find 6 at a time is just right. Turn the fritters
occasionally to prevent them burning. They should be ready after 3 or 4 minutes.Take the fritters
out of the oil with a slotted spoon and place on a plate lined with kitchen paper to drain. Repeat
the process with the remaining batter.Mix the salt and thyme together in a little dish and drizzle
some honey on to a plate. To eat the fritters, dip them first into the honey, then into the salt.* If
you aren’t going to dip the fritters into the thyme salt, you’ll need to add ¼ teaspoon of salt to the



batter.APPLE ‘DOUGHNUT’ FRITTERSAPPLE ‘DOUGHNUT’ FRITTERSYou will need an apple
corer to make these. I often find these tools at car boots or in thrift stores – usually at the bottom
of the 10p basket. It seems no one wants them any more; well, I do – in fact, we have two. They
make the perfect apple rings – not only useful in this recipe but also handy for a savoury baked
apple, or if you wish to dry apple slices out on strings.The apple hole in the centre of these
fritters makes them look like perfect ring doughnuts.MAKES 15–20sunflower oil, for frying2
apples (I find Bramleys work best)1 quantity of batter (see here)icing sugar, for dustingFollow
the batter recipe, opposite.Peel and core the apples, then slice them into 5mm thick rings. Place
the rings in the batter, ensuring that they all have a thick coating. Lower the battered apple rings
carefully into the hot oil and fry as in the previous recipe.Drain on kitchen paper, dust with icing
sugar and serve immediately.CHILLED BUTTERMILK SOUP WITH LEMON AND BAYCHILLED
BUTTERMILK SOUPWITH LEMON AND BAYHardly a recipe – no cooking, just some infusing
time and a good whisk. This is exactly the kind of dish that is perfect for a weekday. It takes just a
few minutes to prepare in the morning and a few more to assemble at night.Leftover rice is often
added to buttermilk soup to bulk it out, and it works well in both chilled and hot soup, as below
and here. If you decide to add pre-cooked rice to this, add it to the soup before the final hour of
chilling.SERVES 41 litre buttermilk12 bay leaves, bruisedzest of 1 unwaxed lemon, finely
grated1–2 tablespoons lemon juice (depending on how sour you like it)2 egg yolks50g vanilla
sugarsFOR THE BREAD80g fresh rye bread (any bread will do, but rye is best)3 tablespoons
unsalted butter3 tablespoons vanilla sugarFirst, the buttermilk needs to be infused with the bay
leaves for a couple of hours. I usually do this in the morning so that it is bright and fragrant by the
afternoon. Pour the buttermilk into a large bowl, add the bruised bay leaves, stir them around,
then cover the bowl and refrigerate for a good 5 hours at least (obviously the longer you leave it
the stronger it becomes).Once the buttermilk is sufficiently infused, take the bay leaves out and
whisk in the lemon zest, lemon juice, egg yolks and sugar. Cover and chill in the fridge for 1 more
hour.To make the caramel bread, break the rye bread into little 5mm chunks. Melt the butter in a
frying pan, add the bread and the sugar, then fry over a medium-low heat for around 5 minutes,
tossing (or stirring) frequently to avoid burning, until the breadcrumbs turn a darker brown and
the scent of caramel starts rising from the pan. Tip the bread out on to a tray to cool.When ready
to serve, divide the soup between four bowls and sprinkle the caramel bread on top. Sometimes,
I like to add a new bay leaf to each bowl at this stage too, just for good looks.WARM
BUTTERMILK SOUPWITH CORIANDER MUSHROOMSSERVES 41 litre buttermilk12 bay
leaves, bruised2 tablespoons unsalted butter1 white onion, finely diced2 egg yolkszest of 1
unwaxed lemon, finely grated1–2 tablespoons lemon juice (depending on how sour you like it)1
teaspoon fine sea saltFOR THE MUSHROOMS50g unsalted butter300g small mushrooms
(such as chestnut), cut in half2 teaspoons coriander seedsfine sea salt and freshly ground black
pepper, to taste1 tablespoon chopped fresh flat-leaf parsleyInfuse the buttermilk with the bay
leaves as in the previous recipe. Once the buttermilk is sufficiently infused, remove it from the
fridge and take the bay leaves out.Heat 2 tablespoons of butter in a large saucepan. Once



bubbling, add the onion and fry for around 6 minutes over a medium heat until just starting to
turn golden, stirring from time to time to avoid burning.While the onions are frying, whisk the egg
yolks, lemon zest, lemon juice and salt into the buttermilk. Add the buttermilk mixture to the pan
of onions and heat gently, stirring frequently, until hot – but make sure it does not boil.While the
buttermilk is heating, fry the mushrooms. Heat the butter in a large saucepan, then add the
mushrooms and coriander seeds and fry over a high heat for 6–8 minutes, shaking the pan from
time to time, until the mushrooms are a deep nutty brown. Season with salt and pepper.Divide
the soup between four bowls, top with the mushrooms, and sprinkle with parsley. Finish with a
final grind of black pepper.Note: If using pre-cooked rice to bulk out the soup, add it to the pan at
the same time as the buttermilk to give it enough time to heat through
thoroughly.WHOLEWHEAT BUTTERMILK WAFFLESThere is nothing worse than a limp, soggy
waffle, and these are anything but. The wholemeal flour adds to the crisp texture as well as
providing a nutty flavour, while the buttermilk gives the waffles a slightly chewy interior.This mix
can be beaten together in a matter of minutes and the waffles take no time at all to cook, making
this an almost instant breakfast – and the best thing about it is that it makes even better waffles
the next day, so you can keep the batter in the fridge and create the quickest of breakfasts with
minimum effort the following morning.I use an electric waffle maker at home for ease, but I also
have a traditional one made of cast iron, which I use over an open fire when we go
camping.MAKES 10 WAFFLES2 eggs450ml buttermilk *100ml sunflower oil or melted coconut
oil, or 100g melted unsalted butter250g wholemeal flour1 teaspoon bicarbonate of soda2 level
teaspoons baking powder¼ teaspoon fine sea saltHeat the waffle maker.In a large bowl, beat
the eggs with a fork, then pour in the buttermilk and the oil or melted butter. Add the remaining
dry ingredients and beat with a wooden spoon until a smooth batter has formed. (Note that if
making these with batter stored overnight you will have to add 2 table-spoons of milk in the
morning to loosen the batter.)Spoon a heaped tablespoon of the batter into the centre of the hot
waffle iron and close the lid. These should take 2–3 minutes to cook – they are ready when they
stop ‘steaming’ and are golden brown in colour.We eat these in many ways, but a popular
topping in our house is brown sugar butter. To make this, beat together equal amounts of light
brown sugar and soft butter (for example, I normally do 50g of sugar and 50g of butter). It can be
spooned on to the waffles just as it is, or flavoured with fruit zest, herbs and spices. Play around
and see what works best for you. It also works well with honey in place of the brown sugar, which
turns it into more of a buttery syrup.* If you don’t have any buttermilk to hand, whisk 2
tablespoons of thick yogurt or quark into 420ml of milk as a substitute.SUNDAY
WAFFLESSUNDAY WAFFLESThese waffles are rich, perfect for an indulgent Sunday breakfast.
There is no egg in the mix, which means they are very crisp, and despite all the cream they
somehow feel light.MAKES 8–10 WAFFLES200ml soured cream200ml water100ml double
cream100g unsalted butter, melted200g plain flour1 teaspoon baking powder½ teaspoon
bicarbonate of sodaa pinch of fine sea saltsunflower oil, for greasing the waffle makerMix the
soured cream, water, double cream and melted butter together in a jug. Put all the dry



ingredients into a large bowl and slowly pour in the liquid, beating constantly until a smooth
batter is formed.Brush the waffle iron with a little oil to prevent sticking, then pour in about a
tablespoon of batter and cook until golden and crisp (around 2 minutes). Repeat until all the
batter is used up, or store leftover batter in the fridge (for up to 2 days) and use as needed.Serve
with compotes, jams, syrups, yogurt, fruit, cream, butters, etc.GROSSMUTTER’S
OMELETTEGrossmutter (my maternal great-grandmother, Opa’s mother) was old when I knew
her, ancient I thought, being only a very young girl myself, and I remember her kitchen well for
two things. One was the tin of Quality Street that used to sit on the top shelf. She would hook her
walking stick around it to pull it down when we visited, letting us choose one, just one, before
snapping the lid tightly back on. The other thing I remember her kitchen for is this omelette. She
always served it on wooden boards with buttered rye bread on the side. Nostalgic as it may be, I
serve it in exactly the same way.This can easily be made as scrambled egg instead, which we
often do – just agitate the eggs a little more when cooking.SERVES 22 tablespoons finely
chopped fresh chives4 eggs, lightly beaten with a fork, seasoned with fine sea salt and freshly
ground black pepper1 tablespoon unsalted butter4 slices of Schwarzwälder Schinken (Black
Forest ham), finely dicedWhisk the chives into the eggs. Heat the butter in a large, heavy-based
frying pan. Once it’s bubbling, add the ham and sauté for a minute, then add the egg mixture to
the pan. Cook over a high heat for about 20 seconds, then, using a fork, lift the edges of the
omelette and bring them towards the centre, allowing the uncooked egg from the middle to pour
out. Once the egg is set, fold the omelette to the side of the pan, cut in half and tip out gently on
to plates or boards.Serve immediately.VARIATIONS:You can use any ham or cooked sausage
you fancy here, and spring onions are also good. If you have some boiled green vegetables left
over, chop them finely and add them to the pan at the start of cooking.HAZELNUT
OMELETTEHAZELNUT OMELETTEBoth pancakes and omelettes are popular interchangeable
snacks in Germany, often whipped up for children and eaten spread with jam, rolled up and
dusted with icing sugar.The nutty flavour of this savoury omelette (or pancake, depending on
your point of view) lends itself well to earthy greens and sharp cheeses. I favour goat’s cheese
and wilted spinach enveloped in the warm fold, but it can be filled with anything – a fresh tomato
and herb salad, for example, or some watercress and sliced pear with grated Cheddar.SERVES
1 (MULTIPLY AS NEEDED)1 egg, separated80ml milk25g (2 level tablespoons) plain floura knife
tip of baking powder50g ground hazelnutsa pinch of fine sea salt½ tablespoon unsalted butter½
tablespoon sunflower oilWhisk the egg white to soft peaks. Beat the milk, flour, baking powder,
ground nuts, egg yolk and salt together until a smooth batter has formed. Carefully fold in the
egg white, being careful not to knock out too much air.Heat the butter and sunflower oil in a
large, heavy-based frying pan. Once it’s bubbling, gently pour in the mixture and cook over a
medium heat for 2 minutes on each side, until golden brown.Slide the omelette on to a plate and
place your chosen filling on one half. Fold the other half carefully over the top and eat
immediately.VARIATIONS:Sweet version – Add ½ tablespoon vanilla sugar to the mix at the
same time as the flour.Almond version – Swap the hazelnuts for ground almonds.Nut-free



version – Omit the nuts and use 50g plain flour in total, and be a bit more generous with the
baking powder. If you want to make this sweet, add 1 tablespoon vanilla sugar at the same time
as the flour.
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Marion Douglas, “Nicely put together book!. Bought this for my daughter who is interested in
German cooking. She’s excited to try out these recipes. I’m excited to eat them! ”

Leyla, “Great german recipes. A beautiful presented and illustrated book, the information about
the dishes are really interesting and the recipes are easy to follow.Having said that, this book
draws me back on another level, as a child I remember my Austrian grandmother making some
of these dishes. I have long to reproduce some of them but I was only a child a the time and
whilst I remember the cubes of bread soaked in milk to make dumpling, I don't remember the
rest. And as for the "Kaisershmarren", eating it for breakfast was pure joy, but I could never
replicated for my children on grandchildren. This book and recipes are very much like I
remember the food to taste like, they do not seem to be modernised, and whilst not every
recipes takes me back, there are quite a few that do.So yes I really recommend this book, it does
stand alone for me as a well written and informative book with great recipes.”

Seraphina Shujun Chew, “Simple, accessible, tasty food. I want to preface this by saying I don't
usually buy cookbooks. I have 3 to date, including this one, 4 if you count the Food Lab (I think
that's less a cookbook and more a book about cooking). However, after meeting the lovely Anja
at a Honey & Co Food Talk and sampling the apple cake, the mint, chocolate and cherry cake
(her much better take on the Schawarwalder Kirschtorte), the sprouts, the beef - well,
everything, I decided to buy the book.So far I have liked every single thing in the book (except for
the red cabbage, bit too vinegary for my liking), and I have made quite a few recipes. Each of
these do not require hard to find ingredients and most of these ingredients are probably already
in your pantry. There are many vegetarian options, and many of the recipes are naturally gluten
free (not the baked goods naturally!). They also keep well which fits me as I batch cook for the
week!”

Methil Spirited, “A superb collection of food you want to eat. I'm so impressed with this book! I
bought it as I liked the design and am interested in German food, but this is so much more.
These are approachable, delicious, and most often very straightforward recipes. While there is
good hearty German fair with plenty of dumpling suggestions, there is also many more light and
quick to prepare fish and vegetable dishes. I'm more or less working my way through this book, a
near first for me, but there are so many fantastic things in it. And some of them are so easy! The
spiced apple cake is an absolute doddle, but tastes spectacular; the trout with leeks has
become a household standard now; and it has even tempted me to attempt my own sourdough
(with pretty decent results!). It is also a beautifully presented book.Really can't fault this one, and
is suitable for all abilities (indeed some of the recipes are so quick and easy you think you must
have skipped something).”



Suzysue, “Inviting food !. I bought this having so enjoyed her ADVENT. book recently
published ,This collection isn’t so festive obviously , and slightly more subtle in printing and
layout style .. it reminds me slightly of Ruby Tandoh’s CRUMB book (the original edition .. not
the reprint ) in its printing style (not contents)This book is lovely to read and sort of draws you in
more and more every time it’s picked up . It is atmospheric and beautiful.There are some
fascinating recipes here and delicious sounding food .As she says German food has had a
rather unfair reputation at times , Undeservedly so , Delicious Great to see something a bit
different being published and encouragedWell done Anja!”

Jshaps, “Great ideas and thought out recipes. This book is packed full of great and interesting
ideas with well thought out recipes which are easily followed. If you want traditional German
food, look somewhere else though. Most of the ideas here are a bit "different" with modern
Turkish influences visible throughout.A lot of the recipes are with ingredients you are likely to
have in your house already, or are easily found in any supermarket. This makes it very easy to
use on a whim, rather than having to plan out a meal days in advance. Since many of the recipes
are relatively quick too, this is very practical.The only major criticism of the book is how the
recipes are sorted. There are some general trends (desserts at the end, and breads are mainly
together for example) but sometimes the book feels a bit disjointed making it hard to flick
through for inspiration.”

Bassment, “Delicious accessible introduction to german cooking. Very well written book with
easy to follow approachable recipes. Ingredients are easy to source. I have been using this book
almost daily for cooking, baking and/or bread making since it arrived. I have done a fair number
of recipes already and everything turned out tasty. Some recipes are modern takes on german
cooking, the majority are traditional authentic dishes that transport me right back in time to the
flavours of my grandmothers home cooking. Great design and photos too. This is easily my
favourite and most used cookbook.”

The book by Anja Dunk has a rating of  5 out of 4.7. 104 people have provided feedback.
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