Traditional German Potato Dumplings
 Preparation time: 20 minutes
Cooking time:

35 minutes

Total time:

55 minutes

 Portions: 4

Ingredients (7-8 dumplings/ serves 4)
1 kg (35.27 oz) floury potatoes
Salt
1 slice of bread or toast (50 g/1.7 oz)
15 g/ 1 tbsp. margarine
A pinch of garlic powder
Optional: some fresh thyme
Pepper
Freshly ground nutmeg
3 tbsp. potato starch
Fresh parsley for garnish

Instructions (20 minutes preparation + 35 minutes cooking time)
1. Wash the potatoes and boil half of the potatoes (500 g/17.63 oz) unpeeled in salted water until soft. Depending on the type and size of the potato,
this takes about 20-25 minutes.
2. While the first half of the potatoes is boiling, wash the second half of the potatoes, peel and rub very finely. Put the fine potato rasp into a clean
kitchen towel and squeeze out as much liquid as possible. Wrap the squeezed potato rasp in the towel and put it aside until use.
3. Cut the bread into pieces. Heat a tbsp. of margarine in a pan and fry until golden brown. Lightly salt the croutons, season with a pinch of garlic
powder and mix with a few thyme leaves.
4. Peel the boiled potatoes and press them through a potato press. Mix the cooked and pressed potatoes with the rasped ones and season with a salt,
some pepper and plenty of freshly grated nutmeg.
5. Knead the ingredients to a smooth dough, adding 3 tbsp. potato flour.
6. Bring a large pot of salted water to a boil.
7. Take a large portion of dough in your hand, press flat, place a few pieces of toasted bread on top and form a firm round dumpling (approx. the size of
a tennis ball).
8. Continue until all dumplings are formed.
9. Cook the formed potato dumplings in hot water for about 15 minutes until done. Finally they float to the surface and can be taken out of the water
2-3 minutes later. Very important for your dumpling-success: The boiling water must never "bubble". It should only be "about to bubble". So let the
dumplings simmer! Because if you put the dumplings in bubbling hot water, they will quickly disintegrate. But as long as you only simmer them, they
will turn out to be great!
10. Now your delicious "half and half" potato dumplings are ready. You can serve them immediately, but you can also warm them up again the next day.
Add a little cooking liquid to the dumplings and store them in the fridge. Sprinkle the dumplings with fresh parsley before serving.
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