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Spatzlc
Yield: 6

lngrcdients

4 large egggo”«s

1 Iarge egg

13/4 cups whole milk

1 Poun& (about ) cups) a”-PurPose ﬂour
/4 teaspoon Freshlg gratecl nutmeg

1 tcasPoon salt

1/4 teaspoon Frcshlg ground black pepper
1/2 cup peanut oil

1/2 cup (1/4 stick) unsalted butter, melted
1 tab[espoon fresh Parsleg) minced

Prepara’cion

In small bowl, beat togcthcr egggo”(s, egg, and milk.

In medium bowl, whisk together ﬂour, nutmeg, salt, and pepper. Add egg mixture to flour mixture and mix with

wooden sPoonjus’c until well blended. (Do not overmix.) ReFrigerate, covered, at least 1 hour or overnight.

Bring large Po’c salted water to boil. Fill large bowl with ice water. Place sp’étzlemaker, Pcrxcoratcc] sheet pan, or
|arge~holc& colander on top of Pot. Force one-third of batter througl'] holes into water. Cook until sPétzlc float
to surmcacc, 4 to 5 minutes, then transfer immcdiate!g with slotted spoon to bowl of ice water. Make 2 more

ba’cches in same manner.

When sPé’czle are cool to touch) drain well and toss with /4 cup oil. (Spétzle can be Prepared up to this Point
and rcmcrigcratcd) coverecl, up to2 dags.)

In largc sauté pan over high heat, heat remaining]/+ cup oil. Add s[:)étzle and cook, without moving, pan, until
undersides are brown, about 2 minutes. Add butter and saut¢ until golden brown, about 2 minutes more.

Season to taste with salt and pepper. SPrinHe with Parsleg and serve.
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