Frankisches Hochzeitsessen
franconian wedding-meal

Ingredients and their use

first second third

1 horse 5009
roots radish ribbon
(celery, noodles
parsley, (tagliatelle)
carrot)
and some cranberr

margarine ) y
leek jam

some flour

2 litres
of water sugar
2 teaspoons
of vegetable
soup milk
800g
beef and

some bones




Put the bones into a saucepan to brown them on high temgeratur

Put the beef into the boiling soup and drop the tempezat
The beef has to simmer nody 1,52 hours.




take the horseradishand peel it.

Take two ladles of soup out of the pot in which you cooked the beef, then stir it and mix the
chopped horseradish into it.

Cook the horseradish 43 minutes to reduce tlsharpness. Perhaps you have to season the
taste with some milk and sugar.
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Take another saucepan of water, choose a high temperature and wait until the water is boiling.
Then put a pinch of salt and all noodles int@\itcookingtime: 8 minus.

Pour away the water, melt some margarine and put the cooked noodles into it to fry them until
they are a bit browned.

Just prepare two slices of meat, some noodles, with the horseradish and refine it with a
teaspoon of cranberry jam.

Enjoy it- Guten Appetit



