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Ingredients 6 Portions
 = Kot�nyi Produkte

For the dough:

350 g All purpose flour

4 g Dry ye�st

20 g  Bourbon V�nill� Sug�r

0.5 tsp  Him�l�y�n S�lt

1 tsp  Lemon Peel, Chopped

150 ml Milk, w�rm

1 Egg

40 g Butter, �t room

temper�ture

150 g Plum j�m

For the v�nill� s�uce

500 ml Milk

2 Egg yolks

2 tbsp Corn st�rch

1 tbsp  Bourbon v�nill� p�ste

70 g Sug�r

Zum Servieren

2 tbsp Ground poppy seeds

1 tbsp  Bourbon V�nill� Sug�r

Germknödel

160—190 Min

Prep�r�tion

1 In � sm�ll bowl, combine ye�st, sug�r, 1 tbsp flour, �nd milk. Stir �nd let sit

for 5 minutes to �ctiv�te the ye�st. In � l�rger mixing bowl, combine flour,

s�lt, �nd lemon zest. Add the ye�st mixture �nd egg, then kne�d into � soft

dough.

2 After 5 minutes, �dd butter in pieces �nd continue kne�ding for �nother 7–

10 minutes. Sh�pe the dough into � b�ll, pl�ce it in � gre�sed bowl, cover

with pl�stic wr�p, �nd let rise for �bout �n hour, or until it doubles in size.

HINT:  Rising time depends on room temper�ture!

3 Punch down the dough �nd divide it into 6 portions. Sh�pe e�ch portion

into � b�ll, then roll it out into � 10 cm circle. Pl�ce � te�spoon of plum j�m in

the center, se�l the dough �s if m�king � dumpling, �nd sh�pe it into � b�ll,

ensuring the filling doesn’t le�k. Repe�t with the rem�ining dough.

4 Pl�ce the b�lls on pieces of p�rchment p�per, cover with � cloth, �nd let

rise for 20 minutes. Me�nwhile, fill � pot h�lfw�y with w�ter �nd bring it to

� boil. 

Pl�ce � ste�mer insert or � met�l sieve lined with g�uze over the pot, �nd

�dd 1–3 Germknödel, depending on the size of your ste�mer. Cover �nd

ste�m for 20 minutes.

5 For the v�nill� s�uce, combine egg yolks, cornst�rch, sug�r, v�nill� p�ste,

�nd 100 ml milk in � bowl. He�t the rem�ining milk in � s�ucep�n until it just

begins to boil. Remove from he�t �nd slowly pour it into the yolk mixture

while whisking const�ntly. Return the mixture to the s�ucep�n �nd cook on

low he�t, stirring continuously, until bubbles �ppe�r. Cook for �nother 2

minutes, then remove from he�t.

HINT:  If not using immedi�tely, cover the surf�ce with pl�stic wr�p to

prevent � skin from forming.

6 In � sm�ll bowl, mix the poppy seeds �nd Bourbon v�nill� sug�r. Tr�nsfer

the ste�med Germknödel to bowls, drizzle with v�nill� s�uce, sprinkle with

the poppy seed mixture, �nd serve.


