
https://www.chefkoch.de/rezepte/1703221279017145/Flaedlesuppe.html 

Recipes 
 

Ingredients: 

Soup: 

500 g  Brisket 

1 bunch soup vegetables 

 (carrots, celery, leeks) 

1 ¼ liter water 

1 onion 

1 bunch parsley 

 salt and pepper 

Flädle: 

250 ml  milk 

200 g flour 

1 pinch of nutmeg 

 Salt 

3 eggs 

 

Preparation: 

Cut the beef brisket into small cubes. Finely dice the carrot and celery, put the meat in 

a saucepan with cold water, add the carrot and celery cubes and simmer for 90 minutes 

over a low heat. 

Peel the onion, cut in half and roast on both sides in a pan with a little lard. Chop the 

leek and parsley and add to the soup with the onion halves. Season with salt and 

pepper and simmer for another 30 minutes. Then drain through a sieve. 

 

For the Flädle, heat the milk and slowly stir in the flour. Add salt and nutmeg and let 

rest for 30 minutes. Beat the eggs and stir into the milk mixture with a whisk. 

Heat some lard in a pan and use a ladle to pour in enough only to cover the bottom of 

the pan. Fry the Flädle until golden brown on both sides, roll up and cut into thin strips. 

Do the same with the rest of the dough. 

 

Put the Flädle in preheated soup plates and put the soup over them. 

You can garnish with fresh parsley and with crispy white bread. 
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Maultaschen: (4 servings) 
 

Ingredients: 

Dough: 

400 g flour 

 salt 

125 ml water 

2 eggs 

Filling: 

400 g spinach, Final preparation 

400 g minced meat ½  onion 

2 dry bread 3 eggs 

1 onion  

25 g parsley 

2 eggs 

 salt, pepper 

Preparation: 

Knead the flour with the salt, the water and the oil into a dough and then let it rest under 

a warmed bowl for 20 minutes. 

 

In the meantime, blanch the spinach in a little boiling salted water for 3 minutes. Peel 

and dice the onion. Soak the dry bread in cold water. Chop the spinach into small 

pieces. Squeeze out dry bread and mix with the minced meat, onions, parsley, spinach, 

eggs, salt and pepper.  

 

Roll out the dough on a lightly floured work surface approx. 3 mm thick and then cut 

into approx. 15 cm squares. Place a tablespoon of the filling on each of the squares. 

Fold these together and press the edges together firmly. 

Bring the soup to the boil and let the Maultaschen simmer in an open pot for about 10 

minutes until they rise to the surface. 

 

Put the Maultaschen out of your boil and dice it into 1cm pieces like the picture. Chop 

one onion into small pieces and fry into golden brown with some lard. Then put with a 

ladle the Maultaschen in. After a wile add the beaten eggs and turn it from time to time. 

You can spice it up with salt or pepper. 

 

You can garnish it with melted butter and salad. 
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