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Bauernfrühstück:  Farmer’s Breakfast Omelet


	


Ingredients:	





6 Slices Bacon, Chopped			½ Teaspoon Salt 


1 Tablespoon Butter or Margarine		1 Onion, Chopped                                                                                                                                                         


Fresh Ground Pepper				¼ Cup Milk


4 Potatoes, Cooked and Finely Diced


6 Eggs or Egg Substitute





Directions: 





1.	In Generation II Family Skillet, fry bacon until crisp.  Drain on paper towel.  Add butter and onion, sauté until soft.  Fold in potatoes, browning lightly.





2.	Beat eggs in Classic Batter Bowl with Nylon Spiral Whisk.  Add


salt, pepper and milk; then chopped bacon.





3.	Pour egg mixture into potatoes.  Stir every minute or two until


cooked.  Serve immediately in the New Traditions Square Baker.

















Apfelpfannkuchen (Apple Pancakes)


	


Ingredients:





2/3 Cups Flour; Unbleached, Unsifted 		¼ Teaspoon Salt�2 Teaspoons Sugar 				½ Cup Milk�4 Large Eggs, Beaten 				2 Cups Apple Slices�¾ Cup Butter Or Margarine 			2 Tablespoons Sugar�¼ Teaspoon Cinnamon





Directions: 





1.  Sift together the flour, sugar, and salt. Beat together eggs and milk with Stainless Whisk. Gradually add flour mixture to eggs; stir until smooth. Sauté apples in ¼ cup butter until tender. 





2.  Mix sugar and cinnamon together with Mix ’N Scraper; toss with apples. Melt 2 tablespoons butter in Small Sauté Pan. 





3.  Pour in the batter to a depth of about ¼-inch. When set, place ¼ of the apples on top; cover with more batter. 





4.  Fry pancake until lightly browned on both sides. Keep warm. Repeat the procedure 3 times, until all batter and apples are used. Serve immediately.








Glazed German Spice Cake                 ��Cake Ingredients:


�1 Package (18.25 ounces) German chocolate cake mix 	3 Eggs�½ Cup Walnuts, chopped, divided �1 Can (15 ounces) Sliced pears in light syrup, undrained �1½ Teaspoons Cinnamon plus spice blend �


Glaze Ingredients:


�1 Cup Powdered sugar 			3-4 Teaspoons Milk�¼ Teaspoon Vanilla 


�Directions:





1. For cake, use the Kitchen Spritzer to spray the Stoneware Fluted Pan with nonstick oil.�2. Place cake mix in Classic Batter Bowl. Chop walnuts with Food Chopper; reserve 2 tablespoons for garnish. Place remaining walnuts into Classic Batter Bowl. Drain pears with Small Colander from the 4-Piece Colander & Bowl Set, reserving juice; pour juice into Easy Read Measuring Cup. Add enough water to juice to make 1 1/3 cups. Add liquid, eggs and spice blend to batter bowl; mix until well blended with Stainless Whisk. Chop pears using food chopper; stir into batter. Pour batter into fluted pan, spreading evenly with Large Spreader. ��3. Microwave cake on HIGH 13-14 minutes or until Cake Tester inserted near center comes out clean. Let stand in microwave 10 minutes. Invert onto Celebrate Plate. ��4. For glaze, combine powdered sugar, milk and vanilla in a Small Batter Bowl; whisk until smooth. (Glaze will be thick.) Pour glaze over cake. Sprinkle with reserved walnuts. Serve immediately on Dessert Plates. ����Nutrients per serving: Light Calories 290, Total Fat 9 g, Saturated Fat 2 g, Cholesterol 55 mg, Carbohydrate 50 g, Protein 5 g, Sodium 290 mg, Fiber 1 g ��Cook's Tip: Pumpkin pie spice can be substituted for the cinnamon plus spice blend, if desired. ��If using a microwave oven without a built-in turntable, rotate cake a quarter turn after each 3-minute interval of cooking. ��To bake in a conventional oven, preheat oven to 350ºF. Bake 50-55 minutes or until cake tester inserted in center of cake comes out clean. Proceed as recipe directs. 5.	This recipe is for those who love chocolate.











Sausage 'N Sauerkraut Skillet                       


�Ingredients: �1 Package (16 ounces) Smoked sausage such as kielbasa, turkey, pork or beef Polish sausage �1 Jar (32 ounces) Polish-style sauerkraut, undrained �1 Pound Red potatoes, cut into ½-inch cubes (2-3 medium) �Rye bread (optional) � �Directions: �1. Cook sausage in Generation II Family Skillet over medium-high heat 8 minutes, turning once using Nylon Fork. Slice sausage into 1-inch chunks using Nylon Knife. ��2. Add sauerkraut and cubed potatoes; bring to a boil. Cover; reduce heat and simmer 25-30 minutes or until potatoes are tender when pierced with Nylon Fork. Serve with fresh rye bread, if desired.











