Please note: Food images are representative only and not the actual cooked recipes.

Blue Danube - Potato dumplings

SERVES 3-4  PREP: 15 MINUTES » COOK: 15 MINUTES
0 Vegetarian

INGREDIENTS 1. Boil the potatoes:
Peel and cut potatoes into chunks.

¢ 500g starchy potatoes, peeled and boiled
g vP P Boil in salted water until tender (10-15 minutes).

* 100g plain flour (plus extra for dusting) Drain well and mash until smooth. Let them cool slightly.
° legg 2. Prepare the dough:
« 2 tsp salt In a large bowl, combine mashed potatoes, flour, egg, salt, and

. . optional nutmeg.
* Optional: a pinch of nutmeg Mix gently until it forms a smooth, soft dough. Avoid
overworking, or dumplings will be dense.

3. Shape the dumplings:

Lightly flour your hands and form the dough into small balls or
oval shapes, about the size of a golf ball.

Make sure they’re smooth, without cracks.

4. Cook the dumplings:

Bring a large pot of salted water to a gentle boil.

Carefully add the dumplings.

Cook for 10-15 minutes, or until they float to the surface and
are cooked through.

5. Serve:

Remove with a slotted spoon and serve hot.

Delicious with gravy, stews, roasted meats, or buttered
vegetables
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