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Saltzburger Nockerl
Oven dish (buttered)

Ingredients
20g caster sugar

10g plain flour

3 egg whites and 2 egg yolks

½ teaspoon of vanilla sugar

1 tablespoon of lemon juice

1 tablespoon of honey

1 walnut size unsalted butter

Icing sugar to dust

Method: 


Select one of your shallow ovenproof dishes, preferably oval shape, about 14 inches long. Spread a mixture of soft butter and honey on the bottom; pour lemon juice over it. Whisk egg whites in your mixer until very stiff adding the caster sugar periodically. With a wooden spoon, fold in (not stir) the egg yolks, then the flour followed by the vanilla sugar.

Shape into three mounds in the buttered dish (see picture) and bake in a hot oven (gas mark 6 -200°C) for 3-5 minutes- take out and dust generously with icing sugar.

I recommend a glass or two of Beerenauslese with this dessert and some good company as the Nockerl have amorous powers. The saying goes (according to Peter Hauser) “it brings back feeling in certain parts of men they had forgotten they had.”

Do try it and find out
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This recipe is free to use at home but may not be published or copied without the expressed permission of Stock Hill House








