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Gekochter Wiener Tafelspitz  mit Erdapfelschmarren und Rahmkolrabi

Boiled H-bone beef with Austrian styled lyonnaise potatoes and kohlrabi in a cream sauce.
Ingredients

2 lb of H-bone beef

2 marrow bones

2 med onions

2 carrots
1 leek

1 stick of English celery

2 parsley stalks

2 sprigs of thyme

1 sprig of lovage

1 bayleaf
6 peppercorns

Salt to taste
Freshly chopped chives

Method 

Place the marrowbones into boiling water for two minutes and then rinse them under cold water. Fill a large saucepan with 2½ litres of cold water, add the beef bones, peppercorns and salt (to taste), bring to the boil and boil gently for half an hour. Add the beef and the prepared vegetables and reduce to a gentle simmer, cook until the meat is tender.  This takes around three hours.

Lift the Tafelspitz out onto a warm serving dish and cut into four thick slices, nape these slices with a little of the stock in which it was cooked and sprinkle with freshly chopped chives to finish.

Serve with *Erdapfelschmarren and *Rahmkolrabi.

*The recipes for Erdapfelschmarren, Rahmkolrabi , Schnittlauchsauce and  Apfelkren  will be published later in this series.
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