German Spätzle
Ingredients:
· 400 g all-purpose flour (Type 550)
· 4 medium eggs
· 1 tsp salt
· 220 ml cold water
[bookmark: _ywc5ajb3u1yj]Instructions:
1️⃣ Prepare the Dough:
In a large mixing bowl, combine the flour and salt. Make a well in the center and crack in the eggs. Gradually add the cold water while stirring with a wooden spoon or hand mixer until the dough becomes smooth and elastic. It should be thick but still be able to slowly drip off a spoon. 
2️⃣ Boil Water:
Fill a large pot with water, add a pinch of salt, and bring it to a simmer. 
3️⃣ Shape the Spätzle:
· Traditional Method: Place a portion of the dough on a damp cutting board. Use a knife or dough scraper to cut small strips and scrape them into the boiling water. Note: Your dough will need to be slightly thicker if using this method. 
· Spätzle Maker Method: Pour the dough into a Spätzle press or push it through a colander with large holes directly into the boiling water.
4️⃣ Cook the Spätzle:
Once the Spätzle float to the surface (about 2-3 minutes), they are done. Use a slotted spoon to transfer them into a bowl of cold water to stop the cooking process. Drain well.
5️⃣ Serve & Enjoy:
Toss the Spätzle with butter or serve with gravy, cheese, or any of your favorite toppings. Make them extra delicious by browning them with butter in a pan. Guten Appetit! 🍽️😋

