Schwartzbeere’maultasche’

Make a dough by mixing together 2 c. flour, 2 slightly beaten eggs, 1/2 tsp. salt and 4 Tbsp. milk.  Knead until the dough is smooth and moist, but not sticky.  Wrap the dough in plastic wrap or put it in an airtight container and let it rest 30 minutes to 1 hour.  This makes it much easier to work with.

Next prepare the filling: Mix together 1 qt. Schwartzbeeren, 1/4 c. flour, and 2/3 to 1 c. sugar.  Mix the filling very gently as the berries have very tender skins and are easily smashed.  A good way to do this is to place about a cup of berries in a large bowl, sprinkle them with a fourth of the flour and sugar and repeat this until all the berries, flour and sugar are used up.

Bring a large pot of salted water to a boil.

On a lightly floured surface, roll the dough out 1/8 inch thick.  Cut this into 4-inch squares.  Place a heaping tablespoon of the filing in the center of each square.  Bring the corners of each square together over the filling and pinch the edges together, forming a pyramid-shaped noodle pocket.

Drop two or three Maultaschen into the boiling water and boil them gently for 5 minutes after they rise to the surface.  As the Maultaschen are cooked, carefully remove them from the water with a slotted or pierced spoon (a Schaumloeffel) and place them in a dish.

If you run out of filling before you run out of dough, cut the dough into pieces and cook them in the boiling water.  (Grandma Herman called these “Leppchje,” which means little patches.)  Keep the Maultaschen warm while you prepared the fried bread crumbs and onion and Schmeltz.

In a skillet, melt 1/4 c. of butter.  Add 1 c. of coarse crumbs made by tearing up some stale white bread (crust removed).  Saute until the crumbs begin to turn golden brown, stirring occasionally.  At this point, add 1/4 c. chopped onion and continue to sauté until the onion is golden.  Remove the crumbs and onion to a dish and set aside.

To make the Schmeltz, melt 1/4 c. of butter in the skillet.  Stir in 1/2 c. of sweet or sour cream and cook until the mixture boils all over and starts to thicken.  Pour the Schmeltz over the Schwartzbeere’maultashe’.  Garnish with the browned crumbs and onion and enjoy.

----------------------------------------------------------------------------------------------------------------
Schwartzbeere’kuche’

Make a rich sweet yeast dough: In a small bowl, mix 1 packet of active dry yeast and a pinch of sugar into 1/4 c. of lukewarm water.
In a large mixing bowl, combine 1 c. scalded milk, 1/4 c. of sugar and 1/4 c. of lard, butter or vegetable shortening; let cool to lukewarm.  Add 1-1/2 c. flour to the milk mixture and beat well.  Beat in the proofed yeast and 1 egg.  Gradually work in 2 c. more flour.  Knead until the soft dough is smooth and silky.  Place the dough in a greased bowl, turn it over, cover and let rise until double in bulk.  Punch down the dough and let it rise again.
Roll out the dough about 3/8 inch thick and transfer it to a greased baking or cookie sheet, making a raised ridge of dough around the perimeter with your fingers to contain the topping.

Preheat the oven to 325 degrees F.

Distribute about 3 c. Schwartzbeeren over the dough.  In a bowl, beat together 2 Tbsp. flour, 3/4 c. sugar, 1/4 c. sweet or sour cream, and 2 eggs.  Pour this over the berries.  Dust with cinnamon.

Bake the Kuchen until the edges of the crust are nicely browned, about 40 to 45 minutes.  Brush the edges with melted butter when you remove it from the oven.  This Kuchen is best eaten within a day of being made.
Schwartzbeeren Cream Pie

1 unbaked 9-inch pie shell

3 c. Schwartzbeeren
1 Tbsp. flour

1/2 c. sweet or sour cream

3 egg yolks, slightly beaten

a pinch of salt

3/4 c. sugar
Meringue (recipe follows)

Preheat oven to 400 degrees F.

Place the Schwartzbeeren in the pie shell.  In a bowl, blend the flour with a little of the cream until smooth.  Then add the rest of the cream, the egg yolks (save the whites for the meringue), salt and sugar.  Mix thoroughly; pour the mixture over the Schwartzbeeren.

Bake the pie 5 minutes, then reduce the heat to 325 degrees F. and bake until the custard is set (a knife blade inserted into it should come out clean).  Remove the pie from the oven and top with the meringue.  Return the pie to the oven and bake 12-15 minutes more, until the meringue is golden brown.  Let the pie cool to room temperature before serving.

Meringue: Put 3 egg whites, 1/4 tsp. cream of tartar and a pinch of salt in the bowl of an electric mixer.  Beat on medium speed until soft peaks form.  Add 6 Tbsp. sugar, 2 Tbsp. at a time, beating after each addition.  Beat 3 to 5 minutes longer, until all the sugar is dissolved and the whites are satiny and form stiff peaks.  Apply the meringue to the hot pie, smoothing it to the edges of the crust to keep it from shrinking.  Make peaks in the meringue with the back of a spoon.
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