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100 recipes of modern German favorites from Michelin-starred chef Frank Rosin.In Modern German

Cookbook, the only German television chef with two Michelin stars, Frank Rosin, shares his secrets

and puts a modern twist on 100 classic German recipes. Rosin's eye for detail, finesse and refined

simplicity in the kitchen make the dishes effortless for even the most novice of cooks.From soups

and starters, all the way through to desserts, Rosin covers all the German favorites: asparagus

soup, schnitzel, baked apple, and even the Rosin family's own sauerbraten recipe! But that's not the

only secret he shares. Throughout Modern German Cookbook, he reveals valuable culinary

knowledge and techniques, including how a sour flavor can improve the taste of a dish, how a

reduction can be utilized for seasoning, and more.With Modern German Cookbook, you can host a

German feast of your own and learn professional techniques that will soon have you on your way to

becoming the next Frank Rosin!
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View larger      Modern German Cookbook   100 recipes of modern German favorites from

Michelin-starred chef Frank Rosin   Frank Rosin is passionate about German cuisine. In Modern

German Cookbook, he presents 100 delicious recipes, among them much-loved favorites such as

beef roulades, sauerbraten, and KÃƒÂ¶nigsberg veal dumplings. Dishes that combine the traditional

and the contemporary are also part of the repertoire: braised beef cheeks in wine sauce, roast beef

with eggplant caviar and tomato salsa, and steamed monkfish ravioli with Asian vegetables. In the

past few decades, culinary traditions from Italy, Spain, Greece, and Turkey have influenced German

cooking, and the Mediterranean inspiration for many of Frank&#039;s "new German classics" is also



clear.   Sophisticated yet simple, these recipes are sure to please. Enjoy making and sharing this

new German fare. Guten Appetit!   About the Author   Frank Rosin was born in Dorsten, Germany,

in 1966. He began his formal culinary education as an apprentice at the Kaiserau Restaurant in

Gelsenkirchen and later trained under master chefs at restaurants in California and Spain. In his first

job as a chef, he was sous-chef on the luxury yacht Sea Cloud. Today, Frank is one of

Germany&#039;s top chefs, and his restaurant, Rosin, has been awarded two Michelin stars.      

Contents       Cooking with Passion     Appetizers and Light Bites     Soups     Meat and Poultry    

Fish     Side Dishes     Desserts     Basic Recipes     Index

Red Lentil Soup with Chili Pepper   Lentil stew has a long tradition in German kitchens, and there

are many regional recipes for it. Most are hearty, winter soups. This summer soup is influenced by

Turkish cuisine and is pleasantly light.       View larger

KÃƒÂ¶nigsberg Veal Dumplings in Caper Sauce   Rosin&#039;s Tip: Buttered potatoes go perfectly

with this dish. Cook unpeeled potatoes until tender, cool them slightly before peeling them, then toss

them in butter.       View larger

Swabian SpÃƒÂ¤tzle   SpÃƒÂ¤tzle are egg noodles. Quick and easy to make, they absorb the

sauce from roast beef well and are part of the classic Sunday lunch menu in Germany.       View

larger

Semolina Pudding with Marinated Plums   Rosin&#039;s Tip: The beaten egg whites are what make

the semolina mixture light and fluffy. Gently folding in the egg whites ensures that the beaten-in air

is retained.       View larger

Being the daughter of a German mother I like the idea of a modern take on the traditional German

cuisine. After reading through the cookbook though I realize that the Chef must be from an area of

Germany with recipes that I'm not as familiar with.

Wow! We cooked salmon/cucumber salad, rare filet of beef, cabbage salad and baked spiced

peaches: superb. A collection of classic dishes with a twist with straightforward directions.

Not what I expected.
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