schnitzel von krumm with a very low tum

Schnitzel von Krumm with a Very Low Tum: A Unique Culinary Delight

schnitzel von krumm with a very low tum is not your everyday dish you stumble upon
at a local eatery. It carries a distinct flair that blends traditional schnitzel preparation with
an intriguing twist, centered around the concept of “very low tum.” This phrase,
mysterious to many, actually refers to a particular cooking technique or style that elevates
the schnitzel experience to new heights. Whether you're a food enthusiast or a curious
cook, exploring schnitzel von krumm with a very low tum opens a door to an innovative
culinary journey filled with rich flavors and fascinating methods.

Understanding Schnitzel von Krumm

Before diving into the “very low tum” aspect, it’s essential to grasp what makes schnitzel
von krumm special. Originating from Germanic culinary traditions, schnitzel typically
involves breaded and fried meat cutlets, most commonly veal or pork. The “von Krumm”
variation introduces a unique preparation style or seasoning blend that distinguishes it
from classic schnitzel recipes.

The Origin and Meaning of Von Krumm

“Von Krumm” translates roughly to “from Krumm,” which can either indicate a
geographical origin or a family name associated with a specific schnitzel recipe passed
down through generations. In culinary terms, it often suggests a schnitzel made with a
particular cut of meat or a special marination process that imparts a slightly tangy or
spiced flavor to the breaded cutlet.

Key Ingredients in Schnitzel von Krumm

The authenticity of schnitzel von krumm relies heavily on the choice of ingredients. Here
are some staples:

- Quality pork or veal cutlets, pounded thin for tenderness

- A unique spice blend, often including paprika, garlic powder, and a hint of nutmeg
- Fresh breadcrumbs, sometimes mixed with crushed herbs like parsley or thyme

- Eggs and flour for the classic breading trio

These ingredients contribute to a schnitzel that’s crispy on the outside while maintaining
juicy, flavorful meat inside.



What Does “Very Low Tum” Mean in Cooking?

The phrase “very low tum” might sound obscure at first, but in the context of schnitzel von
krumm, it highlights a specific cooking technique focused on low heat and slow cooking.
“Tum” can be interpreted as the tumbling or turning of the schnitzel during frying or an
allusion to the gentle “bubbling” of the oil at a low temperature.

Low-Temperature Frying Explained

Traditional schnitzel is often fried quickly over medium-high heat to achieve a crispy
exterior. However, frying schnitzel von krumm with a very low tum involves cooking the
cutlet at a lower temperature for a longer time. This method offers several benefits:

- Prevents the breading from burning or becoming overly dark

- Allows the meat to cook evenly and stay tender

- Enhances the infusion of spices and flavors into the crust

- Creates a delicate, golden-brown finish with a satisfying crunch

The “very low tum” technique can be compared to slow frying or confit-style cooking,
where patience is key to achieving the perfect schnitzel.

Tips for Mastering Very Low Tum Frying

If you want to try schnitzel von krumm with a very low tum at home, keep these tips in
mind:

e Use a heavy-bottomed pan to maintain consistent, low heat.

e Choose an oil with a high smoke point, such as sunflower or peanut oil.

e Maintain oil temperature between 250°F and 300°F (120°C to 150°C) to avoid
burning.

e Turn the schnitzel gently and infrequently to keep the breading intact.

e Use a thermometer to monitor the oil temperature precisely.

Flavor Profiles and Serving Suggestions

Schnitzel von krumm with a very low tum is not only about the cooking method but also
about the harmonious blend of flavors that come together beautifully on the plate.



Enhancing the Schnitzel’s Taste

The slow frying process allows the spices within the breading to bloom fully, creating a
complex flavor profile. You might notice a subtle smokiness from the paprika, a sweet
warmth from the nutmeg, and a fresh herbal note from the parsley. Some recipes
incorporate a touch of lemon zest in the breadcrumb mix, adding brightness and contrast.

Classic and Modern Side Dishes

Pairing schnitzel von krumm with complementary sides can elevate your meal:
e Traditional sides: Potato salad with a tangy vinaigrette, creamy mashed potatoes,
or spaetzle (German egg noodles).

e Vegetable accompaniments: Sautéed green beans, roasted asparagus, or a fresh
cucumber salad with dill.

e Modern twists: Quinoa salad with fresh herbs, roasted root vegetables with

balsamic glaze, or a simple arugula and cherry tomato salad tossed in lemon
dressing.

Don’t forget to add a wedge of lemon or a dollop of lingonberry jam for an authentic touch
that balances the richness of the schnitzel.

Health Considerations: Is Low Tum Frying Better?

The low tum technique doesn’t just influence flavor and texture—it can also impact the
nutritional aspects of schnitzel von krumm.

Reduced 0Oil Absorption

Cooking at a lower temperature prevents the schnitzel from absorbing excessive oil, which
often happens when frying at high temperatures that cause the breading to crack. This
method yields a lighter schnitzel, reducing unnecessary fat intake without sacrificing
crispiness.

Preserving Nutrients and Tenderness

Slow cooking preserves the meat’s natural juices and nutrients better than quick, high-
heat frying. The result is a tender schnitzel that’s easier to digest and more satisfying.



Variations and Innovations Inspired by Schnitzel
von Krumm with a Very Low Tum

The culinary world loves to experiment, and schnitzel von krumm with a very low tum is
no exception. Chefs and home cooks alike have developed creative takes on this classic
dish.

Alternative Proteins

While pork and veal dominate traditional schnitzel recipes, the very low tum method
works well with other proteins:
e Chicken schnitzel: Thinly pounded chicken breasts or thighs for a leaner option.
e Turkey schnitzel: Great for a holiday twist and equally tender when fried slowly.

e Vegetarian schnitzel: Using breaded eggplant, zucchini, or even seitan to mimic
the texture and flavor.

Innovative Breading Techniques

Experimenting with different breadcrumb bases can add distinct character to schnitzel
von krumm:

e Panko breadcrumbs for extra crunch.
e Crushed cornflakes or nuts for a unique texture.

¢ Gluten-free options using almond flour or rice crumbs.

These variations combined with the very low tum frying method create an exciting
playground for culinary creativity.

Bringing Schnitzel Von Krumm with a Very Low
Tum Into Your Kitchen

Trying out schnitzel von krumm with a very low tum at home can be both rewarding and



fun. It invites you to slow down, pay attention to the cooking process, and enjoy the
sensory experience of creating a dish that’s crispy, juicy, and full of flavor. Whether you
are preparing a casual family dinner or impressing guests with an authentic German-
inspired meal, understanding the nuances behind the “very low tum” method can
transform your cooking approach.

The key is patience and precision—control your oil temperature, select the right cut of
meat, and embrace the subtle art of slow frying. Once mastered, schnitzel von krumm with
a very low tum will become a favorite go-to recipe that stands out from the usual schnitzel
fare, promising a delicious and memorable dining experience every time.

Frequently Asked Questions

What is 'Schnitzel von Krumm with a very low tum'?

'Schnitzel von Krumm with a very low tum' appears to be a unique or specialized dish or
recipe variant, possibly featuring a schnitzel prepared in a specific style characterized by
'low tum,' which may refer to a cooking technique or ingredient. However, detailed
information is limited.

How is 'Schnitzel von Krumm with a very low tum’
typically prepared?

Preparation details for 'Schnitzel von Krumm with a very low tum' are not widely
documented, but it likely involves breaded and fried meat (schnitzel) with an emphasis on
a 'very low tum,' which could mean low heat cooking or a minimal amount of a certain
ingredient.

What does 'very low tum' mean in the context of
Schnitzel von Krumm?

The term 'very low tum' is unclear in culinary terms; it might be a typo, a regional term, or
a specific cooking instruction related to temperature or seasoning. More context is needed
to define it precisely.

Is Schnitzel von Krumm a traditional German dish?

While schnitzel is a traditional German and Austrian dish, 'Schnitzel von Krumm' does not
appear as a standard traditional recipe and may be a modern or localized variation.

Are there any health benefits to eating Schnitzel von
Krumm with a very low tum?

Without clear information on the recipe and ingredients, it's difficult to assess health
benefits; generally, schnitzel is fried and can be high in calories, but preparation methods
and ingredient choices can affect its nutritional profile.



Where can I find a recipe for Schnitzel von Krumm with
a very low tum?

Currently, there are no widely available recipes for 'Schnitzel von Krumm with a very low
tum.' You might need to consult niche culinary sources or contact the creator of this dish if
possible.

Can 'very low tum' refer to a cooking temperature for
schnitzel?

It is possible that 'very low tum' refers to cooking at very low temperature (‘tum' being a
misspelling or shorthand), which would be unusual for schnitzel as it is traditionally fried
at higher temperatures for crispiness.

What meat is used in Schnitzel von Krumm?

Typically, schnitzel is made from pork, veal, or chicken. The specific type used in Schnitzel
von Krumm is not specified and might vary depending on the recipe.

Is Schnitzel von Krumm with a very low tum suitable for
special dietary needs?

Without detailed ingredient and preparation information, it's hard to determine suitability
for dietary restrictions such as gluten-free, low-fat, or vegetarian diets.

Additional Resources

Schnitzel von Krumm with a Very Low Tum: An Analytical Review of a Culinary Innovation

schnitzel von krumm with a very low tum has recently emerged as a topic of interest
within the gastronomic community, particularly among enthusiasts of Germanic and
European cuisine innovations. Combining traditional elements of the classic schnitzel with
unconventional preparation techniques, this variation emphasizes a “very low tum” — a
term that, while not standard culinary jargon, appears to refer to a notably reduced
thickness or volume in the schnitzel cut, or potentially a specific cooking method that
reduces the “tum” (possibly a colloquial or regional term). This article seeks to explore the
nuances, preparation methods, and sensory impact of schnitzel von krumm with a very low
tum, while situating it in the broader context of schnitzel variants and culinary trends.

Understanding Schnitzel von Krumm: Origins and
Terminology

The schnitzel, a breaded and fried meat cutlet, has a storied history, with roots tracing
back to Viennese and German culinary traditions. The “von Krumm” suffix suggests a



particular style or proprietary recipe, likely named after a chef, region, or brand that has
popularized this iteration. However, the defining feature here—the “very low
tum”—requires further unpacking.

In culinary terms, “tum” is not a widely recognized descriptor; therefore, it is necessary to
hypothesize its meaning. It may refer to the thickness of the schnitzel slice, the degree of
batter or breading applied, or even a specific technique that results in a flatter or thinner
cutlet than usual. The “very low tum” could also metaphorically indicate a leaner, less
bulky schnitzel, aligning with modern dietary preferences toward lighter, lower-fat meals.

The Significance of Thickness in Schnitzel Preparation

One of the critical variables in schnitzel preparation is the thickness of the meat.
Traditional Wiener schnitzel typically uses veal, pounded thin to ensure quick and even
cooking, resulting in a delicate texture and crisp exterior. When the schnitzel is prepared
with a “very low tum,” the meat slice may be even thinner than the classic preparation,
potentially affecting cooking time, texture, and flavor absorption.

Advantages of a lower thickness schnitzel include:

e Faster cooking times, reducing the risk of overcooking or drying out the meat.
e Increased surface area for breading adherence, possibly enhancing crispiness.

¢ A lighter mouthfeel, appealing to health-conscious diners.

Conversely, excessively thin schnitzels risk becoming too fragile, losing juiciness, or
lacking substantial bite, which can detract from the traditional schnitzel experience.

Preparation Techniques and Culinary Impact

The preparation of schnitzel von krumm with a very low tum likely involves meticulous
meat selection and precision in pounding. The choice of meat—whether pork, veal, or
chicken—can influence how well the schnitzel holds together at such thinness. For
instance, pork schnitzels tend to be more forgiving due to slightly higher fat content, while
veal demands careful handling to avoid tearing.

Furthermore, the breading process becomes critical. Standard schnitzel breading involves
flour, egg wash, and breadcrumbs. With thinner cuts, the sequence and thickness of these
layers need adjustment to prevent the schnitzel from becoming soggy or overly crispy to
the point of brittleness.



Comparative Analysis: Traditional Schnitzel vs.
Schnitzel von Krumm with a Very Low Tum

To appreciate the innovation behind schnitzel von krumm with a very low tum, it is useful
to examine how it compares with traditional schnitzel preparations on several fronts:

1. Texture: Traditional schnitzels provide a balance between tender meat and crispy
coating. The “very low tum” version tends to have a crisper crust and lighter meat
layer, which may appeal to those who prefer less dense meals.

2. Flavor Absorption: Thinner schnitzels can absorb marinades or seasoning more
readily, potentially resulting in a more intense flavor profile.

3. Cooking Efficiency: Reduced thickness shortens frying time, contributing to higher
kitchen throughput and energy savings.

4. Nutritional Profile: A thinner cut generally contains fewer calories and less fat,
aligning with trends in healthier eating.

While these differences offer clear benefits, the schnitzel von krumm with a very low tum
may not satisfy purists seeking the traditional mouthfeel and heft associated with classic
schnitzel dishes.

Market Reception and Culinary Trends

The introduction of schnitzel von krumm with a very low tum corresponds with broader
movements in the food industry toward minimalist and health-conscious dining options.
Restaurants and food producers aiming to innovate while respecting heritage recipes have
found success by tweaking traditional dishes to meet contemporary preferences.

Customer feedback from various dining establishments suggests that schnitzel von krumm
with a very low tum is appreciated for its lightness and crisp texture. However, some
reviewers note that the thinner cut can sometimes result in less juiciness, which may
reduce overall satisfaction for those accustomed to meatier schnitzel varieties.

Incorporating Accompaniments and Serving
Suggestions

The accompaniments paired with schnitzel von krumm with a very low tum can
significantly influence the dining experience. Classic sides like potato salad, lingonberry
jam, or spaetzle complement the schnitzel’s flavor and texture, adding balance.



Given the lighter nature of the schnitzel, chefs have experimented with:

e Fresh herb garnishes to enhance aroma without overpowering the delicate schnitzel.

e Light sauces, such as a lemon butter drizzle or mushroom ragout, to add moisture
and complexity.

e Vegetable-based sides to maintain a health-oriented meal profile.

These thoughtful pairings highlight the versatility of schnitzel von krumm with a very low
tum and its adaptability to various culinary contexts.

Technical Considerations for Culinary
Professionals

For chefs and kitchen staff, mastering schnitzel von krumm with a very low tum demands
precision and control:

e Pounding Technique: Uniform thinness is essential to ensure even cooking and
presentation.

e Temperature Control: Frying oil temperature must be carefully monitored to avoid
overcooking thin cuts.

e Breading Consistency: A balanced breading layer prevents sogginess while
providing a satisfying crunch.

Additionally, sourcing quality cuts of meat with minimal connective tissue helps maintain
structural integrity despite the reduced thickness.

Potential Challenges and Limitations

Despite its advantages, schnitzel von krumm with a very low tum poses some challenges:

e Fragility: Handling ultra-thin meat slices requires skill to prevent tearing during
preparation.

e Flavor Balance: The reduced meat volume may necessitate stronger seasoning to
compensate for less inherent meat flavor.



e Customer Expectations: Some diners may perceive the thin schnitzel as
insubstantial, potentially limiting appeal among traditionalists.

Addressing these challenges involves careful recipe development and customer education
to highlight the benefits of this particular schnitzel style.

As schnitzel von krumm with a very low tum continues to gain traction among innovative
kitchens and adventurous eaters, its presence underscores the dynamic nature of culinary
tradition. By balancing respect for time-honored recipes with responsiveness to modern
dietary trends, this schnitzel variation embodies a thoughtful evolution in the art of
cooking.

Schnitzel Von Krumm With A Very Low Tum

schnitzel von krumm with a very low tum: Schnitzel Von Krumm's Basketwork Lynley Dodd,
1994 Schnitzel von Krumm with the very low tum was always one of the favourite dogs in the Hairy
Maclary gang. He now has a story all to himself which tells how Schnitzel's ploys get his owners to
give him back his old and much-loved basket.

schnitzel von krumm with a very low tum: Hairy Maclary From Donaldson's Dairy Lynley
Dodd, 2012-01-01 Lynley Dodd's iconic first Hairy Maclary book, which introduces the famous Hairy
Maclary from Donaldson's Dairy and his canine gang. Out of the gate and off for a walk went Hairy
Maclary from Donaldson's Dairy Hairy Maclary's friends join him for a walk until, with a sudden
yowl, a wail and a howl, they all run off. What could have caused such a scatter of paws? Read all the
Hairy Maclary and Friends books by Lynley Dodd! www.hairymaclary.com

schnitzel von krumm with a very low tum: Hairy Maclary From Donaldsons Dairy 40th
Anniversary Edition Lynley Dodd, 2023-07-04 A very special upsized hardback 40th birthday edition
of Lynley Dodd's iconic first Hairy Maclary book, which introduces the famous Hairy Maclary from
Donaldson's Dairy and his canine gang. Out of the gate and off for a walk went Hairy Maclary from
Donaldson's Dairy Hairy Maclary's friends join him for a walk until, with a sudden yowl, a wail and a
howl, they all run off. What could have caused such a scatter of paws? Read all the Hairy Maclary
and Friends books by Lynley Dodd! www.hairymaclary.com

schnitzel von krumm with a very low tum: Literacy for the 21st Century Gail Tompkins, Rod
Campbell, David Green, Carol Smith, 2014-08-01 Literacy for the 21st Century, 2e, gives students
the strategies and ability to teach literacy effectively in Australian classrooms. Linking the theory
and research to classroom practice, and with a greater emphasis on the use of digital literacies,
students will gain a practical understanding of teaching reading and writing.

schnitzel von krumm with a very low tum: Essential Primary Grammar Debra Myhill,
Susan Jones, Helen Lines, Annabel Watson, 2016-02-16 Essential Primary Grammar is an invaluable
resource to ensure that you are firmly equipped to teach grammar. It helps you get to grips with
your knowledge of grammar for the national curriculum - including the spelling, punctuation and
grammar test - as well as providing you with some tried and tested ways to teach grammar.
Underpinned by a series of research studies which have investigated the teaching of grammar, it will
support you in how to teach grammar in creative and meaningful ways whilst supporting you in
developing your own fundamental knowledge of grammar. Uniquely, the book takes a systematic
step-by-step approach to explain the grammatical terminology specified in the national curriculum.
It also illustrates how you might develop children’s grammatical knowledge by offering a range of


https://stage.support.buyingbuddy.com/archive-th-143/schnitzel-von-krumm-with-a-very-low-tum.pdf

practical activities which are rich, meaningful and support children’s development as confident and
curious language investigators. Key features include: ¢ Easy-to-read chapters which systematically
focus on grammatical subject knowledge at word, phrase and clause level * Guidance in each
chapter addressing typical grammar problems or misconceptions, and some grammar jokes ¢
Inspiring suggestions for teaching activities to help children develop grammatical knowledge in
meaningful learning contexts ¢ Reference to authentic children’s books to illuminate the
grammatical explanations and suggested teaching activities ¢ Ideas on how high quality talk about
grammar and texts can be fostered in the classroom

schnitzel von krumm with a very low tum: Munch Anna Bordignon, 2012-10 This cookbook
has been written especially for parents and their children and features fun stories anf easy, seasonal
recipes for all to enjoy.

schnitzel von krumm with a very low tum: Feet to the Stars Susan Midalia, 2015 Subtly
rendered and emotionally engaging, these stories speak of the transformative capacities of the heart
and mind, and of the ways we affect each other, sometimes unwittingly and often profoundly. They
offer us the pleasure of listening to different voices, and the satisfaction of careful crafting and
evocative prose.

schnitzel von krumm with a very low tum: Schnitzel Von Krumm Lynley Dodd, 2002 There
are many remarkable things Schnitzel von Krumm can do, and this is a wonderful, rhythmic tale of
those things, including, just maybe, climb trees. A fun, playful tale for children 4 and over.

schnitzel von krumm with a very low tum: Teachers for Life George Ayoma, 2023-11-10 Most
educators are remembered in passing - their legacies often confined to classroom walls and fleeting
school years. But imagine a world where teachers can reconnect with their former students, not just
as distant memories, but as influential figures in their lives once again. Teachers for Life introduces
us to two educators who seize this very opportunity. No longer in traditional classrooms, they
embark on a journey to re-engage with their past students, not to amend their earlier mistakes, but
to bridge the gaps they’ve perceived since leaving their formal roles. In doing so, they impart
invaluable life lessons, shaping not just minds, but hearts, proving that the influence of a dedicated
teacher extends far beyond school and lasts a lifetime.

schnitzel von krumm with a very low tum: Child Development in Practice Pamela May,
2010-11-05 How should children feel about themselves and their learning? How do I know what
children have learnt and how can I move them on? How can I ensure that resources are available for
children to use actively and independently? In today’s busy setting an understanding of child
development sometimes gets overlooked, yet it lies at the heart of effective practice. Child
Development in Practice provides an approachable, user-friendly base from which to plan ways of
working with children that are developmentally appropriate and will enable them to learn enjoyably
and effectively. Drawing on recent research, the book thoughtfully discusses sound principles of
child development alongside descriptions of every day practice. It then offers practical advice on
how to fully utilise the key areas in an early years setting, including the creative area, books and
stories and the outside, and shows how to plan and implement integrated topics where teaching is
cross-curricular and holistic. Throughout, a series of key questions are presented to encourage
practitioners to reflect on why they are teaching in certain ways and increase their understanding of
children’s developmental needs. Directly linking theory and practice, this book aims to give students
and practitioners the knowledge and confidence they need to help children become active,
interactive and independent learners.

schnitzel von krumm with a very low tum: Hairy Maclary's Bone Lynley Dodd, 2012-11-01
The second book in Lynley Dodd's iconic Hairy Maclary and Friends series, in which Hairy Maclary's
gang want him to share his tasty bone. Down in the town by the butcher's shop door, sat Hairy
Maclary from Donaldson's Dairy. With a big juicy bone from Samuel Stone, Hairy Maclary sets off for
the dairy. His friends want him to share it but Hairy Maclary has other ideas . . . Read all the Hairy
Maclary and Friends books by Lynley Dodd! www.hairymaclary.com

schnitzel von krumm with a very low tum: Domestic Animals and Leisure Neil Carr,



2016-04-29 This volume offers both an insight into the current state of research on domestic animals
in leisure and a lens through which to begin to chart the future of research in this field. All of the
contributions to the collection are underpinned by ongoing debates about human-animal
relationships and the rights and welfare of the latter.

schnitzel von krumm with a very low tum: The Oxford Companion to New Zealand Literature
Roger Robinson, Nelson Wattie, 1998 'The Oxford Companion to New Zealand Literature' contains
more than 1500 alphabetically arranged entries on writers, novels, plays, poetry, journals,
periodicals, anthologies, literary movements and professional organizations.

schnitzel von krumm with a very low tum: Die Kaapse bibliotekaris , 1984 Issues for Nov.
1957- include section: Accessions. Aanwinste, Sept. 1957- (also published separately)

schnitzel von krumm with a very low tum: Landfall Charles Brasch, 1989

schnitzel von krumm with a very low tum: Never Too Young Jo Heaton, 1991

schnitzel von krumm with a very low tum: Babies Need Books Dorothy Butler, 1988 On
reading books with babies and young children.

schnitzel von krumm with a very low tum: Developing Readers Judith Graham, 1987

schnitzel von krumm with a very low tum: Hairy Maclary and Friends Lynley Dodd, 2003
This volume includes five tales from Lynley Dodd. Three adventures feature everyone's favourite
mischievous dog, Hairy Maclary, and two are about his friend, Schnitzel von Krumm with the very
low tum.

schnitzel von krumm with a very low tum: Hairy Maclary and Friends Little Library
Lynley Dodd, 2010 Set of four board books containing abridged versions of popular Lynley Dodd
stories which introduce Hairy Maclary and his friends.
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dish of golden, crispy pork schnitzel at home

German Schnitzel Recipe (Pork, Chicken or Veal) - Foodie and Wine Get ready to whip up a
crispy, golden German schnitzel recipe—thin slices of pork, chicken, or veal, breaded and pan-fried
to perfection

Authentic German Schnitzel - Crispy & Easy Recipe Authentic German schnitzel with crispy
golden crust. An easy, pan-fried recipe perfect for a hearty family dinner

Schnitzel - RecipeTin Eats This is how to make a Schnitzel that’s extra crunchy and beautifully
golden! Schnitzel can be made with pork, veal, chicken, beef or turkey. So use whatever meat you
Authentic German Pork Schnitzel Recipe - All Tastes German The easiest and best German
schnitzel recipe. Learn how you can make authentic German schnitzels from scratch in less than 30
minutes!

Schnitzel - Wikipedia Schnitzel (German: ['fnits]] []) is a thin slice of meat. The meat is usually
thinned by pounding with a meat tenderizer. Most commonly, the meat is breaded before frying.



Breaded schnitzel

Authentic German Schnitzel Recipe - The Stay At Home Chef Crispy on the outside and
tender inside, discover how to craft the perfect schnitzel right at home

German Schnitzel (Schweineschnitzel) - The Daring Gourmet This traditional German
Schnitzel recipe, known as Schweineschnitzel, is just the way you know and love it from your
favorite German restaurants! Made the way I learned it
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