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Bavarian OktoberSteinFest Cheese Spread & Pretzels 
8 ounces sharp cheddar cheese grated
8 ounces cream cheese softened 
1 garlic clove  minced
2 teaspoons Worcestershire sauce
1 tablespoon Dijon 
    (or spicy brown mustard)
2 teaspoons ground pepper
1/2 teaspoon paprika
1/2 teaspon ground carraway seeds (optional)
2 tablespoons minced chives or green onions
1/2 to 1 cup of beer (let it go �at before adding)
Soft pretzels or crisp pretzel sticks

Place grated cheese, softened cream cheese, and garlic in food 
processor and pulse until smooth. Add  Worcestershire, mustard, 
seasonings and green onions. Pulse until mixed. With processor on, 
slowly add the  beer until the mixture is smooth and a soft 
spreadable consistency.Serve in a bowl as a dip or spread alongside 
German-style soft pretzels or crisp pretzel sticks.

Grilled Bratwurst Sandwiches Steamed in Beer
Package of Bratwurst (5 to 6 sausages)
1 tablespoon Olive or Vegetable Oil
3 large Onions sliced thinly
1/2 teaspoon Garlic Powder
1 teaspoon Ground Pepper
1 Can or Bottle of Beer 
5 to 6 soft Hoagie-style Rolls 
Butter softened
Spicy Mustard (Dijon or coursely ground mustard)

In large skillet over medium heat, saute sliced onions in oil until soft 
and golden. Add garlic powder, pepper and beer. Simmer for 1 minute. 
Using a fork, puncture each bratwurst sausage in a few places. 
Place Bratwurst in skillet. Lower heat and cover. Simmer bratwurst 
for 8 minutes. Preheat a gas or charcoal grill.  Remove bratwurst from 
onions and place on grill. Grill bratwurst until they are desired color. 
Cut rolls almost all the way through and butter both (inside) sides of 
each roll. Place on grill butter side down and grill until toasted. 
Serve cooked bratwurst on toasted rolls, topped with cooked onions 
and a generous amount of mustard.

Easy OktoberSteinFest 
German Apple Strudel
4 large Granny Smith Apples 
   (peeled, cored and cut into 
    diced about ½ inch pieces)
1/4 Golden Raisins
1/2Cup Chopped Nuts
     (walnuts or pecans)
1/4 cup Brown Sugar
1 teaspon ground Cinnamon
1/4 teaspoon ground Nutmeg
2 tablespoons Butter, cut in small cubes
Pu� Pastry (let frozen pastry thaw for 15 minutes)
Flour
1 Egg beaten until frothy
White Sugar
Confectioner’s Sugar (powdered sugar)

Pre-heat oven to 400 degrees. Mix apples, raisins, nuts, brown sugar, and 
spices in a bowl . Use parchment paper or waxed  paper to cover rolling 
surface. Dust lightly with �our.  Lightly roll out  pastry into a rectangle.  
Note: if you have 2 sheets of pu� pastry, join them together to make one 
large rectangle. Place apple �lling in a “log” shape running in the  middle 
of the pastry. Dot �lling with butter.  Fold one section of pastry over top 
of fruit. Brush top of remaing pastry with beaten egg. Fold over the 2nd 
side of pastry on top to form a “package”.  Lightly pinch folded seam 
and ends to seal. Using parchment paper or wax paper gently roll over 
the pastry to get seam on the bottom. Tuck under ends of roll to seal. 
Place log on paper into refrigerator and chill for 45 minutes. 
Place chilled strudel log onto well greased cookie sheet with sides. 
Brush top of strudel with remaining beaten egg. Sprinkle with white sugar.  
Using a sharp knive, make shallow diagonal slices 1 1/2 inches apart in top 
of strudel. Bake until golden brown and pu�ed, about 30-40  minutes. 
Remove from oven. Dust top with sifted powdered sugar. Warm strudel can 
be served with a scoop of vanilla ice cream. Serves 6-8.

German-Style Potato Salad
2 pounds Red Jacketed Potatoes, 
    diced in large chunks
8 Strips of Bacon, cooked until 
    crisp and drained.
1/2 cup of Italian or Red-Wine 
    Vinegar Salad Dressing
6 Green Onions sliced thinly
3 tablespoons White Sugar
1 tablespoon Dijon 
    (or spicy brown mustard)
Freshly ground black pepper
1/2 teaspoon Paprika
1 to 2 Cloves of Garlic, �nely minced
1/2 cup of Parsley, chopped �nely.

Heat a large pot of water to boiling. Add diced potatoes and cook just 
until fork tender. Drain potatoes and set aside. In a large bowl, mix 
crumbled cooked bacon, salad dressing,  green onions, sugar, mustard, 
pepper, paprika and minced garlic. Add drained potato cubes 
and toss lightly. Add chopped parsley and serve warm. 
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