
 

Spaetzle 

Ingredients: Serves 4  

200g regular flour, unbleached    2 whole eggs  

Pinch of salt       About 50 ml water  

Spaetzle tool: Spaetzle press, plane (board with holes and sliding cup), or thin board and long 
knife to scrape dough into boiling water  

6 qt. boiling, salted, water  

 

1. Add flour and salt to a bowl and combine evenly. Make a well in the center and add 2 
eggs.  

2. Mix eggs into flour.  

3. Stir in a portion of the water; if dough is still dry, add more water until no dry flour is left. 
Run stirring spoon through dough and lift it up. Dough consistency should be like molasses 
whereby it stretches down slowly and tears off, but not so loose where it has no body. Adjust 
with either more water if too stiff or more flour if too loose. Try not to overwork the dough, it’s 
fine if it has a slightly rough appearance.  

4. Let dough rest for at least 15 minutes, longer is also ok.  

5. Stir dough briefly one final time after resting, checking consistency.  

6. Use spaetzle tool to process a portion of the dough into the boiling water. Let the pasta 
come to the surface and cook another minute or two. To control any strong water foaming/ 
bubbling over, remove spaetzle immediately with a slotted spoon or Chinese spider or add a 
splash of cold water.  

7. Remove cooked spaetzle to a bowl. They can be reheated in hot water if needed. 

 

Spaetzle can be served as a side with lentil stew or gravy rich dishes.  

Also, Kaesespaetzle (cheese spaetzle) are the original macaroni and cheese. Layer hot and damp 
spaetzle into baking dish, sprinkle with Swiss cheese, repeat layers. Final layer appreciates a 
generous sprinkling of cheese. Bake in 375°F oven until cheese is melted. Plate and top with 
fried onions (or finely chopped chives) and serve. Pairs great with a green salad. 

For the non-vegetarian version, you can add bacon bits or ham pieces to the cheese layers. 


