
beef in german language

beef in german language refers to the translation, cultural significance, culinary uses, and
terminology related to beef within German-speaking regions. Understanding how beef is expressed
and utilized in German provides valuable insights into both language learning and gastronomy. This
article explores the word for beef in German, its different cuts, popular beef dishes, and the role of
beef in German cuisine. Additionally, it covers the nutritional aspects and common phrases involving
beef in the German language. By examining these facets, readers gain a comprehensive
understanding of beef in the German context, useful for language enthusiasts, travelers, and
culinary professionals alike.
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Popular Beef Dishes in Germany

Nutritional Value and Health Aspects

Beef in German Language and Culture

Meaning and Translation of Beef in German
The primary translation of the English word "beef" into German is Rindfleisch. This term literally
combines Rind, meaning "cattle," and Fleisch, meaning "meat." Therefore, Rindfleisch specifically
denotes meat derived from cattle. The German language distinguishes beef from other types of meat
such as pork (Schweinefleisch) and poultry (Geflügel).

Terminology Variations
In some contexts, beef can also be referred to simply as Rind, which means "beef" or "cattle."
However, this term is more general and can refer to the animal itself. When referring to beef as
food, Rindfleisch is the most common and precise term.

Usage in Daily Language
Beef is a common ingredient in German households and restaurants. When ordering or buying beef,
understanding the term Rindfleisch is essential. Additionally, the word appears frequently in recipes,
menus, and butcher shops across German-speaking countries.



Different Cuts of Beef in German
German butchery categorizes beef cuts differently compared to English-speaking countries. Knowing
the German names for various beef cuts helps in selecting the right meat for specific dishes or
cooking methods.

Common Beef Cuts
Some of the most popular beef cuts in Germany include:

Rinderfilet – beef tenderloin, a very tender and lean cut

Rinderhüfte – beef hip, suitable for roasting

Rinderbraten – beef roast, general term for roast cuts

Rinderhackfleisch – ground beef or minced beef

Rinderlende – sirloin, a flavorful cut often used for steaks

Rinderwade – beef shank, ideal for slow cooking

Butchery Differences
German butchers might cut and label beef differently, focusing on traditional cuts suited to German
recipes. For example, Rinderroulade refers to thinly sliced beef used for roulades, a classic German
dish.

Popular Beef Dishes in Germany
Beef plays an integral role in German cuisine, featuring in a variety of traditional and modern dishes.
These recipes highlight the versatility and cultural importance of beef in German-speaking
countries.

Classic German Beef Recipes
Some well-known German beef dishes include:

Sauerbraten – a pot roast marinated in vinegar and spices, often served with red cabbage and
potato dumplings

Rinderroulade – rolled beef stuffed with bacon, onions, and pickles, braised to tenderness



Beef Goulash – a paprika-spiced stew with tender beef chunks

Frikadellen – German-style meat patties made with ground beef and pork

Labskaus – a northern German dish incorporating corned beef, potatoes, and beetroot

Regional Variations
Different regions in Germany have their own specialties involving beef. For example, in Bavaria, beef
dishes are often hearty and paired with rich sauces, while in northern Germany, beef may be served
with more simple accompaniments.

Nutritional Value and Health Aspects
Beef, or Rindfleisch, is a significant source of protein, iron, and essential vitamins such as B12.
Understanding its nutritional profile is important for health-conscious consumers in German-
speaking countries.

Nutritional Benefits
Beef provides high-quality protein necessary for muscle maintenance and repair. It also contains
heme iron, which has better bioavailability than plant-based iron sources. Additionally, beef supplies
zinc and various B vitamins, supporting immune function and energy metabolism.

Considerations for Consumption
While beef is nutritious, moderation is advised due to its saturated fat content. German dietary
guidelines recommend balancing beef consumption with other protein sources and a variety of
vegetables and whole grains.

Beef in German Language and Culture
Beyond culinary aspects, beef holds cultural significance in German-speaking countries, influencing
language, traditions, and social practices.

Idiomatic Expressions and Phrases
Several German idioms involve beef or cattle, reflecting their historical importance:

Das ist kein Pappenstil – literally "That is no cardboard style," but figuratively means "That’s
serious business," often used in contexts involving meat or butchery.



Ein dickes Fell haben – literally "to have a thick hide," meaning to be tough or resilient,
derived from cattle’s thick skin.

Rindvieh – literally "cattle beast," a colloquial term sometimes used derogatorily.

Cultural Traditions Involving Beef
Beef is often featured in German festivals and celebrations, especially in rural areas where cattle
farming remains prevalent. Traditional slaughtering events, local markets, and seasonal feasts
showcase the importance of beef in social life.

Frequently Asked Questions

Was bedeutet 'Rindfleisch' auf Englisch?
'Rindfleisch' bedeutet auf Englisch 'beef'. Es bezeichnet das Fleisch von Rindern.

Wie nennt man verschiedene Rindfleischstücke auf Deutsch?
Verschiedene Rindfleischstücke heißen zum Beispiel: Filet, Rinderbraten, Rinderhackfleisch,
Rindersteak und Rinderroulade.

Welche Gerichte mit Rindfleisch sind in Deutschland
besonders beliebt?
Beliebte Gerichte mit Rindfleisch in Deutschland sind Sauerbraten, Rinderrouladen, Gulasch,
Tafelspitz und Frikadellen.

Wie lagert man Rindfleisch richtig?
Rindfleisch sollte im Kühlschrank bei Temperaturen von 0 bis 4 Grad Celsius gelagert werden und
innerhalb von 2 bis 3 Tagen verbraucht werden. Für längere Lagerung eignet sich das Einfrieren.

Was ist der Unterschied zwischen 'Rindfleisch' und
'Rinderhackfleisch'?
'Rindfleisch' bezeichnet generell das Fleisch vom Rind, während 'Rinderhackfleisch' fein
zerkleinertes Rindfleisch ist, das oft für Frikadellen oder Burger verwendet wird.

Wie sagt man 'beef stew' auf Deutsch?
'Beef stew' heißt auf Deutsch 'Rindereintopf' oder 'Rindergulasch', je nach Zubereitungsart.



Additional Resources
1. Das große Buch vom Rindfleisch: Rezepte und Zubereitung
Dieses umfassende Kochbuch widmet sich der Zubereitung von Rindfleisch in all seinen Variationen.
Von klassischen Steaks über Schmorgerichte bis hin zu internationalen Rezepten bietet es
detaillierte Anleitungen und Tipps für perfekte Ergebnisse. Ideal für Fleischliebhaber und
Hobbyköche.

2. Rindfleischkunde: Herkunft, Qualität und Verarbeitung
Dieses Sachbuch erklärt die unterschiedlichen Rinderrassen, deren Haltung und wie sich dies auf
die Fleischqualität auswirkt. Es beleuchtet auch Aspekte der Fleischverarbeitung und gibt Einblicke
in die moderne Fleischindustrie. Ein unverzichtbares Werk für alle, die mehr über das Produkt
Rindfleisch wissen möchten.

3. Grillen mit Rind: Die besten Steakrezepte
Perfekt für Grillfans bietet dieses Buch eine Vielzahl von Rezepten speziell für Rindfleisch auf dem
Grill. Neben klassischen Steaks werden auch Burger, Spieße und andere Grillgerichte vorgestellt.
Dazu gibt es Tipps zum Marinieren, Würzen und Grillen für beste Geschmacksergebnisse.

4. Rindfleisch aus aller Welt: Internationale Spezialitäten
Dieses Buch nimmt den Leser mit auf eine kulinarische Reise rund um den Globus, bei der
Rindfleisch in verschiedenen Kulturen und Küchen im Mittelpunkt steht. Von argentinischem Asado
bis hin zu koreanischem Bulgogi werden landestypische Zubereitungen vorgestellt. Ein
inspirierendes Werk für experimentierfreudige Köche.

5. Rinderzucht und Fleischproduktion in Deutschland
Ein praxisorientiertes Fachbuch, das sich mit der Zucht von Rindern und der Fleischproduktion in
Deutschland beschäftigt. Es behandelt Themen wie Genetik, Fütterung und nachhaltige
Landwirtschaft. Besonders geeignet für Landwirte und Interessierte an der Agrarwirtschaft.

6. Gesund essen mit Rindfleisch: Nährstoffe und Ernährungstipps
Dieses Buch zeigt, wie Rindfleisch in eine ausgewogene und gesunde Ernährung integriert werden
kann. Es erklärt die wichtigsten Nährstoffe im Rindfleisch und gibt Empfehlungen zur richtigen
Portionsgröße und Zubereitung. Ideal für ernährungsbewusste Menschen.

7. Rindfleisch richtig lagern und verarbeiten
Hier erfährt der Leser alles über die optimale Lagerung, Haltbarkeit und Weiterverarbeitung von
Rindfleisch. Praktische Tipps helfen dabei, die Frische und Qualität des Fleisches zu erhalten. Ein
nützliches Nachschlagewerk für Haushalte und Gastronomie.

8. Die Kunst des Beef Jerky: Trockenfleisch aus Rind
Dieses spezialisierte Buch widmet sich der Herstellung von Beef Jerky, einem beliebten
Trockenfleischsnack. Es beschreibt verschiedene Marinaden, Trocknungsverfahren und
Lagerungsmethoden. Für alle, die gerne selbst Fleisch haltbar machen und neue
Geschmackserlebnisse entdecken wollen.

9. Rindfleisch im Wandel der Zeit: Geschichte und Kultur
Ein kulturhistorisches Buch, das die Bedeutung von Rindfleisch in verschiedenen Epochen und
Gesellschaften untersucht. Es beleuchtet die Rolle des Rindfleischs in der Ernährung, Wirtschaft und
Kulturgeschichte. Spannend für Leser, die sich für die Hintergründe des Lebensmittels
interessieren.
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from both familiar and more exotic languages. Most chapters in this new edition have been
reworked, with some difficult passages removed, other passages thoroughly rewritten, and several
new sections added, e.g. on the regularity of sound change and its importance for general
historical-comparative linguistics. Further, the chapter notes and bibliography have all been
updated. The content is engaging, focusing on topics and issues that spark student interest. Its goals
are broadly pedagogical and the level and presentation are appropriate for interested beginners with
little or no background in linguistics. The language coverage for examples goes well beyond what is
usual for books of this kind, with a considerable amount of data from various languages of India.
  beef in german language: The ^AOxford Handbook of Applied Linguistics Robert B.
Kaplan, 2010-09-03 Systematically encompassing the major areas of applied linguistics, the The
Oxford Handbook of Applied Linguistics provides a panoramic and comprehensive look at this
complex and vigorous field. This second edition includes five new chapters, and the remaining
chapters have been thoroughly revised and updated to give a clear picture of the current state of
applied linguistics.
  beef in german language: Language Joseph Vendryes, 1925 Summary: Shows safety
procedures to prevent injury when working with electricity. Stresses alertness, planning, removal of
potential hazards and good housekeeping.
  beef in german language: Language, Linguistics, and Development Simplified Narinder
Mehra, 2025-01-03 Language, Linguistics, and Development Simplified is designed for students and
aspiring professionals who seek to understand English grammar beyond rote memorization. We
address common questions such as why there are two future tenses, the role of auxiliaries, the
challenge of English motion verbs, and the importance of determiners. Our textbook supports
student learning with numerous exercises, chapter summaries, and further reading suggestions. An
accompanying website offers additional resources and interactive opportunities with the author. This
essential grammar toolkit is perfect for English language and linguistics students and future
teachers of English as a Second Language. Written in consultation with students, this book caters to
those preparing for careers in TESOL, TEFL, or TESL programs, as well as those studying
communication, journalism, linguistics, and applied linguistics. While a background in linguistics or
phonetics can be helpful, it is not a prerequisite for using this book.
  beef in german language: Language And Linguistic Introduction To History Vendryes,
2014-01-09 First Published in 2005. This is a work remarkable for its scholarship, originality and
independence of though. As an introduction to philology it has never been surpassed in terms of
combining scholarship or accessibility. Anyone who loves words or who is at all curious about
language will appreciate this book, covering as it does all the ground from every useful angle. A level
headed and erudite study.
  beef in german language: Supply Chain Management: Concepts, Methodologies, Tools, and
Applications Management Association, Information Resources, 2012-12-31 In order to keep up with
the constant changes in technology, business have adopted supply chain management to improve
competitive strategies on a strategic and operational level. Supply Chain Management: Concepts,
Methodologies, Tools, and Applications is a reference collection which highlights the major concepts
and issues in the application and advancement of supply chain management. Including research
from leading scholars, this resource will be useful for academics, students, and practitioners
interested in the continuous study of supply chain management and its influences.



  beef in german language: Tourism in Germany Bright Mills, 2023-03-14 This book is about
tourism in one of the most beautiful and developed country in the world, Germany. The country has
a lot of fascinating tourist attractions, ranging from its rich and diverse cultures to the flamboyant
festivals. Germany recorded a total of twelve million tourists in 2020, ranking 20th in the world in
absolute terms. Not only is Germany the economic powerhouse of the European Union (EU), it just
so happens to be one of the best places to visit for those seeking an authentic, exciting vacation on
the continent. Thanks to the superb network of highways (autobahns) and railways that crisscross
this central European country, Germany's cities and towns, big and small, are easy to access.
Whether you're planning on being based in a single location, such as the magnificent capital of
Berlin, or a historic city, such as Munich - or perhaps even embarking on a road (or rail) trip to
smaller must-visit places in Germany, like the beautiful spa town of Baden-Baden in the Black Forest
or the medieval fortress town of Rothenburg - the list of things to do here is limitless.
  beef in german language: Foreign Agricultural Economic Report , 1978
  beef in german language: International Commerce , 1968
  beef in german language: Tried Recipes , 1923
  beef in german language: National Geographic Concise Atlas of the World , 2008 Gathers
political, social, and physical maps of the United States and the rest of the world.

Related to beef in german language
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks
and recipes for any imaginable variety of beef
Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,
but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks
and recipes for any imaginable variety of beef
Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,



but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks
and recipes for any imaginable variety of beef
Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,
but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks
and recipes for any imaginable variety of beef



Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,
but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks
and recipes for any imaginable variety of beef
Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,
but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network
The Best Beef Stroganoff - Food Network Kitchen Learn to make a classic beef stroganoff with
our pro tips and easy step-by-step recipe. Plus, exactly which cuts of meat are best for the dish, and
expert serving recommendations
Beef Recipes - Food Network 6 days ago  Ground-up, steak, sirloin, brisket – discover tips, tricks



and recipes for any imaginable variety of beef
Ground Beef Stroganoff with Caramelized Mushrooms and Crispy Beef stroganoff is a classic,
but in the Mauro house, we're switching it up by using ground beef. Try my trick with baking soda to
tenderize the beef, keep it moist and improve browning
Beef | Food Network Find everything from beef stew and stroganoff to hearty roasts with Food
Network's best beef recipes
Cattle & Beef | Economic Research Service - USDA ERS   The United States has the largest fed-
cattle industry in the world, and is the world's largest producer of beef, primarily high-quality, grain-
fed beef for domestic and export use
25 Best Beef Tenderloin Recipes & Ideas | Food Network   With these beef tenderloin recipes
from Food Network it's easy to get an impressive main on the table anytime
Beef Casserole Recipes | Food Network Corned Beef Hash Brown Casserole Cottage Pie Classic
Beef Tot Hotdish Chili-Corn Casserole 13 Reviews
75 Ground Beef Recipes That Take the Guesswork Out of Dinner   Discover easy ground beef
recipes from Food Network, including burgers, meatloaf, Bolognese, and shepherd’s pie—family
favorites you'll make on repeat
Cattle & Beef - Sector at a Glance | Economic Research Service   The amount of U.S. beef
exported is mainly affected by volume of domestic beef production, which reflects the current stage
in the cattle cycle. Similarly, beef traded in the
Beef Bourguignon Recipe | Ina Garten | Food Network Try Ina Garten's Beef Bourguignonne
recipe, a French classic with bacon, mushrooms and red wine, from Barefoot Contessa on Food
Network

Related to beef in german language
Sour beef with piquant sauce and rib-sticking dumplings Sauerbraten: A lively gravy in this
German-Viennese dish gets some zip from gingersnaps. (The Baltimore Sun4y) Vito A. Favarola
of Jarrettsville asked if we could help her find a recipe for sour beef and dumplings. Yes, indeed.
Many answers arrived and tester Laura Reiley chose one from Sally J. Breig of
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