PAULANER
BIER KÄSESPÄTZLE
INGREDIENTS:
Dough Ingredients:
1 lb. flour
1 egg (whole)
3 egg yolks
1 1/2 cups milk
pinch of nutmeg, salt, and pepper (to taste)
Paulaner Bier Cheese Ingredients:
3 1/2 tablespoons butter
2 1/2 tablespoons flour
1 1/2 cups whole milk
pinch of cardamom, salt, and pepper
(to taste)
4 tablespoons Paulaner Hefe-Weizen
2 cups shredded cheddar cheese
DIRECTIONS FOR DOUGH:

Use your hands (or a dough hook if you have it) to mix the flour and eggs in a medium bowl. Then mix in the milk, nutmeg, salt, and
pepper. A slightly sticky dough should form. If it is too dry, you may need to add some water to form the dough. Put about a gallon of
water into a large pot. Add salt to taste, then bring to a boil. Roll the dough into little roundish drops, about ½ inch thick. Cook the
dough drops in the boiling water for about 3 minutes. They are done when they float to the top. Carefully remove the dough drops from
the water and repeat the cooking process as needed (you may need to cook the dough in several different batches).
Set aside in a large serving dish.

DIRECTIONS FOR PAULANER HEFE-WEIZEN BIER CHEESE:

Melt the butter in a small saucepan. Add the flour in a little at a time and whisk it with the butter. Once that’s all mixed, slowly add in
the milk. steadily whisking it into the butter/flour mixture. Then, let the mixture sit. Allow it to come to a boil and thicken.
Add the cardamom, salt, and pepper, and boil for several minutes. When the mixture sticks to the back of a wooden spoon, it’s ready.
Pour in Paulaner Hefe-Weizen. Then, throw in the cheese. Once all the cheese has melted, the bier cheese sauce is ready!

PUT IT ALL TOGETHER!

Pour the bier cheese all over the serving dish containing the dough pieces.
Allow to cool slightly, serve warm, and enjoy!
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