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Alt-Wiener Topfentorte --------------------------------------------------------------------- A, C, G 

Ananas-Gerstengras-Smoothie ------------------------------------------------------------ Allergenfrei 

Antipasti----------------------------------------------------------------------------------------- G 

Apfelkompott ---------------------------------------------------------------------------------- Allergenfrei 

Apfelkren --------------------------------------------------------------------------------------- Allergenfrei 

Apfelstrudel ------------------------------------------------------------------------------------ A, G, 

Apfeltarte --------------------------------------------------------------------------------------- A, C, G, H 

Ausgelöster Rehrücken auf Hollersauce und Serviettenknödel ------------------- A, C, G, H, L 

Backteige aus namesgebender Flüssigkeit --------------------------------------------- A, C 

Basilikumpesto -------------------------------------------------------------------------------- G, H 

Baumkuchen ----------------------------------------------------------------------------------- A, C, G,  

Baumkuchenterrine -------------------------------------------------------------------------- C, G 

Bayrische Himbeercreme ------------------------------------------------------------------- C, G 

Beerenragout ---------------------------------------------------------------------------------- O 

Belugalinsen mit Speck ---------------------------------------------------------------------- G 

Bindemittel ------------------------------------------------------------------------------------- A, G 

Biskottenmasse ------------------------------------------------------------------------------- A, C 

Biskuitrouladen -------------------------------------------------------------------------------- A, C, 

Blätterteig -------------------------------------------------------------------------------------- A, G 

Blattsalate -------------------------------------------------------------------------------------- Allergenfrei 

Blattspinat mit Wallnüssen ----------------------------------------------------------------- G, H 

Blinis --------------------------------------------------------------------------------------------- A, C, D, G 

Bouillabaissefond ----------------------------------------------------------------------------- G, L, O 

Bouillon ----------------------------------------------------------------------------------------- L 

Bouquet garni ---------------------------------------------------------------------------------- L 

Brandmasse (Brandteig) -------------------------------------------------------------------- A, C, G 

Bratapfel mit Weinschaum ----------------------------------------------------------------- C, G, H, O 

Brathuhn ---------------------------------------------------------------------------------------- Allergenfrei 

Brauner Kalbsfond ---------------------------------------------------------------------------- L, O 

Braunes Ragout ------------------------------------------------------------------------------- A, G, L, O 

Bunte Fischravioli ----------------------------------------------------------------------------- A, C, D, G, O 

Bunter Nudelteig ------------------------------------------------------------------------------ A, C 

Burgunder Schaum --------------------------------------------------------------------------- C, O 

Chiasamen-Pudding -------------------------------------------------------------------------- F 

Cocktailsauce und Sauce Tarte ------------------------------------------------------------ C, F, G, L, M   

Consomme ------------------------------------------------------------------------------------- C, G, L, 

Cordon bleu ------------------------------------------------------------------------------------ A, C 

Cranberries ------------------------------------------------------------------------------------- O 

Cremespinat------------------------------------------------------------------------------------ A, G, L 

Cremesuppe vom Maishendl -------------------------------------------------------------- G, L 

Cremesuppe ------------------------------------------------------------------------------------ A, G, L 

Crêpes Suzette --------------------------------------------------------------------------------- A, C, G, O 

Croutons ---------------------------------------------------------------------------------------- A, G 

Dobosdeckel ----------------------------------------------------------------------------------- A, C, G 

Dottermakronen ------------------------------------------------------------------------------ A, C, G 
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Dukatenbuchteln ----------------------------------------------------------------------------- A, C, G 

Einfache Gemüsesuppe --------------------------------------------------------------------- L, O 

Eingemachtes Kalbfleisch ------------------------------------------------------------------- A, G, L, 

Entrecôte double ----------------------------------------------------------------------------- G 

Erdäpfel ----------------------------------------------------------------------------------------- G 

Erdäpfelpüree --------------------------------------------------------------------------------- G 

Erdäpfelpüreesuppe ------------------------------------------------------------------------- C, F, G, L, O 

Filet vom Mangalitzschwein --------------------------------------------------------------- L, O 

Flambierte Birne ------------------------------------------------------------------------------ G,  

Folienerdäpfel --------------------------------------------------------------------------------- G 

Fondant-Schokoladenglasur --------------------------------------------------------------- Allergenfrei 

Forelle Müllerin Art -------------------------------------------------------------------------- A, G 

French Dressing für Blattsalate ------------------------------------------------------------ G, L, M, O 

Frittaten /Palatschinkenteig --------------------------------------------------------------- A, C, G 

Fruchtsaucen ----------------------------------------------------------------------------------- G 

Frühlingsrolle ---------------------------------------------------------------------------------- A, C, F, L, M 

Gänselebermousse --------------------------------------------------------------------------- G, O 

Garnelen flambiert --------------------------------------------------------------------------- A, B, G, O 

Gebackene Apfelradl ------------------------------------------------------------------------- A, C, O 

Gebackener Spargel mit Schnittlauchsauce -------------------------------------------- A, C 

Gebratene Entenbrust auf Rotkraut, Erdäpfel und Sauce Madeira -------------- A, C, G, L, O, T 

Gebratene Gänse Leber auf getrüffeltem Erdäpfelpüree und Portwein -------- G, O, T, 

Gebratene Putenstreifen ------------------------------------------------------------------- G 

Gedünsteter Zwiebelrostbraten ---------------------------------------------------------- A, G, L, O 

Geflügelfond ----------------------------------------------------------------------------------- L 

Gefüllte gebratene Bauernente ----------------------------------------------------------- A, C, G 

Gefüllte Wachtel auf braisiertem Lauch ------------------------------------------------ A, C, G, L, O 

Gekochte Erdäpfel ---------------------------------------------------------------------------- G 

Gekochte Salate ------------------------------------------------------------------------------- M 

Gekochtes Rindfleisch und Suppe -------------------------------------------------------- L 

Gemischtes Faschiertes --------------------------------------------------------------------- A, C, G, M 

Gemüse gekocht ------------------------------------------------------------------------------ G, H, L 

Gemüsesalat mit Mayonnaise ------------------------------------------------------------- A, C, G, O 

Germteig ---------------------------------------------------------------------------------------- A, C, G, H 

Gerührter Mürbteig -------------------------------------------------------------------------- A, C, G 

Gespickte Zwiebel ---------------------------------------------------------------------------- Allergenfrei 

Gezogener Strudelteig ----------------------------------------------------------------------- A 

Glacierte Preiselbeeren --------------------------------------------------------------------- O 

Glasurcanache dunkel ----------------------------------------------------------------------- G 

Glücks-Kekse ----------------------------------------------------------------------------------- A, C, G, H, N 

Grand Mariner Creme ----------------------------------------------------------------------- A, C, G 

Grießnockerl ----------------------------------------------------------------------------------- A, C, G 

Griesßflammerie ------------------------------------------------------------------------------ A, G 

Grüne Erbsensuppe mit Garnelen -------------------------------------------------------- A, B, G, L, M 

Haselnusskücherl ----------------------------------------------------------------------------- A, C, G, H, O 
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Hausfreunde ----------------------------------------------------------------------------------- A, C, H, 

Hausfreundinnen ----------------------------------------------------------------------------- A, C, H,  

Heiße Weichseln ------------------------------------------------------------------------------ O 

Himbeerpunschsauce ------------------------------------------------------------------------ A, O 

Hippenmasse ---------------------------------------------------------------------------------- A, C, G 

Hippenschüsserl ------------------------------------------------------------------------------- A, C, G 

Hirse-Krautwickel Kräutersauce ----------------------------------------------------------- A, G, L 

Hirse-Krautwickel Paprikapüree ---------------------------------------------------------- A, G, L 

Hollerröster mit Zwetschken --------------------------------------------------------------- Allergenfrei 

Honig-Dominos -------------------------------------------------------------------------------- A, C, G, H,  

Hühnersuppe ---------------------------------------------------------------------------------- L 

Hummercremesuppe ------------------------------------------------------------------------ B, G, L, M, O 

Hummerschaumsuppe ---------------------------------------------------------------------- G, L, R, O 

Ingwerkrapferln ------------------------------------------------------------------------------- A, C, G, H 

Ingwer-Zitronengrassuppe mit Frühlingsrollen --------------------------------------- F, L 

Jakobsmuschel mit Speck ------------------------------------------------------------------- G, R 

Jakobsmuschelsoufflé ----------------------------------------------------------------------- C, G, R 

Joconde ----------------------------------------------------------------------------------------- A, C, G 

Joghurtdressing für Blattsalate, Rohgemüsesalate ----------------------------------- G 

Kabeljau gratiniert mit Knoblauchkräuterbutter -------------------------------------- A, D, G 

Kaiserschmarrn -------------------------------------------------------------------------------- A, C, G, O 

Kakaostrukturenmasse für Dekorbiskuit ------------------------------------------------ A, C, G 

Kalbsfond --------------------------------------------------------------------------------------- L 

Kalbsrahmgulasch ---------------------------------------------------------------------------- A, G, L 

Kalbsrücken ------------------------------------------------------------------------------------ G, L, O 

Kalbstafelspitz auf Thunfischsauce ------------------------------------------------------- D, G 

Kalbstafelspitz --------------------------------------------------------------------------------- G, L, O 

Kalbsvögerl ------------------------------------------------------------------------------------- A, G, L, O 

Kalte Schnittlauchsauce --------------------------------------------------------------------- A, C, G, M 

Karamelleis ------------------------------------------------------------------------------------- C, G 

Kardinalschnitte ------------------------------------------------------------------------------- A, C, G, O 

Kartoffelrösti ----------------------------------------------------------------------------------- A, C, G 

Knoblauchcremesuppe ---------------------------------------------------------------------- A, G, L, O 

Kohlrabi in Rahmsauce ---------------------------------------------------------------------- A, G 

Kokosbusserl ----------------------------------------------------------------------------------- C 

Kräutercremesuppe -------------------------------------------------------------------------- A, G, L 

Kräuterravioli als Suppeneinlage ---------------------------------------------------------- A, C, G  

Krautroulade mit Speck --------------------------------------------------------------------- G, L 

Kumquats --------------------------------------------------------------------------------------- O 

Kürbiscremesuppe ---------------------------------------------------------------------------- A, G, L, O 

Lachsforelle in der Kräuterkruste --------------------------------------------------------- D, G, O 

Lachsröllchen ---------------------------------------------------------------------------------- D, C, G 

Lammrücken im Thymiansaftl ------------------------------------------------------------- G, L, O 

Langkornreis gedünstet --------------------------------------------------------------------- A, G 

Lasagne ------------------------------------------------------------------------------------------ A, G, L, O 
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Leberknödel ------------------------------------------------------------------------------------ A, C, G 

Lebkuchenherzen ----------------------------------------------------------------------------- A, C, G, H, O 

Lebkuchenmousse ---------------------------------------------------------------------------- A, C, G, H, O 

Lebkuchenmus -------------------------------------------------------------------------------- A, C, G, H, O 

Linzeraugen Mürbteig 123 ----------------------------------------------------------------- A, C, G 

Mariellenknödel mit Zimtbrösel ---------------------------------------------------------- A, C, G 

Marillenkugel ---------------------------------------------------------------------------------- E, G, H 

Marillen-Nusstorte --------------------------------------------------------------------------- A, C, G, H 

Mariniert Erdbeeren ------------------------------------------------------------------------- O 

Marmorgugelhupf ---------------------------------------------------------------------------- A, C, G 

Maronicremesuppe -------------------------------------------------------------------------- G, L 

Masse zum farbigen Strukturieren für Dekorbiskuit --------------------------------- A, G 

Mayonnaise ------------------------------------------------------------------------------------ C, F, G, L, M 

Miesmuscheln --------------------------------------------------------------------------------- C, G, L, O, P 

Milchrahmstrudel ----------------------------------------------------------------------------- A, C, G, 

Minestrone ------------------------------------------------------------------------------------- A, G, L, O 

Mohnnudeln ----------------------------------------------------------------------------------- A, C, G 

Mürbteig 123-Teig ---------------------------------------------------------------------------- A, C, G 

Mürbteig Vanillekipferl ---------------------------------------------------------------------- A, C, E, G 

Mürbteig ---------------------------------------------------------------------------------------- A, C, G 

Nockerl / Spätzle ------------------------------------------------------------------------------ A, C, G 

Nodelbitter-Himbeer-Torte ---------------------------------------------------------------- A, F 

Nudelteig --------------------------------------------------------------------------------------- A, C 

Nuss Schüsserl --------------------------------------------------------------------------------- G, H 

Nussmarzipan ---------------------------------------------------------------------------------- H 

Ofentomaten ---------------------------------------------------------------------------------- Allergenfrei 

Orangen-Galetten ---------------------------------------------------------------------------- A, G, H 

Orangenmarzipan ----------------------------------------------------------------------------- Allergenfrei 

Palatschinken ---------------------------------------------------------------------------------- A, C, G 

Petersilienwurzel- Curry mit Mandelmus ----------------------------------------------- Allergenfrei 

Pikante Krautsuppe -------------------------------------------------------------------------- A, G, L, O 

Pilzknöderl -------------------------------------------------------------------------------------- A, C, G 

Pizzateig  ---------------------------------------------------------------------------------------- A, H 

Plunderteig ------------------------------------------------------------------------------------- A, C, G 

Polenta ------------------------------------------------------------------------------------------ C, G, L 

Powidlbuchteln -------------------------------------------------------------------------------- A, C, G 

Powidlpofesen --------------------------------------------------------------------------------- A, C, G, O 

Powidltascherl --------------------------------------------------------------------------------- A, C, G 

Quiche Loraine -------------------------------------------------------------------------------- A, C, G, O 

Rahmerdäpfel ---------------------------------------------------------------------------------- G 

Rahmkohlsprossen --------------------------------------------------------------------------- G, L 

Räucherlachs ----------------------------------------------------------------------------------- D, G, M 

Rehschnitzel ------------------------------------------------------------------------------------ A, G, L 

Requefortdressing ---------------------------------------------------------------------------- C, F, G, L, M 

Rhabarberkompott --------------------------------------------------------------------------- O 
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Rindsgulasch ----------------------------------------------------------------------------------- A, G, L, M, O 

Risotto  ------------------------------------------------------------------------------------------ G, L, O 

Rosa gebratener Rehschlögel -------------------------------------------------------------- G 

Rote-Bete-Risotto ----------------------------------------------------------------------------- L 

Rotkraut ----------------------------------------------------------------------------------------- Allergenfrei 

Rotweinbirne ---------------------------------------------------------------------------------- O 

Rotweinsauce ---------------------------------------------------------------------------------- G, L, O 

Rumfrüchte ------------------------------------------------------------------------------------- O 

Sabayone --------------------------------------------------------------------------------------- C, O 

Sachermasse ----------------------------------------------------------------------------------- A, C, G 

Sachertorte ------------------------------------------------------------------------------------- A, C, G 

Saltimbocca alla romana -------------------------------------------------------------------- A, G 

Sauce Hollandaise Ableitung --------------------------------------------------------------- C, G, O 

Schichtnougat --------------------------------------------------------------------------------- Allergenfrei 

Schinkenfarce für Schinkenkipferl -------------------------------------------------------- C, G 

Schinkenkipferl -------------------------------------------------------------------------------- C, G 

Schinkenschöberl ----------------------------------------------------------------------------- A, C, G 

Schnittlauchsauce ---------------------------------------------------------------------------- A, C, G, L, M 

Schokoladekugeln ---------------------------------------------------------------------------- E, G, H 

Schokoladenkonservglasur ----------------------------------------------------------------- Allergenfrei 

Schokoladenmousse dunkel --------------------------------------------------------------- C, G, O 

Schokoladenmousse weiß ------------------------------------------------------------------ C, G, O 

Schokoladenmousse ------------------------------------------------------------------------- C, F, G 

Schokoladentörtchen ------------------------------------------------------------------------ A, C, G 

Schokolade-Nußauflauf --------------------------------------------------------------------- A, C, E, G 

Schokomousse --------------------------------------------------------------------------------- C, G, O 

Schupfnudel ------------------------------------------------------------------------------------ A, C, G 

Schwammerlrisotto mit Entenbrust ------------------------------------------------------ G, L 

Schwarzwälderkirschtorte ------------------------------------------------------------------ A, G 

Schwarzwurzeln in Butterbrösel ---------------------------------------------------------- A, C, G 

Schweineschopf Bauernart ----------------------------------------------------------------- A, G, L, O 

Schweinsfilet ----------------------------------------------------------------------------------- G 

Selleriechips, Erdäpfelchips, Fenchelchips --------------------------------------------- L 

Selleriecremesuppe -------------------------------------------------------------------------- A, G, L, O 

Selleriepüree ----------------------------------------------------------------------------------- G, L 

Sellerieschaumsuppe ------------------------------------------------------------------------ G, L 

Semmelknödel --------------------------------------------------------------------------------- A, C, G 

Semmelkren ------------------------------------------------------------------------------------ A, G, L 

Senf-Dillsauce ---------------------------------------------------------------------------------- M 

Serviettenknödel ------------------------------------------------------------------------------ G, C 

Shrimpcocktail --------------------------------------------------------------------------------- B, C, F, M 

Singapore Noodles --------------------------------------------------------------------------- F, E, L 

Speckfisolen ------------------------------------------------------------------------------------ G, O 

Specklinsen ------------------------------------------------------------------------------------- G, L, O 

Spinatknödel ----------------------------------------------------------------------------------- A, C, G 
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Spinatknödel ----------------------------------------------------------------------------------- A, C, G 

Spinat-Schafkäse-Tortellini in Salbeibutter, Rucola und Parmesan -------------- A, G 

Spitzkohl mit Zitronengras ------------------------------------------------------------------ N, O 

Stubenkücken ---------------------------------------------------------------------------------- A, C, G 

Süße Avocadocreme ------------------------------------------------------------------------- Allergenfrei 

Süßer Germteig ------------------------------------------------------------------------------- G 

Tagiolini mit Pilzen --------------------------------------------------------------------------- A, C, G 

Tartare vom Rinderfilet --------------------------------------------------------------------- C, D, F, M 

Tiramisu ----------------------------------------------------------------------------------------- A, C, G, H 

Tomatencremesuppe ------------------------------------------------------------------------ A, L, O 

Topfenfülle ------------------------------------------------------------------------------------- C, G 

Topfengolatschen ----------------------------------------------------------------------------- C, G 

Topfenknöderl --------------------------------------------------------------------------------- A, C, G 

Topfenoberstorte ----------------------------------------------------------------------------- G, C 

Topfenpalatschinke (klassisch) ------------------------------------------------------------ A, C, G, O 

Topfenpalatschinken ------------------------------------------------------------------------- A, C, G, O 

Topfensoufflé ---------------------------------------------------------------------------------- C, G 

Topfenstrudel ---------------------------------------------------------------------------------- A, C, G, H, O 

Vanillecreme ----------------------------------------------------------------------------------- G, C 

Vanilleeis ---------------------------------------------------------------------------------------- C, G 

Vanille-Limetteneis --------------------------------------------------------------------------- C, G 

Vanilleoberscreme --------------------------------------------------------------------------- G 

Vanillesauce ------------------------------------------------------------------------------------ C, G 

Vollkorn-Vanillekipferl ----------------------------------------------------------------------- A, C, G, H 

Warmer Speckkrautsalat -------------------------------------------------------------------- L 

Weihnachtlicher Rahmauflauf ------------------------------------------------------------- A, C, G, H, O 

Weihnachtssterne ---------------------------------------------------------------------------- A, C, G 

Weinbrandcanachepralinen ---------------------------------------------------------------- G 

Weiße Grundsauce --------------------------------------------------------------------------- A, G, O 

Weiße Rettichsuppe mit Blunzenknöderl ----------------------------------------------- A, C, G O 

Wiener Backhuhn ----------------------------------------------------------------------------- A, C 

Wiener Erdäpfelsuppe ----------------------------------------------------------------------- A, G, L 

Wiener Masse dunkel ------------------------------------------------------------------------ A, C, G 

Wiener Masse weiß -------------------------------------------------------------------------- A, C, G 

Wiener Schnitzel ------------------------------------------------------------------------------ A, C 

Windbeutel ------------------------------------------------------------------------------------- A, C, G 

Zanderfilet im Paprikasauce --------------------------------------------------------------- D, G, L, O 

Zanderfilet -------------------------------------------------------------------------------------- A, D, G 

Zandergulasch --------------------------------------------------------------------------------- D, G, L, O 

Zuchinicremesuppe -------------------------------------------------------------------------- A, G, L 

Zwetschkenfleck ------------------------------------------------------------------------------ A, C, G, H 

Zwetschkenragout ---------------------------------------------------------------------------- O 


