
Gnebels  Recipe 

by Johh Kreutzer, Sacramento Valley Chapter, climberjk@hotmail.com 

1 C flour                           1 T melted shortening         
2 T baking powder           1 egg, beaten 
½ t salt                             ½ C milk 

Sift dry ingredients.  Add milk to egg. Make a well. Stir in egg mixture and fat.  Drop by 
tablespoons in boiling stew. Cover tightly and simmer 20 minutes.  (from an 60’s era Ellis 
county cookbook,  attributed to Mrs. Thomas Moeder, Liebenthal) 

Gnebels a la Gilbert 
Mix an appropriate amount of dough from the above recipe or those in Sei Unser Gast, 
P84-5. The dough should be unleavened or sparingly leavened. Knead a little extra flour 
into the dough to stiffen it   Roll out about 1/8” thick. More flour will be incorporated in 
this step as well.  Cut into squares about ¾” to 1”. Drop into boiling salted water which 
has a small amount of coarsely cubed potato already cooking.   Cook for a few minutes. 
The gnebels are hard to judge by observation as they will float almost immediately.  You 
will have to test them to determine doneness, usually about 5 minutes. Drain thoroughly. 
Turn into a heavy skillet and sauté in a small amount of butter for a few minutes, enough 
so that any surface water is evaporated and the gnebels are slightly browned. Turn into a 
bowl. Dress with sautéed onion and sour cream.   

 For an authentic Volga-German treat: omit onions. After browning gnebels, turn off heat, 
add sour cream and swartzbeeren to skillet and gently warm. Serve hot, direct from the 
pan. 

The term “gnebels” is an archaic and strictly VG name.  In recent times it has been 
almost entirely replaced by the term “kartoffel und knepfla”, which is not exactly the 
same, but quite close.  In my search of the literature, I have not discovered any recipes 
where the gnebels were rolled out. However, Sam Brungardt and others report that this is 
sometimes done in Ellis county. I distinctly remember that this is how my father, coached 
by his older sisters, made gnebels. His were chewy (my term).  Also known as “al dente”.  
Some might describe them as “rubbery”. I thought they were wonderful. The above 
recipe was adapted from all available sources and adjusted to conform to what I observed 
and tasted growing up in Fresno. 
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