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Spinach spätzle 
WITH FRIED ONIONS
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2 SMALL ONIONS  1 TBSP FLOUR  HUNGARIAN PAPRIKA
4 TBSP SUNFLOWER OIL, FOR FRYING  2 TBSP WALNUTS 

SALT  10 OZ (300 G) ALL-PURPOSE FLOUR
1 CUP FINELY CHOPPED SPINACH (OR FROZEN CREAMED SPINACH, DEFROSTED)

2 – 3 EGGS  FRESHLY GRATED NUTMEG  1 CUP GRATED GRUYÈRE CHEESE
1 TBSP BUTTER  BLACK PEPPER

Peel the onions and slice into thin rings. Place them in a bowl. Add 1 tablespoon of flour and a bit  
of paprika, and toss to combine. Heat the oil in a frying pan. Add the onions and fry until golden brown. 

Coarsely crush the walnuts and fry briefly with the onions. Remove the mixture from the frying pan. 
Drain on paper towels. 

In a large pot, bring salted water to a boil. The pot should be about as wide as the spätzle maker is long. 
Place the flour in a bowl. Add the spinach, eggs, a bit of salt and nutmeg, and about 6 tablespoons  

of cold water. Mix to make a thick dough (a wooden spoon works well for this). Mix vigorously against the 
sides of the bowl with the spoon until the dough is elastic and bubbles form. If the dough is too dry,  

add a bit more water; if it is too wet, add a bit more flour. When the water boils, scoop some dough into 
the hopper of a spätzle maker, and place the spätzle maker over the pot. Lower heat to a simmer.  

Slide the hopper back and forth to push the spätzle into the barely simmering water. Repeat until all the 
dough is used up. Bring water back to a boil, then reduce the heat a bit and wait briefly until all the 

spätzle have risen to the top. Drain the spätzle in a sieve, reserving a bit of the cooking water. 

Heat the butter in a frying pan until it foams. Add the spätzle and shake the pan back and forth to  
gently coat them with butter. Add the cheese and a bit of the reserved cooking water. Cook until the 
cheese is nicely melted and stringy. Season the spätzle with salt and plenty of pepper. Divide among 

deep plates or serve directly from the pan. Garnish with the fried onion and walnut mixture. 

Spätzle can be made ahead. Drain and rinse the spätzle with cold water, toss with 1 tablespoon  
of oil, and refrigerate. If you would like to make classic spätzle, omit the spinach and add a bit more 

water to the dough instead. 

THE ORIGINAL VERSION OF CHEESE SPÄTZLE COMES FROM THE ALLGÄU, AN AREA BORDERING 
BAVARIA. IT IS A CLASSIC DISH SERVED IN ALPINE HUTS, ONE YOU CAN MAKE FRESH IN  

NO TIME AT ALL. I HAVE CREATED AN EVEN MORE DELICIOUS VERSION. IT IS EASIEST TO MAKE 
THE TINY DUMPLING-LIKE EGG NOODLES WITH A SPÄTZLE MAKER. THIS KITCHEN TOOL  

HAS A LONG METAL PLATE WITH HOLES IN IT, A BIT LIKE A CHEESE GRATER, AND A HOPPER  
ON TOP TO HOLD THE THICK DOUGH. YOU CAN ALSO USE A SPÄTZLE PRESS OR A POTATO 

RICER. ANOTHER METHOD IS TO SPREAD THE DOUGH ON A WOODEN CUTTING BOARD AND USE 
A KITCHEN SCRAPER TO CUT THIN STRIPS OF DOUGH INTO THE BOILING WATER. 
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