Recipe Photo Captions from “Come Cook with Me” by Dorothy Zehnder
EDITORS PLEASE NOTE PHOTO CREDIT FOR ALL IMAGES: Rosh Sillars

SALADS:

Page 38
BAVARIAN INN NAVY BEAN SALAD


(Michigan product)

Page 41  BAVARIAN INN CREAMY CUCUMBER SALAD

(Seasonal Michigan product) 
SIDES:
Page 51  BAVARIAN INN FAMOUS BUTTERED NOODLES

(Michigan Made) The Bavarian Inn puts in more eggs, making the noodles firmer and thicker than normal. It’s a signature item at the Inn. They are cooked in soup broth, to add another flavor.

VEGETABLES:
Page 64  BAVARIAN INN BLUE CABBAGE (BLAUKRAUT)

(Seasonal Michigan ingredient) “This is special because not many people make it and it’s a real German dish. We use red or blue cabbage and the apple makes it special,” writes Dorothy in the cookbook.
POULTRY:
Page 89  PARMESAN CHICKEN

BEEF:
Page 110  BEEF ROULADEN (BEEF ROLLS)

Dorothy writes in the cookbook: “Rouladen is a German favorite of stuffed beef rolls. It’s been on the regular menu of the Bavarian Inn for about five years. Before that, it was a special sometimes for a month or two.”

DESSERTS:
Page 148  RHUBARB CRISP


A recipe from Dorothy’s mother.
CAKES:
Page 163   DOUBLE CHOCOLATE ZUCCHINI CAKE

(Seasonal Michigan ingredient) A recipe from Dorothy’s sister, Edna. Dorothy writes, “When you have zucchini in the summer, you usually have a big surplus. This recipe for the zucchini cake is a really good one, and it’s another way to use up all of that zucchini. It’s a really good recipe and a good dish for us at the Bavarian Inn.”
PIES:
Page 169  BAVARIAN INN APPLE KUCHEN

(Seasonal Michigan ingredient) A recipe from Dorothy’s mother. “My mom used to make the Apple Kuchen at home, and she would use sour cream because that was what she had. I don’t use sour cream, I use cream cheese. Northern Spy apple is the best, I think,” writes Dorothy.
COOKIES & BARS:
Page 184  BABY RUTH BARS

“Oh boy, are these good! They are really popular at the Bavarian Inn. My granddaughter, Lizzie (Elizabeth) absolutely LOVES them!” writes Dorothy.

OTHER PHOTO: 
Family Style Chicken Dinner—main course
platter or bowls: chicken, dressing, mashed potatoes, gravy, hot vegetable, buttered noodles

