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Wild Garlic Spätzle (Bärlauchspätzle) 
Serves 3-4 
Preparation time: 45-60 min. 
 

 
 
This spring recipe requires some planning but can then be made with little effort; the result is a colourful, very flavourful 
feast!   

• Harvest wild garlic (about a small plastic bag full, ca. 100 g), picking young leaves at the edge of the garden, etc. 
Insider tip: Rieterpark! 
 
(In March, it is NOT possible to confuse wild garlic with the poisonous leaves of Lily of the Valley, which emerge 
at the end of April!) By the way, the abundant wild garlic flowers that appear later on are edible and, sautéed in 
olive oil and tossed with spaghetti, make a delicious dish that can be addictive... 
 

• Wash the leaves and dry in a salad spinner  
• Chop finely 
• Crack 4 eggs into a large bowl. Add 1.3 tsp. salt, the chopped wild garlic and about 2dl milk. Mix with a hand 

blender until the wild garlic is very finely blended. 
• Add 400 g spätzle flour (a very fine flour, similar to the Italian type 00 flour) or sifted all-purpose flour and mix 

well; beat the dough using a large wooden spoon until air bubbles start to form. Let the dough rest for 30 minutes 
at room temperature. 

• Heat a large pot of salted water to the boil. Using a dough scraper or knife, scrape the spätzle dough from the edge 
of the bowl into the boiling water in rather small, fingernail-size pieces. Cook the spätzle until they rise to the 
surface and then a moment longer. Remove from the water with a skimmer or slotted spoon and drain in a sieve 
or colander.  

• Allow to dry well (possibly overnight) and bake in the oven topped with Sbrinz or other cheese or fry slowly in a 
frying pan in high-quality olive oil until golden brown (be careful not to over-fry, or the spätzle will become 
dry!). 
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