
SOUR IlEEf AND DUMPLINGS - SERVED FAMILY STYLE 
for. 500 people 

350 lb. beef 
7 doz. eggs (for dumplings) 
7 loaves stale bread(optional - needed onl~ if 

you plan to put½" toasted bread cubes into 
each dumpling before cooking. About 2-3 
cubes for each dumpling. • 

75 lb. flour 
5 O 1 b . s 4g a;;'.' 

1/v ~ 1 b. dark ginger snaps 
12 gallon vinegar · 

7 bags (50 lb. each) potatoes 
/ 5 ~ 1 b. onions 

? Mixed pickling spices 
? Salt 
? ~r p_._N~ 

Notes: 

1. Use 1 gallon vin~gar to 2 gallon water. 
2. Use 3 tablesppoli mixed pickling spices and 

l med ium onioll ( c.J t: -up) f or each cooking (tie 
in c hee sccloth 'i 

3. Thicken with gj !•.ge r snaps which have be~n :-" 
soaked in water very thoroughly (Put this 
mixture throu gh~ sieve or strainer to re= 
move any lumps. 

4. Some oven-browned flour can be used to help 
with thick~ning ~he gravy. (Use sparingly 
as you will want the gingersnap flavor) 
Mix with vater and p~t mixture through sieve 
or strainer to Temove lumps. 

S.SUGAR - This is somet hing you will have to 
deci de upon - whether you want a sweet sour 
or ~ sour fu_.:"Sugar is the deciding factor. 

If you wanf sweet add 1 cup of sugar to 
the tobking of the meat. For more sweet­
ness add more sugar when thickening the 
gravy. (Remember sugar thins the gravy and 
more snaps and f lour will be used.) 

6. Into each pot place -
Meat - ci-1t ,,in normal cooking size 
1 bag of spices and oinons 
salt and pep per . 
l c 11n c: 111 '.~n ( on tjonal) 


