
Lace uccooer 

means sour beef 

dinner season 

It's always durlng the last weeks 
!�October when gtnger snaps disap­
pear from the shelves of Baltimore
IIIJpermarkets. 

; 1be cookies are not being bought 
for snacks . 

. Instead, they're a preferred Ingre­
dient In the sour beef gravy so llber­
aQy ladled over marinated beef and 
homemade potato dumplings at the 
tables of many a family with German 
rq,ts. 
• i•m very proud of our gravy. It's

smooth as velvet," said Grace E. Fad­
er, fellowship chairperson at United 
Evangelical Church at East Avenue 
ai,d Dillon Street. 

To those familiar with Fader's 
steaming platters of sour beef and 
<tqmpllngs. redolent with spices, 
she's the high priestess d sour beef 
In Canton In Southeast BalUmore. 

Last week, the congregation 
s_taged Its annual fall dinner. Some 
1,400 people feasted on platters of 
sour beef, dumplings, slaw and llma 
beans In a thick tomato sauce. 

·1 came home tired and beat,"
Fader said the day after she'd super­
vlled a brigade of volunteer cooks 
aad waiters. 

At the peak of the dinner hour, 
the banging and rattling of trays, 
pots and caldrons coulcf be heard 
from the church scullery. 

Certainly not everyone In Balti­
more salivates at a dish of beef that's 
been marinated In vinegar and 
spices for two or three days. 

Nor do a lot of Baltlmoreans line 
up for potato dumplings and gtnger 
snap gravy - the marinated beef 
gravy thickened with crumbled gin­
ger snaps. 

In fact. some people run the other 
way when the dish Is put before 
them. 
� But the dish Is heavenly for·those 

who grew up with a grandmother 
who Immigrated from Germany or 
Austria and who served this meal on 
chilly nights In late October an<l No­
vember, when the steam from the 
kitchen filled the house with an un­
mistakable odor. 

• Anybody can look up a sour beef
recipe In a cookbook. But learning 
how to make It right Is different." 
said Fader, who learned to make the 
dtsh from other women In her fami­
ly. it all has to be understood." 

She also draws heavily on church 
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A brigade of volunteer cooks prepared the annual sour beef and
dumpling dinner for United Evangelical Church. 
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talent to make the slaw and the llma 
beans. 

Lovers of sour beef will never be 
confused with those who prefer a di­
et of lettuce, tofu and reduced-calorie 
salad dressing. 

"We used 20 50-pound bags of po­
tatoes and 1,050 pounds of beef. It 
hit It pretty close and I ran out nice­
ly." Fader said. 

Why do some Baltlmoreans cher­
ish an Invitation to a sour beef din­
ner'? 

At the tum of this century, one In 
four people here spoke German as 
their mother tongue. That's reason 
enough why local restaurants, seek­
Ing to develop a faithful cllentele, 
promote the dish on their menus. 

And because the dish requires 
days of preparation - and that spe­
cial skill to make and boll a potato 
dumpling - It cannot be turned out 
on 30 minutes' notice. 

People mark their calendars for 
Fader's church dinner. There's an· 
official program, with patrons and 
sponsors. If It's an election year, the 
spotlessly clean church hall ls visited 
by political hopefuls. 

To ml5' campaigning at a sour 

beef dinner Is an act of political sut­
clde In some parts of Baltimore. 

"'lbere have been times when we 
had so many people I had to close the 
door," Fader Sllkl. 

The sour beef dinner will never 
have as many followers as an oyster­
and-bull roast or .crab feast, but It 
remains a close �usln to these 
neighborhood events. 

And like t�a, eter fflR&Ur, there I. 
also the question JJf how much to eat. 

"Years and years ago, we gave our 
diners four dum,pllngs Instead of 
three. But today, people are satisfied 
with three; Fader said. 

If you're up for a sour beef dinner, 
this Is the high point of the season. 
Here's a listing of some dinners. 

Tonight and Thursday, Zion Lu­
theran Church, near aty Hall Plaza 
and the city's oldest German congre­
gation, holds Its meal In the church 
basement at Holliday Street near 
Lexington Street. Dinner tonight 
lasts until 7 p.m.; lunch tomorrow Is 
from 11 :30 a.m. to 2 p.m. 

Christ Evangelical and Reformed 
Church, Beason and Decatur streets 
In Locust Point (South Baltimore 
near tort McHenry), holds Its dinner 
Nov. 2 from 11 :30 a.m. to 7 p.m. and 
Nov. 3 from 11 :30 a.m. untll the food 
runs out. Some sour beef fanciers 
consider this to be one of the best 
events of Its kind. 

Sacred Heart of Jesus Roman 
Catholic Church, 3420 Foster Ave. 
In Hlghlandtown, holds Its dinner 
Nov. 7 from l to 6 p.m. and Nov. 8 
from 5 to 8 p.m. 

Beginning tomorrow, Jacques 
Kelly's column will appear Mon­
day, Tuesday and Thursday In 
The Evening Sun. 


