
Recipe for Tafelspitz 
as made on 11. 2. 2016 by Rebecca May Johnson 

 
Ingredients 
2kg beef, silverside cut, tied 
1kg beef bones 
2 medium onions, cut in half with skin kept on 
1 large parsnip, scrubbed 
1 leek, halved lengthways 
3 large carrots, scrubbed 
1 tablespoon of dried mushrooms (optional) 
½ small celeriac, peeled and cubed  
2 sticks celery  
20 peppercorns 
2 bay leaves 
salt 
bunch of parsley and a few fronds of dill 
 
Apple and Horseradish Sauce 
6 tart apples 
3 tablespoons of sugar 
1 tablespoon of vinegar 
1 cup of grated horseradish 
 
Sour Cream and Chive Sauce 
400ml of sour cream 
a large bunch of finely snipped chives 
a pinch of salt  
 
How to make: 
Scorch the cut side of the onion on a flame or in a hot pan and place in the 
large stockpot with the bones, carrots, leek, parsnip, celery, celeriac and 

dried mushrooms if you have them. Add enough water so all of the 
ingredients are well covered and bring to the boil. Boil for ten minutes, 
skimming the scum off the top constantly.  
 
Then, add the beef and add enough water so that it is covered. Bring to the 
boil and after 5 minutes of boiling, while skimming. Reduce heat and 
simmer for 1 hour, skim occasionally.  
 
Then add peppercorns, bayleaves and 1 tablespoon of salt, as well as the 
herbs. Simmer gently for 1 hour and 40 minutes, top up water if necessary 
– always keep the meat covered with water. 
 
Meanwhile, peel and core the apples for the sauce and cook with 3 
tablespoons of sugar, until soft. Mix with the grated horseradish, season 
with salt and pepper, and add the vinegar to taste.  
For the sour cream sauce, simply mix together chives and cream.  
 
When the meat is tender, remove it from the pan and place on a warm 
plate and cover with foil. Strain the broth into a bowl through a clean 
teatowel or muslin place into a colander or sieve. Then return to the pan, 
emptied of the cooked vegetables.  
 
If you like, cook some fresh julienned vegetables in the broth to eat it with. 
Taste the broth for seasoning.  
 
Serve: Cut off the string and cut a ½ inch thick slice of hot beef with a 
splash of broth over it, a few grains of sea salt, and a spoon each of the two 
sauces.  
 
NB If eating this as part of a full meal, serve with roasted new potatoes 
and creamed spinach, and possibly a salad of beetroot.  
 


