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Mountains, skiing, poetic views... Food isn't the first thing that comes to mind when you think of Austria and Tyrol. That's why this time we'll show you Tyrolean slopes from a culinary perspective. Although Tyrolean cuisine isn't the lightest, calories are not a problem on the slopes. Instead, a lunch with a mountain view at over 2,000 meters remains memorable for a long time. At such altitude, hot chocolate, Tiroler Gröstl, or Germknödel taste doubly delicious! You just have to eat them quickly because they cool down just as fast. Here's Tyrolean cuisine and our subjective guide on what to eat while skiing in Tyrol.
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Tiroler gröstl

Tyrolean cuisine and its specialties - Tiroler Gröstl, Käsespätzle, and Graukäse 
Let's start with typical Tyrolean delicacies. Tiroler Gröstl is potatoes fried with speck, meat, and onions. They are served with a fried egg sprinkled with finely chopped chives, often directly in the pan, as it is the Tyrolean tradition. Tiroler Gröstl was traditionally prepared from leftover meat from the previous day and served straight from the pan to the table. Today, you can find it on the menu in every mountain hut and almost every tavern or restaurant in Tyrol. They taste really good, are filling, but beware, the portion is often huge!
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Käsespätzle

Equally simple is the second Tyrolean specialty. Käsespätzle, also known as Kasspatzln, are small dumplings baked with grated cheese and sprinkled with fried, golden-brown onions. A familiar Austrian told us that at her home, Käsespätzle are made for special occasions in a large pan, from which they are then shared with spoons. But apparently, customs vary from home to home; for some, it's a dish eaten regularly. To prepare Käsespätzle, cheese with a strong flavor is used, often in Tyrol, it's the local Graukäse, which is Tyrolean gray cheese.
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Graukäse suppe

Graukäse is very bold and aromatic; if you enjoy "stinky" cheeses, you'll definitely like it. Graukäse is also used to make cheese soup, which we had the opportunity to try on one of the slopes in Alpbachtal. Here, we had mixed opinions; it aligned with our subjective feelings towards pungent cheeses in general.
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Tyrolean cuisine and dumplings in many ways
Speaking of cheeses. Have you heard of cheese dumplings submerged in beef broth? Rinderkraftsuppe mit Käsepressknödel can also be found on most Tyrolean menus. It's quite heavy, but if you're a fan of cheeses, you must try it. If you prefer meat dumplings, you'll also be satisfied. Broth is also served with bacon dumplings (Rinderkraftsuppe mit Speckknödel) or with liver dumplings (Rinderkraftsuppe mit Leberknödel).
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Rinderkraftsuppe mit Käsepressknödel
Of course, you can enjoy dumplings not only in soup but also in other ways. Bacon dumplings (Speckknödel mit sauerkraut) as well as cheese dumplings (Pressknödel mit sauerkraut) are also served with sauerkraut. We also had bread dumplings with venison goulash and warm red cabbage.
Classic Austrian cuisine - Wiener Schnitzel, Frittaten, and Kaiserschmarrn
In Tyrol, you'll also find Austrian classics, of course. Wiener Schnitzel served with fries or potato salad. We have to admit that in one of the mountain huts in Ski Juwel Alpbachtal, we were served the biggest Wiener Schnitzel we had ever seen; it covered almost the entire plate along with all the sides.
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Wiener Schnitzel
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Frittaten
It's also worth trying Frittaten, which is broth served with thinly sliced pancakes. It's lighter than broth with cheese or liver dumplings, yet still satisfying on the slopes. It's truly a good warm snack during breaks between runs! Finally, Kaiserschmarrn, the Austrian emperor's pancake. The pancake is fried to a golden brown in a generous amount of butter, then sliced or torn into pieces. It's often served with raisins or applesauce as a sweet main dish.
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Germknödel
On the sweet side of things on the slopes - Germknödel, Apfelstrudel, and Topfenstrudel 
Just as excellent, if not better, as a warm dish is Germknödel. It's a classic on Austrian slopes. What does this name hide? It's a sweet dumpling filled with plum jam, topped with vanilla sauce, and sprinkled with poppy seeds. It sounds simple, but it tastes delicious. Moreover, it can provide a strong energy boost without being as heavy as a portion of Tiroler Gröstl or Käsespätzle. When skiing in Austria, you absolutely must try it! It's one of those dishes that are inevitably associated with winter, snow, and a day spent skiing in the sunshine.
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When writing about Austrian and Tyrolean desserts, one cannot overlook strudels. Strudels can be prepared both sweet and savory. At the Strudelcafe in Innsbruck, specializing in strudels, we found dozens of flavors, including spinach, vegetable, ham, and even Tiroler Gröstl flavored strudels. On the Tyrolean slopes, the selection is, of course, much larger. Two most popular reign supreme, namely Apfelstrudel and Topfenstrudel. Apfelstrudel needs little introduction. Topfenstrudel is filled with sweet quark cheese, usually with raisins and a vanilla bean. Both Apfelstrudel and Topfenstrudel can be served with vanilla sauce or vanilla ice cream.
[image: ]Top of Form
Speck and Tyrolean sausages.
Lastly, we can't forget about speck and Tyrolean sausages. Sausages can be made from pork or venison meat, seasoned spicy or with added cumin. Small sausages are the perfect and delicious snack for a little hunger on the slopes. The long-aged Tyrolean speck is incredibly aromatic. It's often used in Tyrolean cuisine, as we've mentioned several times in this text. It can also be served alongside sausages, aromatic Tyrolean cheeses, bread, and horseradish as a snack board called Marend.
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Sample prices on the slopes:
· Tiroler Gröstl - 10 euros
· Käsespätzle - 10 euros
· Wiener Schnitzel - 14 euros
· Rinderkraftsuppe mit Käsepressknödel - 5 euros
· Frittaten - 4.50 euros
· Germknödel - 6 euros
· Kaiserschmarrn - 9.50 euros
· Apfelstrudel - 4 euros
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"strengthening the health awareness of primary school students with the use of modern forms of education" benefits from funding
‘worth EUR 240,000.00 received from Iceland, Liechtenstein and Norway under the EEA Funds. The aim of the project is to increase
knowledge and develop habits regarding proper patterns of a healthy lifestyle among students of grades IV-VI.




