
Alma’s Favorite Recipes:
Cooking & Memories from a German-Russian Farm Kitchen

When it came to cooking, Alma (Janke) Schott 
knew how to do it right. Now cooks can 
learn from her nearly 90 years of experience 

in the kitchen.
Schott pleased the 

palates of her family 
and friends with her 
fabulous cooking for 
decades. Her baking 
was well-known in 
south central North 
Dakota. She often 
baked wedding 
cakes for two 
generations of local 
residents. Alma’s 
Favorite Recipes 
cookbook includes 
many favorite 
German-Russian 
recipes and others 
she prepared.

“The cookbook 
features recipes prepared in Schott’s beloved German-
Russian farm kitchen,” said Michael M. Miller, director 
of the Germans from Russia Heritage Collection. 
“A pinch of this, a dash of that. Here’s a cookbook 
decoding the recipes that were crafted, created and 
perfected over many years. Whether you’re looking for 
the perfect pie crust or a borscht recipe, this cookbook 
is sure to please.”

Growing up on a German-Russian farm between 
Fredonia and Gackle, Schott learned to bake and cook 
when she was only 8 or 9 years old, and it became an 
important part of her life. She credited her mother as 

being her home economics teacher. Most of the helpful 
hints that Alma’s mother gave her have been used for 
approximately 75 to 80 years.

When Alma fi rst started cooking and baking, she 
used a wood-burning stove. There was no temperature 
knob to change the 
temperature. Eventually 
she upgraded to a 
kerosene stove, which 
was better in regulating 
the temperature. 

Evon J. Dewald, 
retired teacher and 
librarian, said, “This 
book is absolutely 
charming. … I felt as 
though I was watching 
my grandmother 
and mom baking in 
their kitchens, and 
explaining to me how 
these wonderful family 
favorites were made.”

Alma passed away 
shortly before her 
cookbook release. Alma, 
and her passion for 
delighting others with 
her cooking and baking, will always be remembered 
and celebrated through her comprehensive, spiral-
bound, easy-to-read, 266-page cookbook.

Cookbooks may be purchased by calling               
701-231-6596 or visiting the website http://library.
ndsu.edu/grhc/order/cookbooks/alma.html. The cost of 
the book is $25 plus shipping. 

FLEISCHKUCHLE
Dough
 1 cup milk
 3 eggs
 3 ½ cups fl our
 1 T. sugar
 1 tsp. salt

Filling
 1 egg
 1 lb. hamburger
 2 T. water
 ¼ tsp. onion salt
 ¼ tsp. garlic powder

Mix dough ingredients and let rest, covered, for 30 
minutes. Cut off pieces and roll into a circle the size of 
a saucer. Put a spoonful of fi lling in the center of each. 
Fold over as for a turnover and seal well. Deep fry it 
in hot fat until nice and brown, approximately 3 to 5 
minutes on each side.

Recipe note: Alma used to make this with fresh 
hamburger during butchering.
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Growing up on a German-Russian 
farm between Fredonia and Gackle, 
Alma (Janke) Schott learned to 
bake and cook when she was only 
8 or 9 years old, and it became an 
important part of her life. Over the 
years, she made countless wedding 
cakes for friends and family in south 
central North Dakota.
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A group of Germans from Russia settled in colonies 
separated by religion and language in the 
North Dakota counties of Emmons, Logan and 

McIntosh in the late 1880s and early 1900s. When the 
oldest surviving 
generation has 
passed, their 
language, customs 
and food culture 
may disappear. 
The Ewiger Saatz 
– Everlasting 
Yeast food culture 
history book 
preserves some of 
their memories, 
stories, recipes, 
recipe cards and 

photographs, which create a clear picture of how the 
Germans from Russia fed their families in a time before 
electricity and shortly thereafter. Ewiger Saatz, which in 
German means “eternal seed” or “everlasting yeast,” is a 
common ingredient in bread dough.

Sue Balcom, a native of Gackle with relatives in 
Wishek, agreed to help create the cookbook for the 
Tri-County Tourism Alliance in an effort to preserve 
the culture of her parents and grandparents. She and 
Carmen Rath-Wald of Napoleon conducted three years’ 
worth of interviews, collected recipes and scanned 
photos, of all which tell a story of survival in the voice 
of the people who lived it.

“The importance of collecting this information from 
the last full-blooded, German-speaking citizens of these 
three counties cannot be overstated,” says Balcom. 
“When this generation passes, customs, recipes and 
even a language will die with them. It was our mission 
to preserve as much of their food culture as possible, 
and to promote heritage tourism in the tri-county area.”

The book’s 120 pages are packed with personal 
stories of gardening, butchering, baking, harvesting 

and surviving 
in three North 
Dakota counties 
settled mainly by 
Germans from 
Russia. The book 
contains some 
background 
history, as well 
as chapters 
including the 
Depression, 
canning, 
gardening, threshing, foraging, butchering, and of 
course, bread baking and dough foods.

Connie Dahlke, who provided her family’s interviews 
and photographs for the book, said she appreciates that 
it focuses on Germans from Russia recipes, and not all 
the American foods people cooked in the 1960s and 
beyond. “So many of the ‘church’ cookbooks included 
everything currently being made, not just Germans 
from Russia food,” she commented.

Ewiger Saatz – Everlasting Yeast is a project of the 
Tri-County Tourism Alliance. All proceeds go to the 
organization that promotes heritage tourism in Emmons 
County, Logan County and McIntosh County. The 
interviews and history collection was funded in part by 
the State Historical Society of North Dakota.

The book can be purchased for $75 plus $15 for 
tax and shipping. Payments should be mailed to the 
Tri-County Tourism Alliance, c/o Carmen Rath-Wald, 
NDSU Extension Service Logan County, 301 Broadway, 
Napoleon, ND 58561. Make checks out to the Tri-
County Tourism Alliance and provide a complete 
mailing address. The book can also be purchased online 
at dakotabooknet.com.

For more information on Ewiger Saatz – 
Everlasting Yeast, visit www.dasguteessen.com or                      
www.germanrussiancountry.org, or call Sue Balcom at 
701-527-5169. 

Ewiger Saatz – Everlasting Yeast 

FRIED KNEPHLA
 1 ½ cups fl our
 5 T. shortening
 ½ tsp. salt
 1 egg

 
 5 T. water
 3 T. butter
 1 small onion, chopped
 2 cups water

Mix the fi rst fi ve ingredients until dough forms a ball, 
cleaning sides of the bowl. Sauté onions and butter in a 
frying pan that has a tight-fi tting lid. Add 2 cups water 
with a bit of salt added. Bring to a boil. Take the ball of 
dough and with kitchen shears, cut pieces of dough the 

Mrs. Emma (Kramer) Bettenhausen using 
corn cobs for fuel. Her son, Edgar, is 
leaning against the stove. McIntosh County, 
N.D., 1940. (Library of Congress, Prints & 
Photographs Division, FSA/OWI Collection, 
[reproduction number, LC-USF34-061694-D])

size of your thumb into the boiling mixture. When all 
dough is cut in, cover and cook over medium heat until 
steaming stops and you can smell the knephla starting 
to fry. Do not peek before all liquid is absorbed. Remove 
lid and continue to fry to your likeness.

Recipe note: You can also shape the dough into long, thin 
rolls, and cut with knife on a fl oured surface instead of the 
kitchen shears method.
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