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Martinigansl and more: 11 delicious Austrian dishes you need to try 

If you thought Austrian food was all Wiener Schnitzel and Sachertorte then think again. 
The Local takes you on a mouth-watering tour of some of the country's not so famous but 
equally tasty cu1inary delights. 

Martinigansl 

Traditionally this roast goose dish is only offered in restaurants for a few weeks in 
October and November, around St Martin's Day on November 11th, and is considered 
something very special. The roast goose can be stuffed with chestnuts and dried plums, 
and is traditionally served with red cabbage and potato dumplings. It's fatty and very 
filling, but delicious when done well. 

Tafelspitz 

One of the most typical of Viennese dishes: veal or beef boiled in broth. Good-quality 
beef, a few vegetables, aromatic spices and plenty of water to cook in - these are the 
vital ingredients. Served with roast potatoes, a bread and horseradish mix, green beans 
in a dill sauce, or creamed spinach and chive sauce. 

Potato goulash 

This traditional Viennese dish is not made with beef, but with sausages. The potatoes are 
slow cooked and the juice tends to be thicker and creamier than Hungarian beef goulash. 
It's not as spicy as the Hungarian version, and is delicately flavoured with caraway and 
paprika. Usually eaten with sour cream and bread to mop up all the goodness. 

Tiroler Grostl 

This bacon, onion and potato fry-up is perfect after skiing and hiking and tastes great 
served with a fried egg. Traditionally, it's a delicious and satisfying way of using up 
yesterday's leftovers. It makes a great shared-from-the-pan mountain lunch, particularly 
when paired with a separate pan of Kaiserschmarren - a thick shredded pancake served 
with fruit compote_ 

Buchteln 

These yeasted sweet rolls are filled with apricot or plum jam - and are best served fresh 
from the oven with a jug of vanilla sauce. The buns are not overly sugary, and the dough 
is fluffy and airy, surrounded by a crispy, nicely browned crust. 


