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    Climate 

 a) In the plane 

Oceanic climate with a precipitation                              

between 600 - 800 mm per year. The   

number of months with one for the 

cultivation of crops of over 10 degrees 

Celsius is about five. 

 b) In the highlands 

Significantly higher amount of precipitation, 

not infrequently over 1200 mm per year. The 

high altitudes (up to 800 m) reduce the 

average temperature by up to 3 degrees 

Celsius. Accordingly, the frost days in the 

highlands are increasing significantly. 

 



        Soil 
 a) In the plane 

Here are mainly ´Podsolböden´. The Podsole is an 
acidic, nutrient-poor type of soil, which originated from 
quartz-rich starting rocks (sandstone, granite or dune 

sand) and has a low content of weatherable material, 

 b) In the highlands 

Here are usually brown earths. Brown earths on silicate 
solid rocks (low mountain ranges) are mostly shallow 

skeletal soils with low nutrient supply. 

 

 c) Special case: The ´Börde´ 

Here are loess soils, which has accumulated by wind 
accumulation in the wake of the last ice age in the 

northern dam of the low mountain range. Loess consists 
of silt, which in turn is the basis for a profound, 

agriculturally efficient soil.  

       Conclusion: With the exception of the Boerde the 
soils in Westphalia are rather poor. 

 



Agricultural use 

 
 a) In the plane 

In the northern parts of Westphalia, feed 
construction companies dominate, here 

also dominate meat processing companies. 
On the better soils in the south are also 
market fruit farms added, while in the 
Boerde are almost market fruit farms. 

 

 

 b) In the highlands 

Here is mainly the forestry but also grassland 
is operated. 

 



     Recipes 

 Meatballs 

Ingredients (for 4 servings): 
For the dumplings: 

 250 g ground beef 

 250 g of minced pork 

 1 roll, soaked 

 1 big onion 

 2 eggs 

 2 tbsp breadcrumbs 

 salt 

 1 pepper 

 some anchovy paste 



     Recipes 
For the broth: 
 1 liter of broth, clear 

 salt 

 1 big onion 

 1 bay leaf 

 3 grains allspice 

 3 peppercorns 

 

 

For the sauce: 
 3 tablespoons butter or margarine 

 2 tablespoons of flour 

 sugar 

 lemon juice 

 375 ml broth from cooking the meatballs 

 125 ml cream 

 capers, 1 tube 

 1 egg yolk 

 salt and pepper 

 



   Recipes 

Preparation: 

 Klopse: 

 Knead a supple meat dough from minced 

meat, the pressed bread roll and the peeled, 

finely chopped onion in a bowl with the two 

eggs, salt and pepper. Bind the Klopsteig with 

breadcrumbs. Depending on your personal 

taste, you can also add a little anchovy paste. 

Form a dough out of the dough.  



    Recipes 

Broth:  

Add the peeled, chopped onion and 

spices to the broth. Heat broth, if necessary, 

salt. Add the meatballs to the broth and 

simmer for about 10 minutes. Then take out 

the bay leaf, the peppercorns and allspice 

granules. Let the meatballs stand in the 

broth for another approx. 10 minutes. Then 

remove and keep warm covered.  



    Recipes 

Capersauce: 

 heat margarine or butter. Sweat the flour in 

it. Douse with the broth while stirring. Add 

the drained capers and cream. Do not 

cook the sauce anymore. Season with 

lemon juice, sugar, salt and pepper until 

sweet and sour. Then stir an egg yolk into 

the sauce for alloying, put in the meatballs 

and serve garnished with the parsley. 



rub cookies 

Ingredients (for 4 servings): 

o 12 big potatoes 

o 3 onions 

o 8 tablespoons flour 

o 2 eggs 

o salt and pepper 

o oil 

 

 

 

            

Recipes 



Preparation 

Grate the peeled potatoes on the large 

grater, season with salt and pepper. Add 

eggs and diced onions. Dust with enough 

flour to cover the potato mass (may be 

more or less than 8 tablespoons). Mix 

everything together. Bake portion of 

fragrant cake, they must float in oil, then 

drain on kitchen paper. 
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   Recipes 

kale with fried potatoes 

Ingredients (for 4 servings): 

o 1 kg of cleaned kale 

o sea-salt 

o 1 onion 

o 30 g of butter lard 

o 1 slice (s) of pork chop (à 175 g) 

o 0.3 l organic vegetable broth (instant) 

 



 750 g potatoes 

 100 g smoked streaky bacon 

 3 tbsp oil 

  pepper 

 1 tbsp medium hot mustard 

 1 pinch of allspice 

 

     Recipes 



preparation 
 Wash kale thoroughly and blanch in salted 

water for about 5 minutes. Drain the 
cabbage, allow to cool slightly and finely cut. 

 Peel the onion, finely dice. Heat clarified 
butter in a saucepan. Roast the bacon slices 
for about 2 minutes and remove. Put onion 
and kale in the pot and fry for about 3 
minutes. Add broth, bring to a boil and 
simmer for about 30 minutes. 5 minutes before 
the end of the cooking time, add goblet 
slices. 
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 Meanwhile peel potatoes, wash and slice. 
Dice the bacon. Heat oil in a pan. Roast 
potatoes in medium heat for about 20 
minutes, turning them over. Add bacon 
about 5 minutes before the end of the 
roasting time. Season with salt and 
pepper. 

 Take meat from the kale. Season the kale 
with mustard, allspice, salt and pepper. 
Kale, pancakes and potatoes on plates 

 

    Recipes 


