Herb Spaetzle
2 cups all-purpose flour

Salt, to taste

1 tsp baking powder

4 large eggs

2/3 cup milk

¼ cup minced fresh chives

3 tbsp butter or margarine

1 tsp freshly ground pepper

1. In a medium bowl, stir together the flour, salt, and baking powder. In a small bowl, beat the eggs and milk, and stir in the chives. Add to the flour mixture, and stir until the flour is evenly moistened and you have sticky dough. Cover with plastic wrap and set aside to rest briefly. 

2. Put a large pot of water over high heat, bring to a rapid boil, and salt. Set a colander with large, ¼-inch holes on top of the pot, and using the back of a large, sturdy spoon, press the dough through the holes and into the boiling water. Cook until the spaetzle float to the top, about 3 minutes. Remove with a slotted spoon to a second colander to drain.

3. Put a large non-stick or cast-iron skillet over medium-high heat, and add the butter or margarine. When it has melted and begun to sizzle, add the spaetzle and cook, stirring occasionally or until the spaetzle is lightly browned. 
