
 

 

 
 
 
 
 
 

 
Königsberger Klopse im Glas 
 

Recipe number: 
ER2300616 

 
 

 
Raw material: 

5.00 kg Pork S III, 3mm minced 
3.50 kg Pork belly, 3mm minced 
1.50 kg Water cold +2°C 

10.00 kg Stock/meat stock without salt 
0.50 kg capers 

 
Spices & processing aids: 

0.20 kg Siedesalz fein   062600 
0.50 kg MEISTERCLUB Mettavo für 

Mettenden, Rauchenden 
004900 

1.40 kg Sauce d`AVO Feine helle Sauce  951800 
30 g lemon 058700 

20 g Schnittlauch Klasse 1A, 4-5 mm 
VLOG Halal 

767000 

 

Processing sequence: 
Processing Mettbällchen: 
Grind all the meat material 3mm and place in the 
cutter/grinder. 
Add the spice mixture, salt and water and mix well to bind. 
Shape the mixture into 40 g balls. 
Cook the meatballs in the meat stock without salt at +95 °C 
for 5 minutes. 
Process the sauce: 
Heat the base stock to +50 °C and stir the ingredients into 
it until smooth. 
AVO fine light sauce, AVO lemon, AVO chives, capers. 
After a little standing time, the sauce can be bottled. 
Fill the jar: 
Weigh the meat in the jar and fill with the dosed sauce. 
For a 500ml jar (5x meatballs a 40g + 250 g light sauce) 
 

Boil down at a temperature of + 95 °C for approx. 90 

minutes. 

Ingredients: 
Broth, pork meat 36.6 %, water, Caper apples (Caper 
apples, water, Brandy vinegar, salt), modified starch, 
salt, pork bacon, dextrose, palm fat, POWDERED 
CREAM, spices, maltodextrin, LACTOSE, hydrolysed 
vegetable protein, flavour enhancer: E 621 
monosodium glutamate, antioxidant: (E 301 sodium 
ascorbate, E 300 ascorbic acid), WHEAT FLOUR, 
glucose syrup, MILK PROTEIN, flavourings, chives, 
thickening agent: E 412 guar gum, rice flour, fruit 
juice concentrate (lemon juice concentrate, lemon 
juice powder) 

 
Nutrition declaration: 

energy value 680 KJ 
energy value 164 Kcal 
fat 13,0 g 

saturates 1,8 g 
carbohydrate 5,1 g 
sugar 1,6 g 
polyols 0,0 g 

protein 6,6 g 
sodium 0,9 g 
salt 2,1 g 

 

This application formulation is a manufacturing recommendation based on practical experience and currently applicable food regulations within Germany and the EU. 
AVO accepts no liability for the practical implementation of the formulation by the user. The manufacturer or distributor is also obliged to ensure compliance with the 

legal requirements of the respective country of destination for the product. 
 

 


