
HAVE GERMAN WILL TRAVEL Silvesterabend 

POST CHRISTMAS SEASON / NACHWEIHNACHTZEIT 

New Year's Eve: Silvesterabend (der 31. Dezember) 
New Years Eve custom: Silvesterabendsitte 

custom: die Sitte, die Sitten 
to celebrate: feiern 

WEIRD AUSTRIAN NEW YEAR TRADITIONS 
"Dinner for One" 

"Toe same procedure as every year, James." This English line has become a familiar catchphrase in the Gemlan-speaking world. Tt's part of an annual 
Gennan custom that began in 1963 when Gem1an TV first broadcast a 14-minute British stage sketch entitled "Dinner for One." 

Almost no-one in Britain is familiar with tbe program, so visitors and expats are usually very puzzled when their Austrian hosts and friends insist on 
watching this obscure piece of English music-hall theater. · 

There are two versions floating around - the original version from 1963 in black and white, and a remake in colour using the same actors a few years 
later. We recommend watching the older version, to appreciate the full ambience. 

If you are having dinner at this time of year a dish ofleatil soup with Wiener Wiirstchen is popular, especially since it can be prepared well in advance. 
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An:you foodoff0ftduc1 

Neuenburger Fondue 

Another popular dish at New Year is a meat or cheese fondue, introduced from Switzerland. Here's a popular recipe: 

300 g Emmentaler 
300 g Greyerzer 
I clove garlic 
1/2 I dry white wine 
4 table spoons Kirscbwasser (German cherry brandy) 
2 tea spoons starch 
freshly ground pepper, nutmeg 
2 sticks French bread or baguettes 

Grind cheese by hand or with a grinder, rub Fondue kettle with garlic, add white wine and place on fire, slowly add cheese and stir continuously until 
melted. Mix starch and Kirschwasser (cherry brandy), pour into cheese mass and mix, add pepper and nutmeg to taste. Cut bread allead of time .into 
cubes, dip with Fondue sticks. Dry white wine can also be served. 


