
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

TRADITIONAL "KAFFEE UNO KUCHEN" 

Bakeries and cafes display their colorful 
cakes in glass cases. 

The Schwarzwalder Kirschtorte is made with 

Kirschwasser, or cherry brand_y, 

which is produced in the Black Forest. 

In betweenlunch and dinner, there is traditionally a short-break for a social gathering around a piece of 

cake or two and a hot steaming cup of coffee or tea. This ritual is referred to as Kaffee und Kuchen, 

Kaffeetrinken, or Kaffeeklatsch. These days, it is still quite common to get together with friends and 

family on Sunday afternoon between 3:00 and 5:00 p.m. to share some cake and good conversation. 

Whether the gathering takes place at someone's home or in a cafe or a confectionary shop, this tradition 

is a long-standing one in Germany. Records show that cakes have been baked in Germany for some 

400 years. 

A good number of German cakes have achieved international popularity. Some of the most popular 

tortes are also among the most elaborate. The Schwarzwalder Kirschtorte (Black Forest cake) is a 

chocolate layer cake filled with whipped cream and Kirschwasser-soaked cherries and decorated with 

whipped cream, chocolate shavings, and cherries. 

The Frankfurter Kranz is a white bundt cake .layered with buttercream and sometimes also a red jam. 

The exterior is covered in buttercream and candied nuts before being adorned with cherries. Other 

people favor cheese cakes and cream cakes for special occasions. The most delightfully named cake 

would have to be the Bienenstich (bee sting cake), which refers to its honey and nut topping. 

Despite its popularity in the US, the so-called German Chocolate Cake with its nutty coconut topping is, 

however, not a German cake. Invented by a woman in Texas in 1957, the cake takes its name from 

German's Sweet Chocolate, a chocolate created by an American baker named Samuel German in 

1852. 

On average, German cakes tend to have more butter and less sugar than their American counterparts. 

Lighter treats such as a simple sponge cake topped with fresh fruit or a bundt cake, known as 

Gugelhupf, are often served with a healthy dollop of lightly sweetened whipped cream. A yeast dough 

sheet cake can be simply baked with butter, sugar and almonds or more elaborately topped with fruit 

and either streusel or meringue. These are also sometimes filled with pudding or Quark, a German fresh 

cheese. Summer is the perfect time for tortes and cakes made with seasonal fruits ranging from red 

currants and gooseberries to strawberries, blueberries and rhubarb. 


