
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

TRADITIONAL "KAFFEE UND KUCHEN" 

-
In his 1889 drawing "Haushaltspolitik" (Household 

Politics), C.W. Allers depicted a "Kaffeekranzchen." 

Since women were not allowed in the coffee houses, they began organizing private Kaffeekranzchen, or 

coffee parties, in their own homes. This new movement soon spread from Leipzig and Hamburg to the 

rest of Germany. In the 20th century, women finally gained unrestricted access to the public coffee 

houses. 

The Saxons left behind a few more coffee-related legacies. Blumchenkaffee, a German word to describe 

the much loathed weak coffee served to save money or when the supply ran low, is one. The literal 

translation is "flower coffee" which refers to the fact that while drinking a cup of weak coffee, one can 
even see the flowers painted at the bottom of the cup. The other, is the coffee filter. This was invented 

by Melitta Bentz of Dresden in 1908, when she poked holes in a bottom of a pot, covered it with blotting 

paper, and added coffee grinds and boiling water. This method became extremely popular at the next 

trade fair in Leipzig. 

Tea Culture of Northern Germany 

This modern-day tea service includes a timer to 
achieve the perfect steeping of the tea. 

Not everyone takes coffee with their cake, and some areas of Germany have long-standing preference 

for tea. Tea was sold in the Apotheke, or apothecary, as a medicine beginning in the 17th century. In the 

18th century tea imports increased in Northern German cities, especially in Hamburg and Bremen. 

Today, a quarter of the tea imported in Germany is consumed in the sparsely populated East Friesland 

region in the state of Niedersachsen, where the per capita rate of consumption is on par with that of 

England. The tea time traditions - including the delectable cakes and cookies - which became en vogue 

in the 19th century still have many followers in this part of the country, where it is known as the East 

Friesland tea culture. 

According to tradition, a piece of rock sugar is place at the bottom of the tea cup, which will crack when 
hot tea is added. Then a spoonful of rich, sweet cream is added to the side of the cup, which creates a 

little "cloud" in the tea. Stirring is strictly forbidden, as it is said that the unstirred cup allows one to taste 

all three elements of the tea. 


