
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

sausage: die Wurst, die Wiirste 
small, thin sausage: das Wiirstchen, die Wiirstchen 

medium pork sausage: die Bratwurst, die Bratwurste 

BRATWURST 

Not All Brats Are Alike 

There's much more to German cuisine than just brats, but these worldwide exports are popular for a 

reason - they taste great! The bratwurst is just one of a multitude of sausages that are produced in 

Germany. As with other dishes, different regions may use a variety of meats or spices to make their unique 

take on these anytime favorites. The versions from Thuringia and Nuremberg are now protected by the 

European Union as regional specialties. And of course, the brat also has a number of American cousins. 

The Bratwurst 

The Thuringer Bratwurst is served hot 

off the grill in a bread roll with 

mustard. 

A Favorite of Martin Luther and Goethe 

The Thuringer Rostbratwurst, or Thuringian grilled sausage, hails from the Free State of Thuringia. 

Although mentioned in records as early as 1404, the first known recipe dates back to the early 17th 

century. Made from finely ground lean pork and sometimes also veal or beef, the Thuringer Rostbratwurst 

is distinguished by its unique spice mixture, which varies from region to region and may include marjoram, 

caraway, garlic, and sometimes a bit of lemon peel or another spice such as nutmeg, allspice or cardamom. 

Its fat content may not exceed 25 percent, which is lower than other sausages, and it is usually 6 to 7 

inches long. 

The Thurigian Bratwurst Purity Law, which may be Germany's oldest food regulation, dates from 1432. This 

Middle Age consumer protection law stated that only the purest, unspoiled meat may be used for making 

bratwurst. It was enforced with a fine equivalent to a day's wages. 

This sausage was designed to be grilled over a wood fire, where it may be basted with beer to help it cook 

and brown evenly. It is traditionally served with mustard on a small crusty roll. 

Modern-day fans of the Thuringian bratwurst are in good company, as both Martin Luther and Goethe have 

sung this sausage's praises. A fest is dedicated to the Thurigian sausage in Erfurt every spring, and there is 

a museum devoted to the bratwurst with a special focus on the Thuringian version in the city of 

Holzhausen, which was opened in 2006 by the Friends of the Thuringer Bratwurst. 

"The most beautiful forget-me-nots" 

Finer and smaller than the usual bratwurst, the Nurnberger Rostbratwurst, usually measuring between 2 ¾ 

and 3 ½ inches long, has a distinctive flavor of marjoram. As its name suggests, it may only be produced 

in the city of Nuremberg, which is located in the state of Bavaria and the region of Franconia. The city's 

location at the crossing point of two important early trade routes ensured that spices were readi ly available 

for its production. 


