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The history of baking 

Bakery signs 
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German bread museum 
Not only since the miracle of the loaves 

and fishes does bread belong to the most 
important "filling" foodstuffs. Being today 
still the main staple of a large part of 
mankind, bread has a history of more than 
6,000 years. 

Almost everything that's interesting ab
out bread, its cultural history, production, 
and the trades and crafts closely connected 
with the baking of it (baker, miller, oven 
builder ... ) can be learned in the German 
bread museum in Ulm. 

Originating out of a private collection, 
meanwhile more than 7,000 exhibits from 
all over the world and out of every cultural 
·perio·d --bave-been --gathered and put on 
display. 

Besides the baking tools - in a different 
section - works of art are shown, which 
depict the connection between bread, re
ligion, and customs: pictures and illustra
tions on the themes of sowing, harvesting, 
grinding, baking, and bread consumption. 
Dioramas reproduce vividly grinding ~nd 
baking in past and present. 

A special concern of this museum is the 
old, but still unsolved problem of the 
hunger in the world. 

Deutsches Brotmuseum, Fiirstenecker 
Str. 17, 7900 Ulm , Tel.: (0731) 3 05 61 

Open: daily 10.00-12.00 hrs. and 
15.00-17.00 hrs. Closed Saturdays 

Admission: 0.50-2.50 DM 

Bahlsen-Museum 
No fewer than approximately 1,500 ex

hibits on the history and development of 
the production of cookies and waffles have 
been collected in the relatively short time 
since 1984. They are displayed on 700 
square meters in the Bahlsen-Museum. 

The museum is located on the ground 
floor of the historical building of the Bahl
sen parent company - in the shop rooms 
from 1911, in which the original art 
nouveau furnishings and interior design 
have been largely preserved. 

One main theme is the development of 
the company until World War I. Especially 
original here are the posters, arts-and
crafts work, and the cooky jars and biscuit 
tins of such well-known artists as Ludwig 
Vierthaler, Heinrich Vogeler, and Olaf 
Gulbransson. 

Besides that, you can see from the waf
fle irons, molds, cake pans and utensils of 
the 16th to the 19th century how cookies 
and waffles were made before the indus
trial production. 

Bahlsen-Museum, Podbielskistr. 11, 
3000 Hannover, Tel.: (0511) 6 26 41 

Opening hours: Tuesday, Wednesday, 
Thursday 10.00-12.00, and by appoint
ment. 

Admission: free 

Baden bakery museum 
If you haven't learned enough about the 

baker's trade in the German bread 
museum, or want more information still, 
you shouldn't miss a Sunday visit to the 
Baden bakery museum in Kraichtal. 

What makes this ten year old museum 
so special is its location - the former com
munity bakery with its original bakehouse. 
More than 500 items are on exhibit: from 
old kneading troughs via 17th century 
dough dividers, pastry cutters to flour sack 
beating machines, as were used 100 years 
ago. 

Evidence of the old tradition of the fine 
art of baking is given by old recipe books, 
different kinds of molds, cake pans, and 
bread stamps for the various types of pas
tries and breads. 

Supplementing the bakery museum, a 
pastry and confectionery museum was 
opened in fall of 1986. 

Badisches Biickerei-Museum, Hintere 
Gasse, 7527 Kraichtal-Gochsheim, Tel.: 
(07520) 4 54 

Opening hours: April-October: 1st Sun· 
day of every month 14-18 hrs. , groups by 
appointment 

Admission: free 

In the German Bread Museum 


