
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

SOURDOUGH AND MORE: GERMAN BREAD AS CULTURAL HERITAGE 

Whether it's whole grain, mixed grain, rye, yeast bread or sourdough, the variety and regional variations 

are impressive, to say the least. It is no coincidence, then, that when Germans spend longer times 

abroad and are asked what they miss the most, "bread" is the most common reply. Christiane, a 35-year 

-old translator from Frankfurt am Main, can only concur. Every ear she drives to a small town on the 

Costa de la Luz in Spain to freshen up her Spanish skills and says, "I like dark bread with loads of 

grains in it." Fortunately, she doesn't need to go without when in Spain. There is a bakery in the town 

that offers German baked goods. "The only drawback is that there is more and more of this mainstream, 

industrial bread while the small bakeries are disappearing." 

Bakeries are dying, personnel is lacking 

Fresh bread in a basket. 

"Every year an average of 300 bakeries close down because nobody wants to take them over," says 

Werner. In Germany there are currently 14,500 artisan bakeries. At the beginning of the 1990s, there 

were still 26,000, and the trend continues as increasing numbers of meister (master) bakeries throw in 

the towel. There are two main reasons for the development, the first being cheap prices for bread at 

discount bakeries, nationwide supermarket chains and even gas stations, all of which use industrial, 

ready-made mixtures. No small or mid-size bakery operation with traditional recipes and comparably 

high employee wages can keep up with that. 

The second reason independent bakeries are failing is a massive lack of skilled labor - being a baker 

isn't exactly high on the list of desirable professions among young people. The early hours and hard 

work has kept many people away from the trade, but it actually offers quite a variety of opportunities for 

the future. 

"In the last three years we had 4,000 fewer apprentices, which is certainly a result of a demographic 

shift," explains Werner. The image campaign Bake your Future (Back dir deine Zukunft) is increasingly 

using the Internet and social networking channels to inspire newcomers to join the profession. 


