
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

GERMANS TRAVELING ABROAD MISS THEIR BREAD 

Bread - it is the one thing Germans miss most when 
they go abroad. 

And now it looks like German bread will be canonized 
by the United Nations. 

"If things go as planned, this centuries-old tradition will 
soon be accepted into the UNESCO Intangible Cultural 
Heritage list - and the chances are looking good," 
Frankfurt-based freelance journalist Karoline Rebling 
recently reported in a feature published by the Goethe
lnstitut. (See this edition of The Week in Germany to 
read the full article .) 

Surely most Germans could not agree more 
wholeheartedly that their beloved bread deserves to be 
deified via such a lofty list. 

Once they've moved on to solid food, German kids are 
weaned on bread of all different shapes, sizes, and 
textures. There are myriad varieties of Graubrot ("grey", 

or rye, bread), Multikornbrot (multigrain bread), Schwarzbrot ("black", or pumpernickel, bread) 
and Weil5brot (white bread), including Brotchen (rolls). 

All of these different types of bread are eaten for breakfast (especially Brotchen), lunch on the go 
(belegte Brote, or sandwiches) and dinner, or Abendbrot (evening bread), which traditionally 
consists of denser varieties of Graubrot or Schwarzbrot served with various kinds of cold cuts, 
cheese and pickled or sliced vegetables. Children also grow up on their midday Pausenbrot 
(breaktime bread), sandwiches their Moms make for them to take to school in their Schulranzen 
(knapsacks). 

As adults, when they travel or move abroad, Germans long passionately for their bread, the likes 
of which they cannot seem to find anywhere else in the world, bar perhaps a few neighboring 
countries with similar baking traditons, such as Austria, Switzerland, or Poland . 

"Great place, great people - but the bread is awful!" is the refrain you will hear from Germans 
about a lot of other countries, including the United States, Canada, Austral ia, Japan, Brazil, India -
just about anywhere else on the planet, really. (Even the famous French baguette is found lacking 
by many Germans, who are amused by it as a fun diversion, but find it hard to take truly 
seriously because it is considered a "lightweight", wimpy, alternative to the wonderful world of 
German bread.) 

The only way my American mother claims she managed to convince my German father to return 
to the United States after he first moved here in 1963 was via one specific type of dense, sliced, 
square-shaped, packaged pumpernickel bread she happened to find in a local Washington DC 

area supermarket. This bread, produced in t he Chicago area, was aptly entitled "Mr. 
Pumpernickel". 

"It was the only kind of Schwarzbrot available at the time," she recalls, "and it's how I kept your 
father in America." 


