
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

GERMANS TRAVELING ABROAD MISS THEIR BREAD 

Food for thought, to be sure ... what was that old saying about "The way to a man's heart ... '? 
(They've been married since 1967, and according to my mother "Mr. Pumpenickel" - plus her 
signature recipe for rabbit stew - really helped seal the deal.) 

Throughout the remainder of his adult life based largely in the United States, bar a few postings 
to Paris and Nairobi as an international economist, my father has continued to eat his Abendbrot. 
Th is "old country" tradition of a cold supper consisting of the "evening bread" topped with a 
variety of cheese, cold cuts, liverwurst, or fish, is something he carried on religious ly in the "new 
world". 

As a child I yearned for some mushy American "Wonder Bread" because I thought I could play 
with it in my hands like Play Doh, something 1970s era TV commercials may have convinced my 
young, impressionable mind would be a really fun thing to do. My father scoffed at this sliced, 
white bread, claiming it was "gefOllt mit Luft" (filled with air), tasteless and unsatisfying. It was 
almost like the "forbidden fruit" in our home, which was always stocked with "Mr. Pumpernickel", 
a single package of which weighed at least as much, it seemed, as a cinderblock. (It could do 
some serious damage if it fell on anything small, like a pet or a toddler.) 

Years later, my brother became addicted to Sonnenblumenkernenbrot (sunflower seed bread) 
when he lived in Hamurg. After I moved there myself I realized that I really liked it too. On a rare 
trip from Hamburg to Nairobi to visit my family in 1998, I was asked to bring along at least six 
packages of sunflower seed and pumpernickel bread. The Lufthansa officials at the Hamburg 
airport were, however, not amused by how much my suitcase weighed, for which I was charged 
ex tra. To my father, however, this treasure trove of dense, high-fiber German bread was worth its 
weight in gold. (My family eventually discovered a German baker in Nairobi, and everyone 
breathed a deep sigh of relief!) 

Germans are always in search of good bread. 

GERMAN BREAD - A CULTURAL STAPLE 

Germany's bread culture is highly diversified, with around 300 different kinds (plus 1,200 cookies and 

small pastries) and goes back to the unfathomable depths of ancient bread baking times. And German 

bread is one of the things most missed by Germans living abroad. 


