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MAHLZEITEN: FRUHSTUCK 

meal: 
breakfast: 

die Mahlzeit, die Mahlzeiten 
das Friihstiick, die Frilhstilcke 

GUTEN MORGEN! BREAKFAST IN GERMANY 

After many years of living in Germany 
and traveling all around the counu1', I 
simply took for granted the foods served 
for Frtihstiick (breakfast) there. Howev
er, when I accompanied a group of 
Americans on their first trip to Gennany 
in 2002, I realized how surprised they 
were at the ways in which German break
fast differs from the morning meal in the 
United States. 

Breakfast is often included in the 
price of your hotel room in G_er~any, 
unless you stay at one of the maJor mter
national hotel chains, such as Hilton or 
Maniott, where the cost of breakfast is 
extra (and relatively expensive). 

If you stay in a standard German hotel 
or in a small Gasthaus (inn), or if you 
rent a Zimmer (room) overnight in 
someone's private home, you'll most like
ly be served breakfast every morning in a 
Friihstuckszimmer or Fruhstiicksraum, a 
special room designated for that meal. 

At smaller establishments and private 
homes, breakfast usually consists of a plat
ter of sliced cold meats and cheeses - ham 
and sausages, Emmentaler cheese in 
southern Gennany, Tilsiter cheese in the 
north, and sometimes soft cheeses such as 
German Camembert or spreadable 
processed cheeses in several flavors. Occa
sionally you'll even get regional specialties 
such as smoked ham in the Black Forest 
or smoked fish near Germany's seacoast. 

Often you have a choice of a freshly 
soft-boiled egg, too - hot, still in its shell, 
nestled upright in a little eggcup. You 
start by tapping around the top edge of 
the shell with your breakfast knife, then 
carefully decapitating the egg by slicing 
off the top with a deft whack of the knife. 
You can then season the egg with a dab 
of butter and a sprinkling of salt and 
pepper, before eating the egg by scoop
ing each bite out of the shell "'~th a small 
spoon. 

These cold cuts and boiled eggs are 
a lways accompanied by a Brotkorb 
(bread basket) filled with an assortment 
of fresh breads and rolls - big white 
Kaiser rolls with a crunchy crust, a few 
slices of rye bread, and maybe some 
poppy-seed rolls or local specialty breads. 
There's always plenty of butter to sp~ead 
on the breads, along with several little 

containers of honey, jellies, and jams. If 
you're staying in a private residence, the 
jams and jellies might even be home
made. And if you're sen1ed the heavenly 
German butter churned from sour 
cream, consider yourself all the luckier! 

All this breakfast fare is washed down 
\\~th cups of hot Kaffee (coffee) or Tee 
(tea), served in pots that are usually 
refilled at your request. Sometimes a 
glass offruitjuice is included, too. 

At small inns and private homes, 
breakfast is often served individually, at 
your table in the breakfast room. Howev
~r, many larger inns and most hotels now 

offer a self-serve breakfast buffet instead. 
This usually consists of tl1e standard cold 
meats, cheeses, breads, and hot drinks, 
supplemented by dry cereals with milk, 
cartons of flavored yogurt, and fresh or 
canned fruits. 

When you move upscale to the more 
expensive hotels, breakfast can be a fe~t 
fit for a king. At the Maritim Hotel m 
Frankfurt am Main, every morning I was 
confronted with a buffet of the largest 
selection of breakfast foods I had ever 
seen, all beautifully displayed to delight 
the eyes as well as the palate: eleven 
kinds ·of French, German, and Mediter
ranean cheeses; Westphalian ham, 
smoked salmon, sliced turkey breast, 
fried sausage patties, and six types of 
sliced cold sausages; boiled eggs, scram
bled eggs, and eggs cooked to order; 
baked beans, grilled mushrooms with 
cheese, steamed mushrooms, fried pota-

toes, and chickpea hummus; sliced fresh 
tomatoes and cucumbers, black and 
green olives, pearl onions, cherry ton:a
toes, and tiny gherkins; buttery crois
sants, ten varieties of rolls and two of 
sweet breads, and three flavors of sweet 
muffins; ten different fresh fruits and 
seven kinds of fruit-flavored yogurts; ten 
kinds of jam and three. of honey; eight 
different dry cereals, with seven dried 
fruit, nut, and seed garnishes; fresh milk, 
buttennilk, tomato juice, mineral water, 
and four kinds of fruit juice (including 
freshly squeezed orange and grapefruit); 
coffee, tea, espresso, cappuccino, and 
even champagne! 

In another pan of Germany, at Ham
burg's coney, ultramodern SIDE Hotel, r 
chowed down each morning at a break
fast buffet featuring a selection of cold 
fish that would tempt the palate of any 
feline: thin slices of smoked salmon and 
halibut; chunks of smoked eel; filets of 
poached fresh turbot; bowls of boiled 
shrimp seasoned with chopped chi,·es; 
shimmering senings of peppered mack
erel; and plenty of horseradish-seasoned 
whipped cream, a trulr north German 
garnish. 

Diners who preferred less fishy fare 
could choose from an assortmen t of six
teen top,quality European cheeses; bowls 
of fresh fmit and a rainbow of tropical 
fruit j uices; more prosaic milk products, 
including kefir, soy milk, flavored and 
unflavored yogurt; twelve varieties of jams 
and preserves to spread on twelve diffe1~ 
ent kinds of fresh breads and rolls; four 
types of honey, from light to dark, plus 
raw honev still stickina to its waxy comb; , 1J 

and twelve different dry cereals, topped 
with a choice of dried fruits, ntltS, and 
seeds. Coffee and tea were ser\'ed in 
futuristic glass pots set o,·er candles to 

keep the beverages hot. 
Early one Sunday morning at Ham

bura's famous Fischmarkt (Fish Market), 
1J 

I saw Germans lined up at food stalls to 


