
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

sausage: die Wurst, die Wi.irste 
small, thin sausage: das Wi.irstchen, die Wi.irstchen 

CURRYWURST 

The Cult of Currywurst 

What could be more German than Currywurst: chunks of sausage 
slathered with a sauce based on the same ingredients as Anglo
American tomato ketchup spiced up with English Worcestershire 

sauce, H ungarian paprika, and Ind ian-inspired curry powder (by way of Brit
ain), served with French fries on the side? 

That simple question is guaranteed to start a heated debate at any bar in 

Berlin. 
From its humble origin as a street food in the country's war-torn capital, 

Currywurst has risen to culinary cult status in Germany, even rat ing its own 
museum. That's right: A museum devoted entirely to Currywurst opened in 
Berlin in 2009, on the dish's 60th birthday, with exhibits on everything you 
always wanted to know about Currywurst (but didn't know you wanted to ask). 

Currywurst was invented in Berlin in 1949, when a woman named Herta 
Heuwer supposedly acquired some English curry powder ( and possibly also 
Worcestershire sauce) from soldiers stationed in the British sector of the oc
cupied city. Experimenting in her home kitchen, she concocted a spicy tomato
based sauce as a topping for cooked sausages, which she sold at a street stand to 
construction workers rebuilding the rubble-strewn metropolis. 

H euwer's Currywurst was such a success that she was soon able to open a 
small restaurant in the red-light district, which became a popular hangout for 
certain celebrities. In 1951, early in her career as the queen of Citrrywurst, she 
was also clever enough to patent the secret recipe for her seductive sauce, which 
she called "Chillup," its name a contraction of "chili" and "ketchup." 

Currywurstwent on to take the country by storm. All over Germany, street 
stands, festival stalls, and even restaurants now sell their own versions of this 


