
HAVE GERMAN WILL TRAVEL Fastfood 

WO KANN MAN ESSEN UND TRINKEN? 
(Where can you get something to eat and drink?) 

fast food: das Fastfood 
fast food restaurant: das Fastfood-Restaurant, die Fastfood-Restaurants 

But irrespective of who first took the reins, both men set the foundation for what is today a €4bn trade 

in Germany, turning over a whopping 400 tonnes of meat a day and helping turn this much-loved 

street snack into a major staple of the German diet. 

ATDiD reveals there are around 40,000 kebab shops across Germany, with Berlin leading the pack at 

4,000, astonishingly more than Turkey's most populous city, Istanbul, according to Visit Berlin. The 

German capital is closely followed by Munich, Frankfurt, Hamburg and Stuttgart. 

There are around 40,000 kebab shops across Germany, with 
Berlin leading the pack at 4,000, astonishingly more than Turkey's 
most populous city, Istanbul. 

The street-food snack so beloved that in 2011 a clever bunch of German university students even 

created a solution to "kebab breath": Papa Turk is a drink made from ginger, parsley, mint and lemon 

that is claimed to neutralise the garlicky aftertaste. 

But why is it so popular? 

"Because it tastes so good," as Olber simply put it. "In your hand, you hold all the good ingredients. 

You have good protein and salads." 

But it's not just the taste, large portions or affordability - costing anywhere between €4.50 to €14. 

What seems to have struck a chord is the ease with which it can be adapted. 

Nurman's creation involved only beef. But over time and due to the availability of different meats, the 

doner took a new turn to include chicken, lamb and turkey as well as different breads and extra 

toppings. Every eatery adds its own touch. 

"Variations like iskender kebab (thinly cut grilled lamb, tomato sauce, pita bread, melted sheep butter 

and yogurt), adana kebab (hand-minced meat kebab mounted on a wide iron skewer) and koefte (a 

meatball including parsley and mint) have also become popular with custom~rs," said Evren 

Demircan, co-owner of World of Kebap in Stuttgart. 


