
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 

G 
ermans eat hefty quantities 
of sauerkraut, bratwurst, 
and roast pork. Then there 
is the <lone r kebab, the 

country's favorite fast food. Even Big 
Macs and pizza take second place to 
the <loner kebab in a food popularity 
contest in Germany. 

The "<loner," which originated in 
Turkey, consists of thin slices of meat 
cut from a huge rotating cone, hence 
the name, which comes from the 
Turkish verb donmek, to tum. 

In a socio-culinary study, Aufge
spiesst: Wie der Doner uber die Deutschen 
Kam (Done on a Spit: How the Doner 

Conquered the Germans), Eberhard 
Seidel-Pielen proclaimed <loner "the 
national dish of the Federal Republic." 

There are thousands of <loner 
stands throughout Germany selling 
the tasty treat, which is served as a 
sandwich . Slices of seasoned meat, 
originally mutton, but today often 
beef, turkey or chicken, as well as 
lamb, are piled into a section of flat 
pita bread with lettuce, tomatoes, 
onions, and cucumbers, then topped 
with a sauce. The sauce is usually 
made with garlic, herbs, and yogurt. 
There is also a spicy hot version. The 
concoction is similar to the Greek 

gyros, although theGreeks often use 
pork - a no-no in a <loner. 

The bread is folded over and the 
sandwich is wrapped in paper. Eating 
it can be a challenge. It is usually con
sumed while standing as most <loner 
sellers operate from street stands with 
no tables and chairs. Take a bite and 
the lettuce and tomatoes often fall 
out. The gooey sauce spills over the 
corners of your m outh, leaks onto 
your hands, even your clothes if you 
are not careful. Never mind. Everyone 
loves this filling and reasonable meal, 
costing between 2.50 to 3.50 euros. 

According to the weekly, Der Spiegel 
Germans consume some eight hun-

dred million <loner kebabs annually, 
meaning every German eats roughly 
five <loner per year -over two pounds 
worth. Sales are about two billion 
euros annually - more than German 
McDonalds and Burger King com
bined. Berlin claims fifteen hundred 
<loner shops, more than in Istanbul. 

Doner kebab is said to date back to 
the town of Bursa, Turkey, in the 
nineteenth century when a chef got 

the idea of slicing and spicing meat, 
then compacting it onto a long, verti
cal spit and roasting the cone on a 
charcoal grill. Turkish guest worke rs 
who migrated to Germany in the 
1960s brought the grilled meat con
coction with them and served it in 
restaurants. In the 1970s, a clever 
Turkish entrepren eur in Berlin 's 
Kreuzberg district had the idea of 
opening a booth on the street and 


