
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? / WHAT DO GERMANS EAT? 

1andschaftliche Speisen / regional foods 

For a taste of Germany, sometimes all 
you have to do is look down the street 

T 
hink "Germany" and what comes 
to mind? For many people, it is 
BMW, Volkswagen , Mercedes
Benz, Braun kitchen appliances, 

Leica cameras, and Kaiser cake pans. It is 
also a land of northern lowlands, north
eastern lakes, eastern coal fields, winding 
rivers in the west flanked by steep-sided 
valleys, many of which are lined \\~th ,~ne
yards, and a southern region famous for 
castles and Oktoberfest. Germany is, to 
be sure, all those things. 

However, Germans, at least as impor
tantly, are a people noted for their jm~ali
ty, a hearty cuisine that has, in recent 
years, adapted well to healthy trends and 
tastes of recent immigrants, their dairy 
products and sausage industry, and 
cheerful spirits, which, over time, have 
given impetus to a flourishing industry of 
beers, wines, and distilled spirits. 

German Regional Cuisine. At one 
time, "Germany" included parts of the 

countries that surround it today: France, 
Poland, the Nethe rlands, Belgium, 
Switzerland, Denmark, and Austria. As 
such, the culinary attributes of each 
country are mutually shared, and close 
to, adjoining borders. Today, an influx 
of Turks and Italians is contributing to 
the mix of tastes and culinary techniques 

as well. 
Since reunification, North, Central, 

and South more easily define Germany's 
distinctive cuisine. In the north, food 
preferences reflect the influences of the 
Scandinavian countries and the sea; in 
the central region, the cuisine is heavier; 
while in the south, one finds lighter food, 
with strong influences from neighboring 
Italy and Austria. 

With a terrain that is fertile, contain
ing ample water sources, Germany finds 
itself rich in beef and dairy cattle, as well 
as sheep and pigs. Pork is a national food 
favorite, used in more dishes than any 

other livestock. Meat is a precious com
modit)1 in many countries - in Germany, 
it is abundant. This fortunate situation 
leads to a problem involving the storage 
of meat. Smoking, marinating, and salt
ing procedures were developed to pre
serve meat, resulting in an emphasis on 
sausages and preserved foods. 

A typical German meal includes from 
two to seven courses. It is normally made 
up of an appetizer, soup , and a main 
course, with raw or cooked vegetables. 
With their meals, Germans drink beer, 
wine, or "Sekt" - a champagne-type 
sparkling wine. Germans also like to 
drink soft drinks that have interesting 
names, such as "Radler" (literally translat
ed as "bike rider") - a light beer mixed 
with lemonade or apple juice. 


