
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

sausage: die Wurst, die Wiirste 
small, thin sausage: das Wiirstchen, die Wiirstchen 

a few, several sausages: ein Paar Wiirste 
hot dog: heiBes Wiirstchen mit Brotchen 

The Germans are unequalled as producers and consumers of sausages. The famous 
frankfurter or hot dog, such a familiar part of the American diet, is only one of more than 
300 varieties of sausages made in Germany. 

There are 2 types of sausages: large-sized sausages (Wiirste) and those which are small 
in diameter (Wiirstchen), which may be a foot long. They are grilled, fried, boiled or 
braised, they are eaten with bread or rolls, and they are served with such side dishes as 
sauerkraut or potato salad. 

A delightful German custom is the streetside sausage stand (lmbiBstube), where two or 
three different types of sausages crowd the grill from morning until late at night. They are 
served hot from the grill with mustard (Senf) and a small white roll (Brotchen), the sausage 
often being three times the length of the roll. It is usually served with a glass ~f beer. 

Train stations (Bahnhofe) will have several sausage stands, where people who are in a 
hurry, can eat and drink something without taking the time to be seated at a table. 
If you like hot dogs, you can't go wrong tasting almost any type of sausage. There are 
subtle taste differences between them, but they are not highly spiced or strongly flavored. 

1,400 Types of Sausages 

Naturally, Germans do not like their bread dry. Here is where the sausages come into 
play. There are more than 1,400 different kinds of German sausage: raw, boile_d, and 
smoked, which are seasoned in all sorts of ways and shaped in all kinds of forms. 
Regional and local varieties are immense, not only in recipes, but also in names. 
Therefore, the best advice is to go into a German "Metzgerei" (butcher shop) and make 
your own choice. It's quite customary to only ask for a small quantity, such as "hundert 
Gramm" or "ein Viertelpfund." 

Here are the most important kinds of sausage: 
• Mettwurst----ground pork sausage, which comes coarse, medium, and fine 
• Leberwurst----liverwurst, which is made of pork or veal and comes coarse & fine 
• Blutwurst or Rotwurst----blood sausage, which is meat (usually pork) and blood 
• Fleischwurst-----bologna, which is beef, pork, or veal and is to be fried or grilled 
• Bratwurst----pork sausage for frying, which is medium-size or very small 
• Wiener Wiirstchen---wieners or hot dogs, small pork sausages 
• WeiBwurst-----large white veal sausage 
• Frankfurter-----medium-sized beef sausage 
• Bockwurst-----giant beef sausage 
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