
Sausages 
Germany is well known for its sausages. There 
are over 300 kinds! Many regions and cities 
have their own specialties. Although most 
sausages are made from pork, each type tastes 
different. Bratwurst, which are grilled pork 
sausages, are the most common sausages in 
Germany. Weisswurst, or white sausages, come 
from the south and are made of veal. Knackwurst 

are plump sausages that get their name from the 
cracking sound their splitting skins make when 
they are heated. In Berlin and in the Ruhr 
region, Currywurst are a favorite. These pork 
sausages are served drenched in a spicy 
ketchup-and-curry sauce. 

In southern Germany, Wurstkiichen are 
restaurants that serve nothing but sausages. At a 
street food stall called an Imbiss, there are a 
number of different sausages to choose from. 
Cooked on an open grill and served in a long 
bun, sausages taste best when smothered in 
another German specialty- mustard! 

It is an unusual German who would 
knock wurst. since most Teutonic taste 
buds like wurst best. With some 15QQ 
different variets of sausage to choosi:: 
from, in fact , Gennans down throug!1 
the ages have granted wurst a promi, 
nent place of honor not only on their 
plates but in their language. Es geht qrn 
die Wurst (We're talking sausage) i_s a 
common Geiman idiom for a situation 
that American hot-daggers wouJd 
lamely describe as "It's now or never.'' 

So interesting ancl satisfying is the 
lore on this tasty double-e1ided subj~ct 
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Lhat Prof. Kurt Nagel of the lJniversit'y 
of Wiirzburg intends to open a wurst' 
museum in the town of Boblingen s9911., 
The museum will be stuffed full of sau
sage-making equipment, historicai 
tools, cups and other· ceremonial para
phernalia of the old butcher guilds, and1 

wurstworks of art. 

1,500 Types of Sausage 

Naturally, Germans do not like their bread 
plain - and here is where the sausages 
come into play. There are more than 1,500 
different kinds of German sausage - raw, 
boiled, and smoked, seasoned in all sorts 
of ways, shaped in all kinds of forms. 

Regional and local variety is immense, not 
only in recipes but also in names, so that 
here again the best advice is to make your 
own discoveries (don't hesitate to ask for a 
small quantity, such as "hundert Gramm" 
or "ein Viertelpfund" only). Here are the 
most important kinds of sausage: 

Mettwurst (ground pork sausage) 
coarse, medium and fine 

Leberwurst (liverwurst) 
pork or veal, coarse and fine 

Blutwurst (blood sausage) 
meat (pork) and blood 

F:elschwurst {bologna) 
beef, pork and veal, to be fried or grilled 

Bratwurst 
pork sausage for frying, normal size or 
very small 

Wiener Wllrstchen - wieners 

The Wurst-type sausages, that re
semble hot dogs, are eaten with 
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Broetchen after being dipped in 
hot mustard or curry catsup. 
( Broetc hen a re crusty soft-centered 
rolls that the Americans have 
adopted as dinner rolls.) I went to one 
super party where the Wurst was 
charcoaled. Heaven ly! 

Frankfurters 

Although adapted throughout history by many cultures and nationalities, 
no other country has been linked lo the popular sausage as closely as Germany. 
Steamed in beer and complemented by sauerkraut and hot potalo salad, it's hearty fall fare. 


