
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

sausage: die Wurst, die Wurste 
small, thin sausage: das Wurstchen, die Wurstchen 

medium pork sausage: die Bratwurst, die Bratwurste 

MUNCHENER WEIRWURST (white pork sausage) 

has been with us ever since. 
How best to eat? There are vari

o us ways, with the goal of eliminat
ing the thicker sausage casings. Not 
surprisin g ly, the Munichers have 
d eveloped their own unique proce
dure, which advises cutting an open
ing in th e end of the sausage and 
then sucking its innards our - this is 
known as "zurzeln. '' Best left to the 
locals, the more co nvenient, and 
perhaps more socially acceptable way· 
to eat the WeiBwurst is with knife 
and fork! Even here, there are differ
ent methods, but the simplest is to 
cut the sausage lenglhwise, and then 
scrape the sausage out. Another pop
ular method is described by German 
Life Editor Mark Slider and consists 
of "slicing down th e center of the 
casing, sticking the fork in it, hold
ing the casing down with the knife 

and twirling to loosen th e sausage." 
Whatever the method, the end result 
is well worth it - getting to the deli
cious Weil3wurst! As the "Queen" of 
the sausage realm, it is deserving of 
its ovm protocol and ritual! 

As a rule, two WeiBwur ste are 
consumed at a time, although th e 
hungrier might go for more. Also, 
there ar e various twists and turns in 
preparation, and som e pay special 
attention to the water the sausage is 
p repared in, even adding a slice of 
lemon for flavor. 

WeiBwurst, like other food items, 
is bound up with , and a n integral 
part of, regional identity. In Franken 
(Franconia), for example, there are 
the Niirnberger Rostbratwurstl, and 
Frankfurter Wurstchen in Sud
hessen (Southern H esse). Each 
place takes a great deal of protective 
pride in its regional cuisine. This 
has led to a p etition tO the Euro
pean Union that only that sausage 
produced in Munich and the sur
rounding county bearing that name 
is entitled to be called the "Original 
Munchner WeiBwurst." However, a 
counter-applicatio n has also been 
made to the German Patent Office 
to extend this zone to include Alt
bayern (Old Bavaria), and Oberp
fa lz (U pper Palatinate ), and 
Schwaben (Swabia) . 

The question as to what marks 
the WeiBwurst border has therefore 
now become a hotly contested polit
ical issue, and it remains to be seen 
which regional definition will pre
vail. To add fuel ro the fi.re , some 
claim other origins fo r the WeiB-

w urst. One theory is t hat it is a 
descendan t of a n o lder ~unich 
Bockwurst that was prepared in 
early May; while others claim that its 
origins go back to the French 
"boudin blanc," a white sausage tbat 
came to Bavaria during the 
Napoleonic era. 

Nonetheless, WeiBwurst is now 
popular across Germany, as well as 
in America. 

In the Unite d States, it is avail" 
able from German m eat mar kets 
and by mail o rder as well from Karl 
Ehmer in Ridgewood, New York, 
(www.karlehmer.com ); Koene 
mann 's German Sausage S tore in 
Volo , Illinois, (www.koenemann
sauage.com) ; Usinger Sausage from 
Milwauk ee, Wisconsin, (www. 
usinger.com); Stiglmeier Sat1sage 
fro m Whee ling, Illinois , (www. 
s tig lmeier.com ); an d Bavaria 
Sausage, Inc. , in Madison, Wiscon
sin, (www.bavariasausage.com) . And 
fo r German mustards, contact the 
Mustard Museum (http:/ / www.mus
tardmuseum.com). If all e lse fai ls, 
Dijon mustard will do as well (but 
do not tell that to the Bavarians, 
they may consider such a replace
ment "historically incorrect" and 
call you a "Prussian Pig"). 

For information, history, recipes, 
and images of mo~e than two hun
dre d regional Bavarian specialties, 
visi t www.food-from-bavaria.de. 


