
HAVE GERMAN WILL TRAVEL Beer Culture 

BEER CUSTOMS 

COOKING WITH BAM BERG'S BEERS 

G
ermans are ·well known for 
their love of good beer. And 
rightly so, since they pro

duce some of the finest brews in the 
world. 

However, Germans don't limit 
themselves merely to drinking the 
products of the brewers' art. Every 
traditional German cookbook con
tains several recipes in which beer is 
an important ingredient, from appe
tizers and soups to main dishes and 
desserts. 

On a recent trip to Bamberg, in 
the Franconia region of Germany, I 
discovered that young German chefs 
are following in the footsteps of their 
culinary ancestors, using beer in a va
riety ofinnovative ·ways in the kitchen. 
Bamberg bills itself as "the city of beer 
and Baroque"- a place where you can 
taste some of Germany's finest (and 
most unusual) beers surrounded by 
architecture dati~ from the Middl~ 
Ages to modern times. No wonder 
Bamberg was named a UNESCO 
World H eritage Site in 1993 ! (In my 
humble opinion, the quality of its 
beer alone is enough to earn the city 
worldwide recognition.) 

One ofmy favori te places to drink 
Bamberg's special dark, seductively 
smoky Rauchbier is at the centu
ries-old Schlenkerla, a historic half
timbered building in the central part 
of t he city. At this cozy tavern, the 
chef cooks hearty Franconian region
al foods made ,vith beer, including 
his Bamberg-style Onio n with Smoky 
Beer Sauce, a big onio1; stuffed with 
ground pork, topped with bacon, 
garnished with the restaurant's spe
cial Rauchbier gravy, and served with 
mashed or boiled potatoes. The per
fect comfort food for a chilly autumn 
day-accompanied by several glasses 
of the smoky brew, of course. 

T he Schlenkerla menu also of-

Bamberg-Style Stuffed Onion with Smoky Beer 
Sauce, at the Sch/enkerla tavern in Bamberg. 

fers caraway-spiced Franconian Pig's 
Knuckle, roasted uotil the skin is 
crackly-crisp, and served with a smoky 
beer sauce. And the chef recently in
vented his own Schlenkerla sausage, 
made with a mixture of pork, beef~ 
spices, and Rauchbier, served with 
Franconian-style sweet cabbage and 
rye bread. For dessert you can even 
buy dark chocolate truffles with a 
Rauchbier-cream filling. 

At the Mahrs-Brau-Keller on one 
of the hills overlooking Bamberg, 
chef Burkhard Michel offers a special 
three-hour Bierkularinium, or beer 
seminar, with a menu based on sever
al types of Ma.hrs-brand beers, which 
are brewed in the city. Each course is 
made with a different beer and served 
with a glass of the same brew used 
in that dish. Between courses, Michel 
and another beer expert provide se1:i
ous information and witty anecdotes 
about each kind of beer, including its 
use in the kitchen. 

The multi-course meal begins with 

a colorful aperitif concocted from red 
Campari bitters, orange Cinzano ver
mouth, and Mahrs Pils beer. Next 
comes a mixed green salad with 
wheat-beer dressing, followed by beer 
soup garnished ·with garlic croutons, 
catfish fricassee in a smoky-beer sauce, 
stuffed pork loin with a Marzen beer 
sauce, and batter-fried apple rings 
with cinnamon-seasoned plums and 
malt beer sabayon for dessert. This 
cheery, beery dinner ends with a glass 
of Ma.hrs Bierschnapps, a clear liquor 
distilled from strong beer. 

Although the Mahrs-Brau-Keller 
special beer menu is available only for 
groups of twenty people (with res
ervations in advance), some of these 
dishes also appear on the daily menu. 
(Contact the restaurant to ask if you 
can join a group that a lready has a 
reservation. ) 

Other restaurants in Bamberg 
serve dishes cooked with beer, such 
as the rump steak in dark beer sauce 
at the K.losterbrau tavern. And wher
ever you go in the city, you're never 


