
HAVE GERMAN WILL TRAVEL BAYERN 

EINE REISE DURCH DEUTSCHLAND 

EIN BLICK NACH BAYERN 

CAN THE AMERICAN VERSION OF BAVARIA BE EVEN 
MORE BAVARIAN THAN THE GERMAN? 

commtmity of Saint Clair Shores remarked, "I come 
every year seven or eight times. We celebrate every family 
birthday here and have for years." 
"It 's the Gemiitlichkeit;'' claims Dorothy Zehnder, the 

matriarch of the family that seems to own a part of ev
erything that's important in town. Her hotel, bought 
with her deceased husband, "Ti11y," is the s-p-r-a-w-1-i
n -g Bavarian Inn Lodge, run by her daughter, Judy, its 
president. The Bavaiian Inn Restaurant, a shuttle-bus ride 
away, is also theirs. At ninety-five, Dorothy has written 
three cookbooks and still ,vork:s in the kitchen si.x days 
a week. Twelve hundred seats and a staff of 450 means 
there's no waiting for tables and there 's no waiting for 
music, eitl1er. An accordionist is always nearby. 

As- is the music of the Glockenspiel, wh.ich sounds four 
times a day on the premises. 

The Bavarian Inn Restaurant and me one owned by Ti
ny's brotl1er Wally Zehnder, Zehnder's of Frankenmuth, 
are known far and wide for tl1eir exalted chicken dinners. 
(205,500 chickens served ammaUy at the Bavarian Inn 
alone.) Open every day except Christmas, tl1is dish is the 
city's Meisterwerk. Dorothy Zehnder explained that ilie 
recipe in botl1 restaurants is pretty much ilie same but dif
ficult to duplicate in a home kitchen. By popular demand, 
here is an approximation of ilie process as used for more 
ilian seventy-five years: 

The chicken is boiled (yes, boiled) first. Then it's 
immediately put in an ice bath. When cold it goes into 
an egg wash and coated witl1 a mix of bread and cracker 
crumbs and finally fried in vegetable oil. The pieces of dark 
and light meat are served (after an appetizer of noodle 

soup) witl1 side dishes. They vary slightly seasonally 
but usually include: cran berry salad, coleslaw, mashed 
potatoes, gravy, pasta-and-chicken salad, noodles, stuffing 
and veggies. Various desserts are offered but highly 
recommended is tl1e tart-tangy cranberry sorbet. A dinner 
for tvva including a glass of wine runs approximately $55. 

There are many other dining choices in town, including 
The Old C hristmas Station, formerly a corner tavern and 

now a local favorite, and Prost Wine Bar and Chai-cuterie. 
This new spot has a cozy chandeliered gazebo outside and 
is a good place for ltmch: one specialty is a baked avocado 
and crab salad, but tl1e locally-made Jagdwurst is popu
lar here too. For a good brat wiili two types of mustard, 
there's Tiffany's on South Main Street or at Fischer Platz. 
This is a casual outside cafe with an evening oompah band 
that plays lively and eclectic music. Watching tl1e entlm
siastic dancers go to it on a Saturday night is a free floor 
show. Joining them is even better exercise. 

In Frankenmuth there always seems to be time to cel
ebrate. There is a general air of revelry wherever one 
goes as festivals celebrating music, crafts, lobsters, snow, 
scarecrows, autos, you-name-it, pop up all year, mostly 
on weekends. Parades, races, contests of every imaginable 
vai·iety, dancing demonstrations by tl1e local Madchen 
and Jungen to familiar German songs inevitably feature 
the bright blue color associated with tl1e flag of Bavaria. 
Frankenmuili's Oktoberfest is tl1e only one sanctioned 
by the German government outside Germany. It is held 
in September, lest a Michigan October be too chilly, and 
thousands attend. 

What is ilie origin for iliis passion for Schnitzel, 
Lederbosen and all iliings German in the American 
Heartland? It has its roots in me middle of the 19th 


