
HAVE GERMAN WILL TRAVEL Speisen 

WAS ESSEN DIE DEUTSCHEN? 

sausage: die Wurst, die Wi.irste 
small, thin sausage: das Wi.irstchen, die Wi.irstchen 

CULINARY TOUR THROUGH BAVARIA'S SAUSAGE REGIONS 

The Original Munich Weisswurst-Peel and Enjoy 
Veal, pork, bacon and pork rind are all thrown into the 

mincer where the blades turn the mass into a fine sausage 
meat. Add ice, spices, parsley and lemon zest, then .Master 
Butcher Andreas Jung stuffs the sausage meat into pork 
casings. Finally, the sausages are plunged into boiling wa
ter. And they're ready-the Original Munich Weisswurst 
(white sausage), famous all over the world. 
What is the correct way to eat th.is sausage? This is a sub

ject surrounded by myths. The classic method is known as 
"Zuzeln": you simply take the sausage in your hand, bite 
the skin and suck out the inner meat. If you prefer, you 
can use a knife and fork. But there are alternative meth
ods: "I've seen terrible things, like people who eat the 
sausage with Tabasco and ketchup," says Andreas Jung, 
shaking bis bead. 

Zurn Spockmeier on Munich's Marienplatz is one of the 
city's oldest inns. Guests are made welcome in a rustic 
Bavarian atmosphere. Naturally, Weisswurst is always on 
the menu. Andreas Jung prepares the sausages on a daily 
basis- and knows all about their unique history. In 1857 
a Mmuch landlord and butcher, Josef Moser, invented 
the Weisswurst more or less out of necessity. i,He actu
ally wanted to make Bratwihste, but l~ad no sheep casings 
left. So he did some experimenting and the result was the 
Weissvvurst," says Andreas Jung. 

After his work is done, Andreas Jung also enjoys tucking 
into the famous Original Munich Weisswurst-natural.ly 
in a highly traditional way: "I prefer to eat them fresh 
from the pot: pick them up, bite them open, done. I eat 
them with mustard, a bread roll and a Bavarian wheat 
beer-then all's well with the world," he lat1ghs. 

Original Nuremberg Rostbratwurst- Unique in 
Flavor and Size 

Seven o'clock in the morning-and there's a hint of mar
joram in the air. For two hours now, sausage-making has 
been underway in the cellar of the Bratwursthausle. Legs 
and shoulders of pork are being transformed into the tra
ditional O1iginal Nuremberg Rostbratwurst that is popular 
throughout the world. This specialty sausage was first men
tioned in 1462. "What is typical is its size: seven to nine 
centimeters long and 20 to 22 millimeters thick," explains 

Werner Behringer, head chef of three Franconian establish
ments that offer tlus speciality sausage: the Bratwursthausle, 
tl1e Bratwurstgl6cklein and the Goldene Posthorn. 

The1,e Bratwurst restaurants in the heart of Nuremberg 
open their doors at 10 o'clock. Werner Behringer has 
been running tl1e business since the early 60s. His son Kai 
has been part of the team for 27 years. Together with 30 
employees, father and son serve up delicious variations of 
tl1e sausage to numerous ~;uests from fur and wide: "Tra
ditionally the sausages are g1illed in the center of tl1e res
taurant on an open beech wood grill and then served on 
hand-cast tin plates," explains Kai Behringer. The sausages 
can also be ordered as "Blaue Zipfel" (simmered in a sea
soned vinegar brotl1) or smoked-everyone has tl1eir own 
individual preference, which is purely a matter of taste. 

Regensburg Sausage: Crunchy and Hearty 
In the heart of tl1e Regensburg old tmvn, sausage spe

cialist Wilhelm Reisinger jokes witl1 his guests. "I love be
ing with people and having a chat and a laugh. If I am 
enjoying my work, that rubs off on the customer," the 
47-year-old says with conviction. 

Wilhelm Reisinger talces a sausage from the grill and 
places it in a roll. It smells spicy and smoky. In 1955 the 
now legendary Regensburg Knackersemmel (sausage 
snack) with all the trimmings v.'aS dreamed up-the sau
sage griller's pet project. "The sausages are smoked. Then 
horseradish, sweet mustard and gherkins are added," he 
explains. The result was Regensburg sausage-a poten
tially addictive treat. 
In 2011 tl1e trained electrician and his wife took over tl1e 

mobile sausage stand on Neupfarrplatz and are the fourth 
generation to run it. The story of the "Wurstbraterei Re
isinger" stand began shortly after tl1e Second World War, 
when his great-grandfather opened the business in 1946. 

Just four minutes a,;vay on foot, on the southern bank 
of the River Danube, is the world's oldest vVmstbraterei 
(sausage grill): the historic Wurstki.ichl. Back in the Middle 
Ages, the stonemasons, builders and dock workers of Re
gensburg came here to fortify themselves with homemade 

Bratwurst sausages. These are still prepared, as back then, 
on an open charcoal grill and served witl1 homemade sau
erkraut and mustard-nied and true, simple and delicious! 


