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12 things you should do in Germany at least once 
9. Behold the home of Bauhaus 

Bauhaus is an iconic art school that started in Weimar just after the first world war. 
Characterized by simple geometric shapes like rectangles and spheres and without elaborate 
decorations, the Bauhaus style flourished throughout the 1920s. 

When political pressure led to the center of Bauhaus art leaving Weimar, a new building 
designed by Walter Gropius, the institution's founder, was built in De,ssau to be the movement's 
new home. 

Nowadays, the Bauhaus Bujlding in Dessau remains the spiri tual home of the movement and is 
home to a museum that shows off some the era' s most stunning creations. 

t O. Dress up at Karneval 

If you want to see what millions of Gennans are like when they let their hair down - then go to 
the carnival in Cologne (or one oftbe other places it is celebrated). 

Every year in February, millions of revelers take to the streets dressed in wacky attire to 
celebrate the ancient springtime festival. 

Cologne has the biggest carnival celebration in Germany, followed by DusseJdorf and Mainz. 
The celebrations in these big cities and all over the Rheinland are full of colorful costumes, a lot 
of alcohol, joyful songs, and crazy parties. 

11. Have a Gllihwein at a Christmas market 

Gennany's Christmas markets are known alJ over the world for their magical festive atmosphere 
and cham1ing stalls selling handicrafts and tasty treats. 

One of the best of those \Teats is Glahwein, hot wine cooked with oranges, cinnamon, cloves and 
usually served in a decorative mug. 

12. Order Konigsberger Klopse 

Forget Currywurst, Klisespatzle and Bretzels - Konigsberge Klopse is the ultimate Gem1an dish 
that you must eat at least once. 

The more than 200-year-old recipe comes from Konigsberg - the former capital of Prussia and 
today 's Kaliningrad - and consists of minced meat meatballs, bread, egg, mustard, and anchovies 
(yes - that's right). Then you let them steep in a meat broth with onions, allspice, bay leaf and 
pepper. You'll find it in many traditional German restaurants - and there are even vegan 
versions. 


