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Abstract

So far we have examined the characteristics
of Local German dishes found all over the
country by dividing them according to ten
regions. Furthermore, we have looked closely
into the pecurialities of dishes from the Hessen
state.The German regions and their natural
features are full of veriety. with the coastline
the sea on oneside, and the fettile land on the
other, we Foundas basic nutrition one could
cite Kartoffeln, and as typical Garman food
there is Brot, Schinken, Wurste, Réucherflisch,
Gilrken, Sauerkraut, Spargel, Bier, Wein,

Kirschwasser, Zuckerriiben, etc. Each of these

products is formed under the strong influence
of climate, natural featues, geologic alfeatures
and tradition. The cooking prepared using
specialties produced in each has developped into
local dishes, and has been handed down to out
days.

A good word to summarize the German
cooking would be “modest”or“simple”. One
also describes the German people as “simple
butsturdy”. These characterisics can be identified
in the German cooking, For the dishing out
and the cooking itself are quite simple.

However, the dishes are tasteful, nourishing
and make good use of the natural flavour of
the ingredients. This probably reflects the reli-
able way of thinking of the German people.
Take for example potato cooking. Potatos areu
sed as theprincipal food or as the side dish in
more than 200 recipes. It is no exaggertion to
say that one article of food could generate a f
ull course meal.

In Germany, the principal food can be divided
into roughly three kinds; according to the
regions. The northern and the central regions
are the potato zones, the southwestern region
is thenoodle zone (Spiztle), and the southeastern
region the dumpling zone (Knddel). Today the
three zones overlap with one another.

I hope, from now on, to investigate in
further detail the regions that strongly boast
homemade cooking or traditional dishes. More
over, I would like to seek and pursue the influence
of the neighboring counteies on German dishes,

in order to add a new discovery, however

small it may be, to its wide variety.
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