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Abstract

.A Traditional Food Culture of Southern Germany There are as many foods as those who cook
them is What people say about traditional food in any country.

And this is what makes food so marvelous. It is a great pleasure for us to think about every
food wonder “why, for what reason, for what purpose, and by whom was the food created,” or
other things aboutfood. “Land frauen kochenn” is the title of a book I found at a bookstore in the
town of Tubingen.The book, written in 1995 by Brigittte Heinrich, is about preserving and handing
down German food culture. This book, I had encountered, turned out fo be an impotant source of
information, furnishing me with the knowledge of traditional eating habit of German countryside
before the war. The book tells us the significance of keeping the eating habit and foods, which
were handed down from the past, as knowledge so that they will not be forgotten. The book also
tells us the importance of continuously handing down such food culture.Introduced here is a part of
what is written.

Foods handed down from the past have both strengths and weaknesses. People in the past took
salt too much from foods preserved in salt, whereas people now take fat and meet excessively, but
do not eat enough grain, potatoes and vegeta bles. With these in mind, what should be done is to
further develop the strengths and correct the weaknesses of traditional food.

Everyone is pleased with the recent advancement of science technology. At such a time, however,
it is recommendable to choose food that is not overly processed or refined. It is also wise for us to
choose whole grain products and avoid food grown in a greenhouse. It may also be advisable not
to cook or process food more then necessary when preparing it. The earlier the food dates backs,
the simpler it gets, but many food in the erlier times are nourishing and tasty,and cooked in a way
that does not spoil the flavor of the materials.

This is about a small Limited area of Schwaben district of Wirttemberg in Southern Germany.
However, I would be very happy, if referring to the district’s eating habit and its culture of the

1950s would be of any help to you in kowing about different culture through food.

(157)



