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3.8	 EAT ACROSS GERMANY: AN EXPLORATION OF 
GERMAN CUISINE

What do we learn about culture when we examine the food that 
people eat?

C3 Framework Indicator D2.Geo.4.3-5. Explain how culture influences the way people modify and adapt to their 
environments.

D2.Geo.5.3-5. Explain how the cultural and environmental characteristics of places 
change over time.

Staging the Compelling Question Students will learn about traditional German cuisine and investigate how food has 
changed through migration. They will also examine traditional eating patterns, health 
beliefs, and food practices.

Supporting Question 1 Supporting Question 2 Supporting Question 3

What are some historically traditional 
German dishes?

How has migration influenced food culture 
in Germany?

What are the similarities and differences 
between food practices and patterns in 
Germany and those of your country?

Formative Performance Task Formative Performance Task Formative Performance Task

Students will watch a video on 
German food. Then they will create an 
informational poster for an assigned 
German food. When completed, hang the 
posters around the classroom to create a 
Food Gallery.

Students will learn how the Döner Kebab 
came to Germany. They will use Google 
Maps to research what types of restaurants 
and stores or markets can be found in 
larger and smaller cities throughout 
Germany.

With a partner, students will review 
German Food Facts (Handout 3.8.3) and 
compare and contrast staple foods, eating 
patterns, and food practices between 
Germany and the United States using a 
Venn diagram on Handout 3.8.4.

Featured Sources Featured Sources Featured Sources

Source A: German Food: From Schnitzel to 
Black Forest Gateau - Mahlzeit! 

Source B: Handout 3.8.1

Source C: Handout 3.8.2

Source A: Google Maps

Source B: Döner Kebab: How The Turkish 
Dish Came To Germany

Source A: Handout 3.8.3

Source B: Handout 3.8.4

Summative Performance Task Argument: Construct an argument (e.g., detailed outline, poster, essay) that addresses 
the compelling question using specific claims and relevant evidence from historical or 
contemporary sources, while acknowledging competing views.

Extension: Explore Über den Tellerrand to learn how this nonprofit has brought German 
communities together using food.

Taking Informed Action Understand: As people migrate, they bring their traditional food with them to their new 
homes.

Assess: Research traditional dishes in your community, as well as food that was brought 
only more recently.

Act: Host a food afternoon at school to celebrate the many dishes of your community.
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COMPELLING QUESTION

•	 What do we learn about culture when we examine the food that people eat? 

INQUIRY OVERVIEW

Students will learn about traditional German cuisine and investigate how food has changed through migration. They will also 
examine traditional eating patterns, health beliefs, and food practices.

TEACHER BACKGROUND

Pretzels, bratwursts, and schnitzel are often the first dishes 
that come to mind when thinking about German cuisine. 
Due to Germany’s history and its late unification in 1871, 
there is no “national German cuisine.” Rather, there are a vari-
ety of regional cuisines that were influenced by neighboring 
countries and local as well as seasonal produce. For instance, 
northern cuisine is characterized by its proximity to the sea, 
traditionally focusing on seafood like plaice, herring, cod, and 
shrimp. Southern cuisine relies heavily on meat dishes and 
pastries like roast pork and black forest cake. Southwestern 
cuisine was influenced by French, Austrian, and Swiss cuisine, 
whereas eastern German dishes, like Soljanka (spicy/sour 
soup), were influenced by Eastern European cuisines.

Each regional cuisine has its own ingredients and traditions that set them apart. The most famous specialties of regional cui-
sines include Sauerbraten (marinated beef roast, Rheinisch), Königsberger Klopse (German meatballs, northeastern), Maultaschen 
(stuffed pasta, Swabia), Nürnberger Rostbratwurst (grilled sausages, Franconia), Labskaus (hash, northwestern), Currywurst (fried 
pork sausage, Berlin), Döner Kebab (kebab wrap, Berlin), Knödel (potato dumplings, Bavarian), Frankfurter Grüne Soße (green 
sauce, Hessian), as well as 3,200 types of bread and too many desserts to count.

While many Germans still enjoy regional dishes, surveys find that the most popular dishes in Germany are pizza and pasta. You 
will find dishes that have become part of Germany’s culinary culture due to immigration and its long history of guest workers. 
In Berlin and other larger cities across Germany, like Hamburg, Cologne, Frankfurt, and Munich, streets are lined with restaurants 
offering cuisines from around the world. Some of the most prominent cuisines are Turkish, Italian, Greek, Vietnamese, Middle 
Eastern, Chinese, Portuguese, and Spanish.

* Read more about the history of food culture in Germany: Esmailzadeh, S. (2016, November). Taste Is as Versatile as Identity. 
Goethe-Institut. https://www.goethe.de/en/kul/mol/20866343.html.

	➤ Sources

•	 Regional Specialties. (2021). German Food Guide. https://tinyurl.com/4v2kj7kx.
•	 Waldfogel, J. (June 2019). Dining Out As Cultural Trade. National Bureau of Economic Research. w26020.pdf (nber.org). 
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TIME: One to two 45-minute classes

INSTRUCTIONAL RESOURCES

•	 German Foods (Handout 3.8.1)
•	 German Food Poster (Handout 3.8.2)
•	 German Food Facts (Handout 3.8.3)
•	 German and United States Food Practices Venn Diagram (Handout 3.8.4)
•	 DW Euromaxx. (2021, February 10). German Food: From Schnitzel to Black Forest Gateau – Mahlzeit! Meet the 

Germans. YouTube. https://www.youtube.com/watch?v=rURdtPWHglo. (6:04)
•	 DW Food. (2021, July 9). Döner Kebab: How the Turkish Dish Came to Germany. YouTube. https://www.youtube.com/

watch?v=bSlHuGWNF1I. (5:46)
•	 Google Maps. https://www.google.com/maps.
•	 Über den Tellerrand. (2021). Über den Tellerrand – Make the World a Better Plate. https://ueberdentellerrand.org/

start-englisch/.

INTRODUCTORY ACTIVITY

Direct students to list any foods they can think of and place them into three categories: nourishment, celebrations, and culture. 
Students may use words or pictures to complete their lists.

Once their lists are completed, explain to students that many types of foods can be reflections of one’s culture, and that there 
are even rules that are associated with certain foods. Provide examples of Muslim and Jewish dietary laws or celebrations and 
traditions such as birthdays.

Allow students to discuss the connection between food, culture, and traditions. As students share their responses, additional 
connections can be made on how foods can also be a reflection of the regions where we live. For example in the United States 
some dishes originated from certain geographic locations, such as the lobster roll (Maine/New England), deep-dish pizza (Chi-
cago/Midwest), and barbecue (South). Tell students that in this inquiry they will learn about the regional dishes of Germany, 
how food has changed with migration, and about eating customs and patterns of Germans. 

SUPPORTING QUESTION 1

What are some historically traditional German dishes?

	➤ Formative Performance Task

View the video, German Food: From Schnitzel to Black Forest Gateau – Mahlzeit! Meet the Germans. As students watch the 
video, they should list key ideas and words that tell the story of German food, culture, and traditions. Teachers may want stu-
dents to watch the video twice: the first time to get an overall picture and the second time to list keywords and ideas.

Assign each student a dish from Handout 3.8.1, German Foods. Using the directions on German Food Poster (Handout 3.8.2), 
each student should create an informational poster for their assigned dish.

When completed, hang the posters around the classroom to create a Food Gallery. Have students go on a gallery walk, se-
lecting which food they would be most likely to try, most likely not to try, the most unusual, and a food most like a food they 
already eat.

If time allows, tally the votes from the gallery walk to determine which food fits in which of the categories.

www.goethe.de/
top/letsexplore
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	➤ Resources

•	 German Foods (Handout 3.8.1)
•	 German Food Poster (Handout 3.8.2)
•	 DW Euromaxx. (2021, February 10). German Food: From Schnitzel to Black Forest Gateau – Mahlzeit! Meet the Germans. 

YouTube. https://www.youtube.com/watch?v=rURdtPWHglo. (6:04)

SUPPORTING QUESTION 2

How has migration influenced food culture in Germany?

	➤ Formative Performance Task

Ask students to think about which dish they love and would miss the most if they were to move to another country.

Explain to students that when people migrate from their home to a new country, they bring their food culture with them. 
Between the 1950s and 1970s, when postwar West Germany saw a labor shortage, it signed guest worker agreements with 
countries including Italy (1955), Spain (1960), Greece (1960), Turkey (1961), and Morocco (1963). More recently, Germany ac-
cepted one million refugees from countries including Syria and Afghanistan. Since the 1960s, Germany’s demographics have 
changed and so has the food landscape. The number of foreign food outlets in West Germany doubled from 20,000 between 
the 1970s and 1980s. “Italian trattorias and Balkan bar and grills were the first to emerge on the scene.” (Esmailzadeh, 2016) In 
2019, 34 percent of the restaurant market in Germany was made up of German restaurants; almost 14 percent, U.S. restaurants; 
12 percent, Italian restaurants; and 4.5 percent, Turkish restaurants. Today, some of German people’s favorite dishes include 
pasta, pizza, and schnitzel.

One of the most famous foods in Germany is the Döner Kebab, an invention by a Turkish immigrant. Watch the video on how 
the Döner Kebab came to Germany.

In small groups, have students use Google Maps to research what types of restaurants and stores or markets they can find in a 
large German city and a smaller German city or town. Ask them whether they see any patterns, or why the variety of restaurants 
and stores or markets may be different in large versus small cities.

The twelve largest cities by population in Germany are Berlin, Hamburg, Munich, Cologne, Frankfurt am Main, Stuttgart, Düssel-
dorf, Dortmund, Essen, Leipzig, Bremen, and Dresden.

Smaller cities students can explore are Geisa (Thuringia), Husum (Schleswig-Holstein), Saarbrücken (Saarland), Salzwedel 
(Saxony-Anhalt), Meppen (Lower-Saxony), Offenburg (Baden-Württemberg), Rosenheim (Bavaria), Zwickau (Saxony), Cott-
bus (Brandenburg), Muenster (North Rhine-Westphalia), Kaiserslautern (Rhineland-Palatinate), Hansestadt Straslund 
(Mecklenburg-Vorpommern), and Kassel (Hessen).

	➤ Resources

•	 Google Maps. https://www.google.com/maps.
•	 DW Food. (2021, 9 July). Döner Kebab: How the Turkish Dish Came to Germany. YouTube. https://www.youtube.com/

watch?v=bSlHuGWNF1I. (5:46)
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SUPPORTING QUESTION 3

What are the similarities and differences between food practices and patterns in Germany and those 
of your country? 

	➤ Formative Performance Task

Explain to students that they will investigate German culture further by examining traditional eating patterns, health beliefs, 
and food practices.

With a partner, students will review German Food Facts (Handout 3.8.3) and compare and contrast staple foods, eating pat-
terns, and food practices between Germany and the United States using the Venn diagram on Handout 3.8.4.

As a class, discuss the results. Students should be able to provide a response to the following question, “What can we learn 
about German culture by examining its regional dishes and cuisine?”

	➤ Resources

•	 German Food Facts (Handout 3.8.3)
•	 German and United States Food Practices Venn Diagram (Handout 3.8.4)

SUMMATIVE PERFORMANCE TASK

What do we learn about culture when we examine the food that people eat?

Construct an argument (e.g., detailed outline, poster, essay) that addresses the compelling question using specific claims and 
relevant evidence from contemporary sources, while acknowledging competing views. 

EXTENSION (OPTIONAL) TASK

Explore Über den Tellerrand to learn how this nonprofit has brought German communities together using food.

	➤ Resource

•	 Über den Tellerrand. (2021). Über den Tellerrand – Make the World a Better Plate. https://ueberdentellerrand.org/
start-englisch/. 

TAKING INFORMED ACTION

Understand: As people migrate, they bring their traditional food with them to their new homes.

Access: Research traditional dishes in your community, as well as food that was brought only more recently.

Act: Host a food event at school to celebrate the many dishes of your community. 

CONCEPTS LIST

•	 Culture
•	 Cuisine

•	 Cultural diffusion
•	 Migration

•	 Regional variant
•	 Seasonal food


