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Austrian Cuisine and Confectionery

European Study Tour Report

Kumiko Kivose

Abstract

This paper reports on an inquiry into traditional Austrian cuisine and con-
fectionery and a part of Austrian dietary habits. As one of the tour escorts on
an Buropean study tour made by the Home Economics Department at Hokusei
Jr. College, held on Dec. 17 through Dec, 29, 1988, | visited several cities includ-
ing Vienna, Austria. I did some brief research there on the subject above. In
this report, I also refer to the dietary aspects of the trip, such as meals the
students had throughout the tour and a lesson at a confectionery institute in Vienna.

The tour, entitled European Life and Culture as one of the electives, has
become a credit course since last April. In order for the students to make the
trip both more meaningful and interesting, they are required to attend prior lec-
tures entitled Introduction te FEurope, European Art, European Architecture,
European Dietary Culture, and others. The special features of this trip included:
a lesson at a confectionery institute in Vienna, visiting a wine cellar, going to
see an operetta, visiting several homes of [talian famillies in Rome, and visiting
a pasta factory. Spending Christmas in Italy was another exciting experience to
the students. They attended the Christmas Mass at St. Novela church in Firenze.
Thus, they seem to have touched on a part of European life and culture, which
is the primary objective of the course.

Since the stay in Vienna was too short to fully investigate Austria’s dietary
habits in relation to its culture, I intend to continue my research focusing on
dietary culture and traditional confectionery from the Baroque Era to the present
on the next trip.
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Table 1. Contents of Menu

Breakfast. at the Hotel {(Set Menu)

75

[_ Menu (in German)

Translated intc Japanease

Materials Used and their Amount {(g)

Orange Saft

FlLwdda—x

Semel A 50 Semel

Kipfel HF2 50 Kipfel
Roggenbrot ERE 2Atd 60 Rie bread
Kiise F—X 25 Cheese
Butter SNy — 20 Butter
Pflaum Mus A 30 Plumjam X2

180 Orange juice

Kaffee oder Tee = — - XITKLHE Coffee or Tea
Creme oy —a 8 Frech Cream % 2
Lunch. at the Restaurant (Set Menu)

Menu (n Cerman)

Translated into Japanease

Materials Used and their Amount (g}

Gemlise suppe

Wiener l\.rlakrelenhecht
Kartoffel Salat

Frucht Cocktail Gefrdren

Apfel Saft
Wei Bwein

B -7

Sa—vBANvADT I
FeHAETHS Y

PRI FNTFALAAT ] —L

JywIPa—
= L

30 Cauliflower, 20 Onion,

20 Carrot, 30 Lens bean, 8§ bacen
150 Barracuda, Semel Flour

200 Patato, Mayonnaise,

15 Chicory, 20 lemon

60 Orange, 30 Banana, 40 Melon
§ Muscat, 50 Icecream

250  Applejuice

200 White wine

Dinner. at the Hotel (Set Menu)

Menu (n German)

Translated into Japanease

Materials Used and their Amount (g)

Pilz suppe
Wiener fogosch

Gekochte kartoffel
Zimt Gefr&ren mit

Ty P al— ADA—F

R Z*+DFHA D

YT =2~ — it
ATY e A E

vFE T4

80 Mushrooms, 10 Onion,
alittlegarlic, Freshcream

15¢ Bass, Sourcream, 50 Shallot
Little Basil and Thyme

250 Potato, 5 Parsley

15¢ Cinnamon icacream

Blagberry F— Y o — APRE 80 Blueberry sauco

Brot 2w 60 Bread

Brauner g EPLANfZ—E— 200 Coffee, 20 Milk

Wei Bwein B7A 200 White wine
Lunch. at the Restaurant (Set MenuJ

Menu {in German)

Translated into Japanease

Materials Used and their Amount (g

Frittaten suppe
Wiener Schnitzei
Eingemachte Gemuse
Saure Erdiipfel

Sabayons

Brot
We Bwein

SAESA D =2 — 7
oy — PR Ly
ORI

Py A EDE I ARAD
Ak — A%
H g Z

e
H7A

50 Ei

15¢ Calf veal, Semel Flour
30 Red Cabbage, 10 Beets,
5 Yellow swset peppers
250 Potato, 15 Cucumbers

50 Egg yolk, 3¢ White Wine, 20
Fresh Cream, 1 Gelatin

60 Bread

200 White wine

Suger, 30

Lunch. at the Hogel (Each student ordered her own dish)

Menu Gn German)

Translated into Japanease

Materials Used and their Amount {g)

Griesnockerl suppe
Kaiserschmarrn

Gemischter Salat
Eingemachte Rotkohl

Roggen brot
Einspanner

mER I EFTFOR—F
R A — %

HHFY 2 y O by
P v v ORERL

T A F
Ty rF—O—k—

100 CGiround barley, 30 Porkminced meat

30 [Raisin, 15¢ Wheat Flour, i00 [Egg,

20 Sugar, 30 Butter, 200 Milk

20 Chicory, 30 Radicchio, 40 Cealery

30 Snapbeans. 20 Radish, 60 plumtomatoes
70 Red Cabhkage

60 Fiie bread

250 Caffes, 80 Foam Cream

Dinner. at the Restaurant (Set Menu)

Menu (n German)

Translated into Japanease

Materials Used and their Amount {(g)

Konsomme Gemiise
Sertésharda Kapros
PaprikamérthAsban
Perle Zwiebel
Karotoffelmus

Salat

Schokoladen Oberstorte
Brote

Apfel Saft

Wei Bwein

FRADIY AT
R DR LA—F 1 L&
TN AAY s — RdniT

PR E

2y o

+ 3
FaIl—FFaF
P

YT d =2
H74 ¥

15 Carrot, 15 Ckra, 10 Leek
160 Pork, a litte Dill and Paprica

80 Pickling Onion

150 Potato

30 Escarole, 40 Tamatoes, 5 Blackolives
130 Chocolate Cake

60 Bread

250  Applejuce

200 White wine
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Table II. Materials Used and Ther Amount for Making Apfelstrudel

Teig:

2008 Mehl

90& Wasser, heip
458 0

Priese Salz

Fulle:

lkg Apfel, blattring geschnitten
.508 Zimtzucker

502 Rosinen

258 Niisse

1508  gerostete Semmelbrbsel
zerlassence Butter zum streichen

3RO W TERIERA ST -,

1. Apfelstrudel (Fig. 10icRd)
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EWT, o HoEMSF0LdifiEh s &
DT ot A HEHIEEL OFTESVEL
T, EMEHES LWL e F T LThy
D TFic A B WS, EREN B {5
WoMEKT 4, (Fig1liT#9) Kalbhenn

Crust

2008 Wheat Flour
30E Hot Water
4HE Oil

a litte Salt

Stuffing

lkg Thin sliced Apple

508 Cinnamon Sugar

508 Raisins

258 Nuts

1508 Roasted Semmel Flour
Melted Butter

K3 sx 1mailly-iFnhic, RIEHNF-
ETOELTWE 7 V- vEHEEREAALY,
g LMoo, 1 LidE- B
EOBSENE - HIRELL Y, A~DO S48
TFeitET aunod s nl Eieg, dick
ALY vd, L—XvDFEShE, BHE v
FEyOEVHFNT 5, HRORFERL L
WTik, Table MIZARL T,

2. Kardinalschnitten (Fig. 12iZ78597)

A L LI TIE- £ 2 O A i
Lith, TO2REFHASDYTHEVEE A

Table II. Materials Used and Ther Amount for Making Kardinalschnitten

Kardinalschnitten: 1 Streifen ca. 16 Stck

I Masse.
3508 Eiklar
2658 Zucker

2. Masse.

6 Stck Dotter

3 # Lier

1708  Zucker

Zitronenschale, Vanillezucker
1758 Mehl

Fulle:

3008 Obers

308 Zucker

508 Kirschwasser
2 Blatt Gelatine

Kardinalschnitten: Cut in 16 pieces

1. Spong Cake

JH0E Egg white
2608 Sugar

2. Spong Cake

6 Egg yolk

3 Whole Egg

1758 Sugar

lemon peel, Vanilla Sugar
175€ Wheat Flour

Stuffing

3008 Fresh Cream

308 Sugar

08 Kirschwasser or Maraskino
308 Bar Gelatin
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Table IV. Maierials Used and Their Amount for Making Sachertorte

1 BSachertorte 25em¢

1308 Butter

1008 Staubzucker

Zitronenschale, Vanillezucker, Salz
7 Stek Dotter

9 Stck Eiklar
1908 Zucker

2008 Mehl
508 Kakao

Sacherglasur:
3008 Zucker

2608  Schokolade
1208 Wasser

1 Torte mold (@25cm)

1308 Butter
1008 Powder Sugar
lemon peel, Vanilla Sugar, Salt

T Eggyolk

9 Egg white
1908 Sugar

2008 Wheat Flour

508 Cocoa

Sacher Chocolate i‘cing

3008 Sugar
2508 Chocolate
1208 Watter
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Fig.l Griesnockerlsuppe Fig.2 Friitaten suppe

Fig.5 Wicner fogosch



Fig.8 Sertesborda Kapros
Paprikamartasban

Fig.9 Breakfast Fig. 10 Apfelstrudcl

Fig1l Apfelstrude] Fig.12 Kardinalschnitien
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Fig 16 Gugelhupf Fig.16 Faschingskrapfen
Made by KUMIKQO KIYOSE Made by KUMIKO KIYOSE
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Fig.17 Kaiser Schmarren Fig.18 Linzeriorte
Made by KUMIKO KIYCSE Made by KUMIKO KIYOSE



