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Celebrating the 40th Anniversary of the
Texas State German Contest
NUREMBERG GINGERBREAD: A SYMBOL OF THE SEASON

In Germany, when you think of Christmas, you think of Nuremberg Lebkuchen, the city’s famous gingerbread. These
sweet and spicy treats have been baked for more than 600 years and are loved by young and old alike.

TRADITION OF THE NUREMBERG LEBKUCHEN

LEGEND OF THE ELISENLEBKUCHEN

The forests that have surrounded the city since its
beginnings are one reason for this tradition. The bees
living there were the source of a precious sweetener:
honey. Thanks to the worldwide trade of the merchants
of Nuremberg, local gingerbread bakers had a steady
supply of almonds, pepper, ginger, cinnamon and other
spices.

According to legend, they were named after Elisabeth,
the daughter of a Nuremberg gingerbread baker. The girl
grew very ill, and as her father loved her so much and no
doctor could help, he started baking a new kind of
Lebkuchen. It contained only the finest ingredients and
no flour. So the girl grew healthy.
Since then, Nuremberg is Lebkuchen: 70 million are
produced each year and enjoyed around the globe.
Meanwhile they are even trademarked by their
geographic location under European law. Whether
chocolate- or sugar-coated or decorated with almonds,
the recipe for gingerbread is a tightly guarded secret. But
you can take a peek at the bakery: at the
Christkindlesmarkt in a thatched-roof honey and
gingerbread house.

Culinary historians think that marzipan originated in the
Middle East at least 2,000 years ago, probably in Persia
(present-day Iran) where finely ground almonds were
combined with cane sugar to make a sweetened almond
paste. Later it was the Arabs who expanded almond and
sugar-cane cultivation around the Mediterranean, into
the areas of North Africa and southern Europe that they
conquered and colonized between the 8th and 11th
centuries. After Arab power waned in southern Europe
during the 11th to 15th centuries, the secrets of marzipanmaking were preserved by nuns in Catholic convents,
who produced these sinful sweets for sale to support
themselves. That's why former Arab-ruled lands such as
Spain, Sicily, and Malta still have strong marzipan
traditions today.
Historians surmise that marzipan spread to northern Eu-
rope from Venice and the eastern Mediterranean during
the time of the Christian Crusades in the 11th to 13th
centuries. Others contend that it was the Turks who
introduced this confection to central and eastern Europe
in the 14th to 16th centuries, during the Ottoman control
over the lands of present-day Bulgaria and Hungary, and
then marzipan spread northward from there. But by the
Middle Ages marzipan had already made its way to
England, France, and Germany.
At first marzipan was considered a costly medicine sold
only in pharmacies, which were also the purveyors of
sugar, another expensive imported product at that time.
But in the 1500s, marzipan also became a favored
confection of the upper classes, whose cooks molded it
into elaborate shapes (some even covered with gold leaf)
as showy centerpieces on banquet tables or edible
finales to lavish feasts.
The cities of Lübeck and Königsberg on the Baltic
seacoast became the two most important centers of
marzipan production in Germany. Lübeck's marzipan
history dates from at least 1530, in a municipal document
permitting the sale of marzipan for medicinal purposes
but limiting consumption of the sweetened almond
paste as a confection. Although people continued to
consider marzipan a medicine for at least two centuries

longer, the production of this almond-flavored sweet
eventually came under control of the confectioners'
guilds. But marzipan still remained a luxury for the rich,
until the 19th century when the process of making less
expensive sugar from beets was developed in Europe,
replacing costly imported cane sugar for use in making
this exotic sweet.
Until World War I, Germans customarily ate marzipan
only during the Christmas season. But in an effort to
expand their business year-round, Lübeck's confectioners
began producing marzipan candies for the New Year
("good-luck" pigs, chimney sweeps, four-leaf clovers,
moneybags) and for Easter (colored eggs, rabbits,
chickens, birds in nests). Later they also began making
"seaside novelties" to sell as summer souvenirs from
Lübeck (lobsters, shrimp, starfish, seahorses, eels, whales,
seals, jellyfish, seashells).

Marzipan Model of Lübeck's Historic Buildings In The Window of
Niederegger's Store.

Marvelous Marzipan (cont'd)
Today, several companies produce the city's famous
"Lübecker Marzipan". The largest and most famous is
Niederegger's, established in 1806 and now run by the
eighth generation of the founding family. Their business
also includes Niederegger's flagship confectionery store,
bakery, and restaurant-cafe in the heart of Lübeck's Old
Town, across from the Town Hall, with branches at the
medieval Holstentor (city gate); under the arcades in the
city's Marktplatz; and in the nearby seaside spa of
Travemunde. On one of my visits to Lübeck, at
Niederegger's main store I counted more than 350 types
of confections made from marzipan, many of them
molded into fanciful shapes and colored with natural
vegetable dyes: marzipan fruits, vegetables, and flowers,
some of them almost life-size; cute little animals from
penguins, polar bears, and walruses to lions, hedgehogs,
and squirrels; musical instruments; ships and
submarines; dominoes and dice; three-dimensional
models of Lübeck's landmark red-brick Holstentor; and
even marzipan computers and cell phones!
Niederegger also offers a large selection of
mouthwatering cakes and house-made chocolates in
the display cases at the front of the store. My favorite
treats are their well-known specialty, Niederegger
Nusstorte, a rich hazelnut-cream cake entirely covered
with a layer of marzipan, and Niederegger's irresistible
Cuandolé marzipan liqueur. On the second floor above
ground level there's also a small museum about the
history of marzipan. Finally, if you're a nut for marzipan
(pun intended) and want to stock up for the year, head
to the factory outlet store (Zeiss-Strasse 1-7) to buy in
bulk at the best prices.
Another Lübeck shop features marzipan molded into
the shapes of popular German· foods: realistic-looking
Rollmops (pickled herrings) wrapped around a pickle;
slices of ham and cheese on a wooden board with a
pretzel and a spiral of white radish; Currywurst (sausage)
and a McDonald's-like cardboard packet full of French
fries. At Lübeck's Ratskeller restaurant, in the vaulted
cellar of the Town Hall, I even ate a slice of marzipan
"lasagna" for dessert, a colorful trompe l'oeil assemblage
of marzipan and pistachio-paste layers with pureed redfruit "tomato sauce".

zipan "lasagna" for dessert, a colorful trompe l'oeil
assemblage of marzipan and pistachio-paste layers with
pureed red-fruit "tomato sauce".
The Leu company's Lübecker Marzipan-Speicher
(Marzipan Warehouse) is a large confection store and
marzipan museum chock full of almond paste treats,
located in a historic old warehouse on the waterfront
Several times a week it also features a twice daily
"Marzipan-Show" where you'll learn about the history of
marzipan making in Lübeck and see all the stages in the
manufacturing of it, as well as an unusual exhibition of
large marzipan sculptures. (Burkhard Leu, the company's
owner and master confectioner, even crafted the world's
largest marzipan Glückschwein - a New Year's "lucky
pig", made with 1,000 kilograms (2,205 pounds) of
almond pastewhich landed a spot in the Guinness Book
of World Records.) At the cafe in the Marzipan
Warehouse you can also sample marzipan candies,
marzipan ice cream, and Leu's original marzipan cake,
before pigging out in the shop itself, where you'll be
tempted to buy more marzipan than you should ever eat
in one sitting.
Historically, a different kind of marzipan was made in
the East Prussian city of Königsberg, now known as
Kaliningrad, which has belonged to Russia since the end
of World War II. Unlike Lübeck's marzipan Königsberg's
confection was traditionally flavored with bitter
almonds and rosewater. Formed into small hearts,
squares, or rounds, it had a raised-and-notched rim
around the top edge, with candied cherry, angelica,
citron, and orange peel decorations inside the rim. Other
shapes, undecorated, included snails, pretzels, ribbons,
and rosettes, sometimes with jam in the centers.
Königsberg marzipan was brushed with an egg-and-
rosewater glaze before being baked to a golden-brown
color, giving the confection's exterior a slightly crispy
texture. Lübeck's softer marzipan, on the other hand, is
not baked after shaping, but instead tinted with edible
food colors or covered with chocolate.

Marvelous Marzipan (cont'd)
Throughout the German-speaking countries, marzipan is
a beloved confection on its own-unbaked, often in color-
ful hand-painted shapes (like Lübeck's); baked (like
Königsberg's); as a candy coated with chocolate or other
coverings; and even as treats tucked away behind the
flaps on Advent calendars. Children especially love
Marzipankartoffeln (marzipan "potatoes") made from
almond paste shaped like potatoes and rolled in ground
cinnamon or unsweetened cocoa. (Ironically, in hard
times when almonds were too expensive or not available
at all, Germans have even made "mock marzipan
potatoes" out of mashed potatoes mixed with confec-
tioner's sugar and almond extract.)
Germans also wrap marzipan around nuts, candied
fruits, and other sweet fillings; bake it inside cookies and
Christmas Stollen; and stuff dates, prunes, peaches, and
apples with it. They roll marzipan into thin sheets as a
covering for fancy cakes and use it as ingredient in tortes
and tartes, pies and pastries, sorbets and ice creams.
They fill sweet ravioli and dumplings with marzipan. And
even savories get the marzipan treatment: Recently at
Niederegger's restaurant in Lübeck, I was served two big
slices of perfectly roasted pork with a "mantle" of baked
marzipan on top.

ALMOND PASTE & MARZIPAN
What's the Difference?
Both almond paste and marzipan are made from sweet
almonds that are blanched (their thin brown skins
removed), then finely ground and slowly heated
together with sugar to make a thick mass. The difference
between almond paste and marzipan is mainly the ratio
of sugar to almonds, with almond paste containing
more almonds and less sugar than marzipan.
The almond-to-sugar ratio varies, depending on the indi-
vidual producers and the countries of manufacture,
some of which have laws regulating the proportions of
each ingredient. Danish Odense Marzipan, the European
brand marketed widely in the United States, has only
28% almonds, whereas Odense's Pure Almond Paste
contains 45% almonds.
In Germany, products called marzipan must, by law, con-
tain at least 50% almonds. But producers of Lübeck's
famous marzipan adhere to a stricter 70/30 ratio of
almonds to sugar, and the city's highest-quality
Lübecker Edelmarzipan has an even higher ratio, with
90% almonds to only 10% sugar.
Both almond paste and marzipan sometimes also
contain other ingredients such as glucose (sweetener),
bitter almonds (flavoring), wheat starch (stabilizer), and
potassium sorbate (preservative). Marzipan itself often
contains other flavorings, too, such as alcohol, rosewater,
and orange blossom water, as well as food colorings (for
specialty shapes like fruits, vegetables, and animals).
Since almond paste contains more almonds and less
sugar, it's usually favored by cooks as an ingredient in
making cakes, cookies, and confections, whereas
sweeter marzipan is used as a confection itself. But both
professional chefs and home cooks also use almond
paste for making their own marzipan, usually by adding
egg whites, flavorings, and more sugar. By starting with
almond paste as a base, they can control the amount of
sweetener in their own hand-made products.
Both commercially made almond paste and marzipan
are expensive, so many cooks like to make their own
from scratch. There are many recipes for both kinds of
ground almond mixtures on the Internet, some recipes
better than others. It can pay to make your own, but first
buy some good-quality commercial almond paste and
marzipan so you'll know what kind of taste and texture
you're aiming for, in your own kitchen. Then experiment
with different recipes for making your own, to find the
one that suits you best.

History
Günther Leu, company founder, began his training as a
baker and confectioner in Königsberg at the age of 14. As
a young soldier, he had the opportunity to expand his
experience in other confectioneries before returning to
Lübeck in 1948. He leased his own bakery in 1964 at
Langer Lohberg in the center of Lübeck. Here Günther
Leu was finally able to fulfil his dream of homemade

Lübecker and Königsberger marzipan which was a small
addition to the company's product range. In 1981 Bur-
khard and Norbert Leu, Günther's two sons, took over the
then small bakery. In the mid-90s a large bakery was
built in the Roggenhorst industrial estate and the everincreasing demand for Lübeck and Königsberg
marzipan prompted the brothers to completely
abandon the bakery production. Business expansion
ensued including the addition of marzipan cooking
shows, setting several Guinness records in marzipan and
real estate expansion through the opening of the
Marzipan-Speicher, An der Untertrave 98 in 2008, the
Marzipan-Speicher cafe five years later, the addition of
the Lübecker Speicher roasting plant at Beckergrube 97
and an additional store opening at the Holstentor, just
opposite the world-famous monument.

Art
In
one-of-a-kind
cooking
shows,
confectioners
demonstrate how to shape marzipan into unique shapes
and guide participants to form their own work of art
from delicious Lübecker Marzipan. Valuable household
tips and information on the history of this Lübeck
specialty are also shared. At the end, every graduate
receives the "Marzipan-Abitur" and can enjoy a piece of
marzipan cake and coffee from the cafe.

Merchandise
In addition to the famous Lübecker Marzipan, many
other marzipan specialties - marzipan liqueurs,
marzipan noodles, marzipan honey, marzipan tea,
marzipan roasted coffee, "Marzipan-Bruch", and other
souvenirs are featured in the company's store. Dark
chocolate and Königsberger style marzipan are also
available. The company's confectioners conjure up small
works of marzipan art - dogs, horses or seasonal themes
- which not only look, but also taste, great.
For additional information visit www.marzipanland.eu.

Messner and Sieberer Complete Matterhorn’s Classic Bonatti Route in a Day
The Climb

Simon Messner at the Angels' Traverse on the Matterhorn.

Simon Messner called it a “dream come true”. Indeed,
climbing the near-mythical North Face of the
Matterhorn, following in the footprints of legendary
alpinist Walter Bonatti, is the stuff of dreams for many
mountaineers. Messner and Martin Sieberer achieved
that dream in style. They made it from Zermatt to the
summit in just 19 hours, topping out at 11 pm.
Sieberer called it an “incredible adventure/torture”.

“We made good time, but as temperatures were low, the
liquid in our bottles was frozen solid. So we couldn’t
drink a single sip during the whole climb, making us very
tired,” Messner wrote. He went on to describe the climb:
“Our calves burned like hell as we climbed higher and
higher, over black and very hard alpine ice, and passages
of fragile rock, but we had no time to lose…As we found
no spot for a bivy, there was just one possibility for us:
keep going!
“When we reached the icefall on the upper part of the
classic North Face, night set in.
“We continued by the light of our headlamps.
Meanwhile, our thirst was almost unbearable! In the
dark, we missed the original exit to the Zmutt-ridge,
forcing us to climb straight to the summit, which we
reached shortly before midnight.”
Despite the remarkably swift climb, Sieberer admitted
that they had “underestimated the exhaustion after
3,000 vertical metres.” The descent was therefore a
struggle for the very tired and thirsty climbers. To make
matters worse, Sieberer’s headlamp stopped working at
the summit.
“Eventually, we made it back to the Solvay Hut at around
2:00 am,” Sieberer recalled.
All the beds were occupied, so they melted some snow
to get water. “The first liquid after so many hours felt like
heaven,” Messner said. Then, he added, “we slept happily
on the dirty floor.”

Believe it or not, this is their Matterhorn summit picture, complete with
a full moon.

Whatever the route, the Matterhorn is one of the most
coveted peaks in the Alps. The North Face, however, is
legendary. It is also one of the six great North Faces of
the Alps.
Italian ace Water Bonatti climbed the first direct route in
1965, 100 years after the peak’s first ascent. He did it in
grand style too: in winter, solo. Since then, the route has
become a testing ground for first-class climbers, locals
and visitors alike. Sieberer and Messner were no
exception. The South Tyrolean pair had planned their
ascent thoroughly and hoped to put their own spin on
the ascent.
When the conditions felt right, they took the first train
from Täsch to Zermatt and immediately set off. They left
town at 4:15 am and reached the face five hours later.
“That’s usually way too late to start climbing such a
mountain, but as conditions seemed ok, we continued,”
Messner said.

An elated Simon Messner was
keen to remember Bonatti’s
achievement. “[He] opened this
fantastic route in 1965, solo and in
winter over several days. A mental
challenge beyond comparison!”

STOLLEN

Stollen is a cake-like fruit bread made with yeast, water
and flour, and usually with zest added to the dough.
Orangeat (candied orange peel) and candied citrus peel
(Zitronat), raisins and almonds, and various spices such
as cardamom and cinnamon are added. Other
ingredients, such as milk, sugar, butter, salt, rum, eggs,
vanilla, other dried fruits and nuts and marzipan, may
also be added to the dough. Except for the fruit added,
the dough is quite low in sugar. The finished bread is
sprinkled with icing sugar. The traditional weight of
Stollen is around 2.0 kg (4.4 lb), but smaller sizes are
common. The bread is slathered with melted unsalted
butter and rolled in sugar as soon as it comes out of the
oven, resulting in a moister product that keeps better.
The marzipan rope in the middle is optional. The dried
fruits are macerated in rum or brandy for a superiortasting bread.
Dresden Stollen (originally Striezel), a moist, heavy bread
filled with fruit, was first mentioned in an official
document in 1474, and Dresdner Stollen remains notable
and available – amongst other places – at the Dresden
Christmas market, the Striezelmarkt. Dresden Stollen is
produced in the city of Dresden and distinguished by a
special seal depicting King Augustus II the Strong. This
"official" Stollen is produced by only 110 Dresden bakers.
History
Early Stollen was different, with the ingredients being
flour, oats and water. As a Christmas bread stollen was
baked for the first time at the Council of Trent in 1545,
and was made with flour, yeast, oil and water.
The Advent season was a time of fasting, and bakers
were not allowed to use butter, only oil, and the cake
was tasteless and hard. In the 15th century, in medieval
Saxony (in central Germany, north of Bavaria and south
of Brandenburg), the Prince Elector Ernst (1441–1486) and
his brother Duke Albrecht (1443–1500) decided to
remedy this by writing to the Pope in Rome. The Saxon
bakers needed to use butter, as oil in Saxony was
expensive, hard to come by, and had to be made from
turnips.

Pope Nicholas V (1397–1455), in 1450 "Origins". denied the
first appeal. Five popes died before finally, in 1490, Pope
Innocent VIII (1432–1492) sent a letter, known as the
"Butter-Letter", to the Prince. This granted the use of
butter (without having to pay a fine), but only for the
Prince-Elector and his family and household.
Others were also permitted to use butter, but on the
condition of having to pay annually 1/20 of a gold Gulden
to support the building of the Freiberg Minster. The ban
on butter was removed when Saxony became
Protestant.
Over the centuries, the bread changed from being a
simple, fairly tasteless "bread" to a sweeter bread with
richer ingredients, such as marzipan, although
traditional Stollen is not as sweet, light and airy as the
copies made around the world.
In the GDR, Dresdner Stollen were sent to West Germany
as a way of thanking the citizens of West Germany for
sending care packets (Westpaket), as they were both
available to the GDR citizens and of a high enough
standard to be appropriate to a West German.
Commercially made Stollen has become a popular
Christmas food in Britain in recent decades,
complementing traditional dishes such as mince pies
and Christmas pudding. All the major supermarkets sell
their own versions, and it is often baked by home bakers.

Dresden Stollen festival
Every year Stollenfest takes place in Dresden. This
historical tradition ended only in 1918 with the fall of the
monarchy, and started again in 1994, but the idea comes
from Dresden’s history.
Dresden’s Christmas market, the Striezelmarkt, was
mentioned in the chronicles for the first time in 1474.
The tradition of baking Christmas Stollen in Dresden is
very old. Christmas Stollen in Dresden was already baked
in the 15th century.
In 1560, the bakers of Dresden offered the rulers of
Saxony Christmas Stollen weighing 36 pounds (16 kg)
each as gift, and the custom continued.

STOLLEN (cont'd)

Augustus II the Strong (1670–1733) was the Elector of Saxony, King of Poland and the Grand Duke of Lithuania. The King
loved pomp, luxury, splendour and feasts. In 1730, he impressed his subjects, ordering the Bakers’ Guild of Dresden to
make a giant 1.7-tonne Stollen, big enough for everyone to have a portion to eat. There were around 24,000 guests who
were taking part in the festivities on the occasion of the legendary amusement festivity known as Zeithainer Lustlager.
For this special occasion, the court architect Matthäus Daniel Pöppelmann (1662–1737), built a particularly oversized
Stollen oven. An oversized Stollen knife also had been designed solely for this occasion.
Today, the festival takes place on the Saturday before the second Sunday in Advent, and the cake weighs between three
and four tonnes. A carriage takes the cake in a parade through the streets of Dresden to the Christmas market, where it is
ceremoniously cut into pieces and distributed among the crowd, for a small sum which goes to charity. A special knife,
the Grand Dresden Stollen Knife, a silver-plated knife, 1.60 metres (5.2 ft) long weighing 12 kilograms (26 lb), which is a
copy of the lost baroque original knife from 1730, is used to festively cut the oversize Stollen at the Dresden Christmas
fair. The largest Stollen was baked in 2010 by Lidl; it was 72.1 metres (237 ft) long and was certified by the Guinness Book
of World Records, at the railway station of Haarlem.

Aachener Printen

18th century
Printen cast

Aachener Printen are a type of Lebkuchen originating from the city of Aachen in Germany. The term is a protected
designation of origin and so all manufacturers can be found in or near Aachen.

History
The first pastries of this kind most likely originated from the city of Dinant in nearby Belgium. The city has produced
pastries with engraved pictures (couques de Dinant) for over a thousand years. Copper producing (another specialty of
Dinant) craftsmen who emigrated to Aachen in the 15th century probably brought the recipe, concept and tradition of
engraved pastries with them to Aachen. Originally, the Printen were sold by Aachen's pharmacists since some of their
ingredients (honey, several herbs and spices) were considered to possess medical benefits.

Production
Originally sweetened with honey, nowadays Aachener Printen are sweetened with the syrup from sugar beets as honey
became temporarily unavailable when Napoleon issued a trade embargo, banning all trade with the main supplier of
honey, the United States. The tradition of sweetening with sugar beets was kept even after Napoleon was defeated and
the French occupation lifted.
Printen are made from a variety of ingredients including cinnamon, aniseed, clove, cardamom, coriander, allspice and
also ginger. The exact mixture of these ingredients, however, is a close kept secret of the individual Printen bakeries.
Additionally to the original Printen, there are also Printen with nuts (usually almonds), covered in chocolate or glaze and
marzipan.

Where Does The Nativity Come From Anyway?
Whether it’s a small nativity consisting of the Blessed Virgin Mary, Joseph, and the Christ child, or an
elaborate scene complete with a stable, animals, and the three kings, displaying the nativity scene,
or crèche, has long been a Christmas tradition.
What do nativity scenes from around the world
look like in Germany?
Nativity scenes in Germany are called Krippen and are
typically carved out of wood. The designs usually have
simple, clean lines and the figures have a rounded,
almost childlike appearance. Also typical of German
nativities are musical nativity music boxes dating back to
the 18th century. The colorful wooden figures move as if
dancing to the music that’s playing. German nativities
often have a jovial charm, characteristic of the joyful
occasion.

Who displayed the first nativity scene?
St. Francis of Assisi is credited with popularizing the
crèche tradition. On December 24, 1223, he reenacted
the birth of Christ inside a cave just outside the Italian
city of Greccio (in the region of Lazio). St. Bonaventure
described what occurred that night in his writings titled,
The Life of Saint Francis of Assisi, in 1263. According to St.
Bonaventure, St. Francis was preparing to celebrate
midnight mass in the chapel of the Franciscan friary,
when he realized that the space was too small to
accommodate all the people expected to attend mass.
He found a more suitable space in a nearby cave and set
up an altar. In order to make the celebration more
meaningful, St. Francis decided to prepare a manger, fill
it with hay and add an ox and a donkey. Crowds of
people flocked to the area and soon the area was filled
with candlelight and with the sounds of prayers being
recited and the singing of psalms.

St. Francis stood before the manger “bathed in
tears and radiant with joy” as he recited the
Gospels and preached about the birth of Christ.
Then to the amazement of all, the vision of the
Christ child appeared in the manger. The
experience was so profound that a former soldier
witnessing the event—Master John of Greccio—
described it as: “St. Francis beheld an Infant
marvelously beautiful, sleeping in the manger,
whom the blessed Father Francis embraced with
both his arms…” From that moment on, the
tradition of displaying a nativity scene began to
take a stronghold, first in churches, monasteries,
and convents, and then in private residences.

The oldest nativity scene
Scholars believe the oldest nativity scene was carved out
of marble around the year 1289 by artist Arnolfo di
Cambio. The nativity is located in Rome at the Basilica di
Santa Maria Maggiore.

The smallest and the largest nativity scenes
Italian artist, Aldo Caliro, is believed to have created the
smallest nativity on record. He painted a nativity on the
end of a pin using just one boar hair! He’s also painted
nativity scenes on coffee beans and lentils. The largest
nativity scene was built in Mexico City, Mexico in 2011.
The 215,000 square foot nativity cost 2 million dollars to
create and was almost the equivalent of four football
fields. The nativity was setup in the parking lot of the
city’s Aztec Stadium and featured about 5,000 figures.

Christmas Pyramids

Christmas pyramid from Ore
Mountains, Germany

The German
Pyramid
in
Alabama

Christmas pyramids (German: Weihnachtspyramide) are
Christmas decorations that have their roots in the folklore
and customs of the Ore Mountain region of Germany, but
which have become popular internationally. They comprise
a decorated pyramidal outer frame with candle holders and
a central carousel with a rotor at the top which is driven by
warm air from the lit candles. The carousel is decorated
with nativity scenes and other Christmas figures such as
angels and wise men, as well as worldly motifs such as
mining folk and forest scenes.
Description
It is suggested that the Christmas pyramid is a predecessor
of the Christmas tree. These pyramids are not limited to
Christmas: in the Erzgebirge there was a custom of dancing
around the "St. John's Tree", "a pyramid decked with
garlands and flowers", at the summer solstice. Not actually
pyramid-shaped, the Christmas pyramid is a kind of
carousel with several levels, some depicting Christian motifs
such as angels or manger scenes, and others with more
secular motifs such as mountain-folk, forests, and other
scenes from the everyday life of people in the Erzgebirge.
The spinning motion of the pyramids is traditionally
achieved with the help of candles whose rising heat spins a
propeller above.
Generally Christmas pyramids are made of wood and based
on four- to eight-sided platforms with a long pole in the
middle serving as the axle to which the entire apparatus
tapers above and which supports any further platforms.
Inside in a glass or ceramic support is a driveshaft on to
which at least one platform is attached. The figures, which
stand on the platforms are also traditionally made of wood.

At the Christmas Market in
Düsseldorf

Christmas
Cullman,

This towering pyramid, which is
made up of several sections, is
one of the main attractions at
Erfurt Christmas market.

Christmas pyramids take various forms from intricately
carved miniature houses with pitched roofs, to large
multi-level structures that simply serve as a display for
the carved figures. In many cities in the Ore Mountains
there are large Christmas pyramids on the Market Square
at the Christmas Market or in other locations associated
with Christmas hustle and bustle.
History of the Christmas pyramid
Christmas pyramids were originally hung from the
ceiling of German families' houses. The custom spread
across Europe, mainly to Italy and England and was
brought to America by German immigrants in the 1700s.
The origins of the Christmas pyramids date back to the
Middle Ages. In this period it was traditional in southern
and western Europe to bring evergreen branches, for
example boxwood, into the home and hang them in
order to ward off moroseness in the dark and cold winter
months. In northern and eastern Europe traditional
candles were used to achieve this goal. The Christmas
pyramid would eventually unify these two traditions and
become a symbol of Christmas celebrations. The
forerunner of the pyramid was a construction known as a
Lichtergestelle which were very popular in the 18th
century. They were constructions made of four poles,
decorated with evergreen boughs, tied together at the
top and lit with candles. In the large cities, the Christmas
tree, now recognizable all over the world, gradually
replaced the Lichtergestelle, but in the mountains, the
people did not see a simple tree bedecked with lights;
rather they were reminded of the capstans, which were
commonly used in the mines of the Ore Mountains. To
the pyramid was added the spinning motion of the
capstan and the earliest Christmas pyramids were born.
The name "Christmas pyramid" came about because the
Napoleonic Campaign in Egypt at the end of the 18th
century brought pictures of the pyramids back to Europe
and eventually to the Ore Mountains, where they
reminded the people of the mining capstans and also of
the Christmas constructions.

How Christmas Trees Became a Holiday Tradition

A man walks past the Christmas tree in Rockefeller Center before sunrise on Dec. 5, 2019, in New York City.

The Origins of Christmas Trees
Records of using greenery to celebrate the holidays predate
widespread use of the phrase “Christmas tree.” Rural English
church records from the 15th and 16th centuries indicate
that holly and ivy were bought in the winter — hence the
British carol “The Holly and the Ivy.” Private houses and
streets were also decorated with greenery at this time,
according to Judith Flanders’ Christmas: A Biography.
Flanders posits that a precursor to the Christmas tree can
be seen in the pole that parishes would decorate with holly
and ivy, like a winter Maypole; one account describes a
storm in London that knocked over a poll that’s described
as “for disport of Christmas to the people.”
A lot of myths surround the origins of Christmas trees. One
legend says that Martin Luther, who catalyzed the
Protestant Reformation, believed that pine trees
represented the goodness of God. Another myth popular in
the 15th century tells the story of St. Boniface, who in the
8th century thwarted a pagan human sacrifice under an oak
tree by cutting down that tree; a fir tree grew in its place,
with its branches representing Christ’s eternal truth. Some
versions of this St. Boniface legend say he cut down the new
fir tree and hung it upside down, which is believed to have
led to the tradition of trees being hung upside down to
represent the Holy Trinity — sometimes with an apple
wedged at the point instead of a star. All of these stories
may have helped the Christmas tradition spread.
But the real origins of Christmas trees appear to be rooted
in present-day Germany during the Middle Ages.
In 1419, a guild in Freiburg put up a tree decorated with
apples, flour-paste wafers, tinsel and gingerbread. In
“Paradise Plays” that were performed to celebrate the feast
day of Adam and Eve, which fell on Christmas Eve, a tree of
knowledge was represented by an evergreen fir with apples
tied to its branches. Flanders finds documentation of trees
decorated with wool thread, straw, apples, nuts and
pretzels.

How Christmas trees got popular in U.S.
References to Christmas trees in private homes or
establishments in North America date back to the late
18th century and early 19th century. Flanders mentions a
reference to a pine tree in North Carolina in 1786. In 1805,
a school for American Indians run by Moravian
missionaries sent students “to fetch a small green tree for
Christmas.” Similar examples pop up in the first half of
the 19th century in the Midwest and further West, such
as the German immigrants in Texas who decorated trees
with moss, cotton, pecans, red pepper swags and
popcorn.
But the image of a decorated Christmas tree with
presents underneath has a very specific origin: an
engraving of Queen Victoria and Prince Albert and their
children gathering around a Christmas tree, eyeing the
presents underneath, published in the Illustrated London
News in 1848. The premier women’s magazine in
America back then, Godey’s Lady’s Book, reprinted a
version of the image a couple of years later as “The
Christmas Tree.”

“This single image cemented the Christmas tree in the
popular consciousness, so much so that by 1861, the year
of Albert’s death, it was firmly believed that this German
prince had transplanted the custom to England with
him when he married,” writes Flanders.
The tradition of gigantic Christmas trees in public spaces
seems to be an American one that dates back to the late
19th century. The electricity lobby pushed for the first
“National Christmas Tree” at the White House as a
publicity stunt for the glories of electricity: a nearly 60-ft.tall balsam fir tree covered in 2,500 light bulbs.

Glühwein

Glühwein is the name for our German mulled wine that one
can buy at the Christmas market to stay warm. There are
hundreds of different recipes but the one on the next page
is one of the best.
Which Wine is best for Glühwein / Mulled Wine?
In general, all wines that are dry or semi-dry are suitable
for Glühwein. What really matters is, that your wine has a
certain quality. That doesn’t mean that it has to be overly
expensive but it should at least have a glass bottle and
preferably a real cork.
It is usually advised to use a wine with not more than
12.5% if you want to add some alcohol with higher
percentage like rum later.
Sweet wines are too difficult to adjust with the amount
of sugar for the recipe, for that reason they are usually
not used in Glühwein. A fruity taste though is great with
my recipe.
The wine should be low on tannins and not ripened in an
oak barrel. A lower acid is also better for the taste.
What Spices for Glühwein / Mulled Wine?
There are some standard spices that we always put into
Glühwein like Star Anise, Cloves, and Cinnamon. Other
spices that can go into a German mulled wine are:
·Vanilla Bean
·Ginger
·Cardamom
·Nutmeg or Macis
·Coriander Seeds
·Anise
·Red Peppercorns
·long pepper (pipli)
·Allspice
·Juniper Berries
·Bay Leaf
·Fennel Seeds
Some people put the spices into a teabag to make it
easier to take them out later. There is also a spice mix
sold in Germany in sachels as if it was tea: Glühfix and
Glühwein Gewürz.

The Fruits
Some orange and lemon Flavor is the obvious secret of
the fruity, fresh taste of our Glühwein. Always use organic
fruits because you throw them in with their skin on it
and you don’t want pesticides in your mulled wine!
In order to get as much of their fruity taste, it is best if
you can boil your liquid for a while. Since it is not
advisable to boil alcohol, my recipe comes up with a
pretty neat workaround: I use grape juice as a base
liquid, where I mix in all my ingredients and can boil it all
together BEFORE I add the wine. That way I get all the
great tastes of everything without losing the alcohol.
And if you want an alcohol free mulled “wine” then you
just stick to that without the wine or otherwise, if you
want more alcohol, you simply add some rum or cognac,
brandy, vodka, korn, … additional to the wine.
The fruits are removed before serving but it can be nice
to decorate the drink with a slice of orange and a
cinnamon stick.
The Sugar
In my recipe, I am using regular white sugar. You can also
use brown sugar. If you feel like you want to add some
more sweetness to your mulled wine, adding some
honey is a great idea to give it a smooth sweetness.
The Right Temperature for Glühwein / Mulled Wine
Alcohol evaporates at 78°C / 172°F and therefore it is a
good idea to keep the temperature below that. I
recommend a temperature slightly below 70°C / 158°F
which is a good temperature to drink the mulled wine
(careful though, that’s still hot!).

Glühwein Recipe
Ingredients
1 bottle Red Wine (700 ml to 1 liter)
1 Orange, organic
1 Lemon, organic
100 g Sugar
500 ml Grape Juice
5 Cloves, whole
1 Bay Leaf
1 Star Anise
10 Juniper Berries
1 stick Cinnamon

Instructions
Pour the sugar into a large pot and heat it until the
sugar melts.
Let the sugar caramelize until it is medium brown.
Add the grape juice – careful it will steam and be loud
for a moment.
Stir for a minute to make sure the caramelized sugar
dissolves in the juice.
Cut the orange and lemon into ⅛ and add all into the
pot.
Also, add the spices.
Let this boil slightly for about 15 minutes, then reduce
the heat.
Add the wine, make sure the temperature of the
Glühwein doesn't exceed 70°C / 158°F.
Remove the fruits and spices.
Serve hot in a mug, maybe add some honey and stir
with a stick of cinnamon.
Prost!

How to say Merry Christmas
In Austria and Germany: Frohe Weihnachten!
In Switzerland and Liechtenstein: Schöni Wiehnachte!

The Christmas Pickle
The tradition of the Christmas Pickle has got to be one of the strangest modern Christmas customs, in that no one is
quite sure why it exists at all!
In the 1880s Woolworth stores started selling glass ornaments imported from Germany and some were in the shape of
various fruit and vegetables. It seems that pickles must have been among the selection!
Around the same time it was claimed that the Christmas Pickle was a very old German tradition and that the pickle was
the last ornament hung on the Christmas tree and then the first child to find the pickle got an extra present.
However, the claim that it's an old German tradition seems to be a total myth! Not many people in Germany have even
heard of the Christmas Pickle! (Similarly in Russia virtually no one knows the supposedly Russian story of Babushka!)
Some families now have the tradition of hanging the pickle on the tree, with the first person/child to find it getting a
present. But it probably didn't start in Germany!
There are two other rather far-fetched stories linking the pickle to Christmas.
One features a fighter in the American Civil War who was born in Bavaria (an area of what is now Germany). He was a
prisoner, and starving, he begged a guard for one last pickle before he died. The guard took pity on him and gave a pickle
to him. The pickle gave him the mental and physical strength to live on!
The other story is linked to St. Nicholas. It's a medieval tale of two Spanish boys traveling home from a boarding school
for the holidays. When they stopped at an inn for the night, the evil innkeeper, killed the boys and put them in a pickle
barrel. That evening, St. Nicholas stopped at the same inn, and found the boys in the barrel and miraculously bought
them back to life!
There is an old legend about St. Nicholas rescuing boys from a barrel but the barrel was originally holding meat for pies not pickles!
So it's most likely that an ornament salesmen, with a lot of spare pickles to sell, invented the legend of the Christmas
Pickle!
The American city of Berrien Springs, MI (also known as the Christmas Pickle Capital of the World) has an annual pickle
festival held during the early part of December.

Saint Nicholas - Sankt Nikolaus

St. Nicholas Day is celebrated on December 6th in Germany as well as in other European countries. On the evening
before the 6th, children place their newly cleaned shoes in front of the door in the hope that Nicholas might fill them
with nuts, fruits, chocolate, and sweets. If the children have behaved well, their wishes will be fulfilled. Children who have
caused mischief will receive only a switch, which symbolizes punishment for their bad deeds.
The real St. Nicholas lived in the 4th century and was the bishop of a region located in present-day Turkey. Through
stories and legends associated with him, he became known as the protector of children and the anonymous bestower of
gifts upon them. Over the centuries, the life and deeds of St. Nicholas were celebrated on the saint's appointed day, the
6th of December. By the Middle Ages, the observance had already become a celebration of children and a day on which
they received gifts. It was the German Martin Luther who sought to sever the connection between the saint and the giftgiving celebration for children, because in his Reformation theology, there was no place for the glorification of saints.
Rather than abolishing the custom outright, Luther replaced the persona of Nicholas with that of the Christ child; in his
Protestant teachings, not Nicholas but rather now the baby Jesus was attributed with bringing the children gifts, and not
on the saint's day but rather at Christmas. Today in many regions of Germany, not Saint Nick, but rather the Christkindl
leaves Christmas gifts for children on December 24th.
The adherents of the Catholic Counterreformation did not quietly accept the diminishment of their saint. They
responded to the practices of the unorthodox Protestants by making Nicholas a figure who visited families' homes on his
appointed day and stood in judgment over children. If the young ones could answer religious questions and said their
bedtime prayers faithfully, they received a gift from the sack that Nicholas' companion, Knecht Ruprecht, had slung over
his shoulder. Those that slacked in their religious commitments got the switch or were threatened with being hauled off
in Ruprecht's sack.
Today children in all the German-speaking regions, regardless of religious denomination, celebrate Nicholastag.
Ruprecht, who typically carries a basket filled with edible goodies for the children (and also the switches for the naughty
children), has become Nicholas' constant companion. In German-speaking Switzerland, Ruprecht is known as Schmutzli.

Käthe Wohlfahrt -The specialist for Christmas decoration

In spring and summer, nature shines and glitters from
within itself. But from the quieter autumn onwards,
there has always been a longing for light, glamour and
homely scents. This desire has been fulfilled by the
enchanting Christmas decorations of the Käthe
Wohlfahrt brand for decades. Outside the Advent season,
tourists even from Japan and the USA are drawn to the
romantic little town of Rothenburg ob der Tauber. Here,
the Erzgebirge folk art and Christmas decorations from
Germany and all over the world form a Christmas world
all of its own. This Christmas world can be visited all year
round. Cuckoo clocks compete with music boxes and
fairy lights compete with Christmas tree decorations. The
international success has even resulted in a beautiful
assortment of Easter decorations in the last decades.
Our History
"The gift blessed the giver" is how an American
magazine very aptly described the success story of
Käthe Wohlfahrt.
It started with a music box. A music box that the
founding couple Wilhelm and Käthe Wohlfahrt brought
from their Saxonian homeland to Stuttgart laid the
foundation for the company Käthe Wohlfahrt. The music
box exercised a particular fascination for an American
officer’s family, who were friends of the Wohlfahrt family
and visited them for Christmas celebrations in 1963.
Wilhelm Wohlfahrt thought to himself that such a music
box would be exactly the right present for his American
friends and straight after Christmas went looking for
another example. But all the shops had already put their
Christmas goods back into storage and it was in February
of the following year that he found a wholesaler who was
still selling music boxes. But Wilhelm Wohlfahrt had to
buy at least ten of them, because otherwise the
wholesaler did not want to supply him. Nevertheless, he
decided to buy, and gave a music box to his American
friends, who were extremely happy about this postChristmas present. Upon their advice, Wilhelm Wohlfahrt
went from house to house in the American barracks to
sell the other nine music boxes. He was successful at first
until the military police took him into custody, because
door-to-door selling was not allowed. But the military
policemen also liked the music boxes and they
recommended him to sell them to the American officers’
wives at the charity bazaars. From then on, Wilhelm and
Käthe were at every weekend bazaar, with a gradually
expanding range, and finally dared to make the leap into
independence in 1964.

From Stuttgart to Rothenburg ob der Tauber
Because Wilhelm Wohlfahrt was at that time still
employed by a well-known computer manufacturer, his
wife Käthe Wohlfahrt gave her name to the new
company. Business was going well and soon Wilhelm
and Käthe Wohlfahrt were able to welcome the first
customers to their own showrooms in Herrenberg near
Stuttgart.
They then moved to Rothenburg ob der Tauber, a
milestone in the company’s history. Here, on Herrngasse
in 1977, the first specialist shop for Christmas items
opened – Käthe Wohlfahrt’s Christkindlmarkt. And, of
course, the extensive range of Christmas music boxes
from the Erzgebirge also included a successor model of
the Nativity music box that Wilhelm Wohlfahrt had given
to his American friends.
Since then, Käthe Wohlfahrt has opened more Christmas
shops, including the world-renowned Christmas Village
in Rothenburg ob der Tauber. The town became the
location of the company’s headquarters.
Since 1991 the company has been developing its own
product
lines
under
the
name
Rothenburger
Weihnachtswerkstatt. The particular expertise of the
company Käthe Wohlfahrt in the area of Christmas
tradition has also been reflected, since 2001, in the
Christmas Museum affiliated with the Christmas Village.
Here, interested visitors from all over the world can see a
scientifically well-founded presentation of the history of
the German Christmas.

Christkindlmarkt in Rothenburg ob der Tauber, the first Käthe Wohlfahrt
store in the city

Käthe Wohlfahrt -The specialist for Christmas decoration (cont'd)
Family Company in the Second Generation
IWilhelm Wohlfahrt died on 5th May 2001 at the age of
72. His family and employees, and also the friends and
loyal customers of the company Käthe Wohlfahrt, will
treasure his memory.
To date the family company has been managed by
Harald Wohlfahrt, the son of the founding couple. The
Wohlfahrt family and the employees of the company
look forward to celebrating the company’s 50th
anniversary in 2014. With combined efforts and the
support of friends and customers from all over the world,
they will be making sure that the melody of the music
box continues to ring out.

Opening of the Christmas Village in 1981

What is a Rauschgoldengel? The legend of the Golden Angel

In the 16th century, Nuremberg in the Franconian region of Germany was the center for metalworking, including
Rauschgold, a paper thin type of foil made from brass that looked like gold. (The word rausch means noise or sound…
referring to the fluttering sound the foil makes).
During the 30 years war, citizens were encouraged to take in refugees who were escaping religious persecution in France.
To set an example, Erasmus Ebner a well off local businessman, blacksmith and “Rauschgold Maker”, took in a father and
daughter to protect them from the harsh winter.
The name of the father is lost to history, all that is known is that he was a master woodcarver who was able to carry his
tools with him while fleeing the war. His wife was already dead, the only family he had left was his daughter, and she was
quite weak. So that she didn’t have to be embarrassed by her worn out clothing, the wife of Erasmus Ebner gave the girl
a beautiful embroidered dress to wear to church. It had a long skirt, a velvet bodice, beautiful ribbons and a shawl for her
shoulders. Over her braids she wore a cap called a Göckalashaube. The girl felt happy, and lucky to wear such finery.
Unfortunately, the girl grew weaker with illness, and died. The Ebner family buried her in the Sunday dress she loved so
much. Her father fell into despair. He found solace in carving… and just sat for days in the workshop with his knife and a
block of wood. It’s possible that he was given a piece of Rauschgold… or he just found it there in the workshop.
One day, the master woodcarver was gone. He left behind a letter of thanks… and a carved Angel who wore a dress of
folded Rauschgold that covered her from head to toe. The Angel looked exactly like his daughter, the only difference, she
had wings, just like the Christkind (the Christchild).
The tragic story of the master carver and his daughter spread throughout Nuremberg. Everyone wanted to see the
amazing Rauschgoldengel he left behind. And before long, people wanted one for themselves.
Today, the Rauschgoldengels are generally made from golden paper, and not metal, but they are still one of the biggest
sellers at the Nuremberg Market. Eventually it became known as the Christkindlmarkt in honor of the Golden Christ
Child.

Silent Night
"Silent Night" (German: "Stille Nacht, heilige Nacht") is a
popular Christmas carol, composed in 1818 by Franz
Xaver Gruber to lyrics by Joseph Mohr in the small town
of Oberndorf bei Salzburg, Austria. It was declared an
intangible cultural heritage by UNESCO in 2011. The song
has been recorded by many singers across many music
genres. The version sung by Bing Crosby in 1935 has sold
10 million copies as a single.

Silent Night Chapel, Oberndorf
bei Salzburg, Austria.

Franz Xaver Gruber, painted by
Sebastian Stief (1846)

History
"Stille Nacht" was first performed on Christmas Eve 1818
at St Nicholas parish church in Oberndorf, a village in the
Austrian Empire on the Salzach river in present-day
Austria. A young Catholic priest, Father Joseph Mohr, had
come to Oberndorf the year before. In the aftermath of
the Napoleonic Wars, he had written the poem "Stille
Nacht" in 1816 at Mariapfarr, the hometown of his father
in the Salzburg Lungau region, where Joseph had
worked as an assistant priest.
The melody was composed by Franz Xaver Gruber,
schoolmaster and organist in the nearby village of
Arnsdorf [de], now part of Lamprechtshausen. On
Christmas Eve 1818, Mohr brought the words to Gruber
and asked him to compose a melody and guitar
accompaniment for that night's mass, after river flooding
had possibly damaged the church organ. The church was
eventually destroyed by repeated flooding and replaced
with the Silent-Night-Chapel. It is unknown what
inspired Mohr to write the lyrics, or what prompted him
to create a new carol.
According to Gruber, Karl Mauracher, an organ builder
who serviced the instrument at the Obendorf church,
was enamoured with the song, and took the
composition home with him to the Zillertal. From there,
two travelling families of folk singers, the Strassers and
the Rainers, included the tune in their shows. The
Rainers were already singing it around Christmas 1819,
and once performed it for an audience that included
Franz I of Austria and Alexander I of Russia, as well as
making the first performance of the song in the U.S., in
New York City in 1839. By the 1840s the song was well
known in Lower Saxony and was reported to be a
favourite of Frederick William IV of Prussia. During this
period, the melody changed slightly to become the
version that is commonly played today.

Over the years, because the original manuscript had
been lost, Mohr's name was forgotten and although
Gruber was known to be the composer, many people
assumed the melody was composed by a famous
composer, and it was variously attributed to Haydn,
Mozart, or Beethoven. However, a manuscript was
discovered in 1995 in Mohr's handwriting and dated by
researchers as c. 1820. It states that Mohr wrote the
words in 1816 when he was assigned to a pilgrim church
in Mariapfarr, Austria, and shows that the music was
composed by Gruber in 1818. This is the earliest
manuscript that exists and the only one in Mohr's
handwriting.
Translations
In 1859, the Episcopal priest John Freeman Young, then
serving at Trinity Church, New York City, wrote and
published the English translation that is most frequently
sung today, translated from three of Mohr's original six
verses. The version of the melody that is generally used
today is a slow, meditative lullaby or pastorale, differing
slightly (particularly in the final strain) from Gruber's
original, which was a "moderato" tune in 6/8 time and
siciliana rhythm. Today, the lyrics and melody are in the
public domain, although newer translations usually are
not.
In 1998 the Silent Night Museum in Salzburg
commissioned a new English translation by Bettina Klein
of Mohr's German lyrics. Whenever possible, (and mostly),
Klein leaves the Young translation unchanged, but
occasionally Klein (and Mohr) varies markedly. For
example, Nur das traute hochheilige Paar, Holder Knabe
im lockigen Haar is translated by Young: "Round yon
Virgin mother and child, Holy infant so tender and mild"
whereas Klein rewords it: "Round yon godly tender pair,
Holy infant with curly hair", a translation closer to the
original.
The carol has been translated into about 140 languages.
Musical Settings
Max Reger quotes the tune in the Christmas section of
his organ pieces Sieben Stücke, Op. 145.
Alfred Schnittke composed an arrangement of "Stille
Nacht" for violin and piano in 1978, as a holiday greeting
for violinist Gidon Kremer. Due to its dissonant and
nightmarish character, the miniature caused a scandal in
Austria.
In Film
Several theatrical and television films depict how the
song was ostensibly written. Most of them report the
organ breaking down at the church in Oberndorf, which
appeared in a fictional story published in the U.S. in the
1930s.

Silent Night Lyrics

Autograph (c. 1860) of the carol by Franz Gruber

Stille Nacht, heilige Nacht,
Alles schläft; einsam wacht
Nur das traute hochheilige Paar.
Holder Knabe im lockigen Haar,
Schlaf in himmlischer Ruh!
Schlaf in himmlischer Ruh!

Silent night! Holy night!
All is calm, all is bright
Round yon virgin mother and child!
Holy infant, so tender and mild,
Sleep in heavenly peace!
Sleep in heavenly peace!

Stille Nacht, heilige Nacht,
Hirten erst kundgemacht
Durch der Engel Halleluja,
Tönt es laut von fern und nah:
Christ, der Retter ist da!
Christ, der Retter ist da!

Silent night! Holy night!
Shepherds quake at the sight!
Glories stream from heaven afar,
Heavenly hosts sing Alleluia!
Christ the Saviour is born!
Christ the Saviour is born!

Stille Nacht, heilige Nacht,
Gottes Sohn, o wie lacht
Lieb' aus deinem göttlichen Mund,
Da uns schlägt die rettende Stund'.
Christ, in deiner Geburt!
Christ, in deiner Geburt!

Silent night! Holy night!
Son of God, love's pure light
Radiant beams from thy holy face
With the dawn of redeeming grace,
Jesus, Lord, at thy birth!
Jesus, Lord, at thy birth

A Visit to Seiffen Germany- Germany’s Spielzeugdorf
I’m completely convinced that despite the North Pole
story we were told as children, the real Santa’s workshop
can be found in Seiffen Germany. This tucked away town
in the Erzgebirge known as the Spielzeugdorf (Toy
Village) is all about making wooden toys and traditional
German Christmas decorations. The main road is lined
with stores full of Nutcrackers, Smokers, Schwiboggen
(Arches) and beautiful moving Pyramids. There are
workshops to visit and see toys being made in the old
fashioned way (by hand and simple machine). You can
even step back into Seiffen’s past with a visit to the
Spielzeug Museum (Toy Museum) or the Freilicht
Museum. Christmas all year round? I had to go!
Visiting Seiffen Germany
In July 2019, I had a chance to visit Seiffen. The town sits
very close to the border of the Czech Republic and
doesn’t even show up on the map I bought before my
trip! (yes, I still buy maps, I like seeing the big picture
before I set the GPS). When I started my planning, I really
didn’t know what to expect. All I knew was that Seiffen
was in the Erzgebirge, the heart of my favorite German
Wooden Christmas Decorations. AND in 2019 the
Erzgebirge achieved UNESCO World Heritage Site status.
The town isn’t “just off the Autobahn”, so visiting takes a
little effort. You’ll be driving on small streets through
villages and countryside for a while. Give yourself time to
get there… and make sure you’ve given yourself enough
time to stay for a while.
History of the Seiffen and the Erzgebirge
Walking through town, we were overwhelmed by then
number of shops fulls of beautiful wooden Christmas
Decorations and Toys.
How did Seiffen and the Erzgebirge become known as
the Spielzeugstadt (Toy City)?
The real story is rooted in German practicality. The
Erzgebirge was a mining community. The hills full of
Silver and Tin. Seiffen was first mentioned as a town in
1324, when miners came into the area and started
digging. By the late 1600s, most of the mines were
tapped out. In these days people didn’t just “move”, so
they looked for new ways to make money to feed their
families. Besides digging, miners were also trained in
woodworking… so they adjusted this practical craft into a
smaller scale, and began making toys and Christmas
decorations.
Many of the Decorations can be traced back to mining
times. The Pyramids, the ornaments lit with candles that
move, are a scaled down version of the “pumps” that
lifted water out of the mines. And the Schwiboggen? The
lovely arches? Larger ones would be found over the
entrance to mines, supporting the openings.

But what to DO with all those toys?
Selling just to neighbors wasn’t going to help anyone.
They needed a bigger market. As the story goes, in 1699
Johann Friedrich Hiemann took a load of his hand carved
toys to sell at the Toy Market in Nuremberg (At the time,
Nuremberg was the center of toy distribution for all of
Europe). He came home with a pocket full of money…
and the next year others took their toys and decorations
to the Nuremberg market too.
Seiffen toys were popular because they were so well
made… and also because they were relatively
inexpensive. The cost of living in the Ore Mountains was
so low, the woodcarvers there could undercut carvers
and toy makers in other parts of Germany. Families
specialized in certain toys and figures, and the whole
household worked together… literally a cottage industry!
(Side note- While the Seiffen products are now being
undercut in price by cheap imports from Asian Markets,
they still produce goods of the HIGHEST quality. And you
get what you pay for.)
Today, some families still work out of workshops
attached to their homes. Drive or wander down any road
outside of the center, and you’ll see boxes containing
examples of what the family produces. Check for an
open sign. You’ll be helping a small business, and
bringing home a truly “can’t find this anywhere else”
souvenir.
The relative isolation means that until recently, the
throngs of International Tourists you find in places like
Rothenburg haven’t quite discovered this gem. But, word
is getting out. On weekends, and especially during the
Advent Season, collectors looking for treasures fill the
town. And the Sternmarkt, a Christmas Market, opens in
October!

A Visit to Seiffen Germany- Germany’s Spielzeugdorf (cont'd)
Workshops in Seiffen
Today you find workshops and stores belonging to very
familiar names in the German wooden Toy and
Christmas Ornament Market. Richard Glasser, Dregeno,
Wendt & Kuhn, and many others. You can stroll through
and enjoy shopping the latest creations, as well as
traditional forms. Fair warning… It can get overwhelming.
SOOOOO many beautiful things! And since each
workshop produces a distinct style, you can immerse
yourself in a favorite.
For a more “hands on” experience, go up the hill to visit
the Schauwerkstatt.In fact, if you don’t have time to visit
any other workshops, go here. The workshop and store
are right at the entrance to Seiffen with a big moving
Pyramid out in front. Inside you will find work stations
where you can watch craftspeople make the most
marvelous wooden decorations. The rooms show all of
the bits and pieces that go together to make the German
Christmas decorations.

Shops aren’t the only places to Buy Treasures!
Down every road, no matter how small, no matter how
deep into the neighborhoods or off the main streets, you
will find display cases in front of homes. You see, many
families have their own “private” in house shops! If you
see what you like in the display cases… just go knock on
the door! (Please, don’t haggle the prices. It’s just not
polite!) To me, that indicates an ASTONISHING amount of
trust, but that’s the way it’s done. And what an amazing
souvenir along with fantastic story you can bring home
with you.
The Seiffen Germany Bergkirche
As the sun sets, take a walk up the hill to the Bergkirche
(Mountain Church). Your way will be lit by colorful
streetlamps with covered in playful designs. And the
church? When you see it, you will know it. This multisided white church with dark roof looks almost round.
It’s not a toy, and it’s not a museum! It’s a living breathing
neighborhood church. Still tours are given at set hours,
and there are special music performances. Sit on a bench
next to the well tended (and oddly recent) cemetery, and
enjoy the lit up scene.

In 2019 the Erzgebirge Achieved UNESCO World Heritage Status

Plauen lace: Where embroidery is never run-of-the-mill
by Hardy Graupner

The quality of the lace made the brand world-famous,
and it has never lost any of its shine. Decentralized lacemaking continued in East Germany after World War II,
with embroideries from the Vogtland region washing
millions upon millions of hard currency into state coffers.
The workers used many of the old, but reliable machines,
thus keeping fresh investment at an extremely low level.

Plauen lace has its roots in a centuries-old tradition of textile
manufacturing in Saxony, Germany. The brand is still standing
its ground by combining old ways with an innovative spirit, as
Hardy Graupner reports.

I'm in a room crammed full with richly embroidered
items ranging from tablecloths and curtains to
decorative covers, handkerchiefs and wall hangings.
There's also an old embroidery machine in this little
museum in the Saxon town of Plauen.
This is the realm of Andreas Reinhardt, CEO of a local
lace company called Modespitze Plauen. He's also the
chairman of an industry association representing the
interests of firms that have come together to work under
the Plauen Lace trademark.
Ask him about the history and centuries-old traditions of
the local lace-makers in and around Plauen, and you'll
soon realize that Reinhardt could easily fill a book with
his profound knowledge of the trade.

A fine piece of silk embroidery from the Modepsitze Plauen company.

20th-century boomtown
"Plauen lace never stood for one individual company," he
says, but for the sophisticated embroidery coming from
many decentralized firms in the region. The brand
experienced a crucial boost in the age of mechanization
between 1860 and 1910. Plauen turned into a boomtown
and the worldwide craze for lace helped lift the
surrounding Vogtland region out of poverty.
Plauen's population exploded, reaching 128,000
inhabitants by 1912, making it the fourth-largest city in
Saxony.
"There were about 20,000 embroidery machines in the
region back then," Reinhardt says, most of them rented
out to wageworkers who toiled away in facilities next to
their own homes for various companies promoting their
own collections.

What's left of it all
"There were about 3,000 embroiderers in the region in
East Germany working in a decentralized way,"
Reinhardt notes. "Today, there are just 10 firms licensed
to use the Plauen Lace name, and we're talking about a
total of 200-250 workers here right now."
Reinhardt makes a point of emphasizing that the label
serves to show the lace-makers' deep affinity with the
region.
"Everything we sell has to be produced here and has to
do with the embroidery trade, or else it would deceive
customers. Some details of our work have been copied,
but there are some technologies that even the Chinese
haven't been able to copy," he says.
"So, we can still offer very exclusive products, and our
brand points out this exclusiveness to customers."
Sustainability a modern-day priority
While there's been no need to reinvent the trade, the
Vogtland lace-makers have nonetheless been trying hard
to move with the times. Reinhardt says his own
company, Modespitze Plauen, has been placing
emphasis on social responsibility in the supply chain and
sustainable production.
The firm's organic fashion collection boasts bio cotton
made from natural seeds only (no genetic modification
involved), with embroideries of this kind now also
increasingly being used for curtains, tablecloths,
handkerchiefs and other items.
Since 2016, the company has been getting all its
electricity from hydropower, and since 2018 it has been
involved in carbon offset schemes for gas usage. It's
already 90% CO2-neutral, as Reinhardt points out.
"We're talking about very pricey, high-end products, and
our customers can expect us to produce in a sustainable
way," Reinhardt says. "The highest international tracking
standards are applied when it comes to our purchases of
materials, and social and ethical aspects are fully
observed."

Plauen lace: Where embroidery is never run-of-the-mill (cont'd)
Entering uncharted territory
While the very survival of Plauen lace can be viewed as a
major success story, there's no denying that the trade has
seen many ups and downs, moving from sales peaks to
slumps and back. "You have to be creative and open for
new ideas," Reinhardt says.
"We're constantly looking for additional fields of activity
and business opportunities, also in the high-tech sector,"
he emphasizes. "But it's not about catering for huge
markets — rather, we modify our machines to serve
particular niches in order to be able to make products for
selected clients."
Right now, Modespitze Plauen is involved in a project
with Chemnitz-based high-tech firm FiberCheck that
specializes in integrated embroidered sensors to monitor
the health of fiber-based composites.
"We develop sensors for fiber-based composites used in
vehicles, bicycle frames, safety helmets and rotor blades
of wind turbines, to name but a few," FiberCheck Chief
Technical Officer Peter Wolf tells DW. "Until recently,
there hadn't been any sensors yet to monitor the health
of composite materials — just sticking separate sensors
onto rotor blades for instance isn't very helpful as they
would come off again in no time on such smooth
surfaces."
So, the idea is to integrate such sensors into a fabric that
will then become an integral part of the rotor blades
right from the start.
"And this is where Plauen lace comes in," Chief Financial
Officer Tobias Meyhöfer elaborates. "The folks up there
are experts in embroidery and can even stitch sensors
and integrate them into their fabric — and who would be
better suited to do this than a renowned company like
Modespitze Plauen?"
The sensors that are firmly embedded in Plauen fabric
can potentially save wind farm operators a fortune.
"We monitor the elongation of the rotor blades that
occurs when heavy winds hit them," Wolf said. "If there's
too much strain, the blades may bend or even break
apart. Our sensors can send all relevant data to
autonomous systems in time so that operators can
readjust the affected blades and prevent further
damage."

Core business in focus
No matter how important the current partnership is,
embedding sensors will no doubt remain a niche
product for the Plauen lace-makers. They seem welladvised to stick to their traditional product range while
keeping up their exclusive quality that comes at a price.
"Higher energy costs and higher labor costs are
unavoidable," Andreas Reinhardt says. "But if you try to
keep your product prices low by using lower-quality
textiles and less elaborate manufacturing processes, your
products will start resembling those of your rivals in
other regions of the world, and why would anyone want
to buy your products when others sell it even cheaper,"
he asks.
"No," Reinhardt concludes, "the best way to go forward is
to stick to our very sophisticated products that no one
else has on offer — they sure are expensive, but then we
don't have to win over everyone out there."
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