








8. Cover and let rise in a warm place until double in bulk,
about 1 ½ hours.

9. Punch down dough and divide into three pieces.
10. Roll out each piece into an 8-x 12-inch oval; fold in half

lengthwise and place on a greased baking sheet.
11. Cover and let rise again in a warm place until double in

bulk, about 40 minutes.
12. Bake in 350°F oven about 25 to 30 minutes or until

done.
13. Remove from baking sheet and cool on wire racks. Ice

with confectioners' sugar frosting while still warm and,
if desired, decorate with additional almonds and can­
died fruit. Makes three loaves.

Share a Custom 

If you want to celebrate Christmas with a German cus­
tom, make an Advent wreath. Wire together branches of 
evergreens to form a wreath. Trim with red ribbons and in­
sert four red candles, equally spaced apart. Use the wreath 
as a centerpiece or suspend it from the ceiling. Light one 
candle on each of the four Sundays before Christmas. 

More Things to Do 
• Learn "O Tannenbaum," one of Germany's favorite

Christmas carols. Find out the origin of the Christmas
tree. Find out how many of our Christmas customs came
from Germany.

• Learn a typical German folk dance, such as the
schottische or polka. Listen to music by the great
composer Strauss. Or dance the waltz. The waltz
originated in Germany and Austria in the late 1700s and
is still a favorite.

• Learn a German roundelay, such as "Schnitzelbank."
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The German 

Daily Four 

Milk Group-Cheese appears many times on the 
German table-as part of the main course, as 
snacks, and as dessert. Some milk is used as a 
beverage. Because German gravies and sauces are 
often made with milk as well as sweet and sour 
cream, these foods are also sources of calcium. In 
the United States, we lower the fat by using less 
cream and using just milk to make the gravies and 
sauces. 

Meat Group-Germans eat generous amounts 
of meat-fresh and cured pork, veal, some beef, 
poultry, fish, and rabbit and other game. They espe­
cially favor sausage, which forms the basis of many 
meals. A typical German market offers at least two 
dozen kinds of liver sausage plus several dozen com­
binations of beef and pork, each blended, flavored, 
or cured in a distinctive way. 

Dried peas and beans, used in hearty soups and 
main dishes, provide an additional source of protein. 

Vegetable-Fruit Group-The Germans produce 
many vegetables, but the ones that appear most 
frequently on family tables are those that store well 
through the winter. Potatoes are so popular that they 
may be served three times in a meal-in a soup, in 
a vegetable dish, and in a salad. Potatoes fried, 
mashed, baked, or boiled often take the place of 
bread. Potato dumplings and pancakes are German 
specialties. 

People in Germany also enjoy eating cabbage. 
They eat large amounts of sauerkraut, a dish they 
have made world-famous. 

Potatoes and cabbage are generally eaten in such 
quantities that they provide significant amounts of 
vitamin C. Other vegetables and fruits, along with 
milk, cream, butter, cheese, eggs, and liver, are a 
source of vitamin A. 

Bread-Cereal Group-Germany is famous for its 
dark breads and baked desserts. While white flour 
is used for fancy breads, pastries and cakes, every­
day bread is whole-grain. 
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