
french fries in german language
french fries in german language are a popular and beloved side dish enjoyed in
Germany and around the world. Known for their crispy exterior and soft interior, french fries
have become a staple in many cuisines, including German. This article explores the
terminology, cultural significance, preparation methods, and variations of french fries in
German-speaking regions. Understanding the correct German terms and phrases related to
french fries can enhance language learning and provide insight into German food culture.
Additionally, the article addresses common synonyms, popular accompaniments, and how
french fries are served in Germany, making it a comprehensive guide for anyone interested
in this delicious food item within the German context.
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Terminology of French Fries in German
In the German language, french fries are commonly referred to as "Pommes frites" or
simply "Pommes". The term "Pommes" is an abbreviation of the French phrase and is
widely used in everyday conversation and menus. Another less common term is "Fritten",
which is more colloquial and regional. Understanding these terms is essential for anyone
learning German, as they frequently appear in restaurants and fast-food establishments
across German-speaking countries.

Origin of the Term "Pommes"
The word "Pommes" derives from the French "pommes de terre" (literally "apples of the
earth"), meaning potatoes. The phrase "Pommes frites" translates to "fried potatoes," which
perfectly describes the dish. This French origin explains why the German language adopted
the French terminology rather than creating a unique German word specifically for french
fries.

Regional Variations in Naming
While "Pommes" is the standard term across Germany, some regions use alternative names
such as "Fritten" or "Stäbchen" (meaning "little sticks"). These variations reflect local



dialects and preferences but generally refer to the same fried potato strips. In Austria and
Switzerland, the terms remain similar, with "Pommes" being the most recognized.

Cultural Significance and Popularity in Germany
French fries hold a significant place in German cuisine and culture. They are a ubiquitous
side dish in fast-food outlets, casual dining restaurants, and even traditional German
eateries. Their popularity is partly due to their versatility and ease of preparation, making
them a favorite accompaniment to various main courses.

French Fries in German Fast Food Culture
Fast food chains and street vendors in Germany frequently offer french fries as a standard
side dish. The combination of "Currywurst" (a sausage dish) with "Pommes" is a classic
German fast-food pairing. This dish exemplifies how french fries have been integrated into
local culinary traditions, blending international influence with German flavors.

Role in Social and Family Meals
French fries are also common in family meals and social gatherings. They are often served
alongside grilled meats, schnitzels, and fish dishes. Their simplicity and universally
appealing taste make them suitable for all age groups, contributing to their widespread
consumption throughout Germany.

Preparation and Cooking Methods
The preparation of french fries in Germany follows similar principles to those used
internationally but also includes certain local preferences. Typically, potatoes are cut into
uniform sticks, soaked to remove excess starch, and then fried to achieve the desired
texture.

Types of Potatoes Used
German cooks often select starchy or floury potatoes for french fries, as these varieties
yield a crisp exterior and fluffy interior. Popular types include "mehlige Kartoffeln" (floury
potatoes), which are ideal for frying.

Frying Techniques
French fries in Germany are commonly prepared using a double-frying method. The
potatoes are initially fried at a lower temperature to cook through, then fried again at a
higher temperature to create a crispy crust. This method ensures the fries are golden
brown and have a satisfying crunch.



Alternative Cooking Methods
While deep frying remains the traditional method, baked or air-fried versions are gaining
popularity due to health considerations. These methods use less oil while still producing a
crispy texture, appealing to health-conscious consumers.

Common Variations and Serving Styles
French fries in Germany come in various shapes and styles, catering to different tastes and
occasions. These variations add diversity to the traditional french fries experience.

Shapes and Cuts
Besides the classic thin strips, variations include:

Steak fries: thicker-cut fries with a more substantial bite.

Crinkle-cut fries: fries with a wavy surface texture that holds sauces well.

Seasoned fries: fries coated with spices like paprika, garlic powder, or herbs.

Specialty Fries
Some regions or restaurants offer specialty fries such as "Pommes Schranke", which are
served with both ketchup and mayonnaise side by side. Another popular variant is
"Pommes mit Bratwurst", combining fries with grilled sausage for a hearty meal.

Popular Accompaniments and Sauces
French fries in German cuisine are rarely served alone; they are typically accompanied by
various sauces and condiments that enhance their flavor.

Common Sauces
The most popular sauces served with french fries in Germany include:

Ketchup: The classic choice, often sweet and tangy.

Mayonnaise: Creamy and rich, sometimes mixed with herbs or garlic.

Curry ketchup: A spiced ketchup variant, especially popular with currywurst.



Aioli: A garlic mayonnaise sauce, offering a Mediterranean twist.

Additional Toppings
Some dishes combine fries with extra toppings, such as grated cheese, chili, or chopped
onions. In German fast food culture, it is also common to find fries served with sauces like
"Zigeunersauce" (a spicy pepper sauce) or alongside dishes like "Schnitzel" or "Bratwurst".

Frequently Asked Questions

Was sind Pommes Frites?
Pommes Frites, oft einfach Pommes genannt, sind frittierte Kartoffelstäbchen, die als
Beilage oder Snack serviert werden.

Wie macht man Pommes Frites zu Hause?
Kartoffeln schälen, in gleichmäßige Stäbchen schneiden, in kaltem Wasser einweichen,
abtrocknen, dann in heißem Öl frittieren, bis sie goldbraun sind.

Welche Kartoffelsorte eignet sich am besten für
Pommes Frites?
Festkochende bis vorwiegend festkochende Kartoffelsorten eignen sich am besten, da sie
beim Frittieren knusprig werden.

Wie kann man Pommes Frites gesünder zubereiten?
Pommes können im Ofen gebacken oder in einer Heißluftfritteuse zubereitet werden, um
den Fettgehalt zu reduzieren.

Welche Dips passen gut zu Pommes Frites?
Beliebte Dips sind Ketchup, Mayonnaise, Aioli, Currysoße oder auch spezielle Saucen wie
Sauce Andalouse.

Woher stammen Pommes Frites ursprünglich?
Pommes Frites stammen vermutlich aus Belgien oder Frankreich, beide Länder
beanspruchen die Erfindung für sich.

Wie lange dauert das Frittieren von Pommes Frites?
Das Frittieren dauert meist etwa 3-5 Minuten bei ca. 175 Grad Celsius, bis die Pommes



goldbraun und knusprig sind.

Warum werden Pommes Frites manchmal doppelt
frittiert?
Durch das doppelte Frittieren werden Pommes außen besonders knusprig und innen schön
weich.

Wie bewahrt man Pommes Frites am besten auf, damit
sie knusprig bleiben?
Pommes sollten kurz nach dem Frittieren auf Küchenpapier abtropfen und warm serviert
werden, um ihre Knusprigkeit zu erhalten.

Additional Resources
1. Die Kunst der perfekten Pommes: Ein Leitfaden
Dieses Buch bietet eine umfassende Anleitung zur Zubereitung der perfekten Pommes
frites. Von der Auswahl der Kartoffelsorte bis hin zur optimalen Frittiertechnik wird jeder
Schritt detailliert erklärt. Zusätzlich gibt es Tipps zu verschiedenen Gewürzen und Dips, um
den Geschmack zu variieren.

2. Pommes weltweit: Kulturen und Rezepte
In diesem Buch werden Pommes frites aus verschiedenen Ländern vorgestellt und deren
kulturelle Bedeutung erläutert. Leser erfahren, wie Pommes in Belgien, Frankreich, den USA
und anderen Ländern zubereitet und serviert werden. Zahlreiche Rezepte und regionale
Varianten laden zum Nachkochen ein.

3. Gesunde Pommes: Knusprig und lecker ohne Fett
Dieses Buch zeigt, wie man Pommes frites auf gesunde Weise zubereiten kann, ohne auf
den knusprigen Geschmack zu verzichten. Mit Methoden wie Backen, Luftfrittieren und
speziellen Gewürzen wird eine fettarme Alternative präsentiert. Ideal für alle, die Pommes
lieben, aber auf ihre Ernährung achten möchten.

4. Pommes und Saucen: Die perfekte Kombination
Hier dreht sich alles um die Vielfalt der Saucen, die Pommes frites begleiten können. Von
klassischen Mayo- und Ketchup-Varianten bis zu exotischen Dips werden zahlreiche
Rezepte vorgestellt. Das Buch erklärt auch, wie man eigene Saucen kreiert und an den
persönlichen Geschmack anpasst.

5. Pommes im Wandel der Zeit: Geschichte und Entwicklung
Dieses Buch beleuchtet die historische Entwicklung der Pommes frites vom Ursprung bis
heute. Es werden interessante Fakten zur Entstehungsgeschichte, Verbreitung und
kulturellen Bedeutung erzählt. Zudem wird der Einfluss moderner Trends auf die Pommes-
Kultur betrachtet.

6. Vegetarische und vegane Pommes-Rezepte
Ein kulinarisches Buch, das sich auf pflanzliche Varianten und kreative Beilagen zu Pommes



konzentriert. Es enthält Rezepte für vegane Dips, Toppings und Pommes-Alternativen aus
verschiedenen Gemüsesorten. Perfekt für alle, die sich bewusst und nachhaltig ernähren
möchten.

7. Pommes für Kinder: Spaßige Rezepte und Ideen
Dieses Buch richtet sich an Familien und bietet kinderfreundliche Pommes-Rezepte mit
bunten Gewürzen und lustigen Formen. Es gibt Tipps, wie man Kinder spielerisch an
gesunde Ernährung heranführt und gemeinsam Pommes zubereitet. Zudem sind kreative
Serviervorschläge enthalten.

8. Pommes-Festivals und Street Food: Ein kulinarisches Abenteuer
Ein spannendes Buch, das die Welt der Pommes auf Festivals und Street-Food-Märkten
erkundet. Leser erfahren von außergewöhnlichen Pommes-Kreationen und den Menschen
dahinter. Mit vielen Fotos und Geschichten wird das Flair der Straßenküchen lebendig.

9. Pommes selbst gemacht: Vom Hof auf den Teller
Dieses Buch verbindet Landwirtschaft und Kochkunst, indem es den Weg der Kartoffel vom
Anbau bis zur fertigen Pommes zeigt. Es enthält Informationen zur richtigen Lagerung,
Sortenwahl und Verarbeitung. Ideal für alle, die mehr über die Herkunft ihrer Pommes
erfahren möchten.
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Belgium: Your Comprehensive Guide to a Smooth Transition by William Jones is your indispensable
companion for making that dream a reality. Navigating the intricacies of international relocation can
be daunting, but this comprehensive guide serves as a roadmap, leading you through every step of
your journey to Belgium. Whether you're seeking career opportunities, cultural enrichment, or a
change of scenery, this book provides the insights, resources, and advice you need to make a
successful transition. Drawing from personal experience and thorough research, author William
Jones offers practical guidance on everything from visa applications and legalities to finding the
perfect neighborhood and establishing a fulfilling career. Discover the vibrant blend of Dutch,
French, and German cultures, and learn how to immerse yourself in the local way of life. With expert
tips on healthcare, education, banking, and social integration, you'll feel confident navigating
Belgian bureaucracy and embracing your new home. In How to Move to Belgium, you'll find:
In-depth information on obtaining visas and work permits, tailored to your situation. A
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challenges and seize the opportunities that await in the heart of Europe. Your Belgian adventure
starts here.
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