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The Sister Cities Market —

23 international partners

(3]
New City Hall
Lebkuchen-Giissla

E:ﬂu:?aﬁl:ll - - _oﬂ L1 1LV B Zur Puppenkiich

I EER
I [ 125 |

Rl 2 dl Tt R R

1

I

T TN

- ]

Sternlasweg I o _e

Zur Eisenboh

Beim Rauschgoldengel

=

0
L ®)

I
3

Foto @ Kristof Gittling

0 Our tour starts near the Beautiful Fountain at Booth
{FXdfrom @ Lebkuchen-Schmidt. Here you'll find
original Nuremberg gingerbread. Whether round or
square, with chocolate, sugar or plain with almonds —

a delicious gingerbread is a must at Christmas and,

of course, in Nuremberg.

@) We move on to the Mulled Wine Stand Nr. 71 from
Vollrath. There, a blueberry mulled wine will warm you
wonderfully from the inside. This specialty is created
exclusively from specially selected Italian wines and
flavored with choice spices.

6 At Booth [1E], nostalgic feelings of the holiday
season are guaranteed: Gabriele Ulrich sells traditional
Franconian Christmas decorations. If you want to
decorate your Christmas tree with one-of-a-kind straw
stars or angels made of feathers or are looking for

something even more unusual, you are sure to find it here.

@) The history of gingerbread — with its unique aroma
based on exotic spices - is tightly tied to the history of
Nuremberg, because this Free Imperial City was once
located on the hub of many European trade routes.

At Standm, the Nuremberg Lebkiichner Wolfgang
Woitinek offers handmade gingerbread.

Tour

@ Gingerbread |
& Lebkuchen-Schmidt GmbH & Co. KG (i)

© Mulled wine | Vollrath & Co. GmbH [F - ()
€) christmas tree decorations | G. Ulrich [Ti%]

© Gingerbread | W. Woitinek {[iT!

© Prune men | S. Schridel 12

(D Egg-and-sugar-decorations | T. Schulz [£]

@) Gold-foil angels | R. Rehder FZ

©) Mulled wine |
Thomas & Gerstacker GmbH & Co. KGER] )

0 Grilled sausages | E. LoRel-Krenn und P. LoBel ji]

- On this tour you will experience “ "’.
traditional products and culinary delights.

© At the créche, Susanne Schridel stands in Booth ]
behind her prune men. Children and grandmas, cooks
and waiters, pastors and devils - everyone loves to
stop and look at these little figures with their walnut
heads. They are all handmade and nine to 22
centimeters big — or small. Made of wire, dried prunes
and figs, they are an excellent souvenir!

0 You'll find something else to hang on your
Christmas tree with a visit to Thomas Schulz in Booth
_ He makes Springerle, sometimes called Eierzucker
(Egg Sugar) or Reiterle (Little Riders). This baked good
has existed for many centuries and is made in the
traditional way with special modeling forms. You can
also buy these forms from Thomas Schulz - a great
handmade gift with Nuremberg flair and a long history.

@) The tour leads us to StandEI3 from Ralf Rehder.
He sells the most important symbol of the Christkind-
lesmarkt, the "Rauschgold” angel. The name comes
from the extremely thin beaten brass which once made
the robe of the angel shine and created a whispering
noise — "rauschen” in German - with every movement.
Today, the angels no longer wear metal, but paper -
yet they are still as magical as in the past.

0 Before finishing off your tour, why not stop by
Thomas & Gerstacker in BoothEJ]. Those in the know
order a Christkindlesmarkt mulled wine here, popular
because of its special secret mix of spices and its fruity
sweetness. A tip: The cup doesn't have to be turned
back in for the deposit — you can take it home as a
souvenir! All mulled wine sellers have the same.

0 Peter LoBel at Booth m sells the world-famous
Nuremberg bratwurst. He creates this traditional
symbol of the city in his own butcher shop, using a
formula decreed by the City Council of Nuremberg more
than 700 years ago... but the exact recipe remains a
secret.



