(Bermamg 5 cel eﬁm‘mcm of

by Genevieve Northup

You know spring has arrived in Germany when local restaurants

start featuring asparagus, known as “spargel,” on their menus.

The asparagus harvest is celebrated throughout Germany and

enthusiastically called “Spargelzeit,” meaning “asparagus time.”

White spargel is referred to as Germany’s
“royal vegetable.” Although its history of origin
in Germany is sparsely documented, white
spargel was popularized by French and German
royalty in the 17th and |8th centuries. Grown
underground, white spargel retains a milky
white color and more delicate flavor and
texture than its green counterpart. The white
variety is celebrated in a number of spargelfests
every April to June, particularly in German
regions near the Deutsche Weinstraf3e.

Schwetzingen, a small town between
Mannheim and Heidelberg, is considered the
center of the “Asparagus Triangle,” and also
dubbed the “asparagus capital of the world”
due to its perfect soil and climate for growing
spargel. The town’s restaurants create more
than forty dishes utilizing the vegetable, which
appear on their seasonal menus from April to
June. Sample traditional favorites like steamed
asparagus with hollandaise sauce, the popular
appetizer of spargel wrapped in prosciutto
or spargel cream soup. If you're feeling
adventurous, try asparagus ice cream.\Whatever
you decide, make sure you finish your dish; it is
considered rude to leave any spargel uneaten.

Schwetzingen celebrates the vegetable with
Spargelsamstag on Saturday, May 3,2014. Along
Spargelmeile (Asparagus Mile), tents serve
up dishes starring spargel. Local businesses
and organizations provide entertainment,
such as face painting, fashion shows, musical
performances and cooking demonstrations.

Bruchsal devotes the entire season to
Spargel Live. Discover how the produce is
harvested and sold, watch spargel-peeling
competitions, book spargel-cooking classes, or
take a one- or two-day self-guided culinary bike
tour with the help of www.tour-de-spargel.de.
Still want more spargel? Visit the Blchenauer
Spargelfest May 24-26,2014 in southern
Bruchsal.

The quaint town of Erpolzheim, known
for beautiful and traditional architecture,
hosts an annual event to commemorate the
spargel harvest and the area’s wines. Named
the Kulinarische Wanderung um Obst Spargel
und Wein, this culinary wandering takes place
May 24-25,2014. Follow a 6.5-kilometer path
through the town’s vineyards while stopping

Try flammkuchen with spargel, spargel wrapped
in cheese and ham, or skewered shrimp with
spargel salad.You can even dig for your own
spargel and purchase wine by the bottle to take
home. This event is family- and dog-friendly

and provides a great excuse to enjoy beautiful
weather and get some exercise. For information,
check out www.weingutkohl.de; the 2014 flyer
should be available online this month.

Another way to enjoy the spargel season is
to travel by car, train or bike along the 136-
kilometer Badische Spargelstral3e, or Baden
Asparagus Route. Towns along this route
include Karlsruhe, Reilingen, Hockenheim and,
of course, Schwetzingen. For more information
on the route and events, visit the tourism board
website for each city.

Whether you're a fan of spargel or not,
you'll find great food to savor (some dishes are
available sans spargel) and wine that accentuates
the flavorful cuisine. These unique fests give you
the chance to spend quality time with friends
and family while exploring this lovely country.
Spargelzeit is also a sign of the upcoming, much-
loved German summer.
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