BRATWURST

Thick, juicy sausages served in crispy hot rolls.

The name scalded sausage or Brithwurst derives from the fact that these sausages are
scalded in hot water or steam. They need to be refrigerated and consumed as soon as possible.

The most common types of poached sausage are Fleischwurst, Bierwurst, Jagdwurst,

Bierschinken, Paprikawurst and Zigeunerwurst or literally gypsy sausage.



