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Editorial
Wherever
people come
together, food
and drink are
never very far
away. And in
that respect,
the city has a
great deal to
offer

The cathedral city of Cologne is renowned for its open-minded vibe,
almost-Mediterranean flair and friendly, sociable inhabitants. Wherever
people come together, food and drink are never very far away. And in that
respect, the city has a great deal to offer. But first and foremost, it’s known
for rustic Rhineland fare and of course the world-famous local beer, ‘Kölsch’.
For centuries, Cologne has been a melting pot of cultures, which has also
greatly benefited the city from a culinary perspective. And so, as well as
Turkish and Italian cuisine — which the new arrivals brought with them
from their homelands in the 1950s and 60s and are meanwhile every bit as
popular as the local dishes of blood sausage and marinated pot roast —
you can find culinary imports from all over the world here.
Colognians are also exceptionally open to new trends. The choice of
vegetarian and vegan options is increasing, as is the environmentally
conscious trend towards seasonal, regional and organic ingredients. This
has also inspired the city’s haute cuisine establishments, where a new
generation of bold, experimental chefs are drawing on ideas from all over
the world. And the less stuffy approach to dining out, minus strict etiquette
and starched tablecloths, really suits Cologne down to the ground — at
the end of the day, it’s the enjoyment factor that counts here.
We hope that this guide gives you an overview of Cologne’s culinary
scene and also encourages you to embark on a foodie discovery tour
of your own.
Enjoy every mouthful of your stay in our city!
Your culinary cologne team
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Seasonal
Highlights
Culinary events in Cologne
Text Johannes J. Arens
Illustration Mareike Engelke

Weekly

Monthly

Yearly

Meet & Eat

Backhendl at Essers

Rhine Wine Festival

Rudolfplatz, with its imposing
Hahnentor city gate, is named
after an important Habsburg
ruler. It was down what is now
Aachener Strasse that the newly
crowned emperors would make
their way to Cologne. Even today,
there’s still a lot of hustle and
bustle going on at Rudolfplatz —
with all the culinary delights and
foodie trends you could possibly
imagine. A firm fixture is this
weekly evening market. Developed by the German Society for
Ecological Agriculture together
with Cologne’s Market Authority,
you can pick up ingredients and
sample the variety of food and
drinks on offer from the many
stalls and street food trucks here
every week.

There’s a lot more to eating out in
Germany than schnitzel and fries.
And although they also do a firstrate veal schnitzel at Essers in
Neuehrenfeld, every first Thursday
in the month is all about fried
chicken. It’s not only the proprietor’s charming accent that gives
away her Austrian roots but also
the rigour with which she oversees this monthly ritual. Served
in large bowls, the crispy breaded
chicken is mouthwateringly delicious. The secret? Different cooking times for the breast, legs and
wings. And it’s accompanied by
fresh salad. Be sure to book early
to avoid disappointment! It’s
hugely popular and even attracts
hungry diners from beyond the
city’s borders.

Rudolfplatz, city centre,
meet-and-eat.koeln,
every Thursday, 4 pm–9 pm

Essers Gasthaus, Neuehrenfeld,
Ottostr. 72, Tel. +49 (0)221
42 59 54, essers-gasthaus.de,
every first Thursday in the month

Cologne and its local beer Kölsch
go hand in hand. But not many
people realise that this used to be
a wine city. At the end of the Middle Ages, however, the wine-growing region fell victim to climate
change, which mankind couldn’t
yet be blamed for at the time.
Nevertheless, wine is still drunk in
abundance in Cologne, which
explains why there are so many
wine festivals — from the incredibly popular one on Heumarkt
to the alternative “Salon Vin
Natürel” at Stadtgarten (Venloer
Str. 40). A new addition is the
Weinfest am Rhein event on the
banks of the river, which is being
held twice in 2019. At the Rheinauhafen you can wander around
with a glass of vino in your hand
and see and be seen.

Premiere

Fine Food Days
Cologne
Top restaurants, hotels and
unique foodie hotspots are coming together to launch the first
ever Fine Food Days Cologne this
year. Rather than your classic
gourmet festival, it’s made up of
innovative events at unusual places around the city, from dinner in
an allotment, to a rock star backstage party or a rooftop wine tasting session. The event’s HQ is
Club Volta (Schanzenstr. 6–20,
building 2.10). Held in a former
factory in the Mülheim district,
things will kick off with a spectacular kitchen party and end on a
high with a gala dinner.
finefooddays.cologne, at various
locations in and around Cologne,
31.8–8.9.2019

Seasonal

Rheinauhafen, weinfest-amrhein.de, 19.–23.6. & 22.–25.8.2019

5th Season

Schwarzmarkt

Carnival Monday

When Cologne’s foodie scene
comes together at Marieneck in
Ehrenfeld, money doesn’t come
into it. At this private event, which
takes place twice a year, everyone
can offer their own creations in
return for something else, from
fresh, homegrown bay leaves to
yuzu jam, or homemade ketchup,
daisy gin and home-brewed liquorice liqueur. Simply come in,
grab a table and enjoy chatting
and swapping your wares with
fellow foodies.

Carnival is all about the local
beer, Kölsch. But in the hotspots
of Zülpicher Strasse and the Old
Town, you won’t see the costumed revellers drinking it out
of glasses due to safety reasons. If
you’re celebrating anywhere else
on the streets, you can hang
a knitted Kölsch glass holder
around your neck, leaving both
hands free for waving and dancing! Watching the Carnival parade
is thirsty work, after all. If you
want to see the whole procession
pass by, expect to be standing
around for up to five hours. For
that you will need a good stomach
lining, which in Cologne mostly
consists of thick cubes of gouda
and salami that you bring along
yourself. Sharing is a must!

Marieneck Cookery School,
Ehrenfeld, Marienstr. 1c,
schwarzmarkt.org,
next event on 30.9.2019

City centre, koelnerkarneval.de,
24.2.2020
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form
follows
function
Kölsch beer, cheeky waiters
and Cologne cuisine

Text Johannes J. Arens | Photography Manfred Wegener

Placing your beermat on top of the glass is a signal to the waiter that you’ve had enough Kölsch!

First things first — beer: Kölsch
beer is an inherent part of Cologne life
and culture. The light, very drinkable beer
in the small, narrow glasses known as
Stangen is a relatively new invention. Developments in refrigerating technology
paved the way for the top-fermented
beer, resulting in the filtered brew for
which Cologne is now renowned the
world over. In 1985 the production process was set down in the “Kölsch Convention” that was signed by 24 breweries.
And then in 1997 the beer was given the
EU certification of “protected geographic
status”, meaning it can only be brewed
within about 30 miles of Cologne.
But that’s enough facts for now. For the
people of Cologne, whether they were
born here or moved here later on, their
local beer sums up their attitude to life. It
is available freshly tapped in brewhouses
and pubs or bought in bottles from kiosks
and enjoyed en route or in the city’s public parks and squares. A Kölsch truck can
be found at pretty much every public
event, from Carnival and the Christmas
markets to Cologne Pride and street festivals. In its current form, the typically narrow, cylindrical Kölsch glass was most
likely introduced after the First World War.
Cologne locals claim that its design was
based on the “form follows function” principle — after all, a freshly tapped draught
Kölsch needs to be knocked back quickly
before it goes flat. Arguably the smallest
beer glass in the world is the Stösschen,
which holds just 0.1 litres. Barely visible to
non-Colognians, it nonetheless fulfils an
important social role as it is only used in
certain situations. Like when the Köbes, as
the brewery waiters are known, wants to
raise a quick toast with his guests, or if
they want one last beer for the road while
settling their tab at the bar.
Cologne has a high density of breweries and pubs and — with very few exceptions — all of the city’s neighbourhoods
have maintained their own unique character and still have their own brewery or
at least one Kölsch pub. And while the big

The perfect beer snack: Halve Hahn

brewery pubs near the train station (such
as the spacious Gaffel am Dom) and in the
Old Town (Früh, Sion, Peters and Malzmühle, to name just a few) impress with
sheer size alone, the smaller ones that are
found in the neighbourhoods outside of
the city centre are places where the locals
get together to chew the fat and reinforce
their sense of identity. One of these is
Lommerzheim (Siegesstr. 18) over the
river in Deutz, where you can eat gigantic
chops while sitting on beer crates and
telephone books. A bone from one of
these chops is even on display in the
Cologne City Museum. Or not far from
Barbarossaplatz is Haus Töller (Weyerstrasse 96) with its historical ceiling and
Gerhard Fischenich (Weyerstrasse 71), its
sister pub over the road, which has just
four dishes to choose from. There aren’t
many tourists who will wander off the
beaten track to find this place. At Päffgen
(Friesenstrasse 64-66), in the heart of the
nightlife action around Friesenplatz, the
popular house beer is also served to customers at the entrance. The blue-clad
Köbes tallies up the number of glasses
you have drank in pencil on the wall tiles,
which he wipes off with his fingers once
you have settled up.
Which brings us neatly to the Köbes
himself, someone who you should always
be wary around. After all, he is more than
a waiter, he is the uncrowned king of the
Brauhaus! The Köbes is allowed to repri-

The Köbes is
more than a
waiter, he is
the uncrowned
king of the
Brauhaus!
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The future
of Cologne’s
brewhouse
pub culture
is looking
bright!

A Köbes at work in Em Golde Kappes

mand guests and is even known to bicker
with them or just be plain rude. But, as
the locals will tell you, it’s all just part of a
game. These brewery waiters are usually
men — the name is said to be derived
from the name Jakobus (St. James), who
pre-modern brewery apprentices would
pilgrimage to on the Camino de Santiago
trail to Santiago de Compostela. Traditionally he wears a bright blue cardigan
and a leather wallet around his waist and
carries a Kranz (or circular tray) of Kölsch
in his hand. But the gruff tone of these
brewery waiters is a ritual that follows
hard and fast rules and isn’t for the
faint-hearted! They will simply carry on
bringing you a new Kölsch until you place
a beermat on top of your empty (or almost
empty) glass to signalise that you’ve had
enough. And guests who have had the audacity to order non-alcoholic beverages
may even hear cheeky, but also amusing
retorts such as the following: “Water?
Would you like a bar of soap with that?” or
“So that’s one poison — and beer for the
rest of you?” It’s part of a folklore that both
waiters and guests like to have fun with.
But if you spot a Köbes carrying plates
of food, make sure you step out of his way
as the portions are big, the plates heavy
and the distances they have to cover are
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quite far in most brewhouses. Typical
dishes include the mouth-wateringly
good Hämchen, the Cologne variation of
the time-honoured knuckle of pork
served with sauerkraut and mashed potato. Or Himmel un Ääd, a tasty local dish
consisting of mashed potato, braised
onions and apple sauce with the local
black pudding known as Flönz. If you just
fancy a little snack with your beer, opt for
the Mettbrötchen (raw pork mince)
topped with raw onion, a Frikadelle (panfried meat patty) or what has to be the
biggest misunderstanding among tourists
to the city — a Halve Hahn, which literally
means half a chicken. But don’t be deceived: it’s actually a bread roll called a
Röggelchen (which isn’t actually a rye
bread roll, but a dark baked wheat roll —
yes, it’s complicated!), a thick slice of
Dutch cheese and a generous portion of
mustard (which usually comes from rival
city Düsseldorf of all places!).
That all sounds extremely traditional,
rustic and perhaps even a little behind
the times. But Cologne just wouldn’t be
Cologne if it didn’t reinvent and keep surprising itself every now and again. Just
take Johann Schäfer (Elsassstrasse 6), a
newly opened brewhouse in the premises
of a former haulage firm in the south of
the city. The restaurant has already set
itself apart from its more traditional competitors. And not only because they serve
a self-brewed Pils (lager), but because
they have chosen to go new ways with
their recipes, ingredients and portion sizes. Here it’s not so much about huge
chunks of meat and mountains of side
dishes; the focus is more on the “sharing
is caring” ethos of conscious, communal
eating. The restaurant serves up beef from
the nearby Eifel region and pork from the
Heinsberg district. Even if you’re vegetarian, you can still savour the local flavours:
we recommend the braised cauliflower in
a dark bread and raisin sauce. And the
success of their idea is proving the owners
right — so be sure to book early. The future of Cologne’s brewhouse pub culture
is looking bright!

Photo: Manfred Wegener

A taste of my neighbourhood ...

Johannes Müller is
the managing director
of Kölnticket.

… Old Town
As the managing director of Kölnticket, I’ve been working in the Old Town
since 2002 so I know it very well. Even after
so many years I still get excited about
working in the heart of the city. Other
people travel miles just to set eyes on it,
but I’m lucky enough to have Cologne
Cathedral right in front of my nose on a
daily basis. I have a front-row seat for
everything here — be it demonstrations
or carnival processions. 150 people work
at Kölnticket, 60 in the call centre alone.
Most of them come by public transport
or bike and go down into the Old Town or
to the Rhine in their breaks. There’s not
quite as much choice as in Düsseldorf’s
Old Town, but we have a few decent
restaurants here too — everything from
Thai takeaways and rustic breweries
to fine dining. The food is also good at
Ludwig im Museum at Heinrich-Böll-Platz,
and at WDR Funkhaus at Wallrafplatz.
Personally, I’m a huge fan of heinzhermann (Johannisstr. 64) and maiBeck (Am
Frankenturm 5). Next door to that is Em
Krützche (Am Frankenturm 1–3), where
Cologne’s more well-heeled families

come to celebrate their children’s communions. Hardly anything has changed
over the years. It’s just like it was 80 years
ago and simply oozes tradition. Sometimes I also like to go with colleagues to
Brauhaus Sion (Unter Taschenmacher
5–7) for a quick bratwurst. Behind that is
a small, really good Lebanese place called
Beirut (Buttermarkt 3), which is definitely
worthy of a mention here. Another tip is
the breakfast at Hotel Mondial
(Kurt-Hackenberg-Platz 1), which has a
huge choice of cold cuts and cheeses.
However, at 27 euros a head, you’d have
to be a real breakfast enthusiast! For an
after-work drink, we’ll pop over the
Hohenzollern Bridge and the other side of
the Rhine to Grissini in front of the Hyatt
(Kennedy-Ufer 2a). The perfect way to
round off the day is with Cologne’s most
impressive panorama in front of you!

I have a frontrow seat for
everything
here — be it
demonstrations or
carnival
processions
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Culinary walking
tours of Cologne

An excellent way to discover a city is to go for a walk and take in
the many restaurants, bars and brewhouses along the way
Text Jan Lüke

Cologne is the fourth-largest city in
Germany, home to over a million people
and counting. Even so, the distances are
so short that it is even possible to explore
the city on foot. This means that, even
though it is well equipped with public
transport and bicycle lanes, anyone who
wants to go on a culinary tour of Cologne
can easily walk from A to B.

Tour 1 — along the river
Just a few years ago, Cologne’s newest
landmark, the Rheinauhafen waterfront
complex, emerged in the south of the city
centre. The three “Kranhäuser” (literally
“crane buildings”, in the shape of an
upside-down “L” reminiscent of the
harbour cranes) on the former port
facility, which these days is only used for
docking ships at night, were completed
between 2008 and 2010 and are now an
integral part of the city’s skyline. Two of
the three standalone buildings, which
measure 40 metres in height, are used for
office space, while the northernmost one
— the closest to the city centre — was
designed for residential use. For Cologne
locals, this waterfront area has become a
popular place to meet friends, to go
jogging, walking or skating, or to sit on
the plentiful benches or steps and soak
up the sunshine. And wherever there are
lots of people, there is always bound to
be plenty of food on offer.

From the Malakoffturm — a surviving
19th-century Prussian guard tower on the
banks of the Rhine, now home to a beer
garden — you will cross a swing bridge
into the Rheinauhafen dockland. This is
where the culinary walking tour might
well come for dessert: the Chocolate
Museum (Am Schokoladenmuseum 1a).
Chocolate has long been a part of
Cologne’s history — in 1839, Franz Stollwerck founded a company not far from this
spot that also devoted itself to producing
chocolate in the course of the 19th century. His company ran into financial difficulties in the following century and was
eventually taken over by Cologne businessman Hans Imhoff in 1972. Although
Stollwerck moved away from the Severinsviertel district soon afterwards — and
no longer produced in Cologne at all after
the turn of the millennium — Imhoff still
bequeathed the city his own personal
chocolate monument: the Chocolate
Museum, built in 1993. Located in the
former Prussian customs office, it is one of
the most successful museums in the whole
of Germany. As well as a varied programme
that includes tours, chocolate-making
courses and tastings, there is a café overlooking the Rhine and a shop that sells
chocolate souvenirs from all over the
world. And, inside its glass walls, a chocolate fountain that is three metres high.
Heading south, you will soon be looking up at the impressive columns of the

A chocolate
fountain
awaits visitors to the
Chocolate
Museum
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6
crane buildings. This unique location is
home to one of the city’s most famous dining establishments: back in 2010, Daniel
Gottschlich opened his Ox & Klee restaurant in the Belgian Quarter and was
awarded a Michelin star soon afterwards.
Six years later, he packed up his kitchen
and his accolades and moved into the
middle “Kranhaus” in the Rheinauhafen,
operating under the same name and
also opening his prestigious Bayleaf bar
on the ground floor (Im Zollhafen 18).
Gottschlich, who was awarded a second
Michelin star in 2019, is one of a generation
of young Cologne chefs who have set out
to modernise traditional haute cuisine. He
casts aside the rigid rules of star-studded
cuisine in favour of unbridled creativity —
incidentally, this is also true of his Bayleaf
bar, which serves “food pairings”, i.e. fine

Tour 2 — through Nippes

5

cuisine paired with cocktails designed to
provide an aromatic match. For instance,
ox cheeks and baby turnip are accompanied by an asparagus margarita consisting
of asparagus tequila, sorrel and cucumber.
In their restaurant-bar, Gottschlich and his
bar manager Michael Elter aim to coax
guests out of their culinary comfort
zones, to arouse their curiosity and take
them by surprise. At the end of the Rheinauhafen, cuisine of a more classic variety
holds sway. Joseph’s (Agrippinawerft 22)
offers its customers hearty traditional
dishes from Austria. A former dockside
warehouse, this spectacular restaurant
boasts what may well be one of the most
enviable terraces in the city, where “Backhendl” and “Tafelspitz” — fried chicken
and boiled beef — are served overlooking
the Rhine promenade.

A wholly different side of Cologne can be
found in the north of the city centre. Many
Cologne districts have their own main
street that features prominently in the
lives of the local people. In Nippes, one of
the city’s most popular districts, this
street is Neusser Strasse, a busy shopping
street and meeting place, where traditional elegance rubs shoulders with
modern tat, and magnificent buildings
throw into sharp relief the architectural
blunders of the post-war period. With a
healthy cross-section of local people from
all walks of life, it is an authentic picture
of life in the city. There are plenty of
culinary contrasts to be found amid the
hustle and bustle of Neusser Strasse. Em
Golde Kappes (Neusser Str. 295) is a
typical local brewhouse restaurant of the
kind that can be found in virtually any
district. The golden letters above its
entrance can be seen from afar, and the
tables on its forecourt are always packed
in the summer. Opened by local proprietor Matthias Becker back in 1913, the
wood-panelled rooms and colourful
windows of this listed building convey a
welcome impression of early 20th-century Cologne. Even though this establishment has never brewed its own Kölsch,
it serves up brewhouse classics such as
marinated pot roast and “Himmel un
Ääd”, i.e. mashed potatoes with apple
sauce and the local black pudding known
as Flönz.
Just a few steps away is French patisserie Törtchen Törtchen (Neusser Str.
325), where Elmar Schumacher-Wahls
and star pâtissier Matthias Ludwigs set up
shop almost 15 years ago. Bucking the
general trend in their sector, they are eager
to keep hands-on skills alive in bakeries.
Serving tarts, macarons, chocolates and
petits fours over its pink counter, the little
café is paradise for anyone with a sweet
tooth. Many of their creations break with
the traditional confines of patisserie, such

There are
plenty of
culinary
contrasts to
be found
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as the “Milchbubi” tartlet — rice pudding
mousse on a bed of spices, topped with
stewed quince and a cinnamon macaron.
A little further down Neusser Strasse, you
will find the same culinary perfectionism
but with food from the other side of the
world: Shibuya Sushi (Neusser Str. 332) is
one of the most popular Japanese restaurants in Cologne. In its bar-like surroundings, it serves up modern sushi creations
such as “Torched Philly Roll” rather than
the traditional makis. The list of ingredients is long: deep-fried soft-shell crabs,
tempura, peppers, lettuce, cream cheese,
avocado, roe and spicy mayonnaise. A
little further along, Wilhelmplatz, with its
popular daily market, is just the place for
a coffee in the sunshine.

Tour 3 — along Aachener Strasse
The distances between eating establishments are even shorter in downtown
Cologne, where bars and restaurants are
everywhere you look — it is here that
culinary trends take root first in the city.
Where Aachener Strasse begins at Rudolfplatz, you will find a café beside an ice
cream parlour and a burrito bar next door
to a Vietnamese restaurant. And although
the options seem to be endless, it is still
by no means easy to find a table on the
spur of the moment. The same can be said
of Beef Brothers (Aachener Str. 12). Of the
many burger joints the city has to offer,

this small chain ranks among the best —
take for instance its “Ol’Dirty Bastard”
with gherkins, gorgonzola, bacon, Tyrrells
crisps and homemade dill cream. A few
steps further along is Salon Schmitz
(Aachener Str. 28), one of the original
players in the still-trendy Belgian Quarter.
Adjoining the café are a small restaurant
and bar named Metzgerei Schmitz and Bar
Schmitz respectively. This “Schmitz
universe”, which still retains the tasteful
bar atmosphere of the 1950s and 1960s,
caters for its guests around the clock —
from morning coffee to lunchtime snacks
and from sublime ice cream (their sorbets
are famous throughout the city!) to a
nightcap at closing time. This is the right
place to be at any time of the day or night.
If the sun makes an appearance, you could
do worse than heading down Aachener
Strasse and paying a visit to the Biergarten am Aachener Weiher (RichardWagner-Strasse) for a beer or two.
It is thanks to one of the great visionaries in its history, Konrad Adenauer, that
Cologne has a green oasis in the middle
of its city centre. In his time as Mayor of
Cologne (1917–1933), Adenauer — who
would go on to be the first Chancellor of
the Federal Republic of Germany — took
steps to ensure that the city’s green
belt would be preserved. And what
better surroundings for an after-dinner
stroll on a balmy summer’s evening?

This is the
right place
to be at any
time of the
day or night
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A taste of
the world

People of many different nationalities
have made Cologne their home and
brought their culinary cultures with them
Text Johannes J. Arens | Photography Daniel Grünfeld

Global trends aside, a city’s culinary scene is always defined first and
foremost by the needs and preferences of
its people. After all, they are the ones
who determine what is eaten — in their
own homes or in canteens, supermarkets
and restaurants. At the end of the day, it
is supply and demand that sets the
menu. As Cologne is conveniently located on the Rhine and between the north
and south, this city has always been an
attractive destination for immigration,
which means that its bill of fare is permanently changing.
When Cologne was founded by Empress Agrippina, the Romans brought
their eating habits to this settlement and
turned it into a wine city. Its Dutch merchant neighbours — bound by the “staple
right” to offer their wares to local traders
for a given period before they could continue on their way — imported herrings
and cheese to Cologne, both of which are
still firm favourites here to this day. While
the French occupying troops and the
affiliation to Prussia left barely a mark
on the culinary landscape, post-war
Cologne, as the western centre of Germany, inevitably also became more
open-minded in regard to food.
In September 1964, Armando Rodrigues
de Sá was officially welcomed at Cologne-
Deutz train station as the millionth immigrant worker. His fellow Portuguese compatriots, like other migrant groups too,
introduced popular traditions from their
country by setting up various restaurants, cafés, pubs, bakeries, butchers
and grocery stores. The Portuguese
community remained in the area around
the slaughterhouse in Neu-Ehrenfeld,
the Italians in Kalk and Ehrenfeld, and

the Turks in Mülheim and on Weidengasse.
But like everywhere in Germany, it
was mainly Italian cuisine that quickly
became part of the everyday diet in
Cologne. Most Greek restaurants, on the
other hand, have since disappeared — as
have those from the former Yugoslavia.
These days, there’s only the odd place
serving Croatian food.
And then there are other national cuisines that are suddenly all the rage. Like
Korean, for example. Even though Korean
women have been working as nurses in
Germany since the sixties, their traditional specialities never really caught on. In
fact, it took a concerted publicity campaign by the South Korean government
for the first restaurants to establish
themselves here. An exciting new discovery for the people of Cologne, who have
slowly but surely had their fill of the
much-hyped Thai and, more recently,
Vietnamese cuisine.
Mexican food, on the other hand, has
never really taken off here for some reason. So far, the only attempts have included a handful of less than authentic
restaurants and a few taco stalls at various street food markets.
But people from all over the world are
still coming to us and bringing their food
cultures with them. The growing number
of Syrian restaurants springing up in
Cologne is testament to the success of the
city’s integration efforts. Like after the Lebanese Civil War, people have made a home
for themselves here. Once mutual trust
has been established, they will combine
food from their homeland with innovative
entrepreneurship and culinary naturalisation will take its course once again.

People from
all over the
world are
bringing their
culinary
heritage to
Cologne
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ITALY

Antica Pizzeria Nennillo
Original Neapolitan pizza has been
a popular food trend in the city for
quite a while now. This small pizzeria is just a short walk from Chlodwigplatz. Its interior consists of
sleek wooden tables and benches,
as well as old Italian film posters on
the walls — and the paper placemat
doubles up as the menu!
Südstadt, Severinswall 22,
Mon–Sun 11 am–11 pm,
nennillo.de

CHINA

Bai Lu
The menu offers a handful of specialities with homemade noodles
from the city of Chongqing in the
south-west of China. Most of them
are exciting enough for it to be
worth a visit, but not so exotic that
less adventurous guests won’t find
anything to their taste.
Friesenviertel, Palmstr. 41,
Mon–Thurs 11:30 am–3 pm &
5 pm–10 pm, Fri until 11 pm,
Sat 11:30 am–11 pm

MIDDLE EAST

JAPAN

Zen
The city’s best-looking and most
unpretentious Japanese restaurant
is in Lindenthal. Just think dark grey
walls, a few brightly coloured Japanese fabrics and copper lamps —
with different variations on maki
rolls creatively arranged on large
platters. A branch was also recently
opened on Aachener Strasse.
Lindenthal, Bachemer Str. 236,
Tues–Sun 5 pm–11 pm, closed on
Mondays, restaurant-zen.de

ALSACE

This city has
always been
an attractive
destination for
immigration

Mashery — Hummus Kitchen
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Wackes

The vegetarian food trend is also on
the rise in Cologne. With just one
dish on the menu (albeit in various,
ever-changing forms) and its hip
vibe, this hummus eatery is managing to attract diners in their dozens
to Rathenauplatz.

This old-fashioned, classic establishment in the heart of the city lovingly
serves up Alsace on a plate, complete with snails, tarte flambée and
Münster cheese, not to mention a
decent selection of wines from
the region.

Rathenauviertel, Roonstr. 36, Mon–
Sat noon–10 pm, closed on Sundays,
mashery-hummus.de

City centre, Benesisstr. 59,
Tues–Sat 5:30 pm–10:30 pm,
closed on Sun / Mon,
wackes-weinstube.de

Photo: Manfred Wegener

A taste of my neighbourhood ...

Martina Höfflin is
one of the curators
behind the Strizzi
exhibition space.

… Kalk
I’m one of seven curators who run
the Strizzi exhibition space in Kalk, a
platform for young contemporary artists.
It all began 16 years ago with our programming and design agency, Büro für
Brauchbarkeit. My partner Tilman Reiff
and I both studied informatics, but we’ve
taken a real interest in design and media
art since our time at the Academy of
Media Arts Cologne. When we started out
in Kalk, we wanted to play our part in
shaping the neighbourhood. So much
seemed possible back then — there were
so many brownfield sites in the former
blue-collar suburb. But many opportunities have since been wasted and those
sites are now built up and privatised.
That’s what happens when urban development takes a narrow-minded approach
rather than seeing the bigger picture.
There still aren’t enough green spaces.
Some parts of Kalk look quite run
down and many families move away
when their children start school. But we
stayed put, even when our children came
along. Kalk’s cultural diversity is also
reflected on a culinary level. Nobiko

(Josephskirchstr. 25) is a great Japanese
noodle place and 100% vegan. Mickis
(Trimbornstr. 4) near the Kalk Post underground station is an authentic Italian
coffee bar and trattoria where I sometimes have pasta for lunch: simple, satisfying and a real insider tip! For a down-toearth breakfast, I head to Bambule
(Wiersbergstr. 32), a café that’s also a
kiosk. A wonderful place to sit and enjoy
the morning sun! Just opposite that is
Trash Chic (Wiersbergstr. 31), a great local
pub with punk rock music, table football
and friendly regulars, including lots of
families. The Sünner brewery has a large
beer garden (Hauptstr. 260) and a fantastic cellar vault where authentic local food
is served. There are also lots of Turkish
kebab places and fast-food restaurants, all
of a similar standard. For creative, handmade food that’s low on frills, but high on
taste, the best restaurant in the area is
Blauer König (Markt 24), the kind of place
you can take your parents to. I sometimes
go there with our clients and the international artists whose work is being shown
in our exhibition space.

Kalk’s cultural
diversity is
also reflected
on a culinary
level
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Out and about
with children

Cologne also has a lot to offer for families. Here are a few
tips on places where children can play to their heart’s content
while parents relax – and everyone can grab a bite to eat.
Text Philippa Schindler | Photography Bozica Babic

Flora & Dank Augusta
A ride on the mini Bimmelbahn train
from the Cathedral to the Zoo! From
March/April until October, the green
and yellow locomotive with the little
wagons trundles along the Rhine
promenade every half an hour. At
the Zoo you can discover more than
800 species of animals, rounded off
with a stroll through the nearby
Flora, Cologne’s Botanical Garden.
Augusta, wife of the German Emperor William I, took over the patronage
of the park in 1863. It was important
to the Empress — a liberal, self-
assured woman — that the Flora
should be open to everyone. In these
magnificent grounds with their richly diverse flowers, plants and trees,
children can really get back to nature. Recharge your batteries with
tasty snacks at the Dank Augusta
café. The Flora is open daily from
8 am until dusk.
Riehl, Am Botanischen Garten 1a,
Tel. +49 (0)221 284 84 84,
11:30 am–10 pm (weather permit
ting), dankaugusta.de; mini Bimmel
bahn train departs on the west side
of Cologne Cathedral next to the
Cologne Tourist Board

Café Lukha &
Herr Landmann
If you’re out and about with kids in
tow, why not stop off at a family
café to enjoy a breather and a latte?
Many cafés now offer plenty to keep
young guests entertained. At Café
Lukha & Herr Landmann, the philosophy isn’t so much “Sit still!” but
rather “Go off and explore!”: they
don’t have a play area as such, but
kids are welcome to roam the light,
modern premises. Parents can keep
a watchful eye as their children race
toy cars between the tables, read a
book in the cosy play tent or whizz
down the slide for the hundredth
time. Kids’ discos, puppet shows or
face-painting afternoons also regularly take place here.
Ehrenfeld, Landmannstr. 4,
Tel. +49 (0)221 16 91 14 36,
Mon–Fri 9 am–7 pm,
Sat & Sun 10 am–8 pm

Schwimmbad RheinSommergarten
If you stroll north along the Rhine
promenade from the Old Town,
passing by the Bastei building and
just before the Mülheim Bridge,
you’ll happen upon the Schwimm
bad, one of the quirkiest beer gardens in Cologne. Until 1986 it was
home to Rheinlust, the city’s oldest
open-air swimming pool right on
the banks of the river. These days,
it’s a popular spot to meet for a
drink and enjoy generous bowls of
chips and prime views of the Rhine.
If you’re out and about with kids,
take your drink over to the nearby
playground where they can play
on the grass, make sandcastles or
marvel at the brightly coloured
circus tents of the nearby artistry
school. And then head down to the
riverbanks to skim a few pebbles
over the water!
Riehl, An der Schanz 2a,
Tel. +49 (0)221 760 28 43,
Mon from 3 pm, Tues–Sat
from noon, Sun from 11 am,
koeln-biergarten.de

Bürgerhaus Stollwerck &
Café Franz
Since the 1980s, this redbrick building on the site of the former Stoll
werck chocolate factory has been
a community centre with a wide-
ranging cultural programme, courses and workshops with theatre,
music, sport and social activities.
Since 2018 the new café on the
ground floor has been serving up
homemade cakes, great coffee and
simple, delicious dishes. Children
are very welcome. In summer you
can sit on the picturesque terrace,
cappuccino in hand, as you keep an
eye on your kids tiring themselves
out on the large playground at
Trude-Herr-Platz. And from here it’s
just a few steps over to the former
Rheinauhafen harbour, whose riverbank promenade and modern
architecture now attracts Cologne
locals and tourists in their droves.
To the south, there is a skater park
with a playground.
Südstadt, Dreikönigenstr. 23,
Tel. +49 (0)221 16 84 46 84,
Tues–Sun 11 am–9 pm,
closed on Mondays

Stadtgarten
With its Asian ginkgos, holly and
black walnut trees, this city-centre
park is the chosen nesting place of
a colony of temperamental roseringed parakeets. A green oasis in
the middle of the city, it offers a
welcome change from the hustle
and bustle — especially with children. There’s also a kids’ playground
and no end of refreshments in the
restaurant or spacious beer garden.
If you take a few steps up the narrow
path, you’ll end up at one of
Cologne’s most exciting playgrounds: at the nearby Mediapark,
children can bomb down a dizzyingly high slide built onto the steep
slope.

Many cafés
now offer
plenty to keep
young guests
entertained

Belgian Quarter. Venloer Str. 40 ,
Tel. +49 (0)221 95 29 94 21, Restaurant
Mon–Thurs 12 pm–1 am, Fri / Sat
until 2 am, Sun 10:30 am–1 am;
Kitchen closes at 10:30 pm;
Breakfast: Sun 10:30 am–2:30 pm
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More than just
doner kebabs
In Cologne, the nearest Turkish
eatery is never very far away

Text Johannes J. Arens | Photography Daniel Grünfeld

People with Turkish roots are the
largest migrant community in Germany
at present so, as might be expected,
there is no shortage of Turkish or Kurdish
food here. German history paints a conflicting picture regarding attitudes to the
eating habits of its guest workers who
arrived in Germany on the back of the
German-Turkish recruitment agreement
of 1961. It was only after doner kebabs
established themselves as the quick and
tasty meal of choice for an entire generation that other elements of Turkish cuisine found a place in everyday German
life.Good Turkish food can be found all

over Cologne, even though Turkish restaurateurs often have trouble shaking off
the image of the typical kebab takeaway.
The Turkish community is particularly
strong in parts of Cologne where work
was once plentiful and accommodation
affordable, like on Keupstrasse in the
Mülheim district, where the Felten &
Guilleaume cable plant was located.
Keupstrasse gained tragic notoriety
in 2004 when it was the scene of nail
bomb attacks by the far-right terrorist
group NSU. The many Turkish restaurants, kebab places and bakeries are
well worth crossing the Rhine to visit.

Good Turkish
food can be
found all over
Cologne

MEVLANA The ideal place to get to
know another side of Turkish cuisine.
What to eat: Iskender kebab with
yoghurt and tomato sauce
Mülheim, Keupstr. 47, Mon–Sat
6 am–2 am, mevlanakoeln.de
INCI Charcoal-grilled fish —
all there is and all you need!
What to eat: Uskumru (mackerel) with salad
Buchheim, Wichheimer Str. 2–4,
Tues–Fri 4 pm–11 pm, Sat-Sun
2 pm–11:30 pm, closed on Mondays
YEE DOY Simple but tasty food on
a busy shopping street.
What to eat: Patlıcanlı kebap (aubergine
and mince) and ayran (yoghurt drink)
Kalk, Kalker Hauptstr. 119, Mon–Sun
7:30 am–midnight, yeedoy.de
NIMET Traditional grill dating back to 1978,
with adjoining artisan bakery.
What to buy: Pita bread and simit
Kalk, Kalker Hauptstr. 84,
open all hours, nimet-grill.de,
also Südstadt, Chlodwigplatz 15
MANGAL Flagship of a whole family of grill
restaurants, kebab shops and burger joints.
What to eat: Cağ kebabı (lamb kebab
cooked on a horizontal rotisserie)
Eigelstein, Weidengasse 62,
Mon-Thurs 10 am–2 am, Fri–Sat 10 am–3 am,
Sun 10 am–1 am, mangal-restaurant.de

Turkish delights await on almost every corner in Cologne

Even though many former sources of work
have since disappeared, the Turkish workers remained, sharing the district with
their Italian colleagues, students and veteran Cologne locals.
Weidengasse, a street in the inner-city
Eigelstein district, was another attractive
option, particularly as rents were relatively low. Here, where the first Turkish shop
opened for business in 1962, there are
meanwhile many thriving greengrocers
and butcher’s shops. In the 1980s, this
was also home to the upmarket Bizim
restaurant, known all over Germany for
its creative yet traditional cuisine.

BIZIM KASAP Charmingly old-fashioned
butcher’s shop.
What to buy: Sucuk (a dry, spicy sausage)
Eigelstein, Weidengasse 38,
Mon–Sat 8 am–6:30 pm
BONA’ME Kurdish-Turkish cuisine in a
modern atmosphere, where customers
collect their food at the counter.
What to eat: Sucuklu pide and
pomegranate sherbet
Deutz, Kennedyplatz 2, Mon–Sat 11 am–midnight, Sun 10:30 am–midnight, bona-me.de,
also Rheinauhafen, Anna-Schneider-Steig 22
KEBAPLAND Legendary kebab shop with
a spectacularly small — but spectacularly
tasty — selection of grilled dishes.
What to eat: Adana sandwich
Ehrenfeld, Venloer Str. 385,
Mon–Sun 11:30 am–1 am
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Vegetarian options
for everyone
Cologne’s diverse range of restaurants also
includes plenty of meat-free options
Text Bernd Wilberg | Photography Marcel Wurm

Vegan noodles at Nobiko in Kalk

Major food trends rarely point in
the same direction. Like in the case of
meat, for example: Cologne might be
home to a great many top-notch burger
places — such as Fette Kuh (Bonner Str.
43) in the south of the city — but more and
more vegetarian restaurants are cropping
up here too and their creative approach to
vegetarian and vegan cuisine is even attracting a growing number of meat-eaters.
These conflicting trends take on a
more interesting dimension in Cologne,
where brewhouse cuisine is founded on
meaty classics such as blood sausage
(Flönz), kidneys in a sour sauce and
Rheinland-style marinated pot roast.
However, a new generation of chefs are
well on the way to establishing vegetarian
food, even in these rather conservative
circles. One example of this is Johann
Schäfer (Elsassstr. 6), where you’ll find
lovingly prepared vegetarian fare alongside regular meat-based classics.
And there are a whole host of other
ambitious chefs here who are including
meat-free creations on their menus as a
regular fixture. Located in the upmarket
Gerling Quarter, La Fonda (Gereons
kloster 8) matches its sophisticated fish
and meat dishes with vegetarian and vegan delicacies such as black salsify bread
salad or oven-roasted cauliflower with
pomegranate, spinach and a lemon glaze.
The owners of this chic restaurant are
sending out the clear message that it’s
not only possible to prepare fine cuisine
without meat, but also that it makes perfect sense.
And Michelin-starred establishments
such as Ox & Klee (Im Zollhafen 18), which
was awarded its second star in 2019, or
Maibeck (Am Frankenturm 5) in the Old
Town (see also page 28), have been including mouth-watering meat-free options on
their menus for quite some time now.
Asian cuisine is often a good source of
inspiration. Ever since Chum Chay (Friesen
wall 29) opened, guests have been beating
a path to its door. As well as being a popular spot for a good, straightforward lunch,
the Vietnamese vegetarian restaurant also

More and more vegetarian
restaurants are cropping
up — and even attracting
a growing number of
meat-eaters with their
creative approach

offers the perfect surroundings for a cosy
dinner in the evening. Its hearty vegetarian and vegan dishes and soups truly hit
the spot with their careful blend of
seasoning — feel-good food at its best.
With its clearly defined flavour palette,
Japanese noodle bar Nobiko in Kalk
(Josephskirchstr. 25) is a prime example
of an alternative, collectively organised
gastro concept that has really upped the
ante. On the entirely vegan menu, diners
will mainly find udon noodles that are
made on the premises, as are the soups
and seasoning blends. It’s a well-kept
secret — even for many Cologne locals.
Meat traditionally takes centre stage in
Austrian cuisine, but Gasthaus Scherz
(Luxemburger Str. 256) will surprise you
with its top-quality vegetarian take on the
classics. Owner and head chef Michael
Scherz is a vegetarian himself and more
than happy to arrange meat-free options
for his guests — in fact, demand is so
great that there are plans to introduce a
fixed vegetarian menu.
Returning to our burger theme, the
sheer variety on offer at the vegan Bunte
Burger (Hospeltstr. 1) in the vibrant district of Ehrenfeld means that meat-eaters
won’t even feel like they’re missing out on
the lack of beef. This corner restaurant,
which originally started out as a food
truck, is also certified organic — bringing
together two major culinary trends.
Which goes to show that even burger
joints can serve up sustainable, healthy
food for vegetarians.

Chum Chay
Friesenwall 29,
50672 Cologne,
city centre,
Tel. +49 (0)221
790 037 98,
chum-chay.de
Gasthaus Scherz
Luxemburger Str.
256, 50937 Cologne,
Sülz, Tel. +49 (0)221
169 294 40,
scherzrestaurant.de
La Fonda
Gereonskloster 8,
50667 Cologne,
Gereonsviertel,
Tel. +49 (0)221
16 81 75 15,
lafonda.koeln
Nobiko
Josephskirchstr. 25,
51103 Cologne,
Kalk, Tel. +49 (0)221
168 686 66,
nobiko.de
(credit cards
not accepted!)
Bunte Burger
Hospeltstr. 1,
50825 Cologne,
Ehrenfeld,
Tel. +49 (0)221
595 560 88,
bunteburger.de
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Jan C. Maier and Tobias Becker, maiBeck

Nouvelle cuisine,
Cologne-style
A young generation of chefs is
reinterpreting gourmet cuisine

Text Bernd Wilberg | Photography Marcel Wurm

Cologne is known for its hearty
fare, which happens to go down really
well with a few glasses of the local Kölsch
beer. Dining out in the Rhineland is pretty
much a guarantee for a tasty, down-toearth experience in jovial surroundings.
Having said that, Cologne offers ideal
conditions for more exquisite culinary
delights, also served up with the city’s
typical hospitality. And even more so now
that a new generation is manning the
stoves: the vibe in their restaurants is
more laid-back, which is much better
suited to Cologne, where the locals have
always been suspicious of stuffy, hidebound etiquette. But these days you no
longer have to worry about which cutlery
you should be using or whether you’re
dressed up enough. The ethos here is that
haute cuisine should be fun — so feel free
to dip your bread in the rest of the sauce!
Cologne has always had a good reputation among gourmets, especially since
the 80s when legendary French restaurants held sway. But as trends have always
needed a while longer to arrive here,
Cologne has often found itself overshadowed by other major cities. As open-minded as its locals are, high-end gastronomy
has previously been more traditional than
hip in this city. For many years the locals
have been able to enjoy a taste of Italy at
Alfredo (Tunisstr. 3), and French haute
cuisine connoisseurs can reserve a table

at La Société (Kyffhäuserstr. 53) or Le
Moissonnier (Krefelder Str. 25), which
even boasts two stars. Establishments like
Maître at Landhaus Kuckuck in Müngersdorf (Olympiaweg 2) and Zur Tant in
Porz-Langel (Rheinbergstr. 49) also offer
first-rate cuisine. But now the time has
come for a new generation to redefine the
whole fine dining concept. Instead of lobster, caviar and champagne, they focus on
old vegetable varieties, regional ingredients and surprising combinations, inspired by ideas from around the globe
and even street food. One pioneer in this
regard is maiBeck in the Old Town (Am
Frankenturm 5). For their radically seasonal and regional menu, which manages
perfectly well without prestige ingredients, Jan Cornelius Maier and Tobias
Becker have already received a Michelin
star — if you look carefully, you’ll find it
discreetly displayed in a corner under the
ceiling. Maier and Becker are enthusiastic
about the quality of produce from farmers in the surrounding area. They remain
in close contact with them and are familiar with their farms and operations. The
restaurant’s menu demonstrates the confidence that the young chefs have in these
ingredients — and in their own skill in
preparing them. And so on the menu you
might find chicken fricassee or “Flönz”
(blood sausage) with rapini, but with
an aromatic depth that you would’t

The time has
come for a new
generation to
redefine the
whole fine
dining concept
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Erik Scheffler and Sonja Baumann, NeoBiota

Even breakfast can be
elevated to
the league of
haute cuisine
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Daniel Gottschlich, Ox & Klee

expect — all at very affordable prices for a
Michelin-starred restaurant.
A prime example of how the young
generation is changing people’s perceptions of top cuisine is NeoBiota (Ehrenstr.
43c). In the city centre, Sonja Baumann
and Erik Scheffler are cooking up a culinary storm for both breakfast and dinner.
Here the all-important first meal of the
day is elevated to the league of haute
cuisine and is a veritable symphony of
flavour, just think homemade corned veal
with spicy piccalilli and toasted bread.
The two top chefs see haute cuisine as
“feel-good cuisine”. In their eyes, food is
one of life’s greatest pleasures. That could
be a fillet of sturgeon with cucumber and
fermented garlic, or smoked celery root
with apple and pear. Barely six months
after it first opened its doors, Neobiota
has already been awarded a Michelin star.
And a fresh breeze has been blowing at
the upmarket Excelsior Hotel Ernst next to

Cologne Cathedral for quite some time
now. At Taku, the stylish restaurant in the
basement, culinary mastermind Mirko
Gaul fuses a multitude of ideas he has
brought back from East Asia with the highest product quality, freshness and a meticulous blend of flavours and textures.
Despite this abundance of creativity, a
clear line always remains recognisable,
whether in the Thai bouillabaisse or
flamed yellowfin mackerel with wild herbs,
buckwheat, ponzu and garden cress.
Michelin-starred chef Gaul has a relaxed
approach and enjoys interacting with
his clientele. Around the corner he has
opened Poké Makai (Marzellenstr. 12a),
a Hawaiian street food eatery with
the same loving attention to detail as
at Taku.
Style and high-end cuisine also go
hand in hand with a relaxed atmosphere
at Daniel Gottschlich’s Ox & Klee. With his
tattoos and laid-back appearance,

Mirko Gaul, Taku & Poké Makai

Gottschlich has brought his very own
brand of culinary cool to the ultra-modern Rheinauhafen (see also page 8). The
chef’s ideas are showcased over two
floors in the middle Kranhaus — one of
the three imposing L-shaped buildings on
the waterfront. Ox & Klee, which now has
two stars, whisks diners away on a culinary journey of discovery with its surprise
menu. But since special preferences are
agreed on beforehand, you can fully trust
Gottschlich to guide you. Alternatively,
the swanky bar on the ground floor is
the place to come for refined pairings
of cocktails and small dishes, or simply
for a nightcap after a delectable evening
in the modern, dignified ambience upstairs.
At his eponymous restaurant (Johannisstr. 64) near the city’s main train station,
Maximilian Lorenz has also created a
timelessly beautiful interior where diners
can relax and enjoy his culinary artistry.

The idea here is that nothing should distract you from what’s on your plate. The
focus on German cuisine and German
wines is more of a subtle detail that you
won’t notice right away; the chefs prefer
regional ingredients like quinces from
Bergisch Gladbach or mushrooms from
Langenfeld. Lorenz has long since earned
himself the culinary freedom to present,
for example, a dish that puts the spotlight
on tomatoes from the surrounding area,
accompanied by buttermilk and wild
herbs. He even succeeds in raising the
typical Cologne brewery snack Halve
Hahn (thick slices of gouda on a bread roll
with mustard) to epicurean heights. Just
one year after opening, the restaurant has
been awarded a Michelin star. The team is
also behind the adjoining heinzhermann
wine bar, which shares the same culinary
philosophy and has 1,500 wines to
choose from.
By embracing the laid-back atmosphere of the city and its scepticism towards any kind of arrogance, this new
generation is clearly upping Cologne’s
culinary game — and also attracting ambitious chefs from the nearby Ruhr region
in the process.
Enrico Sablotny and Lukas Winkelmann are treating Cologne to a blend of
upmarket bistro cuisine and fine dining at
their relatively new restaurant Pottkind
(Darmstädter Str. 9) located in the south
part of town. In what was once a rustic-style tavern, you’ll now find a more
minimal interior and “modern bistronomy” serving up simple, but high-quality
dishes like locally sourced beef brisket
with endive and seabuckthorn. There is
space for around 20 diners at the tables,
but you can also eat at the bar — something that suits the whole Cologne mentality down to the ground and will give
you the chance to strike up a conversation. In Cologne, after all, it’s extremely
difficult to imagine good food being
served without a friendly, convivial atmosphere.

This new
generation
is upping
Cologne’s
culinary game
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Fine dining in idyllic
surroundings
Beyond Cologne’s city borders, there are a handful of gourmet 
restaurants – in country inns, next to golf courses or even in
palaces – that will appeal to the serious foodies among you.
Text Bernd Wilberg | Photography Daniel Grünfeld

Schloss Bensberg
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Schloss Loersfeld

Clostermanns Le Gourmet
Niederkassel. Not far south of
Cologne’s city limits is the Hotel
Clostermanns Hof, which is equally
popular among golfers and gourmets. Even if you have no ambition
to tackle the 18-hole course, we still
recommend a visit to this historical
farmhouse that has its own terrace
with park views. Le Gourmet, as the
name suggests, is a classic fine dining restaurant with a typical refined
ambience — but the unusual and
often bold aromatic contrasts fêted
by head chef Thomas Gilles will take
you by surprise. Pickled Arctic char
is served, for example, with camomile and sultanas, while quince and
parsnip make perfect sense together as a dessert. Gilles really pulls
out all the stops to dazzle his
guests, which has also caught the
attention of restaurant critics and
earned him a star from the Guide
Michelin. In the same building complex is the more laid-back, rustic
Clostermanns Restaurant & Bar that
serves up regional classics and a
substantial Sunday brunch.
Heerstr. 2a, 53859 NiederkasselUckendorf, Tel. +49 (0)220 89 48 00,
clostermannshof.de

Gut Lärchenhof
Pulheim. Cologne’s neighbouring
community of Pulheim, located in
the north-west, not only boasts
picturesque countryside, but also
this Michelin-starred restaurant. For
twenty years now, restaurateur
Peter Hesseler has been the patron
of this dignified — but never stuffy —
gourmet destination, which adjoins
a golf club. Hesseler, who is also
responsible for French Michelin-starred restaurant La Société in
Cologne, has been instrumental in
shaping the style of this establishment. Despite the high level of professionalism, the service remains
approachable, attentive and far
from pretentious. Recently appointed head chef Thorben Schuster is
responsible for the culinary concept
and his excellent flair for tantalising
flavours stems from his interest in
Asian cuisine. He serves up dishes
such as sole on the bone with
grilled watermelon and coconut,
and wagyu with Jerusalem artichoke, pistachio and shimeji, the
Japanese beech mushroom. In
summer you can dine on the terrace
and savour the wonderful views of
the golf course and surrounding
countryside.
Hahnenstrasse, 50259 Pulheim,
Tel. +49 (0)2238 923 10 16,
restaurant-gutlaerchenhof.de

Schloss Loersfeld
Kerpen. Originally built in the 15th
century, Loersfeld Palace is situated
in the middle of a vast English-style
landscaped park. The stately
grounds are home to an old-school
gourmet restaurant with an
exquisite interior, historical parquet
flooring and stuccoed ceilings included. It is against this backdrop
that recently appointed young Austrian chef Paul Spiesberger flies the
culinary flag, combining classic
French cuisine with the tastes of his
homeland, while also adding modern flavours and ingredients. Slowbraised octopus comes with coconut, basil and fennel, and fried
seabass is accompanied by lettuce
heart, quinoa and saffron espuma.
Until the end of 2018, when she left
to take a sabbatical, Julia Komp —
Germany’s youngest female chef
to be awarded a Michelin star —
cooked up a storm here by spicing
up the European notion of haute
cuisine with inspiration from
around the globe. Having worked
alongside Komp at Schloss Loersfeld, Spiesberger is now continuing
her approach with his own flair.
Schloss Loersfeld, 50171 Kerpen,
Tel. +49 (0)227 35 77 55,
schlossloersfeld.de
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Gut Lärchenhof

Vendôme
Bergisch Gladbach. In the nineties,
Joachim Wissler was at the vanguard of the New German school of
cooking and paved the way for contemporary haute cuisine in Germany. His sophisticated restaurant is
housed in a relatively unassuming
extension of the magnificent Bensberg Palace that dates back to the
18th century and is now a luxurious
grand hotel. The maestro, who has
firmly held onto three Michelin stars
for Vendôme since 2006, weaves his
magic with surprising contrasts that
always hit the mark. Wissler focuses
on intricate symphonies of taste
and a culinary avant-gardism that is
never obtrusive but blends in with
perfect attention to detail. Either
before or after your dinner, it’s also
worth visiting the palace itself,
which also has an enoteca and two
bars. From its courtyard you can
take in the wonderful views of
Cologne and the city’s landmark
Cathedral in the distance.
Schloss Bensberg, Kadettenstrasse,
51429 Bergisch Gladbach,
Tel. +49 (0)221 429 06,
schlossbensberg.com
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Zur Post
Odenthal. Alejandro and Christopher
Wilbrand, owner and head chef
respectively, have put Odenthal on
the culinary map. By serving up
first-rate cuisine without frills at
their country inn, they have retained their Michelin star since
2004. Salmon trout from Wipperfürth is accompanied by celery
and rhubarb, while the filet of local
grass-fed beef is served with morels. Their inspiration comes not
only from French and German haute
cuisine, but also from local downto-earth fare. And even if, despite
the fair prices, you still don’t want
to indulge in Michelin-starred cuisine, it’s still worth a visit: the Postschänke restaurant in the same
building offers simpler dishes, also
prepared with loving attention to
detail. Before that — or perhaps
even after an inexpensive lunch
here — you can explore the surroundings, taking in the Altenberger
Dom, the former monastery church
of Altenberg Abbey built in the 12th
century by the Cistercians (open
daily from 8am-6pm).
Altenberger Domstr. 23, 51519
Odenthal, Tel. +49 (0)2202 97 77 80,
hotel-restaurant-zur-post.de

In summer
you can dine
on the terrace
and savour
the wonderful
views

A taste of my neighbourhood ...

Photo: Manfred Wegener

Mildred Utku is
a member of the
Food Policy Council
and a spokesperson
for the Edible City
and Urban Agriculture
committee.

… Belgian Quarter
I was born in the Merheim area of
Cologne but moved away for a long time.
Eight years ago, I came back and found
an apartment in the “Belgisches Viertel”
(Belgian Quarter) through friends. I feel
right at home here because it’s so urban.
As soon as I step outside my door, I’m in
the middle of the action and have
everything I need — a kiosk around the
corner, a supermarket, cafés and lots of
little restaurants. But the relentless buzz
here at the evenings and weekends all
gets a bit too much for me. I have the
feeling that the crowds who flock here
treat the neighbourhood differently than
its residents do. But I don’t let it bother
me too much. I used to live in Barcelona’s
Gracia district, which is quite similar to
Cologne’s Belgian Quarter because it has
so many little, alternative options. I like
Caveedel (Brüsseler Str. 69), for example,
where they bake their own cakes. It
becomes a party venue in the evening.
The choice of culinary options in the
Belgian Quarter is truly international —
I pretty much have the whole world on my
doorstep. I also like Belgischer Hof (Brüs-

seler Str. 54) — which has a kind of French
tapas bar at the front and a laid-back
restaurant to the left and right of the
courtyard. Top of my list of recent discoveries is Tigermilch (Brüsseler Str. 12). It’s
great to see that they offer wines from the
Imi Winery and are supporting local
suppliers. That’s important to me personally — I’m a member of the Food Policy
Council for the greater Cologne area and
a spokesperson for the Edible City and
Urban Agriculture committee. By 2025 our
goal is to have a total of 20 “Edible Spaces”, where edible plants can be grown for
people and animals. Unfortunately, that’s
not possible at Brüsseler Platz, even
though its layout would be ideal, because
the people who hang out there tend to sit
on the flowerbeds and planters. But not
far away, at Rathenauplatz, the first
Edible Space was developed together
with the residents’ association.

The choice
of culinary
options in
the Belgian
Quarter is
truly inter
national
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“Drinking wine is
a more laid-back
affair these days”
A chat with Iris Giessauf, sommelière and
heart and soul of Essers Gasthaus in Neuehrenfeld,
on Cologne’s newfound love of wine
Interview Johannes J. Arens, Bernd Wilberg
Photography Marcel Wurm

Iris, how did you make a career out of
wine? Watching Cologne wine expert
Christina Fischer on the cooking show
“Kochduell” in the nineties was a pivotal
moment for me. She was able to explain
exactly why she was recommending a
particular wine with a particular dish. And
I wanted to be able to do that too! So I
signed up for a sommelier apprenticeship
in Koblenz. And then after moving our
restaurant from Klettenberg to Neuehrenfeld, far away from our regular clientele,
my partner and I came up with the idea
of specialising. We started off here with
German-Austrian cuisine and a small
wine list with sixty different varieties...
... Sixty?! You call that a small wine list?
I just couldn’t get enough! (laughs) It’s the
wine list that draws the guests in to begin
with, and then they are the ones who help
me strike the right balance. Now we have
around 120 different wines, and a few
bottles more in the cellar.

How do you choose your wines in the
first place? They all come from Germany
and Austria — and are only wines that I
like to drink myself. I have a pretty good
idea of what my guests like. But it’s also
important to me to offer them wines that
they won’t find in just any restaurant.

Zitat
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Do you also think about what your
fellow gastro colleagues will say about
them? Yes, I do. When a chef from a
Michelin-starred restaurant comes here
and says: “Iris, what an amazing wine list!”,
of course I’m over the moon! The trick is to
design a wine list that also includes a 25euro bottle that can hold its own. You need
to make it easy for young couples on a first
date who are afraid that they might not
like it. I often hear people saying things
like: “Shall we get a bottle?” — “But what
if we don’t like it?”
And how do you put your guests at
ease? I say, if you don’t like it, I’ll take
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the bottle away and drink it myself! I’m
lucky that I choose all the wines on my
list myself. I like them all!
Do many guests actually tell you upfront if they don’t like the wine? I always tell people to be honest with me! I
sometimes also say: “I’ve got something
special for you this evening, a little less
mainstream. But you have to tell me
honestly whether you like it or not”. And
then they might say something like: “It’s
too sweet” or “too dry” or “too acidic”. In
which case I’ll take the bottle away and
bring them something different.
So you have to work as a translator?
(laughs) You mean from Austrian German
into regular German? Because of my
Austrian accent?

In many cases,
a wine should
suit the occasion and the
people more
than the food
on the table

I meant more in terms of the language
of wine. A sommelière like you talks
about wine with a whole different vocabulary than someone who simply
says “too sweet” or “too acidic”. It
must be hard for a professional like you
to explain things in layman’s terms…
You can always understand what people
want if you meet them halfway. I always
like to start by asking them what their
budget is because it gives me something
to work with.
Do a lot of your guests like to discuss
details such as taste and aroma nuances with you? No, but there are guests
who come here to pick up a few tips
about wine. Even though I’m sure wine
seminars would be more suitable for that.
And a lot of guests can smell pear as soon
as I tell them it smells like pear! (laughs)
How do you learn to taste wine in a
restaurant? The best way to understand
wine is, for example, to vary a certain
grape within a set menu: first the Riesling
from the large collective vineyard, the
Grosslage, and then another Riesling
from the heart of the vineyard, the “Herz
stück”. Or the same Riesling from the
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same vintner but from different vintages.
Or once as a QbA, and once as a
“Prädikatswein” (superior quality wine),
for example a dry Spätlese — which is
made from grapes harvested late in the
season — a lot of people find that incredibly interesting!
You also offer food pairings. Yes, but
I meanwhile think they’re overrated.
That works for set menus, but here my
guests are all eating different dishes
at one table: trout, Wiener schnitzel,
entrecôte, goulash — what kind of a
bottle would I bring them?
So what do you do in that case? You have
to accommodate guests in different ways.
In many cases, a wine should suit the occasion and the people more than the food on
the table. Natural wines, for example, are
good for accompanying different kinds of
food and a good option if a group is eating
four completely different dishes. Natural
wines are like chameleons — they adapt.
That works well because of the tannin

structure. Markus Altenburger Weiss, for
example, is naturally cultivated and goes
well with goose, goulash and schnitzel.
The wine adapts to the dish. It’s a cuvée of
Neuburger, Green Veltliner, Welschriesling
and Pinot Blanc.

We’ve even seen “wines to go”. A good
idea? Ha, I’ve never seen that before! But
if people can walk round Cologne with a
beer bottle in their hand, why not a wine
glass too? Mind you, I’d burst out laughing if I saw that!

Does wine even have a place in Cologne,
where the local beer Kölsch rules the
roost? We also serve Kölsch here of course.
But our wines are going down really well,
there aren’t many places where you’ll find
such a good selection of Austrian wines.
That means I’m often asked to give recommendations, which I love doing. Austria
has more to offer than just Green Veltliner!

What are the current trends among
sommeliers? There’s a huge interest in
skin-fermented wines right now so I’ll be
adding a few more of those to our list. We
can already see a lot of trends emerging:
Slovenia is leading the way in biodynamic
wines, but South Tyrol, Croatia and the
Czech Republic are also interesting.

Why is wine so popular right now? After
all, this city is mainly associated with
beer. I believe that it’s not so much the
guests who are changing but the attitude
of the city’s restaurants towards wine.
Plus the fact that drinking wine is no
longer seen as being so stiff. These days
it’s become a much cooler, more laidback affair. And that suits Cologne.

Iris Giessauf comes
from Leibniz in Southern
Styria and runs the
German-Austrian
restaurant Essers
Gasthaus in Neuehrenfeld with her partner
Andreas Esser. She has
been nominated by
Falstaff magazine as
Sommelière of the
Year 2019.

Do you find that your guests these days
know more about wine? Yes, but quite a
few of them only have half a clue what
they’re talking about...
Can you give us an example? One gentleman told me that he never drinks Austrian
wines (laughs)… because they always
give him a headache!
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Taking a break
Three places to chill out amid
Cologne’s hustle and bustle

Text Johannes J. Arens, Jan Lüke, Bernd Wilberg
Photography Manfred Wegener

Willy-Millowitsch-Platz

© Raimond Spekking / CC BY-SA 4.0

Domplatte (the area in front of
Cologne Cathedral)
With the winds sweeping across the open
space in front of Cologne Cathedral and
swarms of people dashing by, the “Domplatte” is not the most obvious spot for
taking a break. But sitting with a coffee or
a Kölsch on the benches beneath the
trees in front of the Cathedral’s main portal is just the thing for letting your eyes
and mind wander. Out-of-towners make
their way from the Gaffel am Dom brewery, an extra spring in their step courtesy
of a freshly brewed Kölsch or two, to
catch the regional express train back
home to the Lower Rhine or Münsterland
regions. To the right of this, the blue-uniformed porter of the Excelsior Hotel Ernst
opens the doors, directing guests to the
dignified Hansestube or the Michelin onestar restaurant Taku — right next door to a
McDonald’s and Peking am Dom, a Chinese restaurant where you can revisit the
cuisine of the 1980s, complete with spring
rolls and sweet and sour pork. Stemming
from the same period are the antique
pink surroundings of Café Reichard, one
of the city’s most time-honoured coffeehouses, where tourists and immaculately
dressed elderly ladies tuck into cakes and
vol-au-vents.

Willy-Millowitsch-Platz
Beloved Cologne actor Willy Millowitsch
(1909–1999), whose hit song “Kölsche
Jung” is a hymn to his home town, embodied the Cologne mentality like no other:
fun-loving, close to his roots, yet always a
little nostalgic for bygone days. In the area
around the square that bears his name,
you can see just how much the city has
changed. Nonetheless, traces of its local
character are still evident, even in the busy
intersection of the Ehrenstrasse and Breite
Strasse shopping streets. Initially, Willy
had been allocated a rather uninviting
square behind a hotel complex — albeit
close to his theatre on Aachener Strasse —

Neusser Platz

Domplatte

but the locals felt that he deserved much
more. Since 2013, the “Kölsche Jung”
sculpture, sitting leisurely on a bench, has
taken pride of place here — you can take a
selfie next to him! Otherwise the only seats
here are in front of the pavilion café. At
Curry B. next door, you can eat your chips
on the small terrace and watch the world
go by. Café Fromme opposite is great for
cakes and tarts, while Bäckerei Balkhausen sells high-quality baked goods and
sandwiches. Spanish churros are sold on
the other side of the street as Willy looks
on fondly from his permanent spot.

Neusser Platz
The Agnesviertel is a great place for strolling. The pavements here are wider and
the erstwhile avenues grander than in the
narrower districts nearer the city centre.
And since every flâneur needs to rest
every now and again, a veritable oasis of
cafés has sprung up in the heart of the
Agnesviertel. Neusser Platz — the square
in front of St. Agnes, a Catholic church
built in the early 20th century — is a meeting place for the locals, many of whom
gather here during the day and especially
in the evenings. People of all ages sit here
on the benches, planters or even on the
ground for a few minutes (or hours!) and
you’re bound to bump into someone to
chat with. The popularity of this square in
the Agnesviertel district is due in no small
part to Pico Coffee. Everyone in the neighbourhood knows the little kiosk with the
red awning — it sells hot and cold drinks
and its freshly made crêpes are also hugely
popular: the cinnamon and sugar version
costs just two euros.

You can sit
and watch the
world go by
from the small
terrace
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Here’s to you!

Every restaurant and bar employs people whose
roles are so indispensable to the running of the
place. But as their work is usually done behind the
scenes, the guests often don’t get to see them.
We captured a few of these unsung heroes from
Cologne’s gastro scene on camera for you.
Photography Marcel Wurm
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1 Annemarie Übbing. The Ringturm high-rise
watches over Ebertplatz, Cologne’s most
interesting spot for alternative.

2 Nowicki. A good starting point for a stroll

along the Rhine: hop on the tram (line 18)
to the stop An der Schanz.

3 Veronika Wolf. A good starting point for a
stroll along the Rhine: hop on the tram.

4 Liz Ochoa. A good starting point for a stroll
along the Rhine: hop on the tram (line 18)
to the stop An der Schanz.

5 Mark Bong. A good starting point for a
stroll along the Rhine.

6 Uwe Rosenhahn. A good starting point for
a stroll along the Rhine: hop on the tram
(line 18) to the stop An der Schanz.
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1 Annemarie Übbing. The Ringturm high-rise
watches over Ebertplatz, C
 ologne’s most
interesting spot for alternative.

2 Nowicki. A good starting point for a stroll

along the Rhine: hop on the tram (line 18)
to the stop An der Schanz.

3 Veronika Wolf. A good starting point for a
stroll along the Rhine: hop on the tram.

4 Liz Ochoa. A good starting point for a stroll
along the Rhine: hop on the tram (line 18)
to the stop An der Schanz.

5 Mark Bong. A good starting point for a
stroll along the Rhine.

6 Uwe Rosenhahn. A good starting point for
a stroll along the Rhine: hop on the tram
(line 18) to the stop An der Schanz.
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9

1 Annemarie Uebbing-Weber. Chef,

6 Thorsten Geis. Production & logistics,

2 Eike Nowicki. Trainee chef,

7 Krysztof Belkot. Logistics,

3 Mark Bong. Cleaning staff,

8 Veronika Wolf. Service staff,

4 Liz Ochoa. Cleaning staff,

9 Demirci Karcin. Dishwasher,

Bouschong
La Fonda

Suderman
maiBeck

Van Dyck Espresso Bar
Café Bauturm
Pottkind

bona’me

5 Jonas Rosenhahn. Barman,
Gasthaus Scherz
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Unterzeile

By Autorin | Photography byFotografin

Fließ_ohne
Toddy Tapper
Fließ

Delectable drinks in
an inviting setting

The perfect
tipple

Polished precision and low-key vibes on
Cologne’s bar scene
Text Marco Kramer

At Toddy Tapper, you can ex
pect a personal welcome, sub
dued lighting and dark wood
décor. If you don’t manage to
nab a seat at the bar, make
yourself comfortable at one of
the few tables while you study
the list of cocktails (all of which
cost around €10.50). The spirits
are categorised into continents
and many of the drinks are
made with exotic ingredients
like cumin, turmeric, cardam
om or tamarind. The perfect
option to start you off — and
typical of this bar’s exquisite
style — is the “Ceylon Mule”
with yuzu, coconut palm sugar,
lime and arrack, topped with
ginger beer. It comes with mo
lecular spheres, small beads
that burst on your tongue, re
leasing the juices and an in
tense taste of yuzu. A perfect
blend of refreshing zestiness,
bitterness and delicate sweet
ness. The bar eschews straws
and drinks are served on small,
square leather coasters rather
than serviettes.
Agnesviertel, Schillingstr. 27,
toddytapper.de

Background photo:
Toddy Tapper
© Aylin Reckermann
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© Aylin Reckermann

Überschrift

© Marion Kutter

© Volker Seibert

Fließ_ohne
Fließ

Bar Zwei

Seiberts

Liquid craftsmanship in
the hip part of town

First-rate cocktail culture and
sophistication

This offshoot of the Belgian
Quarter’s Barracuda Bar is
somewhat more low-key, with a
linear design and grey-blue
mosaic tiles. Interior highlights
include 70s-style lamps fitted
with modern LEDs and the large
flower arrangement. Sitting on
the comfy bar stools with back
rests while you peruse the
menu, it soon becomes clear
where this bar’s speciality lies:
in addition to classic cocktails
(from €8.50) like the Dark and
Stormy, Negroni, a few sour
options and a seasonal selec
tion, the focus here is on differ
ent variations on the gin and
tonic. But to really see what the
bar crew are made of, order the
Old Fashioned (€10) or the
Rosemary Gin Fizz (€11) with its
complex aromas. If you need to
quickly quench your thirst, they
also have Peters Kölsch on tap,
a “Herrengedeck” (a beer
served with a shot of Kümmel
or Korn schnapps) as well as
Helios Wiess in bottles
(€3.80/0.33l), which comes from
Braustelle, the independent
brewery right next door.

Next to the doorbell, your eyes
will instantly be drawn to Volker
Seibert’s impressive list of dis
tinctions and the reminder that
groups of more than six will not
be admitted. The old-school
interior, flower arrangements
and bar utensils on show all
add to the private members’
club atmosphere. And the glass
carboys containing preserved
fruit for maceration also make it
clear that this is no ordinary
bar. Here in the “Liquid Kitch
en”, they are mixed with other
ingredients to conjure up exqui
site concoctions. Like the Yuzu
Gin Tonic (€19): the Japanese
citrus fruit is preserved with gin
in a 60-degree Celsius sous-
vide, filtered twice and then
topped with tonic for a taste
sensation unlike anything else.
A more vivacious option is the
sweet-and-sour Pineapple &
Mango Mai-Tai (€16), garnished
with edible flowers and lemon
grass. The bartenders here are
highly skilled, every single
move trained to perfection.
You’ll be hard pushed to find
more discreet, understated
service anywhere else.

Ehrenfeld, Venloer Str. 437,
facebook.com/barzwei

Friesenviertel, Friesenwall 33,
seiberts-bar.com
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Rosebud
American cocktail bar
with tradition

A pleasant bar atmosphere
with silk wallpaper and ex
posed brickwork. While the DJ
spins classic soul to a lively
crowd, the bartenders wield
their shakers masterfully, their
effortless performance alone
well worth a visit. If you make
the attentive staff aware of your
preferences, they’ll be only too
happy to pass on their recom
mendations. Or if you’re look
ing to try something new, we
recommend the Drink of the
Night (€8): vodka, fennel, or
ange and orgeat (a syrup made
from almonds) for a harmoni
ously sweet, bitter and aromat
ic taste. All cocktails on the
menu are signature drinks,
which means that everything
served here represents the
bar’s creative style. Like the
fresh and spicy Ronin (€10.50),
on a gin basis with matcha and
orange bitters.

Dignified nonchalance, fringed
wall lamps and a dark-green
marble-covered bar. For almost
thirty years, there has been
plenty of space for guests at
what is probably the most ex
quisitely crafted wooden bar
top in Cologne. Night owls can
make themselves comfortable
on one of the zebra-patterned
bar stools. Silver candlesticks
add to the unique atmosphere
and the light comes in handy
when perusing the pleasingly
straightforward drinks list. In
the “Good Old Days” section,
you’ll find highballs, classic
drinks and several long-forgot
ten cocktails (around €12). The
trickiest recipes are often those
that use only three ingredients
because there are no other fan
cy embellishments to hide be
hind. Just like the three classic
elements that make up the Old
Fashioned: whiskey, sugar and
bitters — with orange zest to
garnish. It might sound simple,
but it’s seldom made to such
perfection and with such bal
anced aromas as it is here. In
the invigorating Rosebud Mule
with vodka, lime juice and gin
ger beer, the mild cucumber
and cucumber syrup are the
perfect complement to this
drink’s spicy punch.

Belgian Quarter, Engelbertstr. 63, spiritsbar.de

Background photo:
Rosebud
© Niels Freidel
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Spirits
Drink of the night
and soul sounds

Kwartier Latäng,
Heinsbergstr. 20,
facebook.com/RosebudCologne
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A taste of my neighbourhood ...

Hans Mörtter is
pastor of the
Lutherkirche.

… Südstadt
Spirituality and food are two sides
of the same coin. I always notice that the
conversations are a lot deeper in good
restaurants. Eating together makes us
more mindful and grateful. For me personally, it makes me feel part of something. Having said that, I’m not someone
who sits down to eat breakfast. I fall out
of bed and hit the ground running! All I
need is a good cappuccino like the ones
at Café Sur (Metzer Str. 39). The owners
come from Argentina, but the place also
has a real Cologne vibe to it and I always
end up chatting to someone. People tend
to be very sociable in the Südstadt — the
“south of the city” — and don’t just stay
within their own four walls. When I’m out
and about on the busy Severinstrasse
shopping street, I always stop to chat. I
buy my fruit and vegetables from Obs un
Jemös (Severinstr. 26), which sells regional produce. Their little walnuts taste a lot
better than the expensive imported ones.
We still have real bakeries here in the
Südstadt — not the mass-produced
chemical rubbish you often find elsewhere. There have been quite a few

changes along Elsassstrasse: Johann
Schäfer (Elsassstr. 6), a modern brewery,
sells its own beer and high-quality food.
Their savoy cabbage is to die for! Opposite that is Épicerie Boucherie (Elsassstr.
3), a small restaurant where I go for
quiche — sometimes they have wonderful coq au vin too. And Phaedra (Elsassstr. 30) serves up Mediterranean
cuisine at its best. If you’re in the mood
for pizza, I highly recommend 485 Grad
(Bonner Str. 34). The Südstadt has
evolved into a feel-good neighbourhood
where the culture of good food is being
rediscovered. Of course, gentrification is
also an issue here. Some people move
here and think that just because they’ve
bought an expensive apartment, they
can lay down the rules and call for the
bars to close and everything to go quiet
from 10 pm. But most people move here
because they love the vibrant flair. The
Südstadt has a rich tradition of community, solidarity and diversity. And as
pastor of the Lutherkirche church, I
will do my utmost to keep it that way!

Eating together
makes us more
mindful and
grateful. For
me personally,
it makes me
feel part of
something
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Hansestube at the Excelsior Hotel Ernst
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Restaurants
within hotels

Why are so many people hesitant about eating at hotel
restaurants when they’re not actually staying at the hotel itself ?
Here’s our rundown of Cologne hotels where the long trek to the
restaurant is definitely worth your while…
Text Johannes J. Arens | Photography Marcel Wurm

“Kringelein had gone hot and cold
under the supercilious gaze of three wait
ers while he stared at the cart of hors
d’oeuvres which had come to a stop in
front of him.” In her 1939 novel “Grand
Hotel”, this was how novelist Vicki Baum
described the protagonist, an assistant
bookkeeper called Kringelein, who, after
various twists of fate, had been left ma
rooned in a luxury hotel in Berlin, sum
moning all his courage to dine in the hotel
restaurant. “Kringelein was by no means
stupid; he was very willing to learn; and it
had not taken him long to see that he was
dressed incorrectly and did not know how
to make proper use of the array of knives
and forks before him. During the entire
evening he could not rid himself of a hor
rible nervous tremor. Embarrassment
over tips, and wrong doors and puzzled
enquiries kept him in a constant state of
painful confusion.”
Things, it would seem, have not
changed all that much. Here in Germany,
we’re still not quite sure about hotel res
taurants. Are you even allowed in if you’re
not staying at the hotel? Won’t it cost an

arm and a leg? For a long time, hotels
were the exclusive domain of the upper
classes; ordinary people needed a good
reason to set foot inside. The threshold
was lowered somewhat by rising prosper
ity, the West German economic miracle of
the 1950s and a newfound love of travel
among the masses. “Anyone who travels
extensively knows the charming, vibrant
feel of hotel life and adapts accordingly”,
wrote etiquette guru Erna Horn in 1954.
“Eating at the hotel is not compulsory, but
it is viewed favourably. If you are staying
with full board, you will need to turn up
for the meals otherwise the money you
paid will be forfeit.” Staying in a hotel was
therefore always in the context of travel.
More than sixty years later, hotel stays
have become second nature for Germans,
who still love to roam. However, this is not
necessarily the case when visiting a hotel
restaurant, which is still fraught with the
same kind of problems experienced by
Vicki Baum’s character Kringelein. Am I
properly dressed? Can I even afford it?
There must be something I’m doing
wrong…

Some families
pass down
their visits to
the restaurant
like a kind
of heirloom
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For the last four years, Maximilian Specht
has been working at the Excelsior Hotel
Ernst, which enjoys a prime location op
posite Cologne Cathedral, right next to
the city’s main train station. Eighteen
months previously, Specht (33) took on
the mantle of head chef there, his previ
ous positions having included Schloss
hotel Lerbach in nearby Bergisch Glad
bach. The family-run hotel has two
restaurants of its own: the Michelin onestar restaurant Taku, where Mirko Gaul
showcases his Asian-inspired cuisine, and
Hansestube, a stately establishment with
dark wood furnishings and a thick carpet
in an understated zebra pattern.
Anyone entering the Excelsior will first
pass the blue-uniformed porter. To get to
the Hansestube restaurant, you need to
take a right through the main entrance
and go through the bar and past the inhouse shops to reach the “desk” at the
entrance. “It’s quite a trek”, says Maximil
ian Specht, “but I don’t think that puts
our guests off. Eighty percent of them are
regulars who have been coming to us for
decades.” Some families pass down their
visits to the restaurant like a kind of
heirloom. As Specht recalls: “There is a
90-year-old grandmother who comes
with her 60-year-old son who also brings
his 30-year-old daughter.” He also notes,
however, that more and more people
have been coming into the hotel in recent
years just to eat at the Hansestube. And
because the clientele is getting younger,
the restaurant is also tentatively making
adjustments to its image. “We still serve
classic cuisine but make a point of add
ing a few younger touches here and
there. There will always be fillet of beef
on the menu, but we also try to include
contemporary dishes that haven’t been
part of the French haute cuisine tradition
for the last hundred years,” says Specht.
A prime example is its pairing of blood
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sausage and scallops, which older cus
tomers — even in open-minded Cologne
— often need to be cajoled into trying.
The uniqueness of the Hansestube lies in
the details that are rarely found in other
restaurants these days. A literary guide to
Cologne restaurants in 1967 enthuses
that “the beef brisket served from a trol
ley is one of the highlights of any day”.
More than half a century later, this is
still very much the case. As Maximilian
Specht explains: “We still have the tradi
tional silver service — the silver trolley
with meat and fish at lunch time, a differ
ent dish every day. Our silver service staff
spend ten minutes just tending to a sin
gle table; it’s quite a sight to behold.” In
the near future, he would like to have
steak tartare prepared at the table again
or to put the restaurant’s flambé trolley
back into service. Specht dismisses any
suggestion that the Excelsior Hotel is a
stuffy establishment: “There are some
guests here who order schnitzel every
single time.”
In the Hyatt Regency on the other side
of the Rhine, it has always been necessary
to cross the lobby to reach its Glashaus
restaurant. As Marketing Manager Janique
Weber explains: “Many customers find it
rather unnerving that they have to locate
the restaurant first. Restaurants usually
have a separate entrance, but in a hotel,
you have to look for it or ask at reception.
For some people, this might be asking too
much.” Weber, originally from the Nether
lands, emphasises that this is not neces
sarily typically German: “Some hotels
might maintain a certain distance at
times, so they are not seen too much as
being part of the public sphere. Many
hotels have a restaurant, but it’s not one
of their core functions.” It is nonetheless
interesting to note that many chefs train
in hotels before going on to work in inde
pendent restaurants.
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Straightforward
Italian cuisine
with a picture-
postcard view of
the Rhine
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Grissini at the Hyatt Regency
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As it happens, two additional restaurants
were opened in the Hyatt last year. As
Janique Weber explains: “We have tried
not to set the bar too high and made a
point of not branding either Grissini or
Sticky Fingers under the Hyatt name.
Both restaurants have their own websites
and can be reached directly by phone
without having to go through reception.”
With these new additions, the hotel is
bridging the gap that was tentatively cov
ered by its beer garden, putting an end for
the time being to speculations about a

new restaurant for the Rhine boulevard
in Deutz.
With pasta and a selection of meats
and fish dishes, Grissini serves up straight
forward Italian cuisine with a picture-
postcard view of the Rhine, the Hohen
zollern Bridge and Cologne Cathedral.
The name Sticky Fingers is not only a re
spectful nod to the title of the famous
Rolling Stones album released in 1971,
but also describes the street food that it
serves to guests, who can eat it with their
fingers on the steps of the Rhine boule
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This building
is something
of a local
institution
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Neni at the 25hours Hotel
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Photo: Manfred Wegener

vard. All of which, one imagines, would
have been frowned upon by Erna Horn
back in the 1950s. Janique Weber: “Be
cause it doesn’t bear the Hyatt name, it is
able to have a completely different style.
A street food restaurant doesn’t really
fit with the hotel, but it’s perfect for the
location.” Both new restaurants, together
with their more conservative counter
part Glashaus, cater to a very wide target
group. According to Weber: “Nonetheless,
even people who are staying at the Hyatt
on business visit these two new restau
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rants. It’s a way for them to leave the hotel
bubble and get a bit of fresh air without
having to walk very far.”
At the 25hours Hotel in the Gerling
Quarter, this “hotel bubble” is actually
part of the concept. The names written
above the individual alcoves in the lobby
read like a trendy shopping street in Ber
lin: 25hours Things, Record Store, Bike
Corner and Co-working. There is often
loud pop music playing during the day,
and guests who check in in the evening
will occasionally have to watch out for

staff members cycling around the circular
lobby. “Up to 6,000 salaries used to be
paid here”, says Marketing Manager Feray
Özcan in the former main hall of the Ger
ling Group. “This building is something of
a local institution and roots us firmly in
the city.” In September 2018, the hotel
opened with what the 29-year-old manag
er describes as “a shout from the rooftops
that echoed for six days”. As Özcan recalls:
“I had an opening budget that I could
have used for advertisements and so on.
Instead, we simply invited lots of people
round to eat, drink and stay in our hotel
rooms. It was a whole lot of work, but I’d
definitely do it all over again.” More than
1,500 neighbours, restaurant and bar
owners, industry experts and friends were
invited to test not only the hotel rooms,
but also the eighth-floor Monkey Bar and
Neni restaurant on the roof of the old Ger
ling building. “It’s probably the longest
route you’ll have to take to reach the res
taurant in any hotel in Cologne,” says
Feray Özcan. “First of all, you have to go
through the Gerling Quarter, then walk
through 650 square metres of lobby and
take the lift to the eighth floor before you
finally arrive.” Neni is a cooperation with
Vienna-based restaurateur Haya Molcho,
who specifies the recipes and chooses
most of the suppliers. The five Neni res
taurants that she currently runs with her
four sons serve up classic cuisine from
Israel and the Arab region, such as falafel,
hummus, baba ghanoush and lavash flat
bread. This is currently all the rage, as
is the deliberately relaxed and informal
atmosphere.
“At the same time, though, we are far
removed from your local falafel shop on
the corner,” continues Özcan. “Our prices
are significantly higher — but you get
what you pay for in terms of quality and
freshness, not to mention the whole vibe
and surroundings.” After all, Neni has a
view of Cologne Cathedral as well. In spite
of this — or perhaps even because of it —
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Lobby of the Excelsior Hotel Ernst
kj
jk

Venture inside
and see what
the menu has
to offer
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Özcan estimates that up to 90 percent of
guests come from Cologne itself. “We
know this because the proportion of our
takings that is charged to guests’ rooms is
relatively small.”
Back in the post-war period, Heinrich
Böll’s 1959 novel “Billiards at Half-Past
Nine” describes the everyday life of Robert
Fähmel, son of a prominent local archi
tect, whose days regularly included visits
to cafés, watering holes and hotel restau
rants. Even though the author did not
base the story explicitly in Cologne, cer
tain places and institutions can be identi
fied. For example, he devoted seven full
pages to describing lunch at the fictional
“Prinz Heinrich” hotel. “Nettlinger’s voice
sounded as if he had taken a course on
‘How to Become a Gourmet’. He still

could not bear to interrupt the well-re
hearsed ritual, and was murmuring to
Schrella, ‘Entrecôte à deux, blue trout,
veal médaillon’.”
In all likelihood, this was based on
Cologne’s venerable Dom Hotel in its
1893 heyday. Today, it unfortunately re
sembles a war ruin all over again: owing
to extensive difficulties renovating the
building, there is still no indication of
when it will reopen. Whatever happens
though, it will be sure to house at least
one new restaurant. With its own en
trance, a view of the Cathedral, proximity
to the train station — and, one would
presume, another innovative concept
designed to entice non-hotel guests to
venture inside and see what the menu
has to offer.

Photo: Manfred Wegener

A taste of my neighbourhood ...

Diane-Sophie
Durigon runs the
concept store
Le Pop Lingerie.

… Ehrenfeld
I moved to Cologne from my
native France 17 years ago. And for 12 of
those I’ve been living in Ehrenfeld, where
I run my store Le Pop Lingerie on Geisselstrasse. During that time, I haven’t just
become an Ehrenfeld resident, but a true
local patriot! And I have to admit that I
rarely step outside my neighbourhood —
it’s like my own little town! Ehrenfeld’s
beauty is hidden in the details — you can
soak up its unique spirit and good vibes
on the street simply by chatting to the
people here. It isn’t a place you can just
visit briefly and then tick off your list.
That might work elsewhere, but not here.
From a culinary perspective, this part of
Cologne offers a lot of variety. We don’t
really want for anything here. Apart from
perhaps a good ramen place. On the way
to my store in the mornings, I like to stop
by Café Fridolin (Venloer Str. 425), a
wonderfully laid-back spot. Although the
area itself isn’t what you’d call typically
attractive, there’s a certain charm to it.
Ehrenfeld has loads of great cafés where
you can sit cosily inside in winter and
enjoy the sunshine al fresco in summer.

One of my absolute favourite places to
eat is Saudade (Wahlenstr. 2), a little
Portuguese wine tavern — gambas and
vinho verde are all I need to have a good
evening! When night falls, I do like a lot of
the pubs and bars that Ehrenfeld has to
offer but always end up going back to the
same place: Die Hängenden Gärten von
Ehrenfeld (Vogelsanger Str. 140), literally
“the hanging gardens of Ehrenfeld”, is
where I feel most at home, also because
they regularly put on little concerts. But if
you really want to get to know this part of
the city, just take a leisurely stroll down
Venloer Strasse and go with the flow.
Either with an ice cream in your hand
from the Eisdielerin (Venloer Str. 402) or
a beer from the kiosk. Or preferably both!
For me, that’s Ehrenfeld!

Ehrenfeld’s
beauty is
hidden in
the details
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Culinary souvenirs from Cologne

© Chorweiler Kümmel

Text Johannes J. Arens

Zimmermann’s
dark rye bread

Ideal for packing
in a suitcase or
tucking away as
a snack for the
journey ahead
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Fierce competition from bakery
chains means that small, independent bakeries are quite thin
on the ground in Cologne’s city
centre. There are, however, two
thriving exceptions — Bäckerei
Balkhausen (Apostelnstr. 27)
and, just around the corner,
Bäckerei Zimmermann (Ehrenstr. 75). Zimmermann’s is known
for its dark rye bread — Schwarz
brot — of the pleasantly dry and
malty variety found only in the
Rhineland. Wrapped in distinctive silver paper, this compact
bread, which is also served in
many of Cologne’s finer restaurants, is ideal for packing in a
suitcase or, with a generous
helping of cheese, tucking away
as a snack for the journey ahead.

Kölsch from
Schreckenskammer
In its modern-day filtered,
top-fermented form, Kölsch is a
relatively new beer. It even has
devoted fans beyond its native
Cologne — despite the occasional derisive comment about the
small, cylindrical glasses it’s
served in. The Cologne Brewers
Association lists a total of 16
brands of Kölsch. And then there
are older kinds that reassert
themselves every now and then
in the consciousness of beer
aficionados. One of these comes
from the Schreckenskammer
brewery. The beer is contract-
brewed but adheres strictly to
the traditional house recipe. It
is available in kegs or bulbous
half-litre bottles, either from the
brewery itself near the St. Ursula
Church, or from selected drinks
stores or supermarkets.
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Chorweiler Kümmel
schnapps
Located in the north of Cologne,
Chorweiler was designed in the
1970s as a satellite town for
around 100,000 people. As the
largest prefab housing estate
in North Rhine-Westphalia, it
doesn’t always enjoy the best of
reputations, although much has
changed for the better in recent
years. Defiantly naming the
caraway schnapps Chorweiler
Kümmel was a deliberate ploy to
add a little grit to its somewhat
stuffy image. The same goes for
its taste, which blends the fine
aroma of local caraway seeds
with the fresh citrus note of
southern Italian bergamot.
Shots of caraway schnapps are
now served in many breweries
and bars, and bottles can be
found on the shelves of wine
and spirits retailers, both in
Chorweiler and further afield.

Flönz
Black pudding — or “Flönz” in
the local dialect — is a blood
sausage speciality that is essentially no different from the kind
found elsewhere in the world.
But nowhere does it have as
much cultural significance as it
does in Cologne! Arguably the
best place to pick up a ring of
Flönz is at one of the weekly
markets, such as the Saturday
market in Riehl at the back entrance of Cologne Zoo, also well
worth a visit. Here, you can find
the liberally seasoned black
pudding from Struzina-Rauschen, a specialist meat shop
founded in the early 1960s by an
Upper Silesian butcher just outside the entrance to the nearby
town of Pulheim. Incidentally,
Flönz takes centre stage in another classic local dish — “Himmel un Ääd” — accompanied by
mashed potato and apple sauce.

Chocolate
from the museum
Chocolate was part of the city’s
culinary portfolio up to 2002,
when local producer Stollwerck
and its Alpia, Eszet and Sarotti
brands still held sway. Although
production ground to a halt
shortly after it was sold to Swiss
company Callebaut, cocoa-
based goodies have been a permanent fixture on the Rhine
since 1993 thanks to the striking
Chocolate Museum in the south
of Cologne. Located in the former Prussian customs office, it
is one of the most successful
museums in Germany. As well
as a varied programme that includes tours, chocolate-making
courses and tastings, it also
boasts a wonderful café overlooking the Rhine and a shop
selling chocolate souvenirs from
all over the world.
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Good to
know
Text Bernd Wilberg
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Cologne’s population has been known to
fall below the million mark on several
occasions since the 1970s, but for the last
ten years or so it has been enjoying
steady growth again, a testament to its
wide appeal and open mentality. Nonetheless, many people see Cologne as one
big village — this is mainly because it consists of a great many districts, each with
its own distinct character. The Belgian
Quarter and Ehrenfeld are home to many
artists and creative companies — not to
mention a whole host of trendy bars and
restaurants. Lindenthal and Rodenkirchen, by contrast, have always had a rather
bourgeois and upmarket reputation,
while the Südstadt — the scene of social
movements in the 1980s — appears to be
living the multicultural dream. On the
other side of the Rhine, Kalk and Mülheim
have attracted a constant stream of pioneers who started up gastronomy and
cultural projects. Mülheim, known
throughout Germany for its vibrant Keupstrasse street with its array of Turkish
shops and restaurants, is currently undergoing a facelift. However, investors and
politicians alike are more than aware of
how vehemently the locals will object to
any changes that threaten the character
of their district.

Kiosks
You would be forgiven for thinking that
there is a kiosk on every corner in
Cologne. Many of them remain open past
midnight, selling drinks, snacks, newspapers and even a small range of basic food
items. They often also sell coffee to go,
although many customers prefer to stay
and chat for a while. Kiosks are a vital
part of Cologne life and a viable alternative to a trip to the nearest supermarket,
particularly since they’re also open on
Sundays. Which explains the just-got-outof-bed-look sported by the occasional
early-morning customer nipping out to
stock up on emergency bread and butter
for their breakfast. With fridges liberally
stocked with Kölsch, local people often
stop by a kiosk to pick up a beer to drink
en route to a party, concert or one of the
many other events that take place in the
evening. Kiosks are found in many different locations in the various neighbourhoods, but the local residents will always
assure you that theirs is the best.
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Cologne and its districts
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Even though, at 405 square kilometres (or
156 square miles), Cologne isn’t even half
the size of Berlin, it is still the third-largest
city in Germany. However, the distances
in downtown Cologne are so short that
the quickest option is often to walk or
use a rental bike — always a good way to
get to know the city and its various
“Veedel”, or districts. The easiest way to
get around the city is on public transport.
An attractively priced “24StundenTicket”
(24-hour ticket) is recommended, meaning you don’t need to purchase and validate separate tickets for each individual
journey. Please bear in mind that some
ticket machines do not accept cards or
banknotes. However, Cologne’s public
transport operator KVB does offer a competitively priced “Handy-Ticket” that allows passengers to pay for tickets with
their smartphones. Find further details
online at kvb.koeln/en and at the KVB ticket offices in the main train station and
large tram stations such as Neumarkt.
Maps of the KVB network are also available free of charge. There may well be
good bus connections, but even people
who have been living in Cologne for years
have barely a nodding acquaintance with
the buses, which — it must be said —
don’t run as frequently as the trams in the
evenings.

Useful tip: the KölnCard
The KölnCard is ideal for city travellers.
Costing just € 9 for 24 hours, the card allows holders to make full use of all buses,
trams and underground trains in the Cologne area, as well as entitling them to
discounts of up to 50 percent on city tours,
at museums and even at selected restaurants. 48-hour tickets and group tickets are
also available. All the information you need
is available online at cologne-tourism.com.
Alternatively, you can call +49 (0) 221
34 64 30, or pop into the KölnTourismus
office right across from Cologne Cathedral
(Kardinal-Höffner-Platz 1, 50667 Cologne).

Tipping
In Germany, it is usual to tip between 10
and 15 percent, but this is still very much
down to the individual guest, the size of
the tip often reflecting how happy you
were with the service provided. However,
you should bear in mind that, especially
in many small bistros and cafés, waiting
staff often rely on tips to make up a decent hourly wage. It is also still customary
to tip in notes or coins, handing them to
the server directly rather than leaving
them on the table.

Even though more and more bicycle couriers can be seen delivering food around
Cologne, most of the city’s restaurants are
still full, even during the week. This is
clearly because eating is very much a social occasion in Cologne, where it’s not
unheard of to strike up a conversation
with the people at the next table. However, this also means that it is best to call up
and reserve a table in advance, unless
you’re only planning to drop in for a couple of Kölsch at the bar. Of course, you
can always try your luck by simply turning
up at a restaurant without a reservation —
and even if you’re asked to wait for a
short while at the bar until a table is
free, it won’t be long before you end
up chatting with other guests or the
bar staff.

Cash is king
Germans love paying for things in cash —
in fact, when the option of paying by card
was first introduced, many people initially viewed it with great scepticism. Although those days are long gone, it’s still
always a good idea to have notes and
coins in your wallet — particularly since
not all places accept cards. Most taxis
don’t, and paying by card isn’t always
possible on public transport either. However, debit cards (and often credit cards)
can be used to pay for even small
amounts in department stores, drugstores and supermarkets. Similarly, you
can pay by card in upmarket bars and in
most restaurants, but rarely in small
cafés, pubs or kiosks. So it’s always a
good idea to carry a little cash on you.
Particularly since it’s still customary in
Cologne to leave tips in cash.

Photo: Dörthe Boxberg

Book ahead
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Cologne wants to make its mobility policies more environmentally friendly, ideally
reducing the number of cars on the road
so they make up less than one third of
overall transportation. The city has already
begun introducing cycle lanes on roads
and building separate cycle paths. As
well as having their own bicycles, many
Cologne locals also make use of the wide
range of rental bikes available. These
are also an ideal way for tourists to get

from A to B, while exploring the city at the
same time. Rental bikes are available, for
example, from public transport provider
KVB with its Nextbike (nextbike.net/en)
and from Deutsche Bahn with Call a Bike
(callabike-interaktiv.de/en/cities/koln).
The Radstation Köln at Breslauer Platz
behind the main train station also rents
out bicycles (radstationkoeln.de/en) —
and there is even a repair shop there
as well.
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Saddle up

On the pulse of time
As a private visitor, let yourself be surprised by the new products
from all over the world – on the Koelnmesse public trade fairs.

another kind
of treat
365 days of music

The next trade fair dates in Cologne:
CCXP Cologne

27.06. – 30.06.

Comic Con Experience

gamescom

20.08. – 24.08.

The world’s largest trade fair and event highlight for interactive
games and entertainment (20.08. trade visitor and media day)

TrauDich

26.10. – 27.10.

Die Trendmesse rund ums Heiraten und Feiern

BERUFE live Rheinland

08.11. – 09.11.

Training, career and education fair for the Rhineland

RETRO CLASSICS COLOGNE

14.11. – 17.11.

Europe‘s greatest classic car exhibition

Cologne Fine Art

21.11. – 24.11.

(20.11. vernissage from 4:00 p.m. to 8:00 p.m.)

Absolventenkongress

21.11. – 22.11.

Deutschlands großes Karriere-Event

Foto: Klaus_Rudolph

Babywelt

29.11. – 01.12.

Foto: Guido Erbring

THE PLACE TO BE in the new mums and baby segment

This is an extract of our next events.
Here you can find the complete programme:
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