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Preparation: 
• Peel and cut the vegetables  
      into fine strips  
     (use the cellery green) 
• Roast the onions in oil  
     until there glazed 
• Put all the veggies and the  
     spices in the pot and roast 

Description of the meal  
Why chosen? 
• The dish was depicted to be typical 

Franconian 
• Research: Recipes in Franconian 

cookbooks 
Cultural context? 
• Dish was first served in 1969 at the „Hotel 

Leicht“ in Biebelried  
• Why blue? The brew is called “blue brew” 

(it is not actually blue) 
Origin of the ingredients? 
• All ingredients are produced in Würzburg 

(except for the spices), preprocessed 
product 

Season? 
• Traditional meal for summer/autumn 

nights in Franconia (light warm soup with 
add-ins), served with sourdough bread 
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Ingredients for 4: 
4 Pair of Bratwurst 

2 Onions 
125 ml Franconian Wine 

125 ml Vinegar 
375 ml water 

1 Carotte 
1 Cellery 

1 Parsley root 
Spices,oil 

 
 

• Arrange it in a terrine 
• Ready to it! 
• Serve it with sourdough  
     bread and white wine 

 
 
 

• Add the water and vinegar 
and boil it for 15 minutes 

• Turn the stove off and add 
the wine and the 
bratwursts 

• Let them cook until done! 
 

 
 



Sustainability and health aspects of the meal 

Amount of waste?  
Leftovers?  
411 Grams (only brew) 
 
Taste?  
Sour, spicy, fresh, light (not as heavy as the original “bratwurst”) 
Seasonality?  
In summer and autumn when all the vegetables are regional available, other 
ingredients can be purchased all year long 
Regionality? Ingredients are produced in Würzburg and surrounding (35km) 
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346 Grams 
Veggies: 340 g 

Packaging sausage: 6 g 
 

 
 



 
Sustainability and health aspects of the meal 
 

Product related qualities? 
Analyzed with Ebis Programme: 
reference value for a 19-24 y old 
woman 
+ proteins (mostly from sausage)  
+ energy  
~ fibers 
- fat, salt 
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    689,6 kcal    1934,1 kcal 36% 

     27,1  g      276,1  g 10% 

     46,9  g      65,6  g 71% 

     28,4  g       57,1  g 50% 

      4,4  g      30,0  g 15% 

   1506,7 mg    2000,0 mg 75% 

    677,6 mg    3500,0 mg 19% 

 
 



 
Potential improvements towards  
enhanced sustainability 
 Portion Size?  

Same 
Reduction of meat? 
Only 1 pair of sausages (maybe organic?) 
More vegetables (e.g. carrots, celery, leek) 
Different origin?  
There is no improvement possible concerning the regionality of the 
ingredients 
Health aspects compared with the original recipe? 
Less fat (50%), less energy (-508 kcal), less protein, more fibers (doubled) 
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Learning outcomes 
 
What did I learn from this project? 
 how to implement sustainable aspects on recipes  
Reflections? 
 I enjoyed the research in Franconian recipes, the exchange with  
friends/family 
Will I change my habits? 
 No, but I am more curious to try out older recipes, e.g. from my 
grandmother, and to modify them with new ingredients and flavors 
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