


Your Just Desserts­
Kitzingen Conditorei-Museum 
A family find in the attic serves as the basis 

for a museum dedicated to the history of 
the German penchant for beautiful sweets. 

BY KAY LAWRENCE 
Photographs courtesy Kitzingen Cond itorei-Museum 
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KirZingen am Main is a pie asant linie city Oll [he 

Main River in the Gc:rman region of Franconia. Es­

tab lished more than olle thousand ycars ago, it's a 

major wine-producrion center that today has a population 
of aboLit [wenty thousand . 

One o fKit zingen's claims to mme is rhat [he first Ger­
man wine regulatory Jaw originated [here in 1482. And 
rou risrs sti ll [rave! [0 Kitzingen tu ras te thc excellent loeal 

wines. One of t he o ldest wine ceilars in Germany is located 
in a Benedictinc eloister there. which also houses the larg­
est wooden wine barrel in Lowcr Franconia. 

Kirzingen also baasts thc Deutsches Fastnacht lvll1-

scurn (German Fasching, or Carnival, Museum), with a 
tascinating and colorful collcction of more than forty-fivc 
hllndred items rclating to the carnival season in Gcrmany, 

incillding costumes, masks, and posters d ating from thc 
sixtccnth centllry to thc prcsenr. 

Howcver, if YOll love [0 cat s\Vccts-and want ro k3rn 
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more about pastry-and -confcction-making in this region­
head ro the Kitzingen Conditorei -MllscUITI at Marktstrasse 
26 in the downrown pcdestrian zone. (Condit01'ei-with a 

"c"- is sometimcs a sourh German and Austrian spdling 
of Konditorei, mcaning " pasrry and confectioncry shop." ) 
Thc mu seum is locatcd within the historie " Pogan ietz­

Halls ," a ta ll , half·timbercd hOllse dating from t hc si x­

teenth ccnrury, one afthe oldest and most bealltifu l build­
ings in Kitzingcn. 

This privarely owned pastry-and-confccrionery mu­
seum has an inreresting history of its O\\'n. The building 

ir occupics was originally constructed in 1579 to 1580 for 
a Kitzi ngcn businessman . In 1722 , it was sold to a Leb­
kiichner) 01' gingcrbread baker. (Back t hen , the German 
pro fessional gllilds distingllished berwecn the occllpa­

rions of "gingerbread bakers," who sweetened their spice 
cakes wirh honcy, and "sugar bakers," who made cakes, 

pasrrics, and confections sweetcncd wirh sugar.) rn J 83J, 
Kitzingcn's first Conditm'ei (pastry shop) was opened in 
the buildillg, selling sweet baked goods and confections. 
And , in 1893, thc house was pllrchascd by thc Poganierz 
fumily. Thc fi vc-story bllilding rcma incd the sire of a C on ­
ditorei conrinllollsly from 1831 until 1937. In ]994, de­

scendants o f the first Poganictl owner began restoring the 
" Poganietz-Halls" tu irs o rig inal sixteenth-cenrury beauty, 
a project [hat was completed t\Vo yca rs b ter. 

Thc Poganictz famil y had owm:d thc hallse for ncarly 
a century when, in 1981 , somconc clcaning Ollt the attic 



stllillbled over several large, d llst-covcrcd boxes that had 
beeil stored therc tor more than one hllndrcd years. To thc 
dcligllt ofthe building's owner, himscl fa professional pas­
try chd~ the boxes contained artifacts that had belonged 

tO thc earlicr professional confectioners who had Iivcd , 
workcd , and sold their wares in that same loeation. Thc 

historie trcasllre trovc oftwo thousand itcms, somc datillg 
back to the late 1700s, i ncluded intricately carved woodcn 
molds für shaping gingcrbread, Springerle, and Spclwlatius 
cookiesj rolling pins a nd cookie cutters; marzipan , clloco ­
late, and iee cream molds;cookbooks, invcntorics ofingre­

dicnts, and handwritten rccipcs. Somc ofthe most va illable 
artifacts were sent to thc Bavarian Nat iona l Mu scum in 
Munich for restoration , beforc bei ng cxhibitcd in thc Kitz­
ingcn Conditorei -Muscum taday. 

Sincc that fortuitous disco"cry in tbc " Poga nietz­
Haus" attic, the IllllsclIm's collectioll has grown to threc 

thouS3nd two hund red pieces. Still a private collection , fo ­
cli sing primarily on thc cightccl1 th and nillcteenth centu­
ries, it is said to constitutc thc most COlllpletC overvic\v of a 
single confcctionery business in Germany. 

You'lI luve no difficu lty recogni zing t he ".Poga nictz­
Haus" from its handsome hal f-ti mbered facadc. Taday, thc 
Rösner Backstube , a modern Biickc1'ei-Couditorei owned 

by a "Vlirzburg-bascd cOl11pany, is lacatcd on thc ground 
Eloor, with a largc glass ca se displaying frcshly made breads, 
cakes , tortes, pastries, and other confectiolls for sale to 
the public. Upstairs on thc first floor, YOLI can cnjoy your 

Opposite far lett: Exterior of the Conditorei-Museum. Opposite 
'eft: A very intricate cake featuring marzipam decorations. Top 'eft: 
The actual molds used in the preparation of the cake . Top center: 
Two-part ceramic cake molds for baking three-dimensional faster 
lamb cakes. Above left and center: Museum items in their display 
cases. Above right: Eighteenth-century wooden cookie maid 
depicting a horse and fancily dressed rider. 

BAK ERS OR CONFECTIONERS? 

In English, we use the terms "confections and confectioners" 

to mean "sweets, candies, and the people who make them," 

and the term "baker" to mean "someone who makes breads, 

cakes, pastr ies, and so on, cooked in an oven." In German, 

however, the term Konditor (Conditor. confectioner) has 

come to include professional makers of several categories 

of sweets-candies, ice creams, and pastries (cakes, tortes , 

cookies, pies)-as distinguished f rom a Bäcker (baker), 

whose products (breads, buns) are primarily non-sweet and 

are made with yeast. Formerly, a Konditorei sold only sweet 

products, whereas a Bäckerei sold only breads. Today in 

Germany, busjnesses identified as a Bäckerei·Konditorei or 

a Backstube make and seil both kinds of baked goods. And 

today's modern categories of Konditor and Bäcker are also 

a simplifica tion of the earlier professional guild categories 

that , at different times in history, regula ted which people 

could use only honey in their produc ts, which could use 

sugar, and which could bake only certain kinds of products, 

such as butter cakes or yeast.raised breads. 
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J(affte und Kuchen (coffee and eakc) in an elegant, cozy, 
Vicnnesc-styJe eate. And J iJl nicc weather, you can linger 
over the same sweet trcats at thc sidewalk Glfe in front of 
the building. 

Dozcns of artifucrs from the Poganictz family's col­
Icction are displaycd in t\Vemy-four gtass cascs IOC3tcd in 
fivc 1"00l11S o n thc [WO floOl's above the past ry shop -eafe. 
Havc you ever scen ::t completcly whire, scale model of a 
Baroque castlc and garden- made out of rneringue? Or 
an eig hteenth-ccntury-style table decoration (made by a 
master confeetioncr in ] 996) of an ornate temple-fo untain , 
constructed from a mixture of sugar, gelat in, and \vater? 

My own favo rite exhibits are t he intricately carvcd , 
eightcenth- :lnd nineteenth -century wooden 1110lds for im­
printing raised designs on hOlley-spiee cookies such as Leb­
fluchcn, and Spekulatius) on dainty white Springcrle cook­
ies, and on pliablc marzipan, a rich, ivory-colored pasre 
made of ground al monds, sugar, and egg whire, somctimcs 
flavored wirh rosewater. 

The designs on tbese beautiful molds range from the 
poli tical (a double-headcd eagle, symbol of thc state; a 
knig ht in full armor Oll ho rseback; a noble family 's coat of 
arms) to thc spiritual (the Ho ly Fam lly; the Christ Child in 
swaddling dothes; an Easter 1amb, symbol of the sacri ficed 
Lamb of God). Secular designs were popular, tao, frol11 
hea rrs, Aowers, and an imals tO fairy-tale characters and 
ladies wearing the latest f.:'ls hions. Molds for edible edu­
cational confectiuns display all thc letters uf the alphabet, 
whereas others depict the different professions of thc era . 

O ther g lass cases in the muscum contain eeramie <tnd 
mctal l110lds for baking threc-dimcnsionallamb eakes for 
Easter; wDoden and metal Illolds for shaping small fi gll fes 
Oll t of marzipan, fondant , or \Vax; metal molds for ehoco-
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Above leh: Rea/ly nlee p/aee to take a break and renect on the exhibit. 
Above right: Carved wooden cookle maid trom the eighteenlh century, 
with a painted piaster model of a white Springerle Easter lamb caokle 
shaped in that maid. 

lates and iee erearns (including turms shapcd like fruits, 
Easter eggs. and Easter rabbits); and eopper and ceramic 
mo lds for turban-shapcd cakes. 

For thc easual visitor, the Kitzingen Condirorei-MlI ­
SC UIll is a smalI, intimate set of intcrcsting ex hibits that 
you can easil )' visit in half an hour, Ic~wing plcnty of time 
for sampling the modern Backstube}s tempfing breads and 
p:lstrics after you fin ish touring the mu seum. Seriou s re­
searchcrs wi ll want to direcd y contact thc I11USellm's owncr 
and fOllndc r, "Valter Poganietz, to ask abouf gainülg ;]ccess 
[Q thc ex tensive archives in rhis private collection (info@ 
conditorci-Illuscum.de). But wherhcr you'rc a home baker 
Of a professional , you're cerrain to Icarn 1110re abollt the 
Gcrman Couditor}s art :lnd craft ar this interesting linie 
l11useum rucked 3way on two fl oors of the " Poganietz­
Haus" in thc heart of Kitzingen. (Note : The exhibits are 
labdcd 0111)' in German.) 

Kitzingen Contditorei-Museum 
Marktstrasse 26, 9 73 18 Kitzingen al11 Main ; Telepho ne : 
09321-92-94-35 ; www.conditorei-museum.de; info@con­
ditorei-musclll11.dc. 

Open Monday to Frida)', 9:00 a. l11 . to 6:00 p.I11 .; Sat­
urda)', 9:00 a.m. to 4:00 p.m.; $ullday, \ :00 p.m. to 5: 00 
p.m. Entry tee: € 1. 50. GL 

(Thfl1lks to Lttfthallsa airli,," for pr0l1idi"iJ partial trall­
el sttpport for this ",·tide.) 
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