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GOOD SLEEP. GOOD DAY. GOOD LIFE.

Did you know how
risky snoring could be?

Prof. Dr. H. Schneider is a very well known specialist in sleep
disorders such as snoring. Through his decades of research at
Johns Hopkins University in Baltimore, he has the very latest
knowledge and help to end dangerous snoring.

Snoring bears great risks for your health such as developing
diabetes, obesity, poor sleep and even heart attack or stroke.

Moreover: Snoring affects your readiness at work,
for travel and exploration.

Join his Sleep Clinic in Frankfurt am Main, where he treats
patients in a comfortable environment since 2009. Very easy
to reach with stop directly in front of the clinic. Extensive
examinations and tests are carried out by special measure-
ments with state-of-the-art equipment.

U.S. Health insurances with direct billing services.

Our medical services are covered by most
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MY DENTIST

WIESBADEN

ZAHNARZTE AM KURHAUS

YOUR Full Service Dentistry in the heart of Wiesbaden

% Aesthetic Family Dentistry

% Specialists for Pediatric Dental Care
% Periodontics

% Endodontics

* Implants

% Bleachings

% Nitrous Oxide

Tricare

Preferred Provider
R S VE—

Hours of Operation:
Monday - Thursday 8:00 —18:00
Open Fridays from 8:00 —14:30

WilhelmstraRe 60

65183 Wiesbaden

Tel. 0611-5059980
info@zahnaerzte-am-kurhaus.de
www.my-dentist-wiesbaden.de




BAVARIA
Maidult Fair | April 25-May 3, 2026

Maidult is the first Auer Dult of the year, a city fair in the district of AU Munich that takes place three
times per year on the Mariahilfplatz (main square) in front of the church, a tradition dating back to
1310.There is a large flea market, handmade dolls clothes and furniture, live music and plenty of
German food to try, especially steamed noodles. For kids, there are puppet shows and Tuesdays are
children’s days with reduced prices on entertainment.

KAISERSLAUTERN
Heidelberger Frihling: USA Day | March 28, 2026

During the Heidelberg Spring Music Festival which will occur from March14-April 19, 2026. A special
“USA Day” event will occur put on in collaboration with the German-American Institute Heidelberg. The
event intends to bridge cultures and celebrate America’s 250 years of independence. There will be four
events included in the USA Pass and the theme is “the other 50%." Music, readings and conversations
will reflect on the meaning of freedom.

SPANGDAHLEM
Moselle Peach Blossom Market, Cochem | April 11-12, 2026

Annually, the Blossom Market in Cochem takes place on Endertplatz Square. The blossoming of the
Moselle vineyard peach is celebrated and from 11:00 a.m. to 5:00 p.m., market stalls offer a variety of
products made from them, including tea, liquors, chocolates and much more. Visitors can also stroll
through the area and find nearby hikes to admire the pretty pink blossoms.
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STUTTGART
Stuttgarter Fruhlingsfest | April 18-May 10, 2026

The biggest Spring Fest in all of Europe is back. This festival welcomes the return of warmer days and
Wasenhasi, a friendly rabbit and the official mascot, who regularly walks around the site ready to take
pictures and encourage guests to ride the rides. A variety of stalls sell drinks and favorite fest-foods like
schnitzel. The Trader’s Market has more than 50 traders offering textiles, handicrafts, jewelry, teas, spices
and more. Every Wednesday is family day which offers reduced prices.
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WIESBADEN
Frankfurt Dippemess | March 27-April 19, 2026

Only 40 minutes from Wiesbaden, Dippemess has a history dating back to the 14th century where it
was known as the maamess (a medieval market for household goods). Frankfurt’s oldest folkfest, has
plenty of vendors selling crafts and wares, thrilling rides, carnival games, live entertainers like jugglers
and, of course, yummy festival food. Apple wine is a specialty offered along with traditional fest food.
Every Tuesday is children’s day and ticket prices are reduced. m

To see what is happening near you, check out the Your Community
section on our website by scanning the QR code.




USAG WIESBADEN FAMILY & MWR

, g
Ligs . gem® ;

BRAKE SERVICE CLASS

Learn to identify the components of the brake
system in the Auto Skills Brake Service Class
on Feb. 4. Inspect the components, brake pads,
rotors, lines, booster etc.; change the brake
pads and rotors; and inspect the brake fluid and
bleeding of the brakes. Fees are $25. Register at
Auto Skills or call civ (0)611-143-548-9817.

GERMAN FISHING COURSE

Learn what you need to know to purchase
your German Fishing License in Outdoor Rec’s
course from Feb. 5-8. Some of the course sub-
jects taught are Fishing Law, Hydrology, Equip-
ment, Ichthyology, Diseases and much more.
The minimum age requirement is 10 years. Fees
are $75 for adults ages 16 and up, $25 for ages
10-15. Register at Outdoor Recreation.

ONCE UPON A ONE MORE TIME

The Amelia Earhart Playhouse celebrates the
opening of the brand-new theatre with the
Britney Spears themed musical, Once Upon
a One More Time, on Feb. 6. Show dates are
Feb. 6-8 and 13-15. Visit the AEP’s Facebook
page for ticket information.

LATIN NIGHT - LIVE BAND

Enjoy an evening of live music at the Wies-
baden Entertainment Center Lounge on Jan. 6
from 8-11 p.m. Must be age 18 or above. This
is a free event, no registration required.

SKI TRIPS WITH OUTDOOR
RECREATION

Enjoy a day of skiing or snowboarding in Mur-
ren, Switzerland on Feb. 7 and in Winterberg,
Germany on Feb. 13. Passports are required
for the Switzerland trip. Visit our website

for fees and itineraries. Register at Outdoor
Recreation.

COUNTRY NIGHT AT THE WEC
The Wiesbaden Entertainment Center hosts
Country Nights every Saturday during the
month of February from 7-11 p.m. in the
Lounge. This is a free event, no registration
required.

TOTAL BODY RESET: 8-WEEK FIT-
NESS AND NUTRITION CAMP

Sign up for this comprehensive 8-week Fit-
ness and Nutrition camp with the Wiesbaden
Fitness Center. Classes begin Feb. 9 and occur
every Monday, VWednesday and Friday through
Apr. 3. Please visit the Fitness Center or call civ
(0)611-143-548-9830 for full details.
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LIVE COMEDY SHOWS

Come to the Wiesbaden Entertainment Cen-
ter Lounge on February 20 from 7-9 p.m. for a
live comedy show. Visit our website for line-up
details. This is a free event, no registration
required.

RECURRING MONTHLY EVENTS:
Feb. 2, 16: Off the Hook: Knit & Crochet Club
Feb. 3, 17: German Conversation Meetup
Feb. 5, 19: Wood Shop Safety Class

Feb. 7, 21: Commissary/PX Shuttle

Feb. 7: Picture Framing 101

Feb. 8, 22: Wiesbaden Writer's Club
Feb. 10: Military Appreciation Meal

Feb. 10: Kitchen Chronicles

Feb. 11, 28: ASL Club

Feb. 12, 26: Sponsorship Training

Feb. 17: Life Here 101

Feb. 22: Welcome to Your Book Club
Feb. 23: Brick Builders

wiesbaden.armymwr.com
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n America, you likely bought your bread off a grocery store shelf where it was
sold sliced and in a plastic bag. Here in Germany, the equivalent product is

called Toastbrot or just toast. Because of German regulations, it will not contain Abendbrot (noun) Ah-bend-brote
the additives and preservatives common in U.S. breads. To be clear, however, it Literal translation: Evening bread
is not real German Brot (bread). Meaning: A cold supper-time meal of
various breads, meats, cheeses and
Toastbrot is an American invention that was brought to Germany after World spreads, especially popular when a
War II. It was never fully accepted, though, since it simply didn’t stand a chance hot meal was eaten at lunch time in a
competing against the local fresh-baked German Brot. The word toast was adapted restaurant or worksite canteen.

from English into German because the bagged loaves were, in the German mind,
designed for the novelty of being used in a toaster. In fact, some Toast is marketed
as“American Style” when it is 50 percent larger than the regular varieties.

Brot is a different thing entirely, intricately entwined in the centuries-old German Eﬁ'ﬂ@ Find the best sausage
bread culture. Also, Brot comes from a bakery. You will not find Toastbrot at a :,.J‘ﬁ;'\l:. for vour Brétchen
bakery since the lower-quality product is only used for toasting or making snack o 8 i y )
sandwiches. It is, essentially, seen as the fast-food of baked goods and certainly not [s] _.’ with our Wurst Guide

equivalent to healthy, fresh German bakery Brot. m




YOUR LOGAL MERGHANTS

WMEDICAL

INTEGRATIVE

OSTEOPATHIE

Are you struggling with back or
neck pain? We are here to help!

Wiesbaden’s highest rated
Osteopaths and Chiropractors

SERVICES BOOK ONLINE
Spinal Adjustments
Dry Needling
Myofascial Treatment
Cranial-Sacral Therapy
Babies up to Adults

Tokkokok

Intergative Osteopathie Lessingstrasse 1, Wiesbaden

90 Info@osteopathiewiesbaden.de | Tel. 0611-13707021 ACCEPTED

GOOGLE
REVIEWS

Orthodontist in Wiesbaden

Dr. Peter U. Jacoby
Rheinstrasse 31 65185 Wiesbaden
Tel: 0611 30 30 43 « Fax: 0611 33 33 75
E-Mail: dr.jacoby@arcor.de
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English Spoken TRICARE
Major Credit Cards Accepted Preferred Provider
Convenient Payment Options

Hup two-thwee four....
L'y time to- sees your Orthodontist!

Hauptbahnhof

20+ Years of Experience with U.S. Patients




LOCAL TRAVEL

OPEYER BREZELFEST

BAKES ITS WAY INTO YOUR HEART

By Stacy Roman

multi-week affair consisted of overindulgence in king cake and gumbo,
extravagant balls hosted by local Krewes, and a parade filled with
fabulous floats, marching bands and an impressive haul of plastic beads and
foam toys. It wasn’t until we moved to Germany five years later that our faith
in parades and festivals was renewed when, needing a break from unpacklng
ardboard boxes, we made our way to Brezelfest in Speyer.

ﬂ fter being stationed in Louisiana, Mardi Gras ruined us for parades. That
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Germany H&R Block Tax Offices.
Get face-to-face tax help.

Express filing ITIN & Reports of
Foreign Bank Accounts (FBAR's)

Vilseck & Grafenwohr
0713-573-6112

jorellano@hrblock.com

Ramstein Wiesbaden
06371-8020410 0611-890-23100

Email: eclemons@hrblock.com

BANTIQUES

THE WOoRLDS OLDEST & BIGGEST

Cucko0-CLocK

Clocks - Gifts - Souvenirs

10% off everything!

- 78 Years of Experience

+ Worldwide Shipping available
« Overseas repairs services

« Your specialist for cuckoo-clocks,
beer mugs and all Christmas items!

- VAT Forms accepted

Opening Hours:
Monday — Saturday 10:00 — 18:00
Special arrangements possible

www.gifts-from-germany.com

Full English website includes driving directions, payment methods etc.

Gebr. Stern GmbH « An den Quellen 3 - 65183 Wiesbaden « Tel. 0611-30 21 12 « cuckooclocks@web.de
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Every July, the city of Speyer is transformed into a love letter to
the humble Brezel (pretzel). Raucous floats rumble along the
cobblestone streets to the soundtrack of live brass Oompah
bands. However, this isn't your usual sit-back-and-watch-de-
murely kind of parade. After all, what kind of Brezelfest would it
be if giant pretzels weren't thrown from the floats?

This festival is dedicated to the unofficial German national food.
There are plenty of flying pretzels and enough produce thrown
from parade floats to make a small side salad. However, | don't
recommend eating the thrown pretzels. They make better weap-
ons than food. Instead, hit up one of the local pop-up Brezel
stands. Most offer a variety of hot, fresh, doughy goodness. My
favorite was the Kdsebrezel, or cheese pretzel, which was as big
as my head. If you need a good brew to wash it down, Eichbaum
is an excellent choice.

The parade typically begins later in the afternoon, leaving plen-
ty of time for rides, games and delicious German fair food! Once
you've had your fill, stake your spot along the parade route in
the Altstadt and prepare to be peppered with pretzels!

There is so much to love about Speyer! Constructed in the 11th
century, the Speyer Cathedral is a UNESCO World Heritage site
and is the final resting place of former German emperors. The
nearby Technik Museum pays homage to the technical marvels
of the past century. Visitors can walk through the Boeing 747
aircraft precariously perched above the museum and slide back
down to the ground. For budding marine biologists, take a visit
to SEA LIFE Speyer. This aquarium features a vast array of coral
from around the globe and an exhibit dedicated to aquatic life
in the North Sea.

Although Speyer is an easy day trip from Wiesbaden and Kai-
serslautern, take your time and enjoy this enchanting city with

a weekend stay. Hotel Domhof is a charming hotel in the heart
of the Altstadt near the Speyer Cathedral. The accommodations
are quite comfortable and feature air conditioning, a plus in

the stifling July heat. However, the proximity to the cathedral
equates to loud bells ringing all day and night. Another option is
Hotel Speyer am Technik Museum, which makes a wonderful,
family-friendly choice. Located on the museum grounds, visitors
can book a package deal that includes tickets to the nearby
museum and SEA LIFE Speyer.

In 2026, the Speyer Brezelfest takes place July 9-14. For
more information, visit www.speyerer-brezelfest.de.

© PHOTO BY STACY ROMAN

© PHOTO BY STACY ROMAN



YOUR LOGAL MERGHANTS

WHOTEL

Visit our restaurant and
Pentalounge—located right next to

Hainerberg Housing area. Use code
- PENTA2022 for
lj Conference rooms for up to 250 persons. a free welcome
1 0,
™ Single & Double Rooms and TLAs :_”nk or 10 %o
k available. All major credit cards and iscount for
YOUR HOME Aw VAT forms accepted. meetings in
HOME'IN BEAUTI our hotel.

Abraham-Lincoln Strafie 17 | 65819 Wiesbaden
Tel: 0611-797700 | sales.wiesbaden(@pentahotels.com

WIESBADEN.

Ready, Set,
MEN ge

LISTEN NOW

WSHIP/MAIL

L ¥ |:'.| |:|. E\IL ;:l rn:

afngo.net

International Shipping
Import & Export
Inland trucking (U.S. & Europe)

Trans alonal Door to door pick-;x[;/delivery service

LomisTics EUROPE GMBaH Customs clearance

All Risk Marine Insurance
Auto Insurance (Germany only)

VEHICLE SHIPPING SERVICESI

GERMANY UNITED KINGDOM US.A
+49 (0) 6134-58444-0 +44 (0)1638-515714 +1-972-602-1670
+1-800-264-8167 (US only)

For 2nd POV Shipments - Offices / Agencies near Military Installations
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By Kat Nickola

. As | walk through the d.oor a cozy smell of
grain, yeast, coffee and warmth envelope
me like a hug. I'm-at my local Backerel tak-
ing in the selection of daily breads behind
the counter and eyeing the treats in the
display case. | shake off the morning's win-
ter cold and glance around at the bustling
employees and tables of patrons - a few
workmen in coveralls, a group of police in
uniforms, older adults soaal;zmg and teens
hurrying off to school.

The server behind the bakery counter looks at me expectantly. “Bitteschén?”

"I'M T00 SLOW. I NEED TO PERUSE THE OPTIONS,
WEIGH MY CHOICES AND DECIDE ON TWO
THINGS: WHAT I'M GOING TO EAT NOW, AND
WHAT I'LL TAKE HOME FOR THE FAMILY."

© * I'make eye contact with the server.“Einen Moment, bitte," | say and gesture .
for another patron to go ahead. That bought me about two minutes; time to
decide what Id like.... ’-:‘
e
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Ready to take your adventure up a notch?
Check out the first edition of Stars and Stripes' “Active Europe”
magazine, designed especially for those who want to get outside

and have an active adventure while stationed in Europe.

Get your free copy at your installation’s Commissary,
Exchange and Express.



BAKERY CULTURE

Bread holds a place of prominence on the German table. It
has been a staple of the European diet since people began
agriculturally settling the area during the Neolithic period,
starting about 9,000 years ago. Ancient varieties of wheat
and barley grew and developed, eventually forming the ba-

sis of a culture built on bread (and that other wheat product:

beer).

Bread was made in the home while subsistence farming
ruled the ancient world. However, as towns grew in the
Middle Ages, local households shared communal ovens.
Baking as a profession was first recognized in the 10th cen-
tury when guilds ensured quality and training. Still, many
peasants couldn't afford to purchase bread, so communal
bakehouses were used into the early 1900s. They were plac-
es to share stories, chat and build community.

Becoming a baker in Germany requires a three-year appren-
ticeship after getting a standard high school diploma (10th
grade). The training combines vocational coursework with
paid practical training at a bakery. Once bakers have five
years of experience, they can choose to begin the intensive
two-year studies to become a Meisterbdcker (master baker).

Though production now occurs at centralized bakeries and
throughout the day, bread is traditionally baked in the dark
early morning hours. This means that the best selection is
available when shops open, and shelves can be a bit picked
over by the afternoon.

GERMAN BREADS
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andbro’b — Alight, crusty
round bread baked with white
wheat flour and a small amount
ofrye. *

qunbrot — A dark, rus-

tic and crusty round bread made
with more rye flour than wheat.

‘/O’“k&“’l/b"o‘ﬂ — Abread
with more than 90 percent
whole grain, often a dense

~ wheat and rye flour blend baked

into a small loaf.

ok
Meizenvollkornbrot —
A loaf or crusty oblong bread
baked with more than 90 percent

whole wheat.

Apopular bread made with
whole grain wheat and rye flour
baked with sunflower seeds..
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WHAT'S IN A LOAF?
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At the l'lalgery,! dec_i;lzle on Sonr,epblumen,b_rot
an’d around WeiBbrot. They are frésﬁly Laked,
~ so whatever we don't eat with this evening’s

e He(ft’/zor@ — Abraided sweet

bread that contains white wheat
flour, eggs, sugar and yeast.

" meal will make good toast tomorrow horning' <INy |

 at breakfast, but beyond ih'at it will soon fog stale

“andonits way'tl) my compost bin. -
1% 1 Il.; E [ H d )

~ While that may seem w'aitef(lI‘I dou
~ will be more than a small crust leftover. Bél‘,(ery

breads in Gerrpany do not contain the same
1 - [4
b _adIditi)rves and preseTvatives that exist in t!'\e USis ¢
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they a;ersirriﬁly flour, yeast, salt and water, plus
any herbs, seeds, 'h,pt;,'spices or sweeteners
needed to make specialty loaves. There is a nat-
ural tastiness to this fresh bread that sets it apart
from shelf-stable bread. Even the pickiest of my
teenagers devourit. J

Smmlfw —These small

- rolls come in numerous varieties,
- from white rounded buns to
crusty, dark rolls baked with
seeds and nuts. :

L

AR sy \
"_Otbh,&"/ — A German
staple, this crusty, oval white
“wheat roll is perfect for spreads
at breakfast and sandwiches at
snack time.

As I sit down, a neighbor wanders in, and | am
reminded of the old communal bakehouses. A
German bakery is still a vibrant place that brings
people together. In 2014, German bread culture
“was even recognized as an intangible cultural

ML  heritage by UNESCO, and as | bite into my pretzel

I also grab a coffee and my favorite treat:a
! buttered pretzel with chives.

- “CINEN KAFFEE UND
' .S_.CHNITILAUCH BREZEL, BITTE.”

I'm happy to be part of it. m
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Kasekuchen

Germany’s Delicious Cheesecake

By Julia Cahill

German bakeries are
a blessing.

They're plentiful, and nearly
all of them have shelves
stocked with freshly made
staples like Kdsekuchen.

Kasekuchen is a delicious, airy
German version of cheesecake.
Instead of using the heavy
cream cheese that weighs down
American-style cheesecake,
Kasekuchen is full of Quark.

Quark is an unsalted, fresh, cheese curd product
that is common in Germany. It is likened to a
creamy cottage cheese and sometimes com-
pared to a light Ricotta or cream cheese, plus a
variety of other interesting German-to-English
translations that don't quite do it justice. | have
yet to find it in America, but Germany is full of
Quark—just like Kasekuchen.

You can find Kasekuchen covered in strawber-
ries or cherries during the summer months,

just like the American-style cheesecakes, but
texturally it is different since the Quark gives the
cake a cloud-like bounce.

If you like cheesecake, give Kasekuchen a taste.
You may never go back.



Prepare Pastry Crust
12/3 cups (200g) flour

2/3 cup (75g) sugar

5 tablespoons (75g) butter
1egg

Make the crust by combining all pastry crust
ingredients with a spoon until combined into
a crumbly dough. Press in the bottom of a
greased 9” springform pan.

Prepare Filling
3eggs

1 cup (240ml) heavy cream
6 tablespoons (85g) butter
3/4 cup (150g) sugar

1 packet (9g) Vanillezucker (this German product
is vanilla sugar and comes in a small packet)

1 packet (1.50z or 37g) vanilla pudding powder
2 cups (500g) Quark
Zest of 1 lemon

1. Separate the eggs. Beat whites until soft
peaks form.

2. Whip heavy cream until soft peaks form.

3. In a large bowl, mix egg yolks, butter,
sugar, Vanillezucker, pudding powder,
quark and lemon zest until smooth.

4. Gently fold in the egg whites and
whipped cream.

5. Pour filling over crust in the pan.

Bake

Bake at 350° F (180°C) for 1 hour. Turn

off the oven, crack the door and let the
cheesecake stand inside the cooling oven
for another 10 minutes. Allow it to come
to room temperature before placingitin a
refrigerator to chill before serving. B

66

If you like cheesecake,
give Kdasekuchen a taste.
You may never go back.

%
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Jeffrey “Woody” Torres

Peacocks in Mallorca, Spain

Keep an eye out on your next trip to Mallorca, you never
know where you might spot a peacock. m

Europe Office
COMMANDER

Dan “DQ" Quinlan, Lt Col, USAF
BUSINESS OPERATIONS MANAGER
John Rodriguez

PUBLISHING & MEDIA DESIGN,
MANAGER

Carrie Farrell

PUBLISHING & MEDIA DESIGN,
LEAD EDITOR

Kat Nickola

WRITER-EDITORS

Tamala Malerk, Katie Wells

GRAPHIC DESIGNERS

Daniela Gammon, Ryyan Joye,

Mandy Mills

ENGAGEMENT MANAGER
Kay Moncada

MARKETING COORDINATOR
Kristen Thoennes
COMMUNITY RELATIONS
COORDINATOR

Al Green

MULTIMEDIA ADVERTISING,

MANAGER
Doug Dougherty

perfectly captures the photo with the caption, “Alcanada Peacocks Posed in Love.”

While peacocks are not a native species to Mallorca, Spain, they can be seen in gardens of
large estates on the Balearic Island and at Sa Cova, an old cave house. Photographer Jeffrey
“Woody” Torres was lucky enough to spot these two love birds at Alcanada Golf Course. He

Europe has gorgeous islands. We want to
see your photos of sea caves and grottos.
Send us Your Snapshot for a chance to be

featured in a “What's Up” magazine!

STARSH; #STRIPES.

A Stars and Stripes Community Publication
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ADVERTISING OFFICE
Unit 29480, APO, AE 09211
Postfach 1980, 67607
Kaiserslautern, Germany
+49 (0) 152-5672-5020

TO ADVERTISE, CONTACT:

Sean Adams

Wiesbaden Multimedia Consultant
adams.sean@stripes.com

Tel: 0172-666-8135
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WIESBADEN

DENTAL CARE

WIESBADEN DENTAL CARE

@ 06119 887 2650

e Bahnstrasse 14, 65205 Wiesbaden

WiesbadenDental.com
WI‘EEN

@ WiesbadenDentalCare@gmail.com WINNER

=K

TRICARTE

UNITED CONCORDIA

TRICARE PREFERRED PROVIDER

Family Dentistry
Implant Surgery
Veneers

Crowns / Bridges

Root Canals

Oral Surgery

Wisdom Tooth Removal
BlancOne Whitening
Sports & Night Guards
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L% Get your snacks for

the Big Game
from GLOBUS!

WIESBADEN

WINNER

Questions?
We acce pt Please contact the
Wiesbaden Tax Relief Clay Kaserne
Bldg. 1052, Room 101
DSN: (314)-548-9107
Commercial: +49(0)611-143-548-9107
Email: usarmy.wiesbaden.id-europe.mbx.
wiesbaden-utap-office@army.mil

Hours of operation:
Monday-Wednesday, Friday 8.30am-4.00pm

Thursday 12.00pm-6.00pm
Office Closed on Saturdays, Sundays

and US Federal Holidays

Join us on Facebook & Instagram




