The food culture of Austrians is characterized by the culinary diversity and
traditions of the country. Austrian cuisine is known for its hearty dishes, often
based on meat and potatoes, as well as its sweet pastries and cakes.

One of the most famous Austrian dishes is the Wiener Schnitzel, made of a thin
veal cutlet that is breaded and fried.It is often served with potato salad or rice.
Another popular dish is Tafelspitz, a boiled beef served with horseradish sauce.

Sweets are an important part of Austrian cuisine and there are many different
cakes and desserts that are popular in Austria. One of the most well-known is
apple strudel, made of baked pastry dough and sweet apple filling. The
Kaiserschmarrn, a shredded and sugared pancake dish, and the Sachertorte, a
chocolate cake with apricot jam, are also very popular.

Austrians also have a long tradition of the coffee house, where one can enjoy
coffee, tea, and pastries. The coffee houses are important social gathering places
and often also offer live music and entertainment.

Overall, Austrian food culture is characterized by traditions and culinary delights,
offering both hearty and sweet dishes.




