
Other popular signature foods include the 
delicious philadelphia soft pretzels, which have 
become a part of Philadelphia’s culture. The 
origins of the Philadelphia soft pretzel can be 
traced back to a strong Germanic influence 
during the early history of Pennsylvania. During 
the 1700's, a large proportion of Pennsylva-
nia's population spoke German which became 
the official language! The "Pennsylvania Dutch" 
still speak an old German dialect. And, many 
places in southeastern Pennsylvania bear Ger-
man names. Along with the language came a 
tradition of pretzel making. The true Philadel-
phia soft pretzel is usually bought from a street 
vendor or small "mom and pop" shop from a 
chain store. It is fresh, soft, and chewy, comes 
in a sort of slab in which a number of pretzels 
are stuck together, and is sprinkled with just 
the right amount of coarse salt. When choos-
ing a good pretzel: Never buy pretzels that are 
wrapped in plastic, they are almost guaranteed 
to be stale, soggy, or hard, the best packaging 

is a brown paper bag. If the pretzels look in 
the least bit moist, pass them up, moisture is 
caused by the extraction of water by the salt, 
this indicates that the pretzel has been sit-
ting around too long. Avoid pretzels that have 
been reheated by the vendor, they are usual-
ly hard. Look for a golden brown color and a 
"fresh" appearance, if the pretzel looks good, 
it probably is good.Most Philadelphians enjoy 
their pretzels with yellow mustard, which is 
usually applied by the customer himself from 
a squeeze bottle, don't accept imitations. The 
true Philadelphia pretzel is worth the search! It 
will make your taste buds very happy indeed, 
and, it will make you very happy because it's a 
true "comfort food". 
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   The first American pretzel was baked  

           in 1861, in Lititz, Pennsylvania.
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in 1861, in Lititz, Pennsylvania.


