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Lecker is a young weekly 
magazine based in Berlin 
which strives to bring you 
knowledge on the gastro-
nomic culture here in the 
city. In Lecker, you will 
find both articles on the 
history of gastronomy 
and investigations on se-
veral subjects, for exa-
mple fast food. Lecker 
also aims at helping the 
Berlin students coming 
from different places and 
cultures. Made of a young 
team, Lecker is the per-
fect magazine to guide 
students in their desire 
to know more about gas-
tronomy. In each edition, 
Lecker will focus on one 
particular subject in rela-
tion to the Berlin cuisine. 
This week, we cover the 
kebab art and its cooking 
technique, from its ori-
gin to its development in 
the city. The kebab is a 
very popular dish here in 
Berlin, so we decided to 
take a stroll in the town 
in order to discover and 
present you with best 
culinary experiences, as 
well as the worst. We 
also will talk about the 
fast food topic, and more 
particularly discuss the 
reasons behind its great 
success here in Berlin. 

Editor’s note



4 5

Lecker
A BRIEF HISTORY OF KEBAB

From the Ottoman Empire 
to the street

p. 6 / 7

DATA DÖNER

All datas on kebabs you need 
to know to shine in society

MENU  CULTURE

MENU  TASTY

WE TRIED

Rüya Gemüse Kebap, a pleasant dis-
covery by the redaction team

MENU 

YOU TRIED

The Berliner Kebab, a wonder
for foreign students

EXTRA

THE GREATEST NAMES

Our selection of the best
kebabs in Berlin

GLOSSAIRE

Useful words to order 
a kebab in Germany

THE CHEF’S SURPRISE

p. 8

p. 9

p. 10 / 11

p. 12

p. 13

p. 14



6 7

History 
The confused origin of the kebab, 

from Middle-East to aBerlin.

“Grec” in France, “Shi-
sh Kebab” in the USA, 
or even “Shawarma” in 
Maghreb, the döner ke-
bab is devoured through 
e v e r y  l a n g u a g e  a n d 
culture. Cheap and nou-
rishing, this extremely 
popular dish is said to 
have been born in Ber-
lin 50 years ago. Today, 
Lecker explores for you 
this tasty success-story.
The kebab and its sand-
wich shape as we know 
it is a quite recent inven-
tion. However, the kebab 
meat in a plate, “Isken-
der”, had been consumed 
in the Middle East ever 
since the Middle Ages. Be-
sides, the word “kebab” 
is derived from the Ara-

bic word “kabab” which 
means “grilled meat”.
In 1432, Bertrandon de la 
Broquère, a spy for king 
Philippe Le Bon de Bour-
gogne, returned from a 
pilgrimage to Jerusalem 
using roads rather than 
sea routes. His mission 
was to write a report on 
the “Outre-Mer” (which 
for the Europeans back 
then meant any territo-
ry beyond the Mediter-
ranean Sea), in the ex-
pectation of a crusade. 
Turkish people welcomed 
him into their caravans 
and introduced him to 
several typically Turkish 
dishes in the course of 
their journey. On tasting 
one meal, which was com-

monly consumed in Bursa, 
South Istanbul, Bertran-
don declared “Turkish 
people offered me to eat 
some roasted meat and 
we would directly slice it 
from the spit.” It was the 
first-time kebab was ever 
mentioned in Occident. 
Nonetheless, this dish 
didn’t settle in Europe for 
another five centuries. 
Indeed, kebab was sup-
posedly born in Berlin in 
the 70s. However, two 
persons have been quar-
relling over the title of 
“creator of the kebab”, 
and this matter is still 
debated today. In 1971, 
Mehmet Aygün, young 
Turkish immigrant, was 
working in a small snack 

bar in the Berlin train sta-
tion, when he came up 
with the idea of serving 
some mutton meat inside 
a pita bread along with 
some lettuce and fries. 
Later, he added some to-
matoes, onions and white 
sauce, another invention 
he was given credit for.  
But, in 2011, Mehmet 
Aygün lost his title. The 
Association of Turkish 
kebab cooks rewarded 
Kadir Nurman for being 
the pioneer in the making 

of this culinary specia-
lity. Nurman also was a 
Turkish immigrant, who 
worked in Berlin in 1972, 
close to the Zoologischer 
Garten station, but he 
never patented his inven-
tion and thus never made 
his fortune, unlike his ri-
val. He lived with only a 
small pension, until he 
died in 2013, though he 
declared to the Frank-
furter Rundschau in 2011 
that he was well satisfied 
to see millions of people 

enjoying his meal, which 
had reached internatio-
nal popularity. In 2012, 
a third person, Nevza Sa-
lim, claimed the paternity 
of the kebab. He stated 
that the kebab was first 
sold in Reutl ingen in 
1969. Although its origin 
is vague, kebab rapidly 
gained fame on an inter-
national scale (even in 
Turkey) and can nowa-
days be described as one 
of the most iconic dishes 
in Berlin, and in the world. 
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Our attention was caught by the kebab named Rüya 
Gemüse Kebap, which received some generous 4.8 
stars for 537 reviews on Google. Our curious group 
faced the Berlin rain to end up at Otto-Suhr-Allee 19, 
10585 Berlin, in front of this cosy, warm and well-main-
tained restaurant. A kebab, a tacos, a kebab plate and 
a sandwich - these were the 4 options the The Rüya 
Gemüse Kebap offered us, well supplemented with 
their vegetarian equivalents, to eat on the spot or to 
take away.  2 Kebabs and 10 € later, we sat outside, 
legs wrapped in a blanket, our hands pleasantly nu-
mbed by the heat of the cups of tea we had been offered. 
Food was tasty. Mint and cucumber, lettuce, tomatoes 
and onions covered with garlic sauce, meat and pota-
toes, all stuffed into a bread as crispy as it was mellow. 
The food was devoured quickly, our tea then 
c a l m l y  s i p p e d  a s  a  c a n d l e  l i t  u p  t h e  s p a c e . 
Rüya Gemüse Kebap is a laid-back place, where you 
take the time to enjoy the food and the company.
Strongly advised for those who crave a quiet and
peaceful evening spent eating some high-quality kebab. 
Note:  Leaving a t ip wil l  get  you a loud,  m u -
s i c a l  “d a n k e  s c h ö n”  f r o m  t h e  w h o l e  s t a f f. 

There are so many diffe-
rences between French 
and German kebabs. The 
first time I ate in Berlin, 
it really surprised me. 
The Berlin kebabs are a 
lot healthier, with more 
vegetables, less meat. 
It really gives a feeling 
of freshness, which is 
basically non-existent 
in France. There, a ta-
cos is a generous meal, 
with lettuce, tomatoes, 
onions, meat,  sauce… 
Here,  they add mint, 
lemon, potatoes… And 
yet,  you don’t feel so 
full when you’re done. 
It’s a lot more pleasant. 
And the price! For 4.5€, 
you can get the same meal 
you pay 6.7€ in France. 
In Berlin, you go back to 
the roots of the döner, 
with the kindness and the 
knowledge of the Tur-
kish people. And I feel 
like kebab is more socially 
accepted by everybody 
here, when in France, 
it is seen as a fast food 
meal for young adults. 
Very agreeably surprised.

«Doner kebab are a de-
licious reminder that 
we’re in a multi cultural 
city- it’s so exciting to 
see a city so completely 
adopt a food from so far 
away as a local staple.
I love it pretty much eve-
rywhere I get it, one real-
ly sweet memory was a 
time I got one at a really 
shitty Imbiss on sonne-
nallee. The guy was so 
proud of it, he took out 
his personal cell phone 
and took a picture of it 
before handing it over.
I like that it’s very com-
plete as it is- veggies, 
s o m e t i m e s  m e a t  o r 
protein,  sauce,  salad 
,  a l l  w r a p p e d  i n  o n e
It is definitely in Berlin 
culture! It is kind of the 
default thing to eat on 
the go in the middle of 
some chores or late at 
night, it takes the same 
place as tacos in NY.
Something cheap, de-
licious , healthy, filling, 
easy to get, easy to eat.»

On the 30 December, I 
went to Mustafa’s Gemüse 
Kebap on Mehringdamm. 
I had to wait four hours to 
buy a kebab which see-
med quite identical to any 
other kebab. People go 
there for the authenticity 
of the place since it was 
the first ever kebab to 
open in Berlin. However, 
when you go there and 
it’s not the holydays, the 
waiting time is shorter. 

Investigation in Berlin
Rüya Gemüse Kebap, a pleasant dis-
coverie by the the redaction team.

The Berliner Ke-
bab, a wonder for 
foreign students.

The management 
advice

The mustafa ke-
bab, waiting list 

worth it ?
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30 
min
average time 
dedicated to 
the lunch

1 000 

4.50 € A
verage  price  fo

r  a  keb
ab

30 
min

1 000 1 000 

3,4 
M i l l i o n
inhabitants

3,4 
BERLIN  

891 km2

1st 
Kebab

1971

Germany 

first kebab 
consuming country

is th
e

1 in 4 people eats 
fast food at least 

once a week

The cost of the most 
expensive kebab, created 

by the chef Andy Bates 
for a British TV show

835€

German people 
dedicate 5,7 % of 
their time to eat

1 000 
average calories 

in a kebab
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Mustafa’s Gemuese Kebab

Mehringdamm 32, 10961 Berlin, Germany

01

02

03

04

05

Rueyam Gemuese Kebab

Hauptstr. 133, 10827 Berlin, Germany

Voner

Boxhagener Str. 56, 10245 Berlin, Germany, 
10245 Berlin

Rosenthaler Grill und Schlemmerbuffet

Torstrasse 125, Prenzlauer Berg | Rosenthaler 
Platz, 10119 Berlin, Germany

Prime Kebap

Friedrichstr. 100, 10117 Berlin, Germany

01

05

04

02

03

The greatests names
A small classification of the best kebab in Berlin

Chief : 

Kebab : 

Pitta : 

Salad Tomato Onion :

Garlic sauce : 

Spicy sauce :

Vegetable : 

Chicken : 

Beef : 

Veal : 

Chef

Kebab or Kepab 

Fladenbrot

Salat Tomaten Zwiebel 

Knoblauchsauce
 
Scharfe Soße

Gemüse

Hähnchen

Rindfleisch

Kalbfleisch

Map of berlin the greatests kebab in Berlin 

Glossary
Order without worries thanks to our 

help
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Across

Down

1. Meat of a cow, bull, or ox.
2. The most common mix of vegetable.
4. Birds which are kept on a farm for their eggs and 
for their meat.
9. Seasoned with or containing spice.

3. A flat rounded slightly leavened bread.
5. Plants such as cabbages, potatoes, and onions 
which you can cook and eat.
6. Meat from a calf.
7. Anyone entering in a kebab.
8. Sauce made from small, white, round bulb of a 
plant that is related to the onion plant. Garlic has a 
very strong smell and taste and is used in cooking.
10. Small pieces of meat or seafood seasoned or ma-
rinated and broiled, often with tomatoes, green pep-
pers, onions, or other vegetables, usually on a skewer.
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It’s Crossword Time 
( Enter the word in german )

This magazine is set in 
Lato, a typeface designed 
by Łukasz Dziedzic in 
2010.  The Typefaces 
u s e  f o r  t h e  t i t l e  w a s 
Work-Sans.  This  ma-
gazine was designed, 
printed and bound by 
Repro Berlin in Februa-
ry 2020. Images used in 
this magazine are from 
interner. Cover, text and 
internal design by Quen-
t i n  C o u v r e u r,  Lo u i s e 
Gauthier, Fiorenzo Li-
greci, Eva Moretti, Léa 
Ropion, Clement Viret.
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