Dorothy Zehnder – Photo Captions

Media – we have attempted to provide you with a variety of personal photos from Dorothy Zehnder’s life that appear in the cookbook, “Come Cook with Me.” If you’re looking for something special, please contact Sue Voyles at sue@logos-communications.com or (734) 667-2005.

Dorothy in Traditional Garb – Dorothy Zehnder, like all who work at the Bavarian Inn, wears authentic German attire on the job.

Dorothy at the 100th Birthday Party for the Bavarian Inn – Before it was the Bavarian Inn, it was Fischer’s, founded in 1888. Dorothy Zehnder’s entire family gathered for the centennial party.

Dorothy at work during a special event at the Bavarian Inn – Dorothy says, “We have so much fun with special occasions and theme nights.”

Dorothy Zehnder in the kitchen pantry in the 1950s - Dorothy Zehnder in the Bavarian Inn Restaurant’s kitchen pantry in the 1950s.

Dorothy _ cover image – Cover photo from “Come Cook with Me” by Dorothy Zehnder, co-founder and kitchen manager at the Bavarian Inn, Frankenmuth, Michigan. 
DZ Cookbook Cover (pdf file) – “Come Cook with Me” cover.

pg6 Family Photo – Now the team at the Bavarian Inn includes Dorothy Zehnder’s children and their children. Not only do they manage the restaurant, but also the Bavarian Inn Lodge and Frankenmuth River Place Shops. Dorothy fully expects the business to continue to grow with many more generations of Zehnders. This photo, taken several years ago, features the family in their full Bavarian costumes. In the front row are granddaughters Jenny and Katie. The middle row Dorothy (center in red jumper) is surrounded by more grandchildren (from left): Amy, Woody and Martha. Standing in the back are Don and Judy Keller (daughter), Michael (grandson), Dorothy’s late husband Tiny, Paula (granddaughter) and Karen and Bill Zehnder (her son).

DSC_9138 Dorothy with family in kitchen – Cooking has also been a family affair for Dorothy Zehnder (center), pictured here in her home kitchen with daughter Roxie on the left, granddaughter Amy at right and great-grandaughter Sofia, who loves Dorothy’s desserts.

pg62 blue hubbard squash – Squash is the Bavarian Inn’s most commonly served vegetable. They receive special squash called Blue Hubbard from a local Michigan farmer. It’s a big squash, weighing about 20 to 30 pounds. It comes in around Sept. 20 and young people from the local church help unload them.

Pg98 MissUSA 1993 – Miss USA 1993 Kenya Moore visits with Dorothy Zehnder at the Bavarian Inn Restaurant.

Pg99 bridge grand opening – For the grand opening of the covered bridge on the Bavarian Inn property, rather than cut a ribbon, Dorothy Zehnder sawed a timber.

Pg99b Dorothy and Tiny – It was Dorothy Zehnder’s late husband Tiny’s idea to “Bavarianize” the restaurant, Frankenmuth and even themselves!

Pg271 fischers girls – Dorothy Zehnder (back right) started working at Fischer’s restaurant around 1940. Fischer’s was the forerunner of the Bavarian Inn.
Pg130- Dorothy cutting – Dorothy Zehnder and all the restaurant employees may work hard, but they manage to still have fun.
Pg197 fischers – Fischer’s in Frankenmuth was a place known for its great chicken dinner, even featuring a chicken on its sign out front. Tiny Zehnder’s father bought the restaurant in 1950 and eventually changed the name to the Bavarian Inn. The name may have changed, but the great chicken dinner tradition continues on, thanks to Dorothy Zehnder and her work in the kitchen.

