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KERN’S TODAY 
 
Kern’s Sausages, founded in 1949, produces 32 varieties of home-made Bavarian Style Sausages, 
including such all time favorites as Bratwurst (smoked pork sausage), Summer Sausage, 
Knackwurst, German Bologna, and a large variety of cold cuts for sandwiches.  The second and 
third generation of Kern family sausage makers produce this large selection of sausage daily at 
the store, which is located at 110 West Jefferson at Main and is open seven days a week. 
 
Kern’s is a federally inspected and approved sausage manufacturer. The emphasis at Kern’s is on 
quality, rather than quantity, and except for the sausage provided for the patrons of many local 
restaurants, the sausages are all sold at the store.   
 
Barbequed Bratwurst, Kern’s home-made Brat Sauce, and the special Bratwurst Bun produced in 
Kern’s in-store bakery are a real summer favorite.  In excess of 11,000 pounds of Kern’s 
Bratwurst alone are sold during the annual week long Bavarian Festival. 
 
Other specialties at Kern’s include sugar-cured hickory smoked hams and bacons along with the 
finest in fresh meats.  Another special feature at Kern’s is a large selection of domestic and 
imported cheeses.  Many of these fine cheese items are on display in bulk, and you may have the 
friendly clerks cut any amount for you along with free samples. 
 
Kern’s also features what is possibly Frankenmuth’s largest selection of domestic and imported 
wines, no less than 250 varieties.  Kern’s sausages, cheeses, and fine wines are a great 
combination for gift packages, and while they are available all year, they are especially popular 
at Christmas gifts, and they are regularly shipped all over the country.  Walk in the door at 
Kern’s and be greeted by the spicy, fragrant aroma of Kern’s home-made sausages and baked 
goods. 
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1950 
25th Wedding Anniversary 
Marcus and Esther with their two sons,  
Robert and Charles 
 
Marcus L. Kern was born on a farm three miles north of Frankenmuth on January 9, 1902, and 
resided in Frankenmuth his whole life.  He married Esther E. List of Frankenlust, Michigan, on 
June 14, 1925.  Their two sons, Robert “Matt” and Charles, are the current owners of the firm.  
Marcus started the business on a proverbial “shoestring” with a personal loan from a dear friend, 
Fred Vates of Frankenmuth.  The local bank wasn’t willing to extend credit to an inexperienced 
forty-seven year old businessman, and so Marcus and Esther set out, side-by-side, working long 
hours to prove the bankers wrong and build a viable business on the corner of Main and 
Jefferson, on the “Canadian” side of town. 
 
While local gossip in 1949 suggested that the new business venture wouldn’t last six months, it 
is interesting to note that forty years later Kern’s is the only surviving food store, under the same 
ownership, out of the eight food stores operating in Frankenmuth at the time.  Of the twenty 
grocery, meat, etc. suppliers to the store in 1949, only Peet Packing Company and Stapleton’s 
have survived.   
 
 
 
 



	   3	  

 Kern’s Corner Grocery 
 

THE HISTORY… 
… Founded August 1, 1949, by Marcus L. and Esther E. Kern, by purchasing assets of Charles 
Vanek’s Corner Grocery, 995 S. Main Frankenmuth.  The building was rented from Mrs. George 
Rupprecht.  Marcus Kern had previously driven a gasoline tank truck for 29 years, and on the 
advice of his doctor, was to find employment that would keep him indoors.  Original intent was 
to operate a “Mom and Pop” neighborhood grocery, but within three months, Mr. Kern was 
utilizing his talents of manufacturing home-made Bavarian Style sausages to complement the 
groceries and fresh meats.  The sausages were painstakingly stuffed with a small hand cranked 
stuffer by Marcus and then hand twisted into links by wife, Esther.  Charles Kern worked part-
time as a high school student and joined the firm full-time in late 1951.  In November, 1952, 
Robert Kern joined the firm after serving two years with the U.S. Army at Fort Belvoir, Virginia.  
In November, 1954, Charles rejoined the firm after having spent two years with the U.S. Army at 
Fort Knox, Kentucky.  
 
In November, 1958 a partnership was formed with Marcus, Robert, and Charles Kern dba Kern’s 
Sausages.  On June 22, 1969, Marcus L. Kern passed away and the two sons, Robert and Charles, 
purchased the interest of their father and continued the partnership. 
 
On July 1, 1974, Kern’s Sausages moved across the street into the new modern facility, which 
they occupy today and is shown on the front cover of this book.  It was at that time new sausage 
making equipment and a new automatic smoke house were added.  The move into the new 
building also provided the opportunity to add an in-store bakery.  
 

 August 1, 1949 Announcement in the Frankenmuth News 
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1972 
Bavarian Festival 
Walter and Irma Geyer serving another Bratwurst 
 
Kern’s largest selling product is Bratwurst, historically considered a wintertime sausage by the 
local residents because of the long standing tradition of wintertime “Schlachtfests” and the lack 
of refrigeration facilities to preserve the product.  In the mid 1950’s, Kern’s introduced the 
concept of barbecuing Bratwurst in the summer as an alternative to hot dogs.  A small charcoal 
grill and free samples on the front porch of the original store is all it took to build a whole new 
marketing concept.  Barbecued Bratwurst became a mainstay of the early Bavarian Festivals and 
account for approximately 11,000 pounds of Bratwurst each year during the festival week. 
 

 
 
Charles rolls a rack of fresh smoked 
Bratwurst from the smokehouse 
 
 



	   5	  

 
Christmas gift boxes provide another major outlet for Kern’s Sausages, cheese, wines, jams, and 
candies along with many other locally produced products such as fudge, honey, wines, and 
Nickless-Hubinger Flour Mill products.  Kern’s utilized United Parcel Service to ship these gifts 
throughout the United States for friends, relatives, and business organizations.  During the past 
Christmas season nearly 1,000 packages were shipped across the country in addition to the 
hundreds sold and picked up at the store for local gift giving. 
 

 The “Bountiful Basket” is a gift sure to please all 
 
Kern’s food gifts provide a unique opportunity to give a gift that the whole family can enjoy.  
One size fits all, and you don’t have to worry about returns or exchanges. 
 
Third generation, Kate Kern, daughter of Matt and Eileen, while not a full time employee, 
spends many hours at the store preparing gift boxes and specialty food trays.  She is also in 
charge of import food purchasing. 

 

 
Eileen, Matt, and daughter, 

Kate catering for a hospital charity 
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Food catering became a vital part of the Kern’s Sausages history during the early 1950’s when 
the Frankenmuth Brewing Company (now Heileman’s) regularly hosted open houses for guests 
throughout their marketing area. While it started as cold cut and cheese snacks, this segment of 
the business grew to include hot foods and a total catering service including beverages. 
 
 

 
 
1988 
Elaine Kern serves-up the sweet treats 
 
 
Today Kern’s cater for all types of parties including wedding receptions, business meetings, 
family parties, holiday parties, and company picnics of all types. 
 
 

 
 

1988 
Kevin Kern, son of Charles and Elaine Kern, carves the roasted round of beef; while part time employee, 

Karen Maurer, assists with the fresh baked dinner rolls at a hors d’oeuvre party 
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Some of the more unusual parties we have catered include an annual company picnic for 1600-
1800 guests complete with a two meat dinner, all day snacks of hot dogs and Bratwurst, and all 
with beverages required for an all day picnic.  This requires a staff of 15 people putting in a 12 
hour day.  How about a company open house for 3,000 people, or a gypsy wedding featuring two 
whole roasted lambs, or whole roasted pigs for 500 served at University of Michigan spring 
football clinic?   
 
 

 
 
1987 
Hot and cold hors d’oeuvres were served at this Sesquicentennial party 
 
 
Probably the most unique party we have catered was a cocktail and hors d’oeuvre party for 300 
at a Mackinac Island mansion – a real logistical challenge to transport all the necessary 
ingredients from Frankenmuth to the bridge, to the island by ferry, and to the mansion by horse 
and dray. 
 
 

 
 

1988 
A large bowl of iced shrimp cocktail is an all time favorite at holiday parties 
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Sausage making remains both an art and a science, and while commercial packing houses across 
the country have made it purely a science, we at Kern’s still have the feeling that it is more an art 
than a science.  Firmly believing in the philosophy that quality is more important than quantity or 
price, Kern’s takes pride in using only top quality carefully trimmed meats in all of their 
products.   
 
 

  
The meats and seasonings are chopped and blended to form an emulsion 
 
 
Carefully blended spices including salt, pepper, allspice, coriander, mustard seed, paprika, onion, 
garlic, fennel, nutmeg and many other spices all add that subtle touch that transforms a cut of 
meat into a tasty sausage product.  However, Kern’s prides itself on the fact that the world’s 
most popular flavor enhancer, monosodium glutamate, is not used in any of its products.   
 
 

  John Maurer runs the emulsion from the chopper through the grinder to 
achieve the preferred texture for the sausage 
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Spices are carefully weighed on a digital scale and mixed by hand at the store 
 
Spices are added to the meat cuts in the chopper which transforms the ingredients into the proper 
texture for each individual sausage product.  From the chopper they are transferred to the stuffer 
which utilizes both natural and artificial casings for the different sausages.   
 

 
John Maurer has been stuffing sausage for Kern’s for over twenty years, above, he is stuffing pressed ham 

 
Only pure hickory wood is used to bring out that special flavor and beautiful golden color in the 
smokehouse. 
 

                            
(Left) Racks of Bologna, Knackwurst, and Pressed Ham were smoked to a golden brown 
(Right) A rack of Summer Sausage just out of the smokehouse and ready to sell 
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Robert W. “Matt” Kern was born in 1928 and married Eileen Rummel in 1951.  Eileen may be 
seen regularly behind the counter at Kern’s and works mostly on catering functions.  Their three 
daughters financed their college educations by working at the store.  Kris is a Cytotechnologist at 
St. Joseph Hospital in Ann Arbor.  Kate is an instructor in the Saginaw Intermediate School 
District besides working many hours at the store.  Kelly is an Executive Secretary for a major 
insurance firm in Saginaw.  Kelly also finds time to help out at the store during the busy holiday 
times.   
 
Matt has been active on several St. Lorenz Church boards, Past Commander of the Post 150 
American Legion and currently serves on the board of directors of the Michigan Meat 
Provisioners Association. 
 

 
 
Charles Kern was born in 1932 and married Elaine Weirauch in 1955.  Elaine is a Registered 
Nurse at the Frankenmuth Lutheran Home, but does find time during the holiday season to bake 
hundreds of dozens of “Springerle” cookies.  All five of their children also financed their college 
educations by working in the store from the time they became teenagers.  Mark is a Plant 
Superintendent for Olin Chemical Corporation, in Lake Charles, LA, and lives with his wife, 
Ann, and their two children in Sulphur, LA.  Paul, Jackie, and their three children recently 
moved to Holland, MI, where he is a Sales Representative selling fire trucks, ambulances, and 
related emergency equipment.  Daughter, Dawn, is married to Michael Corby and resided in 
Wixom, MI, where she is employed by a major hotel chain.  Sons, Kevin and Ron, are both 
active employees in the firm. 
 
Charles is a member and past president of the Frankenmuth Rotary Club, and a past president of 
the Frankenmuth Bavarian Festival, Frankenmuth Chamber of Commerce, St. Lorenz Lutheran 
Church, and is currently a member of the Frankenmuth City Council and serves as Mayor Pro-
Tem.   
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  Kevin Kern, the youngest of the third generation Kerns active in 
the business, is a graduate of CMU.  His responsibilities include Store Manager, Catering 
Coordinator, and Wine Merchandising Manager – a job he obviously enjoys. 
 
 
Third generation, Ron Kern, is a graduate of Northwood Institute and is Meat Department 
Manager and Sausage Production Coordinator.    

 
 

   
Matt Kern “Matt a few years back, when he wasn’t counting calories” 
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The store is staffed by 13 full time employees and 17 part time employees.  Many of the part 
time employees are high school students.  Kern’s has also been a participant in the Frankenmuth 
High School Co-op Work Program for 30 years. 
 

  
Deb Kriseler, (center), Check-out Manager, has been employed since 1976 and is ably assisted by Kim Jenks 
and Betty Kischnick 
 
 

                         
(Left) Ellen Duff, Office Manager since 1972 
(Right) John Maurer has been Sausage Maker at Kern’s since 1966 
 
 
Other long time employees include Shirley Petzold, (left), working in counter sales.  While she had not 
worked for Kern’s continuously, she first started as a high school Co-op student in 1959.  Martin Diamond, 
80 years young, has been keeping floors clean since 1974.  Sue Huber, Head Baker, has been with Kern’s 
since 1979. 
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Kern’s Sausages was among the very first business organizations in Frankenmuth to promote the 
Bavarian theme.  All of the advertising included the theme “Bavarian Style Home Made 
Sausages”.  In 1957, Kern’s adopted the logo of the little Bavarian sausage man in Lederhosen.  
The Artist at the Saginaw News tried several different sketches and finally Kern’s sent a summer 
sausage along to the Art Department and the Artist created today’s little sausage man. 
 
 

             
 
(Left) 1957 Logo was designed by Saginaw News Artist 
(Right) 1960 Matt, Charlie and Marcus getting ready to hang the Kern Logo 
 
 
The “Willkommen” banner, along with the Kern’s logo and Frankenmuth crest, has welcomed 
guests to the Frankenmuth Bavarian Festival Parade since 1962.  Eight of those years it has been 
carried by two sets of identical twins.  In the early years of the parade the banner was carried by 
the two Kern brothers, Robert and Charles. 
 

 
 

1988 
Hoffman twins carry the “Willkommen” banner at the start of the Frankenmuth Bavarian Festival Parade 

 
 



	   14	  

 

GOOD OLD DAYS 
 
 

 
Pictured (left to right) John Kern, George Bartel,  
Arthur Kern, Adam Kern, and Marcus Kern 
 
Early history shows the Kern family emigrating from Rosstal, Germany, to Frankenmuth, to the 
present Arthur Kern farm on Frank Road in 1853.  The Kern family had been engaged in retail 
trade in Rosstal on what is now the site of their city hall.  Marcus, far right, learned the art of 
sausage making from his uncle John Kern, far left.  Those were the days when the wintertime 
“Schlachtfest” was a social event and friends showed up for lunch to enjoy the delicacies from 
the sausage kettle along with, perhaps, a glass of home-made beer or wine.  John Kern was a 
recognized sausage maker who regularly traveled to numerous farms supervising the butchering 
during the winter months.  The accompanying pictures were taken in about 1932 at the Kern 
farm on Frank Road. 
 

 
Pictured (left to right)  

Arthur Kern, Otto Kueffner, John Kern, Adam Kern,  
Marcus Kern, Lorenz List, Walter “Ted” Kern, and  

Walter “Rex” Voorheis 
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1905 Corner Store construction 

November 14, 1956 Article from the Frankenmuth News: 

Corner Grocery Older Than News 
 
A year before the Frankenmuth News was founded, folks on “the Canadian side” of Frankenmuth were pleased that 
a new store was going up south of the river.  In those days, when autos were a rarity, it was a long walk across the 
bridge to the main shopping district. 
 
Builders were George M. Rupprecht and Adam Deuring who had formed a partnership to operate a general store. 
 
The new store, at the corner of south Main and Jefferson streets where it stand today, sold groceries, meats, dry 
goods, boots and shoes, kerosene and oil, carpeting and rugs.  Mr. Rupprecht and Ludwig Bierlein were clerks.  The 
latter served for 32 years. 
 
From the day the store opened, Oct. 1, 1905, a supply of free tobacco and matches were kept on the counter for 
customers’ pleasure. 
 
The partnership dissolved in 1914 and Mr. Rupprecht operated the store until his death in 1932.  From then until 
1945, Mrs. Agnes Zehnder – then Mrs. Herman Reichle – managed the store.  Then Tom Culhane operated it 
from ’46 to ’48 as a grocery and dry cleaning establishment.   
 
The building was vacant for several months until the spring of 1949. Charles Vanek reopened it as a grocery and 
meat market.  He called it the Corner Grocery. 
 
When Marcus L. Kern bought the business a few months later, he retained the name, calling it Kern’s Corner 
Grocery.  
 
In October, 1949, Mr. Kern made up the first batch of homemade pork sausage that was the foundation for today’s 
thriving business.  Today Kern’s makes 12 varieties of sausages and this is a major part of the volume.  The firm can 
supply any order and often furnishes sausages for large church dinners. 
 
About this same time, Kern’s started curing and smoking hams and bacon, using the same slow-curing and smoking 
processes our forebears used to use in Bavaria.  A large smokehouse was added to the original 30 x 60-foot building 
in 1953. 
 
Marcus L. Kern was born 54 years ago on a farm near Frankenmuth.  At the age of 16, his family moved into the 
village.  For 29 years he worked as a tank-truck driver for Trinklein Oil Co.  At the age of 18, he had worked one 
year in an uncle’s grocery in Saginaw but that was the only experience in that line that he had before he took over 
the Corner Grocery. 
 
Mr. Kern is a member of St. Lorenz Church, Lutheran Fraternities of America, the Chamber of Commerce and the 
Conservation Club.  His hobbies are gardening and traveling and the latter is high on his priority list for the future. 
 
The Corner Grocery is not only the oldest “Canadian” business but geographically it is the base from which has 
developed a small but growing business section in the southern part of the village. 
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1964:  
SANTA will be at KERN’S Saturday, Dec. 5th, 10-11 am.   FREE CHOCOLATE MILK TO 
ALL KIDS. These prices in effect only while Santa is in the store 
FRESH GROUND BEEF 49c lb. or 5 lbs. for $2.39 
½ PINT WHIPPING CREAM 29c 
Pop CASE OF 24 BOTTLES   $1.29 
FULL POUND POTATO CHIPS 49c 
BE A SMART SANTA – Shop the Easy Way – Give Gift Boxes of Sausage – Cheese – Fruits 
Beautifully Gift Packed for you by Kern’s Gift Boxes of Quality Wines or Champagne Packaged 
with 2 Hollow Stemmed Goblets HAVING A PARTY?  SHOP AT KERN’S FOR: 
HAM – COLD CUTS – CHEESE arranged on trays at no Extra Charge. 
BEER – WINE – CHAMPAGNE – PUNCH RECIPES 
Punch Bowls Available 
 
October 1949:  
This Week’s Specials OUR SPECIALTY 
Homemade Pork Sausage per lb 65c 
Homemade Liver Sausage per lb. 48c 
Homemade Head Cheese per lb. 55c 
CHOICE MEATS 
CENTER CUT PORK CHOPS 56c per lb. 
FRESH PORK STEAK 55c per lb. 
Breakfast Maid Coffee per lb. 41c 
Renuzit self polishing wax 1c sale 2 pts 59 
Swift’s Household Cleanser 3 for 25c 
Pillsbury’s Pie Crust Mix 18c 
Home Baker Flour, 25 lb. bag $1.76 
All Candy Bars & Gum 6 for 25c 
Bird’s Eye Frozen Orange juice 3 cans 90c 
Pick-up station for Walker Cleaners – Pick-up and Delivery every Monday and Thursday 
CORNER GROCERY, PHONE 5181, WE DELIVER 
Marcus Kern, Prop. 
 
1967: 
SUNSHINE – Full Pound HYDROX COOKIES 39c 
EVERY DAY LOW PRICE GRADE ‘A’ MILK, ½ GAL. 38c 
HOME-RENDERED PURE LARD, 5 lbs. $1.00 
PARAMOUNT POTATO CHIPS Full lb. 49c 
BOWMAN - FRENCH ONION - Save 10c CHIP DIP 29c 
LEAN – CENTER CUT PORK CHOPS, lb. 79c 
FRESH – LEAN GROUND BEEF, lb. 49c 
FROM WILSON’S CERTIFIED BEEF 5 lbs. - $2.39 
KERN’S SAUSAGE, Main and Jefferson at the Flasher, PHONE OL 2-5181 
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(Top, left) June 1961 Bavarian Festival Parade Matt Kern and Eugene Rummel 
(Top, right) May 1951 Marcus Kern and son, Charles 
(Middle, left) May 1951 Matt and Eileen Kern 
(Middle, right) August 1973 Kern’s survives a serious fire.  The store was closed three weeks for remodeling. 
(Bottom) April 1986 Junction Valley Railroad,	  Bridgeport 

	  


