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	German culture is composed of a unique language, people, and traditions. In terms of food, German cuisine is composed of lots of beer, sausages, bread made of different tastes as well as vegetables. Germans have a tradition of taking a lot of beer hence being the second-largest beer consuming nation in Europe. German food has known to contain sausages, also known as wurst. Sausages form an essential part of German meals that are made of pork, beef, or veal and often sold in different flavors (Benbow, 2019). There is a long tradition of bread-making among the Germans. Bread-making is often adored by most Germans as an essential part of their cooking. The slices of bread are made in different shapes, tastes, and different textures. 
	People have a wide variety of foods to choose from the super tasty dishes that are made. The food made is often simple but heavy. The German population mainly focuses on a lot of meat and garden vegetables. Germans also like pastries and foods with lots of fats. This may affect their healthy negatively (Benbow, 2019). This is because lots of meat, beer, and fats may increase the level of cholesterol in the body. This can be reflected in Hyde Pfiefer’s case. Pfiefer is taking the traditional German food following his late wife’s recipes. These meals have elevated his level of cholesterol. 
	The human body requires cholesterol to build healthy body cells. However, High levels of cholesterol are harmful to the body. High levels of cholesterol can lead to cardiac diseases and other related illnesses (Du Toit, 2020). When a patient has elevated levels of cholesterol, he or she can develop fatty deposits in his blood vessels hence affecting the blood flow in the body.  For instance, in this case, Pfiefer is on the verge of developing health issues due to elevated cholesterol. He thus needs to understand his situation and look for ways to reduce the amount of cholesterol in his foods. 
	Considering the predominant German beliefs, I would help Pfiefer reduce his cholesterol levels by taking the right diet and regular exercise. Bearing in mind that the German food culture is composed of lots of meat, sausage, baked foods, and fats, it is important for Pfiefer to modify his diet. Pfiefer should reduce saturated fats and increase the intake of soluble fiber and healthier fats. Other than this, he should also reduce the amount of meat that he is consuming, especially red meat (Benbow, 2019). Meat products are important sources of dietary cholesterol and saturated fats. The dietary cholesterol level is a significant risk factor for heart diseases. 
	The level of cholesterol can increase to higher levels in case the patient continues to take saturated fats. It is, therefore important for Pfiefer to take foods rich in omega-3 fatty acids instead of Trans unsaturated fatty acids. In German foods, trans unsaturated fatty acids may be brought about by hydrogenated unsaturated vegetable fats. Trans fats are being used by most manufacturers across the world since they are inexpensive and long-lasting without looking at the risks they are posing to the general population (Du Toit, 2020). These include margarine, fried foods, and vegetable shortening. These products are highly used to prepare German cuisines. It is thus important for Pfiefer to change the products he is using to prepare his foods.
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