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Mo�o: “The confession of József Suhajda is we can produce something good only 
from something good, so he always provided fine ingredients for his products.”

Sweet, varied dessert.
Its ea�ng delights you.
You can taste the dessert which is s�ll made by an old family recipe.

thEverybody likes sweets, this was the same in the 19  century. You can know the story 
of a confec�onery in Szeged if you read further. The story of the sweets filled with 
chocolate cream can be known.

Story

What is suhajda?

A sweet filled with chocolate cream. It is the most popular sweet of Szeged. Its maker and inventor 
is József Suhajda (1886-1948), confec�oner who lived in Szeged. His confec�onery was open in 
Szeged, Iskola street between 1912 and 1932.

Did you know?

1. The name of cocoa relates to the commerce; “cacau” is originally a verb, its meaning: to buy, 
exchange, purchase.

2. Cocoa beans are grown on a cocoa tree.
3. Ea�ng chocolate was considered as a sin by the Church.
4. Later, ea�ng chocolate was allowed also on fast-days by Pope Gregory XIII.
5. Árvay confec�onery (later Virágh confec�onery) was o�en men�oned also as Szeged 

Gerbeaud.
6. Brandied cherry was also introduced in Hungary by Emil Gerbeaud.
7. A�la József could have free breakfast in Virágh confec�onery of Szeged.

th8. In the 18  century, Italian chocolate-making masters and pharmacists made chocolate in 
Hungary.

9. Chocolate was men�oned for the first �me in Hungary, in 1704 by György Palocsay, hussar 
centurion.

10. Chocolate was called “német ser” earlier in Hungary.
th

11. Confec�oner cra� was established in Hungary in the 19  century by immigrant Swiss 
confec�oners who made modern confec�oneries.

12. Gingerbread-makers were the only sweet-makers in the �me of the Arpad dynasty.
13. Dobos torte was invented by József Dobos C. in 1884 and it was tasted firstly by Franz Joseph I 

and Empress Elisabeth of Austria.
13+1. A confec�onery has already been open in Szeged in 1874, called Allemann and Co.



Story of sweets

Story of Chocolate

Europeans met chocolate for the first �me in 1519. Spanish conquerors were offered chocolate by 
Aztec people when they entered the area of Mexico. When they returned home, they brought the 

th
secrets of cocoa beans. However, it wasn't spread in Europe �ll the 17  century. People in Europe 
started to drink hot chocolate in 1600s. Chocolate House, the first restaurant in London which offered 
chocolate was opened in 1657.
The first English chocolate factory was built up in 1728. Chocolate bar was invented in 1847. Nestlé 
brothers made milk chocolate bars in 1876 for the first �me. Thanks to its high nutri�on level, soldiers 
ate chocolate regularly during World War I and II.
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Confec�onery in Szeged

Suhajda confec�onery was one of the most popular confec�oneries in Szeged in the 1920s. Its 
products were also eaten with pleasure in other ci�es of Hungary (Košice, Oradea). Owing to its 

thpopularity, they started to extend in the middle of the 20  century, they also opened shops in Wien, 
Zagreb and Prague. For a short �me, they had a kiosk in Újszeged and also in Par�ürdő. The business 
survived the economic crisis in 1923 because they tried to make something unique and the quality 
was very important for them.

Suhajda sweets won the following awards:
1912. Paris: Grand prix
1913. Paris: gold medal
1924. Szeged: gold medal (Szeged Baross – fair and exhibi�on)
1937. Budapest: gold medal (Na�onal Handicra� Exhibi�on and Autumn Fair)
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In 1924, the newspaper, Szegedi Új Nemzedék appreciated Suhajda and his sweets in an ar�cle:
“It isn't needed to arrange an exhibi�on in order to know the name Suhajda. The name Suhajda and 
Suhajda sweets are either known in Budapest or in the countryside or Wien or any foreign bathing 
resort. The Hungarian name Suhajda is such a concept abroad as goulash, stew because all of these 
food can be found on the menu of the illustrious foreign restaurants.”

Nowadays, the descendants of Suhajda are running a Suhajda confec�onery in Budapest and the 
Szamos marzipan company also makes “suhajda”.
http://www.suhajdacukraszda.hu/

Confec�oneries in Szeged
th

In the 19-20  centuries, the confec�oneries which were open in Szeged provided excellent sweets for 
sweets fans. Árvay, Allemann, Virágh, Z. Nagy confec�oneries also provided high quality and unique 
products.
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