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Get Ready for Paß Auf: Tips and Information You Can Use Right Away!
Hallstatt Salt Mine, Hallstatt, Austria
The world's oldest known salt mine

DESPITE THE FACT THAT HALLSTATT, Austria was
accessible only by foot and boat until 1890 Hallstatt has
been a major site of human activity for over 7000 years.
The reason: salt. Salt has been harvested by humans
since at least 6000 B.C.E., and likely much longer than
that. The salt mine at Hallstatt has been active since at
least 5000 B.C.E. through the Bronze age, Greeks,
Romans, Middle Ages and into the modern one.
Hallstatt, along with other salt mines, helped to make
the Dachstein-Hallstattersee region of Austria extremely
wealthy. As a method to move valuable salt brine, 400
years ago a pipeline made of 13,000 hollowed out trees
was created. The wooden pipeline remained in use until
quite recently.
In 1734 an ancient corpse was discovered mummified in
the salt. The body was described as “pressed flat and
tightly grown into the rock. Clothing and tools were
quite strange but well preserved.” The mysterious
ancient corpse was, according to the custom of the day,
given a Christian burial and so lost to science.

Though unable to view the salt man, visitors to
Hallstatt will get to see other prehistoric tombs, a
glass case with 2,500-year-old bones, some wax
cavemen, and a silly light show; visitors can also
slide down a pair of long wooden chutes
apparently once used by the miners to get
around. Nearby Salzburg and Altaussee have their
own additional salt mine tours.
The mine has been updated into a truly
multimedia experience with a train ride through
the salt mine, sliding down historic salt chutes in
your cool orange salt suits (mandatory), boat ride
and high production value video explaining salt
through the eyes of some old royal historical
figure.

The lights are made of salt with a light bulb put in to show how
transparent they are.

Hallstatt, Austria
The root of Celtic civilization
Millions of people visit Ireland or the United
Kingdom
looking
to
connect
with
the
enchantment of the Celtic world. But what many
don’t realize is that if you really want to experience
Celtic civilization at its purest, you should visit its
root: the hidden village of Hallstatt, Austria.
Tucked beside a clear green lake against an alpine
backdrop
that
oozes
with
Tolkien-esque
adventure, few would guess that the sleepy village
of Hallstatt is actually the cradle of the Celtic
civilization. But hal is the ancient Celtic word for
salt, and it was here—thanks to the oldest salt mine
in the world—that seven thousand years ago a
small tribe of people (who would become known
as the Celts) began to trade, travel, and grow rich,
eventually colonizing new lands and creating an
empire that at its height stretched as far east as
Turkey and as far west as Ireland and the United
Kingdom.

Visit a tiny bone house.
Stepping into an enclosure filled with more than 600
painted skulls is a dramatic departure from the town’s
fairytale charm—but the Hallstatt Charnel House has an
intriguing story of its own. Lack of space in the town’s
small, overcrowded graveyard posed an issue for early-17thcentury residents wanting to pay proper respect to the
dead. Villagers began to dig up loved ones’ bones to clean,
sun-bleach, and paint them.
The skulls’ floral motifs each have their own meaning: Oak
leaves symbolize glory, laurels victory, ivy life, roses love,
and so on. Though cremation has since solved the burial
space issue, Hallstatt townspeople can choose to send their
remains to the charnel house. The last resident to do so
was added in 1995 and can be identified by her gold tooth.

Work Smarter, Not Harder pt. 3
Start Early, Continuously, and Delegate as much as possible.
Here are more tips to work smarter, not harder!
Tip Three: Build Your Team/Support Group
1. Assign Projects that will help as much as possible
to get ready for contest and create a positive room
environment.
Art for contest should be done towards the end
of the year to be used the next year for contest.
It could even be assigned over the summer.
Gingerbread houses can be designed and the
cardboard patterns cut, candy collected all over
the summer and after Halloween.
Research papers can be worked on over the
summer on a family trip perhaps.
Videos are much better over the summer than in
a hurried-up fashion done just before contest.
2. Incorporate as much cultural literacy as you can
throughout the school year and by levels.
The categories for Paß Auf are: Erdkunde, German
Texans, German Americans, History and Politics,
Arts and Letters, Odds and Ends (proverbs, customs,
holiday traditions, media, words of the year, other
idioms, slang, traditional cooking/foods)

Level 3 and 4
1st 6 weeks- German Texans Research and
geography
Your research paper for contest can come
from this work.
2nd 6 weeks- Famous German-Americans
3rd 6 weeks- Famous German Writers: Ballads
Posters/paintings illustrating the poem
make good contest material.
Skits acting out the poem make good
contest material.
4th 6 weeks- contest work
5th 6 weeks- German History
6th 6 weeks- Rock/Pop This makes for some
great material for videos.

Level 1
1st 6 weeks- map work on Germany, Austria, and
Switzerland: basics like capitols, flags, car
symbols, major geographical points like rivers
and highest mountains, economic factors like
major industries.
2nd 6 weeks- famous Germans that every
culturally literate person should know.
3rd 6 weeks- proverbs and idioms
4th 6 weeks- contest work
5th 6 weeks- mythology
6th 6 weeks- projects for room or contest

Level 2
1st 6 weeks- geography, write to cities in
Germany or research them on the internet and
then do a presentation. Make a city card for
classroom.
2nd 6 weeks- famous Germans: Scientists and
Inventors
3rd 6 weeks- famous German artists
4th 6 weeks- contest work
5th 6 weeks- German Composers
6th 6 weeks– more German composers

Johann Hölzel; 19 February 1957 – 6 February 1998), better
known by his stage name Falco, was an Austrian singer and
songwriter. Falco had several international hits, "Rock Me
Amadeus", "Der Kommissar", "Vienna Calling", "Jeanny", "The
Sound of Musik", "Coming Home (Jeanny Part II, One Year
Later)", and posthumously "Out of the Dark". "Rock Me
Amadeus" reached No. 1 on the Billboard charts in 1986,
making him the only artist whose principal language was
German.

2020 Austrian Word of the Year: Baby elephant
Baby elephant has been named Austria's 2020 word of the
year, beating out 'corona'. A jury of experts from the Society of
Austrian German (GSÖD) have chosen their word of the year
for 2020 – and surprisingly, it is not 'corona', 'Covid' or
'coronavirus'.

Work Smarter, Not Harder pt. 3 (continued)
"Belshazzar's Feast"

This is the painting by Rembrandt to go with the
Heinrich Heine poem about the "Writing on the Wall"
in the Bible.
I have had people read the poem, and do their own
version of a poster with this painting and the poem
written in German. I have had it acted out as a poet
skit, and had it turned into a tapestry with
embroidery.
The dual language version of the poem helps the
students to understand what they are saying without
asking you all the time. I am sure you can come up
with other ideas as well. I use the book of ballads for
dual language versions of the German ballads which
really lend themselves to this cross purposing.
~Gail~

There is, unfortunately, a problem with the Hebrew writing
on the wall. Rembrandt is believed to have been advised by a
friend who was a learned Rabbi, but one of the characters is
incorrect, and they are arranged inappropriately in columns,
rather than horizontally from right to left.

A Treasury Of German Ballads; Bilingual Edition Hardcover –
January 1, 1964
German Edition by Helen Kurz Roberts (Translator)

The Feast of Belshazzar by Heinrich Heine (Original translation by David B. Gosselin
Die Mitternacht zog näher schon;
In stummer Ruh’ lag Babylon.

The midnight hour had fallen on
The hushed city of Babylon.

Nur oben in des Königs Schloß,
Da flackert’s, da lärmt des Königs Troß.

And yet within its castle walls
The vassals thronged throughout the halls.

Dort oben in dem Königssaal
Belsatzar hielt sein Königsmahl.

Belshazzar in celebration
Welcomed his coronation.

Die Knechte saßen in schimmernden Reihn,
Und leerten die Becher mit funkelndem Wein.

Filling their cups with glowing wine,
The servants hailed their king divine.

Es klirrten die Becher, es jauchzten die Knecht’;
So klang es dem störrigen Könige recht.

Rejoicing in the dance and song,
The guests and king drank all night long.

Des Königs Wangen leuchten Glut;
Im Wein erwuchs ihm kecker Mut.

But then King Belshazzar grew bold;
The wine began to take its hold.

Und blindlings reißt der Mut ihn fort;
Und er lästert die Gottheit mit sündigem Wort.

Blinded by his new found courage,
He feared nor God nor sacrilege.

Und er brüstet sich frech, und lästert wild;
Die Knechtenschar ihm Beifall brüllt.

He roused his realm's impetuous horde
And boasted and blasphemed before the lord.

Der König rief mit stolzem Blick;
Der Diener eilt und kehrt zurück.

Commanding with a fiery stare,
New drinks appeared for each one there.

Er trug viel gülden Gerät auf dem Haupt;
Das war aus dem Tempel Jehovas geraubt.

His head shone with a brilliant crown
Coveted from Babylon’s sacred ground.

Und der König ergriff mit frevler Hand
Einen heiligen Becher, gefüllt bis am Rand.

With an impetuous hand he then
Seized his cup and filled it to the brim.

Und er leert’ ihn hastig bis auf den Grund
Und rufet laut mit schäumendem Mund:

The dripping wine ran down his mouth
As the bold king began to shout:

Jehova! Dir künd’ ich auf ewig Hohn,—
Ich bin der König von Babylon!

“Jehovah! your power is gone,
I am the king of Babylon!”

Doch kaum das grause Wort verklang,
Dem König ward’s heimlich im Busen bang.

But before he could finish his exalted
Speech, his words were suddenly halted.

Das gellende Lachen verstummte zumal;
Es wurde leichenstill im Saal.

The laughter turned to ghastly
Sighs; the halls felt all but empty:

Und sieh! und sieh! an weißer Wand
Da kam’s hervor wie Menschenhand;

A human hand with a deathly pall
Appeared upon the castle wall!

Und schrieb und schrieb an weißer Wand
Buchstaben von Feuer, und schrieb und schwand.

Before that whole impious race,
In fire the hand began to trace.

Der König stieren Blicks da saß,
Mit schlotternden Knien und totenblaß.

Writing and writing the pale hand wrote,
Then quickly vanished into smoke.

Die Knechtenschar saß kalt durchgraut,
Und saß gar still, gab keinen Laut.

The monarch sat there frozen,
Trembling, as he beheld the omen.

Die Magier kamen, doch keiner verstand
Zu deuten die Flammenschrift an der Wand.

Fear ran up the spine of each servant
As they sat there still and silent.

Belsatzar ward aber in selbiger Nacht
Von seinen Knechten umgebracht.

Wise men came, yet none could decipher
What that hand had written in fire.
But before a new day could begin
Belshazzar was murdered by his men.

Germany’s Olympic Gymnastics Teams Are Set
Article by Lauren Hopkins
The German Gymnastics federation has named its
women’s and men’s teams for the 2020 Olympic
Games
following
last
week’s
national
championships and then a second trial in Munich
yesterday.
32-year-old Kim Bui will be part of her fourth
Olympic team after previously competing in
London and Rio in addition to serving as the
alternate for Beijing. She’s joined by two-time
Olympian Elisabeth Seitz and their 2016 teammate
Pauline Schäfer, while Sarah Voss will make her
Olympics debut at 22, and Emelie Petz will serve as
the reserve athlete.
The team selected was the most straightforward
one, with the four who will compete in Tokyo
finishing in the top four both at nationals and at
trials. Additionally, this particular group of top allarounders is also the most capable of making
individual finals, so in the end, it was a pretty easy
decision.
At nationals, Seitz won the all-around title with a
53.500, while Schäfer and Voss rounded out the
podium with a 53.400 and 53.000, respectively, and
Bui ended up fourth with a 52.850. Then at
yesterday’s trials, Voss came in with her fully
upgraded routines to top the podium with a
54.700, followed by Seitz with a 54.025, Schäfer
with a 52.475, and then Bui again in fourth with a
52.075.
If this wasn’t obvious enough, Seitz capable of
making the bars final If she can hit in qualifications,
while Schäfer and Voss are consistently in the mix
for beam. Bui is a standout on bars in Europe,
though her routine is never quite enough for a
major international bar final, but she’ll still bring in
a big score there that I don’t think the team could
afford to leave behind, especially as she can also
add an NCAA-level Yurchenko full on vault, and her
floor is typically one of the most consistent and
top-scoring among the Germans.
The most promising new senior of the quad, Petz
was fifth at both competitions, coming in a few
tenths behind Bui each day. Ideally, she would
accomplish what Bui can get done on vault and
floor, with beam her standout event instead of bars.
But while Bui is capable of a high 13 or low 14 on
her best event, Petz’s beam barely clears a 13 on a
good day, and she’s been largely inconsistent there
(and everywhere) in the past, making her a bit too
much of a risk right now.

Voss, Seitz, and Schäfer are indispensable, but I
also think that while Bui hasn’t been totally on
over her past two meets, she’s who I’d trust to hit
and bring in the more productive scores in Tokyo.
At this point, I would only use Petz on floor in a
team final, and maybe vault, which doesn’t make
sense when Bui would be a top-two choice on
bars and floor in addition to going up on vault to
give Seitz a break.
There wasn’t really anyone else seriously in the
mix for Germany. 2016 Olympic bars medalist
Sophie Scheder finished just eighth all-around at
nationals. While she hit bars at the trial meet,
she’s only at a 5.6 D score right now, with her total
coming in at a 13.8, which is just too low to make
her worth considering when she wouldn’t be able
to contribute on the other three events if needed.
The men’s team includes 2016 Olympians Andreas
Toba and Lukas Dauser, who had the top two allaround scores at trials and who are hoping to
make the high bar and parallel bars finals,
respectively. They’re joined by the third- and
fourth-best competitors at trials, Nils Dunkel and
Philipp Herder, while Nick Klessing, who was fifth,
is the alternate.
The team is a bit weak compared to many of the
men’s teams that have qualified to Tokyo, so I
don’t think they’ll be a finals contender, but all
four who made the team looked strong yesterday
and like the women, they were the obvious
choices, with the rest of the field not up to par in
comparison.

Schloss Hellbrunn, Salzburg, Austria
Trick water gardens from 1619 featuring a 200 piece mechanical theater powered by water.

SCHLOSS
HELLBRUNN
WAS
THE
SUMMER
playhouse of Markus Sittikus, the archbishop of
Salzburg, built-in 1619. The palace was only for the
daytime; there are no bedrooms in the home. It
was simply an opulent and delightful place to
while away the hot summer days for the powerful
archbishop and his friends.
But Hellbrunn was not merely a place for luxurious
food, wine, and music. The palace was built over
natural
springs
(supplied
by
the
palace’s
namesake, Hellbrunn River), which inspired Markus
Sittikus to outfit Hellbrunn’s vast gardens with
some remarkable fountains.
A summer day at Hellbrunn would start with a
great outdoor feast. As the guests finished off their
meal, water would suddenly shoot out of the table,
and out of each guest’s seat, completely soaking all
present, except, of course, the archbishop. Sittikus
would then lead his sopping and delighted guests
through the gardens, showing them many marvels
of the day.

Small water-powered automata dot the grounds,
depicting everything from a knife-sharpener
grinding scissors to the mythological Perseus,
fighting the sea dragon, and freeing the captured
Andromeda. There are several beautiful grottoes,
each one featuring a different curiosity, like the
Birdcall Grotto—a mechanism, hidden from sight,
makes the sounds of different bird calls, tweeting
and singing in a cacophony of song. The waterpowered device consisted of bellows and a pin roller
which directed the air into the different pipes for the
birdcalls. Also, a delight of its day was the crown
grotto, in which a golden crown would rise and fall
on a jet of water, illustrating the quick and easy rise
and fall of power.

As his guests gazed on these wonders, Markus Sittikus
would place himself discreetly next to a set of
controls…and before the guests knew what was
happening, they were being soaked from all
directions. No one was safe. It was impossible to guess
when the water would come, and where it would
come from. No spot in the garden was dry, except
wherever Markus Sittikus stood, and where the tour
guide stands today.
Hellbrunn remains almost completely unchanged
nearly 400 years later, except for the Mechanical
Theater, which was added in 1750, a little more than
100 years after Markus Sittikus’ death. The
complicated mechanism for the enormous automaton
is still functioning in its original form. The incredible
theater displays a bustling baroque town with 200
moving figures, repeating their clockwork motions to
the water-powered organ music.

Rakotzbrücke Devil's Bridge, Gablenz, Germany
This jaw-dropping 19th-century bridge uses its reflection to form what appears to be a perfect circle.
Nestled among the verdant foliage in Kromlau,
Germany’s Kromlauer Park, is a delicately arched
devil’s bridge known as the Rakotzbrücke, which was
specifically built to create a circle when it is reflected
in the waters beneath it.
Commissioned in 1860 by the knight of the local town,
the thin arch stretching over the waters of the
Rakotzsee is roughly built out of varied local stone.
Like many similarly precarious spans across Europe,
the Rakotzbrücke is known as a “devil’s bridge,” due to
the colloquialism that such bridges were so dangerous
or miraculous that they must have been built by Satan.
While the bridge (as with all the others) was created
by mortal hands, its builders did seem to hold the
aesthetics of the bridge in higher regard than its
utility.
Either end of the Rakotzbrücke is decorated with thin
rock spires created to look like natural basalt columns,
which occur in many places in Germany. In addition,
the curvature of the bridge is designed to be one half
of a perfect circle, so that when the waters are still and
the light is right, it creates the illusion of a complete
stone circle.
Today, the bridge can still be viewed in the park, but
crossing the aging relic is prohibited in order to
preserve it.

St. Peter's Stiftskeller, Salzburg, Austria
Quite possibly the world's oldest restaurant

First mentioned in a document by scholar and
Charlemagne follower Alcuin in 803, St. Peter’s Stiftskeller
is believed to be the oldest documented restaurant in
Europe. Over the centuries, St. Peter’s was forced to close
for Napoleon’s invasion and other similar trifles, so it’s not
technically the oldest European restaurant in continuous
operation – that honor goes to Sobrino de Botín in Spain,
est. in 1725 – though it undisputedly boasts the earliest
founding date.
St. Peter’s has eleven distinct dining rooms, the most
recent of which dates to the late 1600s. The two oldest
dining rooms are carved into the stone cliffs under the
Hohensalzburg Fortress.
The restaurant has hosted countless dignitaries over its
1200-year history, including cardinals, kings, and in more
modern times, Bill Clinton and Clint Eastwood.
The Stiftskeller presents weekly Mozart dinners with food
and musicians wearing period costumes. You’ll often see
patrons in trachten, traditional Austrian clothing that
includes lederhosen and dirndls.

Sachertorte, The Story Behind Austria's Most Famous Dessert
By Simone Zeni, Fine Dining Lovers

150 – 200 g / 5 - 7 oz apricot jam, for spreading
Rum (optional)
Whipped cream to garnish
For the glaze
200 g / 7 oz dark chocolate coating or cooking
chocolate
250 g / 1 cup sugar
150 - 170 ml / 2/3 cup water

How to make it:

Sachertorte: The History Behind the Cake
We owe the invention of the Sachertorte to pastry chef
Franz Sacher who created it in 1832 in the capital of
Austria. Sacher was asked by Prince Klemens von
Metternich, heir to a wealthy family of hoteliers of Jewish
origin, to prepare a special dessert for a guest because
the official court pastry chef was ill.
Sacher, then 16, loved chocolate very much, so he
decided to use it for his recipe: the result was this
extraordinary dessert that, legend has it, made
Metternich rejoice at the first taste.
Sachertorte: Modern Times
Since its invention, the Sacher cake successfully spread
throughout Austria, then to the rest of the world. The
original recipe is protected by a trademark but that
hasn't stopped other bakers from attempting to create
their own Sachertorte.
The Hotel Sacher in Vienna is the only one that produces
the 100% authentic Sachertorte (with a trademark,
strictly in chocolate, applied on the cake). The hotel
produces over 270,000 pieces a year, which can also be
purchased online at www.sacher.com.

Ingredients
For the Sachertorte
7 egg yolks
150 g / 2/3 cup softened butter
125 g / 1 cup icing sugar
200 g / 7 oz dark chocolate
1 packet (8 g) vanilla sugar
7 egg whites
125 g / 1/2 cup crystal sugar
A pinch of salt
150 g / 1 cup flour
Butter and flour for the mould

Step 1:
Melt the chocolate slowly (ideally in a bain-marie).
Meanwhile, mix the butter with the icing sugar and
vanilla sugar until creamed. Gradually stir in the egg
yolks. Pre-heat the oven to 180°C / 356°F.
Step 2:
Grease a cake tin with butter and sprinkle with flour.
Whip up the egg whites with a pinch of salt, add the
crystal sugar and beat to a stiff peak. Stir the melted
chocolate into the paste with the egg yolks and fold in
the whipped egg whites alternately with the flour. Fill the
dough into the tin and bake for around 1 hour.
Step 3:
Remove the cake and leave to cool off (to achieve a flat
surface turn the cake out on to a work surface
immediately after baking and turn it again after 25
minutes).
If the apricot jam is too solid, heat it briefly, and stir until
smooth, before flavouring with a shot of rum. Cut the
cake in half crosswise. Cover the base with jam, set the
other half on top, and coat the upper surface and around
the edges with apricot jam.
Step 4:
For the glaze, break the chocolate into small pieces. Heat
up the water with the sugar for a few minutes. Pour into
a bowl and leave to cool down until just warm to the
taste (if the glaze is too hot it will become dull in
appearance, but if too cold it will become too viscous).
Add the chocolate and dissolve in the sugar solution.
Pour the glaze quickly, i.e. in a single action, over the cake
and immediately spread it out and smooth it over the
surface, using a palate knife or other broad-bladed knife.
Leave the cake to dry at room temperature.
Serve with a garnish of whipped cream. If possible, do
not store the Sachertorte in the fridge, as it will “sweat”.

For Foodies:
Bienenstich Kuchen – or Bee Sting Cake – is a traditional German dessert comprised of two thin
layers of yeast cake with a creamy filling, and a crunchy, buttery, honey-and-almond topping.

Ingredients
Cake:
1 1/2 - 1 3/4 cup [210-230g] flour (all purpose, see
note below)
2 TBSP [30g] sugar
2 tsp [1/4 oz / 7g] yeast (fast rising)
pinch of salt
1 egg
1/4 cup [57g] butter (melted)
1/3 cup [75ml] milk
Topping:
1/2 cup [113g] butter
1 TBSP honey
5-6 TBSP sugar (see note below)
1 1/2 TBSP heavy whipping cream
1 TBSP vanilla sugar or 1 tsp vanilla extract (see note
below)
3/4 cup [80g] sliced almonds
Filling:
2 cups [400ml] heavy whipping cream
3 TBSP vanilla pudding powder
1 tsp vanilla sugar or 1 tsp vanilla extract

Instructions
Mix flour, sugar, yeast, and salt together in a
medium sized mixing bowl. Add melted butter,
egg, and milk. Mix with a wooden spoon until a soft
dough forms into a ball. If the dough is sticky, add a
little more flour until it no longer sticks to your
fingers.
Knead dough 5-7 times in the bowl until it looks
and feels smooth.
Cover dough with a towel and let it rest for 30
minutes.
Pre-heat oven to 350F/176C.
To make the honey almond topping, melt butter,
honey, sugar, and vanilla sugar in a saucepan over
medium low heat. Once the butter has melted, add
the cream and then mix until the sugar is dissolved.

Remove saucepan from heat and stir in sliced
almonds (and vanilla extract if you are using this
instead of vanilla sugar). Keep the topping warm
until you are ready to use it.
Place a sheet of parchment paper in an 8x8 inch
(20x20 cm) baking pan so the edges hang over
the sides. Press dough into the pan and then prick
dough several times with a fork.
Pour the topping onto the dough and spread
evenly. Bake for about 30 minutes (check at 25
minutes and then bake 5-7 minutes longer as
needed). The topping will be golden when done.
Let the cake cool in the cake pan for a few
minutes. Grab the sides of the parchment paper
and transfer the cake to a wire rack. Let the cake
cool for 10-20 minutes.
When you can comfortably touch the cake with
your fingers, use a long serrated knife to cut the
cake lengthwise in two thin layers.
Transfer the top layer to a cutting board and use
the same serrated knife to cut the top layer (the
one with the topping) into 9 pieces. It is MUCH
easier to cut this top layer when the cake is still
warm rather than waiting to cut it when you're
ready to serve it Let the bottom and top layer
pieces cool.
While the cake cools, prepare the filling. Pour the
heavy cream into a medium mixing bowl. Add the
pudding powder and vanilla sugar (or extract) and
beat to soft peaks. Taste the filling and, if desired,
add more pudding powder or vanilla.
Place the bottom cake layer on a plate. Spread
the filling on the bottom cake layer using a
palette knife. Then carefully place the 9 top layer
pieces on the cream filling, piece by piece. Cover
or wrap cake in plastic wrap and chill in the fridge
for 1 hour or until the filling is set.
When you're ready to serve the cake, let it warm
up for a few minutes before slicing and serving. Be
careful not to not press down too hard on the top
layer when cutting the bottom layer because the
filling will spill out.
This cake is best eaten the day you make it.
Notes:
1. If using measuring cups to measure the flour,
start with 1 ½ cups and add the other ¼ cup as
needed. When using measuring cups, the amount
of flour scooped into the cup can vary quite a bit.
So start with the smaller amount and add more as
needed. Likewise, if using metric to measure flour,
you might need to add a little more if the cake is
initially sticky.
2. I like to add 1 TBSP of homemade vanilla sugar
to the topping. If you do this, only add 5
additional TBSP of sugar. If you prefer to use
vanilla extract instead of vanilla sugar, use 6 TBSP
sugar and 1 tsp extract.

Mary Berry's Spanische Windtorte
from The Great British Bake Off

Gloriously billowy and wildly retro, to say this complex
meringue dessert decorated with fondant violets will be a
talking point is an understatement!
Equipment and preparation: you will need a piping bag
fitted with a 1.5cm/⅝in plain nozzle, a piping bag filled with
a large star nozzle, a clean small paintbrush, a sugar
thermometer and a 30cm/12in heatproof (to 120C) serving
plate for this recipe.

Ingredients
For the French meringue shell
8 large free-range egg whites
½ tsp cream of tartar
475g/1lb 1oz caster sugar

Spanische Windtorte ("Spanish wind torte") is a historical
Austrian dessert and is one of the most complex to
create and serve as it is composed mostly of meringue
and whipped cream. It is a dessert that supposedly
became popular during the Baroque period of the
Austro-Hungarian empire, with recipes for it appearing in
several 19th century cookbooks from Austria.
A Spanische Windtorte consists of rings of meringue that
have been baked into a cylindrical form with a bottom
and a top lid. The piping of the meringue and the
subsequent baking process require patience and careful
attention to detail or the cake will not be symmetrical.
When the shell of the torte is done it is then filled with
whipped cream, fresh berries (usually strawberries),
chocolate shavings and/or currants. Because whipped
cream and meringue dissolve quickly the torte must be
served immediately. Freezing can retain the dessert's
consistency but the flavor may be compromised.
The Spanish reference may be due to the Austrian House
of Habsburg and their fascination with Spain. An
alternative theory states that this is part of a longer-term
trend of Catholic pilgrims following the Way of St James.
The term "Spanischer Wind" is still used to refer to small
baked meringues (also known in English as meringue
kisses).
It was featured as the technical challenge in episode 4 of
series 6 of The Great British Bake Off, and its appearance
on the TV show was credited for a subsequent spike in
popularity. A newspaper article about the TV show
reported it had earlier been called "the fanciest cake in
Vienna".

For the fondant violets
25g/1oz dusky lavender ready-to-roll icing
25g/1oz deep purple ready-to-roll icing
10g/¼oz yellow ready-to-roll icing
For the Swiss meringue decoration
4 large free-range egg whites
250g/9oz caster sugar
For the filling
600ml/20fl oz double cream
50g/1¾oz icing sugar, plus extra for dusting
1 tsp orange blossom water
400g/14oz strawberries, roughly chopped
200g/7oz raspberries

Method
Line 3 large baking trays with baking parchment. Draw
2 x 20cm/8in circles on 2 of the trays and 1 x 20cm/8in
circle on 1 of the trays. (You should end up with 5 x
20cm/8in circles). Preheat the oven to 120C/100C
Fan/Gas ½.
For the meringue shell, tip the egg whites and cream of
tartar into a large spotlessly clean bowl and whisk with
an electric mixer on high speed until the whites form
stiff peaks. Add the caster sugar, a tablespoon at a time,
whisking continuously to make a thick, glossy
meringue.
Spoon two-thirds of the meringue into a piping bag
fitted with a 1.5cm/⅝in plain nozzle. Pipe a thick ring
inside one of the circles on the baking tray and
continue spiraling until the entire circle is filled. Repeat
with a second circle. These create the base and the top
of the meringue cake.

Mary Berry's Spanische Windtorte (continued)
Repeat the process with the 3 remaining circles,
except don't fill in the circles, so that you have three
hoops of meringue - these create the sides of the
meringue shell. Bake for 45 minutes. Remove from
the oven and leave to cool.
Meanwhile, make the fondant violets. For each
fondant violet, roll 2 little pieces of dusky lavender
fondant and 3 small pieces of deep purple lavender
into small balls (about the size of an orange pip). Dust
2 pieces of greaseproof paper with icing sugar and
place the balls of fondant between the sheets of
greaseproof and flatten each ball out with your
fingers, to a thin circle, approximately 1cm/½in in
diameter - these form the petals. Roll a tiny piece of
yellow fondant into 3 tiny balls, to form the stamens.
Using a small paintbrush and a tiny amount of water,
stick the petals and stamens together to form a violet,
with the 2 dusky lavender petals at the top, 2 dark
purple petals below them and the remaining dark
purple petal on the bottom, in the middle. Press the
yellow stamens into the centre. Repeat to make 13
violets. Leave to dry on greaseproof paper for at least 1
hour.
When the meringues are dry, gently slide 1 of the
cooked, filled meringues onto a 30cm/12in heatproof
(to 120C) serving plate. Spoon the remaining
meringue into the piping bag and pipe 8 blobs of
meringue, evenly spaced around the edge of the
circle. Place 1 of the meringue hoops on top and press
down very gently to stick the hoop to the base.
Repeat the process with the remaining 2 hoops of
meringue. Roughly pipe the remaining one-third of
meringue around the sides to disguise the hoops.
Using a spatula smooth out the meringue so that the
sides are smooth and straight and look like a cake.
Bake on the serving plate for 45 minutes. Remove
from the oven and leave to cool.
For the Swiss meringue decoration, set a large mixing
bowl over a pan of gently simmering water. Tip the
egg whites and sugar into the bowl and whisk until
the sugar is dissolved and the meringue reaches 70C
on a sugar thermometer.
Remove from the heat and continue whisking until
cool and stiff. Spoon the meringue into a piping bag
fitted with a large star nozzle. Pipe a pretty border
around the base, the middle and the top edge of the
meringue shell. Pipe a border around the outside
edge and the middle of the filled meringue circle that
will become the lid. Bake for 30 minutes. Remove
from the oven and leave to cool.

For the filling, whip the cream and icing sugar
together in a bowl until soft peaks form when the
whisk is removed from the bowl. Whisk in the
orange blossom water and gently fold in the
strawberries and raspberries. Spoon into the cooled
meringue cake shell. Top with the meringue lid.
To decorate, use tiny blobs of meringue to stick 6
violets around the middle piped border on the
sides of the cake, 6 violets around the top of the
cake and 1 violet in the centre of the top of the cake.
Serve immediately.

Other variations:

German Americans Celebrating Birthdays!

Have something you'd like to share with other Texas State
German Contest teachers and students? Do you have a
great German recipe or craft to share? Send us an email at
tsgc40th@gmail.com and we'll be happy to include it!

Answers in next month's newsletter

Goodbye and Thanks!
End of an era: German Chancellor Angela Merkel prepares to step
down after 15 years.

Only a few leaders can boast of a track record that can match Angela Merkel's record. Severing as the German
chancellor for 15 years and counting, she has worked with five British prime ministers, four French presidents,
seven Italian prime ministers and four American presidents.
Now, one of the world's most successful politicians is stepping down. She is keeping the promise she made in
2018.
She is partly of Polish descent -- her maiden name was Angela Kazmierczak -- which, after the family moved to
Germany, became Kasner.
She bought her first Beatles record in Moscow, lived in a crumbling apartment in communist East Berlin and even
had a job as a barwoman in a discotheque.
Six books including one titled “50 Shades of Angela Merkel” have attempted - not very successfully - to unveil her
fiercely guarded private life and earlier one as an East German.
Italy is a favorite holiday destination and she vacationed there recently with her grandchildren.
The "Iron Chancellor" is known to possess mean baking skills: her plum cake, meatloaf and potato soup are
renowned for their perfection.
She goes shopping for groceries herself whenever she can, even queuing up at check-out counters.
The Chancellor is frightened of dogs since she suffered a dog-bite in the mid-Nineties.
She was originally married to a fellow student of physics, Ulrich Merkel. The couple divorced in 1983. A year later,
she married Joachim Sauer, a notoriously shy theoretical chemist. The couple have two sons from Mr Sauer's
earlier marriage.
Chancellor Merkel's characteristic steepling of her hands, known as the "Merkel-Raute is seen on many pictures. It
even has its own emoticon.

It may have started as a dig by her political opponents but the term ‘’Mutti” (mummy) is often used affectionately
by Germans when they speak of their Chancellor.
In foreign policy, Merkel has emphasized international cooperation, both in the context of the European Union
and NATO, and strengthening transatlantic economic relations. In 2007, Merkel served as President of the
European Council and played a central role in the negotiation of the Treaty of Lisbon and the Berlin Declaration.
Merkel played a crucial role in managing the global financial crisis and the European debt crisis. She negotiated a
stimulus package in 2008 focusing on infrastructure spending and public investment to counteract the Great
Recession. In domestic policy, Merkel's "Energiewende" program has focused on future energy development,
seeking to phase out nuclear power in Germany, reduce greenhouse gas emissions, and increase renewable
energy sources. Reforms to the Bundeswehr which abolished conscription, health care reform, and more recently
her government's response to the 2010s migrant crisis and the COVID-19 pandemic in Germany have been major
issues during her chancellorship.[18] She has served as senior G7 leader since 2014, and previously from 2011 to
2012. In 2014 she became the longest-serving incumbent head of government in the European Union. In October
2018, Merkel announced that she would stand down as Leader of the CDU at the party convention, and would not
seek a fifth term as Chancellor in 2021.
Since 2017 Merkel has been seen and filmed to shake visibly on several public occasions, recovering shortly
afterwards. After one such occasion she attributed the shaking to dehydration, saying that she felt better after a
drink of water. After three occasions where this happened in June 2019, she began to sit down during the
performances of the national anthems during the State visits of Mette Frederiksen and Maia Sandu the following
month.
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