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Get Ready for Paß Auf: Tips and Information You Can Use Right Away!
The United Nations Educational, Scientific and
Cultural Organization (UNESCO) World Heritage
Sites are places of importance to cultural or natural
heritage as described in the UNESCO World
Heritage
Convention,
established
in
1972.
Switzerland
ratified
the
convention
on
17
September 1975, making its natural and cultural
sites eligible for inclusion on the list.
As of 2020, there are twelve properties in
Switzerland inscribed on the World Heritage List,
nine of which are cultural sites and three are
natural sites. The first three sites were added to the
list in 1983: Old City of Berne, Abbey of Saint Gall,
and Benedictine Abbey of St. John at Müstair. The
most recent addition was the The Architectural
Work of Le Corbusier, in 2016. Four sites are shared
with other countries. The Rhaetian Railway and
Monte San Giorgio are shared with Italy, Prehistoric
pile dwellings around the Alps with five countries,
and The Architectural Work of Le Corbusier with six
countries. There are also two sites on the tentative
list.

The Old City (German: Altstadt) is the medieval city
center of Bern. Built on a narrow hill bordered on three
sides by the river Aare, its compact layout has remained
essentially unchanged since its construction during the
twelfth to the fifteenth century. Despite a major fire in
1405, after which much of the city was rebuilt in
sandstone, and substantial construction efforts in the
eighteenth century, Bern's old city has retained its
medieval character.

The Abbey of Saint Gall (German: Abtei St. Gallen)
is a dissolved abbey (747–1805) in a Catholic
religious complex in the city of St. Gallen. The
Carolingian-era monastery has existed since 719
and became an independent principality between
9th and 13th centuries, and was for many
centuries one of the chief Benedictine abbeys in
Europe. The library of the Abbey is one of the
oldest monastic libraries in the world. Following
the secularization of the abbey around 1800, the
former Abbey church became a Cathedral in 1848.

The Abbey of Saint John is an ancient Benedictine
monastery in the Swiss municipality of Val Müstair, in
the Canton of Graubünden. It became a UNESCO
World Heritage Site by reason of its exceptionally
well-preserved heritage of Carolingian art.

For more information, go to
https://whc.unesco.org/en/statesparties/ch

Work Smarter, Not Harder pt. 2
Try to make Contest Easier on You
Here are more tips to work smarter, not harder!
Tip Two: Build Your Team/Support Group
1. Chair people, the more the better, if possible with
their own shirts/colors. Have a chairperson for every
contest area where you feel comfortable letting go
enough to delegate authority.
They should report to you on progress and
problems, but should be independent enough that
you can rely on them to keep everything, and
everyone organized and on task. On the day of the
contest, they should be working with their groups
and keeping individuals from trying to find you and
ask questions. They even could have their own page
in the school yearbook, and they certainly should
be considered for future officers. Use the
chairperson job as a steppingstone to being club
officers, you will know quickly who is reliable and
responsible. In my club, the dance chairpersons and
the Paß Auf chairperson were as important as an
officer, and there were years that they wanted to
stay chair people, not to become an officer.
Dance (male and female co-chairs)
Oompah Band
Soccer Team (male and female co-captains)
Choir and All Vocal Solos
Bike Team Captain
Volksmarsch Team Captain
Pretzel Eating Team Captain
Art Chair-painting and drawing
Photography- individual photos and photo
essays
Needlework Chair
Models and Crafts Chair
Cooking Chair
Gingerbread House Chair
Paß Auf
2. Colleagues - REMEMBER YOU CAN BE A
RESOURCE FOR YOUR COLLEAGUES TOO, AND
TRADE OFF EXPERTISE FOR THEIR TIME.
For example, I would ask my students to pick vocal
and instrumental solos for their band and choir UIL
events
that
were
from
German-speaking
composers. That way they could use the same piece
for German and Band or German and Choir and
they got the help of their director to perfect the
music, while I work on pronunciation. I volunteered
to help the choir director with work by other kids
who needed help with German pronunciation. The
drama teacher would help with things like staging
and directing, and props as well as costumes. I
would also share my own props, costumes, etc.
when the drama teacher might have a need for
something Germanic.

You just need to find out what was needed and
how you can offer something for their time and
skills. Sometimes I would even serve as a critic in
the run-up to a UIL one act play contest, or help
with choosing a select choir.
Choir teacher
Band Director
Art Teacher
Drama Teacher
Soccer Coach
Head Janitor
Head of Cafeteria and some of the cafeteria
workers: I know this seems a strange resource,
but I realized that in gingerbread season I
could get the houses done at the school using
their big ovens and trays. This left minimal
mess for parents to deal with and allowed
bigger groups to help bake and build the
houses. The workers liked getting paid for
working on a Saturday and loved watching the
kids put the houses together. It was a lot safer
with the cafeteria workers watching out for the
hot ovens and keeping the kids cleaning up
their mess. I usually had 2 or 3 workers who
liked doing this and would come on a
Saturday. I felt it was a good use of club funds.
The students liked the feedback and took
more care working too.
Principal’s Secretary
Counseling Staff
Copy Room Staff
3. Interested and Sympathetic Parents
I had parents who got to the point that they
would just about volunteer for anything I was
doing with the students. They would serve in first
aid rooms, helping with contest day to see that
everyone got to where they should go, and that
judges were fed, and too many other tasks to list.
They also went on trips to help chaperone, and
keep me saner. For example, the advanced class’
research camping/trip was a lot more fun with
parents along to help. The trips to state contest
were much more relaxed with them there as well.
They were great problem solvers and were much
happier to be a shoulder to cry on than I ever was.
4. Community Resources
Soccer coaches
German bakeries and restaurants
German Texan Groups and Individuals
German Consulates
-Gail-

Cern Supercolider Site Near Geneva
Tucked away in the peaceful Swiss countryside, deep
under fields of wildflowers and quiet suburbs at the
foot of the Jura mountains, lies a place that should have
a special spot in the heart of every STEM lover.
Founded in 1954 to coordinate the research efforts of 12
European countries, CERN – short for the European
Organization for Nuclear Research – is the world’s
largest (and arguably) most expensive physics lab,
home to an array of impressive machinery including
several particle accelerators. The biggest of these is the
Large Hadron Collider (LHC), a hollow donut 17 miles (27
km) in circumference buried hundreds of feet
underground. Using electromagnets, scientists suspend
subatomic particles inside the colliders, then spin them
around at ever-increasing speeds, sometimes up to 80
percent of the speed of light. They then smash the
particles together. Via Einstein’s theory of mass-energy
equivalence, the force of the collisions creates new
particles, which fling in every direction and are
recorded by sensors. By examining the sensor data,
CERN scientists can deduce insights into the Big Bang
and the makeup of stars, and even discover new
particles, such as the Higgs boson in 2013, the existence
of which had previously been strictly theoretical.
Yet the singular CERN invention that has transformed
the planet didn’t involve atom smashing. By the late
1980s, universities and science centers like CERN
digitally communicated with each other over vast
distances via telecom lines, but using this early Internet
was often tedious and crude. In 1989 Tim Berners-Lee, a
computer scientist at CERN, proposed the HTTP
protocol, which when combined with the existing
telecom network and hypertext protocol, gave birth to
the visual point-and-click system we call the World
Wide Web. Berners-Lee is also credited with designing
the first web browser. Today, the WWW is regarded as
an afterthought at CERN, with only small references to
it in their public exhibits.
CERN has two exhibitions open to the public, the Globe
of Science and Innovation and the Microcosm exhibit.
Individual and group tours are also offered Monday
through Saturday in English and French, although slots
for the individual tours open 15 days beforehand and fill
up very, very fast. The individual tours involve a visit to
ATLAS, one of the experiments located along the LHC
where you can see the scientists at work, and a stop at
the decommissioned Synchrocyclotron, CERN’s first
accelerator built in 1957.

Dance of Death Bridge in Lucerne
This historic covered bridge contains a series of macabre paintings that communicate one thing:
everyone dies.

From the outside, Lucerne’s Spreuer Bridge looks
to be a peacefully bucolic old-world span, the kind
where medieval lovers might have met on a warm
spring day, but hanging beneath the covered roof
are dozens of historic paintings of skeletons and
reapers collecting souls and reminding travelers
that every second is one closer to death.
The gable-roofed bridge was built in the 13th
century to connect a group of mill buildings to the
mainland. During its initial usage the bridge was
unique in that the mill workers could simply dump
their waste into the river since they were so far
downstream. The wooden bridge survived for
hundreds of years retaining its peaked medieval
style.

Then in the mid-1600s it was decided that the
bridge would be spruced up a bit and a project was
spearheaded to create a series of artworks forming a
Dance of Death cycle, also known as a “Danse
Macabre” or “Totentanz” in German. The object of
such works was to remind everyone that death
comes for us all, whether old or young, rich or poor.
In the end 67 separate works were painted in the
rafters of the covered bridge each featuring at least
one skeletal harbinger of death (more often a
number of them) coming to drag people to the
afterlife. Monks, knights, nuns, and beggars are all
seen being taken by death no matter their life.
Walks along covered rustic bridges are often
symbolic of peaceful times of beauty, relaxation, and
simple living, but the Spreuer Bridge really makes
sure that people know they need to enjoy it while it
lasts, which probably won’t be that much longer no
matter who you are.

Simon Bradley

Futuristic underground cargo project moves a step closer to reality
Goods that are normally trucked on busy Swiss roads are a step closer to travelling underground on
driverless vehicles after an ambitious cargo project got a first legislative go-ahead.
The Cargo sous terrain (CST) project sounds like
science fiction: a 500-kilometre network of tunnels to
transport freight between Switzerland’s busiest cities.
But after years of planning, momentum is building. On
Tuesday, the Swiss Senate gave the green-light to
proposed legislation that would oversee the futuristic
venture. The law now passes to the House of
Representatives for consideration.
The Federal Law on Underground Goods Transport
represents a crucial milestone, according to CST, a
Swiss private-sector initiative that proposed the
legislation.
“The law is the basis for carrying out the whole
project,” Peter Sutterlüti, chairman of CST’s board of
directors, told Swiss public television SRF.
“The project needs investment security. It needs to be
enshrined in law so that we can start drilling
underground in accordance with federal procedures.”
If they get the final approval from parliament, CST’s
planners will be able to follow a single building and
planning process and thus avoid having to negotiate
access and construction issues with each canton and
commune along the route.
How does it work?
Cargo sous terrain AG, based in Olten, presented their
vision to connect production and logistics sites with
Swiss urban centres ten years ago.
The idea is to automatically load pallets or modified
refrigerated containers of goods onto electric
driverless vehicles at designated “hubs”. The containers
are then transferred underground on lifts and onto
tracks. The autonomous vehicles carrying the cargo
then travel at a constant speed of 30 kilometres per
hour to their destination, where the goods are
removed and distributed locally.
The completed network should be ready by around
2045 at a total cost of CHF30-35 billion.
Organisers claim the underground network will
dramatically improve transport infrastructure in
Switzerland and offer a sustainable and
environmentally-friendly solution.
Too expensive?
But critics question the project’s price tag and
necessity.
“It is far too expensive,” said Nils Planzer, CEO and
chairman of Planzer Transport, one of Switzerland’s
leading logistics firms.
He questions the future profitability of new
underground infrastructure in the highly competitive
logistics market where prices are low.
“Today we have existing infrastructure that, in my
opinion, should be used to its full extent first,” he told
SRF.

Hyperloop projects inch closer to reality
It’s 2030. You’re sitting in a sleek 25-passenger pod-like capsule levitated on a track inside a sealed low-pressure
tube, speeding across the country to your destination at 600 miles (966 kilometres) an hour or faster.
You’re aboard hyperloop. This is an ultra-fast pod transit system that, as of 2020, has seemed like a pipe dream
for years. But new investments, regulations and entrepreneurs, including a Swiss start-up, could help make the
futuristic transport system a reality.
Recently popularised by Tesla founder Elon Musk, the futuristic transit concept appears to be drawing increased
interest in the United States, Europe, China, India and the Middle East.
Richard Branson’s Virgin Hyperloop, which has raised over $400 million (CHF370 million), is among the leading
firms racing to launch such high-speed pods and infrastructure. Others include HyperloopTT in the US, Canada’s
Transpod, Spain’s Zeleros and the Netherlands’ Haardt.
Virgin Hyperloop wants to launch commercial routes by 2029. It originally planned to begin construction this
year on the world’s first Hyperloop in India, linking Mumbai to Pune, but the pandemic has delayed the process.
Swiss-made capsules
The concept of ultra-fast magnetic levitation trains is nothing new to Switzerland. Swissmetro, a proposal for a
network of “vactrains” speeding through tunnels beneath the Alpine country, was conceived by Swiss engineer
Rodolphe Nieth in 1979. The project gathered pace in the 1990s but was abandoned in 2009 due to a lack of
support from the Swiss authorities amid competition from the Gotthard Tunnel project. Today, the
SwissmetroNG association continues to push for a study into high-speed underground transport.
Meanwhile, a new generation of Swiss scientists and entrepreneurs is exploring hyperloop. The Valais-based
start-up Swisspod is working on a capsule prototype for 25 passengers, which it hopes will be ready for the global
market by 2025.
“We have a pod design that is able to travel between Geneva and Zurich [approximately 270km] in 17 minutes,”
Swisspod CEO Denis Tudor told swissinfo.ch.
The capsule and its technologies are under wraps. Parts being produced in China have been delayed by several
months due to the coronavirus pandemic, but “everything is now back on track,” assures Tudor. A test phase is
planned soon.
The spin-off, which was founded in 2019 and now employs 30 staff, recently attracted six-figure seed investment
funding from Romanian investors.

Bärengraben
The bears of Bern have been a city highlight for over 500 years.

On the edge of the Aare River, across from the old town (altstadt) of Bern, Switzerland, is one of
Bern’s most famous tourist attractions: the Bärengraben, or Bear Park. In Bern, you’ll find images
of bears everywhere you look. Bear cookies, bear sculptures, bear doorknobs, and bear flags are
just a few examples.
Legend has it in 1191 Duke Berthold the Fifth swore to name his newly founded town after the first animal
he killed on a hunt in the surrounding forest, which turned out to be a bear. The town embraced this
bear-centric world view and decided that if they were going to be called bear, they should have some
bears.
In 1513, the first bear pit was set up in the city near the Käfigturm (Cage Tower) in what is present day
called Bärenplatz (Bear Square.] This bear pit was relocated in 1764 to the Schanzengraben (Moat) in
Bollwerk, in front of the gateway to the city. The final, still visible bear was opened on May 27, 1857.
Over the centuries the bears of Bern have been visited by luminaries such as the German Emperor, the
King of Siam, Alexander Dumas, Albert Einstien (it was a short walk from his apartment at Kramgasse 49,
and even Lenin stopping by.
In an age before animal rights, the bears were treated inhumanly and kept crowded in the small pit,
resulting in fights between the bears and the resulting injuries. Fed a vegetarian diet, onlookers tossed
bits of cheese to the well fed animals. The bears did occasionally get their fill of meat when an eager
onlooker tumbled head over heels into the pit. In 1903 a drunk convict fell into the pit, passed out, and
spent the night there. He was incredibly lucky, he was about to be mauled to death when authorities
found him and intervened.
Things got slightly better for the bears over the years, but the pit (remodeled in the mid 1990’s) was still
much too small for the large animals. By the 2000’s the bear pit, and the mangy, bored bears eating
hunks of cheese in it were becoming an embarrassment for the wealthy and progressive Bern.
In 2009 the last two remaining bears were put down due to health problems and for the first time in 496
years, bears ceased to have a presence in the city of Bern. Then, October 25, 2009, the renamed Bärenpark
opened to the public, The bears of Bern now live in a 6000-square-meter park along the banks of the
River Aare. The large bear pit is still accessible to the bears for their continued use and the smaller bear
pit now is open to the public, and is used as a concert venue from time to time.

The Ten Most Important Dates in Switzerland's History
By Igor Petrov
THIS CONTENT WAS PUBLISHED ON FEBRUARY 29, 2020
Modern Switzerland was not made in a day, but over centuries.
Switzerland as we know it developed over several centuries, emerging out of a loose alliance of autonomous entities
to eventually become a more centralized federal state. Here are ten key dates that shaped the modern state.
1291 – The signing of the Federal Charter, Switzerland’s oldest constitutional document. Legend has it that the
nobility of Uri, Schwyz and Unterwalden in central Switzerland signed a pact, later known as the Federal Charter,
pledging to protect each other. In reality, the pact was one of several treaties of this kind and was signed at the
beginning of the 14th century. Although there is no indication of its existence at the beginning of August 1291, it is
considered the founding document of Switzerland.
1499 – The Confederation wins the implicit right to manage its own affairs after defeating the Habsburg emperor
Maximilian I in the Swabian War.
1648 – The Treaty of Westphalia ends the Thirty Years War and contains a special provision on Switzerland, endorsing
the process begun in 1499. With this treaty, European powers recognize the Swiss Confederation as an independent
state.
1803 – Internal unrest and numerous coups d’état prompt Napoleon to issue an “Act of Mediation”, which puts an end
to the Helvetic Republic and restores the sovereignty of the cantons. The Swiss “vertical power structure” was
unstable and fragile and was therefore abolished and never brought back. However, this led to the principles of the
current Swiss political system, which remains the most stable in the world.
1815 – The end of the Napoleonic Wars. The European powers are interested in recognizing and maintaining
sovereign and neutral Switzerland in order to ensure the neutrality of the strategic Alpine passes. Swiss
independence and neutrality are formally recognized by European powers at the Congress of Vienna.
1848 – Formation of modern Switzerland at the end of a civil war. Switzerland is transformed from a union of states
to a federal state as declared by a new constitution. All restrictions on free trade and the movement of people are
abolished. Universal suffrage is introduced, but only for men.
1874 – The first complete revision of the Constitution and the introduction of the instruments of direct democracy
(the right to an optional referendum allowing citizens to express their opinions on any law enacted by parliament
and government) leads to the collapse of the oligarchy known as the “Escher system”. The construction of the
Gotthard and Simplon railway tunnels. The rise of international tourism.
1918 – A quasi-revolution in Switzerland. Political disagreements lead to a general strike in Zurich. Its leaders (Olten
Committee) demand the adoption of the proportionality principle in the election in the House of Representatives
(which took place in 1919), women’s suffrage (which was not introduced until 1971), a 48-hour work week and old-age
and disability insurance. The government mobilizes the military and suppresses the strike.
1939 – A large-scale exhibition (called Landi 39) in Zurich to demonstrate opposition to Hitler’s Germany. Swiss
German dialects are used as a political instrument to distance speakers further from Nazi Germany. This period
marks the culmination of the political and cultural movement called “intellectual defense of the nation”.
1978 – The creation of canton Jura, whose territory was previously part of canton Bern, following a long process of
mutual compromises and concessions and several referendums. The most recent popular vote on the territorial
affiliation of the municipality of Moutier took place on June 18, 2017.

ENNETBÜRGEN, SWITZERLAND
Hammetschwand Elevator
The tallest outdoor elevator in Europe rockets passengers on a dizzyingly precarious ride to the top of a mountain.

Straddling the exposed rock face of Switzerland’s Mt. Bürgenstock is the towering Hammetschwand Elevator, the
tallest outdoor lift in Europe, which shoots passengers from an underground boarding station into an open-air shaft
leading to the top of the mountain in less than a minute. The Hammetschwand Lift was put into place to carry visitors
over 3,700 foot above sea level to the beautiful vistas of Lake Lucerne. Created in 1905 by a popular hotel destination
nearby, the elevator has survived both world wars, the elements, and a wood-to-steel conversion to remain a worldrecord holding attraction.
Originally the precarious elevator compartment was made of nothing more than wood and sheet metal which would
be drawn up the 500 foot shaft, which was constructed of equally questionable materials. At the time, the ride took up
to three minutes to complete. Today, after multiple overhauls, the elevator is made of expertly engineered metal and
glass, yet somehow looks nonetheless rickety. In addition to the hair-raising heights that the glass-walled elevator
reaches, the speed of the lift has also been increased and riders are now shot to the top of the shaft in less than a
minute. The station at the top exits unto a bridge that leads to the mountaintop.
Despite the sense of danger, the quick ride along the mountainside provides one of the most scenic views in all of the
Swiss Alps, assuring that people will continue taking this ride for one hundred more years to come.

The Child Eater of Bern
A nearly 500 year old sculpture depicts a man eating a sack of babies, and no one is sure why.
Standing in the middle of Bern, Switzerland, is the Kindlifresser, or “Child Eater.”
The fountain sculpture towers above the ground, a baby half stuffed into the
giant’s mouth, and a sack full of three alarmed tots slung over his shoulder
presumably for later snacking. The unsettling sculpture is no modern work of art;
built in 1546, it is one of the oldest fountains in the city of Bern.
Strangely, no one is exactly sure why it’s there. There are three main theories.
The first and most unfortunate possibility is that the Kindlifresser was built as a
sort of warning to the Jewish community of Bern. The Kindlifresser wears a hat
that is strikingly similar to the yellow pointed Judenhut that Jews were forced to
wear at that time.
The second theory is that the terrifying Ogre is a depiction of Kronos, the Greek
Titan. Kronos has arguably one of the most disturbing tales in Greek Mythology.
Long story short, Kronos eats all his god children to keep them from taking over
his throne.
The final theory is that the Kindlifresser is supposed to be the older brother of
Duke Berchtold, the founder of Bern. Apparently the jealousy of being
overshadowed by his younger brother for so many years caused him to go mad,
eventually sending him into a rage where he collected and ate the town’s
children. (It would seem likely that this event would have been recorded in the towns history books, which it is not.)
It may of course be none of the above, and is simply a sort of boogie man from Switzerland’s Fastnacht, or ”Night of
Fasting” festival, a way to remind the Children of Bern to behave. Whatever the Kindlifresser represents, it has terrified
Swiss children for nearly 500 years, and hopefully, will be there to terrify them for 500 years more.

The Valley of the Cheese of the Dead
In this remote Swiss town, residents spent a lifetime aging a wheel for their own funeral.
BY MOLLY MCDONOUGH, OCTOBER 24, 2019

This wheel of cheese was likely a lot larger 149 years ago, but has shriveled due to moisture loss. MOLLY MCDONOUGH

IMAGINE SETTING ASIDE A WHEEL of cheese at your wedding. What would it look like if it were served at
your funeral?
If you were lucky, it would look like one of the wheels in Jean-Jacques Zufferey’s basement in Grimentz, Switzerland:
shriveled and brown, pockmarked from decades of mite and mouse nibbles, and hard as a rock. You’d need an axe to
slice it open and strong booze to wash it down. This is the rare cheese you don’t want to cut into when it’s aged to
perfection. A fossilized funeral cheese means you lived a long life.
Zufferey’s home, high in the Swiss mountains of Val d’Anniviers, is one of the last places you’ll find evidence of this
peculiar practice—of keeping a wheel of cheese to be eaten at your funeral.
The Val d’Anniviers, which snakes up the highest peaks of the Swiss Alps, is a case study in how mountains isolate
valleys and villages, breeding unique traditions. When Swiss anthropologist Yvonne Preiswerk first arrived to conduct
fieldwork here, she noted strange funeral rituals reminiscent of ancient Egypt.

Old wheels are stacked on their sides. Since they’re completely firm, they won’t lose their shape. MOLLY MCDONOUGH

The Valley of the Cheese of the Dead (continued)
“We are struck by … a special kind of mountain Catholicism,” she wrote in the 1992 paper “Death, the Priest, the
Woman and the Cow: Chronicle of Research in the Village.” In centuries previous, she explained, visitors appalled by
these pagan practices had labeled the locals “barbaric,” positing that they’d descended from the Huns.
The rituals that shocked them involved a mix of death and cheese. It seems an unlikely pairing, but the landscape
offers an explanation. Along the valley’s winding road to the small mountain village of Grimentz, isolated villages cling
to the cliffs in the shadows of craggy, glaciated peaks. The ground is rocky and steep. Growing seasons are short and
winters are long. To survive the cold, villagers had to preserve nutrient-dense food.
That’s why residents of Grimentz, like people elsewhere in the Alps, breed bovines adapted to the steep landscape,
bringing them to high pasture in summer to graze. Pooling abundant summer milk, they make giant wheels of
cheese.
To render the wheels sturdy, cheesemakers “cook” the curds to firm them, and press them to expel as much whey as
possible. Moisture and heat cause spoilage, speeding up a cheese’s aging process; in the dry, cold mountain air, these
cheeses age slowly. While aging can continue for years, most Alpine wheels tend to reach peak ripeness—still pliable,
but with plenty of flavor—months later, during the worst of winter when, historically, little else was available. Sliced
onto rye bread or melted fireside, cheese ensured a calorie source in winter.

Devotion to dairy has taken different forms throughout the Alps’s secluded valleys. “A popular culture of the cow …
traverses all moments, objects, and events of the mountain peasant,” wrote Preiswerk. In Grimentz, it manifested in
elaborate funerals. After a death, the bells of the deceased’s cows were removed, so that the animals, too, could
mourn. Families added a “picnic of the dead” to the casket, which included a bottle of wine, bread, and cheese (as well
as sturdy boots, as ghosts were rumored to wander the glaciers after dark).
The same foods comprised the all-important burial meal, which symbolized the reconstitution of the community after
its tragic rift. As one of Preiswerk’s interview subjects recounted, the funeral guests were told, “Come to the meal,
because the dead man has left enough.”
In a historically poor area, “leaving enough” required advance planning. “There was the ‘cheese of the dead,’” explains
Zufferey. “Everyone had a wheel of cheese so that they had something to serve at their funeral.” When the inevitable
time came, the chiseled cheese was washed down with vin des glaciers, the local wine.
As the Valaisan Alps modernized during the 1900s, and villages moved away from subsistence economies, fears of
cheeseless funeral tables waned. According to anthropologist Claude-Alexandre Fournier, families gradually stopped
overseeing funeral rituals at home. “Mortuary knowledge was no longer transmitted,” he wrote in the 2013
ethnography Odette Fournier, Sage-Femme, “thus depriving families of the ‘death equipment box.’” Yet in a few
basements scattered throughout the valley, you’ll still find carefully stacked wheels of funeral cheese.
In Grimentz, Zufferey, a tall, soft-spoken man with tiny glasses and a day job at the local department of agriculture,
unlocks his basement door, releasing an ammoniated, musty smell. His family, too, had forgotten about their funeral
cheeses, until his grandmother died in 1944. That’s when Zufferey’s father found two very old wheels in her basement.

The Valley of the Cheese of the Dead (continued)

The village center of Grimentz, where Zufferey lives. MOLLY MCDONOUGH

Instead of eating the cheeses, whose engravings suggest a production year of 1870, Zufferey’s father decided to
preserve them. In the years since, the family has added wheels from time to time, building a collection. Rather than
prepping for a funeral, they’re dutifully preserving evidence of a waning tradition—and what might be some of the
world’s oldest wheels of cheese.
Zufferey picks one of the wheels, which is now 149 years old, from the shelf. “You can touch it—like a relic in the
church,’” he quips. Rock hard and leathery, with a glossy brown surface reminiscent of a bog body, it’s still a bit oily, but
sapped of moisture. Its own microbes and molds are likely long deceased. He picks up another, from 1967, engraved
with edelweiss flowers. A third, from 1992, depicts a “queen cow.”
Perhaps pondering his own mortality,
Zufferey worries about what will happen to
his collection in the long term. He’d like to
give them to a museum, but can’t find
anywhere nearby with proper climate control.
“There is no museum of cheese in the Valais,”
he says. “It’s bizarre.”
There’s no rush, though. His cool cave cut into
the mountainside beneath his family’s
wooden chalet seems to be working for these
wheels. Zufferey gingerly places them back
into their horizontal compartments, ducks
out of the tiny basement back into the
cobbled village square, and locks the door.
Casting darkness on the uneaten death
cheeses, he leaves them to await their own
fate.
One of Zufferey’s engraved wheels of cheese. MOLLY MCDONOUGH

Swiss Gruyère wins World Cheese Championship in the US
A Swiss cheesemaker was crowned champion at the biennial World Championship Cheese
Contest held in Madison, Wisconsin.

Michael Spycher of Mountain Dairy Fritzenhaus in the Swiss canton of Bern clinched the top prize on Thursday. The
judges scored his creation, a Gourmino Le Gruyère AOP cheese, 98.81 points out of a maximum of 100 in the final
round. This is Spycher's second title as the maker of the world's best cheese. He first clinched the title in 2008.
Second place was also taken by a Swiss cheesemaker from the northeastern Swiss canton of St Gallen, for a Gallus
Grand Cru cheese. The third spot went to a Gouda cheese from the Netherlands.
The jury had to assess the merits of 3,667 cheeses in more than 100 categories. The 20 best cheeses from all categories
made it to the final. Swiss cheeses distinguished themselves in many categories, winning a total of seven gold, ten
silver and seven bronze medals.
Last year was good for Swiss cheese exports. In total, 75,877 tonnes of cheese were exported in 2019, an increase of
4.5% on the previous year, for a value of CHF667.6 million ($693 million). Over four-fifths of this went to European
countries. Germany represented the destination for a good half of Swiss cheese exports; France and Italy were next
biggest markets.

Cheese exposed to hip-hop tastes better, finds Swiss experiment
Eight wheels of "Muttenglück" Emmental cheese from
World Cheese Championship winner Antony Wyss
were subjected separately to different musical
stimulus - Mozart, A Tribe Called Quest, Yello, Led
Zeppelin, techno and three sinusoidal sounds - roundthe-clock for eight months.
The experiment was part of a collaboration between
students of the University of Arts Bern and veterinarian
Beat Wampfler who came up with the idea. The
project was baptised “Cheese in Surround Sound – a
culinary art experiment”.
A blind tasting test eight months later found that the
wheel exposed to hip-hop had the most unique taste
profile.
"The bacteria did a good job," Wampfler said on Thursday during the presentation of the results. The sensory analysis
revealed that the cheese that was exposed to hip-hop was "remarkably fruity, both in smell and taste, and significantly
different from the other samples".
"We were overwhelmed," says Professor Michael Harenberg who provided the scientific support for the experiment. "At
first I thought it was a typical Swiss reaction because cheese plays such a big cultural role here in Emmental. But even
journalists from South Africa approached us for interviews and information."

Kaltbach Cave
A 22-million-year-old sandstone cave is a natural habitat for award-winning cheese.

In the undulating, green sprawl of an Alpine Valley, clouds swimming against snow-capped mountains, placid cows
grazing on verdant meadows, a cave formed from a prehistoric seabed is carrying a culinary secret so glorious that its
legacy traverses the globe: from the bucolic idyll of a Swiss vale a few miles from Lucerne, right to your neighborhood
supermarket.
For many shoppers who browse the cheese aisle at their local grocer’s, the little wedges of Emmi Le Gruyère, in their
translucent wrappers with the blue company logo and the Swiss cross at the top, are hard to miss. But few buyers
know that the cheese is meticulously aged at the Kaltbach Cave, a tunnel-like cave within the Santenberg mountain
with climatic conditions that are just right for ripening cheese. The cool subterranean labyrinth of the Kaltbach Cave
is the natural incubator for 156,000 wheels of cheese, mostly gruyère and emmentaler.
Stretching over a mile, stacked shelves hold the cheeses at temperatures around 50 degrees Fahrenheit year-round,
and the cool waters of the river (Kaltbach means “cold river”) that runs through the cave keep humidity levels at
around 96 percent. The cave’s unique climate and the interaction of mineral deposits on the sandstone with the
cheese create a distinctive flavor and aroma, and give the rinds their signature dark brown color.
Like artists working on their masterpiece, cavemasters turn, wash, and brush the wheels with a brine solution every 7
to 10 days. The cheeses stay in the cave for at least nine months, diligently monitored until they reach just the right
aromatic and textural maturity. The art of caring for and gauging the maturity of cheese is called cheese refinement,
and it’s a skill transferred down through generations of cave masters at Kaltbach, with no written record of the
training.
The cave was discovered in 1953 as a natural cheese-aging habitat when local cheesemakers ran out of storage space
and began keeping them in the Kaltbach. In 1993, Emmi acquired the cave and has been storing and aging their finest
cheeses in it since. The contribution of this tranquil cave in a Swiss mountain to the cheese boards of the world
should go unnoticed no more.
Know Before You Go
Emmi organizes tours of the cave. You can find more information on their website (www.emmikaltbach.com/benelux/en/cave).

Musée Cantonal des Beaux-Arts Debuts in Laussane
Art & Object, June 8, 2020 Rachel Ozerkevich

The new Musée Cantonal des Beaux-Arts (MCBA) in
Lausanne is ushering in an exciting new era of arts
programming in the lakeside Swiss city. The
museum is housed in a striking building designed
by the Barcelona architecture firm Estudio
Barozzi/Veiga, right beside the city’s Beaux Artsstyle train station.

The new structure is monolithic and textured, with
pilastered openings, a broad courtyard, and
immense windows offering views of Lake Léman and
the Jura mountains. The building contains the gable
of the train station shed—a site-specific nod to the
rail-side location and the area’s industrial past.
Carefully-considered architectural features invite
community engagement, reflect the natural
environment, and invoke the city’s aims for its future
artistic legacy.

The new museum complex is named Plateform 10, and is
part of a larger regional arts initiative to bring together
three separate Lausanne museums. The project will
comprise the state’s main art collection (the former Musée
Cantonale des Beaux Arts), Lausanne’s museum of
contemporary design (mudac), and its photography
museum (the Musée de l’Elysée). Each institution has until
now been housed separately in different parts of the city,
and has maintained a unique identity and history. The
project aims to bring these collections together with an
ambitious exhibition program. The centralized location
will make these collections easier than ever for locals and
tourists to access.

How Queen Victoria transformed the Swiss tourism industry
Thomas Stephens

150 years ago, Queen Victoria and a small entourage headed to central Switzerland for a five-week getaway. It was the
first visit to the Alpine country by a reigning British monarch and left its mark not only on Victoria but also on the
Swiss tourism industry.
Victoria was born in 1819, became Queen of the United Kingdom of Great Britain and Ireland in 1837, married her first
cousin Prince Albert of Saxe-Coburg and Gotha in 1840, and died in 1901.
She and Albert had nine children and 40 grandchildren, many of whom married into royal families across Europe.
“Oh, it is too awful, too dreadful. And a sickness, an icy coldness bordering on the wildest despair, comes over me. It
is more than a human being can bear.”
The most powerful woman in the world needed a break. In 1868, when Victoria wrote that entry in her diary, the 49year-old mother of nine was still mourning her husband, Albert, who had died seven years previously.
“Her grief was so deep that she became ill. Today we would say she had a sort of depression or burn-out, so her doctor
told her to take a break from all her duties,” Christoph Lichtin, director of Lucerne History Museum, told swissinfo.ch.
Austria was considered, but eventually arrangements were made for Victoria and her relatively small retinue –
including three daughters and two ponies – to stay in the recently opened Pension Wallis from August 7 to September
9. Albert was very fond of the area – in 1837 he climbed Mount Rigi (from which he picked, dried and pressed an Alpine
rose for Victoria, which she apparently carried wherever she went).
Pension Wallis was an impressive – and isolated – white building overlooking Lucerne. Now a private residence, in 1868
it was owned by a British printer and hotel owner, Robert Wallis.
Planning for the trip took three years, and although half of
Europe knew about it – Emperor Napoleon III put on a train
for her – Victoria insisted on travelling “incognito” as the
lowly Countess of Kent, one of her many titles. It wasn’t
exactly a brilliantly kept secret.
The Queen embarked on a classic sight-seeing tour, visiting
monuments, squares and memorials. In her diary, she
mentions the Schweizerhof Quay, the Chapel Bridge and
the Lion Monument in Lucerne and the Winkelried
Monument in neighboring canton Nidwalden.
She was also a keen souvenir hunter, always stopping to
pick up presents for herself or others.

How Queen Victoria transformed the Swiss tourism industry (continued)
She made it to the top of Mount Pilatus (on her pony Flora) and, as Arengo-Jones said, the only time she didn’t stay in
Pension Wallis was for three nights on the Furka Pass. Initially shocked by the simplicity of the accommodation, she
ended up enjoying living in the inn like a family.
Not everyone was so happy, however. “The hotel was closed to other guests and a lot of people were turned away,”
Lichtin said. “In the Swiss papers there were a lot of protests from guests who couldn’t get their room complaining
about unequal treatment. It was so typically Swiss: ‘What do they think they’re doing? Without any information! Who
paid for the road to the Furka? Certainly not the Queen, but we have to stay outside!’”
That little diplomatic hiccup aside, Queen Victoria’s Swiss adventure was exactly what the doctor ordered.
“These five weeks really were a success for her health,” Lichtin said. “You can see in her journal how her mind opens
every day. There are some situations – especially on the Furka – where she saw a sunrise and was overwhelmed by the
landscape.”
David Seddon noted in the Alpine Journal in 2001 that “Lord Jenkins records in his biography of Gladstone that, on his
accession to power later that year, [Prime Minister] Gladstone found the Queen ‘… kind, cheerful, even playful …’. During
her sojourn in the Alps, she had begun to sketch and draw people again, something she had rarely done since the
death of Albert. Perhaps, at last she was a little better.”
And was it good for Swiss tourism? “That’s putting it mildly,” said Peter Arengo-Jones.
Lichtin agrees. “You can see, especially in Lucerne, a lot of things called Victoria. Hotels started being built like palaces.
So we have Hotel Bristol, Hotel Victoria – this connection to Britain was very important and a lot of Britons came here.
Of course this was a development across Europe, with more people travelling around,” he said.
“The name Victoria became very important for everything in tourism. Two years later a hotel Victoria opened in
Lucerne, there was a steamer called Victoria. Today there are more than 20 Victoria hotels in Switzerland. So Victoria is
a sort of brand – wonderful places, good food. It’s a bit better than Hotel Bahnhof (station hotel)!”

Hotel Victoria in Lucerne, built in 1870

For Foodies:
Rote Grütze: In German, the word "rote" means red, and this dessert is all about the red
berries. In this recipe, a mix of raspberries and blackberries are stewed with sugar, brandy,
and a bit of vanilla, then topped with a luscious vanilla cream sauce.

GERMAN ROTE GRÜTZE
4 SERVINGS
Prep time: 5 MINUTES
Cook time: 5 MINUTES
Total time: 10 MINUTES

It’s super easy to make Rote Grütze. All you do is
mix red berries with sugar and water or juice,
simmer, add corn starch to thicken, pour into
bowls, add fresh, cold cream, whipped cream,
vanilla ice cream or vanilla sauce. Reserve a few
berries to place on top of the cream just before
serving.
You can make Rote Grütze with any red berries you
happen to have – raspberries, blackberries,
strawberries, cherries, blueberries, currents.
Use fresh berries if you have them but do consider
keeping a bag of frozen berries in your freezer so
you can easily make up a batch of Rote Grütze.
Taste your berries before adding the sugar. If the
berries are sweet, add less sugar. If you prefer a
sweeter dessert, add more sugar to taste.
Adding lemon, vanilla or a cinnamon stick is
optional. Try all three and see which is your favorite!
Try Rote Grütze a little warm and topped with cold
cream, but some like it better after it's been chilled
in the fridge for a couple hours. It will be thicker if
you eat it cold.
Or eat Rote Grütze with cold, fresh cream or top
with vanilla sauce, ice cream or whipped cream. All
are delicious!
Have left-over Rote Grütze? Use as a topping for
cheesecake, yogurt, ice cream, scones or oatmeal.

Ingredients
4-5 cups [about 500 g] berries (any combo of
fresh or defrosted raspberries, strawberries,
blackberries, blueberries, cherries, currants)
1/4 - 1/2 cup [50-100g] sugar, add less if the
berries are sweet.
3/4-1 cup cup [6-8 oz / 175-250 ml] water or red
fruit juice, Juice adds more flavor but water
works fine.
1/3 cup [45 g] corn starch (see note below
about how much to use)
squeeze of lemon, cinnamon stick or vanilla
extract, optional
1/2 - 1 cup [6-8 oz / 125-250 ml] fresh cream,
cold
Instructions
Wash and cut berries as needed and place in
saucepan. Add sugar and stir. Bring to a boil over
medium heat, stirring constantly. If using fresh
berries, you may need to add a bit of water or
juice. If you want to add a cinnamon stick, do so
here.
In a small bowl, whisk together cornstarch and
water or juice until smooth. (It is recommended to
start with half that amount and then add more if
needed after you've simmered it for 2-3 minutes
so it doesn't get too thick too quickly.) Pour into
the fruit and stir. Reduce heat and let simmer for
3 minutes. If the mixture becomes too thick, add a
little water or juice to thin.
Take off heat. If you want to add lemon or vanilla,
do so here.
Pour into 4 bowls and let cool. Serve with a small
pitcher of fresh, cold cream to pour over the warm
fruit (or vanilla ice cream, whipped cream or
vanilla sauce).
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Sports News from the EU

Underdogs Germany shock Portugal
Germany's under-21s sealed the European Championship
title with a 1-0 win over Portugal. Their unlikely run to the
final was powered by a feel-good factor in the squad.

Bayern champions for first time since 2016
Bayern Munich have won the women's Bundesliga for
the first time in five years, ending Wolfsburg's run of four
consecutive titles. The Bavarians beat Eintracht Frankfurt
on the final day to seal a fourth championship.

German Cup: Wolfsburg crowned again as Frankfurt
push them to their limit
Wolfsburg are German Cup winners for the seventh
straight year, but they did it the hard way versus
Eintracht Frankfurt. Wolfsburg clinched it following a red
card for their goalkeeper and just as a shootout was
looming.
Wolfsburg's injured captain Alexandra Popp hobbled up
to lift the trophy.
Wolfsburg 1-0 Eintracht Frankfurt (after extra time),
RheinEnergieStadion
(Pajor 118')

After 120 minutes of energy-sapping and emotionally
draining football, Frankfurt's agony was as intense as
Wolfsburg's ecstasy. The team that has made this
competition their own in recent years, staggered to a
seventh straight crown — but Frankfurt took it to the
wire.
Having seen Bayern Munich overtake them in the league
and the likes of Barcelona and Chelsea in Europe, there
was a lot on the line for Wolfsburg here. This was a game
to prove that they aren't a spent force and that their
semi-final victory over the rising force of Bayern Munich
wasn't a one-off. Just as much as Wolfsburg were
desperate not to lose, their opponents tried desperately
to show they were good enough to win.
That made for a tense afternoon in the early summer sun
in Cologne. Wolfsburg went into their penultimate game
of the season threadbare with injuries — most notably to
talismanic striker Alexandra Popp – and while they
dominated the game they couldn't create anything clear
cut. Frankfurt also struggled in front of goal, with their
energy used up defending. The closest either side came
was Wolfsburg's Fridolina Rolfö fluking a shot against the
post in stoppage time.
Still without a goal, the game headed into extra time —
as it has last season when Wolfsburg eventually edged
out Essen in a shootout. But the game took a twist when
Wolfsburg keeper Almuth Schult was shown a straight
red card for a foul on Lara Prasnikar, who was clean
through and seemed certain to score for Frankfurt.
Schult had taken one for the team.
Ewa Pajor's winner for Wolfsburg was the first moment
of attacking quality they had produced.
Chances came and went for both sides in what had been
a surprisingly open game, despite the scoreline. As the
clock ticked into the 118th minute and a penalty
shootout loomed large, Wolfsburg produced the game's
first moment of quality in front of goal. Ewa Pajor found
a pocket of space on the edge of the box and drilled a
low shot into the bottom corner.
As Pajor ran to celebrate with the Wolfsburg substitutes,
Frankfurt's players dropped to their knees. They knew
that 118 minutes of blood, sweat and tears had ultimately
been in vain. Wolfsburg spared themselves a shootout
and with an eighth German Cup crown under their belts,
Frankfurt's record of nine is now within view.

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

Answers to April/May Word Search

