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To cook cheese the Swiss way

The cheese-makers of the Ber-
nese Oberland may be justly
proud of the little-known, yet re-
markable achievements of their
forefathers. At the courts of
Madame Bonaparte in France, of
the King of Wurtemberg and
above all in Russia, they were
pioneers in cheese-making in the
19th century; they used the
Swiss recipes which have be-
come internationally acknow-
ledged.

Paul-Anton Nielson, an American
of Swiss descent, who is a
graduate of the University of
Berne, has researched this
hitherto little-known chapter of
our cultural history and organized
an exhibition which ran at the Na-
tional Library in Berne last March.
The story of the cheese-makers of
the Bernese Oberland abroad be-
gan in 1814 when Johannes

The family of Emil Rieder-Klossner

(1880-1930) from Erlenbach in the Sim-
mental, outside their cheese-making es-
tablishment which they operated in Maloe-
Wesno (Norgorod region) — 1912.

(Photo: Nielson)

Princess Maria Aleksandrovna Mescer-
skaja with her five sons on their summer
estate of Dugino (Smolensk region) in
1902. Outside right: Karl Friedrich Muller
(1871-1915), «Court Cheese-maker» of
the Family.

(Photo: Ruti Pressebild)

Mduller and a hitherto unnamed
companion accepted the invita-
tion by a Russian Prince Ivan Ser-
geevic Mescerskij (1775-1851)
to go to Lotosino (Tver region).
There he started a model dairy
and cheese-making centre and
thus created a tradition which ex-

tended to the Russian aristocracy
throughout the country. The
undertaking flourished, and the
Prince began to employ more Ber-
nese cheese-makers. They were
all related to Muller either direct or
by marriage, and he more or less
acted as an agent between Russia
and his relatives in the Bernese
Oberland.
The parents and friends of the
Prince were delighted with this
happy development and tried in
turn to get one of the relatives of
this Oberland cheese-maker to
work for them. And thus began a
long and significant emigration to
Russia.
Wealthy aristocratic families and
landowners looked for expert and
reliable men by putting advertise-
ments in the «Bernische Blatter
far Landwirtschaft». The quali-
fications needed were, in one
sentence, «to be able to cook
cheese according to Swiss recipe
and custom.»
No fewer than 25 cheese-makers
from the Bernese Oberland were
employed by aristocrats, lan-
downers and officers in Russia up
to 1850.
In the second half of the last cen-
tury, these emigrants achieved
considerable fame. They were re-
latives of various Bernese
families, like Ammeter, Eymann,
Dubach, Karlen, Klossner, Kunz,
Lortscher, Mani, Midller, Reber,
Stucki, Wittwer and others.
Some of them became rich,
bought land and founded their
own dairies and cheese-making
centres. Others began to trade
and specialized in dairy produce.
Some returned to Switzerland in
1917 when the political changes
in Russia began to affect them.
Not a few, though, remained in
Russia which had become the ho-
meland of several generations of
(Continuation page 22)



(Continuation from page 8)

these Bernese cheese-makers,
and they adapted themselves to
the new living conditions in the
new country.
In many families, Swiss customs
and traditions have been ob-
served and passed on. Other
cheese-makers and their daught-
ers adapted themselves — through
marriage for instance - to the life
and traditions of Russian families
and lost their ties with the home-
land partly or wholly.
Some of their descendants still to-
day operate cheese-making cen-
tres and dairies. The majority,
however, has discarded the fami-
liar traditions and integrated in
the Russian society of today with
different occupations. So, for
instance, lvan Aleksandrovic
Witwer (a grandson of the
cheese-maker Johannes Wittwer,
born 1821) who is Professor of
History at Moscow University and
was awarded the Stalin Prize.

[. Franzoni

Question 12:

This castle is in the Engadine; it houses a
museum for typical regional furniture.
What is its name? (Photo: Keystone)
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Question 13: Question 14:
Give the name of the Grisons artist who
died in 1966 and who was famous for his
filiform sculptures? (Photo: Revue Neu-

chateloise)

18707 (Photo: Editions Attinger)

What was the name of the Swiss general
who led the army in the mobilisation of

To improve your game of Jass

A «Jass» mat is to be made in three colours with the signet of the
Organization of the Swiss Abroad: a blue mat with the red-and-
white Swiss cross and a globe in white lines, provided there is suf-
ficient demand.

The mat would be of best quality (60 x 70cm) and the cost would
be Sfr.65.—, postage and packing not included.

Anyone interested in such a mat is asked to inform us by filling in
the attached slip and sending it to the Secretariat of the Swiss
Abroad, Alpenstrasse 26, 3000 Berne 16, Switzerland.

Talon
Name:
Christian name:
Exact address:
Country:
I should be interested in purchasing Jass mats.

Please note: If there is enough demand, we shall let you know in a future issue of
this periodical.
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