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It has taken more than a year of detailed
negotiations with Westminster City planners, but
finally permission has been given for the demolition
of the famous Swiss Centre building in Leicester
Square and replacing it with an eye-catching nine-
story complex containing a 228 bedroom hotel,
restaurants, casino, shops and luxury flats.

But its main feature, certainly as far as visitors
to the West End are concerned, will be its second
skin of frameless glass, wrapped round the entire
outer wall of the building.

By day this skin has a very practical function,
capturing the warmth of the sun but also
controlling ventilation to the rooms.

But at night it completely transforms the
building. Behind the random pattern of translucent,
frosted glass, coloured lights hidden in the facade
gradually come to life, making the whole building
glow. The colour and intensity of the light can be
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constantly varied, depending on the time of day or
to combine with some special occasion in Leicester
Square itself. Or, as architects Jestico and Whiles
put in, “adapting to the vibrancy of the area’s night
life.”

Leicester Square itself it to be completely
renovated by Westminster City Council, with
improvements made to the street lighting, seating,
paving and landscaping. There will also be a stage
for open air performances.

The new owners of the Swiss Centre, the Irish
developers McAleer & Rushe, intend to start
demolition this autumn and the new building could
be finished and in use by 2009.

It is not yet known whether it will be given a
name that relates to its Swiss antecedents, or
whether its only link will be its proximity to the
Glockenspiel, to be re-erected in nearby Swiss
Court, which we illustrated in our last issue.
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In the shadow of the mighty Matterhorn, a warm
tribute for the British pioneers who 150 years ago
conquered the Alps.  Read ahout it on Page 3.

Jeffrey's triumph

It lasted 39 days and covered 1,000 km. but
Jeffrey Long fulfilled his ambition of walking from
London to Lausanne.  See Page 8 for full story.

Painter's puzzle
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A Swiss artist wanted to create a unique outdoor
work of art - but needed a team of alpinists to
help him achieve it. Read about it on Page 5.
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Switzerland in the UK has its own Internet site,
continually bringing you up to the minute news of
the latest events as well as major stories from the
most recent issues and links to other interesting
sites in both the UK and Switzerland. To access it
go to: www.sw v ]

News about forthcoming events of interest to our
readers should be emailed to: ¢«
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4 Day Tour from £299* (save £117) Highlights:
Lucerne, Jungfrau Region, Zermatt and the Matterhorn

Free upgrade to 1st class:
4-day Swiss Pass £92* save £46
8-day Swiss Pass £133* save £66
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More offers and dates available.

Call 0207 420 4935 or visit www.stc.co.uk




news in brief

e The Swiss pay higher insurance
premiums than anywhere else in the
world, says the Swiss Assurance
Association. The average cost is Sfr.
6,900 a year, of which Sfr. 3,820 is
for life insurance.

A Swiss motorist committing a road
traffic offence in the UK - or any other
country - will not automatically have
his Swiss driving licence withdrawn,
as has been the case for the last 40
years, according to a decision by the
Federal Tribunal in Lausanne.
Researchers report that cancer
survival rates in the UK are worse
than any other Western European
country except Denmark, while
Switzerland has the highest rates.

for pioneering

to climbing
150 years ag0.

The Cheese Hamlet

UK’S Premier Swiss Cheese Stockist

706 Wilmslow Road
Didsbury, Manchester
M20 2DW
Tel
0161 434 4781
Email
sales@cheesehamlet.co.uk

Britain’s Best Deli - 2006
We stock the largest variety of Swiss
Cheese in the UK, including 5 varieties
of Award Winning Le Gruyere AOC.
All these cheeses are available by mail
order 24 hours a day on our website.
The Finest Swiss Wines now available.

www.cheesehamlet.co.uk
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Zermatt’s thanks to UK

alpinism

The giant ad in the Daily Telegraph
said it all: “A big Thank You to the
British for introducing us to
climbing 150 years ago.”

It appeared as more than 300
members of The Alpine Club —
including some of the most famous
names in the history of climbing —
converged on Zermatt for the 150th
birthday of the world's oldest
climbing club.

Most of them were British, and
many in their eighties. They heard
Jurg Schmid, head of Switzerland
Tourism, say how grateful the Swiss
were for the British pioneers of the
golden age of mountaineering
between 1854 and 1865 who first
brought tourism to the Alps.

“During this period,” he said,
“there were 39 first ascents of the
most impressive Swiss peaks — 31
of them by brave British climbers
guided by brave Swiss guides.

“Their adventures thrilled all of
Europe. Then in 1863 an inspired
Briton called Thomas Cook organised
the first escorted tour to Switzerland
— the beginning of modern tourism.

“Those pioneers often stayed for
a whole season. Today’s visitors
stay, on average for 2.8 days. But
last year the British registered 3
million overnight stays.”

contact
the
editor

Reports of Swiss society
activities and coming

events, and articles and
correspondence for the
‘Switzerland in the UK’
section of the Swiss Review,
should go to the editor:
Derek Meakin
30 Manor Road

Bramhall SK7 3LY.

Tel: 0161 296 0619.

His email address is:
editor@meakin.net.

All enquiries regarding
advertising should go to :

Jeffrey Long

30 Finsbury Drive

Bradford BD2 1QA.

Tel/fax: 01274 588 189.
e The ‘Switzerland in the UK’
supplement appears four
times a year. The deadline
for the next issue containing
UK news, to be distributed in
February 2008, is December
31.

APARTMENT FOR SALE

Beautifully located between
Lausanne and Geneva, close
to countryside, but with easy
access to town centre (10
minutes). Very pleasant, well
appointed block.

Apartment: Lounge, balcony,
double bedroom, new kitchen,
bathroom. Concierge, swimming
pool, underground parking,
cave. Suit couple or single
person.

Price £195.000
(including parking space).

Tel: 07746977287

RESTAURANT

London’s original
Swiss restaurant
Mouthwatering Swiss specialities,
delicious fondues and real
Alpine hospitality.

Importer of Swiss wines: Varone, Mauler,
Guido Brivio, Testuz and Fassbind-Spirits

Monday-Friday 12pm-3pm and
6pm-11.30pm. Saturday 6pm-11.30pm.

161 Wardour Street, London W1F 8W]J
Tel: 0207 734 3324

+ parish weekend away (hothorpe hall), 26.-28. 9. + 11am service (harvest
festival), 7.10. + swiss film: herbstzeitlosen, 18.10. + 11am service, 21.10. + visit
to freemasons hall, 24.10. + 11am service (reformation sunday), 4.11. + swiss
film: im leben und uber das leben hinaus, 8.11. + swiss christmas fair, 15. &
17.11. + 11am service, 18.11. + 11am advent service, 2.12. + 6pm carol service,
9.12. + 3pm family christmas celebration, 16.12. = swiss church in london

The Swiss Church in London

79 Endell Street, London WC2H 9DY
020 7836 1418
info@swisschurchlondon.org.uk
www.swisschurchlondon.org.uk

Spiritual home for the Swiss in the UK since 1762
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Since 1829 the Mauler family have been making sparkling wines in the “Méthode Traditionnelle”
with unrelenting passion and great finesse. The most popular varieties are now being offered until
315t December 2007 at a very special price. Also being offered is a fantastic “Swiss Made ” gift pack.
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Case of6 x 75 cl bottles Case of 6 x 75 cl bottles Cas of 6 x 75 cl bottles
.75 instead of £ 59.70 £ 49.75 instead of £ 59.70 instead of £ 59.70

(+ postage and packaging charges) (+ postage and packaging charges) (+ postage and packaging charges)

| bottle Tradition Brut and Favarger
Avelmes chocolates (200 grs.)

0

) (+ postage and packaging charges)

Postage and packaging charges are as follows:
“Swiss Made ” gift box: £ 8.50 per box. Latest order date for gift box is 315t October 2007;
dispatch at beginning to mid December 2007 for Christmas delivery.
Wine bottles: £ 10.00 for 12 bottles (2 cases) or less; £ 5.00 for each subsequent 12 bottles (2 cases) or part thereof.

Why not surprise your family and friends and take advantage of these fantastic offers.Order now at:
For the Love of Wine, Flint Cottage, High Rougham, Bury St Edmunds, Suffolk IP30 9LN
Tel. 01359 270377 - E-mail: ian.steel@fortheloveofwine.co.uk
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In the second part of his reminiscences, BEAT WEHREN tells of the last years in the
sorry history of what once were the most popular restaurants in London’s West End

The final, unhappy years of the

iconic Swiss Centre restaurants

It was in 1975, while working in
Regensdorf, that | was approached
by the General Manager of Swiss
Centre Restaurants and lured back
to London with my whole family.

Things had not changed much,
although customers were no longer
queueing around the block to get a
meal.

However after a short time, as
Executive Chef, | was again on top
of the London picking order. The
shock waves of the dismissal of the
General Manager, due to whatever
reason, rippled on for some time
until the introduction of an English
national as his successor. Yes, he
was married to a Swiss wife and |
was told his father-in-law owned
three quarters of St Moritz.

This new setup certainly did not
contribute to an easy working
relationship of the management
team. Picking on each other was
once again more important than
getting on with the job.

Did any among our management,
guests or the members of the City Swiss
Club who were complaining most
bitterly about this slap in the face of the
Swiss hospitality industry support me
in my opposition to this? No chance!

Some in the City Swiss Club who
never talked to me before, sought
my participation in plotting against
this appointment, but were careful
not to show their own true colours.

The club, for example, often
celebrating in the Swiss Centre
Restaurants, never bothered to
congratulate the team or send a
token of appreciation to the kitchen
staff. Rubbing shoulders with us chefs
was obviously not the thing to do.

After a short time as Executive
Chef, | was able to establish a
forceful galley team and motivate
them to achieve levels in guest
satisfaction not experienced before
at the Swiss Centre Restaurants.

Guests used to queue up to three
hours around the block in order to get
a seat, even Swiss nationals,
brandishing their passports.

Fay Mashler in the Evening Standard
described Swiss Centre Restaurants
as gastronomically on the same level
as the Michelin Star graced Terrace
Restaurant of the Dorchester Hotel
and the Ritz. During this time, | also
had the pleasure of redesigning the
production area and its subsequent
refurbishment at a cost of £1.8 million.

One reason for this huge expense
was that the kitchen floor was no
longer waterproof and that “tomato

sauce” had dripped onto the
limousine of one of the executives
with parking privileges.

Asking whether we should build
a production unit somewhere else
and open up a few more restaurants,
| was told by the Director to
concentrate on my kitchen and not
on the business as such. The
result of his views is now obvious.

Yes, this was just at the
beginning of the creation of the
great TV chefs and certainly none
of the Swiss Centre Restaurants’
executive directors thought of a chef
as a valuable cog in the system.

| left at the top of the wave at the
end of 1981, only to observe that
with the ongoing struggle between
Mévenpick, Swiss Bank Corporation,
Swissair and the other interested
parties, the whole operation went to
the dogs or even worse, turned into
one of Mévenpick's Marché restaurants.

Once again the resident General

Spot the ellipses:
Swiss artist and
team of mountain
climbers create
an eye-catching
puzzle to really
mystify the Welsh

Manager ended up in disgrace and
the whole operation was shut down.

On my subsequent work around
the world | met several of my former
team, and while submerging ourselves
in the past glory — and gory — all of
them assured me that they never in
their lives worked as hard as during
their and my time as Executive Chef
at the Swiss Centre Restaurants.
But equally, and more importantly,
never again had so much fun working.

Most of them reached top
positions in business or started
their own ventures.

In its original concept the Swiss
Centre and Swiss Centre Restaurants
was certainly a genial creation, but
it crash landed as a result of typical
Swiss infighting — not unsimilar to
the unfocused management of many
top Swiss companies involved in it.

Even today Cornell University in
Ithaca, USA, lectures that those very
Swiss companies, which once were

quoted as example of excellence,
are now used as an example of
total failure and mismanagement.
Yes — a sorry story indeed!

® |n the next issue of Switzerland in
the UK we reveal the hitherto untold
story of how the Swiss Centre itself,
hailed as the proud showplace of
Swiss culture, business and tourism,
was allowed to disintegrate and
become the empty shell it is today.

Visitors to the Cardiff Bay Barrage to see what they'd
been told was a remarkable work of public art could
well be found scratching their heads in bewilderment.
For the sight that greets them is a series of bold
yellow curves painted on the locks, gates and even the
outer sea wall that seem to make no sense — until you
stand in a certain position and all is finally revealed.
“From virtually every angle all you see are odd
splashes of colour,” says the city’s arts and
regeneration agency, which commissioned the work.

Felice Varini, and paintbrush, in action

Then it adds, enthusiastically: “But on closer
inspection you are treated to a remarkable visual
spectacle on discovering three perfectly formed yellow
ellipses which create a powerful piece of public art.”

It’s all the work of Swiss artist Felice Varini,
together with a team of professional mountain
climbers who were called it to take their brushes and
paintpots to tackle the more inaccessible places.

It coincided with the appointment of Ruth
Thomas-Lehmann as Wales’ first honorary consul
and the opening of a Swiss consulate in Cardiff.

The opening was announced at a ceremony at the
Welsh Senedd when Swiss Ambassador Alexis
Lautenberg was greeted by First Minister Rhodri
Morgan and Presiding Officer Lord Ellis Thomas.

Ambassador Lautenberg said the consulate would
serve more than just the Swiss community in Wales.

“It will act as a conduit between the two nations,
promoting trade, investment, tourism, academic and
cultural relationships,” he said.

The new consul was born in Zurich, grew up in
Basle and moved to London to study English, where
she met and married a young law student. He is
now chairman of the Cardiff employment tribunal.
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You’ve never tasted better

ey
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E 2y BY APPOINTMENT
B TO H.M. THE QUEEN
<7 SUPPLIERS OF MEAT
AND POULTRY

Donald Russell grass-fed DONALD RUSSELL LTD

INVERURIE

cattle enjoy a natural diet

Made in Switzerland by one of the country’s top sausage makers, these tasty Swiss Sausages are the
genuine article. Only the finest quality pork, beef and veal, and all-natural casings are used, and
each sausage is gently poached in water or smoked over beechwood grown in Switzerland. They’ve
won praise from food writers like Caroline Boucher of Observer Food Monthly, for their incredible
flavour. Now you can enjoy the taste for yourself, right here in the UK, with this excellent offer

from award-winning butcher Donald Russell.

Special Offer

Enjoy four popular
varieties of genuine
Swiss Sausage,
all for just

£14

WITH FREE DELIVERY
SAVE £9.95

(Usual price £23.95, including delivery)

Totally scrumptious

Caroline Boucher,
Observer Food Monthly

Your Swiss Sausage
Selection contains:

4 Toggenburgerli (Swiss
Smoked Pork Sausages)
in pack of 4 (average pack weight 266g)

der at n rach , to help preserv i i /

e, o s cos ey, | o Wienerli (Swiss Por

is scientifically proven to lock in the taste, and Beef Sausages)

trients and natural juices, and avoid th : -
ggr;:;:czzser;ab;r;o:n'ec_‘?fe:;n;"” e in pack of 4 (average pack weight 200g)
2 St Galler Kalbsbratwurst

(Swiss Veal Sausages)
in pack of 2 (average pack weight 280g)

FREE POFESSIONAL
FREEZING SERVICE

We will professionally shock-freeze your

-

PACKED TO ARRIVE IN PERFECT CONDITION*
Your sausages are packed in professional-grade vacuum-sealed
packs, the most natural way to keep them fresher for longer, and
fully protected during transit in insulated packaging.

Bubble wrap protection

Goods re vacuu- Plus FREE

sealed for freshness
Swiss Sausage
Cooking Guide |

Sturdy presentation box

insulated lini

Barcode tracks your
overnight delivery

Reinforced tamper»Proraps S TOUQESh*fESiS‘a“‘COM box and Recipe 2 ?;Iieas:tnpc(:)e]’;sv%lszs(c;sgl‘lééis
FREE RE-USABLE COOLBOX 5 ndently teste
A b b dert? Booklet. in pack of 2 (average pack weight 340g)

Post your completed coupon to: Donald Russell, FREEPOST SCO 4131, Inverurie, Aberdeenshire, AB51 4ZL. Tel: 01467 629666

FAST FREE DELIVERY - order Before 315t December 2007 Extremely tasty

ITEM QTY PRICE TOTAL
Swiss Sausage Selection (D860) PLUS Free Guide £14.00

Title Initials Surname

Clarissa Hyman, Country Living
(Offer is limited to 2 per household and cannot be used in conjunction with any other Donald Russelloffer)  Address

L enclose a cheque for £ made payable to Donald Russell Ltd. Post Code

Please write your name and address on the back of all cheques. /"\\\
Or please debit my Visa/Switch/Mastercard number: Contact Telephone / "
/Hnmeéﬂw«w Managing Director
Email* B
Issue valid Exp 30igi R— Your money back if
No From Date SecumyN[:n L Which atiwoula ot like i to daiivas e you’ve ever tasted better

Tue Wed Thur Fri T/ N\

FRAUD PREVENTION Please give your landline telephone number. This is Wh ( 5 GUA Rf\N TEE D

essential to complete your order and will NOT be passed on to a third party. ere can we leave your parcel?

Please advise where your parcel can be left safely if you're not in when we call.

Landline Telephone

si *We occasionally make our mailing list available to carefully screened companies (we never release phane
ignature numbers]. If you do not wish to receive such mailings, whether by post or email, please tick this box

Donald Russell, Harlaw Road, Inverurie,
Aberdeenshire, AB51 4FR.

OPEN email: infolddonaldrussell.co.uk

Call Now: 01467 629666 or go to www.donaldrussell.com/special ;s W donaldrussel.com
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Switzerland’s
favourite drink

IS avallable
in the UKL %

g o
v Ginal Swiss thirst GUS e
U ey, pananns 18P

For details of where and how to buy
your favourite taste of home please
go to www.genorel.com or call
01306 646393

Imported by Genorel Soft Drinks,

The Atrium, Curtis Road,
Dorking, Surrey RH4 1XA

You can check your watch to the
second - with Swiss railway time

It's the best known clock face in
Switzerland, prominently displayed
on the platform of every Swiss
railway station.

And now this classic symbol of
Swiss punctuality appears on the
Home page of our web site, so
that visitors are always aware of
the time in Switzerland, down to
the last second.

This is made possible because
the site is now linked directly to
the Swiss Federal Railways giant
computer network, which
synchronises the clocks.

Another link lets visitors check on
the times of trains, lake steamers
and buses all over Switzerland’s
vast transport network.

They can print out a complete
personalised timetable of any

The classic clock face, seen here at
Olten station, was designed by railway
engineer Hans Hilfiker in 1944

journey, find out the exact fare, and

even print out their own tickets.
You can try it out now at:

WWW.SWiSSreview.co.uk

Here today - gone tomorrow

Swiss in Scotland have been surprised to learn
that less than two years after he arrived in
Scotland, Consul General Bruno Widrig is to leave.
He opened the country's first Swiss Consulate
General, in Edinburgh, in May, 2006. During his
brief stay in the country he established close links
with members of the Scottish government, as well
as with the Swiss community in Scotland.

Swiss quality on time always

lippswitzerland

manufactured in Switzerland, swiss management,
swiss fitters, established in uk since 2001.

design can be by the clients or provided in house
by lipp switzerland team (incl. architect) and own
designers.

all trades are covered: kitchen, cabinetwork,
bathroom installation, plumbing, electrical
work, masonry, dry-lining, plastering,
decorating, internal and external doors,
windows, decking, balustrading, sunshades,
stairs and much more.

for a free professional consultation, with no
obligation, please contact:

0044 1582 460 487
0041 41 490 24 81

0034 971 721 322
0041 41 490 24 82

lipp switzerland Itd (uk)
lipp switzerland gmbh (ch)
lipp switzerland s.l. (es)
Fax for all countries

email: info@lippswitzerland.ch
website: www.lippswitzerland.ch
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ARE YOU HAVING DIFFICULTIES
FINDING YOUR FAVOURITE Marathon man completes eplc

SWISS WINE? 1,000km walk

THEN o t 9 British ex-servicemen now living in

glVe us a l‘y . Switzerland gathered on the steps
of the world famous Olympic

We stock speciality wines from around the world museum in Lausanne to greet

with special emphasis on Switzerland and France, most | marathon walker Jeffrey Long when
he arrived at the end of his

of which we import direct from the vineyard! 1,000km trek from London.

The Royal British Legion, which
Jeffrey's sponsors were supporting,
has a little known but very active

Our Swiss range includes wines from La Cote, Lavaux, Chablais,
Valais, Zurich Weinland,

Buendner Herrschaft and Ticino. Swiss branch, with 175 members.
s « so3i sy 41 . Jeffrey’s walk, which took him
DA ROt c?rmkmg - We“ R e 39 days),/was at a time when both experience. | would like to thank all
from some of the best Swiss producers. France and Switzerland were the people who supported and
Interested? Then contact Rudy or Brigitte on 0771 880 6337 buffeted py unprecedented storms, sponsored me, which made it all
but he still managed to complete well worth while.”
We are a family business (Brigitte is Swiss), offering a personalised up to 23 miles a day.
service to the Swiss expatriate community and On Day 5, when he crossed the

English Channel by ferry, he still
insisted on pacing the deck during

UK wine enthusiasts.

Please contact us if you wish to receive our current price list the 20 mile crossing.
or if you would like to know more about our special offers His heavy backpack included a
tent which he used on several

and recommendations. 4 o
nights when there were no hotels The Themans family are proud to offer

on his route. At one village he came our own delicious, authentic Swiss

o ; recipe Schueblig, Bratwurst,
across the grave of a British aircrew Lamlili)aeger Sal;gmi Pancetta

R & B Wines Ltd

e L i shot down during the war, and Prosciutto & Bresaola, together with
Suite 507, 28 Old Brompton Road, London SW7 388 planted a wooden cross (see picture). traditional British meat delicacies, all
Tel: 0771 880 6337 Fax: 020 7581 4851 Thousands of well wishers kept made on the farm

www.wenlockedgefarm.com

Email: randbwines @aol.com L Call: 01694 771 312 or 01694 771 203
Internet: www.specialitywines.com reading daily reports on the Swiss Fax: 0845 299 1528
Review web site. Email: contactus@wenlockedgefarm.com
Back at his home in Bradford, or visit us at our farm shop at
nursing sore feet, Jeffrey said: Longville-in-the-Dale in Shropshire.

» Mail order available ¢

“Despite the atrocious weather it « Trale anqlirios walomo s

has been a most a stimulating

SECRETARY REQUIRED

The Swiss Benevolent Society together with the Swiss Church are looking 3‘:
for a part time Secretary (four days a week or equivalent), starting from
November 2007. Salary on application. I

(@]

F marLOW 2 .
Computer skills in Word, Excel, accounting and layout programs are
essential, French and German would be an advantage. The Secretary will
Tea Room = Craft Bakery a Chocolatier be part of a team comprising a Welfare Offlcer, Parlsh.Mlmster and‘ Youth

Worker and will be responsible for running the office on her/his own
JE initiative.
Please apply in writing with CV to: Mrs Margrit Lyster, Swiss Benevolent
Society, 79 Endell Street, London WC2H 9DY or by email:
info@swissbenevolent.org.uk.

Dr. Louis Guenin K N MARTIN

B.DS.,LDS.,RCS. (Eng) Chartered Certified Accountants

SWIS S Peter Kemal FCCA, ATII

Swiss National

DENTIS T UK and International

Tax, Auditing and Accounting

24 Harcourt House, Initial Consultation Free
19 Cavendish Square,
Burgers of Marlow Ltd London W1G OPL ol kS huoet: Brpmuler
The Causeway = Marlow = Buckinghamshire Tel: 020 7580 2244 BRI 1QE

Tel: 020 8464 5951
Fax: 020 8313 0035

Committed to Excellence Email: peter @knmartin.co.uk

SL7 1NF = Tel 01628 483389 Web: www.louisguenin.com
www.burgersofmarlow.co.uk
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