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NEWS FROM SWITZERLAND

f
The Appenzeller Sennenhund - a rarity

The Appenzeller Sennenhund with his Ringelschwanz (bushy tail that goes full
circle) is one of the oldest breeds - yet his existence is now threatened.

For the last 500 years the Bläss (so called after his
facial markings) has herded cows in the Appenzell
hill country, but pure bred animals have become
quite rare. The breed was first described in 1853,
as "medium sized, short hair, multicoloured
farmer's dog with a high pitched bark". 1898 the
Appenzeller Sennenhund was registered as an
independent breed, and the first breed standard was
formulated, but shortly afterwards the breed went
into decline and became endangered. A Club was
formed with the aim to keep the breed alive; the
Ringelschwanz became the

official mark. In the 21st century, the breed is threatened
again. The Appenzeller Sennenhund has lost his job: Farmers

don't need him anymore, with electrified fences, and

many cows living "indoors", in cow sheds .The highly intelligent

Appenzeller Sennenhund can be trained as avalanche
and tracking dog after earthquakes and other disasters. He
can be a family dog and a watchdog. Typical for the breed is
his highly developed ability to interpret the body language
of his master. He is definitely an outdoors dog and loves to
work. If he gets bored, he invents his own jobs, not always
to the joy of his owners. He needs a strong hand..

The Foundation Pro Specie Rara tried to intervene and
save the breed, but has given up. They tried to give away
ten pure bred breeding dogs, but found only homes for two.

The Appenzeller Sennenhund is unknown in New
Zealand. The huntaways and border collies are much gentler breeds and just as intelligent.

And while I remember taking a detour of one hour to avoid an especially
vicious Appenzeller Sennenhund in the Fricktal I know a New Zealand huntaway
and two border collies not even I am afraid of. fromswissinfo/tb

AVAILABLE NOW!
New Zealand's finest
Delicatessen Meats

Continental Frying/Boiling Sausages
• Specialty Meats • Meat Loaves

• Smoked Meats • Cold Cuts
• Salamis • Dried Meats

Visit our factory shop:
68-70 Greenmount Drive

East Tamaki, Auckland

Hours: Monday to Thursday 8am-4pm
Friday 8am-5pm • Saturday 8am-1pm

P 09 274 4455 F 09 274 1203 W www.swissdeli.co.nz

P0 Box 51-520 Pakuranga Auckland 2140

Mulled Wine
(Trudi's Wellington Swiss Club recipe)

9 I water and 25 teabags
5 happy (organic) lemons, finely sliced
50 cloves
20 cinnamon sticks
2 teaspoons ground nutmeg
VA kg brown sugar

Bring to the boil and simmer for about 10
minutes, add sugar and stir to make sure it

dissolves. Let the mix mature. About 1 hour
before you want to serve the mulled wine, add
9 I sweet red wine and heat gently, do not
boil, taste and taste again to find out whether
it needs more sugar, lemon, cloves, taste
again.

Should serve about 90; if you see that you
might run out, add more water and/or wine,
preferably without being seen.

Save the cinnamon sticks, not for your next
mulled wine, but for a woven wall-hanging.
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Incorporating Domestic &
Commercial Work

Specialists in Fabric & Leather
Upholstery

Also Deep Diamond Buttoning
All Furniture Re-Upholstery

Swisscraft Ltd
Manager: Herbert Staheli

Showroom: 33-39 Colombo St
Frankton-Hamilton

Call us

Phone 07 8477 220
Fax 07 8473 039

Swiss Bakery, & Cafe
Owners Franz & Eveline Müller have
been baking and serving fine food and

coffee at their Swiss Bakery & Cafe
since its establishment more than 12

years ago. /TV

Enjoy
• Cooked breakfast as Va
well as a large selection
of bakery goodies.
• Specialty Swiss confect and
chocolates
• Party food including specialty

cakes and fancy party breads to order.

Hours: Monday to Friday 8.00 - 4.30

Saturday 8.00 - 2.30

Sunday closed

Ph: 09 489 9737 5 Milford Road, Milford

Swiss and German
Delicatessen
Munz Chocolates

Toggenburger Kagi fretli
Hero Preserves and Roesti

Nowka Sauerkraut, Rotkraut,
Gurken, Senfgurken, Sellerie Salad

Herring in tin
Organic Bread
Pumpernickel

Marzipan
Bahlsen Buiscuits

Please ask for our Price List

FINE QUALITY PRODUCTS

Ph 09 407 4277 - Fax 09 407 4278
Free Fax 0800 4SWISS (0800 479 477)

email: impex @ xtra.co.nz
PO Box 528,13a Sammaree PI, Kerikeri
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