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BERN RECIPE

Bears born in Bern

A happy event has been announced in Bern: for
the first time in 18 years one of the city’s bears has
given birth to cubs.

The newborns arrived in the middle of December.
They will probably be named Urs and Berna. Their
mother Bjork will decide when to bring her family
out into the open. At the moment they are all still
inside their den, but being watched by a webcam.

Bjork has proved to be calm and relaxed with her
babies, but visitors are asked not to disturb the
young family by shouting out at them when they
emerge, as when bears feel under stress they some-
times eat their young.

e SRS

Karate bears

Bjork had shown herself in the past to be rela-
tively unfazed by public attention. There are cur-
rently not many places to hide in the new bear park,
which was opened in October, but trees will be
planted there in the spring, giving the bears a place
to withdraw to other than their den.

The bears’ father, Finn, who also lives in the bear
park, hit the headlines in November when police
had to shoot him to stop him mauling a man who
had jumped into his enclosure. After several weeks
of convalescence Finn is now out and about again.

Traditionally, when bears were born in Bern’s old
bear pit every year, the cubs were presented to the
public in a special ceremony at Easter.
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Meringues (Merdangge mit Nidle)

Zutaten:

3 Eiweiss

150 g Zucker

etwas Puderzucker zum Besieben
Butter

5 dl Rahm

Zubereitung:

o Eiweiss zu sehr steifem Schnee schlagen, danach
den Zucker darunterschlagen, bis eine gleichmads-
sige Masse entsteht.

e Die Masse je nach Belieben mit Kaffee- oder
Essloffel (wenn vorhanden kann auch ein
Spritzbeutel verwendet werden) portionenweise
auf ein gut gefettetes Blech oder ein Backpapier
geben.

e Die Meringues mit Puderzucker bestduben und im
vorgeheizten Backofen bei etwa 150°C wdhrend ca.
50-70 Minuten backen (trocknen). Die Meringues
sollten weiss bis hochstens hellgelb bleiben.

e Den Rahm steif schlagen und als kleines Matterhorn
in die Mitte jeden Tellers setzen

e Zum Schluss links und rechts eine Meringueschale
dranklemmen.

Als Variante kann man eine Vanilleglace-Kugel

zwischen die Meringues klemmen und mit Schlagrahm
garnieren.

€ gucte!
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