Zeitschrift: Helvetia : magazine of the Swiss Society of New Zealand
Herausgeber: Swiss Society of New Zealand

Band: 76 (2010)

Heft: [8]

Artikel: From cakes to mosaics

Autor: [s.n]

DOl: https://doi.org/10.5169/seals-944226

Nutzungsbedingungen

Die ETH-Bibliothek ist die Anbieterin der digitalisierten Zeitschriften auf E-Periodica. Sie besitzt keine
Urheberrechte an den Zeitschriften und ist nicht verantwortlich fur deren Inhalte. Die Rechte liegen in
der Regel bei den Herausgebern beziehungsweise den externen Rechteinhabern. Das Veroffentlichen
von Bildern in Print- und Online-Publikationen sowie auf Social Media-Kanalen oder Webseiten ist nur
mit vorheriger Genehmigung der Rechteinhaber erlaubt. Mehr erfahren

Conditions d'utilisation

L'ETH Library est le fournisseur des revues numérisées. Elle ne détient aucun droit d'auteur sur les
revues et n'est pas responsable de leur contenu. En regle générale, les droits sont détenus par les
éditeurs ou les détenteurs de droits externes. La reproduction d'images dans des publications
imprimées ou en ligne ainsi que sur des canaux de médias sociaux ou des sites web n'est autorisée
gu'avec l'accord préalable des détenteurs des droits. En savoir plus

Terms of use

The ETH Library is the provider of the digitised journals. It does not own any copyrights to the journals
and is not responsible for their content. The rights usually lie with the publishers or the external rights
holders. Publishing images in print and online publications, as well as on social media channels or
websites, is only permitted with the prior consent of the rights holders. Find out more

Download PDF: 19.08.2025

ETH-Bibliothek Zurich, E-Periodica, https://www.e-periodica.ch


https://doi.org/10.5169/seals-944226
https://www.e-periodica.ch/digbib/terms?lang=de
https://www.e-periodica.ch/digbib/terms?lang=fr
https://www.e-periodica.ch/digbib/terms?lang=en

TICINO

From cakes to mosaics

Achille Groppi was a Swiss coffee house owner in
Cairo with an eye for both mouth-watering confec-
tionery and sparkling Egyptian antiquities.

It all began in the 1880s when Giacomo Groppi, a
young pastry chef and chocolate maker from a hum-
ble Lugano family, packed his bags and went in
search of his fortune in up-and-coming Egypt.

He opened his first business in Alexandria in
1890 and had soon made enough money to retire in
Switzerland, which is what he wanted to do.

However, the financial crash of 1907 wiped out
most of his savings, so two years later he opened a
new venture in Cairo, near the opera house, under
the name "Maison Groppi". By the outbreak of the
First World War this had become a favourite with
the British Army.

Income from this, as well as from an exclusive ice
cream factory and a royally patronised silver service
catering business, allowed Groppi to expand and
implement his sweet dreams.

In 1925 Giacomo and his son Achille opened the
"] Groppi" shop and coffee house in the middle of
Cairo.

J Groppi - ] for Jacques - soon became a hub for
Cairo's high society, who would sip their cinnamon-
infused tea or rose blossom syrup and nibble on
fruit and nut chocolates or cream cakes in Art Deco
surroundings.

In 1928 Achille, who had studied economics in
Switzerland but returned to Egypt to help his aging
father, went to America in search of new ideas. He
came back with two of his best: the first mass pro-
duction of ice cream in Egypt and a chain of cheaper
pastry and coffee shops "a I'Américaine" for the less
flush members of Egyptian society.

The 1920s and 1930s were definitely the Groppi
golden years. The Second World War didn't disrupt
business too badly - British officers still had to have

cream teas - but in the 1950s the coffee house got
caught up in the Egyptian Revolution. On January
26, 1952 - "Black Saturday" - riots broke out in
Cairo targeting British interests and businesses. All
Groppi's windows were shattered, but the ] Groppi
coffee house escaped more serious damage.

In a second lucky escape, on March 20 1954, a
bomb was placed, reportedly on Nasser's orders,
inside the coffee house. While the detonation
caused widespread panic, no one was hurt.

The Groppi experience came to an end in 1981
when descendants decided to close the business for
financial reasons, with the ice cream section being
sold to Swiss multinational Nestlé. But Maison
Groppi and parts of the Art Deco interior of the café
have been preserved.

Achille Groppi's legacy lives on, however, in the
form of his unique collection of ancient Egyptian
artefacts from the Ptolemaic Period (330-30BC).
Amulets, scarabs and bronze statues also caught his
eye.
Groppi started collecting in the early 1920s -just
for pleasure, but at some point he realised it was
also a business that he could in future use for his
family. A significant part of the collection was sold
by Christie's in London in 1993 under a pseudonym.

Although some important pieces were sold, the
Groppi collection is still an outstanding assortment
of Egyptian small objects. from swissinfo
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& gluten / dairy free baking
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