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Grittibenz and its history

Grittibenz - the pastry (wo)man that sweetens
St. Nicholas Day By Luzia Sauer

No matter how nervous we would
suddenly become when we heard
Samichlaus's bell ring in the dark outside
our cosy house on the evening of 6
December, none of us kids ever wanted
to miss him. Samichlaus's arrival brought
fear of scolding yet always also promises
of sweetness in the form of peanuts,
mandarins, dates and most importantly
my favourite pastry Grittibenze; all tucked
neatly in his huge linen bag.

Later in life I realised of course that
Samichlaus was not the only one making
these delicious pastry (wo) men but that
I could buy them in bakeries and
supermarkets and even bake them myself.

Only recently though did I wonder:
What exactly is a 'Grittibenz' and how
long have the Swiss been making this
treat?

The name 'Grittibenz' means 'the
man ('Benz' - widely used male name)
with splayed legs' ('gritten'). Making
Grittibenze has become part of the
tradition that surrounds the worshipping
of St. Nicholas (Bishop of Myra, died 6

December 343). First reports of
Grittibenze are from the 14th century. Basier
children are reported to have paraded
through their villages on 6 December
behind a child dressed as a bishop,
after which they received a white sweet
bread roll. Over time different regions in

Switzerland have continued making the

pastry and developed slightly different
ingredients and looks for their
Grittibenze on St. Nicholas day. Apparently,
up until some 60 years ago the pastry
figure often also appeared in the form
of a 'Frowli' (woman), which is rarely the
case today. Today, the typical Grittibenz
is either a sweet pastry or a buttery
pastry. Flere is the recipe for the sweet
pastry Grittibenz:

Grittibenz recipe (makes four)
500g white flour
15-20g fresh yeast (5-7 g dry yeast)
50g sugar
80g butter
1 tbsp salt
2 1/2 dl milk
1 egg yolk
1) put flour in bowl and make a hole 2)

activate yeast with sugar and luke-warm
water 3) melt butter slightly (add milk if

you wish) 4) add all ingredients to the
flour hole and mix. Knead the dough
until shiny and elastic. 5) Put aside
to rise to twice the size 6) Make four
pieces of dough, cut legs and arms with
scissors and fold them slightly outward.
Pull out the head. Decorate the
Grittibenze with ties, beards, belts, skirts,
shoes etc. using almonds, raisins etc. 7)

Brush the Grittibenze with egg yoik and
let rise for another 20 minutes 8) bake
for 25 minutes at 180 degrees 9) enjoy I

Mt. Taranaki
Egmont National Park

We offer:

• 10 unique 'Swiss Style'
guestrooms (with ensuites)

• large lounges with cosy
wood fires

• Dinner, Bed and Breakfast
packages

• Variety of walks and tramps
at the door step

For bookings, please call:
06 765 5457

www.dawsonfallsmountainlodge.kiwi.nz
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The Swiss Cafe and Bakery has

been in operation since 1993 and

specializes in all things Swiss.

All our products are baked fresh

daily without the use of premixes.

We have a range of traditional

Swiss Christmas sweets
in store this December such as

Christmas konfekt, gingerbread

houses, christstollen as well as kiwi

favourites Christmas fruit mince

tarts and traditional fruit cake. We

recommend ordering in advance

and are taking orders now. The

team at the Swiss Bakery wish all

our customers a Merry Christmas

and a Happy New Year. Please note,

we will be closed from the 25th of

December until the 8th of January.

Opening hours:
Monday to Friday: 7am - 4:30pm

Saturday & Sunday: 7am - 2:30pm
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