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C H E E S E M A K E R  

W I L L Y  S C H M I D  

 

11.09.2017-11.17.2017  

 

 
 
The week spent with Willi was a great opportunity to see 

first-hand the attention to detail and pride taken in the 

making of the different varieties of cheeses he produces in 

his lab. 

 

Willi speaks very little English and that was a real barrier 

specially when there was opportunity to pick his brain. He 

was, nevertheless, extremely open and patiently answered 

every question. 

 

Days at the cheese lab start early, Willi may get there 

anytime between 4 and 5:30 am, to receive the milk and 

set up the production plan for the day. Besides himself 

there are three more assistants in the lab and two lovely 

ladies (with whom I communicated perfectly fine though 

smiles everyday) who help out preparing the orders and 

receiving clients in the shop.  

 
As in the kitchen, working in a cheese making operation 

is physically demanding, when the production is  at its 

peak we are literally at full steam,  particularly when 

making Bergfichte (one of his most popular cheeses) the 
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spruce used to shape and flavour the cheese is heated in a 

steam machine, plenty of hot water is used to wash the 

molds for the other cheeses, the enormous cheese tubs 

containing the milk are heated to specific temperatures 

depending on what it will be turned into, when all this is 

happening at the same time the whole environment gets 

very steamy, like a milky sprucy sauna. In the middle of it 

all is Willy, in a low voice indicating his collaborators 

what to do, mixing cultures in the tubs, adding rennets, 

operating the machinery, taking temperatures, molding, 

de-molding, cutting the curds, checking the maturation 

rooms, brushing the cheeses and from time to time head-

ing out for a quick cigarette break.  

 

What I liked the most of the time spent with Willi was the 

fact that I could get acquainted with a super professional 

person and a real master of this craft who decided to do 

his very own and original thing. He has been making 

cheese for over 30 years and after having mastered the 

classics he set himself apart by going to the source of it 

all, the animals, the food they eat and the flavour the 

grass imparts to the milk. And from that “bouquet” he 

successfully creates what today is close to 24 different 

cheeses of his authorship. He also produces a super clean 

and elegant tasting butter from jersey raw cream. 

 

In my opinion his cheeses are deliciously fine works of art 

made with tons of care, passion, discipline and personali-

ty. Even the labels for each cheese are drawings from 

either his son or daughters, his wife Beatrice or himself. 
 

 

 

 

Jersey cow at one of the only three farms 

from which Willi gets his milk. He pays 

almost double for each liter so the farmers 

can strive to keep the standards at their 

highest. 
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The brushing process of the maturing cheeses is taking 

place, the machine was acquired only six months ago. 

Before, it was all done by hand. I helped doing the brush-

ing by hand and it takes nearly 30 min long to go through 

only one column of those cheeses. With the machine is 

less than a third that time IF Willi is behind it. This pro-

cess has to be done three times a week and is done to eve-

ry single cheese. Smaller cheeses still have to be done by 

hand. 

 
Just to Illustrate: sometimes we did manage to communi-

cate in easy English, clear example when I pointed out 

that he seemed to be a DJ playing his best records while 

operating that machine, to which he laughed. For other 

matters, I have to say I wished I spoke German! 

The time with Willy was super interesting and more im-

portantly gave me a unique insight into his world and 

definitely pictured the value of doing your best to make 

your own self shine through your work. I didn’t need a 

translation to understand that part. Willi has definitely 

mastered the nuances of cheese making. So this quote 

seemed appropriate to conclude this week´s report:  

 
“Master your instrument, master the music, and then forget all that 

bull*** and just play”  

Charlie Parker 

Willi takes a few minutes 

during production time to cut 

him-self the Jersey Blue, one 

of his bestsellers, for us to 

taste. 

 

Willy straining and almost 

huging the curds that later 

will turn into the beautiful 

“Jersey Blue”. 
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T H E  R E S T A U R A N T  A T  T H E  D O L D E R  

G R A N D  H O T E L  ( H E I K O  N E I D E R )  

 

26.09.2017 – 15.10.2017 

 

 
 
During the three weeks spent in Zurich I had the fantastic 

opportunity to work closely with the team commanded by 

chef Heiko Nieder. During this time, I got not only to 

taste a wide range of flavour combinations, some quite 

unusual, others slightly more familiar, but also to witness 

the focused intensity and discipline behind each dish that 

leaves his kitchen. 

 

For the elaborate dishes conceived by Chef Heiko the 

crew is not as large as one would suspect, there are 10 

chefs besides himself. During the time I was there, some 

went on holiday or came back from it since there was a 

need for relieving the team after the particularly demand-

ing weeks before and during the Epicure festival that had 

passed just a week or so before my arrival. I learnt that 

during this festival a number of multi-award national and 

international chefs are invited to present their creations in 

the hotel during special collaboration dinners, evening 

galas and master classes. This represents several logistic 

challenges since Chef Heiko and his crew execute a series 
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of their own dishes that best adapt to the different styles 

of the invited chef each day of the festival. That means a 

lot of extra preparations that the team does on top of their 

normal mise en place besides making space for the invited 

chefs and their assistants to work together, providing sup-

port and the right tools and ingredients to have a success-

ful collaboration. 

 

The team really goes through great lengths to do a good 

job as explained by some of the cooks who took part in 

this and former editions of the festival.  

 

I wanted to talk about the Epicure festival (even though I 

was not there), not only to highlight their efforts to take 

up on such a project but also because after learning about 

the experiences the chefs have had at this event I find that 

the Uccelin program can, and does relate in a style of its 

own, to the wealth of rewards a festival of that kind en-

tails: the camaraderie, trying new ingredients and tech-

niques, the exchange of contacts, ideas, ways of managing 

people and surely the experience itself: being shoulder to 

shoulder with some extremely dedicated professionals 

serving top class food that nourish people at different 

levels. 

 

All the time in the kitchen the cooks and chef Heiko made 

me feel welcomed, shared their knowledge and took the 

time to show me or in a very open manner explain how 

they work. 

 

I particularly enjoyed the days when there were private 

events (where they can sit up to 16 extra guests in a sepa-
rate dining room): the kitchen fired normal service and at 

the same time with the aid of a couple of two-storey mov-

able passes, they also took care of the private party; alt-

hough a lot happens simultaneously, the team is very well 

organized for this event so neither the dining room nor the 

private event suffered delays in their service, synchroni-

zation was always spot on. 
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A particularity of the restaurant is that even though at any 

given night they may have for example 20 or 25 con-

firmed reservations, they can pick up a good amount of 

walk ins from guests from the hotel, so the kitchen has to 

always be prepared to do double that amount of covers. A 

slow night might from one moment to the next turn into 

the busiest one of the week without warning. In a kitchen 

with this type of standards a sudden increase in the flow 

of customers can be very difficult to handle. Nevertheless, 

the team responded superbly well when encountering this 

situation.  

 

First thing customers receive after sitting is a selection of 

snacks, what I liked the most of this part was the fact that 

even though the mise en place for this is done by the 

grade manger and the stands to sit each item are polished 

and set up by the same station; everyone in the kitchen 

takes care of the plating of at least one of those bites, 

which for a minute or two brings the whole team together 

around the garde manger station a few times a night, chef 

Heiko included (he puts the last item on before the tray is 

taken into the dining room). The sight of all cooks work-

ing next to one another on their respective snack is quite 

cool and more importantly: it really speeds up the start of 

the meal. 

 

 

 
 

The food is beautifully presented and relies enormously in 

the use of an ample variety of micro herbs, gels, flavoured 

oils, marmalades, condiments (Chef Heiko has an evident 
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inclination towards Asian flavours that very rarely take 

centre stage but that definitely are an important part of his 

style) crunchy items are also found here and there to layer 

flavours and textures. In some dishes all this make it for 

some very intricate plating’s that demand a good deal of 

attention and time: 

 

 

 

 

 
 

 
 

An interesting idea, and one that I had not encountered 

until now, is what is presented as “The amuse bouche 

menu” were one can try everything the restaurant serves 

but in smaller portions and is offered only during lunch 

service. The idea behind it is to, in a short period of time, 

give an opportunity to customers to sample the food, get a 

glimpse of what it is like to eat in the restaurant and draw 

them to the evening services for a more complete experi-

ence. Here is an example of three dishes of that menu 

(just for reference, the salad in the round bowl in the mid-

dle is the same salad from the last photo above) 

 

Tray containing about 60% of 

the purees, gels and oils 

needed during service for the 

hot line 

Detail of micro herbs and 

flowers used in the garde 

manger 
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During my second and third week there was an increase in 

the workload since there were a couple of team members 

going on holiday, another one absent for a week and a 

menu change. It really was a superb moment to be there 

since I could get a better understanding of the day to day 

work in this restaurant. Besides, helping out in the mise 

en place for the new menu and the former one exposed me 

to more techniques and flavours and since there was a 

little extra space in the kitchen, I could get more involved 

during service which is always very enjoyable.  

 

I have to mention that 

the second photo of 

the snacks (above) 

was made possible 

when Chef Heiko 

very kindly invited 

me to experience the 

whole menu with 

wine pairing and all 

the perks. Seeing and 

tasting the dishes 

from the other side of the stage was not just an exercise 

on perspective, it was also an awesome meal, delightful, 

stimulating and inspiring. Definitely one to remember.  
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S W I S S  P A S T R Y  D E S I G  

R O L F  M Ü R N E R  

 

17.10.2017 – 18.10.2017 

I travelled from Zurich to Rüeggisberg in the late after-

noon of the 16th of October, which meant it was already 

dark by the time I was reaching the outer districts (which 

are not that far considering Zurich is not a massive city 

even though is the largest in Switzerland) from then on, 

the trip was all about navigating from trains to buses and 

finally a little walk in the dark to reach the Willen’s fami-

ly home where we would stay for the next couple of days.  

 

This entire trip in the night made for an abrupt change in 

scenery that made itself tangible only until next day dur-

ing breakfast. For me, it was just like being inside the 

perfect postcard one would send to the family back home. 

Snowy peaks far away overlooking the valley, farms scat-

tered here and there, the sound of bells from cows grazing 

in the vicinity, the sun finally rising and light reflecting 

vivid colours while the clarity of the morning spread ten-

derly all around. It was gorgeous and maybe after my stay 

in the city it felt as if the part of the country I was wit-

nessing in that moment, had just returned to me much 

more alive and flourished; it was a tranquil and grateful 

joy being there.  

 

After such realizations it was time to start the praline 

course at Swiss pastry design; Rolf and his wife run the 

place right next to a restaurant located in the same build-

ing and with whom they work in a sort of symbiotic busi-

ness relationship. There were other participants in the 

course, mostly professionals and some chocolate and 

sweets enthusiasts.  

 

We took part in the making of several kinds of pralines, 
chocolate decorations and got to see some techniques that 

yielded awesome looking pralines. 
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At the end of the afternoon a superb display with all the 

creations was placed on the working table and everyone 

was encouraged to take home part of the display. I had 

been tasting so much during the course that by the end I 

could not eat a single chocolate more so I just made a box 

to share with the Willen family, our hosts, Jürg and Elisa-

beth and their two children aged around 8 and 11 years 

old. And it was then that everything made even more 

sense, their eyes were glittering when the box was 

opened, they sat down to firstly just look at the different 

chocolates, trying to guess the flavours, talking enthusias-

tically about the looks and then the taste of each one, they 

really were having a great time. Sure, those were pralines 

made with highly refined technique, prime ingredients and 

tons of care, but to me, for a moment, all that took a back 

seat when we were just simply enjoying the chocolates  
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Next day there was no praline course going on for us, we 

were instead invited to help out the team producing some 

of the desserts made for either selling in the shop or in 

banquets in other places. Everyone in the small team is 

quite young and they are all very keen on participating in 

competitions as a way to challenge themselves and im-

prove their skills. Rolf encourages and mentors them all 

the way. 

 

Spending that day in the workshop was a great experi-

ence, picked up some ideas and techniques and served to 

increase my admiration for the work of the people who 

day after day turn desserts into an art form. 

 

Rolf and his charming wife were very kind during our 

stay with them and even gave us one of Rolf´s books as a 

present before saying goodbye. On the way to the train 

station I learnt more about the story of the workshop and 

how it went, with a fair share of efforts and struggles, 

from a super tiny place into what it is today. Their story is 

inspiring and their creations have the magical power to 

bring people together and be happy. 
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T R U F F L E  H U N T I N G   

W I T H  F R E D Y  B A L M E R  

 

20.10.2017 – 21.10.2017 

 

 
 

“Truffles like the cold…but not too much, truffles like the 

shadow… but not too much, truffles like water… but not 

too much, truffles like the sun but not too much”  

“Fredy, what does “not too much” mean?”  

“…well…. hummm ok…. let me explain you….”  

From there Fredy can get quite technical about what his 

experiences and research have taught him, his knowledge 

is vast his anecdotes interesting and besides his car smells 

really good since its truffle season and he’s been busy.  

 

Even though Fredy has been a caveur (term that in this 

circle refers to the person who hunts for truffle) since 

1969, he modestly places himself apart from the experts 

and considers himself just another hobbyist with a signifi-

cant amount of knowledge and admits that even for the 

most seasoned caveurs there is still a myriad of mysteries 

encircling les diamantes noirs de la cuisine, as some call 

them. 

 

He is quick to point out the fact that since their almost 

magical development from minuscule spore to captivating 

aromatic and delicious maturity goes necessarily unper-

ceived by the eye, this naturally occurring intimacy tends 

to dilate the fascination for them and gives ground to a 

never-ending stream of wild stories that are often sur-

rounded by secrecy, competition, sabotage, dodgy deals 

and legendary finds. Not to mention nearly satanic attribu-

tions granted to them during darker ages of humanity 

when truffles were considered aphrodisiac delicacies and 
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got burnt given their black colour and also their character-

istic capacity to thrive underground, clear indicators that 

the devil himself had placed them there to break humani-

ty’s chastity. What a ride.  

 

It is said truffles developed their magnetic scents to draw 

a wide variety of animals that would eat them and then 

spread their spores through the forest, thereby securing 

their survival in a pollination like fashion; I guess that 

somehow, next to deer, goats, dogs and pigs, we as hu-

mans fall in the same category. 

 

For example, for a hog, the truffle smells very much like 

the promise of imminent casual intercourse and without a 

baggage of social constraints to which make compliance, 

that piggy naturally goes after what it believes is the hot-

test pig in town, big time. So much so that it starts dig-

ging maybe a meter or two before reaching the coveted 

prize, leaving behind a degraded terrain that might other-

wise have been appropriate for future production of truf-

fles, on top of that if the caveur is not fast enough the pig 

will eat the truffle, who wouldn’t anyway? Even though it 

could have been a fun ride, Fredy prefers not to carry a 

200kg pig in the back of his car, so he caves accompanied 

by Susi, a highly effective Lagotto Romagnolo that before 

the 5min mark of entering the forest already had our eyes 

glittering while examining our first found Truffe 

d’autumne: 

 

A dog that is good at truffle hunting can be very costly 

and even though they have an innate instinct to look for 

the beauties, some of them will just not be interested in 

them at all, there is no guarantee a puppy will develop 

into a truffle hound. A dog with a successful record to its 
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name is valuable in this circle and there have even been 

cases of hound theft.  

 

With experience is possible to hunt for truffles even with-

out the aid of a dog or a hog. In this case as explained by 

Fredy with the aid of a branch and with a sweeping mo-

tion the hunter starts to explore a particular area always 

being extremely observant. At one point or another a fly, 

bothered by the branch, will take off and the precise spot 

where the insect was standing might be where the goodies 

are hidden (the fly puts its eggs on the soil on top of the 

truffle so the maggots can travel to it and literally arrive 

in style to this world by feasting on it), from there follows 

a soil smelling process to try to detect scents of truffle on 

the surface and then comes the digging. This method was 

employed by Fredy for several years to different degrees 

of success. Since we were with Susi, it felt more like tak-

ing the dog for a walk in the forest with the substantial 

difference that instead of the usual little bag of dog crap 

we came back with a little bag of truffles. Loved it.  

 

 
 

 

 
Our findings 

 

Next day Fredy was at the Bern truffle market, the vibes 

there were awesome, I got to try and see a wide variety of 

truffle based products from chocolate truffles with truffle 

(of course), spreads, butters, oils and sausages to a killer 

dry cured smoked pancetta infused with truffles. 

 

At the end of the two days, I said good 

bye to Fredy with a completely new in-

sight and a more profound and enriched 

appreciation for this tasty ingredient. His 

explanations on soil preparations, flavour 

profiles, conservation methods and per-

sonal opinions were very interesting. 
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H O L Z E N  F L E I S C H  

S T E F A N  M A T H I S  

 

22.10.2017 – 27.10.2017 

 

 
 

How to get the very best Swiss meat possible. That’s, in 

my opinion, a good way to summarize the fundamentals 

and goals of Holzen Fleisch butchery. And Stefan Mathis, 

its main butcher, founder and owner is working hard to 

get there. 

 

It all started after a conversation with a well-known chef 

who, tired of never having meat consistently great to 

serve to his customers, questioned Stefan about the sub-

ject, and maybe unwillingly set off a pursuit that brought 

this young butcher to really pay and refine every single 

detail of his work. He wanted to be the one who produced 

the meat that would please the very best chefs in the coun-

try and overseas. After years of work, observation, trial 

and error and the strength of a tireless entrepreneurial 

spirit, he has built a fabulous place where words like eth-

ics, waste management, excellent animal welfare and 

quality control are taken very seriously. 

 

One of the consequences of the meat industry overgrowth 

and the enormous pressure to deliver massive amounts of 
meat to the world population, is that gloomy mental disas-

sociation between the delicious, succulent, well-seasoned, 

picture perfect steak that many of us enjoy, to the incredi-

ble and almost miraculous creature whose heart rushes 

with excitement or fear and in whose eyes, we can per-
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ceive the mysterious spark of life. Holzen Fleisch under-

stands this and makes it part of its core philosophy. So, 

they made it a priority providing their animals with superb 

conditions of life:  

 

 
 

The animals are not treated with antibiotics and natural 

remedies are used when they start having some type of 

illnesses which maintains their methods aligned with 

Holzen Fleisch’s basic values.  

 

When the moment of slaughtering comes, a number of 

criteria need to be considered:  

 

- Transportation: A minimum of two animals can be 

transported to avoid stress produced by finding them-

selves alone in a strange environment. The two must 

know each other to avoid fights during transportation 

(farmers make sure animals are put together while still 

young and are kept in the same groups until the last 

moment of their lives.) 

 

- Short traveling distances (the farms are right next to 

Holzen Fleisch, or at least very close) 

 

- The cooling down of the carcasses: The slaughtered 

animal is hung and let to cool down slowly, first at 

room temperature and then for at least a week in a 

colder room)  

 

- Cutting the meat: Swiss style, French style, German 

style and why not Stefan Mathis’ style cuts.  
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Burgers, sausage making and specialty meats are a very 

important part of a butchery business, since not all parts 

in the cow are rib eyes and tenderloins; there is a massive 

window for getting creative here. And sure, enough Stefan 

has more than 200 recipes, developed by himself, for spe-

cialty products: 

 

 
 

 
 

It is worth mentioning that about 45% of an animal gets 

turned into a ham, a sausage or a burger. That is a lot of 

meat when one takes into account that this butchery pro-

cesses a fair number of animals per week. Sausages get 

made in a different facility located at Stefan’s parents’ 

house. His mom helps out every day in the production and 

his father helps caring for the Angus and their Mangalitsa 

pigs that he breeds in partnership with Stefan. 

 

Production of burgers goes by the hundreds or thousands 

sometimes (and attention: all hand pressed). One of Stef-

an’s butchers takes care of this part along with their ap-

prentice. We helped out too, he pressed we put on trays, 

one thing got to the next and suddenly we were competing 

to see who would put who in the weeds first. He beat us 

every time…. 
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Dry ageing is also a very important part of the butchery 

but not out of fanciness. This is at the base, a trad itional 

butchery and these methods of ageing on the bone are not 

new at all. Dry aging adds up for a sublime tasting meat 

with more pronounced and complex flavours. Because of 

the storage space, lost weight and investment of time to 

develop such funky cheesy flavours this meat comes at a 

considerably higher price. But is completely worth it.  

 

To finish, I consider Holzen Fleisch, its team and its ef-

forts a very good example of what responsible meat pro-

duction and consumption is really all about. From the 

highly industrialized point of view of the trade I believe 

they would call this an utopic model to apply all over. But 

there is no doubt changes have to be done in the way we 

approach animal welfare and meat consumption, returning 

honour to each and every part of the process seems to be a 

good start. Talking about utopias and to finish this report 

here is a thought from Fernando Birri, Argentinean theo-

rist, filmmaker, actor and critic: 

 

“-What’s the use of an utopia? 

FB: The utopia is in the horizon, I know is unreachable, if 

I take ten steps towards it, it will again get ten steps away 

from me, the utopia always walks away from me as I try 

to get closer, the more I try to find it, the further away it 

gets. Great question, what is the use of an utopia….well… 

that is exactly its use: to make you move forward.” 

 

 
Working with the awesome Swiss views again!! 
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S T U C K I  R E S T A U R A N T   

T A N J I A  G R A N D I T S  

31.10.2017 – 25.11.2017 

 

 
 

The food at Stucki from Tanja Grandits has a very par-

ticular characteristic: it plays with the idea of devoting 

each dish to a single colour. For example, red tomatoes 

take powdered forms, slightly dehydrated, freshly diced, 

turned into a mousse, turned into a crumble, paired with 

grains and enhanced by the use of spices. This approach 

has become the signature of the house and even though in 

one hand it deliberately rule out a variety of ingredient 

combinations, on the other it challenges her cooks to 

come up with ideas that through the use of technique, 

produce tasty dishes that stay within the parameters of the 

restaurant’s monochromatic philosophy.  

 

During my first week, I felt drawn to their pastry depart-

ment; desserts here are very well-crafted by chef patis-

serie Julien Duvernay and his team, who through techni-

cally challenging creations and unusual flavour pairings 

propose a succession of elegant desserts to finish the meal 

on a high note. 

 

He has been for many years at Stucki and with the arr ival 

of Tanja Grandits at the helm of the restaurant, Julien had 
to evolve his desserts into a more avant-garde field to 

match her food and give a more coherent experience to 

their guests. His recipes have been a constant work of fine 

tuning and experimentation which result in a very person-

al interpretation that remains fresh and surprising on the 
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palate. I had not tried such highly aromatic and spiced 

flavour combinations, neither seen the usage of as many 

vegetables in desserts, so I felt I learnt a lot in this partic-

ular stage. The complete devotion to improving his own 

skill set by putting the bar a little higher every day of 

work was also quite remarkable and inspiring. 
 

 

 
 

Aromatic leaves, kafir lime, thyme, basi/ fuit purees, curry, spices, 

citric zest/, oats and puffed rice, coriander seeds/ coffee, 

lemongrass and cream/Spice infusion with ginger and lemongrass/ 

lavender, hibiscus. (Just to name a few) 
 

Besides the desserts there is a lot of production that gets 

done by Julien to keep the shop (located at the base of the 

restaurant) well stocked with pralines, chocolate bars, 

spreads, sorbets and sweet delicacies.  

 

Flavours are most of the time spiked with acidity coming 

either from vinegar dressings or a variety of citrus fruits. 

And following the direction of the savoury side of the 

restaurant the usage of spices takes a very important role 

in the pastry section. 

 

Tanja‘s style of leadership is very loving, generous and 

kind. The ambience in the kitchen is therefore quite good 

and every team member plays the part to make of Stucki a 

super welcoming kitchen to be in and learn.  
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H I Š A  F R A N K O - A N A  R O Š   

 

27.11.2017– 24.12.2017  
Since I started cooking, I’ve had the superb opportunity to 

experience a number of approaches to cuisine, from the 

humblest to the very luxurious experiences in one country 

or another. Discipline, organization, techniques, ingredi-

ents, seasoning, team work, individual sensibilities, emo-

tions and intensity at all levels are just a few of the ele-

ments that come into play in a restaurant setting. In my 

opinion, at Hiša those profiles take a completely personal 

and at times, free spirited colour that from day one had 

me feeling I had stepped into an unknown terrain. 

 

The restaurant with rooms is located in the Soča Valley 

and with the exception of a few small towns within a 5min 

drive, it is a rather isolated place. Still, you cannot help 

noticing the majestic spirit that spreads long and wide in 

these lands, sights that talk of depth and can make a walk 

in the frosted valley an experience that border on the mys-

tical. 

 

 
 

The food in the restaurant represent quite well its loca-

tion, not far from the border, many ingredients come from 

Italy, but the originality of their proposition, that what 

makes it a truly “only in Slovenia” meal are just to men-

tion a few: their awesome fresh trouts kept in tanks wa-

tered by the cold stream that flows right next to the kitch-

en, the intense and sometimes pungent taste of mountain 

cheeses aged in close by caves or in their own cellar , fer-

mented ingredients made in the premises, delicious vine-

gars made by passionate Slovenian colleagues and sure 

enough, their wines; I had no experience tasting a Slove-
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nian wine until then so it was quite a revelation to be ex-

posed to such a wealth of aromas and personalities. Local 

wines play a paramount role at Hiša Franko and in a way 

constitutes the backbone of their dining experience. 

 

 
Some freshly foraged leaves build flavours for the duck salad 

 

 

Probably due to the location and to the fact that cooks 

share not only the workplace but also their accommoda-

tions, the bonds created do mimic those of a family, a big 

family with its own particular aura and character. The 

ambience is cheerful, personalities are allowed to shine 

and laughing out loud is not uncommon. The job is taken 

seriously nevertheless and services do flow just fine, 

when the occasional disruption happens, problems are 

handled respectfully, without much drama and pyrotech-

nics which helps maintain a rather good work environ-

ment. Finding this warmth and energy in the team was a 

nice surprise that embodied quite well Ana and Valter’s 

philosophies which somehow trickle down and impregnate 

the whole environment turning their restaurant into an 

always evolving soulful place.  
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F I N A L  P R O D U C T  

W H I P P E D  B R O W N  B U T T E R S  

 

To make the brown butter: melt 

butter from the Alps in a wide 

pan over medium heat. Once 

completely melted start whisk-

ing it nonstop making sure 

nothing sticks to the bottom of 

the pan (tilt the pan from time 

to time to make sure nothing is 

catching). The butter is ready to 

be strained as soon as it smells 

nutty, a bit toasted and has an 

amber colour. At this stage the butter has to be strained 

through a cheese cloth so the milk solids can be cooled 

down separately and rapidly and won’t keep on cooking 

and burn. Pour the butter into a big bowl and weight it, 

add 1.6 % of sea salt and whisk it over an ice bath, when 

it starts to change colour, add the milk solids back in and 

keep whisking until it resembles a medium to soft peak 

whipped cream. At this point it is ready to be mixed with 

the flavourings. 

 

Original Brown butter 

Set the whipped brown butter into molds in the fridge.  

 

Black truffle: 

200 grs Whipped brown butter 

2 grs of Grated Black truffle 

Drops of truffle oil (to taste) 

 

Bellpepper, smoke and chilli: 

100 grs of whipped brown butter 

25 grs of red bell pepper confit 

4 grs of Savorette fume oil (Soripa pro chef) 
6 drops of Baergfeuer chilisauce 

1.5 grs of salt 
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For the bellpepper confit:  

400 grs Red bellpepper 

10ml olive oil 

120 grs diced shallots 

10 ml olive oil 

5 grs salt 

3 grs ground black pepper 

Two springs of thyme  

Basil spring 

 

Rub the bell peppers with first quantity of olive oil and 

put in a gastro with a dash of water. Cover well and bake 

for about 30 min at 170C until the skin starts to come off 

easily. Peel the peppers and clean of veins and seeds. Cut 

into brunoise. 

 

In a pot slowly sweat the shallots in the olive oil until 

very soft and sweet. Add the cut bell peppers, spring of 

thyme, season with salt and ground pepper and keep cook-

ing slowly until sweet and soft (about 30 minutes) when 

the peppers are ready mix in the spring of basil turn off 

the heat, cover and let steep for about 10 min. Adjust sea-

soning if needed. 
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C O N C L U S I O N  

 

I think the Industry will definitely benefit from the Uccel-

in initiative and with the believe that an idea nested in the 

heart of a group will always have a more powerful energy 

than that of an individual (Émile Durkheim), I hope many 

more will join in, benefit from it and help making it move 

forward. 

 

I am deeply grateful for the opportunity I was given by 

becoming one of the recipients of this scholarship; it has 

been a remarkable journey of discovery and learning. The 

experiences I had will definitely be a source of inspiration 

for the years to come and I wish the foundation and all its 

collaborators a resounding success in this life-changing 

project.  

 
“The Traveller Sets Out Again” 

But that is not true. The journey is never over. Only travellers 

come to an end. But even then they can prolong their voyage in 

their memories, in recollections, in stories. When the traveller sat 

in the sand and declared: “There’s nothing more to see,” he knew 

it wasn’t true. The end of one journey is simply the start of anoth-

er. You have to see what you missed the first time, see again what 

you already saw, see in springtime what you saw in summer, in 

daylight what you saw at night, see the sun shining where you saw 

the rain falling, see the crops growing, the fruit ripen, the stone 

which has moved, the shadow that was not there before. You have 

to go back to the footsteps already taken, to go over them again or 

add fresh ones alongside them. You have to start the journey 

anew.” 

Journey to Portugal, José Saramago 


