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I n t ro d u c t I o n

wHaT Is THe besT waY TO COmbIne fOOD anD TRavel If nOT jOInInG THe uCCelIn PROGRam? anD THIs Is wHaT PusHeD 
me TO aPPlY.

HOweveR, I Can’T sTaRT sHaRInG mY eXPeRIenCe wITHOuT THankInG OllIe sCHuIlInG. THanks TO OllIe, I knew abOuT 
THe uCCelIn PROGRam. mOReOveR, He GuIDeD me THROuGH THe aPPlICaTIOn PROCess.
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I n t ro d u c t I o n

leT’s sTaRT wITH mY aDvenTuRe nOw. 
afTeR aPPlYInG, I ImPaTIenTlY waITeD fOR an answeR.

fInallY, On THe 1sT Of nOvembeR 2021, I ReCeIveD an emaIl saYInG I was OffICIallY an uCCelIn.
I RemembeR feelInG THRIlleD anD eXCITeD.

HOweveR, I COulD neveR ImaGIne THIs eXPeRIenCe TO be sO enRICHInG. 

sInCe THe uCCelIn PROGRam COmbInes THOusanDs Of eXPeRIenCes, I sTaRT wITH a TImelIne. THe TImelIne CleaRs 
THese 20 weeks uP.

leT’s sTOP all THe CHIT-CHaT anD leT THe aDvenTuRe beGIn.
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sChloss  sChAuenstein
FürstenAu, Ch

16-02-2022   06-03-2022

lA PAsternAriA CAsA CAminAdA
FürstenAu, Ch

19-02-2022

restAurAnt hotel de ville
Crissier, Ch

09-03-2022   03-04-2022

GerAnium
CoPenhAGen, dk

05-04-2022   30-04-2022

sennerei Andeer
Andeer, Ch

02-05-2022   06-05-2022

t I m e l I n e
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viCtor’s Fine dininG
Perl, de

13-06-2022   10-07-2022

swiss PAstry desiGn
rüeGGisBerG, Ch

09-05-2022   13-05-2022

holzen FleisCh
ennetBürGen, Ch

16-05-2022   20-05-2022

FelChlin
iBACh sz, Ch

22-05-2022   23-05-2022

BlACk & hAze
mAur, Ch

24-05-2022   25-05-2022

t I m e l I n e
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chloss  schauenste In
Fürstenau-swItzerl and

  
  Is a 3 mICHelIn sTaRs anD 19 GaulT mIllau POInTs 

ResTauRanT. 
wHen I aRRIveD THeRe,  THe beauTY Of THe TInY TOwn Of 

füRsTenau, suRROunDeD bY naTuRe, enCHanTeD me.

S

saRaH waRmlY welCOmeD me On mY aRRIval aT sCHlOss 
sCHauensTeIn, anD sHe sHOweD me aROunD. 

wHen I sTaRTeD wORkInG, I ImmeDIaTelY felT I was In THe 
RIGHT PlaCe. 
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In sCHlOss sCHauensTeIn, THe kITCHen seRves THe naTuRe 
CYCle. anDReas’ waY Of sHaPInG HIs menu aROunD THe 

GaRDen’s seasOns InsPIReD me. 

mOReOveR, anDReas aDaPTeD HIs COOkInG sTYle TO THe TRaDITIOnal 
swIss CuIsIne. sTaRTInG fROm wHaT He useD TO eaT as a CHIlD, He 

CReaTes lIGHT anD mODeRn ReCIPes.
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fOR me, THe IDea Of valuInG CulTuRe anD baCkGROunD Is a 
funDamenTal elemenT wHen makInG a DIsH.
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neXT TO THe kITCHen, I enjOYeD mY TIme wITH THe Team.
THese GuYs maDe mY eXPeRIenCe sPeCIal. THeY sHOweD me 

aROunD anD PlanneD HIkes In THe mOunTaIns.
I’ll mIss THem anD THe TIme sPenT TOGeTHeR.
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crIssIer-swItzerland

CHef fRanCk GIOvannInI wITH HIs ClassIC fRenCH CuIsIne 
Has 3 mICHelIn sTaRs anD 19 GaulT mIllau POInTs. 

befORe beInG a GReaT CHef, He Is a GReaT PeRsOn. eveRY 
wORkInG DaY He CHeeRs anD THanks HIs emPlOYees 

One bY One. 
IT DOesn’T maTTeR wHaT YOuR level Is: He wIll leT 
eveRYOne feel welCOme. as a ResulT, I felT PaRT Of a 

famIlY. 

D   restaurant hotel
            e VIlle de crIssIer
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afTeR THe CHef sHOuTs THe ORDeR Of THe GuesT 
In THe HOTel De vIlle CRIssIeR, COmes THe CRY Of 
“OuI,” anD THe sHOw beGIns. IT seems lIke a mOvIe 
buT eXPeRIenCeD In Real lIfe. THe Team wORks as a 

waR maCHIne: unsTOPPable.

anD If sOmeTHInG Is wROnG, THeY faCe IT TOGeTHeR. 
THeY TauGHT me TO THInk as a Team anD fIGHT as a 

Team.

mOReOveR, wHaT I wIll Take wITH me fROm THe HOTel De 
vIlle CRIssIeR eXPeRIenCe Is wORkInG neXT TO DIffeRenT 
CHef De PaRTIes. wITH THem, I COulD  PeRfeCT THe 
funDamenTals Of fRenCH CuIsIne. fOR eXamPle, I am 
nOw awaRe Of 3 basICs Of fRenCH CuIsIne: beuRRe, 

beuRRe, anD beuRRe. 

23



F i n a l  r e p o rt
Va h e  a m ro i a n

HOweveR, THe kITCHen Is nOT jusT abOuT COOkInG buT alsO abOuT sOCIal InTeRaCTIOns. THe InTeRaCTIOn beTween 
DIffeRenT PeOPle anD THeIR CulTuRes Is a fasCInaTInG PaRT Of mY jOuRneY.

lasT buT nOT leasT, uCCellIn’s PROGRam Is nOT jusT abOuT COOkInG. wITH CRIssIeR’s Team, I ImPROveD mY fRenCH 
lanGuaGe skIlls. 
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GeranIum
copenhagen-denmark

Is a PesCaTaRIan ResTauRanT wITH 21 COuRses DevelOPInG THe IDea 
Of a susTaInable kITCHen. THe DIsHes’ DesIGn Has an InCReDIble 

lIGHT TOuCH. 

Rasmus kOfOeD, THe CHef Of THe ResTauRanT Has a nOnsTOP CReaTIve 
mInD, alwaYs lOOkInG fOR new IDeas anD ReCIPes. He Owns THRee 

mICHelIn sTaRs.
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as a fOOTball lOveR, GeRanIum’s lOCaTIOn amazeD me. 
GeRanIum’s wInDOws OveRlOOk THe fC kObenHavn sTaDIum. 

anD THaT Is InCReDIble.

 wHaT I wIll Take wITH me fROm THIs eXPeRIenCe Is an 
eXHausTIve knOwleDGe Of flOweRs anD HeRbs useD In 

THe kITCHen.
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V Ictor’s FIne dInIng
perl-germany

aT vICTOR’s fIne DInInG, THe sTanDaRD Is On TOP.  
In 2022, IT wOn THe awaRD Of THe numbeR One 

ResTauRanT In GeRmanY.

 CHRIsTIan bau Is a PassIOnaTe anD DemanDInG CHef.
HIs mOTTO RefleCTs HIs PHIlOsOPHY:

“DO IT wITH PassIOn OR DOn’T DO IT aT all”.
He Is a PeRfeCTIOnIsT, anD wORkInG wITH HIm was an HOnOuR. 
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CHRIsTIan bau TOOk THe TIme TO eXPlaIn TO me eveRYTHInG abOuT HIs 
wORk. I was luCkY enOuGH TO be InvITeD bY HIm TO eaT aT vICTOR’s 
fIne DInInG. as a ResulT, I eXPeRIenCeD CHRIsTIan bau’s wORk fROm a 
360° PeRsPeCTIve. HOweveR, I alsO HaD THe CHanCe TO COOk fOR THe 

CHef anD enjOYeD IT.

THIs jOuRneY leD me fROm PaRIs TO TOkYO, enlIGHTenInG 
me abOuT jaPanese PRODuCTs anD THeIR use.

THe Team Is OPen anD COmmunICaTIve. 
THeY weRe wIllInG TO HelP me wITH eveRY DOubT OR 

quesTIOn.
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 aGaIn uCellIn’s PROGRam Is nOT jusT wORkInG. DuRInG a Team TRIP TO bavaRIa, we COOkeD a fOuR-HanD DInneR 
wITH CHRIsTIan bau anD eDIP sIGl.

THe fOuR-HanD COOkInG was a unIque OPPORTunITY. anD In bavaRIa, I HaD THe besT beeR Of mY lIfe, wHICH Is alsO 
a GOOD POInT. 
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L  a  p a s t e r n a r I a
c a s a  c a m I n a d a  d a  j o h n  b a k e r

F ü r s t e n a u - s w I t z e r l a n d

THe bakeRY Of Casa CamInaDa Is wHeRe fResH anD waRm bReaD Is maDe. 
wORkInG THeRe In febRuaRY, I eXPeRIenCeD THe COlD wInTeR weaTzeRlanD In 

COnTRasT wITH THe waRm anD COzY aTmOsPHeRe InsIDe. 

eveRY mORnInG, aT Casa CamInaDa, PeOPle fROm füRsTenau anD THe aReas aROunD COme TO buY THe HanDmaDe 
CRunCHY bReaD. anD fROm THIs COmes THe fIRsT lessOn Of THe bakeRY: wakInG uP eaRlY In THe mORnInG.

THe seCOnD Is beInG PaTIenT. afTeR fIRInG uP THe Oven anD makInG THe DOuGH, IT’s TIme TO waIT unTIl eveRYTHInG 
Is ReaDY.

THe enTIRe PROCess Has TO be DOne bY 7.00 am. HOweveR, wHen seeInG THe ResulTs Of THe HaRD wORk, THe faTIGue 
Is sOOn fORGOTTen.

 THe CRunCHIness anD THe smell Of bakeRY PRODuCTs fROm Casa CamInaDa aRe PRICeless. 
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S        e n n e r e I  a a n d e e r
a a n d e e r - s w I t z e r l a n d

In THe sOuTHeasT Of swITzeRlanD, nOT faR fROm THe ITalIan bORDeR, anDeeR Is 
THe PlaCe wHeRe I leaRneD abOuT THe CHeese faCTORY. 

fIRsT THInGs fIRsT, mIlk COmes fROm THe besT swIss COws. I fInD THe CHeese makInG PROCess PeCulIaR. mIlk Is 
One Raw maTeRIal fROm wHICH a vaRIeTY Of PRODuCTs COme. THe enTIRe PROCess Of makInG DaIRY PRODuCTs Is all 

abOuT CHemIsTRY: aDDInG THe RIGHT baCTeRIa TRansfORms mIlk InTO THe CHOsen kInD Of CHeese.
HOweveR, OnCe aGaIn, wHaT maDe THe eXPeRIenCe unfORGeTTablY weRe THe PeOPle I meT. maRTIn bIeneRTH Is a 

kInD Human beInG. He Is PassIOnaTe abOuT HIs wORk anD sHaReD HIs PassIOn wITH me. 

knOwInG THaT I COme fROm alePPO, He TOlD me THaT THe PRODuCTIOn Of YOGuRT sTaRTeD fROm THeRe. 

lasT buT nOT leasT, He maDe a wHeel Of CHeese CalleD vaHe’s babY fOR me. 
I PROmIse HIm I wIll be baCk TO GeT mY babY wITH me neXT YeaR.
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S       w I s s  p a s t r y  d e s I g n
r ü e g g I s b e r g - s w I t z e r l a n d

a GOOD CHef sHOulD knOw eveRYTHInG abOuT meals, fROm THe beGInnInG TO 
THe enD.

sInCe sweeTs aRe THe lasT kIss On THe menu, I wanTeD TO leaRn all THe makInG 
PROCess’ seCReTs.

wHO beTTeR THan ROlf muRneR COulD HelP me In THIs DelICIOus aDvenTuRe. ROlf muRneR Is a wORlD CHamPIOn 
COnfeCTIOneR, anD THIs Is wHY I CHOse TO wORk unDeR HIs GuIDanCe. 

THe aTTenTIOn anD lOve He DeDICaTes TO THe wHOle PROCess make HIs fInal PRODuCTs unIque. TO make HIs 
CHOCOlaTe, CHef muRneR seleCTs CaCaO beans CaRefullY. 

COnfeCTIOneRY neeDs PlannInG. THeRefORe, eveRY mORnInG THe fIRsT Task Is ORGanIzInG THe ORDeRs. wHaT I 
leaRneD Is THe ImPORTanCe Of PReCIsIOn. In THe bakeRY’s wORlD, eveRY GRam makes a DIffeRenCe. 
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H         o l z e n  F l e I s c h
e n n e t b ü r g e n - s w I t z e r l a n d

fRameD bY a beauTIful lanDsCaPe On THe sOuTHeRn slOPe Of büRGensTOCk 
sTanDs HOlzen fleIsCH.

THe COnneCTIOn wITH naTuRe Is a DIsTInGuIsHInG feaTuRe aT HOlzen fleIsCH. THe anImals GROw uP naTuRallY anD 
wITHOuT anY aRTIfICIal COnTamInaTIOn. as a ResulT, THe meaT Is 100% bIO. THe COlOR, smell, anD TasTe Of THe meaT 

DefIne ITs HIGH qualITY. 

wHaT makes HOlzen fleIsCH sTanDs OuT fROm OTHeR buTCHeRs Is THe knOwleDGe Of THe meaT CuTs. mICHelIn sTaRs 
CHefs aPPReCIaTe sTefan maTHIs fOR HIs DIsTInCTIve CuTs.

OnCe aGaIn, I was luCkY enOuGH TO leaRn fROm THe besT. 
He TauGHT me eveRYTHInG abOuT CuTs: wHen TO use THem, wHaT fOR, anD HOw TO COOk THem.
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F   e l c h l I n
I b a c h  s z - s w I t z e r l a n d

befORe knOwInG felCHlIn, I neveR ImaGIneD IT COulD Take 72 HOuRs TO GRInD 
THe CaCaO beans unTIl THeY GeT THe RIGHT COnsIsTenCY. 

felCHlIn uses an OlD meTHOD TO make THe CHOCOlaTe PeRfeCTlY smOOTH. an OlD meTHOD baseD On a lOnG-TIme 
PROCess. In aDDITIOn, anOTHeR seCReT I DIsCOveReD beHInD THeIR HIGH-qualITY CHOCOlaTe PRODuCTIOn Is HOw TO 

CHOOse a GOOD COCOa bean.

I leaRneD THaT COlOR Is funDamenTal. THeRefORe, aT felCHlIn, THeY CuT THeIR beans In Half TO CHeCk THe COlOR 
anD THICkness.

wHaT DO I lIke THe mOsT? Of COuRse, THe TasTInG PaRT. TasTInG Is CRuCIal. anD besIDe seemInG aPPealInG, IT Is 
COmPleX, anD beInG fOCuseD Is funDamenTal. 
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B          l a c k  &  b l a z e
m a u r - s w I t z e r l a n d

COme On, wHO DOesn’T lOve COffee? esPeCIallY a GOOD qualITY COffee. anD 
GOOD qualITY Is THe fIRsT InGReDIenT aT COffe blaCk anD blaze. 

THeRefORe, THeY PRefeR wORkInG wITH qualITY OveR quanTITY TO keeP THeIR RePuTaTIOn. wHaT makes THeIR COffee 
sPeCIal? wHen ROasTInG THe COffee beans, THeY leT THem CRaCk jusT OnCe. In COnTRasT TO THe ITalIan COffee THaT 

CRaCks TwICe. THe DIffeRenCe Is seeable: THe COffee beans aRe maTTe lIGHT DaRk. 

aT THe enD Of THIs eXPeRIenCe, I COme uP wITH THe IDea Of a TasTInG eXPeRIenCe mIXInG THe COffee fROm COffe 
blaCk anD blaze wITH THe CHOCOlaTe fROm felCHlIn. wHY nOT COmbIne THese TwO TOP-qualITY PRODuCeRs?
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r e F l ec t I o n s

THe PROGRam fInIsHeD, buT THe jOuRneY Of uCCelIn COnTInues. 
wORDs COulD neveR be enOuGH TO DesCRIbe THIs RICH eXPeRIenCe Of knOwleDGe, HaPPIness, anD neTwORkInG.

besIDes enjOYInG mY TIme, I aPPReCIaTeD THe unIque TasTInG eXPeRIenCe.
mOReOveR, I HaD THe POssIbIlITY TO leT eveRYOne TRY THe DIsHes I useD TO eaT as a CHIlD. I COOkeD falafel anD 
seRveD IT wITH Hummus anD baba GHanuj fOR sCHlOss sCHauensTeIn, anD laHmaCun In THe kITCHen Of THe HOTel 
vIlle CRIsIeR. eveRY DaY, I COOkeD fOR sennIeR, anD we HaD DInneR as a famIlY aROunD THe Table. I maDe HanDmaDe 
fOCaCCIa fOR THe swIss PasTRY DesIGn, anD I DID  bbq fOR HOlzen fleIsCH. fOR vICTOR’s fIne DInInG, I PRePaReD a 

DuTCH sPeCIalTY: fRIkanDel sPeCIal bITTeRballen.
COOkInG fOR OTHeRs Is an aCT Of lOve. wHen I COOk fOR OTHeRs, I sHOw THem mY ResPeCT anD aPPReCIaTIOn.
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t h a n ks

In COnClusIOn, I wanT TO THank THe uCCelIn famIlY.
fIRsT Of all, saRaH fOR beInG sO suPPORTIve, anD anTHea anD nICOla fOR beInG COmmunICaTIve. THanks TO THe 

CHefs anD Team Of eveRY PlaCe I vIsITeD.

lasT buT nOT leasT, I wanT TO THank feDeRICa fullOne, safI RIHawI, HaGOP sHOuRelIan anD mGRDICH amROIan fOR 
all THeIR suPPORT.

HOweveR, THIs eXPeRIenCe COulD nOT Have been POssIble wITHOuT THe suPPORT Of mY belOveD PaRenTs.
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