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he first full year of the
Association ended very
successfully with the Santa
Claus event. The success of this
event was possible thanks to the
generous offer of our Ambassador,
Dr. Daniel Woker and his wife,
Myriam, who hosted the Santa Claus

event at their residence. The
highlight was the visit of Santa Claus
and “Schmutzli”, who talked

individually and handed out over 80
holiday bags to our young members.

The program of the  Swiss
Association for the year 2008
promises to be again varied and
entertaining. In addition to the
standard program elements, special
activiies and events wil be
organized, such as a Fondue dinner
in collaboration with the Geman
Association on Friday, June 13,
2008.

The Swiss Association’s first Annual
General Meeting will be held on
Friday, March 7 at the Alliance
Francaise. Please mark your diary.
Invitations will be sent out in due
time.

The Committee of the Swiss
Association is thankful for your

generous support in 2007 and is
hoping for a similar level of support
in 2008. Your attendance at the
Annual General Meeting will be
highly appreciated by the Committee,
as your input and votes are needed.
Your views will enable the
Committee to further dewvelop the
Association in a direction which
meets the requirements of its
membership.

| very much look forward to meeting
all of you at one or all forthcoming
events of the Swiss Association.

On behalf of the Committee of the
Swiss Association of Singapore, |
wish you and your families a happy
and prosperous Year of the Rat.

Your President

January 2007




ust a four hour session with
and Jamie and one thing all
ten participants of the morning
class can say for sure: our next
travel photographs will be so much
better than before! | have no doubts
the same applies to the seven photo
enthusiasts who kindly agreed to
attend an additional workshop in the
afternoon due to the overwhelming
response to this event.

Felix set the standard by first
showing us some highlights of his
recent work. He captured our
attention not only visually, but even
more so with the stories behind the
final product. It's a matter of
planning, discovery, communication,
luck, technique, and many things
more. Clearly he has the best job in
the world. Please take a moment to
check out his photographs on
www.hfphotography.net.

His insight made us realize that the
art of photography requires a lot of
skill and experience to survive in this
industry. At least, Felix gave us the
comfort that it takes a lot of mediocre
pictures to find the perfect shot. This
is fortunately so much easier in the
digital world these days!

Next, it was our turn to discuss some

of our shots from the past. Most

participants brought along some of
their favorite photos - a
humbling experience. But
Felix was kind enough to
mainly point out the good
aspects of our shots. While it
was just a casual conversation
around some holiday pictures,
| thought we could benefit so
much from the speaker’s
experience and tips.

Then the time had come to get

out and apply the theory. We

split the class in two whereby
one team dived into the Sri
Mariamman Temple, Singapore’s
oldest Hindu Temple. The other
group visited the Buddhist Centre in
Chinatown. ‘Remember to get some
action into the frames! Try different
angles! Should we really ask some
strangers to take their faces?” An
important lesson was definitely about
taking the time to understand the
environment and become part of it
before pushing the shutter release.
With a few extra hints from Felix at




the scene, the time passed quickly
until we found our way back to the
classroom to share our experiences
and millions of megapixels.

The moment of truth: hmmm... o.k. —
nice colors, nice shapes, nice people

e (5 women and me) visited the

Police Heritage Centre . By

the entrance door was a safety
lock and | felt me on an airport*, the
police checked even the luggage! At the
beginning we looked a film for 10
minutes about the police once and
today. Then we changed the room. On
level 2 was a board with the policemen
they were dead in use.** One woman is
also on the list. The last policemen were
dead in April 2007.

Later we heard about the street names.
Some streets have their names from old
police officers. Then we saw old and
new uniforms, logos (the police logo has
changed 5 times in the past) and
weapons.

Now | could do something: there is a
boat and you can dnve this ship-
certainly not really, it is like a simulator
and you are the water guard on patrol. It

— we tried our best. Let's keep
practicing.

Swiss Association Member

29" of September 2007

has also a computer. You can watch a
short film and then you must remember
you for to answer the different questions
and you can put phantom pictures
together. At the end we got a bookmark
as a reminder of our visit.

The police station was very interesting,
but the next time the guided tour should
be longer.

Swiss Association Member

7 years old
18" of October 2007

Editor's Note

*By the entrance door was a safety lock and
| felt like 1 was in an airport.

**On level 2 was a board with the policemen
who have died in the line of duty.




n Saturday, 27 October, we had
the opportunity to visit the

one of the pioneer and most
successful  hydroponics fams  in
Singapore. Oh Fams first made forays
into hydroponic faming since 1991. Oh
Farms started out with growing tropical
vegetables; subsequently the business
was extended to include high-value
aromatic herbs. Oh Farms comprises
228 tropical greenhouses built on 2.4
hectares of land located within
Singapore's Nee Soon Agro technology
Parks. They collaborate with schools to
conduct educational tours. Tours include
a detailed introduction to the hydroponic
farming process, comparson between
different fatming methods, as well as
explaining the culinary and medicinal
values of herbs.

Oh Farms is a one-stop supplier for
major customers. Products ranging from
locally-grown vegetables and cooking

herbs, to imported exotic vegetables,
herbs and fruits are supplied to
supermarkets, hospitals, hotels,
restaurants and other organizations on a
regular basis.

Luckily, the rain showers from earlier
that morning stopped and the sun was
smiling at us. After an introduction by the
owner of the farm, Mr. Oh, while we
sipped healthy Chinese tea, it was time
for us 26 SAS members to tour the herb
and spice garden. We had the pleasure
of experiencing different smells and
learning about the usage of herbs and
spices.

It was very interesting and educational.
Did you know that:

out of the flowering top of
Oregano can be made a tea for
coughs, stomach disorders and
nervous headaches?

out of Thyme you can brew a tea
for hangovers?

you can place fresh leaves of
Lemon Balm directly onto insect
bites and sores?

After the tour, we were again offered
Chinese tea and Mr. Oh asked




guestions about the plants we had seen
earlier. Pots of herbs were given away
as prizes for correct answers. At the
end, each participant received a small
pot of an herb or a spice. Some of the
participants then went home while
others headed to the Bottle Tree Park to
have lunch.

Swiss Association Member

27" of October 2007

t was one of those days in

Singapore where it never stopped

raining. | do know it was pouring
when we got into our taxi to make the
trip from the East Coast all the way
across the island to the Swiss Bake
factory in Boon Lay. We took a turn
around the factory complex before we
found the entrance to Swiss Bake.

Once inside we were greeted by Katrin
and immediately issued with our
“bakers” uniform: a cap for the hair
(Luzia making sure there was not a
single hair showing) and an apron — all
this my son Leon found highly amusing!

Then we were ushered into another
room and given our pastries, ordered

and labeled with our name. These were
rolled out and ready “zum ausstechen”.
At a separate table, there were plenty of
cookie cutters for the children to choose
from; and of course the sugared stiff egg
white obligatory for the Zimtsterne and




egg yolk for the Mailanderi. It was fun to
see how some went the traditional route
for the Chrstmas cookies, and others
mixed and matched at will.

Once the cookies were ready on our
baking tray, back to the first room we
went, where the helpful bakers from
Swiss Bake placed the trays into one of
two ovens set up there. In front of the
ovens, there were crates for the children
to stand on — a wonderful idea, for they
enjoyed having a look at how their
cookies were baking.

In the front room was a trolley where we
were allowed to select from a huge
assortment of decorations for the
cookies.

There were little sugar snowmen, teddy
bears and Christmas trees, there were
M&Ms and a lot of other fun things.
Finally the cookies were baked, and we
were allowed to decorate. Leon took his
time here — he absolutely did not want
any of the sticky white stuff (icing sugar
for sticking the decorations onto the

cookies) on his fingers. Again, it was fun
to watch the decorating on all sides —
got a few good ideas for the future! And
then we were given a cardboard box to
carry the precious cookies home.

Leon thoroughly enjoyed himself. We
enjoyed eating and giving away the
cookies. But there weren't enough to
take to school, so we spent the Sunday
after baking some more Mailanderli —
these didn’t look half as nice, but tasted
good nevertheless.

The afternoon was well organized, and |
would like to take the opportunity here to
thank all of those from the Swiss
Association and the Swiss Bake factory
who made this afternoon possible.

Swiss Association Member

5" of December 2007

Editor's Note

As a token of appreciation to Swiss Bake,
each SAS extended committee member
worked a full day at the Swiss Bake factory.




eihnachtszeit in den Tropen ist

fir uns Schweizer schon ganz

speziell und etwas, an das man
sich wahrscheinlich nie so richtig
gewohnen kann.

Da kam die Einladung der Swiss
Association of Singapore zu einer
Samichlaus-Party mit High Tea Buffet
bei dem Schweizer Botschafter Ehepaar
Daniel und Myriam Woker, gerade
richtig. Vielleicht kommen ja da noch
etwas saisonale Gefiihle hoch? Voller
freudiger Erwartung machten wir uns mit
unseren Kindem auf den Weg zur
Residenz des Botschafters.

Dort angekommen, wurden wir von
einigen Komiteemitgliedern freundlich
empfangen und durften uns in das sehr
geraumige und stilvoll eingerichtete
Haus des Botschafter Ehepaars
begeben.

Was wir da sahen Ubertraf all unsere
Erwartungen. Ein verfuhrerisch leckeres
High Tea Buffet zog unsere Blicke
magisch an und die wunderschén

geschmuckten Weihnachtsbdume
verbreiteten eine weihnachtliche
Stimmung.

Auf der Wiese im Garten, umgeben von
Uppigem Grun, stand eine schone
Sitzgruppe, die leider wegen dem immer
wieder einsetzenden Regen viel zu
wenig genutzt werden konnte. Nachdem
Herr Woker alle geladenen Gaste

willkommen geheissen hatte, wurde das
Buffet und die Raclette-Stationen
eroffnet und das grosse Schlemmen
konnte beginnen.

Alt und Jung liessen es sich schmecken
und der Kaseduft verbreitete heimatliche
Geflhle.

Plotzlich konnte man  draussen
Glockengelaut héren und die Kinder
schauten ganz gespannt in die
Richtung, aus der es kam. Tats&achlich,
da kam doch der Samichlaus mit
seinem Schmutzli um die Hausecke




und steuerte geradewegs auf die
Gesellschaft zu. In der guten Stube
machten sie Halt und der Schmutzi
liess einen prallgefuliten Sack auf den
Boden gleiten. Umringt von wvielen
wundrigen Kindern machte sich der
Samichlaus dann an sein Werk und
wusste von den meisten Kindern etwas
zu berichten und das sogar in
verschiedenen Sprachen!

Jedes Kind durfte ein Chlausséckli in
Empfang nehmen und wir Erwachsenen
trugen einen Chratten wvoller schoner
Erinnerungen an eine sehr gelungene

Samichlaus-Party in den Tropen mit
nach Hause.

Vielen Dank an Herr und Frau Woker flr
die grosszigige Gastfreundschaft und
vielen Dank allen, die diesen Anlass
organisiert haben, das kdnnte man gut
zur Tradition werden lassen.

Swiss Association Member

8™ of December 2007




'est a la Résidence de notre

Ambassadeur et de son épouse,

Monsieur et Madame Daniel
Woker, que nous nous sommes tous
réunis pour cet aprés-midi de féte.

Les enfants, venus en grand nombre,
étaient tout excités par la venue du
Papa Noél. lls ont pu patienter en se
faisant faire des dessins sur le visage et
le corps. Il y avait également un
magnifigue buffet aux saveurs de Noél
qui a ravi petits et grands, sans oublier
I'incontoumable raclette qui nous a
donné a tous un petit goQt de I'hiver en
Suisse !l

Puis au loin, un son de clochette a
retenti... tous les enfants se sont écriés
« Papa Noél!» et ont couru s’asseoir
autour du sapin. Il y avait un mélange
de joie, d’émerveillement et de crainte
dans leurs yeux lorsquils se sont
avances les uns aprés les autres pour
partager, avec ce mystérieux grand-
papa tout de rouge \Vétu, les
événements de cette année écoulée. lls
sont bien sdr repartis ravis avec le
traditionnel petit sachet de friandises.

Pour résumer cet aprés-midi, parole a
notre fils, Quentin 3 ans, qui en dressant
son index d'un air sérieux, nous a dit
« Papa Noél a dit, moi dois dormir tout

seul la nuit dans mon lit!»... depuis,
NOUS NOUS prenons aussi a croire au
Pére Noél, Quentin n’est plus venu vers
nous !

Nous tenons a remercier I’Association
Suisse de Singapour, ainsi que notre
Ambassadeur pour ce bel aprés-midi
entre compatriotes.

Swiss Association Members

" w9

8™ of December 2007
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e would like to take this

opportunity to thank the Swiss

Ambassador H.E. Dr. Daniel
Woker and his lovely wife Myriam for
their wam hospitality in hosting the
Swiss Santa Claus party at their home
on December 8, 2007. The Swiss
Association of Singapore organized the
perfect festive event and everyone
present felt privileged to be there.

The tradition we all know and the love of
Christmas is hard to recreate here in the
tropics, but seeing the children's faces
took me back to my childhood and the

S

wonder and awe of Father Christhas
and his helper Schmutzli seemed to be
with us all.

It was a very pleasant afternoon with the
children playing and the adults meeting
new friends and sharing the experience
of Christmas in a foreign country.

Compliments to the kitchen staff - they
did a great job in catering for everyone
and reminding us our entire beloved
homeland with a treat of treats: the
Raclette. This was almost enough to
allow me to forget the constant 32
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degree temperature outside.

To celebrate Christmas in the tropics is
really something different. We miss the
snow and the cool temperature, but we
do enjoy the togetherness and the spirit
of Christmas amongst the Swiss
community.

Thank you very much for the opportunity
to participate and to celebrate with you.

f, like I did, you received your basic

TV socialization in the seventies

and in the German-speaking part of
Switzerland, chances are that one rainy
afternoon you came across the show
“Was man kennt und doch nicht weiss”
(“What you know, yet don’'t quite
understand”), presented by the very
popular Heidi Abel.

I was sold on Heidi Abel’'s show because
it provided behind-the-scenes glimpses
into words that were fascinating and
mysterious for a primary school pupil. It
presented background information on
seemingly  familiar places and
institutions such as the hospital, the post
office, the zoo, the firefighters, the
construction site, the farm, the hotel etc.

% $" & $
u( $

Sincerely yours,

Swiss Association Member

Y& ( )

8™ of December 2007

Heidi Abel and the seventies have long
since gone, but | continue wondering
ever so often where the steadily growing
array of products and services that
populate our daily lives actually comes
from. So, it is hardly a surprise that over
the past seven or so years | have
attended wirtually every company and
factory wvisit organized by the Swiss
Business Association (SBS) and the
Swiss Association of Singapore (SAS).
When SAS announced another factory
tour, | was of course quick to sign up.

fter smoked salmon (Fassler
Gourmet) in January and bread
(Swiss Bake) in September,
meat and sausages were on the SAS
menu in November. The people behind
the Swiss Butchery started a new

12




business venture and opened a new
factory in the West Coast area a few
months ago. Huber's Pte Ltd is owned
and managed by Andre

and Ryan Huber, the
two sons of Ernst
Huber who is the
founder and managing
director of Swiss
Butchery, a household
name in Singapore.

With this new venture, it was possible to
increase the production output and to
target new marketsegments.

During a briefing before the factory tour,
Huber senior gave a short account of
how the Swiss Butchery was started and
shared a couple of anecdotes from his
recent visits to Australian cattle farms.
Among other things, we learned about
the different grades of Kobe and Wagyu
beef, Australian wine-fed beef, which is
very popular in Japan. Ernst also
explained to the group of visitors that
while he is always happy to provide
advice if asked to do so, he prefers to
leave the business operations
completely to his sons so as to let them
gain their own experiences.

The two brothers seem indeed to be an
ideal team, with Ryan, the engineering
graduate, focusing on the technical and
production side, and Andre, the
business  graduate, focusing on
marketing and customer relations. Ryan
also designed many of the basic work
tools such as the mobile work benches
used for processing the meat.

Apparently Andre and Ryan have
already been put to the test by various
challenges. For example, like many
other employers they face a tight labor
market and find it difficult to hire
gualified people at affordable rates. So
they would certainly have welcomed the
recent decision by the Ministry of
Manpower to slightly increase the
quotas for foreign workers.

They also had to renovate the factory to
comply with the most up-to-date food-
processing regulations. In particular,
they had to implement a Hazard
Analysis and Critical Control Point
(HACCP) system, which made many
expensive investments necessary, while
older factories run by the competition
have yet to fully comply with the newest
standards.

Finally, an element of long-term
insecurity lurks as the remaining lease
for the premises is limited to 16 years
and there is no guarantee that Jurong
Town Corporation (JTC) will continue to
designate the current site, i.e. Pandan
Loop, as a food-processing zone. As
Ernst explained, the food-processing
industry is pretty much at the lowest
level of priority for the government and
considered somewhat of a sunset-
industry due to its comparatively limited
value-added potential and heawy
reliance on foreign workers.

As many readers might be aware,
Hubers has recently opened its first
outlet in NTUC FairPrice’'s latest
supemarket located at Bukit Timah
Plaza. According to Andre and Ryan,
dealing with an established behemoth
like NTUC FairPrice proved to be quite a
learning experience. As the following
little story illustrates, it is likely to
continue to be one: When doing some
background research for this short write-
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up, | came across a local blogger who
summarized her shopping experience in
FairPrice Finest with the words “fine, but
not finest”. Among other things, she
bemoaned the fact that FairPrice did not
rope in the Swiss Butchery instead of
the current meat and sausage provider.
Obviously the Huber family is facing a
delicate branding issue which they will
have to address in a timely and judicious
manner.

he actual factory tour started with

all of the wisitors changing into

white plastic coats and caps. We
then had to pass a tumstile gate that
would let you pass only if you had
washed your hands and had your shoe
soles disinfected — obviously one of the
major “critical control points”. This
elaborate procedure before gaining
access to the meat processing section of
the factory seems all the more
warranted in view of the most recent
food contamination case at Prima Deli, a
bakery chain. However, it would of
course be interesting to know whether
Prima Deli had a comparable or less
sophisticated hand-washing regime in
place.

The factory's layout and work flow is
such that the raw and processed meats
are kept completely separated as they
pass from one production stage to the
next. The factory also has a number of
huge walkin freezers for storing
products before they are delivered.

During our tour we could see how
hamburger patties (at a stately 170

grams each), hams and sausages were
produced.

Thanks to an ingenious production
process, those cute little black forest
hams you might have come across in
local stores, do not take more than three
days of production time to be ready for
sale. And if you ever wondered what itis
that goes into a sausage, the standard
recipe reportedly calls for 50% meat,
25% fat and 25% crushed ice (!).
Hubers still uses mostly natural
sausage casings, i.e. animal intestines.
These taste better, but are also more
delicate to handle and more expensive
than available alternatives. The cleaning
of intestines is very labor-intensive as it
has to be done mostly by hand and so a
major producer of intestine casings is,
you guessed it, China.

At the end of the factory tour, the visitors
were treated to some delicious ‘in-
house” sausages and cold cuts for
lunch, spiced up with Thomy mustard
and washed down with Swiss mineral
water.

And so it's true, everything has an end,
only the sausage has two. | am glad |
had the opportunity to see it with my
own eyes and notjuston TV.

Swiss Association Member

22nd of November 2007
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