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Welcome Fall
YOUR FALL FESTIVAL SCHEDULE AND OUR FAVORITE HIKE OF THE SEASON

INTERNATIONAL WOMENS CLUB OF LAUSANNE

Welcome Back Coffee and Activity Fair
Fall Festivals
Summer Event Recap
October is Charity Month
Organic Food



Do you have an academic background and want to return to the work-
force after a family break or to reposition yourself on the job market?

Duration:  March 2017 until June 2018

Degree: CAS (Certificate of Advanced Studies) in   
 Management of the University of St. Gallen

Information and registration: 
www.es.unisg.ch/wbb-en  I  patricia.widmer@unisg.ch  I  Phone +41 (0)71 224 75 35

Women Back to Business 
For Women on the Move

NEXT
INFO EVENT17 November 2016in Lausannewww.es.unisg.ch/wbb-en
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It was great to see so many of you at our summer event in 
June. We had a very enjoyable cocktail dinatoire at the Royal 
Savoy in Lausanne, an elegant venue where we were able to 
have a quick tour, accompanied by some delicious food and 
wine. Sadly the rainy weather meant that we couldn’t go out 
onto the terrace to enjoy the view of the lake, but the 
evening went very well judging from the buzz of 
conversation. Thank you to all those who helped with the 
organization, especially Gill Sirohi. 

So here we are at the start of another season, welcome back 
to you all! I hope that you had an enjoyable summer and 
managed to find some sun and warmth somewhere even if it 
was occasionally punctuated by downpours.

Our ‘Welcome Back’ coffee morning at Le Prieuré on 16 
September will be a chance for you to catch up with one 
another over coffee, and once again we’ll be running an 
Activities Fair. As always, there will be a good selection of 
activities available for you to take part in. The Board has 
decided that we need members to agree to the guidelines 
for involvement in the IWC’s activity groups and to indicate 
whether they are willing to be included in photos that 
subsequently appear on our website or in our newsletters. 
We feel that it is important that members understand the 
extent to which they need to take responsibility for 
themselves during club activities, so that the IWC and its 
group leaders are less vulnerable. The guidelines for 
involvement will be presented to the membership and we 
ask that you indicate acceptance by use of a tick box. I’m 
sorry to sound so formal but am sure you can appreciate the 
reasoning behind all of this.

As this is our only newsletter until December, it’s a good 
opportunity to let you know of some events that are 
planned for the next few months. In October, traditionally 

our fundraising month, we will be having a talk at the monthly 
meeting about Nai Qala, this year’s chosen charity. It is run 
from Switzerland and provides schools and education for 
girls and boys in a remote part of Afghanistan. You will be 
able to make a donation at the meeting, if you wish, and we 
also plan to have our usual sponsored walk, the 10/10, on the 
10 th October. Any offers of help with the walk will be 
gratefully received!

On the morning of 23 November there will be a 
presentation by Dessa, a local artist whose paintings are 
inspired by music. This will be held at Le Prieuré, the cost will 
be 10 CHF per person to pay for the room hire and a drink. 
More details will be available nearer the time, but please put 
the date in your diaries, it promises to be an interesting and 
unusual presentation. 

Monday 5 December sees our third annual Christmas Gift 
Fair. If any of you would like to have a stall at this, please 
contact Bobbie O’ Connor, who is organizing the event. 
Christmas may seem a long way off, but we all know how 
quickly it creeps up on us and the fair is a great way of doing 
some Christmas shopping.

As you will gather, a lot of work is going on to plan and 
provide all these events, as well as to run the activity groups. 
We are urgently seeking volunteers to help the IWC provide 
you with a good choice of fun things to do. Please contact 
the IWC Board if you can offer some time and enthusiasm to 
help your club!

September marks the start of our new season and I look 
forward to meeting as many of you as possible at our 
‘Welcome Back’ coffee morning and Activities Fair. Another 
busy season lies ahead!

WELCOME  
LETTER

Alison King, IWC President

We Would Love to Hear From You!
We welcome comments, complaints and feedback!

Email us at: newsletter@iwc-lausanne.org Subject: Reader Comments

Stay up to date with all activities, outings and club news on our website: www.iwc-lausanne.org

mailto:newsletter@iwc-lausanne.org
http://www.iwc-lausanne.org
http://www.iwc-lausanne.org
mailto:newsletter@iwc-lausanne.org
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BEST HIKE FOR AUTUMN

My favourite Autumn hike starts from Ovronnaz and has great mountain 
views, plus a long easy descent amongst beautiful old larch trees which 
display their best colours at the end of September and early October. 
Start from Jorasse which is the arrival point of the chairlift from 
Ovronnaz. When buying your ticket (one way only !) you can pick up a 
free plan which shows the different hikes available. The hike is well 
indicated and marked in light blue on the plan. From Jorasse, turn left 
and go uphill behind the chairlift, continue climbing to Petit Pré where 
there is a signpost and a choice of several different paths. Take the path 
on the left going up to La Seya and Grande Garde, near the top keep 
left and continue to the cross which marks the top of La Seya from 
where there is a good view of Ovronnaz. Then walk back and continue 
all the way along a ridge to Grande Garde which also has stunning views 
and is a good place for a picnic. On the way there is a very short 
steeper section with a  chain  to help you. From Grand Garde you must 
go back the way you came until the signpost for Ovronnaz via Quieu 
and Odonne, here turn right and walk downhill through the larch trees. 
At Odonne you may be able to buy local cheese, and look out for the 
signposts which show where to leave the road and cut down more 
steeply through the forest back to the start of the chairlift. If you prefer a 
less steep descent it’s better to stay on the road.

The hike will take about 3hrs 15mins without counting any stops, but as 
there is plenty to look at and photos to take you will need to allow 
much more time! Approximately 300 meters of ascent, 850m descent. 
The path is a mountain path, so proper hiking boots with ankle support 
are the best choice. There is a restaurant at Jorasse for a coffee before 
the hike. In September and October the chairlift runs from 09.00 to 
12.20 and then from 13.30 to 16.15. One way trip for an adult costs 11 
CHF, no reduction for CFF demi-tarif. Free for children between 6 and 
15 years old. In bad weather the chairlift may be closed, check on 
www.teleovronnaz.ch or with the Tourist Office 027 306 35 53, in the 
center of the village. A good 1:25000 hiking map is on sale there,. 
although not really needed for this hike.

SALLY WENGER
IWC MEMBER
HIKING GROUP

SEPTEMBER
2 September - Books on the Lakeside Streets | Morges
7 September - Alpine Cheese Tour with Breakfast on the Alp |   
Murren (more dates available)
10 September - Images Festival | Vevey
15 September - BD-FL Festival | Lausanne
16 September - Chess the Musical | Zug
18 September - Hike and Yoga | Nendaz

OCTOBER
1 October - Hot-Air Balloon Week in Films | Film Waldhaus
1 October - Polenta Fiesta | Morgins
2 October - Lugano Autumn Festival | Lugano 
6 October - Fixed Rope Routes | Andermatt
8 October - Swiss Tradition: Miss Arena Alva (Beautiful Cow)| Laax
14 October - Family Bike Day | Laax
15 October - Roman-Irish Night | Leukerbad
21 October - Guided Tour, the Old Artillery Fortress | Vitznau
28 October - Gouts et Terriors | Bulle
29 October - Truffle Market | BonVillars 
29 October - Lausanne Marathon | Lausanne
29 October - Vente de Tubercules de Dahilas | Morges

NOVEMBER
8 November - Chicago | Zurich 
12 November - Roman-Irish Night | Leukerbad
17 November - Justin Bieber | Zurich
22 November - West Side Story | Basel

THINGS TO DO IN SWITZERLAND 

WELCOME FALL! 

http://www.teleovronnaz.ch
http://www.teleovronnaz.ch
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WINE AND FALL FESTIVALS 
September 
3   Vinea: The Swiss Fair for Wine Lovers | Sierre
8  La Bacchica | Lugano
9  Wine Festival | La Neuveville
10 A Stroll Along the Vineyards of Morges | Morges
10 Balades dans le vignoble d’Ollon | Ollon
10 Route Gourmande (Wine Trail) | Chailly-Montreux 
10 Walk Through the Vineyards | Sierre
11 Spiezer Laset-Sunntig | Spiez 
17 Vineyards Festival | Praz Vully
17 Vintage Festival | Ligerz 
23 Grape Harvest Festival | Neuchåtel
23 Winefeast Varen | Varen 
24 Fete du Raisin | Fechy 
30  Wine Festival | Nyon

October 
7  Fete des Vendages | Cheyres
21 Truelete Grape Festival | Twann
23 Yvorne Ressat Gourmet Walk | Yvorne

November 
3   Zurich Wine Fair | Zurich
5   Discover the Bourru | Luins
18 Foire aux Vins | Mont-sur-Rolle
19 Wines and Titbits in the Old Town | Villeneuve
20 Vinifera Wine Fair | Biel/Bienne

APLINE FESTIVALS 
September 
3 2nd Gstaad Zuglete | Gstaad
10 Alpine Cattle Descent | Randa
10 Desalpe de Bouzerou | Grone

11 Gemmi Sheep Procession | Leukerbad
17 The Desalpe | Crans-Montana
19 Jaun Desalpe | Jaun
24 Charmey Desalpe | Charmey
24 Desalpe in St-Cergue | St Cergue
October 
1Albeuve Desalpe | Albeuve
1 The Desalpe | Morgins 
14 Benichon | Chatel-St-Denis
15 Alpine Festival | Lenk im Simmental

For more events and information please visit:
www.myswitzerland.com
www.helloswitzerland.ch/events
www.region-du-leman.ch/en/Z18/home

FALL FESTIVALS!
SEASONAL

FINANCIAL CONSULTING AND ACCOUNTING GROUP, ZUG. Your base in the Canton of Zug. We incorporate companies, open bank accounts, 
take care of your accounting and taxation issues.  Email: cueni.m@bluewin.ch; www.fcaswitzerland.com

SCS CATERING SERVICES/PARTY ORGANIZER Corporate clients entertaining, weddings, engagements and children’s parties.  Delicious creative 
food, including stylish dinners, birthday/wedding cakes and delicious cupcakes. www.scs-catering.ch; Sabine Shabetai 022 361 89 71 
scs-catering@bluewin.ch

CLASSIFIEDS

LE ROSEY CONCERT 
OPPORTUNITY
Oppor tunity offered by one of our 
advertisers – Le Rosey Concert Hall are 
offering us a 10% discount on their 7 
November 2016 Orchestre Philarmonique 
de St-Petersbourg concert.  

The offer is limited to 10 participants, 
p l e a s e c o n t a c t J a n e t H e n s o n 
adver tising@iwc-lausanne.org for more 
details and to reserve your place.  First 
come first served!

The concert hall in Rolle is spectacular and 
the acoustics are out of this world.
 
Cost after discount -108 CHF for 1st 
category seats or 67.50 CHF for 2nd, per 
person.

mailto:advertising@iwc-lausanne.org
mailto:advertising@iwc-lausanne.org
http://www.myswitzerland.com
http://www.helloswitzerland.ch/events
http://www.region-du-leman.ch/en/Z18/home
http://www.myswitzerland.com
http://www.helloswitzerland.ch/events
http://www.region-du-leman.ch/en/Z18/home
mailto:cueni.m@bluewin.ch
http://www.fcaswitzerland.com
http://www.scs-catering.ch
mailto:scs-catering@bluewin.ch
mailto:cueni.m@bluewin.ch
http://www.fcaswitzerland.com
http://www.scs-catering.ch
mailto:scs-catering@bluewin.ch
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Are you registered to view our Members Only Facebook Page? Check 
up to date on the happenings of club events and 

the community. Come join a very active group of women! And don’t 
miss out also on our Public Facebook Page, subscribe to receive 

interesting posts, updates and tweets.

POINT OF  VIEW
Do you have comments to share?  Email us at newsletter@iwc-lausanne.org Subject: POV.

Congrats to all who worked on this beautiful IWC Magazines Connections.  
Bravo.  I find it informative, interesting,  Thank you for producing it.  Clearly, it will 
be an exciting 2016/17 year ahead.
- Suzanne

ROCKS!!! Well done to you and all the team.
- Deirdre

Looks great, very professional, something for you all to be proud of.
- Kate

You have done a wonderful job putting this together.  It is interesting, well 
organized, and now easy to read. I am also enjoying the colored pages.
- Joan

Dear Newsletter team,
Congratulations for the new format - very impressive and colourful content 
excellent.  Thanks to all the team.
- Pat

Congratulations for the fabulous magazine !!!!!  It is really great and so attractive 
and easy to read…. Superb job!!!
- Beverly

I am very impressed by the copy 
of CONNECTIONS I received 
today. The views on restaurants is 
a good innovation. I'm taking one 
of my Granddaughters to the 
Chateau d'Ouchy on Friday and 
I'll let you know what we think. As 
I have a son vegetarian who eats 
with me often, I'm going to try 
both the recipes described.  I am 
sure the soup will freeze well, if 
this hot weather stays, so I can 
bring it out with a flourish should 
it turn chilly.  If we hold another 
book /soup sale next year, it 
would be worthwhile to invest in 
some lidded goblets for "take 
aways”. I hope you continue with 
the book reviews.  It is a good 
idea to have 2 books on the same 
theme.
Good Luck and thank you for the 
hard work.
-Vivienne

READERS COMMENTS

DID YOU KNOW? 

The Swiss Post will be accepting credit cards! Find out more here.

Ever wonder how Geneva’s Jet d’eau works? Find out more here.

Wonder what Montreux and Vevey look like from above? Click here.

  

 
 

We are a friendly 
multilingual association of 
ladies who share the same 

passion for floral 
arrangements & 

appreciation of beautiful 
gardens. 

 
Our activities consist of the following: 

 
• Art of Flower arranging & 

demonstrations by professionals 
• Garden Techniques on location & 

lectures 
• Open House/ Garden Party/ 

Competition 
• Organized garden trips in Switzerland 

& abroad 
 

If you wish to join or for membership 
information contact our secretary 

 Fabienne Gex-Schubiger 
info@safa.ch   078 200 04 97 

 
Or Suzanne Bruning 

suzanne.bruning1@gmail.com   
 079 622 01 13 

http://lenews.ch/2016/07/27/swiss-post-to-accept-cards-from-other-banks-but-theres-a-catch/
http://lenews.ch/2016/06/09/inside-genevas-jet-deau-the-people-and-machines-that-keep-7-tonnes-of-water-in-the-air/
http://lenews.ch/2016/07/24/montreux-and-vevey-viewed-from-a-drone/
https://www.facebook.com/groups/130964900381520/
https://www.facebook.com/IWCLausanne/
https://www.facebook.com/groups/130964900381520/
https://www.facebook.com/IWCLausanne/
mailto:newsletter@iwc-lausanne.org?subject=
http://lenews.ch/2016/07/27/swiss-post-to-accept-cards-from-other-banks-but-theres-a-catch/
http://lenews.ch/2016/06/09/inside-genevas-jet-deau-the-people-and-machines-that-keep-7-tonnes-of-water-in-the-air/
http://lenews.ch/2016/07/24/montreux-and-vevey-viewed-from-a-drone/
mailto:newsletter@iwc-lausanne.org?subject=
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Il Pulcinella | Route de Lausanne 27 Rolle
http://il-pulcinella.ch/?lang=en
Reviewer: Janet Henson
Italian restaurant specializing in 
amazing pizzas cooked in an 
authent i c wood oven , the 
restaurant is very family friendly 
and very casual. Run by an Italian 
family and open 7 days a week 
with a take away service.

The Petit Manoir | Avenue Ignace-Paderewski 8 Morges
www.lepetitmanoir.ch/en/restaurant/gourmet-restaurant/
Reviewer: Janet Henson

Gourmet restaurant in Morges is 
formal but really wonderful with a 
gorgeous terrace in the summer 
months.  It has a 15 out of/20 Gault 
& Millau score.  The staff are very 
welcoming and friendly.

N&CO restaurant | Rue de l’Hôtel-de-Ville 11 Vevey 
www.restaurantvevey.ch/n-co-vevey/
Reviewer: Carole Collard
Yummy meal in little glass jars!  The 
new N&CO restaurant in Vevey is 
definitely filling a void with its yummy 
selection of vegetarian bio and gluten 
free foods, smoothies, fresh juices 
which can be enjoyed in a cozy & 
modern seating area or taken away. 
The staff is very friendly and happy to 
introduce the clientele to this new 
concept.  At first, I was skeptical 
about the portion in those small glass containers – would that be 
enough ? However the daily special of 5 trees (20 chf) did satisfy my 
appetite and I felt  full of energy afterwards. The complementary 
choices of tea maté were delicious. These superfoods are quite amazing 
indeed! I highly recommend this experience! Educative as well, N&CO 
offers some workshops on different culinary themes.

COMMUNITY
RESTAURANT REVIEWS OUT 2 LUNCH BUNCH

Leaders: Karin Ducret & Tiphani Steinhoff
out2lunch@iwc-lausanne.org

Join us as we discover new and 
interesting restaurants in our region... a 
culinary 'field trip' shared with other 
food enthusiasts. What could be a better 
lunch experience? Once a month we will 
reserve a table for 12 at a different 
venues, know for either their history, 
setting or cuisine, on a first come first 
serve basis. Contact us to get on our 
email distribution list. 
 
Our first lunch, after a short hiatus, at Auberge du Vigneron in Epesses was 
a great success.  We filled our 12 person reservation!  Join us for a great 
line up of restaurants for the second half of the year.  We look forward to 

seeing you at lunch!

Le Tham Nak Thai, Place du 
Village,  Grandvaux
September 21 @ 12:00

Exceptional Thai restaurant 
surrounded by the Lavaux 
vineyards in the quaint 
medieval Swiss village of 
Grandvaux.  Beautiful views 
from the terrace overlooking 
the lake when the weather is 

agreeable.  A real hidden treasure for those who appreciate unique and 
authentic Thai food. Care to join us? Please sign up here:  http://
doodle.com/poll/hup565tptwcxesrm 

 
Ze Fork, Rue du léman 2,  Vevey
October 12 @ 12:00
 
Situated right on the lake, this restaurant touts an 
innovative menu concept.  All items, whether appetizers, 
main dishes, or desserts, are offered in a trilogy of small 
portions and linked to a culinary theme to create a 
unique dining experience.  Ze Fork is a lively and stylish 
place, creating a very enjoyable atmosphere, and the 
place to lunch in Vevey! Come join us. Please sign up 
here:  http://doodle.com/poll/nemd5ihpn9d7a5yb
 

 
Grotto 2- Pizzeria, Avenue des Deux-
Ponts 13, Pully
November 16 @ 12:00
 
Discover the authentic flavors of the 
Italian cuisine of Puglia at this 
charming restaurant tucked away on 
the edge of the river Vuachere in 
Pully. The perfect lunch spot to get 
your Italian fix!  Sound Interesting? 

Please sign up here:  http://doodle.com/poll/6enmq4vv9tqe33qh

 

* Limit 12 for the reservation
* Please include your full first and last name when signing up
* To keep it simple when the bill arrives, each member is responsible for 
paying for what they order. 

http://il-pulcinella.ch/?lang=en
http://www.lepetitmanoir.ch/en/restaurant/gourmet-restaurant/
http://www.restaurantvevey.ch/n-co-vevey/
http://il-pulcinella.ch/?lang=en
http://www.lepetitmanoir.ch/en/restaurant/gourmet-restaurant/
http://www.restaurantvevey.ch/n-co-vevey/
mailto:out2lunch@iwc-lausanne.org
http://doodle.com/poll/hup565tptwcxesrm
http://doodle.com/poll/nemd5ihpn9d7a5yb
http://doodle.com/poll/6enmq4vv9tqe33qh
mailto:out2lunch@iwc-lausanne.org
http://doodle.com/poll/hup565tptwcxesrm
http://doodle.com/poll/nemd5ihpn9d7a5yb
http://doodle.com/poll/6enmq4vv9tqe33qh
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COMMUNITY

RECYCLING IN SWITZERLAND
It’s everyday life for the Swiss to recycle without thinking about it.  Do you feel that 
the local communes make it easy for you to recycle and keep up with the laws? Do 
you think that the article below is accurate.  Share your thoughts. 

From USA Today: Voices: For Swiss, recycling is very serious business
Helena Bachmann, Special for USA TODAY March 7, 2016

GENEVA — It is Tuesday afternoon, and the trunk of my Prius is full of garbage. I am 
about to make my weekly trek to the communal recycling center to dispose of my 
trash in an environmentally friendly manner.  When I arrive and park the car, I 
immediately feel like a pariah. It is obvious to anyone passing by that I have no 
organizational system for my rubbish, a decidedly un-Swiss way of recycling one’s 
trash.  The other trunks are much more orderly: Stacks of newspapers are neatly tied 
with a recyclable string, and other waste is separated into color-coded bins.

Clearly, the Swiss have taken the mundane act of throwing out one’s junk to a whole 
new level of efficiency. For some, the trip to the recycling facility is also a social outing 
of sorts – a good time to shoot the breeze. Somehow, bonding over garbage doesn’t 
seem strange at all.  This fastidiousness about trash may seem bizarre to Americans 
accustomed to "single-stream recycling," which allows them to dump all kinds of 
materials into one container. But that would be unthinkable in Switzerland.

Recycling centers here have separate receptacles for every possible waste item — not just paper, cardboard, batteries and bottles (sorted by color), but also coffee 
capsules, yogurt containers, scrap iron and steel, organic waste, carpets, electronics and — literally — the kitchen sink.  The activity is supervised by municipal employees in 
orange jackets, the “recycling cops.” Like Santa Claus, they see who is naughty and who is nice, at least on their turf. More often than not, I seem to fall into the former 
category, inadvertently disposing of trash into the wrong container. Once, I accidentally threw a magazine still wrapped in plastic into the paper bin. The recycling cop 
immediately materialized, lecturing me about the environmental cataclysm that one plastic wrap could unleash. He even suggested I attend an orientation class — one of 
myriad recycling courses, which include not only theory but also a visit to the garbage incinerator.

Unsurprisingly, Switzerland tops world rankings for environmental protection — it recycles or composts 54% of its waste, as compared with 34% in the United States and 
32% across the European Union.  However, all this cleanliness is not cheap, especially when it comes to curbside garbage collection.  Most of Switzerland’s 26 cantons 
(states) have introduced mandatory taxed trash bags, which cost about $1.50 for a 4.5-gallon bag. The tax is distributed to the local communities to cover the cost of their 
waste collection and elimination operations.  The high price of trash bags spawned a counterfeit cottage industry and, with it, a new breed of municipal watchdogs, the so-
called “garbage detectives.” They drive around looking for fake bags (or those not placed in specified collection points) and search for clues inside — anything with the 
owner’s name and address. Once identified, the offenders — usually immigrants, according to the garbage detectives — are given hefty “polluter’s fines,” which could reach 
$300.  However, the high cost of the bag does serve a purpose: It encourages more recycling and less throw-aways. In fact, some hardcore “greenies” claim they don’t need 
bags at all.

All these rules and regulations have left many foreigners perplexed. One incredulous Italian visitor told me, “Those Swiss are crazy. In Italy, we don’t collect garbage. We just 
wait until the wind blows and sweeps away all the trash.”  Relying on wind power to clear waste may be a bit drastic, but I must admit that the constant sorting and 
organizing of recyclables into different piles is time-consuming. Sometimes, I just don’t want to be bothered.  But at the end of the day, I do understand that recycling 
reduces greenhouse gases and saves valuable resources. For that reason, I will continue to make the extra effort — and this is not just trash talk!

From our IWC Facebook conversation:

Lynn
I found the 2 CHF white bag system to be good incentive to participate fully in the recycling and I make weekly visits to my local decheterie!

Briana
I love being green, I think it's everyone's responsibility, regardless of where we live. I increased our recycling "center" in our kitchen to separate out glass, aluminum, PET, soft 
and hard plastic and paper. It means a trip to the recycling center every week, but it's 5 minutes out of my day. I also bring my own bags to the store and use mesh bags for 
my fruits and veggies instead of the plastic bags the stores provide. 2 CHF isn't a lot for a simple garbage bag...but it adds up over the course of the year. I also buy my eggs 
from a local farmer and return my egg cartons to them to reuse. :) I feel so Swiss!

Carole
Recycling is important for the planet. I live in La Tour de Peilz, very close to 
the "decheterie" so I have no reason to not recycle. However there is no 
recycling bin for plastic bags and the like - only for plastic bottles and no 
kitchen compost bin only for yard compost. No public compost bin in 
Domaine du Parc where I live … Sometimes I need to be resourceful to 
be green!

Marianne
I find it natural to obey the rules! I live in a rather small apartment in Pully, 
and have several boxes for paper, bottles and the rest.  And is rather easy 
to get rid of everything, either in containers, Migros or Coop, and I don't 
need a car for that. Anyway I grew up by most of these rules ages ago in 
Denmark and other places. It becomes a lifestyle. Let's try to help save the 
planet for our children and grandchildren.

Karen
I agree with you Marianne. Recycling comes naturally to me as I've been 
doing it since the early 80's. #SavethePlanet
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COMMUNITY
THE OPENING OF CHAPLIN’S WORLD

Republished from the Office Du Tourism Du Canton de Vaud 

Chaplin’s World, a venue dedicated entirely to this outstanding artiste, will be inaugurated in his 
manor at Corsier-sur-Vevey in April. From then on, it will number among the “must-see” 
attractions in the region.

“If you want to know who I am, watch my films”, Charlie Chaplin liked to say. His films have not 
aged, and this quote was the inspiration for the founders of Chaplin’s World, the brand-new 
museum focusing on this legendary artiste due to open this spring. Visitors can immerse 
themselves in the Little Tramp’s world at the Manoir de Ban, a 14-hectare estate on the slopes 
above Vevey, where Chaplin lived with his family. They can also discover the man through his 
creative work as they follow a route through over 3000 m2 of exhibits. Personal items and 
multimedia experiences are mixed with HD and 3D images, state-of- the-art acoustics, special 
effects and even virtual reality. In a nutshell: all the latest technological advances join forces to bring 
the many facets of his cinematic and musical work back to life. At the same time, visitors can 
discover the history of motion pictures, from the magic lantern and the work of the Lumière 
brothers through to 3D films for the general public. The key element is a 3-hour walk-through 
exhibit that is spectacular, amusing and touching, just like Charlie Chaplin’s films. In addition, visitors 
will be able to explore the gardens, paths and terraces of this superb estate that faces Lake 
Geneva and the Alps, with stunning views of one of the loveliest panoramas in French-speaking 
Switzerland. Finally, a restaurant and shop will round off the experience for visitors. Chaplin’s 
World also aims to go beyond the basic function of a museum by offering a cultural programme 
and hosting festivals. In parallel, a gallery will display exhibitions by world-renowned artists.

For fans who want to immerse themselves fully in Chaplin’s universe, a stay at the Modern Times 
Hotel is a “must”. This brand-new facility opens in February 2016. On the slopes above Vevey, this 
4-star hotel with 145 rooms and five modular meeting rooms pays homage to the Little Tramp in 
very subtle ways. Its understated decor features pictures and original photos of the artist. The 
hotel is linked to Chaplin’s World by a free shuttle which will also take guests into the town of 
Vevey on request. The hotel features a terrace, fitness room, bar/lounge, restaurant and car park. It 
also has a shop offering local products.

     www.chaplinmuseum.ch – www.moderntimeshotel.ch

ADVICE FROM OUR MEMBERS:

I visited the Museum with my 9 and 10 year old daughters on a 
nice sunny day.  The museum is very well done. Organised, 
understandable and compact. Nothing was boring. The Villa is 
fabulously renovated and it seems more like an intimate 
invitation into CC’s life rather than a classical museum’s visit. The 
newly built 2nd part relates to CC movie/work life and is 
equally well done. All of his famous movies and even some 
interactive movie-sets were built. Including a possible, much 
liked, dress-up photo possibility at the end.

Originally I was not the biggest Charlie Chaplin fan but since 
the visit I have revised my opinion and learnt to very much 
respect the person and his work. The children had already seen 
several movies which I am sure helped to make the afternoon 
such a success. Otherwise I imagine this to be a great 
destination to take your visitors providing they have any interest 
in Charlie Chaplin or movies.

Practical tips: Calculate 2 – 2,5 hours for the visit. Chic little café 
on sight. (At the end we had an ice cream and went for a stroll 
around the gardens to let the impressions settle in.) Be 
prepared for the usual swiss “ticket-price-shock” 
-Claudia Lemli

OCTOBER FREE SPIRITS OUTING

Join the Free Spirits Group for an outing not to be missed.
Tuesday 4 October at 10.30 a.m.
freespirits@iwc-lausanne.org

Take a journey back in time and enter the world of Charlie Chaplin, one of 
the 20th century's most celebrated artists. The magnificent Manor de Ban, 
the home where Chaplin and his family once lived has reopened its door 
to enable you through an exciting mix of entertainment, culture and 
interactive displays to discover family life at the mansion. Meet a host of 
famous people who shared his life and work in the cinema. Discover 
numerous movie sets and see Chaplin expressing his full range of emotions 
in his various guises. Do not miss this unique experience where laughter 
meets emotion in the star-studied world of Charlie Chaplin!

http://www.chaplinmuseum.ch
http://www.moderntimeshotel.ch
http://www.chaplinmuseum.ch
http://www.moderntimeshotel.ch
mailto:freespirits@iwc-lausanne.org
mailto:freespirits@iwc-lausanne.org
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16 SEPTEMBER:  Welcome Back Coffee and Activity Fair! Come along and catch up after the summer break! Mingle, reconnect, meet this year’s 
Board Members, Team Players and Group Leaders. Hear about the exciting events planned for the 2016/17 club year and subscribe to one or many of 
our fantastic club activity groups. https://doodle.com/poll/45k8rwhf8i6dusxa

14 OCTOBER: As October is the IWC charity fund raising month Taiba Rhamin, founder and president of this year’s chosen charity, Nai Qala will 
talk about the work undertaken by the organisation which she founded in honour of her father. He was a shepherd who had the foresight to 
progressively move his family to larger and larger towns to enable his children to further their education. Since 2007 Nai Qala has built 6 schools and a 
clinic in the poor, rural areas of Afghanistan. Today children living in these areas can walk 2- 3 hours to get to school which may be a torn tent or simply 
an area of bare ground to squat.  Nai Qala are currently raising funds to build 2 more schools with a capacity for 
1000 students from 15 villages. As part of her presentation Mme Rhamin will address the larger impact of these 
schools in their local communities.  http://doodle.com/poll/bgfkufbm78q5pq5t

11 NOVEMBER: Speaker to be announced.  Updates and Doodle sign-up will be announced in future E-
News and on the website. 

MONTHLY MEETING: SAVE THE DATE
9.30 – 11.30 a.m.  Restaurant-du- Prieuré   www.restaurant-du-prieure.ch 

After the meeting stay for lunch…just tick the appropriate box on the Doodle sign-up or contact events@iwc-lausanne.org.  
Entrance and refreshments free of charge.  Everyone Welcome!

Day Groups:
Armchair Adventures
Art Appreciation 
Bridge
Business Networking 
Dream Interpretation I & II
Hands on!
International Cooking Lausanne
International Cooking Vevey
Kids Club
Knit-Wits
Music Appreciation 
Out to Lunch Bunch 

Sports and relaxation:
Badminton
Downhill Skiing
Falun Gong
Fit & Fun Walking

Golfing Network
Hiking
Squash
Tennis, Puidoux
Tennis, Vidy

Readers:
Literature
Original Readers 
Readers 1 
Readers 2
Readers 3

Languages:
English Conversation
French Conversation, Advanced Beginner
French Conversation, Advanced
German Conversation, Advanced

Evening/ Weekend Groups:
Bunco
Cinema Lovers
Cross Country Skiing 
Dinner Club
Evening Book Group 
Personal Growth

Paid Groups (fee paid to professional 
instructor)
Back & Abs 
Fitness : Gentle and Active 
Hatha Yoga 
Hatha Yoga - Bihar School
Mindfulness & Breathwork
Singing for Fun

PREPARE FOR THE ACTIVITY FAIR: Here is a quick list of Activity Groups that the Club 
offers.  Full information on all groups can be found on the Activity Group page of our website.  Bring 
with you a list of groups that you would like to sign up for at the September Welcome Back Coffee!

ACTIVITY GROUP GUIDELINES

ARTICLE IX—MEMBERSHIP RIGHTS AND 
RESPONSIBILITIES
Section 1 MEMBERSHIP RESPONSIBILITY: 
Members shall be responsible for payment of all 
reservations made and not cancelled by the 
stated deadline.

Section 2 DISCLAIMER: Participation in Club 
activities is entirely at the member’s own 
discretion and/or risk. Neither the Club nor its 
representatives shall be held responsible for injury, 
damage, or loss incurred by participation in Club 
events or while using Club property.

Section 3 PRIVACY POLICY: The Club is 
committed to protecting the Club members’ 
privacy and will act within applicable privacy 
protection laws as publicized to the membership 
and approved by the Board of Directors.

FIT AND FUN GROUP WALK GUIDELINES 
(but applies to all other groups and outings) 

We do not want to be a group of rules and regulations, but for our own safety we have some which are 
necessary to keep us safe while on the walks and help better organise our day. Please sign in for the walk prior 
to the day, you can sign up as late as one hour before the walk. The walk leader will then have final numbers 
and know who to expect. We do understand if you can’t come at the last minute. In this case please phone, 
email or text the leader so that the walk is not delayed. At the meeting point please let your Walk Leader 
know you have arrived and who you are. Walks will begin punctually please be at rendez-vous point on time. 
The Walk Leader will set the pace of the walk and you must follow their instructions for the safety of the 
group. Try not to walk ahead of the walk leader as you may unintentionally increase the pace of the group or 
go off in a different direction. Bear in mind that different people have different paces so be prepared to 
compromise!!

If you feel the pace is not optimal then please tell the leader immediately, if they do not know they cannot 
correct it! Similarly any concerns you have talk to the walk leader. In exceptional circumstances, if you decide to 
leave the walk you must let the Walk Leader know.

You should have a good pair of walking shoes or boots and sufficient physical fitness to walk continuously for 2 
1/2 – 3 1/2 hours. Dogs are allowed on walks and they should be in the front with the leader. At certain points 
during the walk they will need to be on a leash. At the midway point of each walk we will stop to have a 15 
minute break in the open. Please bring with you drinks and snacks. Occasionally we arrange longer walks with a 
picnic lunch, break arrangements for these events will communicated with the walk announcement.

Enjoy your walk and make new friends! Overall we try to adopt a pragmatic and light hearted approach to our 
rules but please note we do take safety seriously and expect you to do likewise.

CLUB NEWS
Would you like to include information about your activity group in Club News?  Send your email to newsletter@iwc-lausanne.org Subject: Club News

http://iwc-lausanne.org/activity-groups/
http://www.restaurant-du-prieure.ch
mailto:events@iwc-lausanne.org
https://doodle.com/poll/45k8rwhf8i6dusxa
http://doodle.com/poll/bgfkufbm78q5pq5t
http://iwc-lausanne.org/activity-groups/
http://www.restaurant-du-prieure.ch
mailto:events@iwc-lausanne.org
mailto:newsletter@iwc-lausanne.org?subject=
https://doodle.com/poll/45k8rwhf8i6dusxa
http://doodle.com/poll/bgfkufbm78q5pq5t
mailto:newsletter@iwc-lausanne.org?subject=
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CLUB NEWS
ART APPRECIATION EVENT 
open to members and non-members
 
Wednesday 23 November 2016
Restaurant du Prieure, Pully, 10.00 – 12.00, Cost : CHF 10 per person
 
Tova Grover
IWC Member
Contributor
 
Deborah Sharon Abeles was born in 1948. From her initials she created her 
pseudonym DESSA and is known under this name in the art world.
 
If I had to describe Dessa with only one word, it would be diversity.
Diversity in the art she produces, the places she has lived and her personality.  She 
was born in Bulawayo, Zimbabwe, to Jewish parents, a Polish mother and Hungarian 
father. Following the British curriculum in what was then part of the British colony of Rhodesia help widen her cultural horizons.

The political situation and in particular her father’s work as a doctor forged her early interest in social politics and justice. Her father opened the first 
private clinic in town for the African people, working 7 days a week. On completion of her high school education Dessa went to Israel to learn 
Hebrew on a kibbutz for 6 months then study Occupational Therapy in Jerusalem. She lived in Israel until 1976 and thereafter Paris. The political 
developments in Israel were such that she decided to build her life elsewhere. Dessa settled in Switzerland in 1981 with her 2 children after the 
divorce from her first husband.
 
In her art she is constantly looking to unify rather than separate, whether it be through combining music with art, or fragments of the past with the 
present, or crossing cultural boundaries. Through her work she explores her own identity in relation to the world. Early in her career she felt the need 
to be active in a big city and she chose Berlin, which has become her second home. Since 1994 she has had many exhibitions in Berlin and her most 
recent project concerning memory and history has just been presented at the Mitte Museum.

Diversity is also a necessity in her creative expression. Besides painting and collage, she recently invented the term “Transoundart” to describe the non-
verbal dialogue in a live performance, between her paintbrushes and the music of a violinist or pianist. Since 1986 she has done many exhibitions in 
Europe. Please see the website for the list and for further information on her projects, press or films which you may like to view before the talk.
 
At the club presentation, Dessa will talk about her life and work. This will include an audio/visual presentation of her project: ”Do We Smile or Do We 
Weep?”: Paintings based on Benjamin Britten’s “Four Sea Interludes and Passacaglia” from his opera “Peter Grimes”. She created this project for the 
2013 Britten centenary celebrations in Berlin, in collaboration with the music editor Boosey & Hawkes.
Link to website http://dessa-art.com and YouTube Transoundart 

MINI 
IMMERSION CHF 300
FULL IMMERSION
CHF 600
MORNING IMMERSION
CHF 450

SPECIAL
Offer/Dates

Language School and 
Training in Cultural
Awareness for Companies
and Individuals

FR EN C H or
ENGLIS H

Visit www.institut-fazel.ch
E-mail info.fazel@institut-fazel.ch
Rue Caroline 2, 1003 Lausanne 41 (21) 324 50 55

A minimum 
of 5 people
required to 
benefit from
special rate

Friday, September 9th
The art group will be visiting the Fondation Pierre Arnaud at Lens.  The 
exhibition that we'll be going to see is entitled " Artistes pour la Liberté" 
and presents the iconic images relating to the fall of the Berlin Wall. The 
exhibition contains 40 pieces of artwork that are currently touring the 
world and which illustrate the close bond between art and history. The 
Fondation is in a building that is itself a work of art, and well worth a visit, 
and there is a restaurant for lunch. We anticipate that it will be a full day 
out.

We visit art exhibitions both nearby and further afield each month and 
when possible we go to see folks about art and artists as well as visiting the 
studios of locally based artists. There is a good nucleus of members, we are 
always pleased to welcome new members to the group.  We usually 
benefit from reduced group rates on our gallery visits, and on the 
occasions that we need to travel to Berne or Geneva there are frequently 
reduced train fares which include the gallery entrance.

For further details, please contact Margaret Ellison or Alison King at 
art@iwc-lausanne.org

ART APPRECIATION OUTING 

http://dessa-art.com
mailto:art@iwc-lausanne.org
mailto:art@iwc-lausanne.org
http://dessa-art.com
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FREE SPRIRITS OUTING TO THE TOY MUSEUM

Exhibition visited by IWC Free Spirits on March 4th

The Spiellzeug Welten Basel is the largest Toy Museum in Europe. It is within walking distance from 
Basel train station and occupies 4 stories in a 19th century carpenter’s store which has been 
completely renovated. Our guided tour included a visit of the main exhibit of over 6000 items of 
historical dolls, grocer’s shops, extraordinarily detailed dollhouses and, in particular, a unique teddy 
bear collection as well as the special exhibition Parasols and Umbrellas dedicated to Michel 
Heurtault’s 400 elegant creations from 1750 to 1970.

Ms. Oxsana Gutzwiller, our gracious tour guide, introduced us to the 2500 teddy bear collection from Europe and America. We learned that the first 
teddy bears were made out of wood and were heavy – not the type we can cuddle with. Then, in the early years of the 20th century, Richard Steiff in 
Germany created a soft stuffed bear made out of "plush" simultaneously as the toymaker Morris Michtom in the US.

 
Teddy’s story
But why do we call it a Teddy bear? There is an interesting story behind it. The name teddy bear 
comes from the former United States president, Theodore Roosevelt, who was commonly known 
as "Teddy". The name teddy bear originated from an incident on a bear hunting trip in Mississippi to 
which Roosevelt was invited in 1902: The incident became the topic of a political cartoon in The 
Washington Post depicting an adult black bear lassoed by a handler and a disgusted Roosevelt.

Morris Michtom saw the drawing of Roosevelt and was inspired to create a teddy bear. He created 
a tiny soft bear cub and put it in the shop window with a sign "Teddy's bear," after sending a bear to 
Roosevelt and receiving permission to use his name. The toys were an immediate success and 
Michtom founded the Ideal Novelty and Toy Co.

Bear story
Even though the museum teddy bear collection is 100 yrs old, the teddy bears are still in very good 
condition - Why?  Because originally, children were only allowed to play with them for a short 

period of time under supervision and then the teddies were put away.

However, when a teddy arrives at the museum, he first will spend some time in a fridge. Why? because plush tends to invite mould and low 
temperatures will get rid of any susceptible mould. As for colors, most of the museum’s teddies are dark or light brown colored and only few are black. 
The 1912 black bears are a reminder of the Titanic tragedy. In the early years, bears for boys wore blue clothing to distinguish them from the bears for 
girls. The bears are looking at us in separate displays according to their country of origin among local sceneries and 
characteristics. Swiss teddies are amidst the mountains with a Swiss flag. The British teddies wear uniforms typical to 
England.

Dolls Houses
Did you know that dollhouses all started with the Duke of Bavaria wanting to have a miniature made of his house to 
show his friends? Then the upper society and the rich families picked up this idea and started having a miniature of their 
house for display only.  The museum rich doll’s house collection conveys an impressive image of the home décor, 
furniture and attires of earlier generations. Since the period of industrialization, men went out to work and women 
kept house. The miniature house with its detailed kitchen and separate rooms was then used to teach children how to 
keep a house neat and tidy. After the lesson, the house panels were closed back until the next lesson. In winter time, 
children living in the countryside would make the small items for those houses.

Dolls from all over the world
Over 1000 dolls from the early 19th century until the mid. 20th century are on display from all renowned 
manufacturers in Germany and France. These dolls were not used as toys but mostly to show the fashion of the time 
and to show adults how those clothes were made, so they could reproduce them.

Carrousels
If you like carrousels, you’ll be able to activate various colorful one by pressing a button. Some are faithful replicas of 
the original model.

Naples 300 yrs ago
Another interesting section is the work of Neapolitan nativity-scene artist Mario Capuano. In this section, the artist 
has re-created a miniature of the life and work in 18th century Naples.

No military item
When you visit the museum, if you happen to wonder why you do not see any toy soldiers or the like, it is because 
the idea of the museum is not to portray anything military since Switzerland is a neutral country when it comes to 
this topic.

This wonderful tour ended on a peaceful note and a delicious lunch at La Sosta, the Museum restaurant. Once our 
appetites were satisfied, we could fully enjoy the museum gift shop where some treasures were found … and taken 
home!
A nice feature is that children under 16 yrs old are admitted free of charge if accompanied by an adult.

CAROLE COLLARD
IWC MEMBER
CONTRIBUTOR

CLUB NEWS
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CLUB NEWS
PLEASE HELP YOUR CLUB!
Any organization that is totally dependent on volunteers’ help to run its administration, activities and events can only be as good as the 
number of volunteers it has. The IWC is urgently looking for a number of volunteers to keep some of our activities running, as for 
various reasons we have lost several willing helpers this year.

We urgently need :

1. Members willing to take on the Kids’ Club, and also Sleepers and Creepers, for babies and toddlers. Are there some Mums out there 
who could help?

2. Someone to help organize the Wine Wednesdays, a monthly meet up in the early evening at a wine bar. This is a great networking 
opportunity, and especially good for working members.

3. Help with the newsletter and communications, essential to keep our membership in touch with what is going on.  The member who 
takes on most of the newsletter work is having a baby in October and so will need some help as her time will be limited. If you enjoy 
our regular newsletters and are able to help with editorial work or writing and are able to become involved we would love to hear 
from you.

4. Someone to take over the e-news, at the moment this is available twice a month with all the up to date information about club 
activities and other information.

5. If you like running in company, the runners’ group needs a revival. Is there anyone out there who enjoys running, on a regular basis, in 
company with others ? If so, why not have a go at organizing the group?

6. We run free language classes and are looking for someone who is either a native French speaker or is competent enough to help 
others learn the language. Being able to communicate in French is such a valuable skill, can anyone help members get more out of their 
daily lives in Switzerland by teaching our local language?

If you are able to play a greater part in your club by volunteering in these and other areas, we would love to hear from you . The danger 
is that if no one comes forward, several activities and services to members will cease to exist. And volunteering is fun, you get more out 
of something if you put more in.

So please don’t leave it to others, they may be leaving it to you !
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CHARITY  CHOICE 2016-2017
CLUB NEWS

La Côte Area (LC) :
21 September, 19 October, 
16 November
10 - 11:30 a.m.
La Longeraie, Morges
LC Area Contacts :
Carol Barry, Anne Cappin, Debbie 
Cepla, Carole Gattiker, Lilian Philipps

Lausanne Area (LSN) :
5 September, 3 October, 7 November
2 - 3:30 pm
Lausanne Palace 
LSN Area Contacts :
Sharon Cheatham, Cynthia Clark, 
Ma r i e -Hé l ène Moreno , Renee 
Sreenivasam, Diana Stone, Gillian Yule

West Riviera Area (WR) :
21 September, 19 October, 
16 November
9:30- 11:00 a.m.
Hôtel de Ville Le Rivage, Lutry
WR Area Contacts :
Françoise André, Jane Miners, Tanis 
Vollmann, Kay Webster, Karen Wilson

Lavaux/Riviera Area (LR) :
2 September, 7 October, 
4 November
9:30 - 11:00 a.m.
Manor Café, Vevey
LR Area Contacts :
Carole Collard, Margaret Ellison, 
Maggie Fern, Celia Marsh, Philippa 
Stanley

Gill Sirochi
IWC Office Manager

On the 3rd of June, 95 persons comprising club members and a guest, attended The IWC summer Cocktail Event at the Royal Savoy Hotel.
The venue was chosen as this hotel, opened in 1906, is an unmistakable iconic building at the heart of Lausanne.  As well as being an Art Nouveau 
landmark, the building displays Neo-Baroque elements in its crowned turrets.  This rare architectural heritage and its iconic gate is actually listed as 

historic monument and has always attracted the aristocracy and celebrities like the Royal 
Family of Spain, the King of Thailand, and even the Brazilian football legend, Pelé.  Together 
with the Schweizerhof in Bern and the future Bürgenstock Resort, The Hotel Royal Savoy is 
part of the “The Bürgenstock Selection”. Katara Hospitality Suisse SA is based in Zug and 
manages all Swiss hotels for Katara Hospitality, Doha.

The evening started with a  guided tour of the renovated hotel facilities. The 101 rooms and 
suites of the historic building have been refurbished in keeping with the hotel’s architectural 
heritage, to combine comfort and modern amenities. The destination of several hotel areas 
has been completely reinvented. The attic maid bedrooms on the 6th floor have for example 
been turned into delightful bedrooms and suites and the Garden Wing supplements the 
establishment’s offer, with 95 rooms and suites, a 347 m2 Penthouse on the top floor and a 
1,500 m2 Spa on the garden level. Unfortunately the spa was only open to hotel guests.

On their way to La Brasserie du Royal,  guests walk through the “Corridor of the senses”. This 
impressive thoroughfare is an unusual showcase of local products, where wines, delicatessen, 
cheeses and cuts of aging meat are displayed. On the floor, a mosaic highlights the 
winemaking regional tradition of the Canton de Vaud and its 8 Protected Designation of 
Origin wines. It provides a modern take on traditional French Brasserie cuisine combining 
noble and local products. This is realised by triple Michelin starred chef Marc Haberlin, 
assisted by one of his former apprentices at Auberge de l’Ill. 

Our event took place in the salon, decorated in shades of grey which is one of the most 
beautiful event venues in the Lausanne area. Unfortunately the weather was not kind and we 
were not able to spend time on the terrace overlooking the gardens. However the room, 
which was organised around a central buffet table, proved sufficiently spacious to contain the 
animated chatter of nearly a hundred guests.

I am pleased to say that we found the level of service of both food, wines and soft drinks to 
be unusually attentive and the selection of canapés, including vegetarian, fish, seafood and 
meat and poultry selections were interesting in their concept and generous for a cocktail 
event.

I also note that it tempted both new members and very long standing members (including 
those who do not very actively engage in the club activities) to participate in an event. It 
included those with or without a partner/guest and I do hope that we can offer the 
possibility for all our members to find a suitable event that they will comfortable to attend 
whether accompanied or alone. It is our aim to try to provide a variety of social events and 
we would welcome your suggestions of future possibilities. 

Finally I would like to thank all of you who contacted me to express your appreciation- we 
aim to please and genuinely welcome feedback good or less so!

SUMMER EVENT: RECAP

IWC AREA COFFEES
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CLUB NEWS

Book a cleaning lady 
Ouidoo guarantee that our employees are paid fairly. 

Same lady every week 

Personalized cleaning procedure

Cleaning ladies - End of lease - gardening - handy man - renovation works

From 35.-/h all inclusive !

Ouidoo SA - Passage Vuillermet 1 - 1180 Rolle  / 021 807 17 17 /    www.ouidoo.ch  

“Building 2 schools in Afghanistan Brick by Brick”
Regine Reitz and Tamara Delapraz
Charity Co-ordinators

Following the October talk by Mrs. Taiba Rahim on Nai-Qala, members are encouraged to “buy a brick” to support the help building of the new 
schools. There will be “bricks” drawn on large pieces of paper to suggest parts of a wall, and each person who buys a brick writes a name on one. 
Bricks are 20 CHF each, and one can buy them in anyone’s name. Perhaps a Christmas stocking gift… Take a Selfie holding up the sheet of paper with 
their name on a brick. (Hint: the bricks will be brick red so dress accordingly for Selfies!)

The 2016 IWC Charity is Nai-Qala which builds schools and brings health services to poor villages in remote rural areas of Afghanistan. Nai-Qala was 
founded in 2007 by Mrs. Taiba Rahim to honor her father, a poor illiterate shepherd who moved his family of 9 children from village to town, to bigger 
town to give them educational opportunities. From her initial dream of building a school in her native village, Nai Qala in Ghazni province, Mrs. Rahim 
has gone on to build 5 more schools and a clinic. Our Charity Funds will contribute to the construction of 2 new schools which will benefit about 
1,000 boys and girls. Mrs. Rahim’s approach has been one of collaboration between the local population, national authorities and the private enterprises 
enrolled in the work. She has insisted that the villagers take responsibility for their schools and getting children to attend. In spring, Mrs. Rahim visited 
the schools built between 2007 and 2010 and was delighted and touched to find that the villagers had kept the schools in excellent condition and that 
the proximity of the schools had even brought children of 15 and 16 to school for the first time.

Some former students had gone on to become teachers and returned to teach in their villages. For her work, Mrs. Rahim has received donations from 
various clubs, foundations, embassies and individuals. Among her numerous awards, the Ville de Genève named her “Femme exilée, femme engage” in 
2010. In her talk to the IWC membership, Taiba Rahim will explain the desperate conditions of the majority of the schools in Afghanistan, speak of her 
dream for Afghans, and tell of the far-reaching effects of her work on society.

In March, 2013, Mrs. Rahim gave a TED-X talk “Afghans Taking Responsibility – Change Through Education.” www.charterforcompassion.org/index.php/
taiba-rahim-afghans-taking-responsibility-change-through-education http://www.charterforcompassion.org/index.php/taiba-rahim-afghans-taking-
responsibility-change-through-education(11 minutes)

OCTOBER IS CHAIRTY MONTH!

Do you love the Swiss version of a yard sale? Check out this site for all the Vide Greniers in the area! 
 https://vide-greniers.org/Canton-Vaud/Pully

https://vide-greniers.org/Canton-Vaud/Pully
https://vide-greniers.org/Canton-Vaud/Pully
http://www.charterforcompassion.org/index.php/taiba-rahim-afghans-taking-responsibility-change-through-education
http://www.charterforcompassion.org/index.php/taiba-rahim-afghans-taking-responsibility-change-through-education
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Sun-Ae Affolter
I am originally from Seoul, South 
Korea. Came to Switzerland in my 
early 20's. I met my husband in 
Lausanne and I moved to Zurich with 
him. During that time, I enjoyed 
working in high fashion and improved 
my German language skills. 

From Zürich, I moved to Minneapolis 
in the beautiful Midwest of US.  For 
nearly 5 years, I enjoyed the family 
oriented way of living in Minnesota, 
where my son was born at that time. 
We moved back to Lausanne in ’95 
and since then I live in the beautiful 
village of St-Sulpice where my second 
child who was born.

We are already 20 years in St-Sulpice with our two children, a 23 
year old boy and a 16 year old girl.  I enjoy traveling, outdoor walking, 
cooking, gardening, playing tennis and all other kind of outdoor 
activities.  

Margarete Behrensen
I'm German and came to Lausanne in 2010 when  I stopped working 
I used to be a teacher of English and Biology at a school near 
Wiesbaden. Now, at the age of 67, I spend half of the year in Berlin 
helping with my 2 grandchildren and the other half in Lausanne, 
traveling back and forth every 6 weeks.

Apart from my daughter who works and lives in Lausanne I have no 
family here. My favourite pastimes are reading and walking along the 
lake and around the town. I have been on some hikes with Vaud 
Rando and Avivo and would like to do more.  Also I have been giving 
German lessons to a couple of young girls for 2 years.  Apart from 
literature and nature I enjoy wine, music and the theatre.

Donna White
I am from Pittsburgh, PA, U.S.  My 
husband Todd works for PPG 
Industries and we are here for the 
next 2-4 years. We have 2 boys; 
Brandon - 22, who is going to be a 
senior at Elon University in NC. 
Connor - 19, who is going to be a 
sophomore at Westminster College 
in PA.
This is my second experience as an 
expat.  The first was 2006-09 when 
we lived in Paris, France.  I am a 
freelance graphic designer and 

continue to work for U.S. companies while here. In my free time, I 
love to cook, garden, walk with our 2 dogs, and take photos when 
ever I can.

Xin Yu
I am a Chinese national, currently 
residing and working as an Asian antique 
consultant in Lausanne.  Appreciating 
the beauty of artistically crafted objects 
in whatever form and visiting different 
cultural spots around the world have 
always been a passion of mine. I am 
proficient in several languages, which are 
Chinese, Japanese, English and French. I 
am currently taking a German language 
course. I would be very glad to share 
and discover with you, if you want to 
have an language learning exchange 
please let me know! 

GEMS World Academy Switzerland is the only international 
school between Geneva and Lausanne to offer all 
three International Baccalaureate® Programmes and always 
puts its students at the heart of everything it does. 

Come and see the GEMS difference for yourself 
at an Open House, individual tour or introduction day. 
Please contact registrar_gwe@gemsedu.com 
+41 (0)21 964 18 18 | GemsWorldAcademy-Switzerland.com
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CHRISTMAS FAIR
IWC Lausanne will be holding a Gift Fair in time for the holiday season. The 
Fair will take place on Monday 5 December at the Restaurant-du- Prieure 
and we welcome members and non members alike.

There will be a large number of stalls – with a variety of goods for sale such 
as hand-made arts and crafts, quilts, cushions, jewelry, imported gift items, 
children's books, handbags, hats, greeting cards, paintings and other artworks. 
We also have stalls selling baked goods such as cookies & cupcakes, jams & 
preserves and sweet treats.

There will be a Tea Room selling tea, coffee, mince pies, lots of cakes and 
many other holiday 
delicacies.

Please make sure that 
you come prepared to 
spend a little on last 
minute gifts for friends 
and family and then 
have time to relax and 
refresh yourselves with 
delicious food and 
drinks.

To submit your request 
t o v o l u n t e e r o r 
interested in being a 
vendor, email Bobbie at 
fair@iwc-lausanne.org.

mailto:fair@iwc-lausanne.org
mailto:fair@iwc-lausanne.org
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WALKING MEDITATION 
Silent Walk - October 6, 2016
Walking can be used as a form of moving meditation, which gives some of 
the benefits of "regular" meditation without needing to sit still for long 
periods. We will take a 2.5 to 3 hour SILENT walk in the countryside to try 
out this technique, culminating in a short still-standing meditation. You need 
to be able to comfortably walk at a good pace for 3 hours in order to 
benefit from this. All phones switched off fully, no dogs, no talking at all. Walk 
begins about 8.45 am- the location (Vaud or Valais) to be announced closer 
to the date, but access will likely be by car. The walk is free of charge.
Register by contacting Kumkum Seth at breatherelax@iwc-lausanne.org

Tuesday, 4 October
Charlie Chaplin Museum : See page 10 for more details. 

Monday, 14 November
Guided Tour of the Swiss Federal Assembly & Albert Einstein House (Bern)
www.parlament.ch & www.einstein-bern.ch

Discover the world of the Swiss Parliament, how the representation is structured and how the 
Parliament works. Find out about the history of the building while visiting the domed hall, 
Council chambers and the lobby featuring numerous symbolic exhibits of Swiss history.

When the tour of Parliament is finished the group will make its way to the nearby Albert 
Einstein House. It is the flat where he lived with his family from1903 – 1905. Learn how he 
lived and the environment where some of his most important papers were created.

Full details and registration on IWC website or contact freespirits@iwc-lausanne.org

FREE SPIRITS

Not enough room
to swing the cat?
1‘000 self storage units located in Lausanne.

mailto:breatherelax@iwc-lausanne.org?subject=
http://www.parlament.ch
http://www.einstein-bern.ch
http://iwc-lausanne.org/events/2016/11/guided-tour-swiss-federal-assembly-albert-einstein-house-bern/
mailto:freespirits@iwc-lausanne.org
mailto:breatherelax@iwc-lausanne.org?subject=
http://www.parlament.ch
http://www.einstein-bern.ch
http://iwc-lausanne.org/events/2016/11/guided-tour-swiss-federal-assembly-albert-einstein-house-bern/
mailto:freespirits@iwc-lausanne.org
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Do you have an article to share relating to lifestyle? Email your story to newsletter@iwc-lausanne.org Subject: Lifestyle.

LANGUAGE PARTNERS
NEW COLUMN! 
DIANA & MARIELLE
IWC MEMBERS

We are NOT tandem partners. We are friends. But anyone listening to us might be excused for making that mistake. Marielle is French; 
Diana is American. And we both love learning to speak each other’s native language. So, in the middle of our often-animated 
conversations, we stop one another to ask, “but how do you say that in [French] [English]?”  And thus ensues an even more animated 
discussion of the intricacies and subtleties of a French or English word/phrase/expression.
 
It’s now been a year and a half since we started on this odyssey together, which has become more than merely a language exchange. 
This incredibly enriching discovery of our different cultures has only been possible because of our insatiable curiosity, respect, and 
openness with each other—and now we want to share some of these discoveries (and some of our little bêtises) with you.
 
For example, one happy surprise was to realize that both of our languages not only have many similar roots but, in fact, utilize actual 
words from the other one. How much easier does that make learning certain phrases?! Of course, we already know that English has 
become globalized, alarming the French who worry about the purity of their language. But, Marielle was also delighted to find out that 
when we say “RSVP” on an invitation, she already actually knew what it meant (“répondez s’il vous plaît”)—maybe better than many 
English speakers!
 
On the other hand, we also warn each other about “faux amis” (false friends) when the word in one language does not mean the same 
in the other—even if it is spelled similarly. When Diana told Marielle that she was anxious for summer to come, Marielle was 
concerned….because “anxieux” in French is not a good thing! But why does Diana like the summer? So she can hang out on the 
balcony—that’s “traîner” in French--but no need for training to “laze around”!
 
As you can see we have become vraies amies, and we hope you will join us in learning about our languages and not find this column 
too blasé!

 

 HATHA YOGA  MINDFULNESS  BREATH  
 

HATHA YOGA 
Weekly Mon. & Wed. 9 to 10.15 am 
Full body physical exercises & short relaxation 
 

MINDFULNESS & BREATHWORK 
One afternoon per month - 2 to 3 pm 
Mindfulness, breath expansion, short meditations 
 

All levels (beginner - advanced), join us at any time 
Experienced teacher, small group classes 
Special classes on request (pregnancy, kids, etc) 
 

FREE TRIAL CLASS 
Reduced fees for IWC-Lausanne members 
Lausanne centre at Flon / St. François 
Easy access to parking, buses, trains 
 

Contact Kumkum: sethmortier@gmail.com 
Tel: 044-536-3757 

mailto:newsletter@iwc-lausanne.org?subject=
mailto:newsletter@iwc-lausanne.org?subject=
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HOW TO FIND TRUFFLES:  ALBA ITALY Reprinted from Truffle Toast Home Blog

Johnny is young and restless, but he loves the outdoors and long walks in the woods. As soon as 
he gets off the car, he takes the least beaten path and enters the forest as if he had lived there 
forever. Yet, Johnny is only three years old and he is a beautiful lagotto dog, the preferred breed 
for truffle hunting in Piedmont. He was trained by his trufolao Luigi since he was a puppy, raised 
to know that every truffle he finds would get him Luigi’s affection and a small treat.

At this time of the year, the soil is often wet with the occasional rainfall, filled with the natural 
smell of wet grass. We walk down a small path of gravels and soon get lost in the woods. But 
Johnny knows where to search: he is guided by the unique smell of truffle and motivated by his 
owner with short sentences in the local dialect and indications given with his long walking stick. A 
unique relationship develops between the two, almost a symbiosis: the dog provides the trufolao 
with his impressive sense of smell and in turn he gets the love and shelter provided by his owner. 
As we keep walking, I start thinking this is the perfect match to the symbiotic relationship that 
truffles have with the roots of some tree species, like beech, poplar, oak, birch and hazel: truffles 
are hidden under ground and grow around the roots of these trees. So it can take a few minutes 
or a much longer time, but inevitably I hear “Dai, Johnny, ai suma” (“go Johnny, we got it”): this is 
when I know the inseparable couple has found something. Under the roots of a large tree, the 
dog starts digging the dirt and after a few seconds Luigi takes over with his special small tool, 
paying attention to extract the white truffle without damaging the roots of the tree or the 
ground, so that the miracle of this land will be able to repeat itself the following year. Johnny wags his tail and runs around his owner; Luigi then takes out a small treat from 
his pocket and hands it to the dog. It is a moment of excitement, as Luigi shows us the little gold of this land, before carefully wrapping into paper and putting safely into a 
container to preserve it and avoid that the dog keeps smelling the same truffle.

In an hour we find three small white truffles and a number of black ones, thanks to the extensive experience and know-how of Luigi and the wet nose and keen sense of 
smell of Johnny. Black truffles are easier to find as they can be grown under special kind of trees planting spores under their roots in the spring: some will start maturing in 
the summer, hence the name “summer truffles”, but will continue to be found in the fall and winter. White truffles cannot be cultivated, cannot be conserved for over a 
week or two, and can only be found in the fall and winter times. They have a stronger and distinctive smell and taste that will turn any dish into a unique delicacy. You can 
find white truffles at the local truffle market of Alba which happens every year in this season, but remember that marks only the start of the truffle season and sets the 
price for truffle depending on supply and demand. Every local would tell you the best time for truffle is a bit later, in November and up to December, when the weather is 
a bit colder, but there is a better selection of the white truffle of Alba in most restaurants.

You can also get great spreads and olive oil with truffle (black and white) to take home with you, but most of them use synthetic flavors and do not even contain real 
truffle as an ingredient. So it is worth buying them from a respected seller, like TartufLanghe, or from a local shop like Tartufo D’Oro, owned by Luigi and his wife.  The best 
marriage from local traditions is with hand-made tagliolini or risotto, with thin slices of meat or even with eggs or with the local castelmagno cheese. The best chefs now 
call it the “gold” or the “diamond” of the kitchen. Like Johnny, we almost feel wagging our tails every time we set our feet in one of the restaurants we love so much around 
Alba and start smelling the amazing white truffle: at this time of the year we just can’t wait for the unique taste to be shared with the best local wines, in the company of 
good friends.

LIFESTYLE

VENTE 
LOCATION
GESTION D’IMMEUBLES
HOME STAGING

CHAMPÉRY

UNE TRADITION 

IMMOBILIÈRE 

FAMILIALE 

RÉSIDENCE NEIGE ET SOLEIL 

RUE DU VILLAGE 95 • 1874 CHAMPÉRY

+41 24 479 14 44

WWW.AVANTHAYPARTNERS.COM
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Roasted corn in Ticino, a teacher revives a forgotten way of grinding flour and succeeds to become a miller himself.

Ilario Garbani teaches at Intragna, Centovalli town in Ticino, Switzerland. This dedicated schoolmaster really wants to 
bring something to the children. One day, he asked himself: what’s the use to inundate them with the succession to the 
Spanish throne ... We can teach history in a more interesting way! For example, by focusing, as part of a research 
project, on a regional food we thought forgotten - the Farina bona. Corn arrived in the Onsernone Valley in the early 
nineteenth century and was popular among people until 1970.  Then why has this original flour fallen into oblivion?

Ilario Garbani doesn’t know: "Perhaps after the war, people were no longer afraid to be hungry and were able to buy 
other products."

Practical exercise
Whatever. As Ilario Garbani and his students progressed 
in their research, the more they got interested in the subject. So much so, that the teacher 
tried producing this famous flour. The old Loco mill in the Onsernone Valley was certainly 
still making some, just to preserve the heritage, but our teacher didn’t like it that much. 
"The Loco flour was not really good. So we continued our research. Then, we came across 
the story of Nunzia Vergeletto. "

Himself a native of Vergeletto, one of the most remote hamlets of the Val Onsernone, 
Ilario Garbani therefore poked here and there and found the Nunzia: "The village elders 
remembered the Farina bona of Nunzia, a miller who died in 1958. They were even able 
to give me the recipe."

The devil is in the detail
At first glance, this flour seems quite simple ... but precisely, the devil is in the details. In this case, it’s how to roast the corn kernels. "If you simply roast 
the corn kernels, the flour lacks character," said Ilario Garbani. "The Nunzia would roast one third of the corn kernels until they formed a sort of crest, 
called Ghel in the local dialect".

Today nicknamed Popcorn, this popcorn adds lightness to the flour and this roasted taste so typical. Now Ilario Garbani definitely enjoys corn: "The 
mystery about this flour seemed to be solved. I wanted to make the Farina bona according to the original recipe of Vergeletto. "Finding a suitable mill 
was not difficult since there were six of them in Vergeletto. The catch: none were still running and some were deteriorating.

In agreement with the president of the municipality, Ilario Garbani decided to restore one of the mills in collaboration with a local association and the 
Val Onsernone Museum. His goal was to grind roasted corn. Having a restored mill was one thing but it was still necessary to roast the corn before 
grinding it. Once again, the teacher now apprentice miller, was lucky. "I came across this machine to roast coffee. It comes from Italy. The company that 
operated it was looking for a museum to give it to and sold it to me for 500 euros. The machine does not care to roast coffee beans or corn. "And it 
does it to perfection. It processes 40 kg of corn per hour.

To reach the optimal degree of roasting and give the product its unique aroma, the corn is roasted six minutes at 200 ° C. Ilario Garbani tested 
countless times to find the perfect setting.

Traditional polenta
Tradition, history and commitment are safe bets: the Farina bona invited itself on the Coop stores shelves under the Slow Food label. Still, it was a flop! 
"People in Ticino loved this flour, but in other areas, people didn’t know what to do with it."

However, Ilario Garbani didn’t give up. With the help of the Loco mill which provides his cornmeal, he has recreated a 
traditional polenta alla Farina bona. A mixture of 80% of semolina polenta and 20% corn flour, grounded a little coarser. Then 
a famous ice cream maker contacted him because the Farina bona can make a perfect popcorn ice cream flavor. This success 
encourages Garbani to look at other possibilities: "You know, before cornmeal arrived in the valley, millers were making the 
Farina bona with rye. I’ll have to look into this…”
www.farinabona.ch

Slow Food: Polenta Onsernone
The labeled Slow Food Polenta Onsernone contains fine and coarse corn kernel semolina and 20% of Farina bona which 
gives the polenta that roasted flavor as if it had been prepared in a pot placed over a firewood.

The corn is roasted in Vergeletto and grounded on site in the restored stone mill. The remaining 80% of flour is also 
produced with Ticino ground corn from the Ticino Loco mill in the same valley. Available in Coop large supermarkets at 5 fr. 
40 500 g.
Translation of Cooperation: Meunier d’or  Coop No. 42 du 13 octobre 2015
http://www.cooperation.ch/Meunier+d_or

Photos from Garbani, Locarno.  Translation from French.

CAROLE COLLARD
IWC MEMBER
CONTRIBUTOR

GOLDEN MILLER, REVIVING TRADITION

http://www.farinabona.ch
http://www.cooperation.ch/Meunier+d_or
http://www.farinabona.ch
http://www.cooperation.ch/Meunier+d_or
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Traveling in Normandy: Bayeux and Mont St. Michel

If one of these days you find yourself in Normandy, France, do make some room in your busy schedule for the little town of Bayeux. 
Not only is it close to the must-see D-Day beaches (one can hitch a tour for les sites de débarquement in the town center), but it also 
hosts the famous Bayeux tapestry—a 70-metre-long embroidery depicting  the Norman invasion of England in 1066. We visited 

              Bayeux at the beginning of April and were in awe of its rich cultural history.

During the Roman times, Bayeux was a citadel that protected the empire from the pirates scouring the coast of Normandy. The city was razed almost completely to the ground 
by the Vikings, only to be rebuilt once more in 10th century. The 11th century witnessed the construction of the gorgeous Bayeux cathedral under Bishop Odo, half-brother to 
William the Conqueror. Bayeux reached its prosperity under Richard the Lionheart in 12th century. Many centuries later, in the contemporary era, Bayeux became known as the 
first city to be liberated after the Battle of Normandy at the end of World War II.
 
The Bayeux Tapestry

The tapestry offers a surprisingly accurate description of medieval weapons, armor, horse tack, Norman shipbuilding, clothing, and hairstyles. It resembles a modern comic strip, 
which is why it has often been emulated by contemporary illustrators.

The legend goes that the tapestry was embroidered by Queen Mathilde, the wife of William the Conqueror, and her ladies-in-waiting, although it was most likely commissioned 
by Bishop Odo to honor William the Conqueror’s victory and to justify the Norman invasion. The tapestry contains over fifty scenes with titles in Latin, cheerfully describing in 
great detail and bold colors the carnage of the Battle of Hastings, the defeat of the Saxon army, as well as the important events preceding the invasion.

The central zone of the tapestry is bordered by narrow strips, also filled with imagery. One may find that while the upper border of the tapestry is mostly decorative, depicting 
mythological creatures and scenes from fables, the lower border often reads like footnotes to the main story. It contains spillovers from the central zone, like accents of the main 
battle (hacked limbs, broken weapons, fallen horses), as well as more peaceful scenes of everyday life: peasants farming, nobles hunting, men and women engaged in amorous 
pursuit. The first known depiction of Halley’s comet appears in the upper border of the tapestry in scene 32 and is generally believed to have been a bad omen for the Saxon 
army.
 
Mont-Saint-Michel
 
On your way back to Paris, you may want to stop at Mont-Saint-Michel for another unforgettable experience. Even though you’ve seen the lovely image of the mountain rising 
from the sea in your guidebook and you think you know what to expect, the real thing still manages to take you by surprise.
 
You can take the shuttle bus from the giant parking lot to the causeway—a welcome replacement to the ancient pilgrim route that winded its way through the tidal flats toward 
the monastery. The treachery quicksand was known as a deterrent to various aggressors and a final grave for many who dared race one of the fastest tides in Europe. In fact, the 
first known depiction of Mont-Saint-Michel was in scenes 16 and 17 of the Bayeux Tapestry, when the doomed Saxon king Harold saves two Norman knights from quicksand.

 
Nowadays, tourist groups hire guides to walk the tidal flats toward the monastery. It’s a brave and symbolic reenactment of a centuries-old tradition. Some may even say it’s fun
—but do not try to do that on your own!

My first glimpse of Mont-Saint-Michel immediately recalled to mind the fortress of Minas Tirith from the Lord of the Rings film trilogy. Surely enough, further research revealed 
that the ancient citadel served as inspiration for the design of the fortress in the film: they both 
boast tiered concentric circles of fortifications, lower levels relegated to modest homes, taverns, and 
market stalls, upper levels to noble houses, with an imposing palace (in the movie) and an ancient 
monastery (in real life) crowning the top of the mountain.
 
I thought it quite an oxymoron that the abbey was surrounded by multiple stores selling identical 
trinkets to tourists: the spiritual aspect seemed somewhat cheapened by the commercial. And yet, 
five hundred years back, a visitor to the abbey may have had a similar experience, except that the 
wares on display would have been medieval.
 
In pre-Christian times, the island of Mont-Saint-Michel was called Mont-Tombe and it was believed 
to be a gate to the Otherworld. Later on, in the Middle Ages, pilgrims regarded it as an image of 
paradise, a representation of the heavenly Jerusalem on earth. Curious these shifting perceptions of 
the island, but perhaps not so far apart—in either case, the mountain island was an out-of-the-
ordinary, holy place, one to be approached with reverence or trepidation.
 
The first chapel on the site of the present abbey was built in 708 by bishop Aubert of Avranches, 
after the archangel Michael appeared to him in a dream with detailed instructions to build a church. 
During the Hundred Years War, the island was repeatedly besieged by the English, but its 
impregnable location and military fortifications successfully resisted the assailing army. As a result, 
Mont-Saint-Michel became a symbol of national identity, one to be exalted in poems and paintings 
of the time. During the Ancien Regime and the French Revolution, the abbey was used as a prison 
for opponents of either regime, but following a campaign led by influential figures like Victor Hugo, 
Mont-Saint-Michel was declared an historic monument of national importance in 1874 and 
underwent major restorative work. Since 1979, Mont-Saint-Michel and its bay has been listed as a 
World Heritage site by UNESCO for its cultural, historical and architectural significance.

HEHE GALERIE 
 

C h i n e s e  a n d  A s i a n  A n t i q u e s 

P u r c h a s e -  S a l e -  A p p r a i s a l 

Escaliers du Marché 5, 1003 Lausanne 

076 328 5168(F)/076 308 1658(E) 

w w w . h e h e g a l e r i e . c h 

ROMANA IORGA
IWC MEMBER  
CONTRIBUTOR
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Organic food is now a regular feature at most markets, creating a bit of a dilemma in the produce 
aisle. It happens to all of us. You are in the supermarket, you’re buying vegetables and produce, 
and you’re faced with the inevitable choice: regular/conventional or organic? Take for example, an 
apple. On one hand, you have one that is conventionally grown. On the other, you have one 
that's organic. Both apples are firm, shiny and red. Both provide vitamins and fibre, and both are 
free of fat, sodium and cholesterol. Which should you choose? For some, organic means healthier, 
or more nutritious. For others, it means eco-friendly, or tastier. It can mean clean, good, or just… 
more expensive.

The word "organic" refers to the way farmers grow and process agricultural products, including 
fruits, vegetables, grains, dairy products and meat. Farmers who grow organic produce don't use 
conventional methods to fertilize and control weeds and insects. Organic farming practices 
include using natural fertilizers to feed soil and plants, and using crop rotation or mulch to 
manage weeds. These farming practices are designed to encourage soil and water conservation 
and reduce pollution.

"Natural" and "organic" are not interchangeable terms. You may see "natural" and other terms 
such as "all natural," "free-range" or "hormone-free" on food labels. These descriptions must not 
be confused with the term "organic." Natural” foods are minimally processed and free of artificial 
sweeteners, colours, flavours and additives like hydrogenated oils, stabilizers and emulsifiers. But 
there is no certification or inspection system to ensure that the label is accurate. Also, the term 
"natural" does not usually relate to growing methods or the use of preservatives.  Organically-
grown foods have strict regulations in these areas. 

An analysis of 46 studies published in 2009 examined the past 50 years' worth of scientific 
articles about the nutrient content of organic and conventional foods. The researchers concluded 
that “there is no evidence of a difference in nutrient quality between organically and 
conventionally produced foods.” The authors reported that a small number of differences in 
nutrient content existed between organically and conventionally produced foods, but were 
unlikely to be of public health relevance. In 2012, a Stanford team analysed 240 studies: 17 
comparing populations consuming organic and conventional diets, and 223 studies that compared 
the nutrient levels or the bacterial, fungal or pesticide contamination of various products (fruits, 
vegetables, grains, meats, milk, poultry, and eggs) grown organically and conventionally. They report 
little significant difference in health benefits between organic and conventional foods, as well as 
no consistent differences in the vitamin content of organic products. 

Many factors influence the decision to choose organic food. Some people choose organic food 
because they prefer the taste, yet others opt for organic because of concerns such as:  
Pesticides. Conventional growers use pesticides to protect their crops from molds, insects and 
diseases. When farmers spray pesticides, this can leave residue on produce. Some people buy 
organic food to limit their exposure to these residues. According to the United States 
Department of Agriculture (USDA), organic produce carries significantly fewer pesticide residues 
than does conventional produce. However, residues on most products – both organic and 
nonorganic – don’t exceed government safety thresholds. 
Food additives. Organic regulations ban or severely restrict the use of food additives, processing 
aids (substances used during processing, but not added directly to food) and fortifying agents 
commonly used in nonorganic foods, including preservatives, artificial sweeteners, colourings and 
flavourings, and monosodium glutamate. 
Environment. Organic farming practices are designed to benefit the environment by reducing 
pollution and conserving water and soil quality.

To meet standards, organic crops must be produced without conventional pesticides (including 
herbicides), synthetic fertilizers, sewage sludge, bioengineering, or ionizing  radiation. Organically 
raised animals must be given organic feed and kept free of growth hormones and  antibiotics. 
Organic farm animals must have access to the outdoors, including pastureland for grazing. The 
chances of getting pesticide residues are much less with organic food. In a large-scale study done 
by the Consumers Union, researchers looked at data from more than 94,000 food samples and 
20 different crops. They found that organically grown crops consistently had about one-third as 
many pesticide residues as the conventionally grown versions. Organic foods also were far less 
likely to contain residues of more than one pesticide. Even so, the amount of man-made pesticide 
residues found in conventional foods is still well below the level that the Environmental 
Protection Agency has deemed unsafe. The real issue is whether these small doses, over years 
and decades, might add up to an increased health risk down the line.

Most people think organic food doesn’t involve any pesticides, but it does. When the Soil 
Association, a major organic accreditation body in the UK, asked consumers why they buy 
organic food, 95% of them said their top reason was to avoid pesticides. Also, because organic 
food is completely non-GMO and therefore some plants are less resistant, in some cases, more 
pesticides have to be used (organic pesticides, but still pesticides) – although the difference 
between organic pesticides and regular pesticides is not that big. In fact, it’s the fact that organic 
pesticides come from natural sources, and are not processed, but they sometimes contain the 
exact same substances as regular pesticides.

Man-made pesticides are not the only threat to food safety. There is also the question of natural 
toxins produced by the plants themselves. In this area, conventional foods may actually have the 
advantage. Because organic production steers clear of synthetic insecticides and herbicides, 
organic crops usually contend with more pests and weeds than conventional crops. This means 
the organic plants may produce more natural toxins. These natural pesticides could be just as 
harmful to people -- or even more so -- than the synthetic pesticides used in conventional 
agriculture. One familiar example is solanine, a substance produced by potatoes as they turn 
green, which can make you ill if you ingest too much of it. 

Another safety concern that has been raised about organic food is the issue of manure fertilizers. 
Some critics fear that using manure to fertilize organic crops might increase the risk of 
contamination by dangerous microbes like E. coli. But organic production standards do include 
strict rules on the composting and application of manure. And there's little evidence that organic 
food has bacterial contamination more often than conventional food. The organic system is the 
only one with agricultural standards that prohibit the use of raw manure within a certain time 
frame between harvests of crops for human consumption. Bacterial contamination can usually 
happen because of improper handling after the food has left the farm, and conventional food is 
just as likely to be affected. 

But it’s not just pesticides – the environmental impact of organic crops is just as big as 
conventional farming – researchers at Oxford University analysed 71 peer-reviewed studies and 
observed that organic products like organic milk, cereals, and pork generated higher greenhouse 
gas emissions per product than conventional ones, but organic beef and olives had lower 
emissions in most studies. Usually, organic products require less energy, but take up more land – 
84% more land on average. Per unit of product, organic produce generates higher nitrogen 
leaching, nitrous oxide emissions, ammonia emissions and have more acidification potential. The 
yield is also generally lower (55% less in England, for example).

Whether the issue is bad bacteria or pesticide residues, experts agree that the best way to 
safeguard oneself is to thoroughly rinse all fruits and vegetables under running water.  With 
regards to the nutritional value, no one can say for sure whether organic food is any more 
nutritious than conventional food. A few studies have reported that organic produce has higher 
levels of vitamin C, certain minerals, and antioxidants -- thought to protect the body against aging, 
cardiovascular disease, and cancer. But the differences are so small that they probably have no 
impact on overall nutrition. There is one nutritional certainty, though ─ if you want to get the 
most from your food, eat it while it's fresh. Nutrients like vitamin C do oxidize over time. So even 
though the nutrients might be higher in organic food to begin with, if it is sitting in your 
refrigerator, you could lose that benefit. Also to note that organic produce is not as widely 
available as other produce. That means, depending on where you live, it may be shipped from 
farther away that non-organic produce and, in some cases, it may sit longer on the shelf before it 
is sold. During the lag time between harvest and consumption, certain nutrients, like vitamin C, 
can degrade within the produce, affecting its nutritional value.

Overall fresh food tastes better. This may be one reason people sometimes report that organic 
foods have more flavour. Because organic farms tend to have smaller operations, they often sell 
their products closer to the point of harvest. Hence these organic fruits and vegetables in your 
neighbouring market taste more "farm fresh" than the comparable conventional produce.

SO…Is It worth the Cost? 
One common concern with organic food is cost. Organic foods typically cost more than do their 
conventional counterparts. Higher prices are due, in part, to more-expensive farming practices. 
Because organic fruits and vegetables aren't treated with waxes or preservatives, they may spoil 
faster. Also, some organic produce may look less than perfect — odd shapes, varying colours or 
smaller sizes. However, organic foods must meet the same quality and safety standards as those of 
conventional foods. But higher price does not necessarily mean higher quality. The organic food 
industry was estimated at $29 billion in 2010, and since then, it’s grown by almost 10% a year. 
One consumer reports analysis found that, on average, organic food is 47% more expensive than 
regular food. The USDA numbers are similar. Of course, organic food is a bit more expensive to 
make than regular food, but a study in the Proceedings of the National Academy of Sciences 
found that it’s only 5-7% more expensive, so is the price difference really justified. In other words, 
from a price point of view, has organic has become a synonym for luxury? 

Whether or not organic food really is safer or more nutritious, advocates claim the compelling 
reason to go organic is for “The health of the environment and society as a whole”. Toxic and 
persistent pesticides do accumulate. They accumulate in the soil; in the water ; and in our bodies. 
By eliminating the use of these pesticides and fertilizers in the organic production system, we can 
help the environment by not contributing any further to this pollution.

Food experts caution that while the big picture is important, one must make the decision that 
makes the most sense for the individual. If you can manage the higher price, and like the idea of 
fewer pesticides and a more environmentally friendly production system, organic food may be 
ideal. But be aware and do not skimp on healthy conventional foods just because you think you 
need to save your pennies for the few organic items that you can afford.

Whether organic or conventional, the best thing is to eat lots of fruits and vegetables and grains. 
And eat variety. If you like the idea of organic foods but aren't ready to go completely organic, 
you can always pick and choose. Depending on your own needs and goals, here are a few things 
to consider : 

• If you are most interested in reducing pesticides in your food, buy organic versions of foods 
whose conventional forms may carry high levels of pesticide residues. Some of these include: 
Spinach, Green peas, Green beans, Green onions (scallions), Summer and winter squash, Apples, 
Peaches, Pears, Strawberries, Blackberries, Raspberries

• If you're most interested in promoting the growth of organic farming, buy organic foods that 
require large expanses of cropland and pasture, such as: Wheat, Corn, Other grains, Dairy foods, 
and beef

• If you are interested in more natural conditions for farm animals and fewer antibiotics and 
hormones, buy products from organically raised livestock and poultry, such as: Milk, Cheese, 
Yogurt, Eggs, Meat

Ultimately decide which is best for you, considering nutrition, quality, taste, cost and other factors. 
Whether or not you go totally organic or opt to mix conventional and organic foods, be sure to 
keep the following in mind:

• Select a variety of foods from a variety of sources. 
• Buy fruits and vegetables in season when possible.
• Read food labels carefully. Just because a product says it's organic or contains organic 
ingredients doesn't necessarily mean it's a healthier alternative. Some organic products may still 
be high in sugar, salt, fat or calories.

• Wash and scrub fresh fruits and vegetables thoroughly under running water. Be aware that not 
all pesticide residues can be removed by washing. You can peel fruits and vegetables, but peeling 
can mean losing some fibre and nutrients.

Information from:  
http://www.mayoclinic.org/healthy-lifestyle/nutrition-and-healthy-eating/in-depth/organic-food/
art-20043880 
http://www.webmd.com/food-recipes/organic-food-better?page=2 
http://www.zmescience.com/other/science-abc/organic-food-science02092015/
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