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,,Bei uns ist immer etwas los!" 

FEIERTAGE UND FESTE IN DER SCHWEIZ 

HOW TO MAKE THE MOST OF SWISS SPRING VEGETABLES 

are bursting with vitamins and minerals and therefore a real superfood. Swiss chard can be eaten 

raw in smoothies, cooked as part of stir-fries or baked as tarts. The return of leek is another sign of 

Swiss spring. Leek is such a versatile vegetable. My favourite leek dishes are the Swiss leek tart, a 

Thai stir fry with leek, chicken, red chillies, roasted cashews and soy sauce, and the quick and easy 

way - chopped up leek fried in a little oil and then seasoned with Maggi seasoning. 

In early spring, the forests are bursting with garlic smell from the wHd garlic leaves. They can be 

cooked in various ways, there's an abundance of recipes online. Just be careful to only pick wild 

garlic and not the very similar looking but toxic lily of the valley. If you're into foraging, you can also 

pick the young, tender dandelion leaves for salads, or elderflowers for making this delicious syrup -

just make sure to leave a fair share of flowers on the trees so the birds get to pick some 

elderberries in autumn. 

The vegetable the Swiss are awaiting most impatiently in spring is asparagus. The season is short, 

which makes it even more exciting and enjoyable. Green asparagus is delicious as a salad, cooked 

in salt water and then chopped up and served with a vinaigrette. Both green and white asparagus 

are delicious boiled and served with a Hollandaise sauce. Asparagus makes great soups too, and 

my all-time favourite green asparagus recipe is this spring salad with lentils, potatoes, radishes and 

herbs. But of course that salad calls for a barbecue; for a Swiss-style barbecue you could make 

these chicken skewers, a bratwurst or the good old cervelat, Switzerland's national hero. 

And then there are rhubarb and strawberries. Rhubarb makes a lovely sweet Swiss tart, and it's 

delicious in many desserts when stewed and sweetened. As for the strawberries, there are so many 

uses for them. One of my favourite desserts during strawberry season is the strawberry Swiss roll. 

Strawberries taste best and are cheapest when self-picked. There are pick-your-own strawberry 

fields all over Switzerland. Here are some instructions if you'd like to visit a strawberry field. 

Knowing what fruit and vegetables are in season can be tricky as the supermarkets stock most 

things all year round. There are many seasonal calendars available online, for example this one or 

you can order a free paper version here. 


