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CULINARIUM ALPINUM 
Centre of Excellence for the
Culinary Heritage of the Alps



2025:  
Implementation, Visibility  

and Connectivity
For the KEDA Foundation, 2025 was defined by steady 
implementation. Following years of development  
and strategic positioning, the focus shifted to putting 
concrete projects and offerings into practice, as well as 
raising their visibility in a targeted way.

A particular highlight was the 5th anniversary of the 
CULINARIUM ALPINUM, celebrated with the Säumerfest 
(traditional muleteers’ festival). Together with partners, 
producers and guests, the past years were reflected upon 
and the development was celebrated. The Säumerfest 
drew on historic trade routes and brought cultural and 

culinary connections across the Alpine region to life. The 
strong visitor response confirmed the relevance of our 
approach to placing tradition, knowledge and culinary 
delight in a contemporary context.

The year was also used to deepen existing partnerships 
and establish new connections. Alp’24 continues to res-
onate across the network. Across the Alpine region, 
organisations are pursuing similar objectives. This 
exchange enables the sharing of ideas, the identification 
of synergies and the further development of joint pro-
jects.

E D I T O R I A L
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Making Knowledge Transfer Visible
The launch of the podcast ‘So schmecken die Alpen’ (This 
is what the Alps taste like), established a long-term for-
mat. The podcast gives a voice to producers and experts, 
strengthening our position as a facilitator of sound 
knowledge on Alpine products, production methods, bio-
diversity and regional culinary heritage. At the same 
time, it draws attention to the people behind the prod-
ucts.

In addition, knowledge transfer through existing chan-
nels was expanded. Social media, newsletters and media 
relations significantly increased reach. Numerous fea-
tures in print and online media, as well as radio coverage, 
substantially enhanced visibility. Courses, workshops, 
tastings and on-site events successfully combined the-
ory and practice and were very well attended.

The introduction of the media guide for the CULINARIUM 
ALPINUM, the Edible Landscape and the Alp Sbrinz tast-
ings marked a further step forward. Guests can explore 
the former monastery and access in-depth digital con-
tent on their own. They can also take part in tastings 
independently.

The Edible Landscape was further devel-
oped as a place of learning and culinary 
delight. Plantings, signage and interpre-
tive formats make the connections 
between cultivation, processing and culi-
nary delight tangible. Education, biodi-
versity and culinary heritage are visibly 
interconnected.

No Culinary Delight Without 
Agriculture
Regional development projects (PRE) 
promote collaboration between agricul-
ture, tourism and gastronomy, offering 
opportunities to increase farm income. 
Within PRE Nidwalden, a milestone was 
achieved in collaboration with the can-
tonal agricultural office: the project out-
line was approved by the federal govern-
ment, and the initial phase will begin in 
autumn 2026.

Alongside conceptual progress, building 
trust with agricultural businesses was a 
central focus. Discussions, farm visits and 
workshops laid the foundation for long-
term collaboration. Working closely with 
producers is essential to forge a genuine 
connection between value creation, qual-
ity and origin.

The image on this page symbolises this relationship: the 
former Capuchin monastery as a centre of expertise and 
culinary delight, the Edible Landscape as a place of learn-
ing, and the surrounding farms as its foundation. With-
out agriculture, enjoying culinary delights isn’t possible: 
regional production forms the foundation of our gastro-
nomic experience and knowledge transfer.

Team and Collaboration
In 2025, the KEDA Foundation team worked with stability 
and focus. Processes were consolidated and projects 
implemented efficiently. Strengthening the areas of com-
munication and knowledge transfer enabled more 
in-depth content development and new formats.

Collaboration with the host team at the CULINARIUM 
ALPINUM makes a key contribution to implementing the 
overall concept. The shared brand is carried forward in 
partnership. Close coordination between the compe-
tence centre and gastronomy strengthens the institu-
tion’s reputation over the long term.

Our thanks go to the entire team, as well as to all part-
ners and supporters whose commitment and trust have 
contributed to this successful development.

A Model for Regional Value Creation and  
Sustainable Culinary Delight
The year 2026 will be dedicated to further development. 
With Alp’26, another major international event will be 
held. The course programme will be expanded, the pod-
cast further developed, and the Edible Landscape further 
refined in its profile. The PRE project will be specified, and 
additional initiatives in knowledge transfer, tourism and 
sustainable food systems will be launched. The first 
in-house cookbook is also currently in production and 
will be available from autumn 2026.

The CULINARIUM ALPINUM continues to be the central 
place where expertise, culinary delight and regional value 
creation converge. The KEDA Foundation will continue to 
expand its role as a bridge-builder between agriculture, 
processing, gastronomy, tourism and consumers — with 
the clear vision of positioning the culinary heritage of the 
Alps as a model for sustainable culinary delight.

Tis Prager

President of the Foundation Board

Andres Lietha

Managing Director
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An Anniversary Rooted in 
Alpine Tradition

When the muleteers arrive in Stans with their pack 
animals at the end of August, Alpine history comes to 
life. The traditional Säumerfest (traditional muleteers’ 
festival) recalls the historic trade routes across the Alps 
and the culinary exchange between north and south. In 
2025, the festival gained additional significance: the 
CULINARIUM ALPINUM used the occasion to celebrate 
five years of development and growth together with its 
key partners and supporters.

Tradition and Living Heritage
The Säumerfest builds on a centuries-old tradition. For 
generations, muleteers transported goods across Alpine 
passes with their animals. Sbrinz cheese in particular was 
carried from Central Switzerland to Italy. On the return 
journey, cornmeal, rice and wine made their way into the 
Alpine region – products that continue to be part of 
regional food culture to this day.

This history once again became visible and tangible in 2025. 
On 23 and 24 August, the parking area was transformed 
into a bustling meeting place for locals, guests, producers 
and enthusiasts of tradition. The ceremonial procession of 
the muleteers with their pack animals was one of the high-
lights of the festival. The traditional Säumermärcht (mule-
teers’ market), musical entertainment and numerous 
encounters created a distinctive atmosphere.

Culinary offerings were also firmly rooted in Alpine tradi-
tion. Visitors could enjoy a varied festival menu featuring 
regional specialities. In addition to à la carte options in the 
restaurant, typical dishes such as Bratchäs, Säumerkaffee 
and a variety of grilled specialities were served. Ice cream 
prepared according to Italian recipes also evoked the his-
toric trade connections across the Alps.

Guided tours through the building, the Edible Landscape 
and the Alp Sbrinz cellar provided further insights into 
the work and philosophy of the CULINARIUM ALPINUM. 
A photo booth with traditional clothing created a mem-
orable highlight.

Sunday began with a muleteers’ service in the Capuchin 
church. Afterwards, around seventeen muleteers set off 
together with their animals, accompanied by numerous 
hikers, towards Domodossola. In doing so, they contin-
ued along the historic route symbolically, highlighting 
the living connection between tradition, landscape and 
culinary heritage.

Five Years of the CULINARIUM ALPINUM
The Säumerfest also provided the ideal setting for a mod-
est anniversary celebration: for five years, the CULINAR-
IUM ALPINUM has stood for Alpine culinary heritage, sus-
tainable agriculture and lived hospitality.

Together with key partners and long-standing support-
ers, the early days were revisited. The institution was 
launched during the pandemic and was marked by uncer-
tainty. This makes the development of recent years all 
the more significant, during which the CULINARIUM ALPI-
NUM has gradually established itself as a centre of exper-
tise for Alpine culinary heritage and regional agriculture.

The anniversary was therefore deliberately celebrated 
as part of the Säumerfest. The history of the muleteers 
stands for exchange, trade and culinary connectivity 
across the Alpine region – values that are also central to 
the identity of the CULINARIUM ALPINUM.

Corine Niederberger, Events and Workshops

H I G H L I G H T S
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‘So schmecken die Alpen’  
The Podcast

With its podcast, the CULINARIUM ALPINUM makes the 
culinary heritage of the Alps available to listeners. What 
began as an initiative at the start of the year developed 
within just a few months into a high-quality media 
format with international audience.

The CULINARIUM ALPINUM understands culinary herit-
age as cultural heritage as well as a form of artisanal 
expression, and gives a voice to the people behind it. A 
podcast provides an ideal space to explore these themes 
in depth. Chefs, producers and organisations who col-
lectively preserve, shape and carry forward the culinary 
heritage of the Alps into the future are given a platform. 
Through the contemporary medium of podcasting, their 
craft and knowledge are introduced to a broad and 
diverse audience – reaching both those already familiar 
with Alpine culinary heritage and those newly interested.

Hear, Hear
When the podcast went live at the beginning of Decem-
ber, the response was consistently positive, and media 
coverage confirmed both its relevance and the wide-
spread interest it generated. CH Media covered the pod-
cast nationwide in its daily newspapers and online chan-
nels, including visual content. Trade media also showed 
interest: Marmite magazine featured the new podcast 
online. Shortly afterwards, Gault  &Millau made an 
inquiry, publishing an article about the podcast and 
including it in their newsletter.

The media response confirmed the efforts invested in 
high-quality content. Not only the quality of the audio 
production itself, but also the eloquent and charismatic 
guests, the coherent narrative structure and the accom-
panying photography contribute to positioning the pod-
cast as a refined, high-end media format.

Credibility: Expertise and Authenticity
The two hosts represent the diversity of the audience 
being addressed. Michaela Frank, a 29-year-old top chef 
with a successful professional background and an exten-
sive network, appeals to a younger audience. Gian Rupf, 
an actor and voice artist, appeals to audiences of all ages 
with his charismatic yet inquisitive manner.

From Three-star Chef to World Champion  
Cheesemaker
The episodes published in December – featuring world 
champion cheesemaker Floh Bienerth from Andeer (GR), 
three-star chef Norbert Niederkofler from Bruneck (IT), 
and butcher Jogi Bischof from the Bregenzerwald (AUT) – 
have attracted considerable interest. Both past and 
future guests are regarded as leading figures and exem-
plary businesses. Their work has a significant impact on 
sustainability, and the podcast provides them with a 
platform to share it.

Quo vadis?
The focus remains on creating an exceptional, unparal-
leled listening experience while covering as broad and 
diverse a spectrum of the Alpine culinary region as pos-
sible. Various factors play a role: the wide range of pro-
fessions and vocations, as well as bringing together pro-
ducers, processors, the hospitality industry and interest 
groups. Geographic diversity is equally important, and 
topics are aligned with the seasons to offer immediate 
inspiration – whether for seasonal cooking, regional pur-
chasing or exploring the Alpine region through its culi-
nary heritage.

Meret Wettstein, Editor

You can listen to a sample at www.culinarium-alpinum.ch/podcast.

H I G H L I G H T S
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Analog? Digital?  
Hybrid!

With the media guide, a digital tool was introduced in 
2025 that brings the existing experiences of the 
CULINARIUM ALPINUM into the digital sphere while also 
creating space for new formats and ideas. Guests can 
explore the monastery building, the Edible Landscape 
and Alp Sbrinz cheese directly on their smartphones – 
free of charge and available at all times. Initial usage 
data shows what is already working well and where 
further potential remains.

Designed for Museums and Galleries
Audio guides have long been a familiar feature in major 
museums. They allow visitors to access background 
information on exhibits or to be guided through an exhi-
bition in their own language. For the CULINARIUM ALPI-
NUM, the priority was to offer as many visitors as possi-
ble an easy access to the foundation’s core topics. While 
guided tours or tastings were previously only available 
by reservation and for a fee, individuals can now explore 
independently, regardless of time and place. Since its 
introduction in September 2025, more than 200 people 
have taken part in a media guide tour and over 3000 
media items have been accessed. This represents a valu-
able lever to give our philosophy greater weight within 
the overall experience.

Proven Content – Enhanced Through AI
People respond to different formats. Some prefer read-
ing, others listening or learning visually. The media guide 
combines these elements in a single tool, drawing on the 
expertise of the KEDA and host teams, as well as our 
external guides. With the help of freely available AI soft-
ware, this knowledge has been prepared so that it can be 
accessed as images, text, audio and, in some cases, 
video. AI consolidates and condenses texts, translates 
them into foreign languages and provides voice output – 
allowing guests to experience the tours in their native 
language. New information and additional thematic 
focuses can be prepared and added quickly, without 
requiring adjustments to the physical or technical infra-
structure.

Digital – But Not at Any Price
Even the thick monastery walls will not be able to resist 
digitalisation in the long term – and that is a good thing. 

However, handling all activities exclusively in digital form 
would be the wrong approach. Culinary heritage and, 
above all, culinary delight remains primarily analogue 
experiences, even though initial experiments show that 
electrical signals can simulate basic taste sensations such 
as sweet, salty or sour (so-called ‘digital taste’). Until 
such approaches become suitable for everyday use, the 
CULINARIUM ALPINUM relies on the best of both worlds – 
and on genuine, lasting experiences of culinary delight.

The tasting platter for the Alp Sbrinz tasting will continue 
to be carefully prepared by hand by the kitchen team, 
personally served by the service team, and enjoyed in a 
fully analogue and sensory way by our guests – ideally 
accompanied by a glass of sweet pear juice. And, to be 
frank: anyone who has experienced the expressive depth 
of a matured Alp Sbrinz on the palate will not want to 
encounter it in the future as a mere electric impulse. The 
task therefore remains to identify and apply those for-
mats that best fulfil their purpose and achieve the great-
est impact.

Stefan Röösli, Data and Knowledge Management

H I G H L I G H T S
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J
edes Zimmer trägt den Namen 
einer Apfelsorte: Jonagold, Elstar, 
Idared. Wacht man nachts bei ge-
öffnetem  Fenster und klarer Berg-

luft auf und verspürt Lust auf  Himbeeren, 
schleicht man in den Klostergarten und 
pflückt sich eine Handvoll.  Wobei schlei-
chen das falsche Wort ist. Denn der Klos-
tergarten, der „Essbare Landschaften“ 
heißt, wild ist und etwas Verwunschenes 
hat,  ist ein  Naschgarten, offen für jeder-
mann. 

Das Culinarium Alpinum, unterge-
bracht in einem 1584 erbauten ehemali-
gen Kapuzinerkloster, liegt am Rande 
von Stans. Und wer jetzt denkt –  Stans? 
Nie gehört –,    dem muss diese Wissenslü-
cke selbst als Fan der Schweiz nicht pein-
lich sein.  Stans liegt nämlich zwischen 
Luzern und Engelberg,  also zwischen 
zwei Hotspots in einem  mit Hotspots ge-
segneten Land. Da kann man Stans 

durchaus übersehen. Was schade, ja gera-
dezu fahrlässig ist, weil zu Stans nicht nur 
ein hübscher Altstadtkern, eine beein-
druckend große Kirche und das knapp 
1900 Meter hohe Stanserhorn gehören,  
sondern seit fünf Jahren eben auch das 
Culinarium Alpinum, das  die alpine Re-
gionalkulinarik fördert. Das klingt  gedie-
gener, als es ist.  Der Geschäftsführer 
Andres Lietha, der eine markante 
schwarze Brille und einen Bart trägt, 
fasst das Konzept  so zusammen: „Farm to 
Table“. Das Culinarium Alpinum zeige, 
wie man regionale Kulinarik in den 
Alpen weiterentwickeln könne. „Wir 
arbeiten mit vielen Landwirten der Re-
gion sehr eng zusammen“, sagt Lietha. 
Nur wenn es gar nicht anders geht, wird 
auf ein Produkt außerhalb des Kantons 
Nidwalden zurückgegriffen.  Eine dieser 
wenigen Ausnahmen ist   Kaffee. Und auf 
den Tisch kommt im Restaurant auch 

nicht,   wonach den Köchen der Sinn steht, 
sondern was die Natur und die Produzen-
ten  im Angebot haben. Was blüht und 
wächst.  Entweder die Landwirte rufen im 
Culinarium Alpinum an oder umgekehrt. 
Essensverschwendung, sagt Lietha, gebe 
es so gut wie keine, dafür aber  viel Krea-
tivität. Die Karte bietet  an diesem Tag 
zum Beispiel  hausgemachte Wurst vom  
Stanser Molkenschwein mit Peperoni,   ge-
räuchertem Hecht aus dem Vierwaldstät-
ter See und Walliser Rösti mit Bergkäse 
und Tomaten überbacken. 

Wir steigen hinab in den Keller des 
Gebäudes, dort  befindet sich ein Reife-
raum  für den Sommerkäse Alp Sbrinz, 
dessen Reifezeit mindestens 18 Monate 
beträgt. Die Beleuchtung des Gewölbes 
setzt das Goldgelb der mächtigen Laibe    
in Szene, als müsse sich der Käse auf Ins-
tagram behaupten. Im ersten und zweiten 
Stock sind die 14 schlichten, sehr gemüt-
lichen Gästezimmer untergebracht. Der 
Holzboden knarzt,   und auch die Türen, 
durch die einst die Kapuzinerbrüder 
schritten, wurden nicht durch moderne, 
geräuschdämpfende Varianten ersetzt. 
Die Armut gelobenden Kapuziner, denkt 
man, hätten aber  wohl nichts gegen die 
herrlichen    Boxspringbetten gehabt. Der 
Klostercharme ist jedenfalls erhalten ge-
blieben.  Firmenchefs, die ihre Mitarbei-
ter zu Seminaren ins Culinarium Alpi-
num schicken, dürften sich von den  
Heimkehrern eine neue Gelassenheit er-
hoffen. 

Am nächsten Tag scheint wieder die 
Sonne, noch stemmt sich das Wetter 
gegen den Herbst, und Stans leuchtet. 
Wir fahren mit dem Auto nach Kehrsiten 
am Vierwaldstättersee zum Biohof Ho-
biel, einem Lieferanten des  Culinarium 
Alpinum. Abenteuerlich führt die schma-
le Straße, für deren Benutzung man eine 
Fahrbewilligung der Kantonspolizei be-
nötigt,  am Fels entlang. Der See glitzert, 
Segelboote kreuzen, und   Spaziergänger 
stehen am Straßenrand und staunen. 
Schließlich weitet sich die Landschaft, es 
geht bergauf, und wir erreichen den Bio-
hof, der traumschön am Fuße des Bür-
genstock liegt. Von hier sieht man  sogar 
einen Teil des  gleichnamigen  berühmten 
Hotels,  das jetzt der  Katara Hospitality 
Group gehört. Die Eigentümer aus Qatar, 

hört man,  wunderten sich, dass sie   trotz 
ihres enormen Reichtums nicht einfach 
auf ihrem Berg  drauflosbauen dürfen, 
wie es ihnen gefällt.

Mit den Qatarern haben Robert und 
sein Schwiegersohn Christoph nichts zu 
tun. Sie führen gemeinsam und unter-
stützt von ihren Frauen den Demeter-Hof 
–  zwei freundliche, offene Herren, der äl-
tere, Robert, schon über siebzig, doch mit 
einer Ausstrahlung, die vermuten lässt, 
dass er noch viele Jahre  arbeiten wird. 
Die Hänge  sind  steil und schwierig zu be-
wirtschaften. 50 Schafe gehören deshalb 
zum  Hof und fressen das Gras so form-
schön kurz, dass es Wimbledon alle Ehre 
machen   würde. Ohne ihre unermüdliche 
Arbeit würde sich der Wald das Land zu-
rückerobern, der Hang würde verbu -
schen. Es sind die  Bauern,  die aus der  
Schweiz einen  großen, gepflegten Garten 
machen, den  Städter gern als Natur ver-
klären.  Im Stall stehen acht Kühe, die, als 
wir eintreten, freundlich aufschauen und 
uns begrüßen.  

Der Klimawandel mit seinen  extremen 
Wetterereignissen macht wie allen Land-
wirten auch  Christoph und Robert, den 
alle Robi nennen, zu schaffen. Unlängst 
raste ein Unwetter über die Gegend, und 
elf der etwa 60 Apfelbäume fielen. „Ge-
sunde, starke Bäume“, sagt Christoph. 
20 Hektar gehören zum Hof, und wir  
nehmen den Weg den Hang hinauf, vor-
bei an prächtigen Apfel- und Birnbäu-
men. Robi sagt: „Die Apfelbäume tragen 
dieses Jahr schön.“ Deren Äste biegen 
sich leicht unter der Last der Früchte. 
Und erst dieser herrliche See!  Unmög-
lich, sich daran sattzusehen.   „Obst war 
schon immer ein großer Betriebszweig,  
vor allem Äpfel, Birnen, Zwetschgen und 
Kirschen“, sagt Christoph. Er bleibt ste-
hen, bückt sich, pflückt zwei, drei Gräser. 
„Borstenhirse. Die mag es heiß und tro-
cken und breitet sich aus. Das sind nur 
noch Stängel ohne viel Blattwerk und zu 
hart für die Kühe zum Fressen. Die mö-
gen das gar nicht. Die Borstenhirse ist 
auch ein Klimawandelphänomen.“  Wie 
die Kirschessigfliege, die ihre Eier in ge-
sunde Früchte legt, und in diesem Jahr  
die Brombeerernte spürbar   verringert 
hat. Robi ist ein Pionier der Landwirt-
schaft. Den Hof, den seine Tochter und 

Christoph vor einigen Jahren übernom-
men haben, hat er schon 1987 auf eine 
biologisch-dynamische Demeterwirt-
schaft  umgestellt, wofür ihn die  Land-
wirte der Region damals skeptisch be-
äugten. 

Seine Lust am Neuen manifestiert sich 
nun  in zwei Kastanienhainen. Er sagt: 
„Schau mal, dort am Waldrand, die Bäu-
me mit den etwas  helleren Blättern.“ Zu 
Beginn des Kastanienexperiments stellte 
er sich die Frage, wie sich die Nussfrüchte 
verwerten ließen. Rasch kam ihm die  
Idee, Kastanienmehl herzustellen, nur: 
Wie schält man kleine Kastanien? Inzwi-
schen tut er dies mithilfe einer elektri-
schen Maschine aus China. Er lächelt und 
sieht plötzlich ungemein verschmitzt aus, 
als hätte er Jahrzehnte abgeschüttelt. 
Leider scheitert eine gewöhnliche Getrei-
demühle an Kastanien, eine spezielle 
Mühle musste also her beziehungsweise 
musste Robi  mit seinen Kastanien einen 
Ort zum Mahlen finden – das hat er  ge-
tan, und zwar im Wallis. Dorthin fährt  er 
nun mit einem Kofferraum voller Kasta-
nien  und kehrt mit Mehl nach Hause zu-
rück. 

Am Abend ist die Terrasse voller Men-
schen und die Stimmung ausgelassen,  
zwei Frauen feiern ihre Hochzeit im Culi-

narium Alpinum.         Die Himbeersträucher 
sind fast abgeerntet. Wäre man Gärtner 
oder zumindest ein Pflanzen- und Kräu-
terexperte, man sähe wohl nicht nur sehr 
viel Grün, sondern überall Essbares.    Sa-
bine Mensch, die sich mit einer Kollegin 
um den Garten kümmert, erklärt, dass 
hier mehr als 200 Obst-und Beerensorten 
gedeihen, sogar Kakibäume gibt es. Die 
Früchte werden im November geerntet, 
„vor dem ersten Frost“, sagt sie. Nur mit 
den Pfirsichen habe es leider nicht ge-
klappt, denn das Stanserhorn raubt dem 
Garten für ein paar Wochen im Jahr die 
Sonne. 

An den Klostermauern tragen die als 
Spalier gepflanzten Birnbäume Früchte, 
und auch die Äpfel sind bald reif.   „Wir 
wollen mit dem Garten unter anderem 
zeigen, dass es möglich ist, auf sehr klei-
nen Flächen Obst anzubauen.“ Und wie 
das möglich ist, sogar die im Geschmack 
milde  Nashi-Birne entdecken wir.   Und 
die Indianerbanane, bei deren Namen 
Sprachsensible jetzt aufschrecken,  sieht 
aus wie eine kleine Mango und muss, 
weil sie sich nicht lagern lässt, rasch ge-
gessen werden.  „Man kann sie auch in die 
Tiefkühltruhe legen und wie ein Eis löf-
feln“, sagt Mensch. Sie und ihre Kollegin 
planen eine größere steinige Fläche mit 
essbaren Alpenpflanzen. Zum Glück sind  
die Stanser ein freundliches Völkchen 
und werden diesen  Wundergarten wohl 
auch in Zukunft nicht plündern.  

Weitere Informationen unter: www.culinarium-

alpinum.com. 

Hier ist „Farm to Table“ mehr als nur ein 
Marketingspruch:   Das Culinarium Alpinum in 

Nidwalden zeigt, wie man ein 
ehemaliges Kloster in ein kulinarisches

     Schlaraffenland verwandelt. 
Von Melanie Mühl

Wie schält
 man eine 
Kastanie? 

Zum Teil wurden die Recher-
chereisen für diese Ausgabe 
von Veranstaltern, Flugli-
nien, Hotels oder Fremden-
verkehrsämtern unterstützt. 
Dies hat keinen Einfluss auf 
den Inhalt der Texte.

Frankreichreisende 
aufgepasst!

Reisende in und nach Frankreich sollten sich auf erhebliche 
Beeinträchtigungen einstellen: Für den 10. September 
haben verschiedene Gruppierungen zu umfangreichen 
Protestaktionen unter dem Motto „Bloquons tout“ („Alles 
blockieren“) aufgerufen. Die Proteste könnten Bahn-, Flug- 
und ÖPNV-Verbindungen massiv beeinträchtigen. Zudem 
werden Einschränkungen im öffentlichen Raum erwartet. 
In erster Linie dürfte der Reiseverkehr betroffen sein. F.A.Z.

2 Mit dem Rad auf 
Kirchentour 

Zwei Rundwege, 18 Klöster und Kapellen: Im Schmallenberger 
Sauerland sind zwei neue Radtrails eröffnet worden. Die Rundwege 
starten jeweils in Schmallenberg. Die erste Variante führt  auf einer 
Strecke von 40 Kilometern unter anderem zur St.-Agatha-Kapelle in 
Oberfleckenberg und zur Kapelle auf dem Werth. Die zweite Strecke 
geht  über 36 Kilometer. Stationen sind  unter anderem die Kohlhagen-
Kapelle in Berghausen und die Herz-Jesu Kirche in Gleidorf.
  Mehr Infos unter www.dorfkirchenradroute.de. rsr

3

Manege frei 
in Rostock

 In der Hansestadt findet vom dritten 
Oktober bis zum ersten November das 
erste „Kultur-&-Circus-Festival“ statt – 
mit Artistik, Tanz, Livemusik, Theater 
und Mitmachaktionen. Bis zum 
19. Oktober wird jeweils von Mittwoch 
bis Sonntag um 16 Uhr eine interaktive 
Show für Kinder angeboten. 
Verschiedene Sonderformate wie der 
„Kids Day“ mit Maskottchen, Clowns 
und Kinderzauberern und eine „90er-
Kultnacht“ mit Liveacts sowie 
Comedyshows sollen  Gäste nach 
Rostock locken. Weitere Informationen 
unter: www.rostocker-kultur-circus-
festival.de. rsr

4

Sonnenliegen 
online buchen

Die Gemeinde Calvià auf Mallorca testet derzeit 
für einen Großteil ihrer Strände ein digitales 
Buchungssystem. Über die Plattform 
www.reservahamaca.calvia.com sollen von Mitte 
September an Sonnenschirme und Liegen, aber 
auch ein Safe oder Handtücher reserviert werden 
können. Gebucht werden kann für den Vormittag  
oder Nachmittag, aber auch ganztägig. Auch der 
genaue Ort am Strand soll wählbar sein. Das 
System gilt für insgesamt 14 Strände in Peguera, 
Santa Ponça, Portals Vells, Cala Vinyes, Magaluf, 
Palmanova, Portals Nous und Ses Illetes. rsr

1

Depeschen

1

2 3

4

Naschgarten: 
Hier wachsen 
mehr als 200 
Obst- und 
Beerensorten.

Weich gebettet: 
Das Culinarium 
Alpinum hat 14 Zim-
mer – zum Glück ohne 
Fernsehapparat. 
Fotos Timo Schwach

Reisefreudige Zielgruppen
erreichen
Mit IhrerTraumreise imReisemarkt der F.A.Z. und F.A.S.

Jetzt ansprechen über anzeigenannahme.faz.net

Inspirationen und
Denkanstöße für die
Welt vonmorgen.

Jetzt entdecken auf:
fazquarterly.de

Farbenprächtige Wandertage
im Tal der Almen

Bunte Wälder, glasklare Fernsichten und son-
nige Gipfel laden zu unvergesslichen Wande-
rungen ein. Zeit für Entspannung für Körper
und Seele. Ferienwohnung mit Hallenbad,
Dampfbad und Sauna. ATU81038306
Appartements Kathrin, Marktstraße 70,

5611 Großarl, Salzburger Land
www.kathrin-grossarl.at

info@hotel-kathrin.at, 0043 6414 292

GoldenerOktober im idyll. 5Seenland
Bezaub. Fe.Hs. dir. a. See: Boot, Sauna, Kamin
Tel. 088067056,www.seeschloessel.de

Reise

Ausland Deutschland

92

Verschlungen

№02  — 25   |   

Wer durch das Portal des im 
Jahre 1583 erbauten Kapuzi-
nerklosters an der Mürg in 

Stans geht, betritt eine wunderbar ent-
schleunigte Welt – und eine Welt des 
Genusses. Seit 2020 ist hier das Culina-
rium Alpinum untergebracht, das  
«Kompetenzzentrum für Kulinarik im 
Alpenraum», wie es in den offiziellen 
Unterlagen etwas gar nüchtern heisst. 
Das Herzstück der Institution ist das 
Restaurant im Erdgeschoss, in dessen 
gut einsehbarer Küche ein Meister seines 
Faches werkelt. David Zurfluh, zuvor 
Küchenchef in der noblen Villa Honegg 
hoch über dem Vierwaldstättersee, ist 
gebürtiger Stanser und versteht es  
ausgezeichnet, trotz strengem regiona-
lem und saisonalem Fokus sinnlich und 
undogmatisch zu kochen.

Das beweist er schon mit dem ersten 
Gericht, das wir bei unserem Besuch 
probieren: Stanser Gitzileber-Crème mit 
eingemachten Brombeeren aus dem 
 eigenen Vorratskeller und hausgemach-
ter Brioche. Die Süsse und die dezidierte 
Säure der Beeren lassen die luftige Cre-
me noch leichter wirken, jeder Bissen ist 
ein Vergnügen! Gleiches gilt für den stil-
sicher gewürzten Sellerie-Pastrami (tau-
sendmal besser als all die offensiv bewor-
benen Ersatzprodukte der Indus trie) mit 
reichlich Meerrettich und Sauerrahm. 
«Auf die Idee mit dem Pastrami ist mein 
Mitarbeiter Fabian Walzer gekommen. 
Mir wäre das nie eingefallen», sagt Kü-
chenchef Zurfluh. Zum Salat mit win-
terlichem, zum Teil leicht bitteren Blätt-
chen und rohem Gemüse gibts Kerne 
und French Dressing – wunderbar! Den 
passenden Tropfen zum Essen sucht 
man sich in der begehbaren Weinbiblio-
thek aus.
 
Den Reigen der warmen Speisen eröff-
net vorbildlich geröstetes Ofengemüse 
mit Alpsbrinz-Creme und salzigem 
Granola. Der Käse stammt aus dem Ge-
wölbekeller des einstigen Klosters, wo 
man die gewaltigen Sbrinz-Laibe von 
acht verschiedenen Alpkäsereien bestau-
nen kann. Weiter gehts in unserer Tavo-
lata mit hausgemachten Röstikroketten 
und Kürbiskernöl-Mayonnaise. Eine be-
glückende Verbindung von Kindheitser-
innerung und kulinarischem Einfalls-

reichtum! Ebenso grossartig: die Brust 
vom Stanser Molkenschwein (was für 
eine wunderbare, krachende Kruste!) mit 
Demeter-Sauerkraut und die Felchen aus 
dem Vierwaldstättersee mit Kohlgemüse 
an gebrannter Rahmsauce mit Tannen-
schösslingen. «Die Idee habe ich bei 
Sven Wassmer geklaut», sagt David 
Zurfluh und lacht.

Zurfluh steht seit der Eröffnung im 
Sommer 2020 in der Küche des Culina-
rium Alpinum. Zusammen mit Gast-
geber Peter Durrer hat er auch das Kon-
zept des Restaurants erarbeitet. Die 
Produzenten rund um Stans kennt wohl 
kein Koch so gut wie er. Eine wichtige 
Rolle spielt auch der Kräutergarten hin-
ter dem Kloster. «Im Sommer kommen 

Aromen aus  
dem Alpenraum  

Im einstigen Innerschweizer Kloster wird brüderlich geteilt. Regional, 
authentisch und unverfälscht – so soll der Gast hier geniessen.
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90 Prozent der Kräuter, die wir verwen-
den, von dort. Einen Teil der essbaren 
Blüten trocknen wir während der Saison 
und dekorieren damit in der kargen Jah-
reszeit die Teller», erklärt der Küchen-
chef des Culinarium Alpinum. Auch  
die essbare Landschaft, ein für Besuche-
rinnen und Besucher geöffneter Schau-, 
Lehr- und Naschgarten, leistet mit  
frischen Früchten einen Beitrag zur Ver-
sorgung der Küche. «Gemüse benötigen 
wir in so grossen Mengen, dass wir  
auf den Eigenanbau verzichten und statt-
dessen mit ausgewählten Landwirt-
schaftsbetrieben aus der Region zusam-
menarbeiten», führt der vormalige Koch 
der Villa Honegg aus.

Nach dem ebenfalls hervorragenden 
Dessert – Baumnuss-Quark-Parfait mit 
Honig, Felchlin-Schoggimousse mit 
hausgemachter Meringue und Hasel-

nusskuchen – sind es nur ein paar 
Schritte in den Hotelteil des Culinarium 
Alpinum. 

Die mit Geschmack, Liebe zum Detail 
und Respekt vor der Geschichte des 
Hauses renovierten Zimmer sind jeweils 
nach einer Apfelsorte benannt. Ein 
hübsch illustriertes Kärtchen erzählt  
deren Geschichte. Unser Zimmer ist der   
Goldparmäne gewidmet, einer der ältes-
ten und wohlschmeckend s ten Sorten, 
die wohl zu Beginn des 16.  Jahrhunderts 
in der Normandie entstand und im 
Französischen Reine des Reinettes  
(Königin der Renetten) heisst. In den 
bequemen Betten schläft es sich  
wunderbar, und wenn man am nächsten 
Morgen vor dem Frühstück das Fenster 
öffnet und sich noch einmal unter  
die Decke kuschelt, kann man die fri-
sche, klare Luft einatmen, die von den 

Bergen ins Tal fliesst. Das Culinarium 
Alpinum ist aber nicht nur da, um ge-
stressten Städterinnen und Städtern  
eine genussvolle Auszeit zu bescheren. 
Eine wichtige Säule der Institution sind  
auch die  regelmässig stattfindenden  
Kurse, zum Beispiel zu den Themen 
Bru derhahn, Wildpflanzen am Wegrand 
oder Birnenspaliere. Von April bis  
Oktober gibt es Führungen durch die 
essbare Landschaft.

Culinarium Alpinum
Mürgstrasse 18
6370 Stans
culinarium-alpinum.com

Trotz strengem regionalem 
und saisonalem Fokus 

kocht David Zurfluh 
äusserst sinnlich und 

undogmatisch.

Wer im Culinarium 
Alpinum die 
Weinkarte bestellt, 
wird in die Vinothek 
geführt.
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Die Kapuziner mit ihren 
braunen Kutten und Kapuzen 
gehörten in Stans über 
Jahrhunderte zum Dorfbild. 
Nach anfänglichem Miss­
trauen hatten sich die rauen 
Bergler an die Brüder 
 gewöhnt und den Bau eines 
Klosters bewilligt, in dem  
die selbstlosen Nachfolger 
des Heiligen Franz von Assisi 
einziehen konnten. Bald 
waren sie keine Aussenseiter 
mehr, sondern hoch ange­
sehen. Sie taten Gutes, 
kümmerten sich um Arme, 
pflegten Kranke, und 
 gründeten ein Gymnasium, 
das immer noch besteht.

Inzwischen haben im Kloster 
andere das Zepter übernom­
men: Einer davon ist Peter 

Kulinarik. Für 15 Millionen 
Franken hat die Stiftung 
«Kulinarisches Erbe der 
Alpen» (KEDA) die Gebäude 
saniert. Aus den Mönchs­ 
zellen und Werkstätten sind 
Hotelzimmer und Seminar­
räume entstanden, aus der 
ehemaligen Bibliothek  
wurde ein grosser Klostersaal 
mit eigener Küche. Genutzt 
wird er hauptsächlich als 
Bankettsaal für 150 Personen 
– mit direktem Zugang zum 
Klostergarten oder dem 
Gartenzimmer, wie es hier 
genannt wird. Dort kann  
bei schönem Wetter unter 
Bäumen der Apéro gereicht 
werden.

Dazu kommen zwei Innenhöfe, 
ein Kreuzgang und der Innere 

Durrer, der am Bürgenstock 
das Hotel Honegg zu einem 
Fünfsterne­Betrieb gemacht 
hat. Heute führt er mit seinem 
Team in den Stanser Kloster­
räumen ein Restaurant,  
ein Hotel und einen kleinen 
Selbstbedienungsladen.

Ein anderer ist Anders Lietha, 
der ehemalige Tourismus­
direktor von Engelberg.  
Er hat im letzten Herbst die 
Geschäftsführung einer 
Stiftung übernommen, die 
das Kloster im Baurecht be ­ 
sitzt und es in das Culinarium 
Alpinum umgewandelt hat.

Vom Kapuzinerkloster zum 
Hochzeitsparadies
Das Kloster ist heute ein 
Kompetenzzentrum für alpine 

Chor, der einstige private 
sakrale Versammlungsraum 
der Mönche. Überall ist  
der ursprüngliche Charakter 
der Räume erhalten ge­
blieben. Die Wände sind 
sauber  verputzt, die Holz­
böden geschliffen, aber 
knarren tun sie noch wie vor 
hundert Jahren.

Doch alle Räume können  
mit modernster Technik 
ausgerüstet werden und im 
Inneren Chor hängt neben 
dem Kreuz eine farbige 
Installation des Wettinger 
Künstlers Beat Zoderer.  
Sie verschönert nicht nur den 
Raum, sondern macht ihn  
laut Lietha akustisch über­
haupt erst nutzbar.

Nachhaltigkeit trifft 
 Romantik
Kein Wunder ist das Kloster 
bei Brautpaaren beliebt.  
Die Bescheidenheit der 
Kapuzinermönche vereint sich 
hier mit der Nachhaltigkeit 
der neuen Nutzer:innen.  
Denn im Culinarium Alpinum 
wird konsequent ökologisch 
gewirtschaftet.

Peter Durrer verwendet und 
verkauft ausschliesslich 
einheimische Produkte. Wein 
gibt es nur aus dem Alpen­
raum. «Wir verwenden, was 
unsere Landwirtschafts­
betriebe hergeben», sagt  
der Gastgeber. Durrer kocht 
auch edel, betont aber:  
«Ein Rindsfiletgastronom bin 
ich nicht.» In Küche des 

Culinarium Alpinums müsse 
das raue Alpengebiet spürbar 
sein.

Peter Durrer ist es gewohnt 
Hochzeitsgesellschaften  
zu bewirten. Häufig sind es 
kleinere Gruppen, die  
nach dem Heiraten auf dem 
Standesamt zum Essen 
kommen. Etwa achtmal im 
Jahr organisiert er aber  
auch grosse Hochzeiten,  
bei denen Vorprogramm, die 
Zeremonie, Bankett und 
Party, alles in den Kloster­
mauern stattfindet. Für 
solche Feste müssen auch 
alle 14 Hotelzimmer gemietet 
werden. Wenn sie nicht 
reichen, werden die Gäste in 
Partnerbetrieben im Dorf 
untergebracht.

Perfekte Planung für den 
schönsten Tag
Und welches sind die häufigs­
ten Wünsche der Brautpaare? 
«Vorbild sind häufig Hoch­
zeitsfeste, wie sie in den 
sozialen Medien zelebriert 
werden», erklärt Gastgeber 
Durrer. Zudem seien heute 
meist professionelle Wedding 
Planer involviert.

Die Vorbereitung solcher 
Megafeste ist laut Durrer 
aufwändiger geworden,  
es soll schliesslich alles 
perfekt sein. So werde heute 
häufig der «First Look» 
zelebriert. «Damit das klappt 
und sich die beiden nicht zu 
früh über den Weg laufen, 
braucht es eine feinmaschige 
Planung», so Durrer. Kommu­

nikation sei darum wichtig, 
fügt er hinzu, denn: «Die 
 meisten sind am schönsten 
Tag ihres Lebens Anfänger.»

2004 sind die Kapuziner­
mönche ausgezogen. Was in 
ihrem Kloster aber passiert, 
wissen sie genau. Dass heute 
Seminare abgehalten und 
Feste gefeiert werden, dort 
wo sie einst gebetet haben, 
störe die Brüder nicht,  
teilt Anders Lietha mit: «Die 
Kapuziner sind herzlich und 
weltoffen und bleiben den 
Menschen in der Innerschweiz 
bis heute eng verbunden.»

Culinarium Alpinum Stans – 
Nachhaltig heiraten
Das Kapuzinerkloster Stans ist ein weltlicher Hotelbetrieb geworden. Doch die 
Beschei-denheit der Mönche, die hier lebten, ist bis heute spürbar. Ein Ambiente, 
das viele Braut-paare für den schönsten Tag ihres Lebens suchen.

Daniel Schneebeli (Text), Culinarium Alpinum, Timo Schwach (Bilder)

Culinarium Alpinum
Mürgstrasse 18
6370 Stans NW
Tel. +41 41 619 17 17
culinarium­alpinum.com
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Seit März steht im Culinarium Alpinum der «Innere Chor» der 
Kapelle für Anlässe zur Verfügung. Der Raum lässt sich flexibel 
möblieren – mit Stehtischen für Apéros, freien Flächen oder 
Seminarausstattung. Zwei farbenfrohe Kunstwerke sorgen nicht 

nur optisch, sondern auch akustisch für ein besonderes Ambiente. 
Gestaltet wurde der Raum von der Architektin Birgit Rothen und dem 
Künstler Beat Zoderer. «Die grösste technische Herausforderung beim 
Umbau war die Akustik», sagt Rothen. Der sakrale Raum sollte so 
umgestaltet werden, dass er für Veranstaltungen geeignet ist und eine 
angenehme Gesprächsatmosphäre bietet. Auch das Licht sollte dem 
Raum einen neuen Charakter geben. Ein «floraler Kronleuchter» und ein 
Tondo – ein rundes Wandbild – erfüllen beide Funktionen: Sie werten 
den Raum optisch auf und verbessern den Schallschutz. «Der Kronleuch-
ter mit seinen dreifarbigen Filzflächen ist eine Reminiszenz an den 
Klostergarten mit seiner Blütenpracht», erklärt Zoderer. «Durch die tiefe 
Hängung werde zudem die Überhöhe des Raumes optisch gebrochen. 
Ein farbiger Hingucker ist das Tondo aus Holz und Dämmmaterial, das an 
ein barockes Kirchenfenster mit Bleiverglasungen erinnert.

Die kunstvoll umgestaltete ehemalige Klosterkapelle bietet bei Kinobestuhlung rund 100 Personen Platz.

Der Umbau  
in Zahlen

Zum Umbau 

Steckbrief 

2 moderne Kunstwerke
schmücken die umgebaute Kapelle – beim Kron-
leuchter aus Filz kam recyceltes PET zum Einsatz.

12 Monate
dauerte die Planung für den dreimonatigen 
Umbau der Kapelle aus dem 17. Jahrhundert. 

Betrieb: Culinarium Alpinum, Stans, Nidwalden
Betreiber: Peter Durrer, Gastgeberteam Peter 
Durrer AG und Stiftung KEDA
Besitzer: Kanton Nidwalden, Senn IFA AG im 
Baurecht
Baujahr: 1684 –Bau der Klosteranlage durch 
Kapuzinermönche
Hotel: 14 Zimmer, Mitglied Swiss Historic Hotel
Restaurant: 70 Innen- und 50 Aussenplätze, 
Mitglied der Slow Food Cooks Alliance, Bio Cuisine 
Weiteres: Kochstudio, Kurse, Seminare, Kloster-
laden zum kulinarischen Erbe der Alpen

Bauherrschaft: Senn IFA AG, St. Gallen  
Finanzierung: Senn IFA AG, St. Gallen
Architektin: Birgit Rothen, Rothen Architektur 
GmbH, Winterthur 
Künstler: Beat Zoderer, Wettingen

Vom sakralen 
Ort zum Raum 
für Events

Ein floraler Kronleuchter aus Filz und ein farbiges Rundbild setzen optische und akustische Akzente.

Im Culinarium Alpinum in Stans steht 
die alpine Kulinarik im Fokus – auch 
mit zahlreichen Anlässen. Neu er-
gänzt der «Innere Chor» der Kapelle 
im ehemaligen Kapuzinerkloster das 
Raumangebot.

 culinarium-alpinum.ch
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Media relations were further expanded in 2025, supported by 
collaboration with the agency PrimCom as well as through our own 
press releases.

A total of 172 features appeared in regional, national and international 
media. In addition to numerous shorter reports with exceedingly posi-
tive response among the local population, more extensive publications 
and in-depth portraits with international reach also generated signifi-
cant attention. These were driven by several key developments within 
the institution, including the opening of the Inner Choir, the anniversary 
in connection with the Säumerfest (traditional muleteers’ festival), and 
the launch of the podcast ‘So schmecken die Alpen’ (This is what the Alps 
taste like). The broad media response highlights the growing interest in 
topics related to Alpine culinary heritage, agriculture and food culture – 
as well as in the CULINARIUM ALPINUM itself.

Key Figures
January to December 2025

Articles
172 articles in total

Circulation
4.2 million copies

Reach
14.5 million readers

Online 
223 million page visits

Regional Impact,  
International Reach

‘How do you peel 
a chestnut?’

FAZ, Melanie Mühl

M E D I A  A N D  P R E S S
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Thematic Variety  
in Events and Courses

The annual programme of the CULINARIUM ALPINUM 
was based on the institution’s core objectives and 
continued its established focal areas. Culinary heritage, 
agriculture, culture and craftsmanship were 
interconnected thematically and made accessible 
through a variety of formats. The aim was to impart 
knowledge, preserve traditions and address current 
issues within the context of regional food culture. The 
events created opportunities for exchange between 
experts and the public, strengthening awareness of 
regional resources, sustainable value creation and 
cultural heritage.

Chestnuts and Rose Hips in Focus
A key thematic focus in autumn was the Chestnut Day on 
8 November 2025, organised in collaboration with IG Pro 
Kastanie Zentralschweiz PLUS. The sweet chestnut has 
played an important role in the Alpine region for centu-
ries as a staple food. In times of scarce resources, it con-
tributed to food security. Today, it is valued primarily as 
a versatile ingredient with a distinctive flavour profile. 
Chestnut Day placed this cultivated plant at the centre 
and explored its historical, environmental and culinary 
significance.

An accompanying market brought together regional pro-
ducers who process chestnuts in a variety of ways – from 
traditional specialities to innovative, refined products. 
The lecture, accompanied by the film ‘Kastanie – rundum 
edel’ (Chestnut – noble in every respect), provided back-
ground information on the history, distribution and 
future prospects in cultivation and use. The tavolata at 
lunch and dinner addressed the theme from a culinary 
perspective. The multi-course menu presented chestnuts 
in different preparations, demonstrating their consider-
able potential in contemporary cuisine.

As early as 18 October 2025, Rose Hip Day was dedicated 
to the use of native wild fruits. The focus was on species 
such as rose hips, blackthorn, hawthorn and cornelian 
cherry, all of which are part of the cultural landscape but 
often receive little attention in everyday life. The event 
combined practical processing with knowledge transfer. 
Fruits brought along by participants were processed 
using a pulping machine that separated the pulp from 

seeds and hairs. The resulting ‘Buttenmost’ (rose hip pulp) 
could be taken home or further processed in the cooking 
studio. This made the entire process – from harvest to 
ready-to-eat product – comprehensible.

Participants without their own harvested produce were 
also able to take part. Thanks to the collaboration with 
the IDEA Helvetia Foundation, wild shrubs and fruit plants 
were made available free of charge. Experts provided 
additional information on edible wild fruits and their uses. 
A hands-on workshop table for children, as well as pub-
lic guided tours through the Edible Landscape and the 
former monastery building, expanded the programme. 
Rose Hip Day demonstrated how regional resources can 
be used, processed and passed on.

Culture and Culinary Heritage
Cultural events combined with culinary experiences are 
particularly popular with our audience. In addition to the 

E V E N T S



 A N N U A L  R E P O R T  2 0 2 5  |  9

established storytelling evenings and lectures by Carl 
Bossard, the play ‘Animal Farm’ was performed on 4 
December. The production by the acting duo Gian Rupf 
and Volker Ranisch brought George Orwell’s parable to 
the stage of the CULINARIUM ALPINUM in a reduced and 
focused form. The evening was accompanied by a the-
matically aligned menu. Individual courses reflected 
motifs from the work, creating a connection between the 
literary source and its culinary interpretation.

Another collaboration took place with the Stanser Musik-
tage from 30 April to 4 May. As the official ‘Genusslokal’ 
(venue for culinary delight) of the Stanser Musiktage, the 
restaurant developed a culinary offering tailored to the 
festival. International dishes were consistently prepared 
using regional ingredients. This concept demonstrated 
that a regional product base and international influences 
can be combined. The collaboration thus built a bridge 
between the musical programme and the gastronomic 
offering.

Regional, Seasonal and Sustainable
In addition to the themed events, various cooking courses 
were once again offered in 2025 and met with widespread 
interest. These courses conveyed fundamental culinary 
techniques as well as background knowledge on seasonal 
products, regional value creation and sustainable prepa-
ration. The focus remained on Alpine cuisine in its various 
expressions – from traditional dishes and vegetarian 
interpretations to specialised topics.

In our courses, we use almost exclusively regional and 
organically produced ingredients. Participants gain 
insight into professional working methods and the con-
cept of ‘from farm to table’. In addition to practical work, 
the courses offered opportunities for exchange on the 
origin, quality and processing of food. They thus made 
an important contribution to culinary education and 
strengthened the profile of the CULINARIUM ALPINUM as 
a centre of expertise for sustainable culinary delight.

Culinary Heritage as a Connecting Element
The 2025 annual programme highlighted the thematic 
breadth of the CULINARIUM ALPINUM. Individual events 
combined professional knowledge transfer with practi-
cal application and cultural reflection. Culinary heritage 
functioned as a connecting element between past and 
present, as well as between theory and practice.

The annual programme complemented the institution’s 
regular operations and strengthened its position as a 
place for dialogue, knowledge transfer and hands-on 
engagement with regional food culture.

Corine Niederberger, Events and Workshops
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From the Bush  
to the Plate

The Edible Landscape is a vibrant place of learning and 
culinary delight, inviting visitors to discover and taste. 
In the former monastery garden, a wide range of berries 
and fruits unfolds – from historic varieties to exciting 
new discoveries from different cultural contexts. 
Shrubs and flowers enrich diversity and strengthen 
biodiversity, creating a fruitful interplay between nature 
and culture. The former monastery garden is once again 
allowed to flourish, preserving a 500-year-old cultural 
heritage.

The year 2025 once again brought abundant growth and 
flourishing to the Edible Landscape. What was conceived 
and planted three years ago as a vision is becoming 
increasingly visible and attractive with each passing year. 
As a public tasting garden, it opens its gates more and 
more each day to all the senses: here, visitors can smell, 
taste, marvel and experience nature. Guests enjoyed the 
fresh scents and the unique experience of being allowed 
to taste directly on site.

The garden-specific workshops and guided tours were 
also well attended. Engaging stories, practical planting 
tips and small moments of discovery made these events 
a memorable experience.

Edible Alpine Plants – Biodiversity and Culinary 
Use
Karen Thoma introduced participants to an exceptional 
world of edible plants, opening the door to a fascinating 
Alpine flora. A wide variety of Alpine plants could be 
experienced up close. Their shapes amazed the partici-
pants, their scents captivated them, and the myriad of 
ways they could be used opened up a whole new world 
of culinary delights. Many of these Alpine species also 
thrive in gardens or on balconies at lower altitudes. The 
workshop offered a hands-on introduction to selection, 
planting and care.

Preserving Tradition – Restoring the Craft of 
Espalier
Along the monastery walls, more than thirty espalier fruit 
trees are being created in the Edible Landscape. Espalier 
is a traditional horticultural technique. Trees cultivated 
in this way have the potential for high and consistent 
yields. Due to their minimal space requirements, a greater 
number of species and varieties can be planted within a 
limited area.

The expertise of espalier craftsmanship is at risk of being 
lost. For this reason, the CULINARIUM ALPINUM, in col-



laboration with the association FRUCTUS, regularly 
offers pruning courses for both hobby gardeners and 
professionals. This year, the workshop was once again 
very well attended. Under the expert guidance of Werner 
Amgarten and Jakob Schierscher, participants learned 
the fundamentals of pruning and shaping espalier trees 
and applied these techniques directly on site along the 
monastery walls.

Wild Plants Along the Way
The most popular course is our classic: wild plants along 
the wayside. Together with Margreta Krummenacher, 
edible wild plants are gathered in and around the Edible 
Landscape. The natural treasures were then creatively 
prepared as starters for a three-course menu, in collab-
oration with the kitchen team of the CULINARIUM ALPI-
NUM – an experience for all the senses.

Stone by Stone – a Craft that Endures
This year, the Edible Landscape was expanded with a 
large two-tier herb bed. Dry stone walls give the beds 
structure and blend harmoniously into the surroundings.

Dry stone walls have been built for centuries – a con-
struction technique without mortar. In the Alpine region, 
these walls still shape meadows, slopes and terraces 
today. They retain soil, provide stability, protect against 

erosion and create habitats where life hums, rustles and 
blooms. Dry stone walls are an expression of centu-
ries-old craftsmanship, where functionality, aesthetics 
and sustainability merge. Each stone has its place, each 
wall its character.

As part of a dry stone wall workshop, participants 
received a hands-on introduction to the fundamentals 
of this traditional building method. Under the expert 
guidance of Simon Rohner from Steinkultur, key aspects 
such as the selection of suitable stones and their correct 
placement with regard to stability and durability were 
taught. The acquired knowledge was immediately applied 
on site, as participants jointly constructed a section of 
the walls for the herb beds.

The new beds are now home to herbs and spices that 
enrich the restaurant kitchen with fresh aromas and fra-
grances.

Sabine Mensch, Edible Landscape

E D I B L E  L A N D S C A P E



International Alpine  
Food Contest, Forum & Market

6.– 8. November 2026  
CULINARIUM ALPINUM, Stans alp26.ch

1 2  |  A N N U A L  R E P O R T  2 0 2 5

PRE Nidwalden –  
From Approval to Action

With the approval of the project outline by the Federal 
Office for Agriculture, PRE Nidwalden reached a decisive 
milestone in 2025. The consolidation phase now begins: 
projects are being further developed, partnerships 
strengthened, and the foundations for long-term 
regional value creation established.

The funding programme ‘Projects for Regional Develop-
ment’ (PRE), initiated by the federal government and the 
cantons, aims to increase value creation in agriculture 
and to strengthen collaboration between agriculture, 
tourism, gastronomy and local businesses. On behalf of 
the Office for Agriculture of the Canton of Nidwalden, we 
were entrusted with coordinating and developing this 
project. Following extensive preparatory work, the pro-
ject outline was approved by the Federal Office for Agri-
culture. On 15 September 2025, PRE Nidwalden officially 
entered the preliminary assessment phase – marking the 
beginning of in-depth project development.

Twelve sub-projects are currently at the core of this 
phase. The goal is to present a fully developed prelimi-
nary project by summer 2026. The focus now turns to 
substance: which initiatives are viable? Where can sus-
tainable value creation be achieved? And which projects 
have the potential to strengthen agriculture, processing 
and marketing in the canton over the long term?

Rethinking Value Creation Together
Several sub-projects are already gaining significant 
momentum. One example is the further development of 
the brand ‘Natürlich Nidwalden’ (Naturally Nidwalden), 
which has been organised as an independent association 
since November. With a clear structure and a committed 
board, the marketing of regional products is moving for-
ward. Its connection to PRE ensures that synergies are 
leveraged and communication measures are aligned.

Another key initiative is the Parketti site in Grafenort. The 
vision includes a goat experience centre that makes the 
entire value chain tangible – from animal husbandry and 
processing to tasting. This project is complemented by 
collaboration with the competence centre for medicinal 
plants and its botanical garden.

With the Tottikonmatte in the centre of Stans, a space is 
also being created that makes production visible and 
agriculture tangible. Local vegetables, grains and flow-
ers exemplify a regional supply system that conveys 
knowledge and fosters dialogue with the public.

Further projects are specifically strengthening process-
ing capacities: a grain drying facility, a chestnut peeling 
machine, a bottling plant, and the modernisation of a 
dairy. The shared objective of all initiatives is to secure 
and expand agricultural value creation in the Canton of 
Nidwalden.

The ideas are taking shape. The next step is to carefully 
assess feasibility, financing and collaboration, and to 
establish sustainable structures. PRE Nidwalden thrives 
on the commitment of many stakeholders. My thanks go 
to those responsible for the sub-projects for their great 
dedication, as well as to all expert advisors who support 
the process with their expertise. Special thanks go to the 
Office for Agriculture of the Canton of Nidwalden for the 
mandate, and to the Federal Office for Agriculture for its 
continuous and valuable professional support.

Marie Pfammatter, Projects and Consulting

C O N S U L T I N G  A N D  P R O J E C T S
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ALP’26

An International Platform for Alpine Products
ALP’26, the international competition for Alpine regional 
products, will take place from 6 to 8 November 2026 for 
the second time at the CULINARIUM ALPINUM in Stans. 
At its core are the quality, diversity and innovative 
strength of Alpine specialities – from dairy and meat 
products to plant-based products, baked goods, bever-
ages and new culinary creations. These products are rec-
ognised and celebrated through the competition, which 
has an international reach. At the large tasting market, 
which extends across almost all rooms of the former  

Capuchin monastery, selected products can be sampled 
and purchased.

A key element is the ALP’26 Forum on Friday, 6 Novem-
ber. It brings together stakeholders from Alpine agricul-
ture, gastronomy and tourism and positions itself as a 
bridge-builder between key drivers of development in 
the Alpine region. International presentations with 
strong practical relevance, along with interactive work-
shops, create space for professional exchange, strategic 
impulses and sustainable networking.
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Knowledge  
with Flavour and Origin

Communication at the CULINARIUM ALPINUM was 
refined in content and developed strategically over the 
past year. At its core lies the question of how offerings, 
values and knowledge can be conveyed in a way that 
ensures meaningful impact. The aim is to make the 
diversity of the institution more clearly visible, position 
its offerings more precisely, and present knowledge in a 
well-founded, accessible and engaging manner – both 
internally and externally.

Edutainment as a Guiding Principle
Communication and knowledge transfer are based on 
the conviction that edutainment is the right approach for 
our target audiences. Content should inform while also 
engaging, without being didactic. To this end, a thematic 
structure was developed in which a specific object of culi-
nary delight takes centre stage, explored through 
aspects such as origin, processing or production. The 
personal stories of the people involved always remain at 
the forefront.

At the same time, visibility is being systematically expanded 
across all channels. Attractively prepared content, placed 
in the right format at the right time, creates repeated 
points of contact. Followers on social media discover the 
podcast, guests on site subscribe to the newsletter and 
from there access in-depth magazine articles. The goal is 
to turn interested individuals into long-term connections 
and encourage lasting value-based choices – from eating 
habits and purchasing choices to visits and moments of 
culinary delight at the CULINARIUM ALPINUM.

Reach with Impact
Social media communication has been further developed 
and is now fully managed in-house. A structured mix of 
knowledge content, offering-related communication 
and brand-focused content ensures recognition and 
trust. The response confirms this approach: while Face-
book maintains stable interaction rates, the community 
on Instagram continues to grow steadily and dynami-
cally. Particularly successful or more elaborately pro-
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duced posts are selectively supported through paid 
measures to further increase reach and impact within 
defined target groups.

The newsletter has also been expanded. Subscribers 
receive monthly updates from the institution, event infor-
mation, course recommendations and insights into pod-
cast and blog formats directly in their inbox. A very high 
open rate of around 70 per cent underlines both the qual-
ity of the content and the relevance of the continuously 
growing database.

Visual Clarity
In practice, greater consistency is once again being 
placed on adherence to the corporate identity. In par-
ticular, certain gaps that had developed over time within 
the digital section of the design manual were gradually 
closed to ensure consistency and practical usability.

The image database was expanded with atmospheric and 
promotional images of the establishment and the Edible 
Landscape in summer bloom and autumn harvest. The 
visual language of Nidwalden-based photographer Timo 
Schwach shapes numerous communication materials, 
including this annual report.

To improve orientation within the former monastery, a 
detailed site map with five views – from the outdoor area 
to the basement, ground floor and both upper floors – 
was developed in collaboration with Stans-based illus-
trator Diego Balli. The relaxed, humorous illustration style 
makes the wide range of offerings more accessible and 
facilitates navigation within the building.

Making Offerings Visible
The KEDA communications department is also responsi-
ble for marketing the offerings of the host team. Internal 
processes have been clearly defined: organisational 
responsibility remains with the respective units, while 
communication is additionally reviewed from a market-
ing perspective for appeal, clarity and quality.

Owned channels are used in a targeted manner. Selected 
events and larger occasions are supported through paid 
measures, such as advertisements in local media or social 
media campaigns. Social media in particular enables flex-
ible, booking-focused activation. This allows available 
places to be filled at short notice and occupancy to be 
optimised.

Sharing Knowledge, Creating Depth
The format of monthly themes has been refined in con-
tent and structurally redesigned. Topic selection is delib-

erately curated and follows a clearly defined focus: each 
theme centres on a specific product or topic of culinary 
delight, examined from multiple perspectives – from pro-
duction and processing to its integration within regional 
contexts. Instead of a flyer, the content is now published 
as in-depth articles on the website, forming the concep-
tual foundation. Selected aspects are then prepared spe-
cifically for social media. This approach not only gener-
ates usable content for multiple channels, but also creates 
a systematic multiplier effect that increases the reach, 
visibility and impact of the overall format.

Outlook – Next Milestones
Several key projects are planned for the coming year. The 
website will undergo a comprehensive redesign to 
improve its structure, user experience and content detail. 
At the same time, the continuous expansion of reach on 
social media and via the newsletter will continue. Another 
milestone is the launch of the planned cookbook. In addi-
tion, knowledge formats – particularly the podcast and 
focus themes – will be further developed, refined and 
more strategically interconnected. In the future, syner-
gies will be leveraged even more deliberately to ensure 
that content is effective across all channels and to fur-
ther strengthen the positioning of the CULINARIUM ALPI-
NUM.

Viviane von Moos, Communication

Key Figures
Instagram

~ 4800 followers 
805 000 views *

Facebook
~ 4100 followers 
1 million views *

Newsletter
~ 2200 subscribers 

71 % open rate

* Number of times content was played / displayed.
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Growing  
Impact and Visibility

A successful financial year marked by increasing 
occupancy, longer stays and growing international 
visibility: the CULINARIUM ALPINUM has further 
strengthened its position as a centre of expertise for 
culinary heritage, agriculture and sustainability. At the 
same time, the winter months remain a challenge –  
and an incentive to introduce new momentum through 
innovative formats.

Stable Development and Growing Reach
The past financial year was successful, with an encourag-
ing increase in occupancy and a slightly longer average 
length of stay in the hotel. Room occupancy in particular 
developed very positively, increasing slightly compared 
to the previous year. This strengthens the economic foun-
dation of our establishment and confirms the positioning 
of the CULINARIUM ALPINUM as a place with distinctive 
appeal.

Awareness of our work has grown noticeably – particu-
larly in the French-speaking part of Switzerland and in 
neighbouring countries. We are increasingly welcoming 
guests and organisations from France, Germany, Austria 
and other European regions. This international recognition 
shows that our profile as a competence centre for Alpine 

culinary heritage, sustainability and agriculture resonates 
far beyond Central Switzerland.

From Farm to Table – Partnership in Practice
The culinary heart of our establishment remains the res-
taurant, with its clear commitment to the principle of ‘from 
farm to table’. Around 20 partner businesses from the 
region regularly supply us with high-quality food prod-
ucts. We maintain close, personal and long-term relation-
ships with these producers. Transparency, fair pricing and 
mutual trust form the foundation of these partnerships.

The proximity to our suppliers enables not only short dis-
tances and the highest quality, but also direct exchange 
on cultivation methods, animal husbandry, seasonality 
and availability. Many of our guests value this transparent 
origin and the authentic Alpine cuisine that results from it. 
Each meal thus becomes an expression of regional value 
creation and responsibility in practice – in line with the 
core values of the CULINARIUM ALPINUM.

Seminars and Events Play a Key Role
The seminar season extended successfully from Easter to 
mid-December. This area has thus established itself as a 
stable and reliable pillar of our operations. Business events 
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are now spread more evenly throughout the year, rather 
than consisting mainly of traditional end-of-year gather-
ings, contributing to a more consistent baseline occu-
pancy.

As an event location, we were awarded an outstanding 
rating of 9.2 at the Swiss Location Award. This distinction 
is very gratifying and at the same time motivates us to 
maintain our high standards.

We welcomed numerous organisations and companies 
from the fields of agriculture, sustainability, nutrition and 
tourism. Architectural and church-related groups have 
also used our venue as a platform for exchange and inter-
action, as well as an example of the successful repurpos-
ing of a monastery.

Highlights of the year included the Moverence Regenera-
tive Tourism Conference and the Avenir Swiss Implemen-
tation Workshop, both of which focused on sustainable 
tourism and food systems. We are also regularly visited by 
tourism delegations interested in our positioning and sus-
tainability concept. In addition to representatives from 
Tyrol and Zermatt, we even had the pleasure of welcoming 
a delegation from Tajikistan. This international dialogue 
on sustainability and tourism underlined the relevance of 
our work.

Challenging Winter Months
The winter period – particularly the months from January 
to March – remains the most demanding time. Here, the 
objective is to create targeted impulses in the form of 
in-house events, courses and attractive formats. Initial 
experiences show that thematic offerings carry consider-
able potential. The combination of cultural programmes 
and culinary experiences is particularly appreciated by our 
audience. Events such as the storytelling evenings, the 
now well-established lectures by Carl Bossard, and the 
small-scale theatre production ‘Animal Farm’ were very 
well attended, with the culinary accompaniment also 
highly valued. Our goal continues to be bringing more life 
to the winter months with innovative content and to grad-
ually increase occupancy.

Team and Training
In staffing terms, the year was characterised by continu-
ity and development. In addition to various training pro-
grammes on culinary topics, vocational training is becom-
ing increasingly important, with a total of five apprentices 

currently in training. The quality of our training was also 
reflected in Ben Cesa’s third-place finish in the national 
young chefs’ competition ‘Gusto25’.

We are particularly pleased to be training an apprentice 
for the first time as a hotel communication specialist. Sup-
porting young talent is a central concern for us and an 
important contribution to the future of sustainable gas-
tronomy and hospitality.

Acknowledgements and Outlook
The positive financial year is the result of a committed team 
effort and the reliable partnership with the KEDA Founda-
tion. Together, we continue to develop the CULINARIUM 
ALPINUM – as a place of culinary delight, dialogue and 
forward-looking questions around agriculture and food.

For the coming year, we will continue to focus on quality, 
thematic clarity and targeted impulses during the weaker 
months. The encouraging development strengthens our 
confidence in continuing along this path.

Peter Durrer, Host, Gastgeber Team Peter Durrer AG
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F U T U R E

Investing Today  
for the Future

In the past year, five apprentices were trained within the 
host team of Peter Durrer. In various fields, young 
professionals are supported and trained in sustainable 
gastronomy and hospitality. The CULINARIUM 
ALPINUM places particular emphasis on committed, 
hands-on and value-based training, with a special focus 
on developing individual personalities.

Five apprentices are currently completing their training 
within the gastronomy of the CULINARIUM ALPINUM: two 
aspiring chefs, two restaurant specialists and one hotel 
communication specialist.

Sustainable Practice
The aim is for apprentices to take on responsibility at an 
early stage, with practical experience forming an integral 
part of their work from day one. This is also reflected in 
the experience of Malia Tedesco, a first-year apprentice 

in hotel communication: ‘I enjoy welcoming guests, 
advising them and doing my part to making them feel 
comfortable with us.’

A special focus on practical experience is also evident in 
the restaurant. Jael Müller, in her first year of training as 
a restaurant specialist, values the variety of events and 
occasions, as well as the friendly and appreciative guests 
of the establishment – something she does not take for 
granted. Lucy Hüppi, who is in the final year of the same 
training programme, also views the CULINARIUM ALPI-
NUM as a unique place to learn: ‘The institution combines 
tradition, sustainability and creativity in an inspiring 
way.’

Paul Häcki began his training as a chef this year. What he 
appreciates most is the use of regional products and the 
way products are preserved for the quieter months – 
whether through jams, chutneys, syrups or herb salts. 
Pamela Zumbühl, in her third year of training as a chef, 
also appreciates the outstanding cuisine: ‘I am particu-
larly impressed by the freshness of the products. Many 
ingredients come directly from regional farmers and are 
sometimes processed on the same day. You can really 
taste the difference – the quality is outstanding.’

Fostering Talent and Commitment
The widespread support provided by the training pro-
gramme is clearly reflected in the apprentices’ willing-
ness to take responsibility and show initiative. In Decem-
ber, Pamela launched a Christmas biscuit baking initiative 
in support of the organisation ‘Tischlein deck dich’, which 
distributes food to people affected by poverty. She asked 
local suppliers to support the initiative with ingredients 
and brought together volunteers who baked around 60 
bags of biscuits in the cooking studio.

Ben Cesa, who completed his training as a chef last year, 
also demonstrated exceptional commitment and talent: 
he achieved an outstanding third place in the ‘Gusto25’ 
competition, Switzerland’s most important competition 
for young chefs.
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BDO Ltd 
Obere Spichermatt 12 
6370 Stans 

Report of the statutory auditor on the limited statutory examination 
To the board of foundation of  

Stiftung KEDA, Stans 

As statutory auditor, we have examined the financial statements (comprising the balance sheet, 
income statement and notes) of Stiftung KEDA for the financial year ended 31 December 2025. 

These financial statements are the responsibility of the board of foundation. Our responsibility is to 
perform a limited statutory examination on these financial statements. We confirm that we meet 
the licensing and independence requirements as stipulated by Swiss law.  

We conducted our examination in accordance with the Swiss Standard on the Limited Statutory 
Examination. This standard requires that we plan and perform a limited statutory examination to 
identify material misstatements in the financial statements. A limited statutory examination 
consists primarily of inquiries of company personnel and analytical procedures as well as detailed 
tests of company documents as considered necessary in the circumstances. However, the testing of 
operational processes and the internal control system, as well as inquiries and further testing 
procedures to detect fraud or other legal violations, are not within the scope of this examination.  

Based on our limited statutory examination, nothing has come to our attention that causes us to 
believe that the financial statements do not comply with Swiss law and the foundation deed.  

Stans, 27 April 2026 

BDO Ltd 

Marcel Geisser i.V. Kai Stadelmann

Auditor in Charge 
Licensed Audit Expert Licensed Auditor 

Enclosure 
Financial statements 

Audit Report

View the full  
audit report:

K E D A  F O U N D A T I O N
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ASSETS 31.12.2025 Previous year

Cash and cash 190’150 251’691 

Cash and cash renewal reserve FF&E 80’000 – 

Receivables from goods and services 44’133 28’103 

Other short-term receivables 32’424 42’204 

Inventories and non-invoiced services 16’849 – 

Prepaid expenses and accrued income 19’362 15’474 

Total current assets 382’918 337’471 

Financial assets 200’791 200’695 

Equipment 23’113 22’502 

Property and plant 302’473 317’836 

Intangible assets 3 19’820 

Total non-current assets 526’379 560’853 

TOTAL ASSETS 909’297  898’325 

LIABILITIES AND EQUITY 31.12.2025 Previous year

Trade accounts payable 28’030 49’743 

Other short-term liabilities 11’339 17’634 

Other short-tem interest-bearing liabilities 100’000 100’000 

Accrued expenses and deferred income 68’230 63’353 

Total short-term liabilities 207’598 230’729 

Long-term interest-bearing liabilities 243’750 343’750 

Renewal reserve FF&E 80’000 – 

Restricted funds 112’361 62’361 

Total long-term liabilities 436’111 406’111 

Total liabilities 643’709 636’840 

Foundation capital 250’000 250’000 

Available earnings

Retained earnings/Accumulated deficit 11’484 28’989 

Expenditure surplus/Earnings surplus 4’104 – 17’504 

Total equity 265’588 261’484 

TOTAL LIABILITIES AND EQUITY 909’297 898’325 

Balance Sheet

K E D A  F O U N D A T I O N
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Income Statement
2025 Previous year

Donations 1’545’583 1’770’120 

Government grants 48’757 101’824 

Revenue from services 13’489 14’293 

Rental income 175’411 179’376 

Other income 16’446 29’540 

Total operating income 1’799’686 2’095’153 

Appropriation of contributions and donations – 182’963 – 723’184 

Personnel expenses – 810’691 – 641’880 

Costs project phase – 8’202 – 43’590 

Consulting costs third parties – 60’980 – 69’215 

Other operating expenses – 34’263 – 79’829 

Other administrative expenses foundation board – 14’502 – 12’696 

Marketing – 136’622 – 55’134 

Real estate and rental expenses – 376’378 – 310’830 

Repair and maintenance – 41’713 – 39’613 

Energy – 30’403 – 27’616 

Other expenses – 3’653 – 5’137 

Total other expenses – 706’716 – 643’661 

Capital consumptions and value adjustments  
on non-current assets – 65’542 – 98’732 

OPERATING RESULT 33’774 – 12’305 

Financial income 9’523 1’682 

Financial expenses – 39’193 – 6’881 

ANNUAL PROFIT 4’104 – 17’504 

All amounts stated in CHF

K E D A  F O U N D A T I O N
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3The CULINARIUM ALPINUM in Stans is the leading 
international centre of expertise for culinary heritage in 
the Alpine region and for sustainable culinary delight. 
Our vision is to strengthen the innovative capacity and 
the future viability of agriculture and all stakeholders 
along the value chain. We promote sustainable 
consumption, regional production and the fair trade of 
high-quality food products. These guiding principles 
shape our actions across the following five fields of 
activity:

Preserving Tradition
Alpine culinary heritage is a valuable cultural her-

itage. We make this rich legacy accessible through our 
communication channels and publications, bringing it to 
life through our offerings. Our knowledge transfer – 
from Alp Sbrinz hikes and cooking courses to lectures – 
connects tradition and innovation, fostering awareness 
of the importance of this diversity.

Experiencing Culinary Delight
Our gastronomy and course centre provides a 

platform that brings together producers, chefs and con-
sumers. In our restaurant, we work with authentic, 
uncompromising regional products. Attractions such as 
the Edible Landscape, the Alp Sbrinz cellar and monthly 
thematic focuses bring guests closer to the diversity of 
Alpine culinary heritage. The Edible Landscape is being 
further developed as a flagship model for biodiversity 
and sustainability.

Our Key Areas for Sustainable  
Culinary Delight

Shaping a Sustainable Future
We rely on innovation, collaboration and network-

ing to secure the future of Alpine culinary heritage. Initi-
atives such as the project ‘Future Alpine Arable and Veg-
etable Farming Nidwalden’ or the PRE project ‘Culinary 
Delight from the Heart of Switzerland’ support agricul-
tural diversification and open up new market opportuni-
ties. Through international cooperation – such as the 
UNESCO application for the ‘Food Culture of the Alps’ – 
we create a global stage for Alpine culinary heritage.

Fostering Education and Connectivity
With Alp’24 and Alp’26, we organise international 

events that promote exchange between stakeholders in 
production, trade and gastronomy, as well as consum-
ers. Our knowledge transfer, educational programmes 
and partnerships generate knowledge and inspiration 
for future generations. At the same time, we are building 
an international network that connects partners across 
all Alpine countries.

Strengthening Innovative Capacity
Through targeted investments in projects that 

promote sustainable agriculture, climate-friendly pro-
duction and innovative marketing strategies, we secure 
the long-term competitiveness of the regional value 
chain. With innovative offerings and initiatives, we 
encourage sustainable consumption.

Our Commitment
These goals require a motivated team, close and effec-
tive collaboration with the host team, sound planning 
and sustainable financing. These prerequisites are fortu-
nately in place, and thanks to the support of our partners, 
sponsors and institutions, we are able to implement these 
ambitious initiatives. We thank all those involved for their 
contribution to strengthening Alpine culinary heritage 
and look forward to shaping the future of this unique cul-
tural region together.

O U T L O O K
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Members of the  
Board of Trustees

A Heartfelt Thank You to Our Advisory Board
Thomas Bratschi – Head of Business Development, 
ZHAW Life Sciences and Facility Management,  
and founder of the foodward foundation | Dr Olivier 
Girardin – Director of Fondation Rurale Interjurassienne 
(FRI), President of Culinary Heritage of Switzerland | 
Pa trick Honauer – Chef, co-founder, entrepreneur, lec-
turer | Beat Heuberger and Jost Huwyler – Partners, 
H & H Management Lucerne | Lukas Kilcher – Managing 
Director of AGRIDEA | Simon Mouttet – Independent 
Consultant | Wendel Odermatt – Master Farmer and 
Manager of Lochrütihof

‘I am committed to the CULINARIUM ALPI-
NUM because everyone is talking about 
the logical intention of enjoying locally 
produced goods locally. Unfortunately, 

this has only been implemented in prac-
tice to a limited extent so far. I want to 

prove with the example of the CULINARIUM ALPINUM how 
this intention can be implemented on a practical and eco-
nomic level.’

Tis Prager – President of the Foundation Board of the KEDA 
Foundation, project manager of the CULINARIUM ALPINUM

‘I am enthusiastic about supporting the 
CULINARIUM ALPINUM because this uni-
que place allows visitors to discover and 
enjoy our regional cuisine. At the same 

time, as a centre of excellence, it enables 
and ensures the transfer of knowledge of 

our valuable culinary heritage. It benefits the entire 
populace and tourism industry.’

Hanna Rychener Kistler – Founder, former owner of the IST – Higher 
School of Tourism & Outdoor, Zurich and Lausanne, Education and 
Tourism Expert

‘The CULINARIUM ALPINUM is a great culi-
nary and tourism opportunity for Stans 
and the region. I am passionate about 
it because predominantly regional pro-
ducers and partners are considered for 
the CULINARIUM ALPINUM in this historical 
building. This encourages and deepens knowledge – 
which is fitting considering this was once a monastery.’

Beatrice Richard-Ruf – County Commissioner, former Mayor of 
Stans

‘Preserving biodiversity and processing 
high-quality agricultural raw materials 
in the best organic quality has been a 
firm part of my professional and private 
life for over 20 years. Through my com-
mitment to CULINARIUM ALPINUM, I wish 
to contribute my expertise to help advance this great 
mission of promoting regional cuisine in the Alpine 
region.’

Clemens Rüttimann – cr-solutions, Business Consulting

‘Our diet of the future should be delicious, 
healthy, safe, and sustainable. Sustai-
nable production and consumption 
practices are gaining increasing import-

ance. In the context of the culinary her-
itage of the Alps, CULINARIUM ALPINUM 

offers hands-on competencies based on practical know-
ledge for transformational purposes I am looking for-
ward to helping create a promising future for local cuisine 
together with the highly motivated team and all partici-
pants in the value creation network.’

Prof. Dipl.-Ing. Michael Kleinert – Head of the Institute for Food 
and Beverage Innovation, ZHAW

K E D A  F O U N D A T I O N
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Many 
Thanks
To our founding donors, partners,  
the public sector, our sponsors, 
guests and suppliers, as well as  
to all employees! 
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