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Glass Engraving
by Ursula

For product listing and ordering visit our website

theswissbutcher.co.nz

Order your ready
made or customised
engraved item now!

PH: 027 339 4774
ursula@glassengraving.co.nz

www.glassengraving.co.nz

PETER
THE SWISS BUTCHER

Cervelat • Bratwurst • Wienerli • Landjäger
Mostbröckii • Coppa • Prosciutto

All of our amazing products are produced right
here in sunny Marlborough.They are gluten free

and MSG free.

Pick up is available from our boutique butchery
or we ship overnight to anywhere in

New Zealand.

Orders must be placed by Wednesday night for
Friday morning delivery.

17Timandra Place I Blenheim 7201

Ph 021 083 044 05

peter@theswissbutcher.co.nz

In the Canton ot Zurich, and more
recently in other regions of German
speaking Switzerland, processions
which feature decorated, hollowed out
turnips containing a lighted candle have

become customary.

This custom can be traced back to
the early 1920s. A very special form
of this celebration has developed in

Richterswil, situated on Lake Zurich.
On the second Saturday evening in

November, approximately one thousand
children and adults proceed through the
darkened streets with individual lanterns

or huge structures made up of hundreds
of turnip lanterns portraying houses,
people, and objects. The facades of the
houses are also decorated with lights
and lanterns.

The procession, which moves along a
predetermined route, is led by a group of

women dressed in black. They represent
"the churchgoers of Richterswilerberg".
Tradition says that around 1850 they lit

the way to the evening service in the
village church with their turnip lanterns.

Though research has shown that this
lovely legend may not be true, this does
not in the least dampen the enthusiasm
of the participants, or the general
harmony of the evening.

The Räbechilbi Richterswil, is

Europe's largest turnip festival, where
approximately 26 tonnes of the humble
root vegetables are hollowed out and
etched with striking designs, then
turned into turnip lanterns with candles
inside. A parade of illuminated floats -
animals, politicians, musicians, temples
and more - makes its way through the
streets after nightfall, each made with
the glowing vegetable. Planning for this

begins in late July, early August when
the turnips are planted in Furttal, a valley
between Lägern and Altberg in the
Dielsdorf district of the canton of Zurich

region.

The turnips are grown under the sun
until the protruding part of the turnip
turns purple while the part hidden
in the ground stays white. They are
then pulled from the ground by their

leaves, taken to the farmyards where

the leaves are removed and washed
in the farmyard troughs. The rotten

turnips are removed and the rest sorted
for size and cleanliness before being
loaded onto trucks. Finally, the large
trucks are weighed before departing for
Richterswil, ready for the festival.
www. mySwitzerland, com
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