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The Interview.
BRITTA AND HANNES BAREISS ABOUT THE BAREISS AS A WORKPLACE, MINDFULNESS,  

AND THE RELATIONSHIP BETWEEN TRADITION AND PROGRESS.

Britta Bareiss: Very well, thank you. Hanna is a proud 
kindergarten child. Heidi likes babbling a lot and 
knows exactly what she wants…
Hannes Bareiss: … both of them have a steep learning 
curve …
B. B.: … and they have an incredible bond with one anoth-
er. They do not like to be apart.
H. B.: It must be really exciting for them both that 
they now also have a cousin: my brother Christian and 
his wife Stephanie became the proud parents of little  
Benedict in October, about which we are enormously 
happy. 
B. B.: My father-in-law is now therefore a triple grandfa-
ther. You can imagine how he feels about it: family happi-
ness without end.

Without wanting to interrupt all this happiness, 
let’s move on to our topics: the new kitchen  
construction is more than ‘just’ two kitchens …

H. B.: Absolutely right. The new construction is an 
enormous quantum and qualitative leap for all the 
production, logistical and, above all, employee areas. 
The employees have modern, cutting edge and innova-
tive workplaces where it’s fun to work. I’m not talking 

about a ‘culture of fun’. But working conditions have 
become much easier, more transparent and more com-
municative. The processes, to put it simply, go hand-in-
hand. This is an enormous relief.
B. B.: Of course this is all backstage; the guests see none 
of this except during the kitchen tours that we organ-
ise regularly. But it is naturally good for guests that the 
personnel can work well. And although these are func-
tional areas they have turned out really beautiful. Our 
canteen is the best example. It doesn’t look like a can-
teen, but is a real restaurant. In the new building, we 
did everything possible so that it is just as nice for the 
Bareissers behind the scenes as for the guests in front.

What will be happening at the Forellenhof  
in 2020?

H. B.: We are modernising the aquaculture that is still 
from the 1970s, in other words the fish farm at the Forel-
lenhof, in both a needs-oriented and animal-friendly 
way. The years 2018/19 were mainly dedicated to estab-
lishing the gastronomy, which is still very successful. 
With the modernisation of the aquaculture we want to 
make our contribution towards respecting resources, 
namely: the spring water circulation in the near-natu-

ral installation; we want to contribute towards covering 
the region’s demand for freshwater fish. This, in turn, 
contributes towards sustainability with a local and re-
gionally appropriate alternative contrasting with the 
catching of precious fish in the oceans of the world.
B. B.: We are not overemphasising our commitment to 
this; we are definitely not saving the world. This is not 
our aim and we cannot do so. But with just one initiative 
one can compensate a bit in miniature for what is possi-
bly not being done well on a large scale. The guests can 
get an impression of all this themselves when they visit 
the Forellenhof, which we expressly invite them to do.

The Forellenhof is one of your three outlets, 
together with the Morlokhof and the Sattelei 
Hiking Cabin. What role do they play?

B. B.: For our guests, all three are a fixed part of their 
holiday ›programme‹, which is not a programme as 
such, of course, but a totally individual matter. But to 
eat at the hiking cabin or the Forellenhof is part of a  
Bareiss holiday for many. And during the tradition-
al Morlokhof evening on Thursdays, there is indeed 
a short programme before or during the Morlokhof 
menu. But this little programme changes all the time, so 
that it is entertaining in different ways and, of course, 
the evenings are always pleasurable. Like the ›Nostal-
gic Coffee Table‹ on Tuesday afternoons.
H. B.: Not to forget that our employees also like to eat 
there privately. They know what they are enthusing 
about when they talk to their guests about it.

This conversation is, so to speak, a classic in the  
Bareiss Journal. This year it is the lead story,  
in effect an introduction to the topics. The classic  
question to start with: 

How’s the family?
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The Journal examines matters that are in the 
air at present, sustainability and mindfulness. 
What is the Bareiss position on these?

B. B.: »In the air« sounds a bit non-committal to me. 
But both are of fundamental importance for our coex-
istence. It is not only about stopping the use of plastic 
bags, as important as that is.
H. B.: I agree with my wife. Both matter. There is no 
plastic cutlery at the Bareiss. Our employees use re-
usable cups. We have had our own cogeneration plant 
for years. We breed trout, have beehives, meadow or-
chards etc., etc. You will not find any cigarette butts 
on the outdoor paths at the hotel. But sustainability 
and mindfulness are not just about waste prevention, 
or the decision not to be part of a throw-away society. 
Mindfulness and sustainability are implicitly positive 
and creative words. Sensitive and good-natured treat-
ment of the guests is just as much a part of this as the 
welfare of our trainees, who are really like wards who 
entrust us with an important stage of their lives.

Apropos trainees, the »treasure of the hotel« –  
to lean on a favourite expression of Hermann  
Bareiss – is its employees. Most of the pages 
in the Journal are about them. Not the guests, 
strangely enough. Why?

H. B.: Without the guests there would be no Bareiss. 
The Bareiss would be totally superfluous. The Bareiss 
only exists exclusively and solely because of its guests 
and for its guests. And it can only do this with its Ba-
reissers. And a Bareisser is someone who is learning 
their speciality, has learnt it and has mastered it. And 
who has a heart for the Bareiss guests.
B. B.: So it follows that every page of this Journal be-
longs to our guests and our employees, with the great-
est pleasure and conviction and gratitude. 

Please don’t start on the closing statement yet. 
Golf Week, Jubilee Weeks, the Bareiss Classic, 
these are a type of ›togetherness weeks‹ for the 
guests. How do you explain their popularity?

B. B.: I think one has to distinguish between them. 
The Bareiss Classics and Golf Week tend to define 
the togetherness rather by the topic. Enthusiasts of  

vintage cars or golf get together here. The Hiking 
Weeks and, even more so, the Jubilee Weeks have more 
to do with the family, and are not defined by a hobby 
but by like-mindedness or having the same attitude.
H. B.: This is difficult to put concisely. Because basical-
ly, we, the family, experience our guests even more indi-
vidually and personally than is the case when doing the 
honours. Many guests talk about themselves and their 
families, about their former or active professional lives. 
We find out about their hobbies, about various private 
matters, one simply gets closer to one another without 
being intrusive or indiscrete. These times strength-
en our affinities and bonds. And it is this, I think, that  
results in this feeling of togetherness.

Hannes Bareiss, you have been here for  
10 years now. How have the hotel, the guests,  
the employees developed or changed?  
Have you changed and, if so, how?

H. B.: Our guests have become more discerning and, 
simultaneously, more grateful that they experience a 
level of care and attention at the Bareiss that is, unfor-
tunately, becoming increasingly rare. The employees 
make the Bareiss what it is with a professionalism, 
identification and warmth that 10 years ago I would 
have wished would still be the case in 10 years, in other 
words, now. All three have possibly become even more 
intensive. And as for myself: my wife and I are now 
gladder than ever to be hosts, if that is possible. This is 
also because Kai Schmalzried, as a family member, en-
riches the support provided to our guests in the most 
endearing and personable way. And because our Hotel 
Manager, Tobias Bruckner, relieves me of many opera-
tional matters.

A question for you both: you both completed 
your training according to the Association of 
Patrons in the Hospitality and Catering Industry 
(FHG) model. The FHG Executive Board has 
appointed you, Hannes Bareiss, as an advisory 
member. What role does this training play at the 
Bareiss?

B. B.: The FHG has a page of its own in the Journal. So 
I only want to say here that we at the Bareiss, we make 
no distinction in our on-the-job training. All trainees 

in all the training subjects, without exception, receive 
the same breadth and depth of training. We do not 
make any ›class‹ distinctions. Baden-Württemberg’s 
vocational colleges are among the best in Germany 
for our profession. So it is no accident that the Bareiss 
trainees are always among Germany’s best graduates, 
with or without the FHG.
H. B.: At the same time, however, the FHG does have 
something special – as is discussed elsewhere in the 
Journal. Regarding my contribution on the FHG Exec-
utive Board, given that my father founded this organi-
sation for promoting up-and-coming talent more than 
30 years ago, I accepted the position with an awareness 
of responsibility or a wish for continuation.

 
A final question: the world is changing  
rapidly. What about tradition and progress  
at the Bareiss?

H. B.: That’s right. A lot has changed during my 10 
years at the Bareiss. And I have sometimes wished for 
a bit more slowness because the new and the next are 
constantly knocking at the door, which is, of course, 
a good thing. Stagnation is regression. Nevertheless, 
progress and tradition are not mutually exclusive. Pro-
gress: as much as employees and guests need and can 
›endure‹ – one must be able to tolerate progress. And 
tradition to the extent that it does not prevent progress.
B. B.: Tradition is not old-fashioned, progress is not 
iconoclasm. The young generation has not turned the 
Bareiss upside down: I always see beaming faces when 
I hand over a rose when doing the honours on Saturday 
evenings – a tradition that is almost 60 years old! And 
the employees can lease an e-bike instead of a company 
car. That wasn’t possible 60 years ago. We only need 
to look at ourselves: we wear clothes that are different 
from those of five years ago but we are the same people. 
Food already tasted delicious at the Bareiss in 1951. It 
still does in 2020.
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A rose is a rose is a rose.

This is a famous sentence written by author Gertrude 
Stein. One can understand it in the sense of identity as-
surance: a thing is what it is. Sounds pretty banal. But it 
becomes a bit more complex and complicated when one 
says the opposite of it. For example: the new kitchen at 
the Bareiss, about which we talked a lot in the previous 
Journal, is not the new kitchen. Or put more correctly: the 
new kitchen at the Bareiss is not just the new kitchen. 

The new three-storey building constructed during the 
past year which, among many other things, accommo-
dates the new production and finishing kitchens, is an 
enormous quantum and qualitative leap of the entire 
backstage situation – from the building services to the 
social rooms – that benefits all 300 employees. Brit-
ta and Hannes Bareiss mentioned it in their interview 
for this Journal: the employees have modern innovative 

workplaces where it is a pleasure to work. The working 
conditions are more transparent and communicative. The 
tightly integrated operations go hand-in-hand, an enor-
mous relief. The stated aim was to do everything possible 
to make everything for the Bareissers, and for what they 
competently and committedly do and achieve behind the 
scenes, as attractive and beautiful as for the guests at the 
front.

Which does not mean that the washing will be done while 
lying in the hammock, or the silver polished while sitting 
on the swing seat. What does it mean then?

The Bareiss has 300 employees. Each employee has their 
own mailbox and their own cabinet for personal use. The 
sanitary facilities are no less comfortable and aesthet-
ically pleasing than those in the guest area. Indeed, one 
would actually say that the atmosphere in the Bareisser’s 
common room approaches that of a lounge. Smokers are 

not pushed into a corner somewhere, but have their own 
Smokers’ Lounge, just like the guests. And Britta Bareiss 
has already said that the canteen is actually a real restau-
rant for the employees.

A new meeting room simplifies communication where 
all the action takes place for the service and, indeed, all 
the employees. The housekeepers have their own office 
available, so that the logistics for handling all the wash-
ing – which is, after all, several tonnes per week – has 
become considerably more convenient. All the stores can 
be reached by lift and the paths to them are drivable. The 
separation of the production and finishing kitchens con-
siderably de-stresses these work processes and optimises 
the activities (that are as sustainable as possible) – from 
the noise-free receipt of incoming goods (now in an al-
most entirely enclosed hall) to the prompt processing of 
products. This, in turn, benefits the mise en place for the 
fresh à-la-minute quality of the dishes.

A GLANCE BEHIND THE 
BAREISS STAGE

ALL ABOUT THE NEW BUILDING 
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Insert: GENUSS-
KLASSIKER

We took the pictures on these pages in the new kitchen, 
although (see above) the new kitchen is not just the new 
kitchen. But a kitchen is the most rewarding motif for the 
photographs.

What you see here is many beaming faces. And you can 
see hands that are stirring very diligently and profession-
ally. Literally: they are stirring a sauce, vegetables, what-
ever is needed so you can taste that… the way to someone’s 
heart really is through the stomach.

That how the beds are made, the bathroom cleaned, the 
geraniums on the balcony watered, a fresh pils poured, a 
holiday programme put together – it has to do with love – 
how one lays the table, confirms a reservation or explains 
the room lighting to the guest – it has to do with love – 
how one serves the guest, accompanies you through your 
holiday day (which may consist of leaving you absolutely 
undisturbed) and how one looks after the children in the 
Children’s Village – it has to do with love – all this is not 

The guest asks: What good does all this do me?

A professional household is the same as a private house-
hold: although everything functions well and is ideally 
organised one eventually thinks about renewing and re-
organising everything – because there are new possibil-
ities and methods for making the household even more 
comfortable, practical and speedy. From filling the fridge, 
through technologically up-to-date cooking, to the organ-
isation of where the oil and vinegar are located, where the 
dish cloths are stored and where the cutlery is. Everything 
was in order beforehand. And what one cooked tasted su-
per. But now that everything is new it is even more super, 
looks even better, and tastes as if it tastes even better. All 
enormous advantages. For the employees. For the guest.

a figure of speech unlike before, when we wrote that the 
way to the heart is through the stomach.

But it really is the case. Only those who have made a voca-
tion into their profession and can work in this profession 
can make the Bareiss. And only those who like the guests 
and like being with them can make the Bareiss. Everyone 
is a professional at the Bareiss, and everyone has heart 
here. A big one. With space for all the guests.

What does this have to do with the new kitchen, which is 
not just a new kitchen?

The new building, with all the trimmings, allows the Ba-
reissers to carry out their profession even better and with 
even more heart. It therefore has to do with great respect, 
with appreciation, and with a lot of gratitude when the 
family offers its employees the best opportunities for this. 
Not for themselves. For the team. And for the guest.

Watch our Bareiss master chefs up  
close, expand your repertoire of gastronomic 

pleasure, and profit from first-hand tips  
and tricks:

19.04.–23.04.2020  
»ASPARAGUS, HERBS AND YOUNG VEGETABLES«  

Easy-to-make spring cuisine  
with Oliver Steffensky

06.09.–10.09.2020 
»FROM BREEDING TO PLEASURE« 

Creative recipe ideas with trout from Oliver Steffensky, 
including a tour of the Forellenhof in Buhlbach

 22.03.–26.03. & 14.06.–18.06.2020 
EXCLUSIVE KITCHEN WORKSHOPS  

with 3-star chef Claus-Peter Lumpp and  
Pâtissier Stefan Leitner
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In spite of their individuality, many shared opinions 
arose during these conversations – which is not real-
ly that surprising. After all, a certain ›Bareiss spirit‹ 
connects our employees — as well as our guests (once 
again, despite their differences).

It was nice to note their healthy self-confidence. The 
cowardly characteristics common to long-past gen-
erations of schoolchildren and trainees is something 
completely foreign to young people today. Thank 
goodness, because those cowards were made by cruel 
masters. 

Asked about their strengths, Hannah responded: 
»I can make a good first impression. Guests quickly 
notice that ‘Hannah understands me, knows what I 
want’. It’s not intentional, but it is a bonus, and then 
regardless of what happens everything works out 
well.« In the case of her homophonic colleague Han-
na »it is the ability to very quickly land on my feet. As 
soon as possible I ask a lot of questions so that I soon 
know what’s going on. I’m ambitious in this regard. 
After all, I also want to get ahead quickly.« And Leon-
ard: »When I focus on something, I keep at it and get it 
finished.« Which can be proved: after leaving second-
ary school early he caught up on his school-leaving ex-
ams later. Following his training at the hotel, he wants 
to study business management and then, sometime, 
take over his parents’ business: »Then I will have got 
to where I want to be.«

The three have reason to be self-confident: they don’t 
shy away from work. On the contrary. All three blos-
som when the going gets tough. Hannah: »When the 
hotel is full and one starts the early shift at six in 
the morning, there are no guests around yet and the 
breakfast buffet is being set up, everything is peaceful 
and one knows that this is the ›calm before the storm‹. 
A couple of hours later and every space is taken. You 
are in the middle of the storm and you know exactly 
what you have to do – that gives you an uncanny sense 
of security. I love that.« Leonard: »I like the Sundays 

at the Forellenhof. When I have made all the prepara-
tions the evening before, all the products that we need 
are there, and you take 20 orders the next day then it’s 
like flowing through the whole day. I’m happy in the 
evening when the head chefs are satisfied because the 
guests are satisfied  – and then I’m also satisfied.« For 
Hanna the most recent pool party was the experience 
that she considered a decisive acid test: »Of course, we 
had a framework and tasks. But the managers had a lot 
of trust in us and left many things for us to do autono-
mously. Up to now, this is what has taken me furthest, 
something that otherwise I would never have been able 
to learn about.«

The young woman literally says »able to learn about«. 
She says it remarkably often. When asked about what 
she finds special about the Bareiss, she says: »It’s 
very familial here, very personal, very sophisticated. 
Everybody does their very best: for the team, for the 
guests, for the hotel. This feeling starts straightaway 
when I slip into my dirndl and I’m able to feel like a 
Bareisser.«

This is, of course, an enormous indirect compliment 
for the family, with which all three independently – 
but in unison – identify. Leonard: »It’s incredible how 
the family maintains contact with every single one of 
the 300 employees, without any indication of being 
›lords of the manor‹.« Hannah: »We enter a hard-work-
ing and friendly atmosphere. You can feel at home 
here. The guests also play their part. It’s like waking 
up on a sunny morning.« Word-for-word.

This is not without reason. We ask what the family 
does especially for their employees. Hannah again: 
»Not every hotel has a trainee spokesperson, and we 
have three of them. We are part of the Bareiss, we have 
a voice. We are not afraid to ask our specialists when 
we have questions. I, personally, enjoy going to our 
gym. I enjoy singing in our small Bareiss choir and 
playing in the orchestra with our Executive Chef Oli-
ver Steffensky. And the BareissCard with its discounts 
in businesses here in the village and at local and  
regional leisure facilities, that really pays.«

Something else that the three share is a hunger for 
responsibility. »Everyone gets the chance to prove 
themselves,« says Leonard. »I have this now at the 
Forellenhof, where I have, so to speak, room to move. 
I think that this is important for everyone: everyone 
should be allowed to prove themselves.« Of all things, 
Hanna answers the question about what she enjoys 
most with: »Having a task, responsibility and a duty. 
This allows me to discover new parts of myself.« And, 
as if they had already agreed on what to say, Hannah 
also answers the enjoyment question with: »It is super 
when one manages a particular station, being allowed 
to have responsibility for the guests. It is my task to 
make sure that they feel good. When one manages this 
one feels good oneself.«

The three also feel good, of course, during their time 
off. They enjoy eating, jogging, playing tennis, making 
music, according to Hannah. Leonard also jogs, rides 
a bike and does watersports. And Hanna can »power 
down« when she changes out of her dirndl, gets off 
work, and joins family and friends to cook, go out for a 
meal, or watch a film together. Following the advice of  
Hermann Bareiss: »There is a life beyond the Bareiss.«

We give the final word to Hannah. At the end of the in-
terview, when asked whether there was a question that 
she would have liked to answer but that was not asked, 
she said that the interviewer should ask whether she 
could imagine working at the Bareiss again later. The 
interviewer asked. And the answer was: »Absolutely!«

»Like flowing  
through the day«

THREE TRAINEES HAVE GIVEN UP SOME OF THEIR LEISURE TIME TO ANSWER QUESTIONS FOR THIS JOURNAL ABOUT THEIR TRAINING,  
THEIR RELATIONSHIP WITH GUESTS AND THE MANAGEMENT, AND ABOUT THEMSELVES. WE ARE VERY GRATEFUL TO THESE THREE!

AMBITIOUS, COMMITTED  
AND INCREDIBLY LIKEABLE:  

BAREISS TRAINEES

THE QUESTIONS WERE PUT TO: ❶ Hannah Häfner from Bad Dürrheim, 20, restaurant management, second year (FHG); ❷ Leonard Daute from Iserlohn, Sauerland, 
21, third year as chef (FHG); and ❸ Hanna Finkbeiner from Mitteltal, 20, second year in tourism and leisure.

❷ ❸❶
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T
his Journal has occasionally mentioned 
the FHG during recent years. Namely, in 
connection with our trainees. The Asso-
ciation of Patrons in the Hospitality and 
Catering Industry (FHG) – an initiative 

to encourage young talents in gastronomy, founded 
in 1989 by Hermann Bareiss together with ›veterans‹ 
from Baden-Württemberg’s top hotels and top res-
taurants – was 30 years old last year and received the 
highest political praise: »Up to now no comparable 
private-sector training and further education initia-
tive has been able to establish itself with this breadth 
and depth in any other German state,« according to 
Baden-Württemberg’s Minister of Justice and Euro-
pean Affairs, Guido Wolf, in his jubilee speech at the 
Bareiss, the hotel where the FHG was founded.

Members of the FHG include the sector’s leading op-
erations in Germany: from the Bülow-Palais in Dres-
den to the Seehotel Überfahrt in Rottach-Egern, from 
Steinheuers Restaurant Zur Alten Post in Bad Neu-
enahr-Heppingen to the Landschloss Fasanerie in 
Zweibrücken, from the Fährhaus Sylt to Franz Kellers 
Schwarzem Adler in Oberbergen. These are hotels and 
restaurants with exemplary service and excellent gas-
tronomy. At this level, up-and-coming talent can gain 
a basis upon which they can build their future careers: 
speciality excellence accompanied by service think-
ing. And this always at the state-of-the-art of what one 
must know and be able to do, in topical terms.

This is of enormous interest for the discerning hotel 
and restaurant guest. If they still want to be able to de-
pend on top performance in the future it can only be 
in their interest for future hosts to be professionally fit 
and have their hearts in the right place. That is why we 
report on it in this Journal.

Good trainees need good trainers. One can rely on this 
at the Bareiss – the annual exam results prove this: 
every year, Bareiss trainees are among the best grad-
uates nationwide. This is also the case at other FHG 
members. It is not boasting when one says this clear-
ly and with pride. Rather, it is a form of reassurance 
for the guest that the baton of first-class profession-
alism will reliably be passed on from training year to 

training year and from generation to generation. The 
aim of this competition: who makes the guest happi-
est? The result is, of course, different to sport – where 
length, height and time are measured. There is only 
one yardstick in gastronomy and at hotels: the indi-
vidual satisfaction of the guest.

Guest satisfaction takes place in situ, at the hotel or 
at the restaurant. But, leaving the businesses aside, 
the professional prerequisites for this are also pro-
vided at vocational colleges, where grades are indeed 
measured: how good or very good is someone. The 
vocational colleges in Baden-Württemberg are among 
the best in Germany – the state vocational college in 
Bad Überkingen, in particular, has a fantastic reputa-
tion. This has to do with the committed college man-
agement and the excellent staff, as much as with the 
reforms and initiatives pursued by the FHG – which 
fundamentally turned the specialist teaching content 
upside down and modernised it 30 years ago, regularly 
renewing it in collaboration with the responsible part-
ners. This has resulted in the FHG model for second-
ary school-leavers that includes a Chamber-approved 
supplementary qualification in technology, law, IT 
and customised course in foreign languages. This 
additional extra is in the form of the Dual Vocation-
al College for the Hotel and Gastronomy Sector, the 
first in Germany and co-initiated by the FHG, which 
is also for intermediate secondary school-leavers with 

official qualifications in three subjects, including the 
advanced technical college certificate.

This takes care of enabling excellent specialist skills. 
But what about having the heart in the right place? 
Either people have a heart or they don’t have a heart. 
The hearts of many young people, as we experience at 
the Bareiss and in the FHG, shine from their eyes. And 
for some others, their supervisors and trainers have 
managed to make their eyes light up over the three 
years of apprenticeship. We experience it here at the 
Bareiss during employee parties, the trainee outing, 
the Christmas party, or every day in the employee res-
taurant. At the FHG during school visits, the annual 
excursion, the farewell after training: we are dealing 
with wide-awake, critical, enthusiastic, hard-work-
ing young people, many of whom know exactly what 
they want for themselves and for their futures. What 
is surprising here is that many speak in terms of »us/
we«. Because they have experienced in practical com-
munality that gastronomy only works as a team. And 
because they have experienced at the College what 
responsibility, fairness and loyalty towards another 
mean in working together.

Did someone once say that today’s youth is not what 
it used to be? The golden youth of today is very, very  
different: fantastic, wonderful, and deserving a hug!

— 30 YEARS OF THE FHG — 
»UP TO NOW NO COMPARABLE PRIVATE-SECTOR TRAINING AND FURTHER EDUCATION INITIATIVE

HAS BEEN ABLE TO ESTABLISH ITSELF WITH THIS BREADTH AND DEPTH IN ANY OTHER GERMAN STATE.«

FHG CHAIRMAN BERNHARD ZEPF,  
MINISTER GUIDO WOLF, HERMANN BAREISS
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IN CONVERSATION WITH CLAUS-PETER LUMPP

  
An abundance of euphony

»Look at this: this team, this restaurant, in this hotel – 
none of this can be taken for granted,« says Claus-Peter
Lumpp, Chef de Cuisine at the Restaurant Bareiss, still 
after 35 years that he has not merely been working here 
but has been influencing the Bareiss. Internally and ex-
ternally.

What he says there, many say about him. He is a team 
player. He is proud of the framework within which 
pleasure smoothly crosses the festival stage, proud 
of the expertise that he and Maitre d’hôtel Thom-
as Brandt and Sommelier Teoman Mezda and their 
teams have. He is grateful for the opportunities to 
develop to his peak performance that the family has 
offered him over decades. And even after 35 years he 
does not think that it could be taken for granted that 
the 3-star Restaurant Bareiss would gain internation-
al gastronomic standing under these conditions.

He would probably not like the words ›internation-
al standing‹. Because despite all the awareness that 
comes from knowing what he can achieve and where 
he has got to, Lumpp is a very humble and modest 
man: »Cooking is not self-realisation. It’s the same for 
us as everywhere else at the Bareiss: it’s all about the 
guest. And only with the service that we give them 
does the Restaurant Bareiss become a perfect unit 
and an experience for the guest.«

But we can confidently leave the phrase ‘internation-
al standing’ in print. Because a restaurant with three 
Michelin stars simply belongs to the culinary Cham-
pions League.

What was that about Lumpp’s internal and external 
influence?

Everyone at the Bareiss is proud that they work at a 
hotel with a 3-star restaurant. This spurs one on to be 
good enough for 3 stars too, regardless of the respon-
sibility one has at the hotel. It’s always all about the 
guest. And to give one’s best professionally as well as 
from the heart is just about good enough for the guest. 
This is his internal influence.

Lumpp’s external influence took a long time in com-
ing. A long time to experience the full acknowledge-
ment of his class, quality and significance – which is 
now expressed as the great respect that he has long 
enjoyed among the guests and, in recent years, em-
phatically and conspicuously in the media – the pre-
dominant mastery with which Lumpp offers a culi-
nary classic, as is valid in the 21st century, receives 
unconditional admiration. Throughout the culinary 
world, Lumpp is applauded for the contemporary 
flavour he gives to gastronomic and hospitality tra-
dition — creating a thoroughly enjoyable experience. 
This is his external influence. Classicism is not a mu-
seum piece. Classicism is the yardstick. Not for praise 
and admiration. But for fulfilment and delight that 
is thoroughly different but could hardly be better. 
Goethe’s Doctor Faust, let us speculate, would possi-
bly come up against the limits of his power of resist-
ance. »When to the moment I shall say linger awhile! 
So fair thou art!« – the doctor would have weakened 
on receipt of Claus-Peter Lumpp’s cuisine.

For all the enthusing that Lumpp’s cuisine occa-
sions, Claus-Peter Lumpp is anything but a gush-
ing spirit, but a level-headed and reflective person. 
Ever thoughtful of the contemporary presentation 
of a classic, he serves dishes that showcase the same 
ingredient on two different plates, prepared in two 
distinct ways — for instance, poached and fried. How-
ever, he is most certainly no enthusiast of sous-vide: 
»Why should I put a product in unhealthy plastic, 
cook it, unpack it and then eat it?« Lumpp consid-
ers this to be unsustainable. Which also worries him 
when shopping privately: »At the supermarket we all 
reach for the yoghurt jar at the back of the fridge with 
the longest shelf life. The jars of yoghurt at the front 
of the shelf remain, get old and older, and then exceed 
the sell-by date.«

Lumpp says this out of a feeling of responsibility. Not 
in order to be moralistic. That is absolutely not his 
intention. Someone who can cook like Lumpp does 
not want to lecture. He wants to satisfy. Totally. »My 
cooking is all about taste, the full flavour, the point at 
which taste is sensed: every morsel, every bite should 
be totally satisfying. For the palate. And for the soul.«

Lumpp is a virtuoso at playing the arpeggios of fla-
vour nuances. And he plays sensuously. He masters 
the forte and fortissimo of aromas as he does the pi-
ano and pianissimo of the fine and filigree. The forte 
is not thundered out, the piano is not whispered. 
Everything that Lumpp cooks has an unmistakeable 
timbre. And resonance. An abundance of euphony. A 
festival for the guest.

EXPERIENCE THE  

CULINARY CLASSIC FROM  

CLAUS-PETER LUMPP  

DURING OUR  

»GOURMET SPECIAL«  

 OR OUR  

»GASTRONOMIC  

TRILOGY«.
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What is Hermann Bareiss     
       thinking about at present?

During recent years there has been a recurrent theme in conversations du-
ring the honours, during Jubilee Weeks for our regular guests, but also with 
first-time guests. I am repeatedly told: »Mr Bareiss, you have wonderful 

wellness, super gastronomy, beautiful rooms – but the best thing about the Bareiss is 
its employees.«

One could not pay us a greater compliment. I pass it on here to those it applies to: 
our employees.

Our employees, our ›Bareissers‹ as they proudly call themselves, are characterised 
by two things in particular: they are excellent professionals or, if they are doing 
their training with us, well on the way to becoming so. And they are, for all their 
professional excellence, not top performance artists who want their perfection to 
impress others and themselves. No, they meet our guests person-to-person: natu-
rally and amiably, inspired by no other wish than that everyone feels good at the 
Bareiss – the guests as much as their colleagues.

Only those who themselves are happy and feel good can make others happy and feel 
good. This is why it has been our guiding principle for many years – for my son 
Hannes Bareiss and his wife Britta, and for myself – that there can be no alternative 
to the Bareiss for our guests or for our employees.

This could possibly be misunderstood as meaning that the Bareiss considers itself 
the centre of the hotel world. This is, of course, not the case. We all know the lovely 
and most lovely hotels throughout the world, and the wonderful teams that achieve 
heaven on earth.

But when a guest is at the Bareiss and when an employee ›signs on‹ at the Bareiss 
then both should feel that they are in this Bareiss situation – the legendary moment 
that one wishes would last forever because it is so good and lovely and right. We talk 
about this elsewhere in the Journal.

It is the Bareissers that make the Bareiss what the Bareiss is. We, the family, do not 
make the bed for the guests, we do not make the coffee at breakfast time, we do not 
clean the bathroom or mow the lawns. Our employees do all this. And, amazingly 
and thankfully, they do it entirely in the spirit of the family: with maximum  
professionalism – it could not be better. 

Our employees give everything and give their best. And that is why we reciprocate 
by giving everything and giving our best: so that the employees feel secure and 
confident about what they do professionally. And so that they know that they are 
humanly accepted and embraced. Not just our trainees, although they are – in a 
very special way – our wards. But all those who entrust their work and life to the 
hotel and the family.

That is why the Bareiss Academy exists, why there is internal and external training 
and further education, why there are development and career dialogues that help 
every Bareisser develop their individual talents and knowledge – and successfully 
apply them. Also when they leave the hotel at some point, which is, of course,  
particularly the case for up-and-coming talent.

The ›hardware‹ of the professionals is, however, only one side of the Bareiss coin. 
The other is the formation of ›heart‹. This sounds terribly old-fashioned, but is of 
the greatest topicality and importance. One only has to look at the behaviour exhibi-
ted in city traffic to know that the hour has come: an astonishing ‘me first’ mentality 
often rules the streets.

 
 

Perhaps that is also why many guests think the Bareiss is a type of ›realm of the 
blessed‹. Because here we value the consideration, goodwill, respect, courtesy and 
warm-heartedness that you, our guests, show us and that we, dear guests, recipro-
cate with pleasure. Because ultimately you also give us the most valuable thing that 
you have: your precious time – which you entrust to us so that we can make it into 
moments (see above) that are so lovely for you that you are happy to spend time here 
with us.

The Bareissers know this and appreciate it. The Bareissers love their guests. Other-
wise it would not taste so good for you here with us, you would not feel so at home 
here with us, and you would not say that the best thing about the Bareiss is its  
employees. They put their hearts into it. One notices that, one feels that. Our  
employees give the hotel its warmth, they are its soul. As are its guests. How lovely!

»

«
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»We congratulate the Bareiss family and its  
employees on the successful overall concept:  

family-run luxury hotel with extraordinarily  
good gastronomy, an ambitious entertainment 
programme, perfect and always kindly service 

staff.« COUPLE, FIRST-TIME GUESTS FROM DUISBURG

»I loved the Sauna World.«
LADY TRAVELLING ALONE, FIRST-TIME GUEST FROM NIEDER-OLM

»We have been enjoying visiting your hotel 
 since 1977. Thank you very much for the 

loving attention.« FAMILY, LONG-TIME REGULAR GUESTS 

FROM FRANKFURT AM MAIN

»We love the fact that your hotel has retained 
its charm and its family-friendliness over  

the years.« REGULAR GUESTS FROM BELGIUM

»A fantastic hotel, luxurious, warm!« 
MARRIED COUPLE, FIRST-TIME GUESTS FROM ETTLINGEN

Just wellness for  
a change? Then book  

our arrangement  
»WELLNESS FROM  

HEAD TO TOE«
with 4 selected feel-good

treatments. 

FAMILY  
EXPERIENCE  

DAYS  
28.05.–14.06.2020 &  

27.09.–23.10.2020
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»We think the Bareiss is the best and  
friendliest hotel! The visits to the  

Forellenhof and Morlokhof (evening at the 
Morlokhof and hike with Mr Bareiss and 

 a presentation by the beekeeper) were 
highlights.« MARRIED COUPLE FROM MÜNSTER

»Celebrating Christmas at your hotel  
was wonderful.« MARRIED COUPLE FROM SWITZERLAND

»The continuity in service personnel creates attach-
ment for us. The fact that the family continues to run 
your hotel creates trust and empathy.« FAMILY FROM HILDEN

»Your gesture with the birthday package in 
the ›Kaminstube‹ was really successful.« 

 MARRIED COUPLE FROM LIEDERBACH AM TAUNUS

 
WINTER FOREST

29.11.2020–06.01.2021

CHRISTMAS  
MARKET

29.11.–24.12.2020

 
OUR  

MORLOKHOF  
EVENINGS

EVERY THURSDAY

Special 
BIRTHDAY  
PACKAGE

26.01.–23.02., 01.03.–05.04.,  
14.06.–28.06. &  

01.11.–29.11.2020
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★ Luis

T hose who come to the Bareiss in summer find 
a garden of paradise. Beautiful. In winter it is 
a winter fairytale. Wonderful. One does not 

even have to enter the hotel to immediately feel what 
increasingly catches the eye and makes an impres-
sion: one is entering a different world – once past the 
entrance gate, one is in the Garden of Eden.

The beautifully picturesque gardens of the Bareiss are 
one of its immediately visible aspects. This has always 
been the case. Not yet in the utter floral splendour and 
glory that it is now, almost 70 years after the hotel’s 
founding in 1951. But even in those days, when founder 
Hermine Bareiss was imagining a small guesthouse 
which would make her independent and self-sufficient 

(and which was to become the Kurhotel Mitteltal), her 
idea included the dream of a balcony adorned with red 
geraniums. During the season these red geraniums 
still glow on every balcony of every room at the hotel – 
without exception.

All the Bareisses, including the young third generation 
with Britta and Hannes Bareiss, have green fingers, a 
sense of what pleases the eye, and a creative intuition 
about how to showcase it perfectly. Whether it’s the ex-
travagantly lavish variety of flowers and colours of the 
arrival area with the approach of spring, the magical 
decoration of hundreds of gleaming lights enveloping 
the trees and bushes in winter, the beach flora around 
the natural bathing pool, or the Forest Park (which has 
grown enormously during the year) – everything is fit 
for the silver screen, but much more beautiful: because 
this is the real holiday reality for those who rediscover 
paradise lost.

Admittedly, this paradise also has its creators. Or per-
haps we should say that this paradise has its attend-
ants who, with their own hands, attend to keeping 
everything so beautiful during the entire year that 
many guests instantly reach for their smart phone so 
that they can immediately communicate to their fam-
ily and friends via WhatsApp or Instagram that one 
need not travel all the way to the Maldives in order to 
submerge oneself in a completely different reality.

The Garden of Eden &  
Winter Fairytale

THE BAREISS AND ITS GARDENERS
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The attendants of the Bareiss paradise are its garden-
ers. Luis★, who in 2020 will have been at the hotel for  
25 years, is their manager and has witnessed every 
stage of the development of this quarter-century Mit-
teltal Garden of Eden. The former bungalow which 
Hermine Bareiss had rather thought of as a private 
retreat – which it never became, instead always being 
available to the guests – this bungalow had just be-
come, 25 years ago, the country house with its suites. 
The Forest Park was still small. There was not yet any 
roof vegetation.

How completely different, how much larger and how 
much more splendid everything has become. Luis and 
his colleagues are now responsible for everything hor-
ticultural on the balconies, the flat roofs, at the natural 
bathing pool, the Oase, the entrance area, the herbal 
garden, the Children’s Village, the Forest Park, the 
children’s playground, the hotel driveway starting at 
the Bareiss Academy, at the Sattelei Hiking Cabin, the 
Morlokhof and the Forellenhof. An allotment garden 
(and we have nothing at all against allotment gardens) 
has different dimensions.

Despite all the paradise, with all these facilities and 
areas, it is by no means a paradisiacal myriad of gar-
deners that looks after all this. The guests are always 
surprised when they hear that there are just four 
gardeners who mow the enormous lawns, place the 
600 boxes of geraniums on the balconies during the 

season, attend to the cutting and selection of the sum-
mer blossoms of 3,000 flowers – of which, apart from 
the geraniums, the begonias are also stars, not to for-
get the yew trees, box trees, conifers and roses. Four 
gardeners who water the gardens in summer and, af-
ter a golden autumn, shovel snow away in winter (with 
the help of the page boys) the latter, all in all, taking up 
about a whole month if one did everything one after 
another.

The gardeners – the expert, hard-working and prudent 
attendants and protectors of this Garden of Eden  – re-
ceive lots of praise for all this. The guests see them at 
work, they see a wonderful garden, and they give Luis 
and his comrades-in-arms (who all come from Por-
tugal) many compliments. And the family does not 
skimp on gratitude and recognition either – not only 
for their custodial efforts, but also for the physically 
challenging work that they all do. »The family is su-
per,« says Luis. »There will never be another like the 
senior executive. He sees everything, how we all work. 
He treats our team like a family. We can make sugges-
tions. But he makes more.«

This is affectionate talk and is sincere, and it refers – 
regarding the exchange of suggestions – to something 
that has always characterised the Bareiss: an appre-
ciative give and take, take and give, that has character-
ised the relationship of the family with its employees 
right from the start – and vice versa.

OUR NEW BEE AND BUTTERFLY MEADOW

It is not entirely clear what combination will be used. Whether 
crocuses with daffodils and dahlias, lavender and hydrangea. 

Or golden marguerite and chicory, harebell and perforate  
St. John’s-wort, the spiny restharrow and wild carrot, viper’s 

bugloss, field eryngo or totally different wild flowers. Whatever 
the case, the bees and butterflies that are already at home on 

the meadow orchard of the Morlokhof and in the beehives will 
be given another favourite spot of their very own at the Bareiss, 
namely a bee and butterfly meadow in the Forest Park – where 

they can find food and feel comfortable. And survive.
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We couldn’t  
be luckier

Sustainability and mindfulness at the Bareiss

»We have not just become interested in 
sustainability and attentiveness since 
it received public attention and be-
came the media matter that it should 

always have been.« says Hannes Ba-
reiss. »Both have therefore always 

played a role at the Bareiss – in all the 
service areas at the hotel. A few keywords 

for us: our commitment to local Hinterwäld 
free-range beef, our beehives, the meadow orchards, the 
breeding of trout, the renovation of the Morlokhof, our 
involvement with the Baiersbronner Wanderhimmel, 
the Bareiss Academy, the Association of Patrons in the 
Hospitality and Catering Industry (FHG), the cogenera-
tion power plant of course, our Jubilee Weeks etc., etc …«

Hannes Bareiss’s keywords show that sustainability 
at the hotel does not have, so to speak, negative conno-
tations regarding the reduction or prevention of CO2 
emissions or reducing the use of plastic – things that 
are, naturally, also practiced at the Bareiss. Instead, 
thinking and acting under the auspices of sustainabili-
ty takes place following, above all, positive and creative 
approaches.

Hannes Bareiss again: »This starts with our invest-
ments. What is their likely service life? What are their 
future recycling prospects? Here, too, one can speak 
of an ›intergenerational contract‹: What are the conse-
quences, what are the benefits for coming generations, 
of what we initiate today? And anyway: sustainability is 
not only about environmental awareness and responsi-
bility, but also includes the aspect of economic respon-
sibility – which applies just as much to our guests as 
to our employees. I think that it is important that both, 
sustainability and mindfulness, are not adopted too 
unilaterally or too ideologically, but that one keeps an 
open mind.«

It may not be immediately obvious that commitments 
such as the Bareiss Academy, the FHG or Jubilee Weeks 
are expressions of sustainable and mindful considera-
tion and action for the Bareiss. But if one thinks about 
it, one can follow the reasoning: the continu-
ation and updating of professional qual-
ification and competence for future 
generations in order to ensure excel-
lent service for their future guests 
could not be more future-oriented. 
At the same time, initiatives such 
as the Bareiss Academy and the 
FHG stand for a respectful attitude 
towards the employees, who deserve 
individual support of their aptitudes 
and talents. It has a very great deal to do 
with mindfulness – a recognition and feel re-
garding the temperament, character and natural talents 
one is dealing with so that one can provide the oppor-
tunities and means for their development. »Not princi-
pally for the benefit of the operation, but to do the best 
for each individual employee,« says Hermann Bareiss 
emphatically.

What could one consider more sustainable than loyal-
ty? And what could be more mindful than perceiving 
and honouring this loyalty in gratitude?

Precisely this is the central idea behind the Jubilee 
Weeks, during which long-standing guests are hon-
oured for their many years of attachment to the hotel. 
In the communication technology over-speed world in 
which we mouse-click or smartphone swipe to down-
load the whole planet and its constant transformations 
and changes onto a few square centimetres it is anything 
but self-evident that guests like to come to the Bareiss 
again and again to relax and enjoy themselves here.
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Not only do they do it in order to make use of all the 
comforts and facilities. That too. But there is more to it 
than that. Young Hannah, trainee restaurant manager 
(see p. 6), has noticed the phenomenon among first-time 
guests: »At first they are fixated upon the hardware: 
what is there to discover at the Bareiss? Where and how 
do I experience the 5-star superior rating? Then they 
do indeed experience it, find everything wonderful, but 
discover that the Bareiss is actually something quite 
different. That there is a very special atmosphere here 
that stands apart from everyday life and in which they 
themselves, as a guest, are something very special for 
us Bareissers. They notice that we like being there for 
them, like looking after them, and that for us it is about 
more than simply serving them professionally.«

What Hannah describes there is a consequence of »put-
ting our hearts into it«. It is not just the trainees who 

have adopted this as a motto. It is what drives 
everyone to make the Bareiss what it is. It is 

looking into the guest’s eyes and, when one 
has contact with the guest, asking oneself 
»What wish can I fulfil for them? What sat-
isfies them and makes them happy?« Mind-
fulness is not trained at the Bareiss, it is an 

attitude and an approach. It brings happi-
ness to those who receive it and to those who 

have it.

The Bareiss has a lot of luck with its employees and 
a lot of luck with its guests. More would be impossible. 
Thanks be to the one and to the other!

JUBILEE 
WEEKS

For guests with  
10 or more stays

26.01.–02.02.,
19.04.–26.04. &

15.11.–22.11.2020

Events 2020
We proudly present you a small extract of  

our highlights of the upcoming year. 

We are sending this Bareiss Journal without a price list because it  
is available online on our new website. And for the sake of the  
environment. And anyway: the price list is also available in print. 
We would be pleased to send you a copy on request. Simply use  
the enclosed card, register at https://www.bareiss.com/pricelist2020  
or scan the QR code.

09.02.–16.02.2020 
VALENTINE’S SPECIAL 

19.02.2020  
CABIN MAGIC with the Bareiss family 

at the Sattelei Hiking Cabin

21.02.2020  
BIG FANCY-DRESS CARINVAL PARTY  

at the Villa Kunterbunt

22.03.–26.03.2020  
EXCLUSIVE COOKERY WORKSHOP  

with 3-star chef Claus-Peter Lumpp

12.04.2020  
BIG SEARCH FOR EASTER EGGS  

in the Forest Park 

01.05.2020  
TRADITIONAL 1 MAY HIKE 

 with the Bareiss family

10.05.–13.05. & 07.06.–11.06.2020 
MOTHER’S DAY SPECIAL

24.05.–28.05.2020  
III. BAREISS CLASSICS SPRING

01.06.2020  
HARUMA SATO (CELLO), prize-winner  
of the ARD music competition, performs at  

the Bareiss Patron’s Concert followed by  
culinary delights in the Library

14.06.–18.06.2020  
EXCLUSIVE COOKERY WORKSHOP  

with 3-star chef Claus-Peter Lumpp

19.06.2020  
DISCUSSION ON FOOTBALL’S EUROPEAN 

CHAMPIONSHIP with sports presenter  
Michael Antwerpes

03.07.2020  
28TH BAREISS GOLFCUP with Hannes  

Bareiss and an evening at the Forellenhof Buhlbach

17.07.2020  
BAREISS POOL PARTY  

around the natural bathing pool

03.08.2020  
COOKERY WORKSHOP »BBQ«

14.08.2020  
BAREISS FESTIVAL OF LIGHT  

in the Forest Park

02.09.–06.09.2020  
XVI. BAREISS CLASSICS

06.09.2020  
HERITAGE DAY  
at the Morlokhof

06.09.–10.09.2020 
COOKERY COURSE »TROUT«,  

Oliver Steffensky, including a tour of the 
Forellenhof in Buhlbach 

16.09.2020 
THE BAREISS FASHION SHOW & 

JEWELLERY PRESENTATION

05.10.2020  
COOKERY WORKSHOP  

»SOUS-VIDE« 

04.11.2020 
CABIN MAGIC with the Bareiss family 

at the Sattelei Hiking Cabin

11.11.2020  
ST. MARTIN’S GOOSE MEAL  

in the »Dorfstuben«

29.11.2020 
ADVENT CONCERT at the  

»Christuskirche«

29.11.–24.12.2020  
BAREISS CHRISTMAS MARKET 

in the Shopping Passage

25.12.2020  
CHILDREN'S CHRISTMAS 

at the Morlokhof with nativity play  
and torchlight hike

29.11.2020–06.01.2021  
BAREISS WINTER FOREST  

on the hotel terrace

There is also a THEMED EVENING every  
second Wednesday of the month 

with French, Spanish and Italian delicacies  
accompanied by an appropriate musical  

programme. 

The programme is subject to change.

 
YOU WILL FIND MANY MORE DATES  

AND OFFERS AT  
WWW.BAREISS.COM

ONE-O
FF

  
2020

ONE-OFF  2020

new

new

new

new
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And so we come to the actual topic. When we celebrate 
something it should stand out from the usual, normal 
and habitual. We provide the framework for the festive 
occasion – the circumstances and the structure that it 
deserves or that we particularly want. Or it is the frame-
work itself that triggers us to say: »This would be a good 
place to celebrate the next birthday or the company jubi-
lee, our wedding, a board meeting or members’ meeting, 
passing university entrance exams, a promotion or sim-
ply our close friends (with whom we have already been 
going through thick and thin together for 25 years).«

All these have already taken place at the Bareiss outlets – 
the Morlokhof, the Sattelei Hiking Cabin, the Forellen-
hof Buhlbach – raising a glass to one another for whatev-
er reason and occasion. What is remarkable about this is 
that it need not necessarily be the special atmosphere of 
the historic Morlokhof for the special day of the wedding, 
or the special gastronomic finesse of the Forellenhof and 
its fish farm for the big birthday, or the cosy rusticality of 
the Hiking Cabin for the stag night.

All three outlets have already experienced everything: 
the Black Forest Forellenhof has had the festive wedding 
with dignified and witty speeches, the historic Morlok-
hof has had the board meeting with lively brainstorm-
ing about future projects, the hearty Sattelei has had 
the significant birthday in a little black number and the 
blue suit with the great Rothschild, Mouton and Lafitte  
Bordeaux wines.

Those who arrange their own very personal party with 
the Bareiss receive, speaking theatrically, the staging 
that will trigger, if not a standing, then definitely a sit-
ting, ovation. And, speaking gastronomically, the mise en 
place that best fits their gusto.

Let us briefly discuss the scenes of our three ›sets‹.

All three have their stories and histories. At the Morlok-
hof, drinking the aperitif before the wedding menu (we’ve 
seen it all before!) in the former pigsty – there’s something 
to be said for that. Without being snobbish. It is simply 
its old and real history from 1789 onwards, as can be felt 
in all the rooms at the estate. Also, or particularly, when 
the estate itself puts on, so to speak, a wedding dress or 
dinner suit, and the festively laid table brings forth ‘oohs’ 
and ‘aahs’ from the throng of guests. Also a literally re-
mark-able phenomenon: a group is not split up even if the 
group is split up throughout all the various rooms – they 
experience themselves together. This is what the estate, 
in its atmospheric entirety, does. And, of course, the team 
that looks after the guests in the background.

  
Celebrating  

WITH THE BAREISS  
The Morlokhof, Sattelei and Forellenhof for private celebrations

SPECIAL EVENTS SHOULD BE CELEBRATED AS THEY OCCUR. OR HOW ONE WANTS 
THEM TO OCCUR. SIMPLY BECAUSE ONE ENJOYS CELEBRATING. WHATEVER  

ONE WANTS TO CELEBRATE. EVEN IF IT’S JUST TIME AFTER A FULL DAY’S WORK,  
AN EVENING THAT STANDS OUT AMONG THE DAYS AND EVERYDAY.



17

Naturally, it is principally the hiker for whom the  
Sattelei is a very popular place to eat. Among locals 
as much as for the guests of the region and the hotel. 
But sometimes those who want to put their heads to-
gether in entirely unconference-like surroundings, 
without the aseptic white of a meeting room stealing 
the air to think, feel attracted to the place. Whatever 
the case, the bay windows of the two parlours are ideal 
for atmospheric or even intellectual warm-ups, giving 
free rein to conversations and thoughts. Apart from 
other occasions for getting together up here near the 
Rinkenturm tower – to make toasts at the eve-of-wed-
ding party, to show the Black Forest and its cuisine to 
guests from America, to toast the birthday boy/girl or 
to conclude the birthday that one has celebrated the 
previous day at the Restaurant Bareiss. Everything is 
possible.

The Forellenhof Buhlbach is located at the heart of 
paradise. It is the paradise. This is also what those 
who do not have much interest in nature say, who do 
not so quickly get shiny-eyed about meadow and for-
est greens, deep and wide valley perspectives, and fish 
farms. But the Buhlbach location is simply enchant-
ingly beautiful, as pretty as a painting. And the trout 
breeding offers, like the Morlokhof, endless things 
to tell, which is not uninteresting for an entertaining 
supporting programme for a celebration and for a 
party. The weather may well also readily become part 
of this supporting programme. The joie de vivre and 
high spirits of celebrating on the terrace in summer is 
priceless. Not even a warm evening shower can force 
the guests inside. (We’ve seen it all before!) And win-
ter here is not so grey and dark when one celebrates 
in the Buhlbachstube or Forellenstube parlour. Then 
this sense of stealth prevails outside, a mysterious-
ness derived from the playing lights, so that the cosy 
feeling of security indoors is perceived even more in-
tensely. If one can sense the magic for all the clinking 
of glasses and the exclamations of pleasure.

Finally, to the gastronomic mise en place, the culinary 
offerings that, like the ambiance and atmosphere, are 
very different at all three outlets whilst having the 
same high gastronomic aspiration – which goes with-
out saying for the Bareiss.

Claus-Peter Lumpp participated in organising the 
seasonally changing Morlokhof menu. As is well 
known, Lumpp not only masters the noble repertoire 
of gourmet cuisine, he also enjoys – indeed dedicates 
himself to – going through the basket of goods filled 
by the fields and meadows and farmers of the region. 
Resulting in dishes such as tartare of home-pickled 
Buhlbach trout or sliced and tartare Ikarimi salmon, 

Gaisburger Marsch (Swabian beef stew) or a cream 
soup of herbs from the Morlokhof ’s garden with pike 
fishballs, veal shank with marrow and braised onions, 
or venison from the Bareiss hunting grounds. An ad-
visory exchange with the service staff considerably 
simplifies the comfortable feeling of being spoilt for 
choice.

It was one of the great works of fiction well beyond 
the 1960s – Johannes Mario Simmel’s ›It Can’t Always 
Be Caviar‹. The title became a standard quotation. Re-
garding the cuisine of the Sattelei, we are not stabbing 
Claus-Peter Lumpp and his simply delightful Caviar 
Trilogy at the Restaurant Bareiss in the back when we 
wholeheartedly confirm that it can’t always be caviar. 
The Black Forest gastronomy that the Sattelei offers 
lifts the cuisine to the level of delicacies without, very 
importantly, over-sophistication. And still it tastes su-
perfine, to praise it with a Swabian superlative. Note-
worthy among others: aspic and tartare of Buhlbach 
trout, river zander on Swabian lentils, potato soup and 
croutons from a lion’s head tureen, glazed veal shank, 
oven-baked farmhouse duck. And not to be forgotten: 
above all the speciality snacks that are served all to-
gether at the same time. Each takes as much as they 
want of what they want, a gastronomic parlour game. 
Even the best mood will promptly improve further, 
guaranteed, in an exchange between cottage cheese 
with aromatics and chives, or sausage and potato salad, 
or aspic from Mitteltal free-range beef. To mention 
Lumpp again. His favourite dish: his grandmother’s 
warm potato salad. Which, at the Sattelei, does great 
credit to him and to her.

›From farm to fork‹ is one of the guiding sustainabil-
ity principles that makes one wonder whether it is 
absolutely necessary to include strawberries and as-
paragus in the Christmas menu. Or whether the food 
cycle of producers, delivery and preparation of the 
goods, and consumers can be made more organic or 
environmentally friendly. This is meant, as Hannes 
Bareiss says, entirely without ideology and complete-
ly practically. As is possible at the Forellenhof but 
not, of course, everywhere else. At the Forellenhof the 
guest enjoys the ideal case of being able to have fresh-
ly caught and prepared trout. A strong gastronomic  
profile that could also be a culinary profile for one’s 
own party, including dishes such as Buhlbach fish 
stew, fillet of charr marinated in dill and warm smoked 
salmon trout.

And now: celebrate, and let each person taste what 
they most like and however they want their party to 
turn out.
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THE SCHLITTENHARDT FAMILY

3 GENERATIONS WHO HAVE BEEN VISITING AT LEAST TWICE  

A YEAR FOR 35 YEARS.

»It’s not easy to say what our favourite 
place is. Everywhere at the Bareiss is our 
favourite place. The natural bathing pool 

perhaps particularly so, because it  
perfectly and harmonically combines  
the authenticity and genuineness of  
the Black Forest with the culture of  

Bareiss hospitality.«

INGE SCHWARZ

A REPEAT HOTEL GUEST SINCE 1960.

SHE IS PART OF THE HOTEL’S HISTORY.

»All of the Bareiss is my favourite place. 
We have been here in all seasons; the  
Bareiss has become our second home.  

I like going to the »Dorfstuben« because 
of its Black Forest cuisine. It is something 

special. There’s nowhere else like it.«

CLÄRCHEN AFTER A LONG FOREST WALK AT HER  

FAVOURITE PLACE – IN THE DOG SHOWER.

our guests’ 
These are  

THE NATURAL BATHING POOL

THE »DORFSTUBEN«

favourite places!
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PETRA AND RAINER BULLA

WITH CLÄRCHEN (SEE BELOW FOR HER OWN FAVOURITE PLACE) 

HAVE BEEN VISITING THE BAREISS FOR 15 YEARS.

»From our very first time, we have simply  
enjoyed going to the »Kaminstube« because  

we can take our Clärchen with us. Though it is 
now much more: it is the lovely atmosphere,  
the open fire in winter, it’s easy to get talking  

with other guests – we like that.«

GERT DIETER TROOST

HAS VISITED THE BAREISS 80 TIMES SINCE 1984

AND ENJOYS PLAYING WITH THE BALLS.

»Boccia is a wonderful game. For every age.  
You don’t need previous experience.  

It’s entertaining, it’s diverting. I like playing ›over  
the top‹ when I can’t see the jack. But even as a  
mathematician, my calculations of the course of 

 the ball do not always work out. That doesn’t matter. 
Boccia is also a game of chance.«

SEVERINO ZOLLINGER AND DAUGHTER NATHALIE

FIRST CAME TO MITTELTAL IN 1999.

THERE’S NO BETTER HOTEL FOR THE WHOLE FAMILY.

»This is where we meet. Our family likes this  
before the evening meal. Each of us talks about  
what we have done that day. We make plans for  
the next day. We meet other guests. One gets to  
know one another or can even become friends.  

The bar at the Bareiss – the place to be.«

MARGIT LANGE

ASSOCIATED WITH THE HOTEL AFTER 101 VISITS.

WHAT LOYALTY!

»I love this place because it radiates a special  
harmony and gives one a feeling of inner peace.  
I can look at the plants and watch animals. And  

see how the hotel nestles into the landscape, 
 like a picture. An oasis of peace. A big chunk  

of homeland.«

THE »KAMINSTUBE«

THE BOCCIA AREA

THE HOTEL BAR

THE FOREST PARK



HOTEL BAREISS. THE RESORT IN THE BLACK FOREST.

72270 Baiersbronn-Mitteltal | Germany
Telephone +49 7442 47-0 | Fax +49 7442 47-320

info@bareiss.com | www.bareiss.com

our guests from all over the world enjoy their time with 
us: cosmopolitan, and full of respect and friendliness for 
one another.«

The former federal constitutional judge and Vice-Pres-
ident of the Federal Constitutional Court, Prof. Dr.  
Ferdinand, quoted the three accomplishments of liber-
ty, equality and fraternity in a very impressive speech, 
saying that they now formed the basis for the politics 
of Europe: democracy, the rule of law and fundamen-
tal rights. These achievements had to be preserved. Not 
against justified national interests, but against leanings 
that opposed the rule of law, that interpreted an alleged 

Every year, the fourteenth of July is a special date for 
lived Franco-German friendship at the Bareiss. In the 
25th year since its premiere in 1995, the family again in-
vited their French friends and guests to celebrate the na-
tional holiday of the Grande Nation in Mitteltal: with a 
champagne reception in the park, followed by the festive 
Déjeuner amical franco-allemand in all the restaurants 
at the hotel.

About 400 guests accepted the invitation. Many of them 
have been coming for many years and appreciate a par-
ty during which the dignity of the state holiday is com-
bined with French savoir vivre in an alliance of camara-
derie and the pleasures of a richly laden table.

Hermann Bareiss, together with Britta and Hannes 
Bareiss, welcomed the guests. He mentioned freedom, 
equality and fraternity, the famous trio of watchwords 
during the revolution of 1789, positive forces that when 
taken literally and to the heart can keep a world in 
equilibrium, despite its having become politically and 
socially unbalanced. At the Bareiss, the 300 employees 
from more than a dozen nations gave their best »to help 

The Black Forest Music Festival, which has been ac-
companied and sponsored by the Bariess since the 
Festival was founded in 1998, enters its 23rd season 
in 2020. Distinctive cornerstones include the opening 
concerts on 15, 16 and 17 May. Pianist Alexeij Gorlatch, 
who already greatly impressed during a Bareiss concert 
in 2012 with a Brahms/Chopin evening, will play Bee-
thoven’s Piano Concerto No. 4 in G major as part of the 
festival cycle. The other cornerstone is the final concert, 
the Patron’s Concert (with subsequent culinary delights 
in the hotel’s Library), given by Haruma Sato, who won 
first prize among cello players at the ARD competition, 
on Whit Monday, 1 June 2020. For the hotel concerts, 

popular will to be in the purview of a single political 
party and attempted to play the media and minorities 
off against one another.

The Mayor of Baiersbronn, Michael Ruf, reminded us 
how far from a matter of course this friendship was be-
tween two nations that had confronted each other in en-
mity and war for decades. He praised the Elysée Treaty 
and the Aachen Treaty between France and Germany 
as confirmation of a relationship between nations that 
repeatedly needed to preserve and reaffirm their lived 
commonality. For which a day like this one at the Bareiss 
was an indispensable element.

During the Franco-German meal of amity the guests let 
the meaning of the saying that »food (as well as ›love of 
the guest‹ as Hermann Bareiss added) is the way to the 
heart« melt on their tongues. The kitchens and service 
gave a taste of the fact that at the Bareiss one can also 
enjoy living in the lap of luxury: with mildly smoked 
Ikarimi salmon, confited cod fillet, fillet of free-range 
beef, and (an obligation given the location) Black Forest 
gateau tartlets.

which conductor and festival founder Mark Mast has 
been putting together since 1993, he has managed to 
obtain the prize-winners of last year’s ARD competi-
tion, meanwhile established as world-class musicians, 
for a workshop concert, after which the musicians will 
play their programme at acclaimed festivals such as the 
Würzburg Mozart Festival and the Schwetzingen Festi-
val. Mark Mast himself has had the honour to be invit-
ed to conduct the New Year’s Concert of Bavaria’s State 
Premier, Markus Söder, in Berlin in January 2020. He 
has also accepted the invitation to conduct (for the third 
time running) the Central Aichi Symphony Orchestra at 
the music festival in Nagoya in Japan in summer.

THE BLACK FOREST MUSIC FESTIVAL 2020

400 FRENCH GUESTS CELEBRATE THEIR NATIONAL HOLIDAY  
AT THE BAREISS

… IS A TUESDAY. SO PERFECT FOR AN  

EXTENDED FESTIVE WEEKEND OF RELAXATION  

AND PLEASURE. 

14 JULY 2020 …


