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Dear Ladies and Gentlemen,
Dear Journalists,

A warm welcome and many thanks for being here today!

My name is Bernhard Nieher, and it is my pleasure to welcome you this evening in my
capacity as manager of the Chemnitz Education Center, representing the entire South
Saxony branch of ASG — Anerkannte Schulgesellschaft Sachsen mbH.

It is a particular joy for me to share news of a tremendous success that has inspired and
motivated our team here in Chemnitz this autumn. Our South Saxony branch achieved an
outstanding 3rd place in the “So schmeckt Kulturregion” competition, organized as part of
Kulturhauptstadt 2025.

Our master chef, Ines Lohr, and her dedicated apprentices developed a four-course
menu that masterfully combines tradition and modernity. Under the theme “Tradition und
Moderne” we demonstrated how traditional dishes can be elevated to a new level with
modern culinary creations.

We are especially proud that all ingredients for our master menu come from the Chemnitz
region. Careful sourcing from sustainable retailers and farmers using organic and regional
products is a central element of our concept. For us, sustainability and quality are not
catchphrases — they are values we live by.

Our menu, which incorporates classic elements such as eer, red cabbage, and dumplings,
was reinterpreted with modern approaches.

International exchange and inspiration played a key role in this achievement. Our master
chef has maintained long-standing relationships to restaurants in Portugal, Switzerland, and
Spain. These Europe-wide connections provided valuable insights and helped us develop
creative recipes.

And today, dear guests, you will have the opportunity to experience the results firsthand.
During the evening, we will serve you the following courses:

We begin with:
e Goose liver mousse with apple-walnut puff pastry, lamb’s lettuce, and raspberry
dressing.
Followed by:
e Cream of white trout soup with gratinéed quenelles.
For the main course, we present:
¢ Baked deer with pointed cabbage and blueberry vegetables, accompanied by
buckwheat dumplings.
The conclusion of our “Tradition und Moderne” menu is our dessert, consisting of:
¢ A sea buckthorn ice dome on pistachio sponge cake, paired with chocolate sauce.

At the end of this brief menu introduction, | would like to share a few words about the
“So schmeckt Kulturregion” competition and our work with young people in Chemnitz.
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The competition, and especially the slogan “C_THE_UNSEEN” of the Kulturhauptstadt
Chemnitz 2025, inspired us to look beyond the visible. What does “C_THE_UNSEEN” mean
to us? It is a mission. It is a task.

Sometimes, talents, dreams, and possibilities remain hidden. With our vocational training
programs for disadvantaged youth and young adults, we make the invisible visible — for our
apprentices and for a society that benefits from their success. C_THE_UNSEEN is not just
a statement but an attitude. For us, the ASG — Anerkannte Schulgesellschaft Sachsen
mbH, South Saxony branch, it represents the development of personal potential and the
creation of a fairer future.

As an educational service provider in Chemnitz, we bear a special responsibility. We train
young people with special needs — including in the fields of culinary arts, cooking, and
housekeeping. Our apprentices learn not only how to cook but also about healthy nutrition,
efficient and sustainable practices, and the importance of developing social awareness.

Our participation in the competition, but above all, the opportunity to be here with all of you
this evening, has shown the immense potential, creativity, and proud that our young minds
hold. We are thrilled by their dedication and their joy in being part of this project.

This success honors us all. And it demonstrates what is possible when passion meets
team spirit and solidarity.

Many thanks to the organization team of Kulturhauptstadt Chemnitz 2025, for giving us the
opportunity to be here today. Special thanks go to Ms. Andrea Wagner for her behind-the-
scenes support. Without Ms. Wagner, we would not be standing here today.

Thank you, dear guests, for allowing us to share this story with you.

I would also like to extend my gratitude to my entire team for their dedication, ambition, and,
above all, the idea to participate in the competition.

And finally, my deepest respect goes to our apprentices. Thank you for executing this so
brilliantly.

Thank you very much!

BegriuRungsrede im Rahmen des Abendcaterings flr geladene Gaste des Pressrundgangs
,Chemnitz Kulturhauptstadt Europas 2025“ am 17.01.2025 in der Villa Esche, Chemnitz.
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