
Bircher Muesli – (Birchermüesli )  

 

 

Bircher muesli is the brainchild of Dr. Maximilian Oskar Bircher-Benner (1867-1939). He 

was a Swiss physician and controversial nutritionist who proclaimed the health benefits 

of a balanced diet based on nuts, raw fruit and vegetables. He also advocated abstinence 

from meat and white bread, which was the cornerstone of the 19th century diet. Bircher-

Benner’s original recipe is quite different from today’s mass-produced muesli, which is 

top-heavy on steamed and rolled grains rather than raw fruit and nuts. In Germany and 
Switzerland, this breakfast cereal is still known as Bircher’s Müsli or Birchersmüsli. 

It was my extreme good fortune to first taste Birchersmüsli for breakfast in Hannover-

Müenden in Germany. We stayed in a lovely old hotel, Alter Packhof, a meat packhouse 

in a previous life (talk about irony), where their breakfast buffet offered numerous 

selections unknown to me. What better time to be adventurous than when you’re on 

holiday! My dislike of oatmeal was remedied by this version that I often recreate at 

home for breakfast. 

This is an adapted recipe based on http://recipes.wikia.com/wiki/Swiss_Muesli and it’s 

99.9% the same as the formulation that I ate for breakfast in the Black Forest on 
holiday. The following will make one medium-size portion. 

  



 

Birchersmüsli 

Ingredients: 

1 T. rolled oats 

2 T. water 

1 T. sweetened condensed milk, or semi-skimmed/skimmed 

2 tsp. lemon juice 

2 small or 1 large apple, cored and grated with the skin 

1 T. raisins 

1 T. unsalted, coarsely chopped nuts (walnuts, pecans, almonds) 

1 T. No-sugar added dried fruits, chopped (cranberries, apricots, etc.) 

1 T. Agave nectar or honey 

Method: 

Mix the oats and water, and let them soften overnight in the refrigerator. Cover the bowl 
with a saucer or cling film. 

Mix the lemon juice with the grated apple and then stir into the soaked oatmeal. Add the 

raw chopped nuts and dried diced fruit, and stir. 

Add the sweetened condensed milk/semi-skimmed/skimmed milk. The addition of a 

tablespoon of unflavoured natural yogurt is also tasty. Don’t add the lemon juice directly 
to the milk as it might curdle. And finally, drizzle with honey or agave nectar, and stir. 


