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Dear friends and colleagues,

Many of our cookbooks begin with an idea,
which has to be cultivated and tended like a
delicate plant. In the process - like all good
gardeners - we have a lot of things to keep an
eye on, and some expert knowledge is required.
Whether an idea is going to take off is something
we can only know for sure a season later.

That’s a familiar feeling to every keen gardener,
too. So, gardening and making books have

a few things in common! Fortunately for us,
Susann and Yannic from the Krautkopf blog

are experts in both areas. The prize-winning
food bloggers have put as much love into

their vegetable garden as they have into their
new book. In Earth, Salt & Embers, you’ll
rediscover cooking with vegetables - to create
natural, seasonal and vegetarian dishes.

Slow, purely natural living is also the subject
of Farmmade, by sisters Lisa and Steffi.
They have fulfilled their dream of a life in
the countryside, and here they give us
their favourite recipes, using the best of
what the kitchen garden has to offer.

Enchanted gardens are one inspiration for
our Fairytale Cookbook. Its magical recipes
will take you on a culinary journey through
mysterious forests, glittering snowscapes,
and into the depths of the ocean.

And if your feet are itching to explore the world
beyond your own garden, we can recommend
My Green Japanese Kitchen from bestselling
author Stevan Paul, who takes us on a gourmet
tour of Japan’s diverse vegetarian offerings.
Or embark on a culinary ramble through the
city of love, with In Love With Paris, where
everyone will find their heart’s desire.

With all these, and the many other new titles
you’ll find in the pages of this catalogue, our
list is a brightly coloured bunch of flowers

- | hope you’ll enjoy them just as much as we do!

Kristina Wittkopf-Sextroh
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A culinary tour through the

Ty of bove

A walk through lively Montmartre,

a romantic picnic beneath the Eiffel
Tower or a lovely glass of red wine in a
little bistro make any visit to Paris an
unforgettable one. Dive into a world
full of romance and discover the city’s
most beautiful locations and famous love
stories. Experience the French savoir-
vivre and enjoy the most popular classics
of French cuisine - from Croque Madame
to Coq au vin, or a plate of Madeleines.

Get that Parisian feeling at home:
50 recipes for the most popular classics
of French cuisine

Discover the city’s most romantic places -
from Montmartre to the Eiffel Tower

Featuring the greatest love stories from
literature, film and music

Anne-Katrin Weber
In Love with Paris
Recipes and Stories

Photos by Nathalie Geffroy and Julia Hoersch,
preface by Thomas Géthel,

recipes by Silke Martin

176 pp. / 20 x 26.5 cm / word count: 16,500 /
hardcover with foil blocking rosé and

ribbon bookmark / inside pages: 4c

ISBN 978-3-88117-293-9
€30.00
Rights sold to: UK (English world)

Anne-Katrin Weber is a cook, nutritionist,
food stylist and the author of numerous
baking and cookbooks. She’s been
drawn to France ever since she can
remember, and travels around her
favourite country as often as she can.

Julia Hoersch has been working

as a freelance photographer in
Hamburg for many years. With her
great passion for photography, she
works for numerous well-known
magazines, agencies and publishers.

Nathalie Geffroy is a designer and
photographer. She loves walking around
Paris with her camera, experiencing

all the city’s different facets and
capturing unique moments forever.

@ nathparis
590.000 Follower
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midori [miidorii]: green

100% vegetarian: ramen, miso, sushi
and rice-bowls, vegetable snacks,
yakitori grills and sweet treats.
With more than 80 vegetarian recipes,
bestselling cookbook author Stevan
Paul demonstrates the great wealth
and variety of green Japanese cuisine.
A light and healthy cuisine that gives
you energy and is easy to prepare day
to day, using ingredients available every-
where. There are plenty of alternatives
and variations, too, allowing you to
create individual combinations from
the recipes. And first and foremost,
Paul explains how Japan’s clear world
of aromas can also enrich our own
cuisine. This is real feel-good food, light
and easy, bursting with flavour - simple
dishes for every day of the week!

Japanese Veggie Kitchen

More than 100 authentic recipes,
using readily available ingredients

Stevan Paul: bestselling author

Stevan Paul
My Green Japanese Kitchen
Vegetarian recipes for every day

Photos by Andrea Thode

224 pp. /20 x 26.5 cm / word count: 45,000 /
hardcover with fully tinted fancy paper

(sisal structure), foil embossing and 3D

UV spot varnish / inside pages: 4c

ISBN 978-3-88117-247-9
€32.00

Rights sold to: Spain (Spanish world)

Stevan Paul is a trained chef and works
for various publishers, magazines

and radio stations as an author

and recipe developer. Alongside
successful cookbooks, he also writes
novels, culinary columns and travel
pieces. His nutriculinary.com blog

is one of the most-read food blogs

in the German-speaking world.

Also available:

My Japanese Kitchen
ISBN 978-3-88117-208-0

Rights sold to: Spain,
The Netherlands
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This book is more than the sum of its recipes;

it’s an invitation to discover Japanese cuisine
in an individual, creative way.

STEVAN PAUL
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A cookbook for all Sherlock fans, with
S0 recipes inspired by Arthur Conan
Doyle’s exciting stories. It answers
all the culinary questions preying
on the mind of every fan: what do
Sherlock Holmes and Dr Watson have
for breakfast before embarking on a
new adventure? What else is in the
Christmas goose, apart from the blue
carbuncle? And how do you hide opium
in a ragout?

Immerse yourself in the world of
the great master detective: enjoy an
omelette with Holmes and Watson at

the Baskerville house or mix yourself a
drink at 221B Baker Street.

A cookbook for all Sherlock fans!
With 50 recipes based on the master
detective’s most popular cases

Collector’s edition with PU leather cover

Special effects: package includes UV pen
to reveal hidden clues

Plus 3 bookmarks with gold embossing

Sherlock Holmes -

The Cookbook

Silke Martin
Sherlock Holmes - The Cookbook

Photos by Tina Bumann

128 pp. /18,4 x 24.1 cm / word count: 17,300 /
hardcover with printed PU leather, blind embossing
and gold foil embossing / inside pages: 4c with
hidden hints and red UV sensitive ink

Ball pen: with UV-lamp

3 bookmarks: stamped with foil blocking (gold)

ISBN 978-3-88117-249-3
€24.00

Rights sold to: France

Silke Martin has been working as a
freelance author and editor for more than
20 years. To date, she has published 25
travel guides and cookbooks. In her free
time, she loves reading historical crime
novels and thrillers. Alongside Mankell’s
Kurt Wallander and Nesbe’s Harry Hole,
Sherlock Holmes is one of her favourite
characters in crime fiction.

Tina Bumann loves and lives for the
beauty of food. She works as a freelance
photographer, food stylist and recipe
developer. Her photos have been
featured on numerous covers and inside
magazines, on homepages and social
media channels.
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Sherlock Holmes -

The Cookbook

Cocktail for Victor Hatherley

from
The Adventure of the
Engineer's Thumb

Goose leg with secret stuffing

from
The Adventure of the Blue Carbuncle

Omelette with Henry Baskerville Mrs. Hudson's Shortbread

from from
The Hound of the Baskervilles The Dying Detective



Take a fairytale
stroll through the forest
with Red Riding Hood and try a
saddle of venison with carrot mash
and porcini mushrooms. Let the tale of
The Little Mermaid whisk you away to a
magical underwater world, and taste the ocean
on your tongue with a sea-salt caramel parfait.
Or cook your way to the ancient Orient with
saffron chicken, and immerse yourself in the
story of Aladdin and the world of 1001 Nights.
If you're already feeling tempted to rediscover
your favourite childhood fairy tales with a
culinary twist, we invite you to first get
comfortable on the sofa, and then
transform your kitchen into
a real wonderland.

I

The most delicious recipes from the most
popular fairytales!

With more than 60 recipes from Little

Red Riding Hood, The Little Mermaid,
Beauty and the Beast, Aladdin, Cinderella
and The Snow Queen

The perfect companion to our top-selling
“The Fairytale Baking Book ”

The Fairytale Cook Book

Alexander Hoss-Knakal
The Fairytale Cookbook

Recipes and Stories

208 pp. / 20 x 26.5 cm / word count: 13,600 /
hardcover with metallic-thread linen, gold

foil embossing and ribbon book mark /

inside pages: 4c / with 4 place cards

ISBN 978-3-88117-265-1
€ 30.00

Rights sold to: Australia (English world), Russia

Alexander Hoss-Knakal learned his
craft in a series of top restaurants, and
has been working independently as a
food stylist and recipe author since
1997. His recipes feature carefully
chosen ingredients and sophisticated
combinations, producing a treat for
both eyes and tastebuds. Alongside his
work for cookbooks and magazines,

he passes on his culinary knowledge
to students at his cookery courses.

Melina Kutelas began her career as
a fashion stylist in London, before
returning to her home city of Vienna
in 2014. She started her food blog
the following year, and began
working as a food photographer

and stylist not long afterwards.

Also available:

The Fairytale Baking Book
ISBN 978-3-88117-172-4

Rights sold to: Australia

(English world), Russia
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The food bloggers Susann Probst and
Yannic Schon from the award-winning
Krautkopf blog (www.kraut-kopf.de)
experiment with what nature has to
offer: fruit, flowers, seeds, leaves and
roots, grown in precious earth.
Their vegetarian and vegan recipes have
just a few components and are simple to
prepare. Salt is a necessity. It has been
used for centuries to season and conserve
food, and symbolises simplicity and paring
back food to what is really essential:
the taste of the products themselves.
Preparation with heat, originally done
over the embers of an open fire,
opens up a host of nuanced flavours.
Stewing, steaming, roasting, frying,
smoking or scorching transforms
the food and releases and intensifies
flavours. Combining the three basics
of earth, salt and embers produces
delicious dishes that are always changing
with the rhythm of the seasons.

I

I

At last: the new cookbook from
award-winning food blog “Krautkopf ”

With recipes using regional and seasonal
ingredients

On trend: vegetarian and vegan cuisine

Earth, Salt and Embers

Susann Probst & Yannic Schon
Earth, Salt and Embers

Vegetarian and vegan recipes in the rythm
of the seasons

240 pp. /20 x 26.5 cm / word count: 22,000 /
hardcover with structured paper, half dust jacket
und blind embossing / inside pages: 4¢

ISBN 978-3-88117-190-8
€ 32.00
Rights sold to: The Netherlands

Susann Probst and Yannic Schon have
been combining their passion for cooking
and photography on their successful food
blog KRAUTKOPF (www.kraut-kopf.de)
since 2013. After ten years of living and
working in the city, they felt the pull of
the natural world and moved to a small
village in the countryside, where they
now take inspiration from what grows

in their own vegetable garden.

@ kraut_kopf
165.000 follower

Also available:

Krautkopf

ISBN 978-3-88117-955-3
Rights sold to: Brazil,
The Netherlands
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Earth, Salt and Embers

It's our aim to bring wonderful tastes to life
by simple means, foregrounding the flavours
of the products themselves.

KRAUTKOPF



The book from the award-winning food
and gardening blog “Farmmade”

Containing more than 60 recipes from
the kitchen garden

Plus tips for planting, harvesting and
keeping chickens

Stephanie HaBelbeck &
Elisabeth Grindmayer
Farmmade

Recipes and stories from life in
the countryside

Photos by Elisabeth Grindmayer,

Stephanie Hal3elbeck and Carina Pilz

208 pp. / 20 x 26.5 cm / word count: 20,300 /
hardcover with foil embossing and ribbon
bookmark / inside pages: 4c

ISBN 978-3-88117-238-7
€ 30.00

On their “Farmmade” blog (www.farm-
made.de) Elisabeth Grindmayer and
Stephanie HaBlelbeck write about their
life in the countryside and share the best
recipes from their kitchen garden. Their
return to their parents’ farm fulfilled their
wish for a more self-sufficient way of

life, with lots of animals, a large garden
and regional, seasonal produce - living

in harmony with the seasons.
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Farmmade
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—= Theideal present for all your friends

—= W.ith feel-good recipes for a perfect day,
from brunch to happy hour

—= Featuring positive messages and
atmospheric photography

28

Life is Beautiful
Recipes and wishes for a perfect day

Photos by Lisa Nieschlag
80 pp. /16 x18.5 cm / word count: 5,500 /

hardcover with structured paper, gold foil embossing /

inside pages: 4c

ISBN 978-3-88117-245-5
€ 14.00

Lisa Nieschlag is a designer and cookbook
author, who likes nothing better than
spending time in the kitchen, cooking and
baking, styling and taking photos. She
runs the food blog www.lizandfriends.de
as well as a design agency in Miinster.

Make your own gifts with love!

24 delicious gift ideas from the larder,
with tips for preserving

Includes 4 decorative gift tags

The Loveliest Gifts

from the Kitchen

The Loveliest Gifts from the Kitchen

Photos by Julia Stix

64 pp. /16 x18.5 cm / word count: 4,700 /
hardcover with structured paper and gold foil
embossing / inside pages: 4c / with 4 gift tags

ISBN 978-3-88117-255-4
€ 14.00

The Viennese photographer Julia Stix
now works freelance, after several
years with a daily paper. As someone
with a passion for cooking, she loves
creating images of food in all its glory,
and is responsible for the photography
in a wide range of cookery books. Julia
Stix’s work is regularly published in both
Austrian and international magazines.
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Backlist Treasures

CHRISTMAS

Tell me about

Christmas
ISBN 978-3-88117-133-7

INSPIRATIONAL

All you need
ISBN 978-3-88117-218-9

ON TREND

The Forest

Cookbook
ISBN 978-3-88117-229-5

30

24 Recipes until
Christmas
ISBN 978-3-88117-235-6

Rights sold to: Australia
(English world)

Taste the Wild
ISBN 978-3-88117-191-5

Rights sold to: Australia
(English world)

My Healthy Kitchen

for Every Day
ISBN 978-3-88117-217-2

Let it Snow
ISBN 978-3-88117-145-8

Rights sold to: Hungary,
The Netherlands, UK
(English world)

Spice Kitchen
ISBN 978-3-88117-221-0

My Little Green

Kitchen
ISBN 978-3-88117-184-7

My Wonderful Advent
ISBN 978-3-88117-163-2

Rights sold to: Australia
(English world)

| Love Cheesecake
ISBN 978-3-88117-082-6

Rights sold to: The Netherlands

Beauty Food
ISBN 978-3-88117-160-1

WE FIND INSPIRATION
EVERYWHERE

Photo © Marco Moog, Victoria Ahmadi
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