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Dear friends, dear colleagues,

Japanese cuisine is now on UNESCO’s
Intangible Cultural Heritage list. And not
only that: everything Japanese is on trend
right now! Good reasons for devoting a
major cookbook to this cuisine with its many
traditions. My Japanese Kitchen is the new
standard work created by successful author
Stevan Paul, to fulfil your every wish: in 80
recipes, he shows not only that Japanese
cuisine is wonderfully aromatic, multi-layered
and full of surprises; but also that it’s quite
simple to make at home. Thanks to a wealth
of tips, alternatives and variations, everyone
will be able to cook everything here.

And that’s not all we have to offer from the
Orient: who doesn’t love strong mocha,
hearty lamb goulash or spicy aubergine
mousse? One Day in Istanbul takes you
on a short trip to the magical city on the
Bosporus. The recipes and stories in this
wonderfully authentic cookbook will bring

Istanbul’s delicacies into your home kitchen.

Autumn is the season of wine! Our new book Food, Love & Wine from food blogger Kerstin Getto
(www.cookingaffair.de) and the well-known German sommeliére Natalie Lumpp tells of adventures in the
vineyard and fun wine-tastings, and provides creative recipe ideas. Invaluable tips on combining food and
wine make this book the perfect gift for all wine-lovers, amateur chefs and friends.

And then you can bring a little sweetness to the most wonderful time of the year with our hotly anticipated
Christmas titles: among others, this year you have a chance to fulfil your dream of a White Christmas.
New York Christmas Baking, the follow-up to our bestselling New York Christmas, will transport you to
a wonderfully tasty world of sweet Christmas treats from the oven.

Welcome to an autumn of delicious food and drink!

K uiHL@ﬁL

Kristina Wittkopf
Foreign Rights Holker Verlag



Table of contents Pure Life

. Cooking Around the World 4 Two in the Kitchen

. White Christmas 16 Happy Picnicking
The Little Kitchen
. Food, Love & Wine 26 Companion
. The Best Recipes
. Sweet Delights 28 in the World
Contact

Foreign Rights Department

Kristina Wittkopf
Foreign Rights Manager
wittkopf@coppenrath.de
phone: +49 (0) 251 414 11 814

Holker Verlag
an imprint of
COPPENRATH Verlag GmbH & Co. KG
Hafenweg 30 - 48155 Miinster - GERMANY - Fax +49 (0) 251 /414 11 800
www.coppenrath.de

34

36

38

40

42




Ramen, Wiss, Susbi and, Sasbimi, * o /
j«f«n’a« Green cuisine w1t ij burlesid

In 80 recipes, author Stevan Paul shows how to'make Japanese cuisine a delicious feature of your
everyday life. He explains classic dishes and principles, and serves up variations and inspirations
developed especially for this book. There is also information on ingredients and alternatives for

every recipe, with practical shopping tips and instructions on making

thingsfr'c‘srv_nhs‘:ératch.vA light and healthy cuisine to give you energy

and strength - b'e;ilfile‘ly simple, day after day!



Cooking Around the World

STEVAN PAUL

Stevan Paul
My Japanese Kitchen
Recipes for Everyday

MEINE JAPANISCHE KUCHE

Halker Verlag

Recipe photos by Andrea Thode
224 pp. /20 x 26.5 cm / word count: 56,249

Hardcover with blind embossing, spot-UV varnish, foil blocking
and printed open spine / inside pages: 4-colour print

ISBN 978-3-88117-951-5
€ 32,00

The new benchmark for Japanese cuisine
| Japan and Japanese cuisine are on trend!

80 recipes — surprisingly quick to prepare

&

and works as a writer for various photography and started his food stylist. Her passion for communication and works for
publishers, magazines and career as a staff photographer for good food brought her to food well-known magazines, publishers
newspapers. He has been writing his the magazine Effilee. He has been photography, where as a stylist she and advertising agencies. In recent
blog at www.nutriculinary.com since working freelance since 2012, combines colours, materials and years she has discovered a love of
2008 - it is one of the most-read food for various editorial and advertising props for creative tableaux. cookbooks, which she now has a
blogs in the German-speaking world. clients, focusing on food. passion for designing.

l
Stevan Paul is a trained chef Andrea Thode studied Meike Graf works as a freelance Gesa Sander studied design












Cooking Around the World

YELDA YILMAZ

Ein
Tag in

IS%

Rezepte & Geschichten
vom Bosporus

Yelda Yilmaz

One Day in Istanbul
Recipes and Stories from
the Bosporus

176 pp. / 20 x 26.5 cm / word count: 21,800

Hardcover with metallic foil embossing and ribbon
w78 bookmark / inside pages: 4-colour print

AV IA -

5h<aVer1a a2 , ISBN 978-3-88117-141-0

€ 24.95

o
B

m 50 genuine family recipes from the Bosporus
m With stories by well-known authors

m Authentic dishes from the city's kitchens

Yelda Yilmaz is a freelance
photographer and lives in
Hamburg. She loves nothing
better than spending all day
cooking and baking,
photographing the dishes and
meeting all kinds of people.
This is one of the reasons she
founded the Hamburger
Food Swap in 2014.
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This is a cookbook. And a book about life.

A document on humanity.

A homage # m,&&fa&@.

It’s a book about food. And what links us more
than food? No matter where in the world we
are born, or what we believe, in the kitchen,
round a table, breaking bread together, making
soup and drinking wine, our stories come
together, and we practise hospitality.

It’s as simple as that.

The photographer Elissavet Patrikiou spent
more than a year meeting people from all over
the world. Cooking and laughing with them.

Writing down their recipes and stories.

Everyone is warmly invited!



Cooking Around the World

X Miteinanderl<ogheﬁ,g'enie@en und leben

Rezept-e von Menschen aus aller Welt e : Elissavet Patrikiou

"l : : Hospitality
Cooking, Eating and Living Together —
Recipes by People from all Over the World

Texts by Michalis Pantelouris
Graphic design by Jeanne van Stuyvenberg

240 pp. / 20.0 x 26.5 cm / word count: 22,570

Hardcover with metallic foil embossing and
ribbon bookmark / inside pages: 4-colour print

ISBN 978-3-88117-157-1
€ 29,95

m Make yourselves at home — everyone's invited!
m A love-letter to food and friendship

m Texts by journalist, blogger and columnist Michalis Pantelouris

.
Elissavet Patrikiou has been working Michalis Pantelouris is a writer for Jeanne van Stuyvenberg is the
as a food photographer and author the Stiddeutsche Zeitung Magazin, designer of numerous books,
for book publishers, newspapers, Editor-at-Large with L'Officiel and including some cookbooks that
magazines and other companies. columnist for GQ and Emotion. He have won the Gourmand World
Her most recent cookbook for Holker also writes for Zeit and GEO among Cookbook Award.
Verlag was Greek Meze. The author other publications.

is most interested in the people
behind the food.
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Who doesn’t dream of the magic and stillness of a snowy landscape?

That feeling of incredible happiness is exactly what this book provides,

treating the reader to snowy photos and stories that will transport them
to another place. Delicious recipes for sweet treats or
sophisticated celebratory menus make this book the perfect

companion for a magical Christmas break.



White Christmas

N
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. LISA NIESCHLAG * LARS WENTRUP

REZEPTE & GESCHICHTEN

WEIHNACHTSZEIT =
. >

Hélker Verlag

FUR EINE ENTSPANNTE _

o e Lars Wentrup /

Lisa Nieschlag / Christin Geweke
White Christmas

Recipes and Stories for a Relaxing
Christmas Break

‘ Photos by Lisa Nieschlag and Julia Cawley
176 pp. / 20 x 26.5 cm / word count: 21,650
Hardcover with dust jacket, metallic foil and relief

; embossing and ribbon bookmark / inside pages:
4-colour print

/ ISBN 978-3-88117-967-6
€ 24,95

From the successful team behind the bestselling New York Christmas

50 indulgent recipes for cold days, gifts from the kitchen and

celebratory menus

Christmas stories and poems to get you dreaming

Nieschlag + Wentrup is THE go-to design
agency. The people behind the name are Lisa
Nieschlag and Lars Wentrup, both of them
designers with heart and soul, who have achieved
great success with their own agency in Minster.
Lisa also runs the prize-winning food blog
lizandjewels.com, and has already made a name
for herself on the German food scene.

Christin Geweke works as a freelance
author and editor for various publishing
houses. Alongside writing, she has a
passion for cooking and baking, and
developing recipes and cookbooks
allows her to perfectly combine the two.

Julia Cawley is a photographer and
lives in Hamburg, the gateway to the
world, with her family. She also brings
her cosmopolitan attitude to discovering
new recipes — as long as they're
vegetarian! As a food blogger, Julia
organises international food styling and
photography workshops with Lisa.

17
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TS CHRISTMAS TIME IN NEW YORK -
THE DREAM GOES ON!

For all fans of New York Christmas: here is the long-awaited ticket for your
next trip to the Big Apple! The follow-up to the bestseller shows what else
trendy New York cafés have to offer besides that famous cheesecake. With

recipes for cookies, cakes and the perfect Christmas breakfast, you can bring

some of the magic of New York at Christmas into your kitchen again this year!

i B
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White Christmas

LISA NIESCHLAG « LARS WENTRUP

Lars Wentrup /

E Lisa Nieschlag / Agnes Prus

. New York Christmas Baking
Recipes and Stories

| = Photos by Lisa Nieschlag und Julia Cawley

128 pp. / 18.4 x 24.1 cm / word count: 12,850

1 Hardcover with gold foil and relief embossing /
inside pages: 4-colour print

i l ISBN 978-3-88117-154-0

€19.95

Rights sold to: The Netherlands

m Cookies, cakes and breakfast recipes

m The success story continues: YORK
More than 60.000 copies sold of VL Gfrigtmas L\‘e_w Yordk Christmas
% - it eclpes an stories

New York Christmas , 0 IsBN978.3.88117.9775

Rights sold to: Romania,
o Australia (English world)

Nieschlag + Wentrup is THE go-to design Julia Cawley is a photographer and lives in Agnes Prus filled her parents’ kitchen with
agency. The people behind the name are Lisa Hamburg, the gateway to the world, with her trayfulls of biscuits at Christmas, even as a
Nieschlag and Lars Wentrup, both of them family. She also brings her cosmopolitan attitude child. She started her career as an art historian,
designers with heart and soul, who have achieved to discovering new recipes — as long as they're but finally followed her heart and spent
great success with their own agency in Minster. vegetarian! As a food blogger, Julia organises several years relishing the smells of baking in a
Lisa also runs the prize-winning food blog international food styling and photography Cologne cafe. The heroes of her recipes have
lizandjewels.com, and has already made a name workshops with Lisa. always been natural ingredients. She lives and

for herself on the German food scene. works in Cologne.
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A wintex c[’zeam on a p[ate

These 24 Advent treats are a must for all those waiting for a white

Christmas! They will bring a touch of sweetness to the cold season

and fill your kitchen with a wonderful aroma. The icing sugar falls
softly onto the sweet titbits, tender flakes of coconut cover delicious
confections and snow-white icing decorates delicious things from the

oven — what a wonderful Advent!

-

24



24 PLATZCHEN UND,
KEKSE FUR DIGH®

24 recipes for the Christmas countdown

The perfect gift for the Advent season

Kokos-Gipfel

FUR DENTEIG: | FUR DEN BELAG

2 EIGELS | 1 TLUANILLEZUCKER
0.6 MEHL | 1TLSKFT VON 1 10-Z1TRONE
50 6 ZURTSITTERSCHOKOLDE | 1 ELMAGERQUARK
(HIND. 60 % KAKAOMTEL), GERASPELT | 1TLRUM

Den Backofen auf 160 °C vorheizen. Filr den Teig Butter, Zucker, Vanillezucker
und Salz 3 Min. cremig rilhren. Die Eigelbe zugeben und weitere 3 Min. riihren.
AnschlieBend das Mehl untermischen. Den Teig in eine it Backpapier aus-
gekleidete Backform (20 x 30 cm) geben und mit angefeuchteten Handen darin
verteilen. In ca. 12 Min. goldgelb backen. Aus dem Ofen nehmen und sofort mit
Schokoladenzaspeln bestreuen.

Filr den Belag die Kokostaspel in einer Pfanne ohne Fett bel mittlerer Hitze
anxésten. Aus der Pfanne nehmen und abkiihlen lassen.

Die Eiweifie mit dem Salz steif schlagen. Zucker und Vanillezucker unter
Riihren einrieseln lassen. Weiterschlagen, bis die Masse glénzt. Zitronensaft,
Quark, Rum und Bittermandelaroma unterrithren. Kokostaspel und Mehl ver-
‘mischen und unterheben. Die Masse auf den Teigboden streichen. Ca. 12 Min.
backen, daraut achten, dass die Masse hell bleibt. Aus dem Ofen nehmen,
abkilhlen lassen und mit einem scharfen Messer in kleine Dreiecke schneiden.

Agnes Prus
Let it Snow
24 Biscuits for a White Christmas

64 pp./ 16 x 18.5 cm / word count: 6,690

Hardcover with dust jacket and gold foil
embossing / inside pages: 5-colour print

ISBN 978-3-88117-145-8
€12.95

Rights sold to: The Netherlands

Agnes Prus filled her parents’ kitchen with all
kinds of biscuits by the trayfull at Christmas,
even as a child. She began her career as an
art historian, but finally listened to her heart
and spent several years relishing the smell

of baking in a new Cologne cafe. When her
longing for a white Christmas gets too much,
she uses icing sugar, desiccated coconut etc.
to conjure the finest winter biscuits out of her
oven at home.

25



Food and wine —
what could be better?

But how do you know what goes together if you're
not a wine expert? Kerstin Getto, a passionate amateur
chef and blogger at www.cookingaffair.de has given the
question a lot of thought. She spent a wine year with wine
grower Christian Brendel and met the well-known sommeliére
Natalie Lumpp. She learned a lot. About wine. About wine
and food. But her most important realisation is: you're allowed
to do whatever tastes good! With this book, the author wants
to share her love of discovering new things and encourage
wine novices to develop their own personal taste in wine.




Food, Love & Wine

Kerstin Getto / Natalie Lumpp
Food, Love & Wine

The Best Recipes for Wine
Photos by Daniela Haug

176 pp. / 18.4 x 24.1 cm / word count: 31,600

Hardcover with metallic foil embossing /
inside pages: 4-colour print

| SBN 978-3-88117-123-6
€ 24.95

m Over 60 classy, classic recipes

m For wine lovers, hobby cooks and friends

m Interesting facts and useful tips on wine for beginners

Kerstin Getto is a food blogger, passionate Natalie Lumpp is Germany’s foremost wine Daniela Haug is the co-founder of a film

amateur chef and self-professed wine enthusiast. expert and works as a sommeliére in the most production company in London und Berlin, and

She has been writing about food and wine on her renowned restaurants. She writes regular columns responsible for numerous international projects

blog www.cookingaffair.de since 2012. She lives for newspapers and magazines, and appears on as a producer. As a photographer, she publishes

in the southern Palatinate region of Germany with television, for example as a member of tv-juries. cookbooks and works on food and reportage

her family, near the vineyards and the Alsace. Her One secret to her success: learn to enjoy food articles for prestigious magazines.
recipes are all developed in her own kitchen, and and drink, because "There's no joy in being with
made and photographed by the author. people who can't enjoy things".

27



i f
erry- licious!
Berries are a delicious treat
just as they are - but adding
them to cakes, airy desserts
and little sweet bites brings
out the best in them, too!
Soft and creamy, fruity and
refreshing, or frozen - these
tasty recipes are guaranteed
to bring a sweet smile to
your face. Culinary joy for

all berry lovers!




Sweet Delights

CHRISTIN GEWEKE

J
BERRIES

Holker Verlag

Christin Geweke, Frauke Antholz
| Love Berries

Photos by Frauke Antholz
96 pp. / 18.4 x 24.1 cm / word count: 16,650
Hardcover / inside pages: 4-colour print

ISBN 978-3-88117-122-9
€16.95

m Modern recipes using the most popular berries

m Inspired ideas for making the most of summer fruits

m A worthy successor to the bestselling | Love Cheesecake

Previously published:

2

| @
CHEESECAKE

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

Rights sold to: Finland,
Germany (paperback),
The Netherlands

Christin Geweke works as a freelance Frauke Antholz is a freelance food
author and editor for various photographer. She loves to get into
publishing houses. Alongside writing, the kitchen herself, cooking, baking
she has a passion for cooking and and styling before capturing the
baking, and developing recipes and moment with a real eye for detail.
cookbooks allows her to perfectly Her photos are regularly published
combine the two. in magazines and books.

29



The new title from the best-selling author of

Sugar, Cinnamon and Jove

- with Grandma’s best recipes.
~  Well-kept secrets from old books and favourite recipes, passed down

from one generation to the next. In her new book, Jeanny brings
together unique, bewitching baked creations. Lots of sugar, cinnamon
and love has gone into her modern interpretations of favourite pound
cakes, and here she offers up a unique collection of aromatic
Guglhupf cakes, loaf and tray-bakes,
as well as tempting

mini-cakes.



s

‘ VIRGINIA HORSTMANN

JEANNYS
LIEBLINGSKUCHEN

Sweet Delights

Virginia Horstmann
Jeanny's Favourite Cakes

112 pp. / 18.5 x 24.4 cm / word count: 16,700
Linen-backed hardcover, metallic foil
embossing and ribbon bookmark / inside

pages: 4-colour print

ISBN 978-3-88117-128-1
€ 24.95

m The long-awaited follow-up to the ever popular Sugar, Cinnamon and Love

m Bibliophile edition with linen spine and metallic foil embossing

'ﬂwﬁ%

,,.,,«)ﬁ
ottt
Previously published: e
‘ru..w M"f," e ¢ Lots of
e M o
s original

recipes on
nostalgic
Sugar, Cinnamon and notes
Love
ISBN 978--3-88117-910-2

Rights sold to: USA
(English world)

A

Virginia Horstmann, known to everyone
as Jeanny, lives in Bremen with her
family. Since 2012, she has been
publishing her favourite sweet recipes
alongside beautiful food photos on

her successful blog “Zucker, Zimt und
Liebe” (Sugar, Cinnamon and Love).
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0 GSS ERTS are the finishing touch to

a successful meal, a perfect day, a romantic
dinner. Fruity or chocolatey, light and
creamy or ice-cold - desserts are good for
the soul and elicit sighs of contentment.
In short: they're a recipe for happiness!
Fancy a panna cotta, a tarte tatin, or maybe
a green-tea-ramisu? From creative new ideas
to tried and tested classics, in this book you
can choose from over 60 delicious recipes
that will bring a little sweetness

to your life. N



Andreas Neubauer
Oliver Brachat

Hélker Verlag

Desserts to suit every palate

Happy End

pages: 4-colour print

€ 22.95

Photos by Oliver Brachat

ISBN 978-3-88117-140-3

Andreas Neubauer, Oliver Brachat

176 pp. / 19 x 26 cm / word count: 16,700

Hardcover with metallic foil embossing / inside

A feast for the eyes: tempting photos that will make you want more

A top-quality gift for lovers of sinfully sweet things

Previously published:

BURGER

»— Homemade * THST F00D

FolerVetog

Burger.
Homemade Fast Food
ISBN 978-3-88117-919-5

Rights sold to: The Netherlands

= STREET
' FOO

Streetfood.
Homemade
ISBN 978-3-88117-956-0

Rights sold to: The Netherlands

Oliver Brachat is one of Germany'’s
best food photographers.

A trained chef with experience

in some of Germany'’s top
restaurants, in recent years he has
devoted himself largely to food
photography. And as Germany's
Academy of Gastronomy has
recognised, he has a rare talent for
it. The Academy has awarded its
silver medal to several of his books
for Hélker Verlag, including Burger
— Homemade Fast Food and My
Fine Chocolaterie.

Andreas Neubauer,

a trained cook and head
chef, has been working in
various Michelin-starred
restaurants since 1990. In
demand as an author and
food stylist, with more
than 70 books to his name,
he develops recipes for
publishers, magazines and
television.
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Natural cooking, conscious enjoyment,
relaxed living: pure life is the perfect book
for all those who long to slow down and
focus on their well-being in our often
hectic world. Over 40 vegetarian recipes
for every season, gentle yoga exercises
and short meditations strengthen a
positive physicality and
encourage us to live life mindfully.

Breatbie in — breatbie sut




Simone Wille

e

NATURLICH KOCHEN.
BEWUSST GENIESSEN. GELASSEN LEBEN.

| REZEPTE - YOGA - MEDITATION ]

Hélker Verlag

Pure Life

Simone Wille

pure life

Natural Cooking, Conscious
Enjoyment, Relaxed Living
Photos by Alexandra Kasper

240 pp. / 20 x 25.9 cm / word count: 31,000

Hardcover with blind embossing and foil
embossing / inside pages: 4-colour print

ISBN 978-3-88117-994-2
€29.95

m Current trends: conscious nutrition, mindfulness and yoga

m Detailed description and illustration of yoga exercises

m The perfect companion to a New Year "reset”

Plus: 10 inspiring
quotation cards

cdoteto
&un?:(’/m& in Bviuﬁ/(wa7 mid

Simone Wille studied
journalism in Salzburg
and London, and loves
writing articles and
books on food and
lifestyle topics. When she
isn't travelling with her
husband and children,
she lives, cooks and
writes in Munich.
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A cookbook fov happy couplesy

Sunday breakfast, brunch with friends or a
quick weeknight supper for two: the cookbook
for happy couples provides a huge choice of
varied recipes and a lot of special moments for
the two of you. Practical tips for hosting guests
and putting tdgether successful menus make this

book a valuable addition to every household.



Two in the Kitchen

Sabine Schlimm = Lisa Nieschlag = Julia Cawley = Lars Wentrup

7Wel in dor

Kiiche~

- Kochbuch fiir

Sabine Schlimm

Two in the Kitchen

A Cookbook for Happy Couples
Photos by Nieschlag + Wentrup and Julia Cawley

208 pp. / 20 x 26.5 cm / word count: 33,550

Linen-backed hardcover, gold foil embossing and ribbon
bookmark / inside pages: 4-colour print

ISBN 978-3-88117-126-7
€ 29.95

Holker Verlag

-

m Delicious recipes for everyday meals or entertaining friends
m Everyone is welcome: vegan and vegetarian recipes

m Lots of tips for putting together stress-free menus

¥

Sabine Schlimm lives in Hamburg

and loves cooking with her husband.
Since she is always thinking about food
anyway, she is delighted to be able to
do it professionally, as an author, editor
and translator of cookbooks, and on her
blog: www.schmeckt-nach-mehr.de.

Julia Cawley is a photographer and lives
in Hamburg, the gateway to the world,
with her family. Her own approach is just
as cosmopolitan as her home town’s, and
she loves trying new (vegetarian) recipes.
As food bloggers, Julia and Lisa organise
international food styling and
photography workshops.

Nieschlag + Wentrup is THE go-to design
agency. The people behind the name are Lisa
Nieschlag and Lars Wentrup, both of them
designers with heart and soul, who have achieved
great success with their own agency in Minster.
Lisa also runs the prize-winning food blog
lizandjewels.com, and has already made a name
for herself on the German food scene.
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f}z/ycy the sutdoors with 35 vecipes

Whether yo,ﬁ’re picnicking in the woods, on a meadow or by the water,
/ one thing is certain: everything tastes better under a blue sky! Hearty

herb bread with spicy dips, summer rolls, deluxe canapes and

refreshing lemonade are easy to prepare and
can be transported to your favourite place
in a trice. The perfect recipe

for a relaxing picnic.

-



Happy Picnicking

-

PIA DEGES

DRAUSSEN GENIESSEN
IN 45 REZEPTEN

Pia Deges
Happy Picnicking
Enjoy the Outdoors with 45 Recipes

Photos by Michael Ruder

112 pp. / 18.4 x 24.1 cm / word count: 8,820

Hardcover with relief spot-UV varnish /

fag‘%a\ '*:L'-\ A inside pages: 4-colour print

B N

| eler Verlag ISBN 978-3-88117-127-4
i A

bl LY €19.95

m Who doesn't love to eat outdoors?
m Hearty snacks, refreshing drinks and portable sweet treats

m For a sense of freedom and a dash of adventure

By the same author:

: 'I Pia Deges studied film and television and worked
g/ as a TV producer for a long time. For the past five
’ Mz onj Sng,rx'ei c&ﬁ% 'l years, she has been giving free rein to her passion for
’ ) g food, DIY and gardening as an author. She loves flea
:‘ " markets, her garden and travelling, but her favourite
s 6/ " pastime is trying out new recipes.
i - ’l
:‘ ; f\;‘n\;“\\\‘ g’ Michael Ruder has been working as a photographer
P :c‘,’: é‘\‘%{z § ’: Crazy Bakery: for books and magazines for over 20 years. He
p % “:u\“‘ ‘I Cookies, cakes and loves the variety of stills, portrait andlarchite§ture
P b :I muffins for kids photography, but most of all he likes ed|b|e_ subjects
P 4 $ " ’I ISBN 978.3.88117.096.3 that taste delicious, too.
LR a’l
’ "
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The Little Kitchen Companion

There'sa Little Kitchen Companion for everyone

Each title:
The Little Kitchen C i g
¢ Litte Ritchen Lompanion m Over 800,000 copies sold

lllustrated by Amélie Graef

24 pp. /1.5 x 16 cm / Paperback / m Great recipes, charming illustrations

Structural paper cover with embossing and
foil embossing / inside pages: 1-colour print

€ 2.05 m Funny, collectable, ideal gifts

More than 50 titles available - Selection:

Wein oder nicht
Wein, das ist

(A
9
9

/

To Wine or not to Wine, The Holly and the Icing All Rice on the Night
There is no Question! Recipes for a Happy Christmas Recipes from Japan

Recipes for Gourmets
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Stewpendous! Bake it Easy Oven Lovers
Vegetarian Feel-Good Recipes Baking Without Gluten Baking for Two

ISBN 978-3-88117-985-0 ISBN 978-3-88117-097-0 ISBN 978-3-88117-974-4
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Each title:
The Best Recipes in the World

32 pp. / 13.5x 20.5 cm / Paperback with dust
jacket, spot-UV varnish, metallic foil and relief
embossing / singer-sewn binding / inside
pages: 2-colour print

€ 6.99

More than 20 titles available - Selection:
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Cheese
Recipes for gourmets

ISBN 978-3-88117-155-7
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Chocolate
Recipes to make you happy

ISBN 978-3-88117-151-9

The Best Recipes in the World

m Award winning series

m The perfect gifts for many occasions
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Cabbage

Best-loved winter recipes

ISBN 978-3-88117-149-6

Matcha
Power recipes for you

ISBN 978-3-88117-150-2
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