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Our new titles
Shaliméra“

Kaliméra

Susanne und Alina Sawallisch

192 pp./ 20 x 26,5 cm
Hardcover with relief varnish
inside pages: 4c

€30.00

Publication: June 2025

-Healthy Enjoyment from Greece-

Mediterranean recipes with seasonal ingredients
Healthy, light, and uncomplicated

Joy of life and holiday feeling on every plate
Authentic, modern, and sustainable

Healthy summer cuisine with a holiday vibe

Experience healthy enjoyment and Mediterranean joy! With “Kaliméra — Summer Cuisine from Greece,”
Alina and Susanne Sawallisch create authentic recipes from fresh, seasonal ingredients. Ideal for conscious
gourmets who love healthy cuisine and appreciate sustainable ingredients. Be inspired by 50 light summer
recipes — from Dakos bites to pasta in ouzo sauce. Enjoyable and suitable for everyday life!
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Our new titles
» Winter magic from Sweden*

AP -4 )Y Winter magic from Sweden , , ,
2\#&\:@ \‘@ Elisabeth Grﬁdmayer * 50 authentic Christmas recipes
® _ Biicabeth Crindmyer _ @ .
%@\ﬂ‘\\ /;lzr*/@{\\. 176 pp. /20 x 26,5 cm * Atmospheric Swedish traditions
>E:/7 . \\‘I : 'l i 9 \&:&: Hardcover with gold foil and deep embossing
o vvalmachen - inside pages: 4c * High-quality edition and beautifully illustrated
@ i PN <3200
o 0;\5("“\'(‘(1(“]}%0 Ll Publication: September 2025 cover
* -~ < o
N \‘\\Vf * Perfect gift for Scandinavia fans
O )0
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(s v v v
g "« H . [ ee* Q

A Christmas like in Astrid Lindgren’s stories! In her book, Elizabeth Grindmayer takes you into the magical
world of Swedish Christmas traditions. With 50 traditional recipes, atmospheric stories, and enchanting
images, she brings the wintery Swedish feeling into your home.
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Our new titles
LPasta e basta“

Frank Buchholz Pasta e basta F ' I f. d
- over 50 pasta dishes- rom simple to refine

Frank Buchholz

The pasta book for beginners and advanced cooks
176 pp./ 20 x 26,5 cm

Hardcover with embossing
inside pages: 4c

€32.00

Publication: June 2025

Over 50 creative recipes

Perfect for all pasta fans

The heart of Italian cuisine rediscovered! In “Pasta e basta,” TV chef Frank Buchholz presents over 50 diverse
pasta recipes — from homemade dough to sophisticated sauces. Whether it’'s pumpkin agnolotti with wild
boar ragu, cream cheese ravioli with pine nut sage butter, or spaghettini with seafood — everyone will find
their favorite dish here.
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n Kreative Simply Good

E nfa A'L‘Séﬁ; -Creative Everyday Cooking-
Tina & Stefan Bumann

160 pp./ 17 x 24 cm
Hardcover with spot varnish
inside pages: 4c
€24.00
Publication: August 2025

Tina & Stefan
Bumann

Simply cook & enjoy!

Over 60 creative, simple recipes
Easy & foolproof for beginners and hobby cooks
Perfect for novice chefs

Enjoyable cuisine for every day

A must for all gourmets! "Simply Good — Creative Everyday Cooking" shows how delicious and easy cooking can be. With over 60
recipes that are everyday-friendly, creative, and foolproof, every meal becomes a highlight. Whether it's a spicy burrito pan, quick
orzo tomato soup with pesto, or fine coq au Riesling — there’s something for every taste. A perfect gift for cooking lovers!
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Our new titles
~Magical Recipes for Wizarding Students*

Magical Recipes for Wizard Students

Ambrosia Fizzletwist * High-quality edition with luxurious finishes

160 pp. / 20X 26,5 cm * Perfect for fantasy and cookbook fans

Hardcover with 2 foils, spot varnish and foil cut

inside pages: 4c e Unique recipe ideas with a magical touch

€30.00

Publication: September 2025 * Ideal as a gift for wizarding students & Potter fans

A culinary journey to the famous wizarding schools!

Join the talented witch and cook Ambrosia Fizzletwist on an extraordinary discovery tour! This magical cookbook takes you into the fascinating world of
wizarding schools and reveals their secret specialties — refined with a touch of magic.

Be inspired by imaginative dishes, explore artfully designed pages in the style of an old library book, and marvel at impressive food photography with
enchanting effects.

A must for all who love creative recipes and want to bring magic into their kitchen!
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Our new titles
~Magical Recipes for Wizarding Students*
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Relaunch
~HRrautkopf™

Krautkopf . - .
I CGA vannic Schon and Susann Probst * 10 years of Krautkopf: The anniversary edition with

256 pp./20x 26,5 cm

KRAUT | KO PF Hardcover with a half dust jacket, blind embossing 25 additional recipes
and a bookmark ribbon

vegetarisch kochen und geniefen. inside pages: 4c * New design
€ 34.00
Publication: August 2025 * Marketing via a successful blog/Instagram

Seasonal and original products, influences from all over the world, often vegan, sometimes gluten-free, healthy, balanced, and wholesome — the unique cuisine
of Krautkopf cannot be described in one word because it is above all one thing: refreshingly different. With their unique signature, Yannic Schon and Susann
Probst create varied recipes.

Their award-winning blog has been recommended by Brigitte and ZEIT Magazin, not least because of the poetic photos and their timeless aesthetics.



Relaunch
~HRrautkopf™
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Big Cities

N , TiAmoRoma PO London Love Story
B Italien Recipes and Stories Recipes & Stories
Lisa Nieschlag and Lars Wentrup L O N O N Anne-Katrin Weber
176 pp. / 20X 26.5 cm \PV{' ovv) 176 pp. / 20 X 26.5 cm
Hardcover with foil (} Hardcover with gold foil
inside pages: 4c — inside pages: 4c

QESCHICHTEN

ISBN 978-3-88117-298-1
€ 30.00
Publication: 01.02.2023

ISBN 978-3-88117-287-5
€30.00
Publication: 15.08.2022

Rights sold to:
UK (English world), Netherlands, Romania

v Italy and Love: two major topics combined. v The 2nd title from Anne-Katrin Weber (In Love with Paris).

v' Romantic Stories and tips on the most beautiful v' 50 popular classics of British cuisine for a London-feeling at home.
places in the city

v' Discover the most romantic places of the city — from Nottinghill to Hyde Park.
v Italien classics and favourite recipes from Rome.

v" With the most beautiful love stories from literature, film and music: Bridget Jones, Love
actually, Pride and Prejudice and much more.



Big Cities

In Love with New York
Recipes and Stories
Lisa Nieschlag & Lars Wentrup

VERLIEBT IN

176 pp. /20 x 26.5 cm
Hardcover foil blocking
inside pages: 4c

L
=z
O

RELEFTE & OLSCHICHTEN

ISBN 978-3-88117-272-1
€ 30.00
Publication: 01.02.2022

Rights sold:
UK/Australia (English world)

v' At last! The new book from our brilliant “New York Christmas”
team.

v 50 recipes for everyone who loves New York.

v" Discover the city’s most romantic spots — from Central Park and
Manhattan to Brooklyn.

v Includes the best New York love stories: Breakfast at Tiffany’s, West
Side Story, When Harry Met Sally and many more.

In Love with Paris

Recipes & Stories

Anne-Katrin Weber & Julia Hoersch
Photos by Nathalie Geffroy

176 pp./ 20 x26.5 cm

Hardcover with foil blocking rosé and
ribbon bookmark

inside pages: 4c

ISBN 978-3-88117-239-4
€30.00
Publication: 12.01.2021

e Rights sold: UK (English world)

Get the 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.

A culinary tour through the city of love.



Big Cities

In love with Lisbon
-recipes from the city of light-
Anne-Katrin Weber

176 pp./ 20 x 26,5 cm
Hardcover with spot varnish
inside pages: 4c

LISSAB

REZEPTE & GERS

=
|

ISBN: 978-3-7567-1048-5
€ 30.00

Publication: February 2025

Rights sold: Netherlands

Authentic Portuguese recipes and reinterpreted classics
Fantastic photographs of the most popular sights and
insider tips in Lisbon

The perfect gift for all Portugal fans and travel enthusiasts

“A melhor cozinha é a que se faz com amor.” - The best cuisine is that which is made with love.

A stroll through the winding alleyways of Alfama, a relaxed picnic with a view of the Tagus or a glass of Vinho Verde in a rustic tasca - all this makes a visit

to Lisbon unforgettable.

Let yourself be enchanted by the unique atmosphere of the City of Light and discover the most beautiful places and unknown corners off the beaten
track. 50 authentic recipes bring the Portuguese way of life into your home kitchen - from salgados and bolas de berlim to pastéis de nata.

Bom apetite!
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Country Cuisine

L Croatia Mallorca eats so colorfully

-my recipes ans stories from the -Island stories and recipes-
= adratic coast- 2nd volume
KROAT EN Miriam Mack Elke Clors

Mrine Rezvpte umd Geschnbien
s ey bty hen Ky

So bunt isst™

176 pp. / 20 x 26,5 cm 208 pp. /18,4 x 24,1 cm

Hardcover with gold foil

ISBN: 978-3-7567-1038-6 oo
€30.00
Publication: June 2024

ISBN 978-3-7567-1039-3
€24.00
Publication: April 2024

v" The best classics of Croatian cuisine and favourite v" Unique stories about people you want im Viva MallorFa .

recipes with a modern twist to meet —IslandI stories and recipes-

1st volume

v Dreamlike scenery and exciting stories from v’ Authentic recipes for the real island T Elke Clors

Croatia feeling

« rrq ISBN 978-388-117185-4
!
v The perfect gift for all Croatia fans! v’ For all Mallorca lovers who do not want € 19:95 -
to wait for the next vacation , _ lm Publication: April 2018




@ Holker Cook Books
Books from Stevan Paul

Japan healthy My green Japanese kitchen My Japanese kitchen
50 simple recipes for every day Vegetarian recipes for every day Recipes for every day
Stevan Paul Stevan Paul

Stevan Paul and Sarah Schocke

Photos by Andrea Thode Photos by Andrea Thode

144 pp./17.4x 23 cm

224 pp. /20 x 26.5cm 224 pp./20x26.5cm

€24.00

Publication: 09.01.2023 €32.00

Publication: 17.08.2017
Rights sold: Dutch, Spanish

€32.00
Publication: 01.04.2021
Rights sold: Spanish

N . ) . v More than 80 authentic recipes for everyday life.
v" Combination of two major topics: JAPAN + healthy diet. v More than 80 authentic vegetarian recipes, using readily P yaay

available ingredients. v Classic dishes and principles.
v’ Successful author duo Sarah Schocke and Stevan Paul.
v" 100% vegetarian: ramen, miso, sushi and rice-bowls,

. . v Practical shopping tips and instructions on makin
v’ Healthy cooking with a WOW effect. vegetable snacks, yakitori grills and sweet treats. PPING P &

things from scratch.

The Concept

- Basic works/introductions to light and healthy Japanese kitchen.

- Invitation to experience the culinary Japan with ingredients available everywhere.

- Suggestions of plenty of alternatives and variations, allowing to create individual
combinations from the recipes.
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Books from Stevan Paul

l

Sushi . .
,I | \ ‘|‘ “Favorite recipes for home- Over 60 varied sushi recipes easy to make at home
I

Stevan Paul

The most popular sushi classics and delicious variations

176 pp. /20 x 26.5 cm
Hardcover with embossing and spot
‘ varnish

From successful author and Japan expert Stevan Paul

inside pages: 4c

! | | ISBN 978-3-7567-1050-8
! | €34.00

I
‘ |
| \ } ‘ | Publication: May 2025
‘ !
|l l\ I

|||Hl il

Over 60 recipes from bestselling cookbook author Stevan Paul (“My Japanese Kitchen”) show you how to easily prepare sushi yourself. Whether you're
new to the sushi mat or a chopstick pro, this cookbook has everything you need.
Vegetarian, vegan or with fish: discover the most popular classics such as nigiri sushi, nori maki and gunkan maki as well as varied variations from box

sushi to sushi sandwiches that will delight you. Thanks to simple step-by-step instructions and clever tips, you will become a DIY sushi master in no time -
perfect rice and skillful rolling technique included.

Be inspired by the authentic taste of Japan and discover new creative recipes!



Self-made

Meine vegane
SPEISE-
KAMMER

My vegan Pantry

Simply make your own supplies — over
150 plant — based recipes

Sylwia Gervais

320 pp./ 20 x26.5 cm

Hardcover with structured paper, blind
embossing and relief varnish

inside pages: 4c

ISBN 978-3-88117-273-8
€36.00

Publication: 15.09.2022
Rights sold: France

v' 100% vegan, 100% self-made! The benchmark for preserved fruit
and vegetables, pasta, dairy and meat alternatives, seasoning

sauces, beverages and much more.

v’ Easy techniques and detailed instructions for fermenting, boiling
down and drying. With guarantee of success!

v" Special clou: 20 recipe ideas for further processing of the pantry
treasures. From quiche and, wild berry cheesecake to healthy

bowl.

.......

v Sisters Steffi and Lisa write about their life on the land. BesteiCpgrtey- | 2°prize

| Ls

Farmmade

Recipes and stories from life in the
countryside

Elisabeth Grindmayer, Stephanie
HaRelbeck

208 pp. /20 x 26.5 cm
Hardcover with foil embossing
and ribbon bookmark

inside pages: 4c

ISBN 978-3-88117-238-7
€30.00

Publication: 26.02.2021

v The book from the multi-award-winning food and gardening
blog Farmmade.

v Containing more than 60 recipes from the kitchen garden,
plus tips for planting, harvesting and keeping chickens.

Miu
\ German Garden Bock Award

Best Garden Cook Boak



{?':‘ij} Holker Cook Books
Self~made

Our creative herb kitchen
-Favorite recipes for every day-
Lisa Angermann & Stefanie Hiekmann

13 Angzresann secanio Hickmann

Creative herbal cuisine for every day

Insights into the kitchen garden of The-Taste winner Lisa Angermann

176 pp. /20 x 26.5 cm
Hardcover with embossing
inside pages: 4c

Lots of tips on growing herbs

ISBN 978-3-7567-1046-1

£€30.00
Unsere kreative Publication: March 2025
KRAUTER
KUCHE

Liehlingsrezepee i jeden Tag

ot arlay

Discover the diversity of herbal cuisine. In this book, Lisa Angermann and Stefanie Hiekmann combine their favorite everyday recipes with fresh herbs.
Whether you plant herbs on the balcony or in the garden: be inspired by aromatic creations such as the green vegetable walnut Bolognese or the Thai
curry with homesickness-herbs and find out how to grow your favorite herbs easily. Happy picking guaranteed!

THE AUTHORS: Star chef Lisa Angermann and food journalist and photographer Stefanie Hiekmann share a love of cooking and gardening.
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