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Wild Herbs –  
Served Fresh from the Garden

Author:
Kerstin Schröder

Original title:
Wildpflanzen – aus dem Garten auf den Tisch

Pages:
112

Images:
many coloured illustrations 

Size:
23,8 x 23,8 cm

The book:
While dandelions, ground-elder and nettles aren’t the favourite plants of most gardeners, 
these unwelcome inhabitants of our gardens do have their good sides: They can be used 
to prepare delicious meals! In recent years, gourmets have grown increasingly fond of 
wild herbs, being used as spices, for side dishes, or to give a dish a special note. Instead of 
having to collect these herbs in nature, you can grow them in your own garden, keeping 
them close at hand for those last-minute culinary needs. Plant portraits and many 
delicious recipes seduce the reader to enjoy wild plants such as daisies, purple salsifies or 
common hogweed.

The author:
Kerstin Schröder is journalist. In her leisure time, she works in an organic garden where 
she also grows wild herbs.

Rights available:
All language rights available.

Price:
By agreement.
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Flower Menus –  
The Garden Invites You to Dinner

Author:
Martina Kabitzsch

Original title:
Blütenmenüs – Der Garten bittet zu Tisch

Pages:
184

Images:
many coloured illustrations 

Size:
23,8 x 23,8 cm

The book:
Cooking with flowers has become quite popular – which is not surprising, since it 
enhances not only the flavors of meals, but also their appearances and fragrances. 
In the past, flowers were also valued in cookery for their fragrances and flavours. The 
modern flower cuisine invites the reader to review traditional recipes, which combine old 
knowledge with the traditions of various cultures. The book explains how to make dishes 
special by adding flower fragrances.

The author:
Martina Kabitzsch is an expert on flowers and fragrances. She owns the company 
“Manufaktur von Blythen”, which specializes in fragrances, spices and products for well-
being. She also gives seminars on fragrances and cooking with flowers.

The photographer:
Nikolaus Becker specializes in food photography, mainly for haute cuisine restaurants. His 
focus lies in unusual perspectives and interesting lighting effects.

Rights available:
All language rights available.

Price:
By agreement.
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Saffron & Cardamom –  
Cooking with Oriental Spices

Author:
Rita Henß

Original title:
Safran & Kardamom – Die orientalische 
Gewürzküche

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

The book:
Oriental cookery is more popular than ever! Spices like cardamom, nana mint or sumac 
almost magically turn dishes into gourmet meals, starting hot and spicy fireworks on 
your tastebuds. In former times, these spices were transported via ship over thousands of 
miles. Some of them were worth their weight in gold. Today, these exotic tidbits from the 
Arabian Nights are part of everyday and haute cuisine. Many traditional and extravagant 
recipes in this book invite the reader to try, and enjoy, the specialties of oriental cuisine.

The author:
Rita Henß is the author of several articles and books about Arabian countries as well 
as culinary subjects. She has grown to know and love oriental cuisine while travelling 
between Istanbul and Sanaa, Marrakesh and Damascus.

Rights available:
All language rights available.

Price:
By agreement.
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Homemade Jam and Marmalade

Original title:
Selbstgemachte Marmelade

Pages:
64

Images:
many coloured illustrations 

Size:
10,5 x 17 cm

The book:
Fragrant elder blossoms in spring, delicious strawberries in summer, quinces, plums and 
apples in autumn – jam helps us to bring flavour and fragrance of blossoms and fruit into 
our kitchens and onto the table. This culinary gift book contains traditional and creative 
new recipes for delicious jams and marmalades. The beautiful photos and illustrations 
contained within make this book a pleasure to look at.

Rights available:
All language rights available.

Price:
By agreement.
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Honey-sweet

Original title:
Honigsüß

Pages:
64

Images:
many coloured illustrations

Size:
10,5 x 17 cm

The book:
In desserts, in cakes or simply on its own – honey can be enjoyed in a variety of ways. 
In addition to information about bees and their tasty product, this culinary gift book 
contains a plethora of delicious recipes, illustrated with many beautiful pictures.

Rights available:
All language rights available.

Price:
By agreement.
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The Pleasure of Bathing and Relaxing –  
From Roman to Modern Times

Author:
Annabelle Fagner/Tilmann Schempp

Original title:
Genussvoll baden und entspannen – Vom 
Römerbad bis zum Wellnesstempel

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

The book:
Aromatic bathing oils, relaxing and healing herbal steams – the desire to indulge oneself 
and relax in warm water is as old as mankind. This book whisks the reader away into the 
magic world of oriental baths, Roman thermal baths, medieval baths, famous spas and, 
of course, into the intimacy of private bathrooms. The roots of modern wellness trends 
become obvious, the secret of Cleopatra’s famous beauty is disclosed and the recipes for 
manufacturing soaps are provided. Recipes and practical advice invite the reader to turn 
his or her bathroom into an oasis of relaxation.

The author:
Annabelle Fagner is pharmacist.
Tilmann Schempp is historian. With Thorbecke they have already published “Wise 
Women’s Herbal Lore”.

Rights available:
All language rights available.

Price:
By agreement.
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500 Years of Fashion

Author:
Rita Kopp

Original title:
500 Jahre Mode

Pages:
192

Images:
more than 200

Size:
21 x 28 cm

The book:
The glamorous world of catwalks in Paris, London and Milan fills fashion magazines. 
Fashion is innovative and outrageous – sometimes even on the brink of being scandalous. 
The borders between design and art often vanish, both in the present as in the past. Rita 
Kopp follows yesterday’s trends and explains how women’s and men’s fashion developed. 
She tells her reader about rustling silk, flowing velvet and extravagancies from fashion 
history. The short texts are illustrated by an abundance of pictures from historical fashion 
books – a pure pleasure for all fashion fans.

The author:
Rita Kopp studied German literature, history and French. She has done much research in 
fashion, which is one of her areas of interest. 

Rights available:
All language rights available.

Price:
By agreement.
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Enjoying Winter With Culinary Delights

Author:
Magda Drostel

Original title:
Winterliche Gaumenfreuden
Kulinarisch genießen – festlich feiern

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

The book:
One of the best aspects of winter time are the many feasts that belong to this cold time 
of year: St. Martin, Christmas and New Year’s Eve – all of them are inseparably connected 
with culinary delights. This book provides many delicious recipes and invites you to try 
and enjoy them, not only on festive days, but all year round. Celebrate Halloween with 
a festive pumpkin-based meal or invite friends for a winter tea with tasty cakes and 
Christmas cookies. Magda Drostel collects many delicious recipes and decoration ideas for 
various occasions and offers to help you enjoy winter with all your heart (and tastebuds).

The author:
Magda Drostel is a passionate cook and host. She loves to surprise her guests with new 
recipes and tasteful decorations.

Rights available:
All language rights available.

Price:
By agreement.
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Macaroons and Christmas Cookies

Author:
Saskia Bannasch

Original title:
Makronen und Husarenkrapfen

Pages:
64

Images:
30 coloured illustrations

Size:
10,5 x 17 cm

The book:
Thirty well-known and lesser known recipes of Christmas baked goods are presented in 
this little gift book.

The author:
Saskia Bannasch is a graphic designer who loves to bake.

Rights available:
All language rights available.

Price:
By agreement.
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Horses –  
Myth and History of a Noble Animal

Author:
Angelika Hirschberg

Original title:
Pferde – Mythos und Geschichte eines edlen 
Tieres 

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

The book:
All the world’s happiness is found on horseback – what every passionate rider will confirm 
today, was not always true for the past: Horses were first of all necessary helpers, which 
worked as farm or draught horses to support people with their daily labours. But even in 
those times, horses were more than just working animals: They were used for hunting, for 
companionship, for status symbols or worshipped as religious symbols. The passionate 
horse-lover Angelika Hirschberg tells of myths and legends connected with horses, of tales 
of miraculous feats by horses, of horse gods and of strong connections between horse 
and rider. This is a book about the history of a very special relationship between man and 
beast, adorned with beautiful historical illustrations and photos. 

The author:
Angelika Hirschberg studied German and French and works as press officer. She is a 
passionate rider with her own horse. 

Rights available:
All language rights available.

Price:
By agreement.
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Apple Season

Author:
Ute Wielandt

Original title:
Apfelzeit

Pages:
64

Images:
many coloured illustrations

Size:
11 x 17 cm

The book:
Red or green, sweet or tart, but always crisp, refreshing and tasty, apples are one of our 
favourite kinds of fruit. Thirty tasty apple recipes are collected here: apple pie, jelly or 
strudel – easy to cook and delicious to eat! This little book is illustrated with appetizing 
photographs and beautiful historical paintings.

The author:
Ute Wielandt works as an editor and is a passionate hobby cook.

Rights available:
All language rights available.

Price:
By agreement.
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The book:
What can be better than a feast in the garden? Since time immemorial the owners of a 
beautiful garden have always invited friends and family to enjoy the garden together. This 
book provides the reader with many ideas for beautiful parties in your garden and on your 
balcony. Delicious recipes and exceptional decoration ideas invite us to copy, gormandize 
and enjoy. Brilliant garden photos and nostalgic illustrations accompany the texts.

The author:
Magda Drostel is a passionate gardener and cook. She loves to surprise her guests with 
new recipes.

Rights available:
All language rights available.

Price:
By agreement.

Author:
Magda Drostel

Original title:
Zu Gast in meinem Garten

Pages:
136

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

Be Guests in My Garden
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The book:
 Whether grown in your own garden or imported from foreign countries – spices are surely 
more than only flavour enhancers. Their aromatic flavours bring back long forgotten 
memories and invite us on a mental journey to exotic lands. Rita Kopp follows the trail of 
spice caravans and merchant ships to the origin of the spices. She explains how the spice 
plants are grown, how they are processed and what their effects are. This book has a very 
special flavour with recipes that are both old and modern, traditional and exotic, accented 
by beautiful photos and historical illustrations.
A journey to the world of spices!

The author:
Rita Kopp studied German literature, history and French. For her, culture is part of 
everyday life. Rita Kopp is a passionate chef. With Thorbecke, she also published “The Little 
Monastery Garden”, “Roast Apple and Scent of Ginger”, “Sunbeams on Your Taste Buds” 
and “Cinnamon Cookies and Scent of Roast Meat”.

Rights available:
All language rights available.

Price:
By agreement.

Author:
Rita Kopp

Original title:
Edelsüß und Rosenscharf –
Die Welt der alten Gewürze

Pages:
112

Illustrations:
numerous coloured illustrations

Size:
23,5 x 23,5 cm

Noble Sweet and Hot –  
The World of Traditional Spices
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The book:
Winter is the best season to enjoy being at a cosy home. Many winter fruits, spices and 
vegetables bring nature into the house and remind us of sunny and warm autumn days 
and the harvest of mature fruits. From spicy winter apples, to oranges, to sweet chestnuts, 
to ginger, this beautifully illustrated book introduces us to warming and aromatic plants, 
fruits and spices and teaches us how to use them to delight both our taste buds and 
eyes. Delicious recipes are provided for beginners and experts alike, demonstrating both 
established and novel applications of aniseed, cinnamon, vanilla, nutmeg etc.
A book about enjoying winter with all the senses!

The author:
Rita Kopp studied German literature, history and French. For her, culture is part of 
everyday life. Rita Kopp is a passionate chef. With Thorbecke, she also published “The 
Little Monastery Garden”, “Noble Sweet and Hot”, “Sunbeams on Your Taste Buds” and 
“Cinnamon Cookies and Scent of Roast Meat”.

Rights available:
All language rights available.

Price:
By agreement.

Author:
Rita Kopp

Original title:
Bratapfel und Ingwerduft –
Das Wintergenussbuch

Pages:
112

Illustrations:
66 coloured illustrations

Size:
23,8 x 23,8 cm

Roast Apple and Scent of Ginger –  
Enjoying Winter
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The book:
Basil, oregano, thyme – the herbs of southern Europe evoke memories of hiking through 
sun-glowing landscapes and of delicious meals at shady places. In addition to the 
balanced Mediterranean lifestyle,  people of this region use herbs to add to their health 
and longevity. In this book, Rita Kopp provides descriptions of both balanced living and 
light, healthy cuisine. Delicious recipes and information about the history and usage 
of herbs in this region are accompanied by beautiful photos and magnificent historical 
illustrations.
A book about enjoying the summer with all the senses!

The author:
Rita Kopp studied German literature, history and French. For her, culture is a part of 
everyday life. Rita Kopp is a passionate chef. With Thorbecke, she also published “The 
Little Monastery Garden”, “Noble Sweet and Hot”, “Roast Apple and Scent of Ginger” and 
“Cinnamon Cookies and Scent of Roast Meat”.

Rights available:
No Finnish rights available.

Price:
By agreement.

Author:
Rita Kopp

Original title:
Sonnenstrahlen für den Gaumen –
Mediterrane Kräuterküche

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

Sunbeams on Your Taste Buds –  
Cooking with Mediterranean Herbs
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The book:
While the snow blows outside, it is warm and cosy inside. The house is filled with 
wonderful scents of warming soups and hotpots, delicious cookies, honey cakes and 
desserts. The table is decorated with chaplets of fir branches, exquisite spices and 
luscious oranges spiked with cloves that send their delicious smells through the room. 
Rita Kopp provides us with suggestions on how to enjoy wintertime with the eyes, nose 
and taste buds. Delicious recipes for beginners and experts alike are accompanied by 
decoration ideas and evocative winter poems. Magnificent photos and nostalgic historical 
illustrations complete the picture.
A book about enjoying winter with all the senses!

The author:
Rita Kopp studied German literature, history and French. For her, culture is a part of 
everyday life. Rita Kopp is a passionate cook. With Thorbecke, she also published “The 
Little Monastery Garden”, “Noble Sweet and Hot”, “Roast Apple and Scent of Ginger” and 
“Sunbeams on Your Taste Buds”.

Rights available:
All foreign rights available.

Price:
By agreement.

Author:
Rita Kopp

Original title:
Zimtgebäck und Bratenduft –
Winterzauber für zu Hause

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

Cinnamon Cookies and Scent of Roast Meat –  
Winter Charms for Your Home
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The book:
Candy apples and honey almonds, delicate chocolates and fruit jams – even the names of 
sweets are mouth-watering. But sweets are not necessarily unhealthy – Erika Schermaul 
proves that through many traditional and modern recipes, pictures, stories and anecdotes. 
The author follows the trail of chocolate from the tropics to domestic sweetmeat shops 
and Christmas bakeries, explaining the different types of sugar and how to use them. Erika 
Schermaul discloses her best recipes for desserts, elder syrup, honey cakes and homemade 
chocolates. Marvellous photos and historical illustrations make this book a real pleasure.
Enjoy the sweet life with all the senses!

The author:
Erika Schermaul is a landscape architect. Not only has she designed a demonstration 
garden for old fruit varieties but she has also published a guide to them.

Rights available:
All foreign rights available.

Price:
By agreement.

Author:
Erika Schermaul

Original title:
Das süße Leben

Pages:
112

Images:
many coloured illustrations

Size:
23,8 x 23,8 cm

La Dolce Vita
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The book:
Nature and tradition, culture and enjoyment – wine combines these magical elements. 
Its taste is a treat for all senses. Wine has been cultivated as a special drink for several 
thousand years. So today’s wines and wine-growing areas look back on a very old 
tradition. Johann-Peter Regelmann describes traditional viniculture and wine pressing 
techniques and presents related anecdotes and recipes. Beautiful historical engravings 
and illustrations as well as photos invite the reader to enjoy the world of wine.

The author:
Dr. Johann-Peter Regelmann studied philosophy and biology. He works as journalist and 
university lecturer.

Rights available:
All language rights available.

Price:
By agreement.

Author:
Johann-Peter Regelmann

Original title:
Wie guter, alter Wein – Geschichte und 
Geschmack eines ganz besonderen Safts

Pages:
112

Illustrations:
numerous partly coloured illustrations

Size:
23,8 x 23,8 cm

Like a Fine Old Wine –  
History and Flavour of a Very Special Drink
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The book:
Someone drinking tea travels. As well as a good book, a cup of tea can take you out of 
everyday life and your thoughts can follow the flavours of tea back to their origins. This 
book takes the reader along to a journey from the plantations where Ceylon tea was 
cultivated, to the wild growing honeybush trees of South Africa … from old recipes of the 
medieval nun Hildegard von Bingen to Japanese tea ceremonies. Photos full of ambience 
and historical illustrations take you on a journey to the roots of tea.
A book to enjoy – along with or instead a cup of tea!

The author:
Tilmann Schempp is a historian and an enthusiastic tea lover.

Rights available:
All language rights available.

Price:
By agreement.

Author:
Tilman Schempp

Original title:
Tee – Geschichte, Kultur, Genuss

Pages:
112

Illustrations:
58 coloured illustrations

Size:
23,8 x 23,8 cm

Tea –  
Its History, Culture and Enjoyment
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The book:
Christmas and cookies are an inseparable couple.  30 of the best recipes are presented in 
this little gift book.

The author:
Saskia Bannasch is a graphic designer who loves to bake.

Rights available:
No Finnish rights available.

Price:
By agreement.

Author:
Saskia Bannasch

Original title:
Vanillekipferl und Wundernüsschen

Pages:
64

Images:
30 coloured illustrations

Size:
12 x 19 cm

Christmas Cookies
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