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Digitization is a term we come across almost every day. 
For RAPS it is not merely a slogan! For the past few years 
we have studied and worked on digital technologies and 
possibilities which can contribute to the success of our 
customers. Our new digital recipe platform myRAzept, 
which we introduce in detail in this edition of INSIDE, 
provides digital support to our customers. myRAzept can 
be accessed from your desktop or tablet and will allow 
you to store your own recipes, too. In addition, you will 
be able to download your bespoke product declarations. 
Learn more about the advantages of myRAzept, and read 
about the success our customers have already had with 
this new platform. 

However, not only digitization brings a lot of change but 
also the change of seasons. Hearty dishes, poultry and 
classic autumn vegetables such as pumpkins will be 
back on the menu. This INSIDE will inspire you with tasty 
dishes and appropriate products.

Enjoy reading!

 
 
 

Florian Knell

Florian Knell | CEO

What is so special about Hertel Chicken?
We only process fresh meat, never frozen! 
Our chickens are slaughtered in the morning, 
seasoned in the afternoon, distributed in the 
evening and barbecued the next morning.
The logistics are very expensive – but you  
can taste the difference!

You build your grill vans yourselves, is this 
correct?
In the 60ies, there weren’t any vehicles which 
suited Max Hertels’ vision. Therefore he built 
his own with the help of a metal worker from 
the village. Over the next 50 years, we have 
optimized our mobile grill – it barbecues, 
chills, ensures safe working, provides insight 
to the customers and conforms to all hygienic 
requirements. 

Hertel grill vans have been serving  
takeaway crispy chicken for more than 
50 years. In an interview with Anke Hertel 
from Hertel Chicken, she talks about the 
history and secrets of success of the family  
business. 

Ms. Hertel, the name already gives it away, 
what made Hertel Chicken so popular?
Tasty ready-to-eat takeaway chicken. Our 
grill vans with the big chicken on the roof 
stand once a week in many locations and 
offer grilled chicken, spareribs, knuckles  
of pork – everything freshly barbecued. 

The idea sprang up a little out of necessity. 
Could you tell us something about the  
history of the company?
Max Hertel owned a small farm with cattle, 
pigs, chicken and a guesthouse in a village. 
Then he specialized in producing chicken. In 
the 60ies however, new freezing technologies 
soon made frozen chickens from Holland 
more inexpensive than fresh ones. Max found 
that there was no market for his chickens and 
so decided to sell them cooked. A first test in 
a market in a Bavarian town in 1967 was very 
successful. Ready-to-eat food to takeaway 
was unknown at the time. 

How many employees do you have today?
In total we have 220 employees in eight 
subsidiaries.

Can the grill vans be found all over  
Germany?
Our chickens are sold from Berlin to Stuttgart, 
from Würzburg to Görlitz and in the area 
around Aachen. A map on our homepage 
www.hertel-haehnchen.de shows where  
the vans are parked every day. 

FRESH CHICKEN 
   ON WHEELS
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One might even say that you existed long 
before the food trucks?
That’s true. In the past we were mobile 
chicken roasters. These days we are called 
“chicken food truck”. More important than  
the name, however, is the added value of the 
product. These days many people are too 
busy to cook themselves and so our chickens 
offer them a healthy and tasty option. 

Your seasoning blend is an insider tip.  
What does it contain?
It’s an old family recipe from our senior boss: 
salt, paprika, pepper, curry, garlic, onion and 
herbs. It sounds simple, but the secret is in 
the high quality of the single ingredients. The 
freshness of the chicken is also paramount.  

RAPS contributes a little to your success, 
right?
When I took over preparing the seasonings 
from my mother-in-law, she instructed me 
only to use hot paprika from RAPS. So far we 
haven’t found a better hot paprika than the 
one RAPS supplies. Additionally, RAPS is a 
competent advisor regarding seasoning and 
flavour and we appreciate that very much.

Thank you very much for the interesting 
interview!

Hertel Chicken was founded in 1967 in 

Schwarzenbach an der Saale/Bavaria. 

Today the brothers Markus and Rainer 

Hertel run the business. From different 

bases in Germany the grill vans daily 

drive to their locations, where customers 

are attracted by aromatic roast aroma, 

crispy chicken, knuckles and spareribs 

for takeaway.

SEE PAGE 8 FOR MORE  
INFORMATION ABOUT OUR  

NEW RECIPE PLATFORM 

CUSTOMER
PORTRAIT
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OUR 
BEST

RECIPES

PORK OVEN STEAK 
HALLOWEEN

PREPARATION: 
Roast the pumpkin seeds. Cut the pork neck into slices and  
marinate with MARIFIX PUMPKIN-PINK BERRIES. Place the 
marinated meat into appropriate oven trays. Spread the drained 
pumpkin pieces and the roasted pumpkin seeds on the meat. 
Sprinkle with Emmentaler cheese.

COOKING: 
Cook in a pre-heated oven at 160 °C for approx. 25 to 30 minutes, 
depending on the thickness of the steaks.

 Recipe no. 5506735
(for 15 kg total weight)

INGREDIENTS:
 10.0 kg   Pork neck,  

bones removed
 250 g  Pumpkin seeds
 250 g   Emmentaler cheese, 

grated

 2.0 kg  Pumpkin (canned) 
 2.5 kg   MARIFIX PUMPKIN- 

PINK BERRIES 
(1712349-002) 

MARIFIX STROGANOFF                              
ART. 1000432-002

Seasoned sauce for marinating stir fry and other meat specialities. 
Contains gherkin pieces, bell pepper strips, carrot strips,  
sheathed woodtuft mushrooms, cream powder, parsley and 
bacon flavour.

MARIFIX FIG-MUSTARD                          
ART. 1708230-002

Seasoned sauce for marinating stir fry and other meat  
specialities. Contains spicy coarse mustard, fig pieces and  
a fig flavour.

MARIFIX TOSCANE                                 
ART. 1000564-011

Seasoned sauce for marinating stir fry and other meat specialities. 
Contains onions, olive slices, tomato cubes, courgette flakes, red 
wine, basil and oregano.

MARIFIX PUMPKIN-PINK BERRIES    
ART. 1712349-002 

Seasoned sauce for marinating stir fry and other meat specialities. 
Contains pumpkin pieces, pink berries, ginger paste, chives and 
black pepper.

NEW

OUR 
BEST

RECIPES

AUTUMN-STYLE VEGETABLE CASSEROLE

PREPARATION: 
Remove the seeds from the pumpkin and cut into 1 cm cubes. 
Briefly rinse the carrots with warm water. Cut the spring onions 
into coarse rings. Drain the potatoes, if necessary cut into halves 
or quarters. Combine all ingredients with MARIFIX PUMPKIN- 
PINK BERRIES. 

Recipe no. 5506733
(for 10 kg total weight)

INGREDIENTS:
 1.2 kg  Hokkaido pumpkin 
 2.3 kg  Small carrots (frozen)
 500 g   Yellow carrots slices 

(frozen)
 1.6 kg  Spring onions

 
 2.2 kg  Potatoes (canned)
 2.2 kg   MARIFIX PUMPKIN- 

PINK BERRIES 
(1712349-002)

OUR 
BEST

RECIPES

PORK STIR FRY  
PUMPKIN-PINK BERRIES

PREPARATION: 
Cut the pork meat into strips. Mix with MARIFIX PUMPKIN- 
PINK BERRIES.

Recipe no. 5506734
(for 14 kg total weight)

INGREDIENTS:
 10.0 kg  Pork steaks

 
 4.0  kg  MARIFIX PUMPKIN- 

PINK BERRIES 
(1712349-002)

LINK www.myrazept.de/recipes/1209 LINK www.myrazept.de/recipes/1208

LINK www.myrazept.de/recipes/1207
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TASTY AUTUMN

DISHES
Hearty dishes are especially popular in autumn: MARIFIX 
seasoned sauces bring the flavour of this season into your 
counter.

The change of seasons also alters the eating preferences. 
The light summer cuisine is followed by more substantial 
food which warms body and soul. Pan-fried dishes are in 
demand and seasonal vegetables such as pumpkin are offered 
on many menus. RAPS supports you with a wide range of 
products for a varied and seasonal selection of dishes in  
your counter, bistro or catering. Amongst other products, 
RAPS offers MARIFIX seasoned sauces which provide  
appetizing and varied flavours. MARIFIX products contain  
all the vegetables you need, saving you preparation time.  
The vegetables are already contained in the sauce! Tasty 
dishes can be created in no time! Adding cream provides a 
creamy sauce. Everything that saves time increases profit!

There is a wide range of MARIFIX seasoned sauces:  
MARIFIX STROGANOFF and MARIFIX FIG-MUSTARD are  
the perfect products for autumn and winter. Memories  
of the past summer holidays can be re-awakened by  
MARIFIX TOSCANE. A new highlight, MARIFIX PUMPKIN- 
PINK BERRIES, a well-balanced combination of the classic  
pumpkin with a peppery-spicy note. Appealing and tasty 
ragouts, steaks, stir fry or chicken breast variations for your 
counter can be prepared in a flash. 

BY THE WAY: MARIFIX sauces can be used for marinating 
beef, pork, veal, lamb and poultry. They are also suitable as 
a base for savory-piquant sauces. Preparation of the dishes 
is so easy!

COUNTER 
OF IDEAS

DOWNLOAD FROM



DUCK AND GOOSE SEASONING    
ART. 1000484-001

Seasoning for roast duck and goose, duck and goose breast as  
well as many turkey variations. Contains mugwort, paprika,  
ginger, marjoram, garlic and onions. 

ORANGE PEPPER SVS     
ART. 1000480-001

Seasoning especially for poultry and fish. Contains coarse Pretzel 
salt, white and black pepper, paprika, orange zest and orange oil. 

POUSSINS weigh 200 to 400 g at the age of 4 to 6 
weeks. According to the European norm, all animals 
below 750 g are poussins.

CHICKEN are ready for slaughtering after 5 to 6 
weeks and weigh 750 to 1.1 kg.

TURKEYS weigh between 12 and 20 kg after 9 to 
25 weeks. The meat contains lots of protein but only 
little fat.

Brief poultry information
LIGHT DOMESTIC POULTRY
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OUR 
BEST

RECIPES

ROASTED DUCK BREAST WITH  
KING OYSTER MUSHROOMS ON  

PUMPKIN PUREE WITH RED ONIONS
Recipe no. 7000880

(for 10 servings)

MAGIC ORANGE THYME   
ART. 1697573-001/-002

Seasoning for marinating poultry, game dishes and other  
convenience specialities. Contains orange oil, black pepper, 
onions, garlic, thyme and honey.

CREATIVE CUISINE
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PREPARATION: 
Peel the red onions a day before, cut into eight pieces and place 
into glasses. Pour the water, RED WINE VINEGAR together with 
honey and SAUERBRATEN/WILDPFEFFER SEASONING into a pot 
and bring to the boil. Remove the pot from the heat and allow to 
rest for one hour. Pour this liquid through a sieve into the glasses. 
Marinate the Barbary duck breasts with MAGIC ORANGE THYME. 
Fry them briefly on both sides, then place them into a hot fan  
oven at 140 °C until a core temperature of 56 °C is reached.  
Place the pumpkin into a pot and add the cream. Cook until the 
pumpkin is soft and pass through a sieve. Add CRYSTAL SALT and 
COLOURFUL PEPPER to taste. Cut the king oyster mushrooms 
into slices and fry with the PEANUT OIL ROASTED. Add the OSOYO 
SOY SAUCE and allow the liquid to reduce. Place the pumpkin 
purée onto plates and top with the fried king oyster mushrooms. 
Remove the duck breast from the oven, cut into slices and  
place onto the purée and mushrooms. Garnish with some  
pickled onions. 

INGREDIENTS:
 10   Barbary duck breasts 

(200 g each)
 200 g  MAGIC ORANGE THYME  
  (1697573-001)
 500 g  Red onions
 425 ml    RED WINE VINEGAR 

(1000391-004)
 600 ml  Water
 50 g  Honey
 10 g   SAUERBRATEN/WILD-

PFEFFER SEASONING 
(1000581-003) 

 850 g  Pumpkin pieces (frozen) 

200 ml  Cream
 to taste   CRYSTAL SALT 

(1693449-001) 
 to taste  COLOURFUL PEPPER 

(1093419-011) 
 300 g   King oyster  

mushrooms
 100 ml   PEANUT OIL  

ROASTED  
(1093210-007) 

 100 ml   OSOYO SOY SAUCE 
(1000732-006) 

MUGWORT EASES DIGESTION
Use the power of herbs: Mugwort adds a special flavour  
to duck and goose and makes fat dishes easier to digest.

TIP

GÄNSEKEULEN AUF 

GEMÜSE PROVENCALE

Rezeptnummer: 7000879

YOUNG PIGEONS are slaughtered after 28 to  
30 days and weigh 300 to 600 g. 

GUINEA FOWLS are ready for slaughtering after 
approx. 12 weeks and weigh 1.2 to 1.5 kg.

GEESE are slaughtered at the age of one year and 
weigh up to 8 kg. 

MUSCOVY DUCKS are slaughtered after 4 to 6 
months and weigh 2.5 to 4 kg.

BARBARY DUCKS are slaughtered after 10 to 12 
weeks weighing approx. 2 kg. The meat of the female 
ducks is more tender. 

DARK DOMESTIC POULTRY

It is the season for poultry and tasty cream sauces. 

In Germany goose is served on St. Martin’s Day and  
duck at Christmas. In America the traditional turkey  
at Thanksgiving – autumn and winter are the seasons  
for poultry! It can be prepared in many ways and provides 
the right meat for every palate – light or dark domestic 
poultry, duck and goose which have a thicker fat layer  
to protect them from cold water in their natural habitat,  
or chicken and turkey with their lean meat.  

Expand your autumn-winter menu with popular poultry  
dishes. Matching seasoned sauces and seasoning blends 
from RAPS ease preparation and guarantee high quality 
and best flavour – perfectly adapted to the type of poultry.

CREATIVE CUISINE

 RECIPE 
DATABASE: 

www.raps.com

LEG OF GOOSE ON VEGETABLES 

A LA PROVENCALE

Recipe no. 7000879



Steffen Schütze has run the butcher’s 
shop Hack in Freising since 2009. His 
philosophy: “Tradition and modernity” – 
traditional craftsmanship in a  
technologically advanced business  
with 23 employees. He has also put  
myRAzept to the acid test. 

Mr. Schütze, you already use myRAzept? 
What’s your impression?
Yes, for catering and the snack bar. We 
work with many recipes that I have stored 
on the App. We prepare fresh dishes every 
day, in varying quantities. myRAzept takes 
over re-calculation of the ingredients. I 
can change recipes and the alterations are 
immediately available to all employees. 
This way I can guarantee consistent  
quality and taste. A great relief!

So myRAzept is now a part of your daily 
business?
Yes, also because of the other functions. 
I can place orders easily and thanks to 
the declaration function, we can consider 
intolerances of customers without lengthy 
consultations. My employees in our office 
can immediately see the ingredients of  
all recipes.

Did you have reservations at first?
No, everybody who can handle a mobile 
phone can also use the intuitive recipe 
platform. I can recommend myRAzept  
to all butchers who are open to new 
technologies.

Three generations work in the butcher’s 
shop Settele in Augsburg. With 18  
employees and 60 years of tradition 
Maximilian Settele, the youngest  
generation, ambitiously sets the stage 
for the digital era – also with myRAzept.

Mr. Settele, what impacts does  
digitization have in your company?
At present I’m up-dating our website which 
is very time-consuming and expensive.  
I’m also on Facebook and Instagram. To 
me, these are the most effective ways  
these days to be recognized amongst 
supermarkets and discounters.

How do you use myRAzept?
Primarily on tablets which are permanently 
on hand in the production area. I create 
complete production plans with myRAzept 
and file them for my employees on these 
tablets. Thus nobody has to calculate 
quantities. Also declaration couldn’t be 
easier – I meet all the requirements of  
the food law. I also use the appealingly 
illustrated product descriptions for  
my customers. Another advantage:  
Via myRAzept I can order ingredients at 
any time.

Would you recommend myRAzept?
Absolutely! It reduces my workload  
tremendously, free of charge! It is easy  
to handle and has many functions – why 
not take advantage of it? Anybody who 
knows a little about computers, can 
handle the platform easily!

RAPS is the first company in the industry 
with a free recipe platform for butchers! 
“myRAzept” eases your work and saves time 
either online at the computer or via the App. 

Digitization is changing the butchery trade. 
New technologies such as pay terminals 
accelerate sales transaction. Butchers use 
sales dispensers to sell fresh products  
outside business hours. And now, RAPS 
brings the digital world to your workstation. 

“We have analyzed the problems of our 
customers in daily business and worked out 
how we can effectively support them with  
digital solutions” 
reports Julian 
Stöhr, the man 
in charge of 
myRAzept –  
a new and free 
recipe platform 
which supports 
the butchers 
with many 
functions. 
myRAzept is 
for example a 
digital recipe book for PC, smartphone and 
tablet. RAPS’ recipes are an endless source 
of inspiration. After creating a free profile,  
they can be used on different terminals.  
 

The recipes can be altered or supplemented 
by other ingredients. Even your own recipe 
creations can be stored.

“For every recipe the required ingredient 
amounts are calculated, either according to 

a certain desired 
total quantity or 
according to an 
available single 
ingredient”  
explains Stöhr. 
 
A very time- 
consuming task 
is the declaration 
according to 
food regulations, 
especially if  

you have a large product range. myRAzept 
takes care of this complex task. “We make 
declaration as easy as never before for  
our customers as myRAzept provides 

appropriate suggestions for declaration and 
nutritional values. Even recipes created by 
customers are automatically calculated”, 
declares Stöhr. 

The detailed declarations can be set up 
appropriately for a label printer. myRAzept 
even supports QUID labelling and meat 
calculation. Additionally, all ingredients 
that are supplied by RAPS are linked to the 
integrated online shop and can be ordered 
immediately. 

“WE INTEND TO  
PROVIDE USEFUL AND  
TIME-SAVING DIGITAL 
SOLUTIONS FOR OUR 

CUSTOMERS.” 
Julian Stöhr, RAPS

TREND TREND

Read the experiences of two butchers and 
test yourself how the recipe platform eases 
daily work – either at  www.myrazept.de or 
with the App which you can download from 
the Google Play Store or App Store.

Available now:

www.myrazept.de 
Or as an App:

MAXIMILIAN SETTELE
Butcher’s shop Settele

STEFFEN SCHÜTZE
Butcher’s shop Hack

UNIQUE FUNCTIONS 
AND NEW LOOK

DECLARATION – 
EASIER THAN EVER!

PROFESSIONAL SUPPORT 
FOR BUTCHERS

INSIDE8 INSIDE 9

TEST 
NOW!



FROM THE COAST 
TO KULMBACH 

Manfred Jablowski became new Sales  
Manager for Germany in June 2019. In this 
interview he talks about his professional  
life and his visions.

Mr. Jablowski, would you like to tell us 
something about your career?
Initially I was a deep-sea fisher. My father 
went to sea for 30 years, so I followed my 
family’s tradition. However, I noticed that I 
wanted more professional freedom and so  
I studied food technology. After working a  
few years for a small fish manufacturer, 
where I was responsible for production and 
sales, I changed over to Heinrich Hamker 
in the delicatessen industry. There I gained 
experience in food retail and food service.  
As Head of Key Accounts at the Oetker group 
and as of 2006 at Hügli, I gained even more 
experience.

Do you feel at home in Kulmbach?
When I worked for Hügli, I lived for 13 years 
at Lake Constance, so moving to Kulmbach 
wasn’t hard. I like the pleasant tranquility in 
the countryside and I feel happy here. 

What are your targets at RAPS?
The changes in the market force us to  
constantly define targets anew. We are facing 
new challenges every day – legal changes, 
new customer groups, growing importance 
of natural ingredients or digital changes. It 
is my target to adapt our activities flexibly to 
these challenges, to recognize opportunities 
within the changes, and to generate growth.

To what extend will sales and distribution 
be digitized?
At RAPS we have already developed  
important digital interfaces with the  
purchasing platforms of our customers. 
myRAzept, the new recipe platform (see page 
8), is a further important part. Additionally 
social media have become more and more 
important – we need to analyze how these 
channels can be used effectively for sales.

How familiar are you with the digital world?
When I started my career, laptops were rare. 
It’s really exciting how quickly everything  
changes. Personally I shop online, use 
professional networks, communicate with 

my car. This is daily life. Professionally I see 
many advantages: easier communication, 
faster access to information and less paper,  
a welcome development.

What is good co-operation for you?
I’m looking for broad support in the company 
for all decisions that we make. It’s important 
to me to regard facts from all perspectives. 
I like getting to the point and being efficient. 
That’s why I encourage open, honest, also 
critical but always polite dialogue. I would 
like to motivate employees to see the big  
picture and work in a solution-oriented  
manner for our mutual success. 

What do you expect from your new  
colleagues?
I experience the people here as co-operative 
and like a big family – a very pleasant atmo-
sphere. I hope that this atmosphere will be 
retained and used to break into new grounds.

Mr. Jablowski, thank you very much for  
this interview! We are looking forward to  
a good co-operation.

An interview with Sales Manager 
Manfred Jablowski 

PEOPLE
INSIDE
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ADALBERT-RAPS-FOUNDATION

53 scientists and customers have participated 
in the third network meeting of the  
research groups which are promoted by the 
Adalbert-Raps-Foundation. The meeting 
took place on RAPS’ farm in Heinersreuth. 
There was a lively exchange of knowledge 
and research results. “Those two days left 
lasting impressions. Besides the informative 
company and technical centre tour at RAPS, 

the complete programme was a well- 
organized highlight”, reports Alexandra Allig 
from Hochland Germany GmbH, who was 
able to participate in the coveted meeting. 

The positive feedback encourages the  
Adalbert-Raps-Foundation to continue this 
format for exchange of ideas and creative 
knowledge transfer also in future. 

NETWORKING THAT SETS IMPULSES

INSIDE10

No matter whether cooked as a vegetable or soup, used 
in cakes or pureed as a flavouring in pumpkin spice latte, 
pumpkin plays an increasing role in international cuisine. 

In the 16th century merchant ships brought pumpkin seeds 
from South America to Europe. Until the 20th century,  
it was mainly used as animal feed and for oil production. 
However, through American traditions such as  
Thanksgiving and Halloween, pumpkins became a popular 
vegetable amongst the Europeans. Especially at Halloween, 
originally an Irish tradition, pumpkins are omnipresent 
in Germany and many other countries. The hollowed out 
pumpkins are used as scary lanterns, illuminated with 
candles. The pulp however, is used for baking the  
famous pumpkin pies.

There are more than 850 pumpkin types which are,  
according to botanists, fruits or more exactly berries, 
although they look like cucumber or melons. Pumpkins 
belong to the most versatile fruits in cuisine. 

Depending on the type, size, shape and colour, pumpkins 
differ substantially. Between the 50 g decorative gourd  
and the 767 kg heaviest ever grown pumpkin are many  
differences. Some sorts cannot be eaten due to their toxic 
content of bitterants, others are perfectly suitable for 
cooking.

OUR 
BEST

RECIPES

HALLOWEEN ROAST 
FROM THE PORK LOIN

PREPARATION: 
Prepare a filling with: cream cheese, pumpkin, finely-chopped 
sugar snap peas, crème fraiche, ONION SLICES LIGHT, APPLE 
GRANULATE, PREMIER MINCE MIX NO MSG. Slice the pork loin 
halfway and flatten out. Spread the filling evenly on the meat  
and roll up. Bind the roll with kitchen yarn or pull through a  
roasting net. Brush the outside with MAGIC PEPPER.

COOKING: 
Place the roast into the oven at 140 °C for 90 to 120 minutes  
(depending on its thickness) until a core temperature of 75 °C  
is reached. 

Recipe no. 5502710
(for 15.5 kg total weight)

INGREDIENTS:
 10 kg Pork loin 
 1.4 kg Cream cheese
 1.4 kg  Pumpkin pieces 

(canned)
 450 g Sugar snap peas
 900 g Crème fraiche
  150 g  ONION SLICES LIGHT 

(1000883)

 
 300 g  APPLE GRANULATE 

(1000891) 
 450 g  PREMIER MINCE  

MIX NO MSG 
(1039674)

 450 g  MAGIC PEPPER 
(1000702)  

·  Hokkaido – the bright orange pumpkin is the most popular one.  
It imparts a chestnut-like aroma. The rind is edible. Suitable for 
soups and fillings but can also be roasted.

·  Bishop’s Cap pumpkin or Turbank pumpkin – very decorative  
shape which can be used as a terrine for soup. The rind is not edible.

·  Butternut – pear-shaped pumpkin with only little seeds. Imparts a 
fine butter flavour. Especially recommended for soups and sauces. 

·  Muscat squash – delicious pumpkin. Its standard shape is usually 
oblate and ribbed. The colour is green at first and changes to 
brown-beige as it ages. Rind and seeds are not edible.  
Recommended for soups, curries, pies and stews.

Edible pumpkin types
LINK www.myrazept.de/recipes/1295

BUTTERNUT, HOKKAIDO  
AND MORE

INTERNATIONAL

The versatile pumpkin is the highlight of autumn cuisine 
and Halloween and is on trend.

DOWNLOAD FROM



IMPRINT

Publisher responsible
in terms of press law:
RAPS GmbH & Co. KG
Adalbert-Raps-Straße 1
95326 Kulmbach

Editorial
RAPS GmbH & Co. KG

spring.
Brandideas GmbH

Design
spring.
Brandideas GmbH
Kiefholzstraße 1
12435 Berlin 

FREE ORDER HOTLINE: 
0800 439 83 79
FAX: 
0800 727 73 29
MAIL: 
bestellservice@raps.de

WE WILL BE HAPPY  
TO ASSIST YOU

To remain up-to-date with new trends beside the daily business 
is a big challenge to many of our customers. In our compact 
seminars, which take place all over Germany, experts share their 
knowledge with you and keep you up-to-date.

Our new seminars TENDER & SUCCULENT are dedicated to one 
of the classic products of the butchery trade – cooked ham. In the 
half-day seminars, taking place in ten different locations in 2019 

and 2020, our experts will demonstrate what is important for 
the production of cooked hams and how to create more variety. 
Furthermore precious tips and ideas on counter specialities and 
sous-vide-convenience as well as easy-to-realize catering and 
lunch ideas including appropriate packaging examples. 

Further information can be obtained at: seminare@raps.de or 
from your sales manager.

New seminars all over Germany

TENDER & SUCCULENT
NEWS

SPEZIELLES GIBT'S BEIM SPEZIALISTEN

See more information:  www.batania.com

For more than 25 years your  
reliable partner for restaurants, 
catering and butcher shops.

Time:  15h30 to 18h30 and subsequent dinner

Participation fee: € 49.00 plus VAT

IMPORTANT INFORMATION AT A GLANCE

Hohenwestedt
20.11.19

Pulsnitz
06.11.19

Seligenstadt
13.11.19

Selbitz
19.02.20

Burgau
01.04.20

Hettenleidelheim
17.06.20

Papenburg
24.06.20

Dorsten
21.10.20

Rohrdorf
04.03.20

Hildesheim
14.10.20


