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BACK AGAIN: THE 
“TENDENZEN” SEMINAR!

A four-day seminar on the 
future of the butchery sector

MORE THAN 
JUST FILLET
New and re-discovered steak cuts 
get more and more popular
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PORTRAIT

Since 2016 Phillip Sontag organizes 
“slightly different” seminars on  
de-boning, cooking and international 
cutting methods. The seminars are 
addressed to barbecue fans, employees 
of butcher’s shops, as well as interested 
laypersons. In the 4 hours, Phillip  
Sontag explains his philosophy on fine 
meat in theory and practically – not 
just on fillet and roast beef. For more 
detailed information see:  
 
www.metzgerei-sontag.de/erlebniskurs

Some customers drive 50 km to buy your 
meat? How do you do that?
Craft production is so unprofitable these 
days, so I had to find new sources of income 
in order to run a lucrative business. I am  
a meat sommelier, organize seminars,  
write for Fire & Food, participate in the  

barbecue, is also willing to pay 50€ for a 
good T-bone steak.

The butcher’s shop Sontag opened 1848 
in Kißlegg/Allgäu. Philipp Sontag, the 6th 
generation to run the family business since 
2007, is well known and his new ideas are 
very welcome in the butchery trade. 

Mr. Sontag, as a butcher you like breaking 
new ground. What is your motivation?
Because it is necessary. When I took over the 
shop it was clear: I wasn’t going to succeed 
with only Weisswurst here in Kißlegg. However, 
I didn’t want to change our own slaughtering, 
craft production and regional products.  
Therefore I combine tradition and future.

As a barbecue expert?
Barbecue is a mega trend. However, there is 
more. I have expanded my knowledge during 
the last years and I have a big mouth. My 
professional advice obviously got around.

Weisswurst next to new cuts in the  
display counter – does that work?
It is crucial. What the barbecue fan loves  
is disliked by the housewife. However, both 
are important. It is almost impossible to  
find a balance. 

Which customers do you prefer in  
your daily life?
Basically I like all of them. But of course 
I have a special attachment to fun-loving 
customers, who appreciate my trade  
and are willing to spend money on meat.  
To them good meat is like a fast car.  
Whoever spends 3,000€ on a new  

TRADITION MEETS FUTURE:  
  AT PHILLIP SONTAG’S 
 BUTCHER’S SHOP

World Butchers Challenge and I’m lecturer  
at the butcher school in Augsburg. And I’m  
a know-it-all. In barbecue shops in this  
area every customer gets one of my flyers  
and I use social media such as facebook.

Do you have an advice for colleagues?
Our lifestyle customers become specialists 
themselves. However, we are the professionals!  
And many new trends are already well-known 
to us: Picanha is “simply” boiled fillet. My 
Grandad already did dry-aging. My experience 
shows: Openness towards the supposedly 
new things is a good thing.

Mr. Sontag, thank you very much for the 
interesting interview!
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Did we get the picture? As a “career changer”, it is my target to 
understand the needs and challenges of your daily work routine. 
Prerequisite is proximity to the customer – to you! This is the  
only way to communicate with you on equal terms and support  
you adequately. When I accompanied our sales personnel, I had  
to learn that you do not have much time to watch the market,  
recognize and take advantage of new trends, and at the same  
time keep track of latest developments. This is where we would  
like to step in.

Firstly, we have revived our customer seminar “TENDENZEN” 
which many of you know from the past. Held at a popular  
holiday resort, the seminar provides the opportunity to gain  
much knowledge and participate in workshops on the topics  
digitization/marketing, staff recruitment, etc. Take the  
opportunity and register now! Find more information on  
page 10.

Secondly, we would like to give you impulses for your daily  
work with this edition of INSIDE. We have chosen many exciting  
topics: from new steak cuts for barbecue fans, a customer  
interview with master butcher Philipp Sontag, to a glance  
behind the scenes of LogSpice our state-of-the art logistics  
centre. 

Discover your favourite topic in this edition of INSIDE and  
hopefully you will be able to give a positive reply to my initial 
question.

Enjoy reading! 

Florian Knell

Florian Knell | CEO
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PORTERHOUSE STEAK SEASONING  
ART. 1000537

Coarse yellowish seasoning blend with pepper, paprika, turmeric, 
garlic and oregano. Suitable for all types of steaks.

COUNTER 
OF IDEAS

Steak pepper 
Ontario

TRY IT NOW

FLANK
Mild and intensive

POSITION
The oval flank cut comes from the flank/bavette. 

SPECIAL FEATURE
This piece, which can weigh between 0.75 to 1 kg,  
has a very intensive flavour despite its low fat content.

PREPARATION
Flank is suitable for frying, grilling or roasting.  
It should be marinated and not cooked through.  
Thus this thick steak becomes particularly tender.

BRISKET
Supreme discipline of BBQ

POSITION
The brisket comes from the chest. 

SPECIAL FEATURE
The weight of this meat piece is between 2 and 4 kg.

PREPARATION
Depending on its quality, the meat is suitable for  
roasting or slow-grilling. A beef brisket usually  
contains little intramuscular fat and tends to get dry.  
Therefore injecting the meat is recommended to  
obtain a juicy and flavoursome steak. 

Porterhouse 
Steak Seasoning

Rodeo Pepper

COUNTER 
OF IDEAS

POSITION
The Tomahawk steak is a thick-cut Rib-eye steak from  
the rib area with a long prime rib bone. Cooking on the  
bone makes this meat part especially tender and tasty. 

SPECIAL FEATURE
A real eye-catcher which often weighs more than  
1 kg. The name is derived from the shape of the steak  
reminiscent of the Tomahawk axe of the Native  
North Americans.

PREPARATION
The meat has a tender structure and is ideal for  
grilling and frying. 

TOMAHAWK
An eye ̃  catcher

Master Butcher Phillip Sontag´s 
Recommendation
When talking about new or re-discovered beef cuts, Phillip  
Sontag thinks of skirt or hanger steak: “These parts of the  
diaphragm respiratory muscles provide very tender meat.  
I know them from the past, however, as a steak cut they are 
relatively new.”

STEAK PEPPER ONTARIO     
ART. 1694270

Coarse seasoning with sea salt, pepper, thyme, onion, paprika  
and a vanilla note. Suitable for all types of steaks.

RODEO-PEPPER
ART. 1000635

Coarse orange seasoning without salt for steaks, roast beef  
and spicy roasts.
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Barbecueing is becoming more and more popular worldwide. New 
trends, mostly from America, are adapted here and find their way  
to the barbecue. One of the latest trends is the so-called steak cuts. 
More and more rather unknown meat pieces pique the curiosity of 
barbecue fans and professionals. Of course T-bone steak, rump  
steak, rib eye are already known to consumers. However, flank,  
skirt, brisket and tomahawk steak are new and so far unknown  
cuts which are becoming very trendy. Cuts which were used for 
casseroles and soups in the past or not used at all, are now fine meat 
pieces and are appreciated by customers. More and more butchers, 
like Phillip Sontag (see page 3) are taking advantage of the new 
trend. “By dealing with international cutting methods, I gained a new 
perspective on carcass utilization. Besides roast beef and topside/
silverside there are many more parts with little connective tissue. 
Every butcher knows: There are cuts from the shoulder or leg which 
are also very tender. Some of these parts don’t even have a name  
here in Germany. Teres Major for example.”

Be prepared when curious customers ask questions during the 
important barbecue season and offer them these fine new cuts!  
As a competent partner RAPS supports you with appropriate  
products for the new trends in the steak and barbecue culture. 
Whether you use old or new cuts is up to you – our products  
provide flavour for all types of steaks. 

Try it now – this edition of INSIDE includes a sachet of our  
Rodeo Pepper.



ACETO BALSAMICO DI MODENA I.G.P.
ART. 1091395-002

TABLE CRUET STAND                                                        
ART. 1093794-000

VINEGAR & OIL CRUET STAND                                            
ART. 1093793-000

Premium-quality Balsamic vinegar in  
a handy 250 ml bottle specifically for the 
cruet stand. Ideal for salad and dressings 
as well as refining roasts and game dishes.

For two 250 ml bottles and two 
spice mills in a special design  
for the dining table.

For two 250 ml bottles in a special 
design for the dining table.

YOUR ADVANTAGES

· Attractive size
· Uniform presentation on the table or buffet
· Modern design
· Easy to clean
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Balsamic vinegar and olive oil belong on every table –  
our cruet stands ensure an elegant display.
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CLEAR THE STAGE!

CREATIVE CUISINE

OUR  
BEST  

RECIPES

MIXED SALAD WITH SLICES OF  
ENTRECOTE, ROQUEFORT CHEESE  

AND PEAR WEDGES

PREPARATION: 
Heat the pan and fry the entrecote on both sides at high  
temperature. Season with STEAK PEPPER ONTARIO, place 
into a fan oven at 180°C until the desired core temperature 
(recommendation: 56°C) is reached. Arrange lettuce, pear 
wedges, tomatoes, Roquefort cheese, nuts and baguette  
decoratively in a bowl. Remove the Entrecote from the oven, 
cut into slices and serve with the salad.

TIP:
For the cruet stands, there are many further seasonings in mills, 
e.g. SURF & TURF, SEA SALT or STEAK PEPPER.

Recipe number: 7000755
(for 10 servings)

INGREDIENTS:
 2.0 kg Entrecôte
 40 g  STEAK PEPPER  

ONTARIO   
(1694270-001) 

 600 g  Mixed lettuce
 200 g  Pear wedges
 100 g  Mixed nuts  

(almonds, walnuts, 
macadamia) 

 150 g Roquefort cheese
 220 g Tomato wedges

 A little  ACETO BALSAMICO 
DI MODENA I.G.P. 
(1091395-002)

 A little  OLIVE OIL  
(1091399-002)

A pinch of   CRISTAL SALT  
(1693449-001)

A pinch of   COLORFUL PEPPER  
(1093419-001)

 10 Slices of baguette

CREATIVE CUISINE

OLIVE OIL
ART. 1091399-002

Premium extra virgin olive oil in a handy 
250 ml bottle specifically for the cruet stand. 
Ideal for Mediterranean salad creations and 
dressings. Especially recommended for 
pasta dishes and Pizza.

The sunny season is coming – the season of light cuisine such 
as salad. It accompanies light pasta dishes or grilled fish and 
meat specialties. Salads are diverse and adapt easily to the 
individual eating habits of consumers: little meat, vegetarian  
or low carb. 

The culinary trend is tending towards “DIY salad”. The 
consumer likes combining individual elements at the buffet  
with a self-created refinement or dressing. Having vinegar  
and oil on the dining table is important. RAPS offers the classic 
balsamic vinegar and olive oil in handy 250 ml bottles. Our 
elegant cruet stands ensure a tidy and modern appearance. 
Guests can season dishes to taste directly at the table and 
round them off individually. 

Over the past few years, RAPS has expanded its vinegar and  
oil range. Besides the classic balsamic vinegar and olive oil,  
we offer, amongst others, fruity apple vinegar, fiery-hot chili  
or exotic curry oil. Surprise your customers with endless  
new combinations!

A PLUS FOR 
EVERY TABLE!

INTERESTING FACTS
Olive oil is a healthy alternative to  
butter, margarine or other refined fats.  
It contains the important vitamins  
A, C, D, E, K and B and many unsaturated 
fatty acids.

In Germany the annual per capita 
consumption of olive oil is 0.5 litre  
and rising. In Italy and Spain it is over  
10 litres and the Greeks consume  
more than 15 litres annually. 

0,5 l



TREND
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INTERNATIONAL

THE FLAVOUR 
OF RUSSIA

Extend your product range with the flavour of the East – 
not only for the football World Cup.

This year the World Cup takes place in  
Russia for the first time. However, sport is  

just one reason why this country, which is  
rich in tradition, has become a topical issue.  

The hearty Russian cuisine – Solyanka, Borsch and  
Boeuf Stroganoff to name a few – are already very popular  

worldwide. Take advantage of this popularity and use it for your  
individual World Cup advertising campaign!

In general, Russian cuisine is based on several courses: Most of  
the time the first course is a soup or a meat or vegetable salad with 
mayonnaise. This course is followed by typical meat or fish dishes, 
usually served with potatoes. 

The typical flavour is often based on garlic, parsley and dill.  
RAPS has developed four new products with these particular  
herbs and spices. Give a Russian touch to barbecue specialties  
and many hearty dishes.

Our step-by-step preparation guides and recipe collections with  
creative ideas for your display counter provide the flavour  
of the East for your product range. 
Our experts will be pleased to  
advise you individually!

PUSCHKIN DIP DISPLAY (SET OF 4)
ART. 1708415-002

The display in the Russian national colours attracts attention  
and is perfectly suitable for presentation in the display counter  
or on a shelf. Add something special to your product range.  
PUSCHKIN DIP is perfect for barbecue skewers and meat  
dishes, ideal for single or two-person households and  
invites customers to trial.
CONTENT: 4 x 25 sachets à 60 g PUSCHKIN DIP
PACKAGING UNIT: 4 displays per box

FOR AUTHENTIC  
FLAVOUR EXPERIENCES

MAGIC MOSCOW   ART. 1708387-001/-002

MAGIC SOCHI  ART. 1708383-001/-002

PUSCHKIN DIP  ART. 1708415-001

DECOR SEASONING BABUSCHKA ART. 1708463-001

TOP-CLASS 
FLAVOUR

Sophisticated technology meets finesse: extracts provide endless 
flavour experiences and are very versatile.

There is hardly anything which is influenced by so many 
factors as flavour. Where finest flavour nuances are 
required, extracts are applied. Their sometimes bad image 
as “flavour from the lab”, does not correspond to reality. 
In fact, they offer many advantages: High microbiological 
safety, standardized quality, gentle processing at maximum 
hygiene standard, long shelf life without quality loss and 
consistent flavour intensity are only a few reasons why  
these under-appreciated stars are universally applied. 

Premium flavour has always been most important to RAPS. 
Therefore we use only best raw materials, sophisticated 
technology and our comprehensive knowledge. Our high 
pressure extracts are a particular highlight of modern food 
technology – an innovative procedure we are very proud of. 

These natural, highly concentrated and of course premium 
quality extracts are produced by supercritical extraction 
in a most gentle way with only little thermal stress on the 
raw material. Due to the environment and resource-friendly 
production, our high pressure extracts are free from solvent 
residues, the flavour intensity is much higher and their 
natural qualities unsurpassed. Excellent sensory features 
and an up to 40fold concentration make them an especially 
economical alternative to natural spices. 

All RAPS high pressure extracts are produced from natural 
spices in our plant in Kulmbach. For easy processing, 
RAPS extracts and extract blends are available in liquid, 
emulsified or powder form. Of course we can develop  
tailor-made solutions for your product – contact us now!

For further information  
on this topic, order our  
catalogue “Extracts  
and Flavours”!

· Delicatessen 

· Bakery products

· Meat products

· Dairy products

· Frozen products

· Convenience products

DIVERSE APPLICATIONS

INSIDE



RAPS
INSIDE
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THE “TENDENZEN” 
SEMINAR IS BACK

RAPS’ seminar “abroad” focuses on 
the future of the butchery trade.

Lack of specialists, digitization and the demand for new  
flavour experiences – the challenges of the butchery trade  
get more and more intense. However, there is not enough  
time to deal with trends, attend lectures or exchange views 
with colleagues. 

If you would like to combine an active holiday with business 
advancement, then reserve the last weekend in October.  
From 26th to 29th, RAPS will be hosting a 4-day seminar on  
the future of the butchery trade at the Robinson Club Kyllini 
Beach on the Greek Western Peleponnese. 

Inspiring lectures, interactive workshops and training sessions 
with experts and professionals provide creative ideas for the 
future of the butchery trade: Which trends are relevant and  
how can I use them for my business? How can I become an  
attractive employer? How can I win young professionals and 
keep good employees?

The fantastic location of the Robinson Club Kyllini Beach  
(exclusively booked for RAPS) offers the perfect balance to  
the extensive seminar programme. The club’s beautifully  
kept grounds neighbour miles of long sandy beaches for  
swimming and walking. The club and sports programme is  
comprehensive and the region also has a lot to offer for culture 
fans, e.g. Olympia. Do not miss this seminar – register now! 
Further information and registration forms can be ordered  
from RAPS: tendenzen@raps.de

Quality is most important to RAPS – this applies to the total  
value chain. From the goods receiving department to raw  
material preparation and dispatch, LogSpice is indispensable. 
Controlling the processes is an elementary task. Only in this 
way we can react flexibly and rapidly – a big advantage for our 
customers.

The efficiency is also reflected in the figures: In 2017 LogSpice 
processed approx. 123,000 delivery notes. This equals 18,000  
tonnes of products or 400,000 dispatched packages. Every day  
up to 200 pallets are collected by trucks. Furthermore, there  
are the shipments by air or sea freight. Since 1996 LogSpice has  
run a computerized warehouse which enables fast processing.  

“We check and improve the system continuously in order to keep  
it up-to-date. This is important to me to guarantee the high  
quality now and in future”, describes Alfred Simon, Logistics 
Manager at LogSpice. 

He started working for RAPS 30 years ago and supervises the 
processes at LogSpice. He points to the six central elements:  

“The right product at the right time, at the right place, in the 
right quantity, in the right quality and at the right price.” Simon 
appreciates the variation of his job the most. “Every day is  

different and full of new challenges. Regardless of the complexity  
of the orders, they have to be dispatched as quickly as possible.  
This makes logistics so multifaceted and exciting.” It is a job  
which requires great flexibility.

Simon particularly emphasizes the importance of team 
performance. “Without my highly flexible and qualified team, 
logistics wouldn’t be possible at this high level. Prompt  
delivery service has first priority, so that our customers can  
rely on smooth and on-time delivery.”

PEOPLE
INSIDE

ADALBERT-RAPS-FOUNDATION
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For the little ones, kindergarten is one of the most important places  
of learning especially regarding nutrition. In order to introduce a healthy 
lifestyle to children, the Adalbert-Raps-Foundation has started the 
initiative “Kulinarix”. This programme supports healthy nutrition in 
kindergarten and includes training of employees, father and child 
cooking classes, sugar exhibitions, lunch box advice and optimized 
menu. Since every kindergarten has different requirements, the 
concept is adapted individually. The campaign is aimed at day-care 
centres with up to 160 children in Upper Franconia/Germany.

HEALTHY NUTRITION STARTS 
IN THE CRADLE

Date and place 
Friday 26th October to Monday 29th October 2018 
Robinson Club Kyllini Beach, Western Peleponnese, Greece

Including  
· Flight from Munich or Frankfurt, rail & fly (2nd class) 
· Transfer between airport Araxos and Robinson Club 
· 3 nights at the Robinson Club Kyllini Beach 
· All inclusive made by Robinson 
· Extensive club and sports programme 
· Seminar, workshops and seminar documents

Programme*  
· ”Live your profession!“ – entertaining motivational lecture 
· Digitization, online marketing and social media 
· Find and keep personnel 
· Benefit from trends 
· Tips from experts on convenience and party service 

Price  
€1,499.00 per person in double room

TENDENZEN 2018
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PROMPT 
DELIVERY SERVICE

Visiting LogSpice – RAPS’ 
logistics department.

·  26 employees in the Receiving Department/raw material  
preparation, 40 employees in delivery and logistics

·  Computerized warehouse: crate warehouse (32,964  
storage places), pallet warehouse (5,417 storage places)

·  Dispatch of up to 2000 packages per day to more than  
80 countries

BASIC INFORMATION LOGSPICE
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PANORAMA

The demand for high quality meat and new, unknown cuts is  
increasing (see page 4) – particularly because of the ongoing  
barbecue trend. Those who want to fulfil the wishes of the  
customers and score with knowledge and skill, can become a  
meat sommelier. However, so far the only institute which offers  
this additional qualification in Germany, is the training centre  
of the Bavarian Butchery Trade Association in Augsburg.  
After a two-week training course, master butchers can  
become meat sommeliers.

The training focuses on the theoretical and practical knowledge 
around meat from various perspectives: From the history of  
meat to slaughtering and cutting methods. Meat quality is also  
a major topic and starts with the animal. Therefore topics such  
as feeding, breeding and breeds are discussed. Additionally  
product and direct marketing as a sommelier is included in  
the seminar. Master butchers receive tips on how to win over  
customers. This additional qualification is a unique selling  
point which distinguishes a butcher from the rest of the market.

As ambassadors for quality, meat sommeliers create  
a new image for the butchery profession.

KEY COMPETENCE
MEAT

SPEZIELLES GIBT’S BEIM SPEZIALISTEN

Your reliable partner for 
over 25 years in the catering 
and butchery trade 

Further information at: www.batania.com


