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Before I start to introduce the latest edition of INSIDE, I 
would like to express my sincere gratitude and respect to 
all of you, our loyal customers, whom we have co-operated 
with for many years! You are keeping things running!

It is to be assumed that the Coronavirus will influence our 
daily life a little longer. Unfortunately, we have only been 
able to work with you from a distance during the past 
weeks. Digitization has replaced many things but we still 
believe in “personal contact”. As soon as you are willing 
to welcome us, we will be at your side and support you 
personally on site. My special thanks go to you, your shop 
assistants and employees mastering this crisis together 
with our RAPS team. Please let us know what we can do  
for you and we will provide our utmost support!

The following pages will show you how to meet the  
growing demand for more sustainability, especially during  
the barbecue season. We will take you to the exciting  
world of food trends – discover a new style of snacking 
or hybrid products that combine opposites. Get to know a 
TV celebrity from the RAPS team and one of the youngest 
female master butchers in Germany who is leading the 
butchery trade into the future.

I hope you will have a successful barbecue season!  
Enjoy reading! 

 

Florian Knell

Florian Knell | CEO
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In 2019 you started the programme  
“Veh’s straw pigs”. What is that?
Regionality and welfare-oriented animal  

husbandry are important to us. Our pigs come  

from a farmer in the neighbourhood. There, 

they have straw-covered areas for laying down, 

room for running free, huts, sunlight and fresh 

air every day. They live in a closed system 

which means they live on one farm from birth 

to slaughter.

Do the customers attach great importance  
to this programme?
The positive feedback reassures us. Our 

customers are willing to spend more money 

knowing that the animals were raised  

adequately, weren’t fattened too rapidly, 

whose origin is traceable and the quality  

gets the time it needs for ageing. Traditional 

craftsmanship is important to us.

Theresa Veh is one of the youngest master  
butchers in Germany and started working  
for the family business four years ago. In  
an interview she talks about her family’s  
butcher’s shop in Sauerland, Germany. 

Ms Veh, please tell us something about  
your shop and career.
Our shop was founded 125 years ago, I am the 

fifth generation. After the master craftsman’s 

diploma, I worked for three years in the 

Rhineland. I started working for our family 

business four years ago. My father, Heinrich 

Veh, runs the business. I am involved in all 

aspects of the business – in production and 

preparation of cuts, preparation of kitchen 

ready products, sales, office, marketing, work 

and menu planning. I can take a lot of work off 

my father’s hands but I am still learning from 

him. My sister and I intend to take over the 

business someday.

How many shops do you have?
We have our main shop and a big outlet.  

We also run a party service and a guest 

house for parties and events where we also 

provide the catering. 50 employees work for 

us. During peak hours, nine people work in 

the shop. 

“Honest goods” is your motto.  
What does this mean?
We work like in the good old days. 90 percent 

of our goods come from our own production 

– manufactured according to old virtues and 

traditional recipes. We do not use accelerating 

aids. A ham on the bone, like all other products, 

of the meat is good. Our customers agree  

to our conscious step backwards, the close 

contact to the farmers.

What else are you doing to compete with 
supermarkets and discounters?
Our wide range of sausage products certainly 

stands out! The homemade-style dishes we 

offer in our hot counters every day are also 

very popular. We prepare meals our customers 

would not cook at home due to their time  

constraints.

What does “VEH’S FOOD FACTORY” mean?
Inspired by the street food festivals, we want 

to offer something new to the younger target 

group with our own food trailer. Our vehicle 

can be rented for events and offers high  

quality fast food dishes. Our “factory chips” 

with various toppings are a bestseller. 

What about the next generation of butchers?
At present we are lucky! We have several 

apprentices. However, new blood in the trade 

is a problem. We try to incentivize young 

people by paying higher salaries. Additionally, 

we have an apprenticeship ambassador who 

informs pupils in schools about the profession. 

We want to show that there are promotion 

prospects in our trade. We even advertise for 

our trade at fairs. We offer work experience 

places to encourage a love of our trade.

Thank you very much for the interesting 
interview!

     “LIKE IN 
THE GOOD 

         OLD DAYS.”

CUSTOMER 
PORTRAIT

Traditional craftsmanship and  
regionality are important to master 
butcher Theresa Veh.
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COUNTER 
OF IDEAS

MAGIC MUSTARD BEER OZP                                 
ART. 1713155  

Seasoning for marinating all types of barbecue specialities, roasts, 
steaks, stir fry and convenience dishes.

NEW

MIX FOR CHORIZO                                                          
ART. 1705362-001

A special sausage seasoning with the typical Spanish flavour for 
all types of meat products.

DECORADO                                                          
ART. 1701705-001

Colourful decor seasoning for meat, poultry, fish, salad and 
tasty fillings.

OUR
BEST

RECIPES

COLESLAW WRAPS WITH 
PORK TENDERLOIN MUSTARD-BEER

PREPARATION: 
Filling: Squeeze the coleslaw to remove excess liquid, chop 
and combine with Tzatziki, RA-BIND and ONION SLICES. 
Remove the thick sinew from the tenderloin. Cut the wider/flatter 
side of the tenderloin with the cutting machine (level 4) into 20 
cm long pieces. Place two pieces across each other in the form 
of an upside down cross. Place some filling onto the spot where 
the two pieces cross each other. Place the lower meat pieces over 
the filling from the left and the right. Then roll up from the bottom 
to create a wrap. If necessary, bind with kitchen yarn or fix with 
toothpicks. Brush with  MAGIC MUSTARD BEER OZP.

COOKING: 
Barbecue at medium heat or fry with a little fat in a pan.  
Alternatively, roast in the oven.

Recipe no: 5506823

INGREDIENTS:
 10.0 kg  Pork tenderloin 
 2.4 kg  Tzatziki 
 1.6 kg  Coleslaw
 650 g  RA-BIND (1711883)

 500 g   ONION SLICES 
  (1000883)
 800  g  MAGIC MUSTARD 

BEER OZP (1713155)

LINK www.myrazept.de/recipes/2489

MAGIC STEAKADO OZP                                   
ART. 1000492

Seasoning for marinating steaks, stir fry, roasts and convenience 
specialities.

IMPROVED  
FORMULATION

Pork Skewer 
Bacon-Plum

Coleslaw

Coleslaw wraps with 
pork tenderloin mustard-beer

Coarse Chorizo 
Grill Sausage
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Barbecues are alight again on terraces and in gardens – 
the barbecue season is in full swing! Consumers rely on 
the craftsmanship and creativity of their local butcher.

These days many consumers are more interested in the 
sustainability of their food choices, rather than trying  
constantly new specialities. 

RAPS can help you hit both aims in one go – variety  
and innovation of flavour and conscious and sustainable  
pleasure: The new RAPS MAGIC oil marinades are 
completely palm-free and contain only high quality raw 
materials. 

RAPS MAGIC marinades provide countless application 
ideas for pork, beef, poultry or lamb. They prevent loss of 
meat juices and ensure an appealing gloss of the barbecue 
specialities. 

Offer your customers fantastic barbecue ideas and discover 
new recipes on myRAzept, e.g. Mince Kebabs Decorado, 
Chorizo Grill Sausage and many more. The eye-catching 
colours of the products will provide visual appeal in the 
sales counter. 

COUNTER 
OF IDEAS

OUR
BEST

RECIPES

PORK SKEWER  
BACON-PLUM
Recipe no: 5506858

PREPARATION: 
Marinate the pork cubes with MAGIC STEAKADO OZP. Wrap  
the prunes with thin slices of bacon. Skewer the meat and  
wrapped prunes alternately. 

COOKING: 
Barbecue at medium heat or fry in a pan without adding  
additional fat.

INGREDIENTS:
 10.0 kg   Pork  

cut into 2 x 2 cm cubes
 1.5 kg  Bacon

 
 1.5 kg  Prunes
 400 g   MAGIC STEAKADO 

OZP (1000492) 

LINK www.myrazept.de/recipes/3149

DOWNLOAD FROM

INTERESTING FACTS

143,282 

89,227  

41,180   

1.2   

tonnes of barbecue meat were  
sold in Germany in 2018.

tonnes of grill sausages were sold  
in Germany in 2018.

tonnes of poultry for barbecuing were 
sold in Germany in 2018.

billion Euro is spent annually on  
barbecue meat in Germany.

SUSTAINABLE
BARBECUING

W
IT

HOUT

P A L M  O
I L

Mince Kebabs 
Decorado 



DECOR SEASONING SOY-CRUNCH
ART. 1705684-001

Coarse decor seasoning for rounding-off salads. Ideal topping  
for breadcrumb coatings and crusts.

SPICE MILL ARRABIATA          
ART. 1693055-002

Coarse and spicy spice blend for the finishing touch of prepared 
dishes.
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CREATIVE CUISINE

Less and less people live and work in rigid structures. 
This flexible lifestyle also has an influence in the eating 
habits. 

Nowadays, there is more impulse and on-the-go snacking. 
This means, the tradition of three meals a day – breakfast, 
lunch and dinner – no longer applies. The German futurologist 
and food trend researcher Hanni Rützler describes this  
trend as “snackification” in the latest Food Report 2020. 
Several mini meals a day replace the traditional three meal 
concept. However, this form of nutrition goes beyond the 
familiar cereal bar, banana or yoghurt. 

The trend shows that normal dishes can also be prepared as 
mini meals, giving people healthy options with the greatest 
flexibility to suit their lifestyles. Take advantage of this 
opportunity to supplement your product range lucratively. 
RAPS will be pleased to support you with suitable products 
and sophisticated recipe ideas to create new snacks and 
in-between meals!

SNACKING – 
THE NEW STYLE 

OF EATING
OUR

BEST
RECIPES

BEEF BRISKET 
SANDWICH

Recipe no. 7000887
(for 10 servings)

PREPARATION: 
Finely slice the beef brisket (recipe no. 5505132) and onion.  
Fry the onions with a little oil in a pan. Add sugar and salt  
and deglaze with ACETO BALSAMICO DI MODENA. Allow the  
liquid to reduce. Finely slice the lettuce and combine with  
SANDWICH SPREAD SHALLOT. Spread this mixture on the cut 
open baguettes. Place the beef brisket slices on top and garnish 
with the Balsamico onions, BARBECUE SAUCE, cheddar cheese 
and Jalapenos. Place the baguettes into the oven at 180 °C  
(fan oven) for approx. 10 minutes, heating both baguette sides. 
Remove from the oven and sprinkle with DECOR SEASONING 
SOY CRUNCH. Serve.

INGREDIENTS:
 10 pc.  Wholemeal baguettes
 1.4 kg  Beef Brisket
 500 g    SANDWICH SPREAD 

SHALLOT  
(1696989-002)

 220 g  BARBECUE SAUCE 
  (1694903-001)
 400 g  Lettuce
 400 g  Onions
 40 g  Sugar
 

 5 g  Salt
 80 ml    ACETO BALSAMICO  

DI MODENA G.G.A. 
(1000395-004)

 5 g  DECOR SEASONING 
SOY CRUNCH   
(1705684-001)

 120 g   Cheddar cheese  
in slices

 50 g  Jalapeno slices  
(preserved)

SANDWICH SPREAD SHALLOT     
ART. 1696989-002

Sweet-piquant butter flavour, based on roasted shallots and bell 
peppers. Ready-to-use.

SANDWICH SPREAD TOMATINO      
ART. 1697196-002

Fruity tomato flavour, based on basil and onion. Ready-to-use.

GERMAN’S 
FAVOURITE SNACKS

1.
PIZZA

2.
SANDWICH

3.
ROTISSERIE 

CHICKENSource: SZ

RECIPE 
DATABASE

www.raps.com

PULLED TURKEY SANDWICHRecipe no. 7000886

CREATIVE CUISINE
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DURATON        
ART. 1836375-001

Powder form freshness agent with additional colour stabilizer.  
Universal application, e. g. for cooked sausage.
Usage rate: 1 to 3 g/kg
Packaging: 1 kg sachet

Economic success in the food industry is closely linked  
to the trust of the consumers. This trust can only be 
generated if customers can rely on the freshness of the 
products, excellent flavour and health safety.

To support your sophisticated hygiene management  
and strict HACCP concept when producing high quality 
sausage products, RAPS offers an ever-growing range  
of products providing optimal freshness. 

Our product DURATON is perfect for application in  
cooked sausage and cooked hams. It is easy to handle  
and does not lead to off-tastes. Its effectiveness is based 
on acetate and ascorbic acid which means, that your  
products will stand out thanks to a pleasant freshness 
and consistent colour.

Free from allergens subject to declaration, DURATON 
optimizes your specialities and ensures best quality and 
visual appeal.

MORE 
FRESHNESS

INTERNATIONAL

Effective additives from RAPS for best quality.

YOUR ADVANTAGES AT A GLANCE
· Limited declaration
· Optimized product quality
· Easy-to-handle
· No off-taste
· Without allergens subject to declaration

TREND

Botanicals have been used in organic beverages for some 
time. Their intensive flavour is also becoming more and more 
popular in food products. As consumers set greater emphasis 
on authenticity, we are seeing a reduction in artificial additives. 
Traditional preparation methods and exotic nuances are on  
the rise. Botanicals such as ginger and turmeric impart  
special aromas, colour or textures and meet the demand for 
multi-sensory experiences.

The functional features of botanicals are also advantageous: 
Clean label products are becoming increasingly important,  
and botanicals are a natural and healthy alternative. More  
than half of consumers purchase ginger products due to its 
healing effect. Botanicals provide a healthy basis for flavour 
innovations that increase well-being.

Discover the natural flavours and products RAPS offers,  
extracting the best nature has to offer!

WITH THE 
POWER OF NATURE

INTERESTING FACTS
Advantageous features of ginger, turmeric, etc: 
Ginger:
· kind on the stomach 
·  activates the salivary glands, which is beneficial to  

the intestines
· supports digestion and has an antispasmodic effect
· helpful against rheumatism, muscle pain as well as colds

Turmeric:
· supports functions of the digestive tract
· used against stomach and kidney diseases
· prevents feeling of fullness and gall problems

Spice paste for Asian dishes.

GINGER PASTE
ART. 1702415-001

Spice paste with ginger, turmeric, chili, coriander, curry, allspice 
and fennel.

CURRY PASTE INDIA
ART. 1692882-001

Special seasoning for poultry and vegetables. Contains chili, curry, 
ginger, turmeric and lemon grass.

ASIA SEASONING
ART. 1000479-001

Functional and flavoursome: Botanicals are a food trend which appeal to 
more and more health-conscious consumers who appreciate the flavour of 

natural spices such as ginger and turmeric.

Which factors are important to you when purchasing  
products with the following flavours?

Source: Innova data base 2019 / % of US respondents

TURMERIC

Health Flavour

GINGER

28 %

27 % 57 %

14 %

8
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A SPOONFUL 
OF CREATIVITY 

Product designer Susanne Klippstein  
in an interview.

PEOPLE
INSIDE
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In 2020 a new chapter of RAPS’ history will 

begin: For more than 30 years, sausage 

casings in six-colour-flexographic printing 

have been produced in Braunau, Austria. As 

this site was bursting at the seams, RAPS 

started building a new sausage casing factory 

in Obertrum (location of RAPS’ Austrian  

subsidiary) in autumn 2019. RAPS invested 

3.4 million Euros in this new site,  

which includes printing and packaging 

capabilities. It is due to be completed  

by the middle of 2020. The relocation will 

start in July after a short transition period, 

during which both plants will be running.  

In autumn 2020 the new site in Obertrum  

will take over full operation. 

The new infrastructure will guarantee an 

excellent printing quality, flexible production 

and shortest production times. The new 

facility in Obertrum will be able to cater to all 

needs – from visual complex multi-layered 

RAPS invests 3.4 million Euros in a new sausage casing 
plant at the RAPS-Austria site.

artificial sausage casings to individually, 

bespoke small-scale orders for the butchery 

trade. One of the persons who will make a  

decisive contribution to the future of the  

factory is Matthias Eckart. Here, we introduce 

the sausage casing expert, who has been 

working in this field for 35 years, in the  

short interview on this page. He will be  

managing the casing business for the whole 

RAPS group.

1. Mr. Eckart, welcome to RAPS.  
Please tell us something about your  
professional career. 
I have been working in product development 
and application engineering for 35 years.  
I worked for the Old Salt Works in Bad  

Reichenhall for a few years. The last  
15 years I worked for Wiberg/Frutarom as  
a technologist and key account manager  
for the sausage casing sector.  

2. You will be responsible for a modern 
plant where all work sections will be in  
one place. What are your expectations? 
Obertrum is a special site. The team is  
very experienced and committed and I  
am sure we will be very successful in  
terms of flexibility, production times and 
printing quality. Competitiveness and  
new customer acquisition will be improved. 

3. What will your role be and what is  
especially important to you?
On the one hand, my role will be to provide 
competent technical advice and also new 
customer acquisition. In the future it will be 
important that we position ourselves as an 
effective full-service provider of sausage  
casings for all business sections. On the 
other hand, we need to strengthen our  
reputation as leading innovators, through 
new product development to meet our 
customers’ individual production needs. 
There is a lot to do.

MATTHIAS ECKART
Sausage casing specialist at RAPS

ADALBERT-RAPS-FOUNDATION

For the 6th time, the Adalbert-Raps Foundation will be  

hosting the popular “Trüffeljagd” – the Truffle Hunt – for  

butchers, to introduce new and innovative ways into a secure 

future of the butchery trade. This time all participants will travel 

to Belgium to trace the best “truffles of the butchery trade”.  

This year it will be led by the Belgian star butcher Hendrik  

Dierendonck. His sites will host the stages of the trufflehunt. 

TRUFFLE HUNT IN  
BELGIUM?

The detailed programme around the culinary delicacies of  

Belgium will follow soon.

Further information can be found at  www.trueffeljagd.org

Susanne Klippstein, who has been working 
in Product Development at RAPS for six 
years, finished second in the finals of  
the German TV cookery show “The Taste”.  
In RAPS INSIDE she talks about her TV 
experiences and her job at RAPS.

Congratulations on your TV 
success! How did that come 
about?
Thank you. I love cooking 
and trying new things. 
Inspired by a very successful 
taste testing session with  
a customer, I applied  
spontaneously. I’m a big 
fan of the show and I 
thought just try! 

And suddenly you were in  
the show?
I was speechless. Although I wasn’t  
allowed to tell my colleagues, I had to  
find a way to be released from work for  
the shootings. I confided in my boss  
and fortunately he supported me  
wholeheartedly. 

Are you now a TV celebrity at RAPS?
Since the broadcast of the show some 
people have recognized me. However, the 
greatest satisfaction was that all friends and 
colleagues shared my excitement. I was so 
nervous during the filming, that I was happy 
to watch the show in peace afterwards.

Does your job as 
a food product 
designer make you 
a good chef?
My job at RAPS is 
incredibly varied. 
I work on bakery 
products and snacks, 
sweets, dressings, 
sauces, fillings and 
much more. Both of 
my passions, cooking 

and product development, require a feeling 
for compositions. My craftsmanship and 
knowledge in flavours help me in my job  
as well as in cooking, but I can also rely on 
my good instinct. Those who work in this 
business know that imagination and skill  
go hand in hand. 

Working in product development, you 
always trace new trends and you try to 
develop appropriate products. Which  
new flavours or flavour combinations  
will be the trends of tomorrow?
At present diversity is very popular in modern 
cuisine. Many consumers love to be inspired 
by new ideas and combinations, for example 
parsnip, horseradish and passion fruit. These 
trendy products combine extraordinary flavours  
and alkaline or protein-rich nutrition. Besides 
fancy combinations, classic flavours such 
as garden herbs or vanilla, reminiscent of 
home, are still popular.

Thank you very much for the interview!

Susanne Klippstein (30) from Weismain  
in Franconia, is a qualified chemical 
technician and master of food processing. 
 
She has been a product designer at 
RAPS GmbH & Co. KG since 2014,  
focusing on dairy products, convenience, 
delicatessen as well as sweets and 
bakery products.

SAUSAGE CASINGS 
IN ABUNDANCE

3QUESTIONS 
TO:
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FREE ORDER HOTLINE: 
0800 439 83 79
FAX: 
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WE WILL BE HAPPY 
TO ASSIST YOU

See more information: www.batania.com

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

PANORAMAPANORAMA

HYBRID 
PRODUCTS

In 2013, the New York pastry chef Dominique Ansel created 
the “cronut”, a mix of croissant and donut, thus starting a new 
culinary trend: Hybrid foods. Be it cruffins, cragels or bruffins – 
consumers no longer have to choose between different favourite 
foods – sweet as well as hearty – since they are combined.  
Starting with the “Ramen burger”, the bun of which consists  

of Asian noodles, to the  
“sushirrito”, a synergy made of 
Japanese sushi and Mexican 
burritos, to hybrids such as  
sausages with vegetables  
or burger patties consisting 
of meat and vegetables.  
These, sometimes  
crazy combinations,  

are very popular. 

An important catalyst of the trend “hybrid food” is the growing 
health consciousness of the consumers. Many forgo animal 
products, in the full knowledge that vegetable alternatives 
such as soya, are only incomplete protein sources. Therefore, 
hybrid products combining vegetable and animal proteins,  

are on demand. 36 percent of the Germans are willing to  
try vegetable-animal hybrids since they supply all essential 
amino acids and help to  
reduce meat consumption. 

On the one hand, hybrid food 
is the logical continuation 
of the so-called fusion  
cuisine which combines 
different flavours and 
eating habits from around 
the world. On the other 
hand, several traditional 
procedures have developed in the innovative hybrid market 
with unlimited combination varieties: mixing of basic materials 
(e.g. milk and milk alternatives or meat products with a 
percentage of vegetables), mixing of flavour profiles (e.g. salty 
enclosures in sweet food products) and innovations across 
categories such as mixed drinks or combinations of classics 
to create products such as “mayochup” (mayonnaise and 
ketchup).

Hybrid products combining opposing flavour profiles and ingredients are becoming 
more and more en-trend. What is behind the hype?


