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For us, 
quality  
is much 
more than 
just a word

Quality is our mission.
That’s why, for more than 160 years 
now, we at WMF have been putting 
all our know-how and our experi-
ence into developing and producing 
high-quality products for the kitchen 
and the laid table. Here innovation 
is just as important as tradition, and 
sophisticated design is just as much 
a priority as first-class functionality. 
The result: products that will look as 
good tomorrow as they do today.
Our goal: saving you time so you can 
spend it on the things that are really 
important in life – quality time with 
your family and friends.
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MASTERS ,  PROFESS IONALS , 

MAKERS  AND  SHAKERS . . .

Know-how
HAS  MANY  NAMES  –  AND  FACES

K N O W - H O W
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Like a

genuine   
love affair

is the best way  
to describe the  
relationship between 
chefs and their  
knives. We went to 
three different  
kitchens to take a 
closer look.
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Originally I was a business advisor. 
I founded a vegan catering 
company for the simple reason 
that I ate a vegan currywurst 
that was so good I just wanted to 
sell it as well. I’m a vegan myself 
and wanted to spread the idea to 
the rest of the world – without 
doing it in a preachy way. The best 
way to do this was with a simple 
concept. As well as the currywurst, 
we added other traditional fast 
food classics like burgers and sweet 
potato fries. Now we do brunch 
too. 80 percent of our customers 
are either vegan or vegetarian, or 
just come because the food tastes 
so good.

I don’t personally spend much 
time in the trucks any more. 
When we started in 2014, though, 
there were only two of us, so of 
course I did everything. I’m not 
a professional chef, so I never 
really learnt my trade as such, but 
just kept trying things out – and 
luckily it tasted great. The recipes 
for our sauces, for example, were 
created by us.

There’s nothing worse than 
a blunt knife. The right tool has 
to fit perfectly in your hand and 
be the right size – like the chef’s 
knives from the Grand Gourmet 
series by WMF. In the beginning, 
our tools were still rented and not 
particularly good either. I didn’t 
have much of an idea about 
catering when we first started. 
At some point, though, I realised 
that a high-quality knife like this 
one is extremely important and 
makes work a great deal easier.

Christian Kuper (35) has been 
Managing Director of the 
Hamburg-based vegan food 
truck company Vincent Vegan 
since 2014.

You have to treat a knife the way you’d treat a woman: with affection and tenderness. 
That way, it will stay loyal to you,” says Markus Jüngert, and he should know: the Head 
of Gastronomy at WMF in Geislingen, Baden-Württemberg, has decades of practical 
experience in the kitchen and so has used countless different knives in his time. He also 

puts on training seminars for sales assistants in the branches, where he lets participants discover for 
themselves what a good knife can do.

The knife is the most important tool in the kitchen. The WMF product range covers up to 30 
different types of knives and 10 different series for various types of food. How wide a choice you 
should have in your own knife block, or magnetic knife rack, is of course a matter of taste. A big 
kitchen knife, though, is something that no kitchen should be without. That’s what our food trucker 
Christian tell us, as does our hobby chef Nina and of course Markus Jüngert from WMF.

You can even do your bit at home to make sure your knives retain their sharpness and precision. 
“When storing your knives in the knife block, you should always have the cutting edge facing 
upwards,”, advises Markus Jüngert. Chopped vegetables should also always be removed from the 
chopping board with the knife turned upside down, so that the sharp side does not scratch the 
material and go blunt in the process. •

SOMETHING BIG’S HAPPENING ON THE TRUCK.  
People from all walks of life in Hamburg are happy to queue up 

wherever one of Vincent Vegan’s three trucks can be found.

Dish by WMF | 10
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What I cook depends on the 
time of year. We regularly have 
a box of vegetables delivered, 
and when I can manage, I also 
go to the market once or twice 
a week. In autumn and winter I 
like cooking soups, hearty stews 
and cabbage of various different 
types. We prepare salads and fresh 
vegetables all year round. Because 
we don’t eat any meat or fish, we 
use a lot of legumes and nuts.

I love cooking and do it every 
day – preferably for lots of people 
who I’ve invited over. Because I 
cook a lot of vegetables, I always 
need sharp knives. I have three 
very good knives, including a 
really sharp one with a double 
serrated edge. I think the chef’s 
knives from the Spitzenklasse Plus 
series by WMF are great because 
they are the perfect size. It also 
cuts through the vegetables really 
cleanly. I’m very thorough when it 
comes to looking after my knives. 
I try to clean them carefully, 
and I have a stone at home for 
sharpening the knives that I can 
do myself. For the others, I go 
to the knife sharpener at the 
Isemarkt in Hamburg.

Cooking should first and 
foremost be fun, because for 
me it’s a relaxing hobby and not 
a job. Though, of course, I still 
like to have professional kitchen 
equipment at home.

Nina Kemper (40), a medical 
laboratory assistant and keen 
cook, lives in Hamburg with 
her partner Michael and son 
Jasper.
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“I’m very thorough  
when it comes to looking 
after my knives.”
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“It depends on getting 
the right balance  

between the blade and 
the handle.”
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The most important thing about a knife is that it cuts well. 
Likewise, it should sit well in your hand. A perfect balance 
between the blade and handle, an ergonomically designed 
handle ensures that the knife sits comfortably in your hand 
and does not slip, even when you are working with ingredients 
that are difficult to cut or when quickly cutting to precision. 
You should enjoy holding the knife in your hand time and 
again and feel comfortable using it. And it has to look as if 
it were made from one piece – just like the forged knives by 

WMF, where the transition from the 
blade to the handle is seamlessly 
processed. This way no acids or other 
substances can find their way inside 
the knife and damage it. My favourite 
knife at the moment is the big chef’s 
knife from the Chef’s Edition series, a 
series which was developed working 
together with chefs and which is 
aimed at professional caterers.

I keep emphasising the importance 
of looking after your knives, and not 
just in the seminars that I hold with 
staff trainers. That mostly means 
regrinding the blades on a regular 
basis and in the correct way. Even the 
best regrinding is of no use, as soon 
as a knife has been ruined because it 
hasn’t been sharpened for months, 
even though it has been used on a 
regular basis. You can never get back 
its original quality.

The experts from the WMF knife 
production facility also recommend 
always washing knives by hand to 
protect against any mechanical 
damage caused in the dishwasher. 

Markus Jüngert (45) is Head of 
Gastronomy at the WMF Group, 
where since 1998 he and his 
50-person team have served 
around 1,000 guests every day 
at the company headquarters in 
Geislingen.
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Traditional forging craft  
and the latest technology – 
what “Made in Germany”  
is all about
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In Hayingen, a small town in the middle of the Swabian Alps, WMF 
operates one of the largest blade forges in Germany. Hundreds of 
thousands of knives are made every year at the company’s own 
factory according to the traditional drop forging process. In this 

process, blades made of special blade steel are worked over the entire 
length with the forging hammer. Around 30 rigorously controlled work 
steps are required, from examining the raw material right through to 
knife packaging and shipping, before the customer can finally get their 
hands on a knife of the highest quality.

MORE THAN TWICE AS GOOD AS THE STANDARD 
SOLUTION

WMF follows the tradition of cutlers and applies particular care to this 
craft. Since 2014, the company has combined the traditional art of forging 
with the latest precision technology in manufacturing. Tests show that 
WMF household knives that are made with this so-called Performance Cut 
technology deliver double the standard cutting performance.

Only in this way can WMF ensure the high quality standard in every phase 
of the manufacturing process. The result is “Made in Germany” knife 
blades that are phenomenally sharp and precise in their cut and retain 
their cutting performance for a long time. Performance Cut technology is 
the combination of the traditional forging process with the latest precision 
technology, such as the new, innovative steel finish and a high-precision 
blade sharpening process, for example. This results in knives with an opti-
mum cutting angle and which stay sharp for an unbelievably long time.

All the models from the Chef’s Edition, Grand Gourmet, Grand Class and 
Spitzenklasse Plus series are produced with Performance Cut technology. 
So, it’s not surprising that WMF household knives scored excellent results 
in the latest comparison test carried out by the German consumer organ-
isation Stiftung Warentest. The chef’s knives from the “Grand Class” range 
excelled in the Classic Chef’s Knife category with the top mark of 1.8. Im-
portant properties like durability, sharpness, ergonomics and cleaning were 
tested. Stiftung Warentest came to the conclusion that: “The sharpest steel 
blades come from WMF.” •

ABOUT 30 
WORK STEPS  

are required before the 
customer can get their 
hands on a knife of the 
highest quality. Every 

one of these steps, and 
of course every knife 

that leaves the factory 
in Hayingen, is subject 

to rigorous testing.
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CHEF’S EDITION – FROM 
PROFESSIONALS FOR  

PROFESSIONALS
The idea behind the collection came in a workshop 
on cutting techniques. This is because professional 
chefs hold knives with a wide cutting blade at the 
transition to the bolster between their thumb and 
index finger – exactly where there is often a sharp 

edge. The result: cutting tools with fluent transitions 
between the blade, bolster and spine.

GRAND GOURMET –  
PERFECTLY BALANCED

The knives from the Grand Gourmet collection impress 
with their stylish look and exclusive extras: the 

Cromargan® handles are safe to hold in your hand, and 
their seamless processing guarantees the very best in 

hygiene. When cutting, the bolster gives you the balance 
you need between the handle and the blade, which 
definitely won’t disappoint in terms of sharpness.

GRAND CLASS – WHERE 
NOSTALGIA MEETS  

CUTTING-EDGE DESIGN
The black handles with stainless steel rivets are 

reminiscent of traditional craftsmanship of past eras. 
Its ergonomic shape makes it pleasant and safe to 
hold. And like all WMF knives, the blades from the 
Grand Class Edition are also made of high-quality 

special steel with Performance Cut for extraordinary 
and long-lasting sharpness.

SPITZENKLASSE PLUS –  
THE CLASSIC

The updated design of the traditional classic col-
lection looks great with its rounded handles, which 

make the knives more pleasant to hold in your hand. 
The seamless processing of the handles, a forged 
bolster for the perfect balance and blades refined 

with Performance Cut all guarantee clean, safe and 
reliable working at any time.

Chef’s Edition chef’s knife
18 8200 6032

Grand Gourmet chef’s knife
18 8039 6030 010

Spitzenklasse Plus chef’s knife
18 9548 6032

Grand Class chef’s knife
18 9171 6032

K I T C H E N  K N I V E S
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The right way to 
sharpen your knives

Empty knife block, bamboo,  
plastic bristle insert

18 8050 9999 

Whetstone 
18 7513 6030

Chopping board
38x26 cm 18 8726 4500

Spitzenklasse  
Plus Steel

18 9594 6030

GRINDING WITH THE STONE
Before use, each whetstone is held under water for as long as it takes until 
no more air bubbles reach the surface. Whetstones with a granulation of 
up to 800 are particularly well suited for grinding very blunt knives, while 

a granulation of around 1,000 will enable you to do the more precise 
jobs that come afterwards. When grinding, the knife is pulled back and 

forth over the stone in a flowing movement and at the correct angle (see 
below) over the entire length of the knife and on both sides. When freshly 

sharpened, it should stay sharp for a long time if stored correctly in a 
knife block.

THE RIGHT WORKING ANGLE
Large knives are best split into three parts: the tip, the middle and 

the end. The ideal grinding angle is generally 15 degrees for European 
knives and 10 degrees for Japanese knives. Tip: stack two Euro coins 

one on top of the other and place them in the middle under the blade 
to start with as a guide to help you find the right working angle.

Knife sharpener
18 7651 6030

K I T C H E N  K N I V E S
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Chef’s Edition 
carving knife, 33 cm 

18 8201 6032

Dish by WMF | 20
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Chef’s Edition 
chef’s knife, 32 cm

18 8200 6032

Chef’s Edition 
larding and utility knife, 21 cm 

18 8205 6032

Chef’s Edition 
bread and multi-purpose knife, 37 cm, 

double serrated edge 
18 8202 6032

Damasteel 
chef’s knife, 33.5 cm 

18 8039 9998

Damasteel 
carving knife, 29.5 cm 

18 8033 9998

Damasteel 
santoku knife, 32 cm 

18 9194 9998

Chef’s Edition 
Chinese chef’s knife, 31.5 cm

18 8204 6032

Damasteel 
utility knife, 23 cm 

18 8031 9998

Chef’s Edition 
knife set, 3-piece 

18 8210 9992

Chef’s Edition 
knife block set, 6-piece 

18 8232 9992
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Grand Gourmet 
utility knife, 23 cm 

18 8031 6032

Grand Gourmet 
bread knife, 32 cm, double serrated edge 

18 8950 6032

Grand Gourmet 
filleting knife, flexible, 28.5 cm 

18 8958 6032

Grand Gourmet 
carving knife, 29.5 cm 

18 8033 6032

Grand Gourmet 
kitchen knife, 28.5 cm, 
double serrated edge 

18 8951 6032

Grand Gourmet 
filled knife block, 5-piece 

18 8966 9992

Grand Gourmet 
meat fork, 29 cm

18 8957 6030

Grand Gourmet 
kitchen scissors 
18 8026 6030

Grand Gourmet 
Chinese chopper, 28.5 cm 

18 8042 6032

Grand Gourmet 
Chinese chef’s knife, 31.5 cm 

18 8040 6032

Grand Gourmet 
chef’s knife, 29.5 cm

18 8034 6032

Grand Gourmet 
santoku knife, 32 cm 

18 9194 6032

Grand Gourmet 
carving knife, 32 cm 

18 8948 6032

Grand Gourmet 
vegetable knife, 19 cm 

18 8946 6032

Grand Gourmet 
utility knife, 26.5 cm 

18 8959 6032
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Grand Class 
utility knife, 24 cm 

18 9162 6032

Grand Class 
chef’s knife, 30 cm 

18 9170 6032

Grand Class 
kitchen knife, 29 cm, double serrated edge 

18 9166 6032

Grand Class 
parer, 18.5 cm 
18 9160 6032

Grand Class 
filled knife block, 6-piece 

18 9174 9992

Grand Class 
steak knife, 13.5 cm 

18 9159 6032

Grand Class 
larding knife, 22 cm 

18 9163 6032

Grand Class 
bread knife, 33 cm, double serrated edge 

18 9169 6032

Grand Class 
utility knife, 27 cm 

18 9164 6032

Grand Class 
santoku knife, 33 cm 

18 9172 6032

Grand Class 
vegetable knife, 21 cm 

18 9161 6032

Grand Class 
carving knife, 34 cm 

18 9168 6032

Grand Class 
chef’s knife, 35 cm 

18 9171 6032

K I T C H E N  K N I V E S
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Spitzenklasse Plus 
bread knife, 31.5 cm, double serrated edge 

18 9581 6032

Spitzenklasse Plus 
utility knife, 20.5 cm 

18 9586 6032

Spitzenklasse Plus 
carving knife, 28 cm 

18 9526 6032

Spitzenklasse Plus 
carving knife, 32 cm 

18 9582 6032

Spitzenklasse Plus 
Chinese chef’s knife, 31 cm 

18 9550 6032

Spitzenklasse Plus 
Chinese chopper, 30 cm 

18 9551 6032

Spitzenklasse Plus 
santoku knife, 30 cm 

18 9230 6032

Spitzenklasse Plus 
chef’s knife, 30 cm 

18 9547 6032

Spitzenklasse Plus 
chef’s knife, 35 cm 

18 9548 6032

Spitzenklasse Plus 
utility knife, 25 cm 

18 9589 6032

Spitzenklasse Plus 
meat fork, 27 cm 

18 9588 6031

Spitzenklasse Plus 
steel, 26 cm 
18 9594 6030

Spitzenklasse Plus 
filled knife block, 6-piece 

18 9215 9992

Spitzenklasse Plus 
parer, 17.5 cm 
18 9542 6032

Spitzenklasse Plus 
vegetable knife, 18 cm 

18 9543 6032

Spitzenklasse Plus 
steak knife, 22 cm 

18 9546 6032

K I T C H E N  K N I V E S
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I T ’ S  N OT  O N LY  T H E  C O L O U R  A N D  H E N C E  T H E  D E G R E E  O F  

R I P E N E S S  T H AT  I N F L U E N C E S  T H E  WAY  A  P E P P E R  TA S T E S ,  

B U T  A L S O  W H E R E  I T  C O M E S  F R O M  TO O.  O N  T H E  T R A I L  O F  T H E 

S P I C E  T H AT  U S E D  TO  B E  S O  E X P E N S I V E  I T  WA S  WO R T H  

I T S  W E I G H T  I N  G O L D .

Where the
pepper grows
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We still hear about “peppercorn payment”, but the days 
when pepper cost a small fortune are long gone. 
It doesn’t have to be literally carted overland for 
thousands of miles, nor does it have to spend months 

crossing the oceans to get to us. Even though it has been grown in 
Africa and South America for some decades now, the biggest growing 
areas are still in its native Asia. However, Vietnam has now overtaken 
India, where pepper cultivation dates back more than 4,000 years. 

The Malabar coast in the south-west of the country is where pepper 
has been known and appreciated the longest. It is from there that 
knowledge, both of how to grow this most well-known of all exotic 
spices and of its effects spread through Sri Lanka and Cambodia to 
Malaysia and Indonesia. For hundreds of years, the pepper trade was 
one of the most important links between Europe and Asia. It made 
merchants rich – and thus the term “peppercorn payment” was coined. 
Likewise, it made those who couldn’t afford the sharp-tasting little 
fruit get inventive in the search for affordable alternatives. 

QUALITY AND QUANTITY

What was once an expensive rarity has become the norm since the 
1950s, and is just as much a part of our table settings and spice shelves 
as salt. Around 200,000 tonnes of pepper are served on our plates every 

AS FAR AS THE EYE CAN SEE,  
Vietnam has now overtaken India in terms of the amount 

of area given over to the cultivation of pepper.

year – more than any other spice. It offers quality as well as quantity,  
in addition to the greyish 08/15 specks from the plastic box, there  
is now a wide range of high-quality options with distinct flavour 
profiles. “Instead of enormous plantations which have become standard 
in Vietnam, they come from small-scale farmers who are very quality 
conscious,” reports Ingo Holland, formerly a starred chef and now a 
spice miller with his own manufacturing plant in Klingenberg am Main. 
The expense may well be compared to the grape harvest: a delicate 
product, a lot of manual work and a return that’s easy to understand. 

The family of pepper plants is enormous and covers more than a 
thousand different types. The fruits of the true pepper, botanically 
known as Piper nigrum, find their way into our spice mills. Contrary to 
many of its relatives which are similar to pepper, true pepper grows on 
the shrub. The evergreen climbing plants can climb up trees as much 
as ten metres tall. In cultures where they grow around wooden posts, 
they don’t grow as high – to three to four metres at most. The pepper 
seeds ripen on ears that are roughly ten centimetres in length. As soon 
as they turn bright red they are fully ripe, with the ripening process 
lasting roughly six months. This is provided that the disease-prone 
plants are in an environment which is warm and humid enough, that 
they are nourished by a humus-rich soil and that they are maintained 
and cared for by trained staff. 

Dish by WMF | 25
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WORKING BY HAND.  
What are referred to as 

peppercorns are actually the 
fruits of the plants, strictly 

speaking.

HEADED FOR THE SKY.  
The evergreen climbing plants 
grow up to ten metres high, 

but those which grow around 
wooden posts only reach four 

metres at most.

A BLACK & WHITE 
PICTURE White peppers can  
sometimes give off the scent 

of a cowshed.

TENDER SHOOTS. 
The pepper family includes 

more than a thousand 
different types.
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A QUESTION OF RIPENESS

Whether the peppers go on to become green, white, black or red depends 
on when the bunches are picked and how they are processed. If they are 
harvested before they are ripe and the fermentation process has been 
stopped by means of the fruits being inserted in a salty or sour brine, the 
green colour is retained. Another way of preventing the fruits from turn-
ing a dark colour through the oxidation of tanning agents is by drying 
them very quickly at high temperatures. “Green peppers have a woody 
and earthy touch and taste fresh and full of herbs,”, says Mr Holland. 
Because unripe fruits have not developed much of a pungency, you can 
use them in greater proportions than white or red peppers. Their high 
share of essential oils means that green peppers are not only well suited 
to adding flavour to sauces or Asian soups. Strawberries too can also be 
crowned with a musky bouquet.

To produce black peppers, you leave the green fruits harvested to dry 
and allow fermentation to take its course. This makes them dark, wrin-
kled and lined. “Its nutty and bread-like flavour makes black pepper a 
talented all-rounder,” states Mr Holland, who was a starred chef before 
he switched to become a spice miller. Black peppers can be used to 
season vegetables such as spinach and beans just as well as dark meat. 
“It goes especially well with game and beef, and makes it fresher and 
saucier.” The professional recommends adding pepper to steaks before 
frying instead of after, as this is the best way to release the full aroma. 

White pepper requires a little more effort. It is based on mature red 
fruits. The red shell decomposes through being soaked over several days 
and is removed during the sieving process. The lighter-coloured seeds 
remain, which then must be left to dry. White pepper therefore has 
the same strength as the ripe pepper, though without the flavouring 
substances of the shell. It is much more characterised by its “animalistic 
flavour”, says Mr Holland, which among those with a keen sense of 
smell may evoke images of cowsheds. If it is ground, however, it then 
unleashes its full power and finesse. It goes best with light sauces and 
white meat.

PRECIOUS AND EXPENSIVE 

Genuine red peppers are by no means the bright-red little balls which 
typically fall out of pepper mixtures or which you see liberally draped 
around the edges of plates in restaurants. This dash of colour is provid-
ed by pink pepper berries, or more particularly the fruits of the Brazil-
ian pepper tree. They taste mild because the piperine chemical which 
is responsible for the pepper’s sharp taste is not present. The genuine 
red pepper is rather rusty red or orange red, and its intensive fruity 
spiciness has a discreet sweet taste. Both precious and expensive, it 
has a comparatively small yield. Relatively few farmers are prepared to 
run the risk of the ripe fruits rotting during the drying process. If you 
leave them to ferment beforehand, you get the deep-brown Tellicherry 
pepper. Both peppers work well on both sweet and spicy dishes. A good 
pairing, for example, is red peppers and ripe mangoes or papayas, while 
the nutty Tellicherry chocolate cakes give it that extra oomph.

Mr Holland imports most of his pepper from India, the country with 
the longest pepper tradition, but he buys his red peppers from Kampot 
province in Cambodia. After the Khmer Rouge’s reign of terror came 
to an end, the erstwhile pepper paradise started to bloom once again. 
Its heavy, mineral-rich clay soil and the humid tropical climate create 
the ideal conditions for unique high-quality pepper: strong and full of 
character, which gently emphasises or consciously teases out the main 
flavours and refines them in a striking way. •

A TASTE FOR SPICY FOOD  
The colour of a pepper depends on when the  

bunches are picked and how they are processed.

“Black pepper  
is a talented  

all-rounder.“
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Ceramill Trend 
spice mill, with the exclusive ceramic  

grinding mechanism, available in two colours 
06 4790 7630Cleaning spice mills the 

easy way

Ceramill Nature 
salt and pepper mill set, two-piece 

06 5233 4500

CLEAN WITH SALT

Oily spices, such as cloves, can become stuck to the 
teeth of the mill over time. They can be removed 

easily by grinding some coarse-grained salt through 
the mill. The grinding mechanism can also be 
easily dismantled and cleaned using a delicate 

brush. However, please do not wash with water or 
detergent and do not place in the dishwasher.

Ceramill de Luxe 
spice mill, with the exclusive ceramic grinding mechanism 

06 6771 6040

S E A S O N I N G
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Ceramill Nature
salt / pepper mills

Oak, 18 cm
06 5232 4500

Salt / pepper mill
Birch, varnished black, 50 cm 

06 6715 4500

Electric salt / pepper mill
Cromargan® and acrylic, 20 cm 

06 6734 6030

Batido 
spice mill, empty 

available in three colours 
06 4782 1040

Top Tools 
nutmeg mill 
06 8603 6030

Electric mill
oak and Cromargan®, 21.5 cm

06 6737 4500

Moto 
salt and pepper set 

06 5617 6040

Salt / pepper mill
Cromargan® and acrylic, 18 cm

06 5513 6040

Salt / pepper mill
varnished birch wood, 

available in two colours 
06 6708 4500

Salt and pepper set 
06 3454 6040

Two-in-One 
salt and pepper set 

06 6105 6030

Spice cutter 
06 4808 6030

S E A S O N I N G
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Basic 
vinegar pourer
06 1915 6030

Basic 
oil pourer 

06 1916 6030

De Luxe 
oil pourer 

06 6790 6030

Herb scissors 
18 8248 6030

Gourmet
herb garden pot, individual 

06 4131 6040

Salad dressing shaker
09 5376 2040

Moto
vinegar / oil set 

06 5616 6040

Basic 
vinegar spray 
06 1927 6030

Basic 
oil spray 

06 1928 6030

Gourmet
3-piece herb garden with 

watering system
06 4130 6040

S E A S O N I N G

Dish by WMF | 30

30-31_Produkte_Pfeffer_04_km.indd   30 13.01.17   11:41

Profi Plus 
silicone baking and marinade brush 

18 7498 6030

Profi Plus 
cheese / lemon grater 

18 7137 6030

Profi Plus 
pizza cutter 

18 7134 6030

Profi Plus 
vegetable peeler 

18 7139 6030

Profi Plus 
wok fish slice 
18 7359 6030

Profi Plus 
basting ladle 
18 7101 6030

Profi Plus  
spatula 

18 7105 6030

Profi Plus 
pizza / lasagne server 

18 7356 6030

Profi Plus 
whisk, 30 cm, available  

in three sizes
18 7115 6030

Profi Plus 
pasta serving spoon  

18 7108 6030

Profi Plus 
multipress 

18 7218 6030

Profi Plus 
dough scraper 
18 7195 6030

Profi Plus 
flat grater, medium 

18 7204 6030 

Profi Plus 
blanching insert, 16 cm, 
available in four sizes 

18 7172 6030

Profi Plus 
cooking spoon 
18 7305 6030

Profi Plus 
skimming ladle 
18 7102 6030

Profi Plus 
flexi whisk, 27 cm,  

available in three sizes 
18 7231 6030

K I T C H E N  G A D G E T S
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K N O W - H O W

Excuse me, I am one of many

 

Are you cooking just for 
yourself? Or for two?  
With the pasta measure, 
you’re guaranteed to cook 
just the right amount!

Not too  
much and  
not too little

A N D  I  C A N  D O  M O R E  T H A N  A L L  T H E  OT H E R S : 

YO U  C A N  U S E  M E  TO  P O R T I O N  O U T  PA S TA ,  

TA S T E  S A U C E S  A N D  S E R V E  TA S T Y  F O O D !
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K N O W - H O W

THE IDEA 
BEHIND 
THE HELLO 
FUNCTION-
ALS 
When cooking, we also 
like finding our own 
new ways of doing 
things. Cooking is most 
fun when peeling, 
grating, snipping and 
portioning doesn’t end 
up in chaos, but is quick 
and easy without any 
accessories getting in 
the way. That’s exactly 
what WMF developed 
the HELLO FUNctionals 
for: a total of 17 
clever kitchen gadgets, 
which bring smart 
functionality combined 
with stylish design into 
the kitchen. Practical, 
multi-functional and a 
joy to look at – that’s 
the HELLO FUNctionals!

The jagged spoon ensures a firm 
hold of vermicelli like linguine 
and brings them safely ONTO 
YOUR PLATE.

Hold me!

SPICES LIKE SALT can 
be added to the dish 
with the small ladle – 
the spatula-shaped
end of the handle.
Or you TRY THE 
SAUCE, without 
needing to make 
another spoon dirty.

Well seasoned
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Salt / pepper shaker set 
06 1936 6030

Four-sided grater with  
collection container 

06 1935 6040

Stainless steel serving tongs
18 7714 6030

Plastic serving tongs
18 7715 6030

Cooking tweezers 
18 7717 6030

Double peeler 
18 7720 6030

Grill tongs 
18 7716 6030

Thermometer spoon 
with rest 

18 7724 6040

K I T C H E N  G A D G E T S
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Vinegar / oil and soy dispenser 
06 1937 6040

Pizza cutter 
18 7718 6040

Flexi whisk, 32 cm
18 7721 6030

Pineapple cutter 
with storage container 

18 7723 6030

Caprese knife 
18 7722 6040

Fish slice 
18 7725 6040

Pot stand 
06 1938 6040

Spice mill 
06 1939 6040

K I T C H E N  G A D G E T S
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IND IV IDUAL I TY,  CHARACTER ,  ATT I TUDE :  

YOUR  PERSONAL I TY  

Style
COMES  FROM ALL  SORTS  OF  INFLUENCES 

–  AND  AT  THE  SAME  T IME  SHAPES  EVERY 

ASPECT  OF  YOUR  L I FE .

S T Y L E
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MR WEIRICH, HOW WOULD YOU 
DESCRIBE YOUR JOB – ARE YOU 
A TREND RESEARCHER?

I am predominantly a watcher – and a 
listener. You could call me a trend watcher. 
I absorb what’s going on around me and 
draw conclusions based on how frequently 
or how intensely I observe things. Observing 
trends means constantly being on the hunt, 
gathering and scanning signals – be they 
social, technological, scientific, political or 
economic. My area of research ranges from 
cultural events and everyday life in the city, to 
social media such as Pinterest. I then analyse 
and combine all the signals, grouping them 
together to uncover patterns. You could 
perhaps say that my job is a constant search – 
without knowing what I’m looking for.

ARE MY IMPRESSIONS 
DECEIVING ME, OR DO TRENDS 
COME AND GO MORE QUICKLY 
THESE DAYS?

Yes, you could say that. You could also say that 
trends follow on from one another more quickly, 
exist in parallel to one another and interact 
with one another in different dimensions. These 
accelerating and interlinked trend scenarios 
provide the formula for the way I interact with 
companies: continuous dynamic research into 
trends, which are made up of building blocks 
such as customised talks about trends combined 

with workshops and checking trends together, at 
trade fairs and in big cities, for example.

WHAT DO TRENDS MEAN FOR 
COMPANIES?

The main aim must always be to anticipate 
the customer needs that go hand in hand 
with a trend, so as to incorporate them into a 
development process. This way, the end result 
will be an innovative product which can be 
launched onto the market with precision. One 
example of this is perhaps the trend towards 
slow coffee brewing, which is already integrated 
in bigger topics. The key words here are slowing 
down and retro. Do I make the decision as a 
company to go along with this? And if so, how? 

Do I bring out a new version of a product? Or 
do I use a new product to suggest how I have 
embraced the trend – perhaps through an iconic 
material, sample or something similar? 
You have to look at the big picture. Everything is 
connected to everything else, nothing happens 
in isolation. That will still be the same in 50 or 
100 years’ time.

AND HOW WILL WE BE LIVING 
IN 50 OR 100 YEARS’ TIME?

I can’t really answer that question – I look 
at trends, not into a crystal ball! What’s very 
clear, though, is that the characteristics and 
developments of the so-called megatrends, i.e. 
the long-term drivers of change, will keep us 
busy. One of these megatrends is connectivity 
– linking together the real world with the 
virtual world, where places and functions 
merge together. For example, in terms of work, 
we can observe how we have gone from the 
office and the home office to the instant 
office – “I can work from anywhere”. To make 
this switch feasible, people need smarter and 
smarter solutions which make the change 
from one status to the other as smooth as 
possible. Offline, a megatrend which will affect 
the economic life of the future is continuing 
to develop. Hyperlocality – anchoring points 
determined in terms of where and when, for 
example buying a certain type of carrots at a 
certain place and at a certain time of year. •

S T Y L E

F O U R  Q U E S T I O N S  P U T  TO  G A B R I E L  W E I R I C H ,  W H O  I D E N T I F I E S 

T R E N D S  F O R  V A R I O U S  D I F F E R E N T  C O M PA N I E S .

“A constant search – 
without knowing what 

I’m looking for”

ALWAYS ON THE MOVE  
Gabriel Weirich lives and works in Milan as 

an observer of trends and a lecturer in design 
language at the Istituto Europeo Di Design.
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A simple 
style and pure 
functionality

“New simplicity” could be the best way to group 
together all the cutlery designs from the WMF 
casual line. They are laid on the table together 
with natural and simple materials. That way, they 
work just as well for lunch on Thursday as they do 
for dinner with friends on a Saturday evening. 
Other pieces of cutlery which have the charm of 
new simplicity can be found on page 47.
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Bold  
shapes and  
extraordinary 
lines 

A look for the creative minds and connoisseurs of 
today. Life can never be exciting enough. So let’s 
celebrate it – with bold colours, creative shapes 
and a good dose of elegant uniqueness – even 
when it comes to cutlery. Because new design is 
not only attractive to look at; first and foremost, 
it’s a lot of fun. Other pieces of cutlery with bold 
lines can be found on page 48.
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Modern  
tradition and 
consciously 
clashing with 
style

Where do we come from, and what makes us  
who we are? Roots and values are important. 
Sounds outdated?
Not at all – we call it traditional and timeless. 
Good things never go out of fashion, and now it’s 
coming back to the table, whether it’s for just the 
two of you or for a massive dinner party. And the 
nicest thing about it? Traditional design goes ex-
traordinarily well with completely different styles.  
Other pieces of cutlery which will make you yearn 
for authentic values again can be found on page 49.
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The perfectly laid table
Even though table manners may have become more casual over 
the years, both guests and hosts still attach a great deal of impor-
tance to an attractive atmosphere – and a well-laid table which 
invites everyone to enjoy their evening. So it’s worth spending a 
bit more time to ensure the table is set properly. If the meal is a 

more of a traditional one, you should abide by a few golden rules.
The basis of this is, of course, arranging the cutlery, crockery and 
glasses correctly, as shown in this picture.
The basic rule with cutlery is that it is always laid out in the way 
you would grasp it in your hand when eating.

L AY I N G  T H E  T A B L E

Bread and butter knife

Bread and butter plate

Salad dish

Dessert /  
starter fork

Dinner plate

Fish fork

Starter plate

Table fork

Soup spoon

Fish knife

Dessert / starter knife

Table spoon

Table knife

Dessert spoon / teaspoon

Cake fork

Water glass

White wine glass

Red wine glass

Plate tray
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Atic 30-piece set Cromargan protect® 
11 0691 9340

Atic 66-piece set Cromargan protect® 
11 0600 6341

Lyric 30-piece set Cromargan protect®
11 6191 6390

Lyric 66-piece set Cromargan protect®
11 6100 6391

Flame 30-piece set Cromargan protect® 
12 6191 9340

Flame 66-piece set Cromargan protect® 
12 6100 6341

Boston 30-piece set Cromargan protect® 
11 2091 6040

Boston 66-piece set Cromargan protect®
11 2000 6041

C U T L E R Y  –  T H E  N E W  S I M P L I C I T Y
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Linum 30-piece set Cromargan protect®
12 0291 6030

Linum 66-piece set Cromargan protect®
12 0200 6031

Virginia 30-piece set Cromargan protect®
11 4291 6390

Virginia 66-piece set Cromargan protect®
11 4200 6391

Corvo 30-piece set Cromargan protect®
11 5891 6330

Corvo 66-piece set Cromargan protect®
11 5800 6331

Sinus 30-piece set Cromargan® 
12 65 91 6040

Sinus 66-piece set Cromargan® 
12 65 00 6041

C U T L E R Y  –  T H E  C O U R A G E  T O  B E  E X T R A V A G A N T
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KENT 30-piece set Cromargan protect® 
12 0791 6340

KENT 66-piece set Cromargan protect® 
12 0700 6341

Augsburger Faden 30-piece set Cromargan®
12 1691 6040

Augsburger Faden 66-piece set Cromargan®
12 1600 6041

Premiere 30-piece set Cromargan protect®
11 1991 6340

Premiere 66-piece set Cromargan protect®
11 1900 6341

Jette 30-piece set Cromargan protect® 
12 7491 6340

Jette 66-piece set Cromargan protect® 
12 7400 6341

C U T L E R Y  –  M A K I N G  YO U  Y E A R N  F O R  A U T H E N T I C  V A L U E S  A G A I N
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MR BÖLSTLER,  WHAT EXACTLY IS GOOD DESIGN? 

Good design must be honest, understandable, durable, 
innovative and well thought-out. When aesthetics, 
functionality and use form a harmonious whole, the result 
will most likely be a well-designed product. We separate 
the wheat from the chaff quickly here, particularly when 
it comes to cutlery design – because details matter, even 
with this supposedly simple product.

DO YOU DESIGN EVERYTHING SOLD BY WMF  

YOURSELF?

No – but I am involved in the creative process for every new collection and the individual 
items that form part of them. A total of 38 people here in Geislingen work on our products’ 
appearance – together with external design agencies, who bring fresh ideas into our company. 
It doesn’t matter whether they work directly for WMF or come in from outside, they all live and 
breathe design as a whole. That’s particularly important to me. Something else that shouldn’t 
be forgotten is that it’s not just designers that are involved, but also engineers, technicians and 
model makers too. None of the drawings done by the designers could ever make it onto the 
shelves without the help of these experts from various fields. Or likewise without a dedicated 
design manager, who drives the process forward and keeps everything together.

IN ADDITION TO NEW PRODUCTS AND COLLECTIONS THAT HAVE BEEN REDE-

SIGNED, THE WMF PRODUCT RANGE ALSO INCLUDES TRADITIONAL CLASSICS 

WHICH HAVE BEEN A FAVOURITE AMONG CUSTOMERS FOR DECADES.  WHAT IS 

YOUR FAVOURITE TRADITIONAL WMF PRODUCT?

For me, it would have to be the kitchen knives from our Grand Gourmet collection. And the Chef’s 
Edition too – they definitely have the potential to become a real classic. For a product to be a 
classic, it has to appeal on an aesthetic level, be well designed from an ergonomic standpoint and 
be easy to handle. In terms of design classics, I would definitely include the Max & Moritz salt and 
pepper shakers as well as the WMF 1 coffee pad machine, which at that time was the smallest 
machine on the market that you could use to brew a cup of coffee. Its shape is reminiscent of the 
very characteristic design used by Apple – and rightfully has won numerous design awards.

“When aesthetics, 
functionality 

and use form a 
harmonious whole, 
the result is a well-
designed product.”

A C H I M  B Ö L S T L E R ,  H E A D  O F  P R O D U C T 

D E V E L O P M E N T  AT  W M F,  TA L K S  A B O U T  T H E 

T H R E E - P R O N G E D  A P P R O A C H  TO  D E S I G N 

A N D  WO R K I N G  A S  A  T E A M

S T Y L E
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DETAIL WORK AND CRAFTSMANSHIP  
Nothing is left to chance in the WMF studio. The design of the prongs on a fork must be just as well  

thought-out down to the smallest details as the construction of a pan.

S T Y L E
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TEAMWORK 
Getting the best out of the product 
development together is especially 

important to Achim Bölstler. This means 
that, at a very early stage in the process, 
the end product is checked for market 
potential, technical feasibility and the 

probability of implementation.

AND ON THAT TOPIC,  IS WMF DESIGN ACTUALLY A PARTICULARLY GERMAN 

DESIGN?

WMF stands for a very traditional and, if you like, a German or European type of design. But all 
sorts of international influences flow into the work done by my team – simply by virtue of the 
fact that we may be working together with a design agency which might have offices in San 
Francisco or Shanghai, for example. To reach out to other markets, we continuously adapt our 
designs to the habits and expectations of people outside Europe. Asia is an excellent example of 
this. Two types of knives are used there in particular: choppers and slicers. The chopper is used 
to chop a variety of foodstuffs, such as poultry, whilst the slicer deals with the rest. Until these 
expansion plans came to light, we didn’t even have a chopper or a slicer in the product range! 
Of course, we have made up for this since then.

HOW SHALL WE INTRODUCE THE COOPERATIVE RELATIONSHIPS WITH BIG-

NAME DESIGNERS LIKE ZAHA HADID,  JETTE JOOP OR MICHAEL MICHALSKY, 

WHO PREVIOUSLY HADN’T HAD MUCH CONTACT WITH YOUR PRODUCT RANGE?

These partnerships sometimes first come about in very different ways. Sometimes these people 
make the first move by coming to us, and sometimes we approach them. Working together with 
them is so exciting, especially because many creative types, architects or fashion designers have 
never designed a piece of cutlery or tableware. What do they bring to the table? What can we 
learn from them? And what are the end results? It is a constant exchange of views at all levels – 
varied, inspiring and surprising. During this process, we naturally encounter very different design 
characters. Without wanting to say too much here, there are those who like to work in teams 
and there are those who like to work by themselves. Today we might work with a more practical 
person, while tomorrow we might collaborate with a dreamer or learn from a pragmatist or 
somebody who’s a bit of a diva. It’s all alright by us, so long as it works out in the end.

WHERE IS THE COMPANY HEADED FROM A DESIGN PERSPECTIVE?

I would like to retain and build on the functional sensuality and the timelessness of our prod-
ucts – and I want our products to act as ambassadors for the brand. Quality and design must 
meet the premium requirements of our brand. We want to continue to surprise and awaken new 
interest in the future too with a holistic design concept. This applies even to the HELLO FUNc-
tionals products, to name but one example. The goal behind this is to develop food preparation 
products that combine smart functions, a fresh-looking design and a clear use.

AND SINCE WE’RE TALKING ABOUT THE FUTURE,  WHAT ARE YOUR EXPERIENC-

ES OF THE YOUNG TALENT AT WMF COMING STRAIGHT FROM UNIVERSITY?

We have a lot of young people in the team, who bring a lot of energy and new ways of thinking 
with them. They have an open-minded way of looking at things, and constantly surprise us with 
good new ideas. Sometimes, though, they don’t always see the big picture in terms of users, 
customers and the market. This is somewhere where training needs to be tweaked a little to 
bring the modern-day job specifications a little closer to the design profession. For example, I’m 
talking about content from the areas of design management, design thinking, interface design 
or user experience, but also business cases, which are defining the creative process in the indus-
try more and more these days.

WHAT KIND OF THINGS WOULD YOU BE DESIGNING IF YOU DIDN’T WORK FOR 

WMF?

I would love to design a glider. This is because of my hobby. Gliders are almost perfect from an 
aerodynamic perspective and are more elegant than anything else around. Aesthetics, function 
and use form a very harmonious whole. At the other end of the scale as far as I am concerned, 
by the way, are lawn mower robots. There must be something else you can do with them from a 
design perspective!

S T Y L E
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Maya the Bee is the 
guest of honour at 
Elisa’s party!

I T  S E E M S  L I K E  T H E Y  J U S T  C A M E  

F R O M  I N  T H E  M E A D OW:  M AYA ,  W I L L I , 

F L I P  A N D  A L L  T H E I R  F R I E N D S  S H OW 

C H I L D R E N  T H E I R  WO R L D .

A ZIPPY LITTLE BEE

Maya, the clever little bee, first 
appeared in books in 1912 – and is 
still ONE OF THE MOST POPULAR 
CHILDREN’S CHARACTERS,
even today. The WMF set includes 
children’s cutlery made of 
Cromargan®: 18/10 rust-proof stainless 
steel for ages three and up as well as a 
plate and a porcelain bowl.

All of the pieces in the WMF children’s 
set are naturally dishwasher-safe and 
the right size to match the motor skills 
of this age group.

S T Y L E
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Jonas is 
celebrating 
with Janosch

W E ’ R E  L AY I N G  T H E 

TA B L E  I N  T H E  M A I N 

C O L O U R S ,  Y E L L OW  A N D 

B L A C K ,  S O  I T ’ S  J U S T 

L I K E  T H E  T I G E R  D U C K .

HOORAY! 
IT ’S PARTY 
TIME!
But wait... That 
means we’re off 
to Panama! But 
fun and frolics are 
never far away with 
BEAR, TIGER AND 
THEIR FRIENDS. 
The children’s 
cutlery set for kids 
aged three and up 
is made of polished 
Cromargan®: 
18/10 rust-proof 
stainless steel and is 
decorated with the 
main characters Tiger 
and Bear, the Tiger 
Duck and Günter 
Kastenfrosch. A 
children’s plate and 
porcelain cereal bowl 
complete the set.
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A cool party at 
Olivia’s!

S N OW  Q U E E N  E L S A  A N D  H E R 

S I S T E R  A N N A  A D O R N  T H I S 

S T U N N I N G  S E T.  I T  M A K E S 

I C E - C R E A M  C A K E  TA S T E  E V E N 

M O R E  D E L I C I O U S !

A SPARKLING 
FROZEN WORLD
The four-piece cutlery set is 
complemented by a dish set 
including a child’s plate and 
cereal bowl – with ELSA, 
ANNA, OLAF THE SNOWMAN 
AND SVEN THE REINDEER!

© Disney
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HEY, HONEY!

EVERYONE LOVES 
WINNIE THE POOH, 
THAT FUNNY, HON-
EY-LOVING BEAR. 
The durable WMF set 
consists of a porcelain 
bowl and plate as well 
as a set of children’s 
cutlery made of Cromar-
gan: 18/10 rust-proof 
stainless steel. A feeding 
spoon is included for in-
fants, as is a three-piece 
mini children’s cutlery 
set with a blunt knife 
for children who are just 
learning how to eat.

Tom even has 
a bear on his 
guest list

T H E  WO R L D - F A M O U S  B E A R  D E -

L I G H T S  A L L  L I T T L E  G U E S T S  W I T H 

T H I S  C H A R M I N G  S E T  F E AT U R I N G 

A  F U N N Y  A I R  B A L L O O N  D E S I G N .

S T Y L E

© Disney. Based on the “Winnie the Pooh” works by A. A. Milne and E. H. Shepard.
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Mickey Mouse 6-piece children’s cutlery set
12 8295 9964

Mickey Mouse 4-piece children’s cutlery set
12 8295 6040

Winnie the Pooh 6-piece children’s cutlery set
12 8350 9994

Winnie the Pooh 4-piece children’s cutlery set
12 8350 6040

Winnie the Pooh egg cup with spoon
12 8353 6280

Winnie the Pooh feeding spoon
12 8352 6040

Winnie the Pooh 3-piece mini children’s cutlery set
12 8351 6040

©Disney

©Disney
Based on the works by A. A. Milne and E. H. Shepard

©Disney
Based on the works by A. A. Milne and E. H. Shepard

©Disney
Based on the works by A. A. Milne and E. H. Shepard

©Disney
Based on the works by A. A. Milne and E. H. Shepard

C H I L D R E N

Dish by WMF | 58

58-59_Produkte_Tisch_Kinder_05_km.indd   58 13.01.17   11:50

Frozen 6-piece children’s cutlery set
12 8600 9964

Frozen 4-piece children’s cutlery set
12 8600 6040

Princess Anneli 6-piece children’s cutlery set
12 9415 9964

Princess Anneli 4-piece children’s cutlery set
12 9415 6040

Janosch 6-piece children’s cutlery set
12 9410 9964

Janosch 4-piece children’s cutlery set
12 9410 6040

Maya the Bee 6-piece children’s cutlery set
12 9440 9964

Maya the Bee 4-piece children’s cutlery set
12 9440 6040

Safari 6-piece children’s cutlery set
12 8002 9964

Safari 4-piece children’s cutlery set
12 8002 6040

Cars 6-piece children’s cutlery set
12 8601 9964

Cars 4-piece children’s cutlery set
12 8901 6040

©Disney ©Disney / Pixar

Design by ©Janosch
Licensed by Bavaria Media GmbH

Design by Markus Binz

Design by ©Steinbeck

Design by ©Studio 100

C H I L D R E N
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E N J OY M E N T

INDULGE ,  SAVOUR ,  

MELT  IN  YOUR  MOUTH ,  

LONG  FOR  MORE ,  BE  INSP IRED :

I S  MULT I FACETED  – 

AND  ALWAYS  UN IQUE .

Enjoyment
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All good things 
come in threes

T H E  W M F  P R O D U C T  T E S T  B R I N G S  T H R E E  S E T S  O F  T H R E E 

G O O D  T H I N G S  TO G E T H E R  A L L  AT  O N C E :  T H R E E  F R I E N D S , 

T H E  B E S T  I N G R E D I E N T S ,  K I TC H E N  U T E N S I L S  A N D  R E C I P E S 

–  A N D ,  I N  T H E  E N D ,  T H R E E  D E L I C I O U S  C O U R S E S .
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E N J OY M E N T

“ We had only 
two po t s, an o ld frying 

p an and cutlery for 
three peop le.”

AMSTERDAM
The three friends met here at university.

It’s a bit like watching kids unwrap birthday or Christmas presents. 
As Mareike, Sandra and Stenmar pull pots, frying pans and knives 
out of the boxes, they beam from ear to ear. The three friends from 
Amsterdam have been selected to test different WMF products in 

practice because they have shared a hobby for 15 years – they love to cook.
“The first time we cooked together, we certainly didn’t have such 

fantastic equipment,” says Mareike, laughing. “Remember, Sandra? 
We only had two pots, an old frying pan and cutlery for three people.” 
Sandra gives a telling nod. “And the dishes my great-aunt wanted to 
throw out.”

GOOD INGREDIENTS – EVEN ON A STUDENT BUDGET

Back then, the two women shared an apartment. Stenmar, who they 
knew from university, came over often, stopping along the way to 
pick up groceries and then the adventure began. Even though they 
didn’t have the best equipment, they experimented with all sorts of 
things. Whether they were cooking meat, fish or vegetables, the most 
important thing to them was (and still is) high-quality ingredients.

“I eat a lot of vegetables and I try to retain as many of the vitamins 
and minerals as possible when I cook,” says Mareike. “A steamer, of 
course, is ideal. Otherwise, I cook the vegetables in a collapsible sieve 
in a pot with a little hot water, but this here is certainly much better,” 
she adds, putting asparagus into the WMF Vitalis Aroma steamer. These 
green spears will be today’s starter, served alongside juicy tomatoes 
cooked in a broth made of lemongrass, star anise and chilli. 
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PERFECT GADGETS
Easy preparation? The 

professional equipment 
from WMF doesn’t just 
make preparation quick 
and easy for Stenmar, 

Mareike and Sandra, but 
also for you.
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FRYING PAN 
FOR PROFESSIONALS
“I have never made such 
tender beef with such a 
great roasted flavour,”

says Stenmar.

E N J OY M E N T

SPENDING TIME TOGETHER WHENEVER POSSIBLE

The three friends don’t meet as often as they did when they were still 
at university. Even though the two women work at the same company 
and see each other practically every day, they don’t have as much time 
for their shared hobby as they used to. Stenmar now has children, 
and Mareike is renovating a house in her spare time with her fiancé 
and does a lot of sport. Sandra takes care of her two cats, is pursuing 
further education in the evening after work and makes her own 
clothes. Still, the three friends try to get together and cook as often as 
they can.

The main course for today’s three-course meal was chosen by 
Stenmar: a classic sirloin steak with vegetables and sweet potatoes. 
He is the only one of the three who deals with food professionally: he 
manages a café where he sometimes helps out in the kitchen if need 
be. The 38-year old’s favourite thing to eat is meat. As he carefully 
prepares the steaks, Mareike cuts the beans and fennel for the side dish 
next to him. “Should I braise the fennel or just sauté it briefly in the 
pan?” she asks Stenmar. “It doesn’t matter to me as long as I can have 
the meat pan,” he replies, laughing.
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“It doesn ’t  matter  
to me as long as  
I can have the  

meat p an.“
SEMOLINA DUMPLINGS LIKE GRANDMA USED TO MAKE

With the WMF Perfect pressure cooker, it’s no problem for Mareike.
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E N J OY M E N T

PURE ENJOYMENT 
At the end of the day,  
the three friends are 
very happy with their 

delicious meal.

A FEAST FOR THE EYES TOO 
Food tastes just as good on an informally set table.

“COOK BETTER WITH THE RIGHT EQUIPMENT”

Sandra is in charge of dessert. She makes semolina dumplings in the 
Perfect pressure cooker. They will be served later with stewed apples. 
She is fascinated – and not just by how quickly everything is ready. 
“Simply put, it’s super practical. It has two cooking settings and a 
removable handle, which makes it easy to clean when you’re done,”  
she tells her friends.

But before they have to start thinking about cleaning up, the friends 
can, of course, first sit down to eat. They enjoy their three-course meal 
to the fullest and chat about what they’re up to at the moment – and, 
of course, about the products they tested. “The Speed Profi frying pan 
is really amazing,” says Stenmar. “I have never made such tender beef 
with such a great roasted flavour. And I’ve made beef many times. You 
can simply cook better with the right equipment.” His friend Mareike, 
who still burns her hands every now and again even after 20 years of 
cooking experience, is especially excited about one very special feature 
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“ They all agreed that  
 it was a great day. “ 

DAY BECOMES NIGHT
When you have the right equipment, ingredients and 

team, time spent in the kitchen passes in a flash.

of the Premium One pots that the three of them tested. “It’s a brilliant 
invention – I can touch the handles without pot holders because 
the latest technology means they don’t even get hot. It’s the perfect 
product for me.” Mareike, Sandra and Stenmar all agree that it was a 
great day. Because today the crucial elements were exactly right – the 
equipment, the ingredients and the team of chefs. All good things 
really do come in threes.  •
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WMF PERFECT PLUS
The WMF Perfect Plus pressure cooker offers you tried-and-tested 

technology with a modern design. Handling and operation are 
very straightforward. The rings on the clear cooking indicator 

display two cooking levels and the residual pressure safety device 
– and all of the technology are incorporated in the handle. The 
pots made of Cromargan®: 18/10 rust-proof stainless steel also 
feature an inside scale and a TransTherm® universal base for all 
kinds of hobs, including induction. Available in the sizes 2.5 l,  

3.0 l, 4.5 l, 6.5 l and 8.5 l and as a two-piece, stackable set.

WMF PERFECT PRO
Thanks to sophisticated technology, the WMF Perfect Pro can be 
operated in just a few steps. The all-in-one knob conveniently 

controls all the settings: opening and closing, pre-selection 
of the two cooking levels and steam release. To clean, simply 
remove the handle and hold it under running water. The pots 

made of Cromargan®: 18/10 rust-proof stainless steel also feature 
a TransTherm® universal base for all kinds of hobs including 

induction and an inside scale. Available in the sizes 3.0 l, 4.5 l, 
6.5 l and 8.5 l and as a two-piece, stackable set.

WMF Perfect Plus 4.5 l
07 9312 9990

WMF Perfect Pro 4.5 l
07 9622 9990

WMF Perfect 4.5 l
07 9262 9990

WMF PERFECT
The classic among the WMF pressure cookers has been a mainstay 

in the WMF product range for many years – and with good 
reason too. Its classic design is timeless, and its solid function has 
already stood the test of time. Like all WMF pressure cookers, it 
is made of Cromargan®: 18/10 rust-proof stainless steel, making 

it easy to clean and hard-wearing. Its large cooking indicator 
allows for easy operation, its inside scale for exact filling and the 
removable handle for easy cleaning. But that’s not all. Thanks to 
its TransTherm® universal base, it is suitable for all kinds of hobs, 

including induction.
Available in the sizes 2.5 l, 3.0 l, 4.5 l, 6.5 l and 8.5 l and as a  

two-piece set.

C O O K W A R E
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Stacks of enjoyment

LOTS OF GOOD REASONS
Steaming food is a very old cooking method – and yet currently all the 

rage too! Food is cooked in a closed system by steam that rises from 
a small amount of boiling water in the pot. The steam surrounds the 
ingredients and very gently cooks them. The full flavour, vitamins and 
minerals are preserved, vegetables stay crunchy, meat and fish become 

tender without falling apart – and because steam doesn’t transmit 
odours, rice tastes like rice and fish tastes like fish. Clever: To ensure that 
nothing overcooks despite very different cooking times, the ingredients 

are steamed in separate inserts that can be removed individually.

Top Serve 
dish set, 3-piece 

06 5424 9999

WMF Vitalis Aroma steamer
17 4101 6040

WMF Vitalis Compact Aroma steamer
17 4102 6040

Top Serve 
flat dish, 13 cm, available in 

three sizes 
06 5485 6020

Top Serve 
deep dish, 13 cm 

06 5499 6020

WMF Vitalis steamer, round, 28 cm 
17 4301 6040

C O O K W A R E
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PREMIUM ONE
The stainless steel series not only looks stylish – it scores 

top marks when it comes to ease of use too. Two examples: 
Thanks to the patented Cool+ technology, you can even touch 

the handles during cooking without any need to use pot 
holders. Also, the pot features a special pouring rim for drip-
free pouring. The TransTherm® universal base is also suitable 
for induction hobs, absorbs heat quickly, distributes it evenly 
and stores it for a long time. Available in different versions.

FUNCTION 4
The design for the lid of this piece of cookware is based on 
the Apple iPod and its click wheel. Made of stainless steel 
and silicone, each lid has four different functions – which 
is certainly practical because, depending on the position, 
you can regulate how much liquid is poured off with the 

lid closed. The boiling water escapes through the large sieve 
openings, while the pasta stays in the pot. The small sieve 

openings work in the same way for rice. The closed position is 
intended for cooking rice, for example, and the open position 

is perfect for completely pouring off liquids.
Available in different versions.

CONCENTO
Pots that combine Italian style and German engineering – the 
result is bulbous pots with slightly domed lids and elegantly 
curved “Made in Germany” handles. The heavy stainless steel 

lids sit firmly in place and an opening allows for the controlled 
release of steam. The sturdy handles, which are slightly curved 

on the inside, sit perfectly in your hand too.
Available in different versions.

GOURMET PLUS
These pots are perfect for all keen cooks who attach a 

great deal of importance to high-quality equipment. They 
are made of heavy-duty, easy-care Cromargan®: 18/10 

rust-proof stainless steel with a matt surface. The hollow 
handles never heat up, even when you’re cooking for 

extended periods of time. Steam is released in a controlled 
manner through the opening in the tight-fitting lid, and the 
Gourmet Plus pots are suitable for all kinds of hobs thanks to 

the TransTherm® universal base.
Available in different versions.

Premium One 20 cm high casserole
17 8920 6040

Function 4 20 cm high casserole
07 6120 6380

Concento 20 cm high casserole
17 2720 6040

Gourmet Plus 20 cm high casserole
07 2420 6030

C O O K W A R E
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A brief classification of pot and pan types

SAUTÉ PAN
A small pan with a long handle and a high, sloping rim. 

The name is derived from the French verb “sauter” – meaning to fry quickly in a pan. 
Sliced meat and vegetables or even apple slices are briefly tossed in butter in the sauté 

pan. The shape of the pan is also perfect for caramelising and reducing liquids.

STEAMING INSERT
The perforated insert fits in the high casserole with the same diameter. 

Liquid is brought to a boil in the pot. Vegetables, fish and poultry then cook gently  
in the steaming insert in the rising steam.

SAUCEPAN
The small pan with the long handle is particularly practical and versatile. 

Ideal for tossing and stirring food on the hob. The handle is useful for emptying  
the contents and pouring off liquid.

STOCK POT
A tall pot for large volumes. Ideal for making meat, chicken and vegetable stock,  

for soups and stews or even for spaghetti and dumplings.

HIGH CASSEROLE
A medium-high pot for larger volumes with lots of liquid. Particularly suitable for 

blanching large vegetables such as cauliflower or broccoli. Also suitable for meat or 
vegetable stews.

LOW CASSEROLE
A flat pot, ideal for braising. Liquid is added after the meat has been browned, and it then 

cooks slowly in the closed pot at a low temperature, either on the hob or in the oven.

C O O K W A R E
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THE GENTLE FRYERS
The ideal frying pans for cooking delicate foods. In pans with a three-layer PermaDur non-stick coating, nothing gets 
burnt or sticks to the pan – even when cooking with very little fat. A great additional advantage is that the coated 

frying pans are especially easy to clean.

PermaDur Premium 
frying pan, flat, 24 cm, available in different sizes 

05 7624 4291

PermaDur Premium 
frying pan, high, 24 cm, available in two sizes 

05 7644 4291

PermaDur Excellent 
frying pan, 24 cm, available in different sizes 

05 7524 4021

PermaDur Excellent 
oven pan, 24 cm, available in two sizes 

05 7534 4021

PermaDur Premium 
oven pan, 24 cm, available in two sizes 

05 7634 4291

PermaDur Premium 
grill pan, 28 x 28 cm 

05 7650 4291

C O O K W A R E
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Profi Resist 
oven pan, 24 cm, available in two sizes 

17 5634 6411

Profi 
frying pan, 24 cm, available in 

different sizes 
07 9464 9991

Profi Resist 
wok, 28 cm 
17 5652 6411

Profi Resist 
frying pan, 24 cm, available in two sizes

17 5624 6411

Profi 
oven pan, 24 cm, available in different sizes 

07 3224 6041

CeraDur Line 
frying pan, 24 cm, available in two sizes

05 5724 4021

THE ALL-ROUNDERS
These multifunctional pans with a CeraDur non-stick, ceramic-based coating are extremely versatile and can be used for any 

dish. Even if they are heated to the maximum temperature of 400°C, nothing sticks to the cooking surface – not even if you’re 
using very little fat. The Speed Profi pans make particularly tasty fried food. Rapid heating and precise control after the pan is 

removed from the heat ensure a surprising result.

THE ROBUST PANS 
For searing at high temperatures: the ProfiResist or Cromargan®: 18/10 rust-free stainless steel pans can withstand very 

high temperatures. They are very durable and also last for a particularly long time.

Speed Profi 
frying pan, 24 cm, available in two sizes

17 7524 4021

CeraDur Plus 
frying pan, 24 cm, available in different 

sizes 
05 7324 4021

CeraDur Plus 
oven pan, 24 cm, available in two sizes 

05 7334 4021

CeraDur Plus 
roasting pan, 28 cm 

05 7340 4021

CeraDur Plus 
wok, 28 cm 
05 7342 4021

CeraDur Profi
frying pan, 24 cm 

07 4424 6021

CeraDur Profi 
oven pan, 24 cm, available in different 

sizes 
07 4524 6021

C O O K W A R E
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E N J OY M E N T

In the mood  
for vegetables!

NICOLE JUST IS  
“LA VEGANISTA”. 

Since she became a vegan in 
2009, the Berlin-based cook 
has already published four 
cookbooks under this name 
with the publishing house 
Gräfe and Unzer Verlag.

W I T H  T H E  R I G H T  I N G R E D I E N T S  A N D  R E L I A B L E  G A D G E T S , 

V E G A N  R E C I P E S  T U R N  O U T  P E R F E C T  I N  E V E R Y  K I TC H E N .

SPAGHETTI WITH RED TOMATO AND 
HEMP PESTO, MARINATED AUBERGINES 
AND SOY CRUNCH 

– Nicole Just makes dishes just like this one in her 
kitchen almost every day. In 2009, Nicole Just, who 
is the granddaughter of a butcher, decided to stop 
eating animal products for ethical reasons. “After I 
learned how animal products are produced, I was 
so shocked by the so-called livestock’s actual living 
conditions that I decided to eat only plant-based 
food.” She quickly found out how delicious and sim-
ple vegan cuisine is. Since then, she has been cooking 
for a steadily growing fan base. She not only attracts 
converts who have already given up meat, but also 
wins over those who were previously unconvinced 
that vegetables alone would fill them up.

PEPPERS STUFFED WITH CURLY KALE 
AND TOFU, CARROTS WITH ROUX AND 
POTATOES                     

It never gets boring in the pots of La Veganista, her 
kitchen stage name. If it isn’t simply hunger that 
inspires her, it’s often the many colours or seasonal 
products that she encounters when shopping at the 
supermarket. And she is constantly motivated by how 
to put a new twist on old staples like potatoes or 
carrots. “I often cook spontaneously and see where I 

can incorporate the selected ingredients. Which is why 
I never cook without a notepad,” explains Ms Just.  
The recipes from her test kitchen now fill four cookbooks 
from the “La Veganista” series and several others too. 
Whether baking, superfoods, fine dining or vegan 
cooking with what’s already in the fridge, Nicole Just has 
the right recipe for every occasion. She also shares her 
passion for the vegan lifestyle on her blog (see below), 
where she shows, for example, how to build a cheap 
raised bed in your garden from a composter.

ZOODLES WITH LENTILS AND BASIL 

In her kitchen, Ms Just swears by a few indispensable 
gadgets such as her electric KULT X spiraliser from 
WMF, which she uses to turn vegetables into fine 
strips in next to no time at all. These “zoodles” – a 
portmanteau of the words “zucchini” (courgette) and 
“noodles” – are an ongoing trend in the vegan fan 
base, and with good reason too. “Vegetable noodles 
fill you up and can be made in a jiffy,” raves Ms Just. 
And every good vegetable kitchen should have a 
good blender or a powerful purée rod to make sauces 
as well as spreads, dips, smoothies, ice cream and 
soups. “With this combination, anyone can conjure 
up something healthy and delicious after a hard day 
in just 15 to 20 minutes.” And what’s Nicole Just’s 
favourite vegetable, I hear you ask? Now, she likes all 
sorts of vegetables – but this wasn’t the case before 
she became a vegan. “What I pretty much always 
have in the house are different kinds of mushrooms 
like shiitake and button mushrooms and potatoes. 
Also carrots, courgettes and sweet potatoes – which 
are particularly suitable for the spiraliser.” 

B L O G :  W W W. N I C O L E - J U S T. D E
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FOR THE CASHEW AND LENTIL SAUCE:

• 60 g beluga lentils (or Puy or Alba lentils)
• Juice of one small lemon
• ½ tsp + 2 pinches salt
• 120 g cashew kernels
• 2 tsp linseed meal
• ½ tsp kala namak (an Indian sulphur salt; or salt)
• 2 pinches grated nutmeg
• 2 tsp maple syrup (or agave syrup)
• 200 ml lukewarm and 200 ml boiling water

FOR THE COURGETTE NOODLES OR “ZOODLES”:

• 2 green courgettes (500 g in total)
• 2 yellow courgettes (500 g in total)
• ¾ tsp salt
Plus:
• 6 sprigs basil
• 3 spring onions
• ½ tsp chilli flakes or pul biber
• 1 tbsp white sesame seeds
• WMF KULT X spiraliser with cutting insert no. 3
• Stick blender or regular blender

HERE’S HOW IT WORKS:

1. Rinse the lentils with cold water, boil them in three times the 
amount of water and cook them at medium heat for 25 minutes. Then 
drain the lentils using a fine strainer and leave to dry. Mix with half the 
lemon juice and two pinches of salt and place to one side.

2. Fill a high mixing bowl with cashew nuts, linseeds, ½ tsp salt, kala 
namak, nutmeg and maple syrup mixed with 200 ml lukewarm water 
and what’s left of the lemon juice and leave to soak. Kala namak is an 
Indian salt with a high sulphur content. In large quantities, it tastes like 
boiled eggs, which not everyone likes. It is used very sparingly in this 
recipe, though, to round off the sauce. Kala namak is available in (well-
stocked) supermarkets, at spice stores or online. 
3. Wash the courgettes, spring onions and basil and leave to dry. Close-
ly cut off the stem of the courgettes and cut them into spaghetti with 
the WMF KULT X spiraliser with cutting insert no. 3. Sprinkle the salt 
over the courgette noodles and carefully fold in with your hands. Leave 
to stand until further use.
4. Slice the spring onions into fine rings and the basil into fine strips. 
Set both ingredients aside.
5. Pour 200 ml boiling water into the mixing bowl and purée 
everything into a fine sauce with the stick blender. Then fold the spring 
onions into the sauce.
6. Shape the courgette noodles into nests and place in four deep 
plates. Pour the sauce over the nests and all around them. Add the 
lentils and the basil, garnish with the chilli flakes (or pul biber) and 
sesame seeds and serve.

A VEGAN POEM
Nest-shaped courgette noodles, sauce, lentils,  

basil and chilli flakes or pul biber.

ZOODLES WITH  
LENTILS AND BASIL 

(serves four)

Dish by WMF | 77

76-77_La_Veganista_Bloggerin_L_km.indd   77 13.01.17   11:54



WMF KITCHENminis® 
smoothie-to-go 

04 1650 0011

KULT Pro Power 
2.0 l green smoothie blender

04 1639 0011

XXXXXXXXXXXXXXX 

KULT X 
Mix & Go Keep Cool 

04 1641 0011

STELIO 
1.5 l blender 
04 1619 0011

KULT X 
chopper 

04 1625 0011

KULT X 
spiraliser 

04 1648 0011

STELIO 
lemon squeezer 
04 1603 0012

WMF KITCHENminis® 
steamer 

04 1509 0011

WMF KITCHENminis®
salad to go 

04 1640 0011

WMF KITCHENminis® 
yoghurt maker
04 1520 0011

S M A L L  E L E C T R I C A L  A P P L I A N C E S
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KULT pro Power 
1.5 l blender
04 1628 0011

WMF KITCHENminis® 
0.8 l blender
04 1629 0011

KULT pro Power 
juice extractor 
04 1630 0011

KULT X 
stick blender 
04 1623 0011

LINEO 
1.5 l stainless steel blender

04 1613 0011

LINEO 
stainless steel stick blender 

04 1612 0011

LINEO 
stainless steel chopper 

04 1620 0011

KULT X 
Mix & Go 

04 1627 0011

KULT X 
1.5 l blender
04 1626 0011

KULT X 
bread maker 
04 1514 0011

S M A L L  E L E C T R I C A L  A P P L I A N C E S
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ENJOYMENT

“ There are about twice 
as many co ffee bean  
aromas as there are  

wine aromas.” 

80-85_Kaffee_08_dm.indd   80 16.01.17   14:18

THE RIGHT ANGLE 
AT THE RIGHT TIME
MANUAL filters should 
have a funnel wall that is 

as steep as possible, as this 
increases water motion 

during pouring. Preparation 
should not, however, take 
longer than three minutes 

– otherwise the coffee 
becomes bitter.

The best  
of the bean
C O F F E E  C U LT U R E  H A S  L O N G  S I N C E  E M -

B R A C E D  T H E  I D E A  O F  TA K I N G  I T  S L OW. 

G O U R M E T S  A R E  R E D I S C O V E R I N G  T H E  H OT 

P I C K - M E - U P  A N D  H OW  TO  P R E PA R E  I T.

E N J OY M E N T

Barista Robin pours the 93°C water from a pot 
with a delicate curved neck over the freshly 
ground coffee in the funnel in slow, circular 
motions. He carefully moistened the paper filter 

with hot water beforehand. The finished coffee slowly 
trickles into a sleek glass carafe before he serves it on a 
small wooden tray without any milk or sugar. A guest in 
the Hamburg Elbgold coffee bar ordered a Rwandan coffee 
brewed with a manual filter – also called a pour over 
– and he now tentatively holds the cup to his nose. He 
smells a complex aromatic blend of redcurrants, apricots, 
caramel, almond and honey. The coffee feels pleasantly 
soft and mild on the tongue and palate. Coffee tasting, 
which is reminiscent of wine tasting, has now become 
established practice in many cafés and brew bars in big 
cities around the world. “The desire to slow down and the 
trend towards mindfulness have also reached the world 
of coffee,” says Holger Preibisch, President of the German 
Coffee Association. “Many people want to enjoy coffee 
again with greater awareness. They therefore appreciate 
coffee preparation that takes time and requires particular 
expertise in coffee varieties, water temperatures and 
degrees of grinding.”

Many smaller roasting plants in particular have already 
specialised in buying the best beans directly from coffee 
farmers in Rwanda, Ethiopia and Brazil at fair prices. 
Similar to wine, the idea behind the further processing of 
raw coffee is to identify the best characteristics of origin 
and variety and transfer them to the coffee cup with as 
few changes as possible. There are about twice as many 
coffee bean aromas as there are wine aromas. Not only do 
the nature and duration of roasting play a key role; the 
specific brewing method does too. Experts get the best 
out of the bean with precision and the right accessories. 
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E N J OY M E N T

BREW TIME! 
Hot water is poured over this freshly 

(and rather coarsely) ground coffee in 
the French press.

COLD SHOWER
Cold water is poured over freshly 

ground coffee – in a special pot with a 
reusable filter, for example.

HASTE MAKES WASTE 
The stirred coffee now releases many 
nuanced flavours. Ideally, it has four 
minutes. Then, the metal strainer is 

slowly pushed to the bottom.

PATIENCE IS ALL 
THAT’S NEEDED  

The infusion then sits at room 
temperature for eight to twelve hours.

SERVE AND ENJOY
The coffee grounds are kept in the 

bottom part of the pot, allowing the 
fats and oils present in the coffee 

to end up in the coffee cup – unlike 
when using filters.

SERVED ICE-COLD 
The fresh cold brew tastes particularly 
good when poured over ice cubes or 

served with crushed ice.

“When brewing by hand, we can evenly extract the aromas 
and other good flavours from the coffee. It is simple, 
effective and makes a great cup of coffee,” confirms Annika 
Taschinski, founder of elbgold Röstkaffee.

The two most common tools that baristas use are manual 
filters (for pour overs) and the cafetière (French press). The 
manual filter should have a funnel wall that is as steep as 
possible – this increases water motion when the coffee 
is prepared. Many baristas are very strict and even use a 
stopwatch when pouring the precisely tempered water. 
“Preparing coffee in a manual filter should take no longer 
than three minutes. Otherwise the coffee becomes bitter,” 
says Ms Taschinski. If bubbles form during the first “pour 
over”, the beans are fresh. In this case, the coffee is not 
drunk hot, but warm or lukewarm instead.

A LONG BREWING TIME FOR MORE FLAVOUR

Measuring, weighing and timing also play an important role 
in the French press. The main difference from the manual 
filter is that the coffee grounds are somewhat coarser. In 
glass French presses, initially half the water is poured over 
the coffee grounds, stirred and then mixed with the rest 
of the water. The strainer is pushed down only to the edge 
of the water to begin with to keep the grounds just below 
the surface. In the next few minutes (around four minutes 
are recommended), exciting flavours and oils which give 
the coffee a stronger and fuller taste are released from the 
grounds. At the end, the strainer must be pushed all the 
way down to keep the grounds at the bottom of the pot. 

A third brewing method has become popular especially 
in the United States and attracts coffee enthusiasts during 
the summer: the cold brew. With this method, cold water is 
poured over the freshly ground beans and left to sit at room 
temperature for eight to twelve hours. The coffee is then 
filtered and optionally served with ice cubes, water, cold 
milk, cream or sugar. Cold-brewed coffee contains far less 
caffeine and is less acidic and bitter, making it much more 
palatable. The long brewing time can release twice as many 
aromas as hot brewing – including fruits, spices, licorice, 
vanilla or redcurrants. 

All three brewing methods can be easily used at home 
too with the right accessories. Cappuccino lovers will be 
amazed at how pleasant and complex a black Rwandan or 
Ethiopian coffee brewed freshly by hand can taste – even 
without a stopwatch. •

French press Cold brew
75
Grad

8 – 12 
hours

8 – 12 
hours

4 
minutes

75
Grad
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E N J OY M E N T

GRANDMA’S CLASSIC 
REDISCOVERED! 

Hot water which is no longer boiling 
is slowly poured over the relatively 
finely ground coffee in a circular 
motion – for up to three minutes. 

This works especially well and easily 
with pots that have an innovative 

reusable filter.

Pour over

  

“ The two mo st common  
  tools used by baristas:  
the manual filter and  

the French press ” 

COFFEE LIFESTYLE
SMALLER roasting 
plants in particular 

have specialised in the 
further processing of 
Fairtrade raw coffee 
– and therefore serve 
up a combination of 

individual lifestyle and 
a good helping of social 

responsibility.
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ABOUT LIFE COFFEE BREWERS, TOKYO
A tiny coffee stand in the shopping and entertainment 
district of Shibuya – run by the coffee chain Onibus Coffee. 
A changing selection of coffee from local roasting plants. 
Guest baristas from all over the world regularly show off 
their skills on the espresso machine and with hand filters too.
WWW.ABOUT-LIFE.COFFEE

PRUFROCK COFFEE, LONDON
A spacious and chilled-out café situated in the bustling Leather Lane in Clerkenwell and 
employing a multi-award-winning barista team. The coffee selection varies daily. You can learn 
a lot here about coffee and brewing methods by watching at the bar, sitting next to the richly 
decorated espresso machine – or sign up for one of the many coffee seminars.
WWW.PRUFROCKCOFFEE.COM

E N J OY M E N T

Hot spots for 
hot beverages

S P E C I A L  P L A C E S  TO  E N J OY  

H A N D - B R E W E D  A N D  OT H E R 

C O F F E E S
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COAVA BREW BAR, PORTLAND
Another paragon of good coffee and roasting culture in the south-east of Portland.  
An urban warehouse atmosphere with lots of wood and mostly standing tables.  
Guests can choose more than just coffees at the in-house roasting plant  
to enjoy in all their hand-filtered glory. They rave about the “honey latte” too.
WWW.COAVACOFFEE.COM

THE BARN ROASTERY, 
BERLIN

A minimalistically-furnished 
café with roasting plant in 
Berlin-Mitte dedicated to 

the uninterrupted enjoyment 
of coffee: no music, no 

buggies, and laptops only in 
the designated zone. 

Filter coffee is only served 
black.

WWW.THEBARN.DE

E N J OY M E N T
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WMF CoffeeTime 
French coffee press coffee maker 

06 3245 6040

WMF CoffeeTime 
pour over coffee maker 

06 3254 6040

WMF CoffeeTime 
sugar bowl with spoon 

06 3250 6040

WMF CoffeeTime 
cold brew coffee maker 

06 3255 7390

WMF CoffeeTime 
light brew coffee maker 

06 3246 6040

C O F F E E
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WMF CoffeeTime 
latte macchiato glasses, 

set of two 
09 3248 2000

WMF CoffeeTime 
milk frother 
06 3251 6040The honeycomb makes 

all the difference

FORM FOLLOWS FUNCTION
In its search for a pattern to reinforce the pressure-sensitive, 

stainless steel mesh filter, when designing its CoffeeTime series 
WMF settled on a true classic: the honeycomb. 

The hexagonal structure doesn’t just provide maximum stability in 
a beehive. It also serves as a natural force in the coffee maker as a 

supporting frame for the fine-meshed metal filter. And, last but not 
least, the “aroma honeycomb” ensures that the coffee grounds and 

water come into contact for exactly the right amount of time.

The structure is even patented for the WMF CoffeeTime French coffee 
press coffee maker! The honeycomb shape gives the press sufficient 
stability in the plunger for maximum surface penetration – because 

honeycombs can be distributed more efficiently than holes with other 
shapes on the circular surface.

WMF KULT 
coffee tin with measuring spoon 

06 3097 6030

WMF CoffeeTime 
latte macchiato glass with 

honeycomb structure, set of four 
09 4865 2040

C O F F E E
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Barista 
cappuccino cup 
06 8622 9440

WMF TeaTime 
French tea press 

06 3630 6040

WMF TeaTime 
sugar bowl 

06 3633 6040

Barista 
latte macchiato glasses, 

set of 2
09 5414 2040

Barista 
espresso cup with paddle 

06 8620 6040

Barista 
café crème cup 
06 8623 9440

Barista 
bar sugar bowl 
06 3364 6030

WMF TeaTime 
M tea caddy 
06 3634 6040

WMF IceTeaTime 
ice tea glasses, set of 2 

09 3638 2000

WMF TeaTime 
creamer 

06 3632 6040

WMF IceTeaTime 
ice tea jug with strainer 

and spoon 
06 3637 6040

Barista 
coffee mug 

06 8627 9440

WMF IceTeaTime 
Turbo Cooler 
06 3639 7390

WMF TeaTime 
tea cup with saucer 

06 3631 6040

WMF TeaTime 
tea infuser 

06 3646 6040

C O F F E E  &  T E A
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WMF KULT
coffee maker
06 3079 6030

Basic 
water decanter with handle 

06 1804 6040

Basic 
0.1 l water decanter 
with copper finish 

06 1770 6600

WMF KULT 
espresso machine

06 3101 6030

WMF KULT 
tea strainer 

06 3481 6030

Basic
taverno decanter 

09 1751 2000

Basic 
fruit skewer set, 2-piece 

06 1808 6040

Michalsky 
tea / coffee pot 

06 5085 9440

Basic 
Cromargan 1.0 l water 

decanter 
06 1765 6040

WMF CoffeeTime 
covered tray 
06 3247 6040

Basic 
1.0 l water decanter 

06 1770 6040

Basic 
0.75 l water decanter 

06 1771 6040

WMF CoffeeTime
coffee cups, 
set of two 

09 3249 2000

C O F F E E ,  T E A  &  W A T E R
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Name | 90

Enjoyment – for 
us, this means 
quality of life  
in its most  
beautiful form
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KNOW-HOW 
Chefs and their knives  
– a genuine love affair

STYLE 
World of cutlery  

for individual connoisseurs

ENJOYMENT 
A whole new way of brewing coffee:  

trendy slow-brew methods
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