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Europe waves the culinary flag  

at the 31st Schleswig-Holstein Gourmet Festival 
 

The Schleswig-Holstein Gourmet Festival never fails to amaze fans of extraordinary haute 

cuisine experiences with its guest chefs from all over Europe. Even in its 31st season, the 

accomplished Kooperation Gastliches Wikingland e.V has managed to bring together a 

cornucopia of interesting stove artists, who have set new benchmarks with novel ideas, 

techniques and preparation methods.  

 

For the opening gala on 17th September 2017 at Romantik Hotel Kieler Kaufmann, Sweden’s 

only female star chef *Titti Qvarnström, the Danish shooting star chef Kenneth Toft-Hansen, 

**Hendrik Otto from Adlon Kempinski Berlin, Matthias Baltz from the member 

Waldschlösschen Schleswig and local matador Mathias Apelt will be together at the stove. 

The quintet will prepare a unique menu for the 170 guests in the state capital. 

 

31 other events will follow the opening gala including a top class star ensemble: 3 female 

guest chefs and 16 male chefs will be presenting their impressive talents which delight the 

soul between 17th September and 4th March 2018. We are very grateful that Harald Wohlfahrt 

remains loyal to us, despite his departure from ‘Schwarzwaldstube’ in Baiersbronn after many 

years of service as the head chef, and will cook at the ‘Orangerie’ at the Maritim Seehotel. 

“We will announce the dates soon via our social media channels,” says SHGF President 

Klaus-Peter Willhöft and goes on to say: “We will extend our series of events with a 

chocolate-wine menu from our new partner Original Beans at the Gutsküche.”  

From further afield the Danish chef Kenneth Toft-Hansen and *Rene Mammen with their 

experimental “northern cuisine” have accepted. Participating for the first time is Titti 

Qvarnström from Malmö, a pioneer in sustainability. Other newcomers to the oldest gourmet 

festival in Germany are *David Goerne, Germany’s first star chef in France, Matthias Diether, 

from the best restaurant in Estonia at the 5 star Hotel Pädaste, Julia Komp, Germany’s 

youngest female star chef, *Philipp Stein, at 27 years of age, the youngest male star chef in 

Germany and Kirill Kinfelt from the Trüffelschein in Hamburg. Additional stars at the 

gourmet firmament to enrich the 13st SHGF are: **Wolfgang Becker, **Micheal Kempf, 

**Thomas Martin, **Marco Müller, *Benedict Faust and *Ronny Siewert. 

In high demand is the successful concept of ‘Tour de Gourmet Jeunesse’ for budding 

gourmets aged between 18 and 35. In its eleventh season, it is taking place on Saturday 6th 

January 2018 starting in Kiel, via Bad Segeberg to Timmendorfer Strand. The ‘Tour de 

Gouremt Solitaire’, a culinary road trip for over 40’s travelling alone, is happening for the 

third time. The potential is huge with around 15.9 million people living alone in Germany. 

For the grand finale of the 31st season on 4th March 2018, 38 guests will be chauffered 
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through the Holstein landscape from Pinneberg via Duvenstedt to Reinbek, to enjoy a 

pleasurable Sunday in three of the member restaurants. 

“We respect our guests’ desire to communicate in a relaxed atmosphere whilst enjoying 

exquisite cuisine and dining culture,” explains Klaus-Peter Willhöft. For this reason, there are 

other methods of presentation used than those of a traditional set menu in some of the member 

establishments. The price of the 5-course menu including all corresponding drinks from the 

partners is between 140 € and 185 €. This price category is only possible as a result of long 

standing support by the following partners: Champagner Lanson as a sparkling starter, 

Schlumberger with its wide selection of excellent vineyards, Selters Mineralquellen with the 

perfect range of water, Chefs Culinar, Niehoffs Vaihinger juices, Heimbs coffee, Störtebeker 

beer and Deutsche See with fresh fish and seafood products. The newcomers are Belsazar, 

Feingeisterei from Gut Basthorst, Original Beans with the only climate-neutral chocolate, as 

well as the knife specialists www.kochmesser.de. The shuttle service to the opening gala, 11th 

‘Tour de Gourmet Jeunesse’ and the 3rd ‘Tour de Gourmet Solitaire’ is conducted by our 

excellent car partners Audi. 

Information, dates and bookings possible from June at www.gourmetfestival.de 

 

 

Facts 31.SHGF 

 31st Schleswig-Holstein Gourmet Festival from 17th September 2017 until 4th March 

2018 

 Kooperation Gastliches Wikingland e.V established in 1987 

 14 members and 32 events – bookings through the individual establishments 

 19 guest chefs from Germany, Denmark and Sweden 

 Each member sets their own price for the 5-course menu including accompanying 

drinks from partner companies 

 Opening gala on Sunday 17th September 2017 at the Romantik Hotel Kieler 

Kaufmann. Price 185 € for a champagne reception, 5-course menu incl. dessert party 

and all accompanying drinks as well as cultural programme 

 11th Tour de Gourmet Jeunesse on 6th January 2018 for guests aged between 18 and 

35. Price 90 € for a 4-course menu, accompanying drinks and Audi shuttle service. 

 3rd Tour de Gourmet Solitaire on 4th March 2018 for people over 40 travelling solo. 

Price 119 € incl. 4–course menu, accompanying drinks and Audi shuttle service.  
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