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Culinary Institution celebrates 30th Anniversary 
Schleswig-Holstein Gourmet Festival 

 
What started in 1987 as a merger between visionary gastronomies and hoteliers as the 
Kooperation Gastliches Wikingland e.V in Schleswig-Holstein/Flensburg, has developed into 
a regional institute with a reputation throughout Germany and beyond. The Schleswig-
Holstein Gourmet Festival (SHGF) has greatly benefited the gourmet tourism in Schleswig-
Holstein through its engagement and the presence of trend-setting guest chefs from all over 
Europe. The basic objective has remained the same: to improve turnover during the slow 
winter months, to widen the culinary horizons of the employees and guests through impetus 
from Europe’s kitchens, to build networks, to acquire new guests, to advertise the quality of 
Schleswig-Holstein products and finally, to establish the true north as a gourmet region. The 
concept is so successful that in the last three years, an excellent restaurant landscape has 
developed.  
 
Harald Wohlfahrt: „From the start I was given a warm welcome. The SHGF is a fixed date on 
my calender.“ Michael Kempf: “Congratulations on the Anniversary of 30 valuable culinary 
years! For me the SHGF is the chance to meet new enthused guests.” Cornelia Poletto: “I 
think it’s important that the culinary variety of the north is finally given the credit it 
deserves.” Henri Bach: “At the SHGF we meet interesting people, build networks and benefit 
from the strong media work.” “The SHGF doesn’t only delight guests, it is also enriching for 
the guest chefs; well-organised, nice guests and great hosts!” says the twice 2-star chef from 
Switzerland, Rolf Fliegauf. 
 
For the anniversary of this event, the 15 members of the Kooperation are presenting the gems 
of the gourmet sector. The opening gala on 18 September 2016 at the Park Hotel Ahrensburg, 
is focused on the excellent chefs of the member establishments. The highlight for the 180 
guests is the debut of long-standing 3-star chef Nils Henkel. Working with five chefs from 
SHGF partners such as Lutz Niemann, Matthias Gfrörer, Marc Ostermann, Gunnar Hesse and 
the local organic products to serve inspiring creations. “Our intention is to put our own chefs 
in the spotlight to show what they have learnt in the last few years and how they have 
developed,” says Klaus-Peter Willhöft, President of SHGF. 
 
Following the opening gala there are 32 top-class events which take place at the member 
establishments. Until 2004, Waldhaus Reinbek was a member of the SHGF. The Kooperation 
Gastliches Wikingland is pleased to be able to welcome once again in its line up this 4-star 
Hotel in the idyllic Sachsenwald, now run by Claudia Schunke and the Director Moritz 
Kurzmann. 17 male guest chefs and two female guest chefs will appear between 18 
September2016 and 12 March 2017 to mesmerize the true north with their cooking. From 
beyond the borders are the Danes Kenneth Hansen and Rene Mammen with their close to 
nature, northern cuisine. Rolf Fliegauf from Switzerland is looking forward to his second time 
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at the event, this time in Ratzeburg. Manuel Liepert from Steiermark will be at Großen 
Seeberger See and is coming to the Festival for the first time.  
 
Gunnar Hesse has invited 4 friends to the island of Amrum to maximize the fun: Patrick 
Gebhardt, Stefan Schleier, Andreas Scholz and Andreas Springer all want to rock the island 
with their special style of cooking. Those who are already part of the crowd at the SHGF are: 
Jacqueline Amirfallah, Maria Groß, Dirk Hoberg, Michael Kempf Thomas Martin, Marco 
Müller, Hendrik Otto, Christoph Rüffer, Ronny Siewert and Harald Wohlfahrt.  

The “Tour de Gourmet Jeunesse” is celebrating its 10th Anniversary on the 8th January 2017. 
This adventure for budding gourmets between the ages 18 and 35 has been a huge success 
from the outset. It meets the spirit of time with its high quality food at an affordable price, in a 
relaxed atmosphere with like-minded people. In total 40 guests will be driven by the Audi 
shuttle service from Ahrensburg via Ratzeburg to Reinbek in order to devour a delicious 4-
course dinner. 
 
Even those who participated in the “Tour de Gourmet Solitaire” for over 40’s last year, gave 
consistently positive feedback. The potential is big with around 15.9 million people living 
alone in Germany. For the 30th year finale on the 12th March 2017, 38 guests will enjoy the 
trip in Audi saloons to the Holländische Stube via the Ringhotel  Waldschlösschen Schleswig 
to the Romantik Hotel Kieler Kaufmann. 
 
“We respect our guests’ requests for more communication in a relaxed atmosphere whilst 
enjoying high quality food and etiquette,” explains Klaus-Peter Willhöft. That’s why there are 
kitchen and restaurant parties held in some member establishments or by other event 
organizers. The price for a 5-course dinner including accompanying drinks is in the range of 
€140 to €185. This price is only possible as a result of long-standing relationships between the 
following partners: Champagner Lanson as a sparkling starter, Schlumberger with their wide 
selection of excellent vineyards, Selters Mineralquellen with the perfect water 
accompaniment, Chefs Culinar, Niehoffs Vaihinger Juices and Heimbs Kaffee as well as 
NONINO for the petit fours. The shuttle for the opening gala, 10th “Tour de Gourmet 
Jeunesse” and the 2nd “Tour de Gourmet Solitaire” will be conducted by our excellent car 
partner Audi. New additions to the portfolio are the Deutsche See with fresh fish and seafood 
as well as the north German beer company Störtebeker Braumanufaktur. Up-to-date 
information on dates, guest chefs and packages can be found at www.gourmetfestival.de 
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