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From the contents:

In Monopoli Harbour
Typical seafood recipes in 
the harbour inns

Through 1000-year-old olive groves to 
prehistoric archaeological excavations 
Dishes with tradition and olives 

versatile varieties in the Trulli valley 
Lillinos edible wild plants and 
autochthonous vegetables

Traditional fare from the valley 
Tempting, centuries-old traditional fare 
from farmers' wives and gastronomes

Self-sufficient in a rugged & 
romantic region 
Home-made cheese and salami

25,000 years of food culture
From the cave dwellers of Ostuni to 
a modern interpretation of traditional 
game dishes

  Stephan Winkler 
and Jörg Wilczek

  Apulien
(Apulia)

  Delicious discoveries 
in the Trulli Valley

PAGES approx. 176
ILL. Numerous coloured illustrations
FORMAT 18 × 24 cm, hardcover
ISBN 978-3-85932-647-7

PRICE CHF 42.90 / approx. EUR 29.–

 Publication date September 2010

Unadulterated Apulia for eyes and palate

Apulian historian Stephan Winkler has been travelling into the Apulian Trulli Valley 

since 1979. Here, thanks to being far away from mass tourism, he got to know 

an unadulterated food culture based on handed-down family recipes, self-sufficiency 

and wild vegetables – simple, down-to-earth and above all tasty and fresh. Time to 

record this fascinating timeless cuisine.

His book, «Apulien. Entdecken und geniessen im Tal der Trulli» (Apulia. Delicious 

Discoveries in the Trulli Valley) is a culinary, photojournalistic work from one of 

Italy’s most rugged and romantic regions. Together with the author and the renowned 

photographer Jörg Wilczek, we make a journey of discovery, during which farmers’ 

wives, house-husbands, bakers, butchers and top gastronomes reveal their traditional 

dishes and favourite recipes: over 40 richly illustrated recipes will whet your appe-

tite to cook, eat and travel.

We visit and explore sightseeing attractions unlisted in any travel guide. Pleasure for 

eyes and palate and true insider tips for travellers to Apulia and explo-
ration addicts in search of authenticity.

Stephan Winkler, 

born in 1961, is a historian and has 

written an economic history of the 

Apulian Trulli Valley, the Valle d’Itria, 

in the late Middle Ages. Together 

with master vintner Andrea Lasagni, 

he has experimented with autoch-

thonous grape varieties from the Trulli 

Valley since 1988. He also regularly 

teams up with Apulian chef Sergio 

d’Aversa to organize Wine & Dine 

events with authentic and traditional 

local fare. Stephan Winkler lives 

in Meilen.

Jörg Wilczek was born in Zurich 

in 1961. His years as an apprentice 

photographer in Zurich were followed 

by numerous trips through Europe, 

Africa and America. He then worked 

for two years with star photographer 

Michel Comte in New York and Paris. 

He works in advertising photogra-

phy and also teaches portrait, land -

scape and architectural photography 

as well as photojournalism. Previous 

publi cations as initiator and author: 

«Ticino del Vino», Kontrast Verlag, 

Zürich, «Freie Weinbauern Südtirol», 

Folio Verlag, Wien/Bozen.
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Top tricks from the «Dompteur of good taste»
Good food is fun! Even more so if cooked with flawless produce. What is essential 

if you want to serve food that is both delicious and good for you?

Patrick Zbinden knows the answer. Based on fact and illustrated with 
humour, his book is full of information on the quality criteria for the most 

important ingredients, offers comprehensive hints on the best way to buy and store, 

has tips and tricks at the ready and reveals everything worth knowing 
on how to get the most out of our produce. An all-embracing reference 

book for all who love to cook, all who seek inspiration and all who are passionate 

about enjoying good food.

From the contents:

Tips all about
Seafood, fish and meat

Cereal products, pasta and rice

Vegetables, herbs and spices

Vinegar and oil

Fruit and berries

Dairy produce

 Patrick Zbinden

  928 clevere Küchentipps 
(928 Clever Culinary Tips)

 from culinary expert Patrick Zbinden

PAGES 176
ILL. Numerous illustrations
FORMAT 14 × 21 cm, paperback
ISBN 978-3-85932-616-3
PRICE CHF 32.90 / EUR 20.60

 1st edition 2009

Culinary expert Patrick Zbinden 
has presented his weekly cooking 
programme on Swiss Radio DRS3 for over 
10 years. He also works regularly for 
other TV channels and writes for a variety 
of print media as a freelance food jour-
nalist. On top of that, he runs so-called 
«Genuss-Seminare» (culinary indul-
gence seminars) on various topics from 
inside and outside Switzerland.
www.patrickzbinden.ch

Sjoerd van Rooijen 
was born in 1972 with a pencil behind 
his ear. After a «decent» training as 
a building draftsman, he caught up on 
obtaining his Higher School Certifi-
cate to then throw himself totally into 
illustration and graphics. Since then, 
the Dutchman, who lives in Frauenfeld, 
has carried out various illustration 
and design assignments for companies 
and private individuals. With a dead-
ly pen and sharp insight, he shines 
an incisive yet subtle spotlight on every-
day events. 
http://svroo.blogspot.com

From the contents

Tips all about
Seafood, fish and meat

Cereal products, pasta and rice

Vegetables, herbs and spices

Vinegar and oil

Fruit and berries

Dairy produce
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Sinful & seductive

From the contents:

delights for cold days

Nature’s pick-me-up for that first spring 
feeling

Provocative fantasies from Provence

Stimulating creations from across the 
world

refreshing quickies for hot summer nights

exotic intermezzi for the low season

Multi-coloured highlights in golden 
autumn

Fiery hot for the hunting season

Uninhibited feasting to drive you wild

Thuri Maag is a chef with a 
passion and wins Gault Millau 
acclaim year after year. From this 
summer, he will treat his guests 
as creatively as ever but at a new 
address: the Res taurant Paul’s
in Widnau. When composing his 
dishes, the «magician» follows 
nature’s seasons. His creations are 
not only spiced with fresh herbs 
but also with a healthy portion of 
ingenuity, as in his latest book at 
Werd Verlag, Maagic Carpaccios.

www.thurimaag.ch

Erwin Auf der Maur, 

born in Zurich in 1964, came 

to photography by exploring the 

world. As a freelance photo-

grapher, his favourite subjects 

are people, objects and of 

course fine food.

www.erwinaufdermaur.ch

 Thuri Maag

  Maagische Momente 
(Maag-ic Moments)

  Stimulating treats 
for sensual hours à deux 

PAGES approx. 176
ILL. Numerous coloured illustrations
FORMAT 21.5 × 27.5 cm, paperback
ISBN 978-3-85932-645-3
PRICE CHF 49.– / approx. EUR 33.–

 Publication date September 2010

From the contents

delights

Nature’s pick-me-up
feeling

Provocative fantasies

Stimulating creations
world

refreshing quickies

exotic intermezzi

Multi-coloured highlights
autumn

Fiery hot

Uninhibited feasting

An innovative cook must be filled with fantasy and empathy and have extensive 

experience of all that nature provides. Thuri Maag, passionate cooking guru and for many 

years an acclaimed great on the gourmet scene, has everything in abundance – 

and knows how to make use of his talents. 

In his latest book, «Maagic Moments», he presents 60 recipes for two people and shows 

that the way to the heart can in fact be through the stomach if the right products 

are attractively combined and presented. Whether you believe in food with 

aphrodisiac qualities or not, one thing is certain: simply taking the time to prepare 

a romantic menu for your true love or the one you want to make your soul mate will 

make the butterflies in your stomach turn a few extra summersaults.

recent publications:

Thuri Maag
Maagic Carpaccios
More than merely slender slices
ISBN 978-3-85932-615-6
CHF 45.– / EUR 28.–

Awarded the 
Silver Laurels 2009 

by the Historia Gastronomica 
Helvetica
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Pure pleasure, slice for slice!
There are bars that have invented world-renowned drinks and restaurants that 

have created famous dishes. But very few locales are famous for both. Harry’s Bar 

in Venice, which opened in 1931, is one of the few: not only the birthplace of 

the legendary Bellini cocktail but also of an hors d'oeuvre made from finely sliced 

raw fillet of beef, which has gone down in history as a «carpaccio».

Meanwhile, anything thinly sliced and marinated or served with sauce can be 

called a carpaccio; there are almost no limits to culinary creativity. 

Thuri Maag, master of choice creations, knows just how ingenious this dish can be 

and which ingredients make the perfect match. In this work, he presents his 

first-class combinations of starter, main course and dessert. 

Creations that not only taste heavenly but are also a fabulous feast for the 

eyes. And creations that can also be mastered by less-skilled amateur chefs.

From the contents:

Fish and shellfish

Vegetables & mushrooms with a kick

Vegetarian dreams

Meat, game, poultry & rabbit

Cheese

Fruit

Indispensible aids

Brief helpful hints on ingredients

 Thuri Maag

  Maagische Carpaccios
(Maag-ical Carpaccios)

 More than mere slender slices

PAGES 176
ILL. Numerous coloured illustrations
FORMAT 21 × 26 cm, paperback
ISBN 978-3-85932-615-6
PRICE CHF 45.– / EUR 28.–

 1st edition 2009

Thuri Maag is a chef with a 
passion and wins Gault Millau 
acclaim year after year. From this 
summer, he will treat his guests 
as creatively as ever but at a new 
address: the Res taurant Paul’s
in Widnau. When composing his 
dishes, the «magician» follows 
nature’s seasons. His creations are 
not only spiced with fresh herbs 
but also with a healthy portion of 
ingenuity.

www.thurimaag.ch

Erwin Auf der Maur, 

born in Zurich in 1964, came 

to photography by exploring the 

world. As a freelance photo-

grapher, his favourite subjects 

are people, objects and of 

course fine food.

www.erwinaufdermaur.ch

Stephan Jungck was born in 
Hannover and grew up in Basel. 
After training as a physiothe rapist 
and spending a number of years as a 
student at a jazz school, he changed 
direction to a career in design. Training 
as a photographer, co-owner of the 
company fortissimo: think visual AG. 
Today the graphic artist and his family 
live near Lake Zurich.
www.fortissimo.ch

From the contents

Fish and shellfish

Vegetables & mushrooms with a kick

Vegetarian dreams

Meat, game, poultry & rabbit

Cheese

Fruit

Indispensible aids

Brief helpful hints on ingredients

Awarded the 
Silver Laurels 2009 

by the Historia Gastronomica 
Helvetica
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Tempting vegetarian delights
There are many good reasons for eating no meat; yet none at all for not enjoying 

one’s food. Nowhere is this so clearly demonstrated as at the Hiltl in Zurich, 

the oldest vegetarian restaurant in Europe. Hiltl’s cookery book, first published in 

1998 on the occasion of the restaurant’s centenary, has become a classic 
and a standard work on cooking vegetarian food. For many years 

now, the guests at Hiltl‘s have been as international as its reputation, and the 

cookery book with its delicious vegetarian recipes has aroused interest and won 

aficionados well beyond Switzerland’s borders, in its original version as well 

as in its translation into English and French. This new, richly illustrated 
edition presents a selection of salads, vegetable dishes, Indian specialities, 

desserts and drinks – more than 80 temptations that no one will be able to resist.

 Rolf Hiltl

 Virtuoso Vegetarian

PAGES 192
ILL.  Numerous photos and illustrations
FORMAT 21.5 × 25.5 cm, hardcover
ISBN 978-3-85932-534-0
PRICE CHF 59.– / EUR 35.75

  revised edition 2006
all rights available except
german, english and French

Restaurateur Rolf Hiltl (1965) 
and his wife Marielle have been 
running the «Haus Hiltl» in the heart 
of Zurich for more than a decade, 
being the fourth generation to conti-
nue the successful story of the oldest 
vegetarian restaurant in Europe. 
Everything at the Hiltl is based on the 
principle of healthy indulgence – 
the hosts regard vegetarian cuisine 
as a part of a culinary wealth rooted 
solely in quality and taste. In his 
selection of more than 80 recipes, 
Rolf Hiltl shows how rich in flavours 
and colours, creative and simply 
delicious veggie food can be.
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A cookbook with plenty of Sicilian flair
A culinary journey in book form: the Zurich start-up, L’Olio d’Oliva Di Bennardo, 

was the starting point for a journey through Sicily. Matthias Mattenberger 

and Giovanni Di Bennardo combine culinary adventures with Italian 
joie de vivre and present recipes in the form of little anecdotes and atmos-

pheric stories. Mediterranean temperament and Sicilian flair make «La Cucina 

Di Bennardo» a delight for the senses of all connoisseurs of 
Italian cuisine and culture. In 2006, the book won the «Gourmand World 

Cookbook Award» for best Italian cookbook.

  Matthias Mattenberger
Giovanni Di Bennardo

 La Cucina Di Bennardo
  A culinary journey through Sicily

PAGES 112, In woodbox including CD
FORMAT 12.5 × 18 cm, bound
ISBN 978-3-85932-505-0
PRICE CHF 32.– / EUR 20.–

  all rights available
except german, Swedish
and Norwegian

Matthias Mattenberger 
was born in Zurich in 1978. He studied 
at the University of Zurich, working 
as a journalist at the same time. 
In 2002, he founded an online music 
mag azine, and since 2003 he has 
 worked for Swiss Television on various 
broadcasts.

Giovanni Di Bennardo 
was born in Zurich in 1978. He studied 
law and in 2001 founded the start-up 
company, L’Olio d’Oliva Di Bennardo, 
which imports exclusive olive oil from 
Sicily and successfully markets it in 
Switzerland and Germany.
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Oven-fresh delights

From the contents:
51 recipes with variations, supplemented 
by essential basic knowledge 

Traditional
Brezeli, hazelnut sticks, palmiers

lucky charms
Fortune cookies, sesame balls

like a pro
Macaroons, Duchess biscuits, 
Viennese waffles, tuiles

From the mould
Visitandines, madeleines

To dip
Biscotti, Willisauer rings

Hot & spicy
Mexican spiced biscuits
Puff-pastry spirals

Original
Shortbread, S butter biscuits
and many more

 Karin Messerli

  Eischnee & Zitronensaft
(Beaten egg white & 
Lemon juice)

  From light & airy to crisp & spicy: 
Delicious biscuits for the whole year 
round

PAGES 168
ILL. Numerous coloured illustrations
FORMAT 16 × 23 cm, hard cover
ISBN 978-3-85932-638-5
PRICE CHF 39.90 / EUR 26.–

 1st edition 2010

Karin Messerli works as a 
freelance author and journalist 
for various magazines, newspapers 
and publishing houses as well 
as being a consultant in the culinary 
field. She writes cookery books, 
recipes, texts and concepts; she 
shops, cooks, bakes and tests, assis-
ted by men and women who are 
equally passionate about eating 
and trying out new things as she is. 
Karin Messerli lives in Zurich.

Hans-Ruedi Rohrer has 
worked as a freelance photographer 
for over 20 years with assignments 
in the fields of object photography 
and photo illustrations. Interspersed 
with freelance work such as a pro-
ject on the Natural History Museum 
in Vienna, for which in 1997, he 
won the Federal Award for Applied 
Photography. From 1999 to 2007, 
he headed the annabelle photo 
studio. He lectures in photography 
at the Zurich University of the Arts.

From the contents
51 recipes with variations, supplemented 
by essential basic knowledge 

Traditional
Brezeli, hazelnut sticks, palmiers

lucky charms
Fortune cookies, sesame balls

like a pro
Macaroons, Duchess biscuits, 
Viennese waffles, tuiles

From the mould
Visitandines, madeleines

To dip
Biscotti, Willisauer rings

Hot & spicy
Mexican spiced biscuits
Puff-pastry spirals

Original
Shortbread, S butter biscuits
and many more

Biscuits are in fashion. They’ve become bright, spicy and so stylish. And they 

have an advantage: they come in bite-formatd portions that everyone loves to eat. So it’s 

no surprise that renowned confiseurs are expanding their biscuit assortment 

and breathing new life into old recipes. Biscuits taste best when freshly 

baked. At home too. In this new book, there are around 50 recipes for every 

day, for every opportunity, for munchers and pampered palates, for professionals and 

novices. No matter whether the dough is shortcrust or flaky, mixed or beaten – 

some like their biscuits soft and gooey, others crunchy and crisp. Or perhaps light and 

airy? Whichever way, there’s sure to be one or more favourite biscuit for everyone. 

And fresh from the oven they taste simply scrumptious!
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Definitely more than just a cookbook
The cookbook «Süsse Sünden» combines pleasure and aesthetics in a most 

persuasive manner. 70 classic French recipes form the basis of the book, 

which is divided up into 7 rather unconventional chapters. For 

once, they are not orientated towards ingredients, but more towards specific 

situations and moods, highlighting just how attractive this cookbook is. The chap-

ters, with such interesting sounding titles as «love bites», «diet killers» and 

«uplifters», are introduced by written contributions from prominent women, such 

as Thea Dorn, Milena Moser and Doris Knecht. Correspondingly, the concept, 

structure and layout of «Forbidden Delights» are aimed primarily at sophisticated 

30 to 45 year olds. But it is also a cookbook for those that are simply only too 

pleased to be tempted by these seductive sweet recipes. The hallmark of 

the photographs of Jérôme Bischler is an exceptional attention to detail, which 

inspires the senses and combines fashion and food in a highly artistic manner.

  Süsse Sünden –
Forbidden Delights

  70 seductive recipes
With text contributions from Thea Dorn,
Doris Knecht, Judith Kuckart,
Tania Kummer, Milena Moser,
Lilo Wanders and Juli Zeh

PAGES 168
FORMAT 17.5 × 28.5 cm, hard cover
ISBN 978-3-85932-539-5
PRICE CHF 39.50 / EUR 24.70

 1st edition 2007

Udi and Yael Nadiv 
(concept), graphic designers, born 
in Tel Aviv, Israel, have worked 
in the advertising industry in Switzer-
land for 20 years. Their passion 
for food and design is quite clear in 
the intensive development and 
realisation of creative cookbook con-
cepts. Their series of cookbooks 
entitled «eatArt» was singled out 
as the best new cookbook concept 
and received the highly-regarded 
international cookbook price, 
«Cookbook Review Award 2001».

Jérôme Bischler (photogra-
phy) grew up in Geneva and completed 
his photographic training in Zurich. 
With his unmistakable, timeless, purist 
style, he has made a name for him-
self with countless contributions to the 
best international fashion and life-
style magazines. Where aesthetic qua-
lity is concerned, he has made a mark 
for himself in the food industry with his 
virtuoso, tasteful compositions. Jérôme 
Bischler lives and works between 
Zurich, Munich, Paris and New York.
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From the contents:
66 smart tips for

Sleeping
in a palazzo or preferably a timber house 
by the lake?

eating
how about in a cowshed?

drinking
with Pavarotti and his friends

Shopping
Art work for all senses and every budget

relax
Switch off and let the stress evaporate

experience
Nature at its beautiful best all year round

 Claus Schweitzer

  Smart Basics 
Engadin

  simply clever travel 
eat · drink · experience · enjoy

SEITEN approx. 128
ABB. Numerous coloured illustrations
FORMAT 11.5 × 16 cm, paperback
ISBN 978-3-85932-650-7
PREIS CHF 24.90 / approx. EUR 17.–

 

 Publication date august 2010

From the contents
66 smart tips for

Sleeping
in a palazzo or preferably a timber house 
by the lake?

eating
how about in a cowshed?

drinking
with Pavarotti and his friends

Shopping
Art work for all senses and every budget

relax
Switch off and let the stress evaporate

experience
Nature at its beautiful best all year round

Simple and smart – the new travel series

The Engadin has so much to offer within a compact area. But you need to know 

what and where. In this first book in the new «Smart Basics» series, guide book author 

Claus Schweitzer takes us straight to places that make the «normal» exceptional 

and offer the best of basic: simple & charming hotels with that certain something, 

friendly restaurants, cafes and bars, where local people also drop in to raise a glass 

of Pinot Noir, worthwhile shopping addresses and leisure activities to give you a kick or 

simply relax. 66 smart, carefully selected insider tips, whose greatest 

luxury is their simplicity. More guide books in the new «Smart Basics» series are already 

in the pipeline.

Claus Schweitzer 
has been travelling the world 
in search of the perfect landscape 
for 20 years and written nume-
rous guide books. The idea for a 
new book came to him in the 
Engadin. Here things have always 
been reduced to a minimalist 
maximum, nature and architecture 
are simple & spectacular.

New series: 
Easy & clever 

travelling
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A lifestyle for a better world
A green lifestyle has become chic and meaningful – also in tourism. An increasing 

number of top hotels in the most fascinating locations around 
the globe are placing as much importance on ecologically sound construction 

and environmentally friendly management as on exclusive design and superb 

service. Sustainability is now a selling point for dream holidays in distant lands: 

when travel-happy nature lovers feel the pull of another continent, the holiday 

should at the very least not harm the environment. Ideally, it should provide bene-

fits, for instance with the hotel’s own nature conservation projects and deve lop-

ment aid. Just what « green » can mean is demonstrated by the 100 dazzlingly beau-

tiful hotels in this book. Whether a safari lodge in the heart of a South African 

big game reserve, a wellness resort in a Thai national park or a designer retreat in 

the Alps of South Tyrol: responsible travel has never been as appea -
ling as today.

As no general criteria exist on what actually makes a « green hotel » and every 

hotel sets different environmental priorities, the specific green profile is stated in 

the introduction to each establishment.

From the contents:

Post Bezau, Bregenzerwald, Austria

Ferienart resort Saas Fee, 
Valais, Switzerland

Nature Hotel waldklause, Tyrol, Austria

Six Senses Hideaway Yao Noi, Thailand

Singita Boulders lodge, South Africa

Soneva Fushi, Maldives

explora Patagonia, Chile

Cousin Island, Seychelles

Post ranch Inn, California

longitude 131°, Australia

… and 90 more « green » hotels 
that create perfect harmony between 
design and nature

 Claus Schweitzer

 «Grüne» Hotels and Resorts
 («Green» Hotels and Resorts)
  100 sustainable dream destinations 

in near and far-distant worlds

PAGES 192
ILL. Numerous coloured illustrations
FORMAT 14 × 21 cm, paperback
ISBN 978-3-85932-630-9
PRICE CHF 42.90 / EUR 28.–

 1st edition 2009

Claus Schweitzer 
has been travelling the world 
in search of the perfect landscape 
for 20 years and written nume-
rous guide books, such as Dream
Holiday Homes or Engadin, his
latest book with Werd Verlag.

From the contents

Post Bezau

Ferienart resort Saas Fee
Valais, Switzerland

Nature Hotel waldklause

Six Senses Hideaway Yao Noi

Singita Boulders lodge

Soneva Fushi

explora Patagonia

Cousin Island

Post ranch Inn

longitude 131°

… and 90 more « green » hotels 
that create perfect harmony between 
design and nature
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Dream holidays at heavenly rental rates!
Leave daily routine behind and still feel at home despite a very special 

ambiance – that’s the appeal of a holiday apartment or house. However, the 

search for a suitable holiday home to rent is not so simple: countless providers, 

catalogues and websites offer their services – but sheer self-promotion means 

that there is little reliable, critically-checked information. Unpleasant surprises are 

preprogrammed. Whether the reader seeks his individual freedom in the moun-

tains, at the lakeside or by the sea: for the first time, this guide gathers a 

selection of bewitching holiday apartments and houses from Lake 

Constance to Tuscany, from the Engadine to Provence. Included are fabulous 

castles, romantic chalets, chic lofts and Mediterranean country houses. Each of 

these large or small desirable destinations will make the journey worthwhile – 

at a price that will light up the face of every bon vivant.

From the contents:

view House, Zermatt

Casa wülfingen, Ascona

«Pures leben», Steiermark

Fonte de Medici, Tuscany

la réserve, near Saint-Tropez

as well as other fantastic 
holiday homes in Switzerland 
and neighbouring countries

 Claus Schweitzer

  Ferienwohnungen und 
Ferienhäuser zum Träumen
(Dream Holiday Homes)

  100 hot tips from chalet to loft 
in the heart of Europe

PAGES 200
ILL. Numerous coloured illustrations
FORMAT 14 × 21 cm, paperback
ISBN 978-3-85932-614-9
PRICE CHF 39.90 / EUR 24.90

 1st edition 2009

From the contents

view House

Casa wülfingen

«Pures leben»

Fonte de Medici

la réserve

as well as other fantastic 
holiday homes in Switzerland 
and neighbouring countries

Claus Schweitzer 
has been travelling the world 
in search of the perfect landscape 
for 20 years and written nume-
rous guide books, such as «Green»
Hotels and Resorts or Engadin, 
his latest book with Werd Verlag.
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The best is so close

 Heinz Storrer

  Stille Orte der Schweiz 
(Peaceful Places 
in Switzerland)

  Concealed corners,
enchanting landscapes

PAGES approx. 192 
ILL. Numerous coloured illustrations
FORMAT  24 × 30 cm, hardcover 

with protective sleeve
ISBN 978-3-85932-644-6
PRICE CHF 69.– / approx. EUR 46.–

 Publication date September 2010

Beauty is often just around the corner; you just have to notice it. A little attentiveness, 

alert senses and an eye for what’s nearby — and even familiar places are 
seen in a new light. Then peace steps in. And the world becomes poetry. Whether 

in the Ticino river delta or in the heart of Zurich city.

In his photographs and texts, Heinz Storrer attempts to capture the magic of the 
moment. They are an unobtrusive plea to pause, take a breather, listen to the 

silence and discover Switzerland anew. The illustrated book is based on individual 

instalments in the photo-journalistic series «Stille Orte» (Peaceful Places), which 

have appeared in the weekly magazine «Schweizer Familie» since 2005. Last year the 

series won the Tamedia AG Award.
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Heinz Storrer (*1954) 

studied German and English lite-

rature as well as philosophy. 

He has had an interest in photo-

graphy for as long as he can 

remember and has written and 

photographed as a journalist 

for thirty years, focusing mainly 

on culture and travel. He has 

worked for «Schweizer Familie» 

for two decades. Heinz Storrer 

lives near Zurich, but his roots 

are in Schaffhausen and Central 

Switzerland.

Regina Kriewall (*1961) 

is a graphic artist and colour 

and fashion consultant. She has 

worked for over 30 years with 

renowned advertising agencies 

and book publishers as well as 

in newspaper and magazine 

editorial offices, including as art 

director at «Bilanz», «Schweizer 

Familie» and «Persönlich». 

Regina Kriewall grew up near 

Lake Zurich and lives in a lake-

side town. In the same series:
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Nature’s unknown masterpieces
Did you know that the world’s mightiest Swiss stone pine, larch and spruce 

are found in the Swiss Alps? Would you have thought that the world’s most ancient 

tree, a yew, could already be 2500 years old? Why is there only one single 

« old » pear tree from the species « Sept en gueule » (Little Muscat) and where are 

there still elms with a circumference of over 10 metres? Why does one of Europe’s 

most impressive ash trees remain unknown, although it stands next to a Swiss 

railway station? From over 100 giant trees investigated, this pioneering work selects 

and introduces Switzerland’s mightiest, oldest, most beautiful 
and curious trees and shrubs. Text and illustrations tell you all you ever wanted 

to know about trees, from myths and cults to history and forestry. Get a fascina-

ting new perspective on these « gentle giants ».

 Michel Brunner

 Baumriesen der Schweiz
 (Giant Trees of Switzerland)

PAGES 240
ILL. Numerous coloured illustrations
FORMAT  23.7 × 29.7 cm, hardcover 

with protective sleeve
ISBN 978-3-85932-629-3
PRICE CHF 59.– / EUR 39.80

  Published in October 2009
3rd edition, over 8,000 copies sold

Michel Brunner (1978), 
graphic designer and author, 
has been measuring and photo-
graphing giant trees in Europe 
for over a decade. His inventory 
now holds more than 2000 ancient 
trees, with over 1000 in Switzer-
land alone. Michel Brunner fosters 
contacts to clubs and other tree 
specialists, including dendro-
scientists, fores ters, arborists and 
 authors. He gives lectures and 
presentations at specialist seminars 
and events and is actively committed 
to sustainable tree conservation.
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Rooms as protective shells
Healthy interiors are a key requisite for people to feel comfortable in their own 

four walls, at work and in public buildings. In case examples taken from practical 

experience, the author illustrates where problems lie and dangers lurk and de-

monstrates ways in which new and renovated buildings can become 
certified buildings with a healthy interior climate. This is docu-

mented with a selection of prominent public and private buildings. Numerous tips, 

links and facts on low emission building materials, labels for construction mate-

rials and buildings, evaluation methods and assessment systems make this book 

into an important companion and work tool where building and renovation are 

concerned. It is not only intended as a guide for investors, developers, 
planners and consultancy offices involved with healthy and sustain-

able construction but also offers laymen handy hints on how the indoor climate and 

thus ultimately the quality of life at home and in the workplace can be improved.

 Reto Coutalides

  Innenraumklima
(Indoor climate)

  Ways to healthy buildings

PAGES 208 
ILL. Numerous coloured illustrations
FORMAT  16.5 × 21 cm, paperback
ISBN 978-3-85932-631-6
PRICE CHF 49.90 / EUR 34.–

  revised edition 2009

Reto Coutalides (1958)
In addition to his position as a mana-
ger of a company specializing in 
building and environmental chemistry, 
he’s also a lecturer in postgraduate 
studies in Work & Health at the Swiss 
Federal Insti tute of Technology Zurich 
(ETH). The qualified chemist and 
leading expert in questions on heal-
thy and sus tainable construction 
is much in demand as a speaker both 
inside  and outside Switzerland. 
He lives in Zurich.
www.raumlufthygiene.ch
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