
“�The only way to safeguard our future is 
to pass on our knowledge and skills to 
our children.” 
� Jürgen Mädger,  
� Founder of the European Mini Cooks’ Project 

A True Original Since 1989
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INTRODUCTORY NOTES 
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Tasty, healthy and home made  
by the European Mini Cooks
Yum… freshly picked raspberries… let’s come up with a 
wonderful concoction for dessert! Where do all the ingredi-
ents we cook with come from? How do I set a festive table 
for a family celebration? For more than a quarter of a cen-
tury, the European Mini Cooks’ Project has been answering 
these and many other questions raised by the children who 
participate in the program. Since its foundation, the organ-
ization has established numerous regional groups all over 
Europe. The little “chefs” are very enthusiastic as they cut, 
chop, sear and serve a wide range of foods while being 
immersed into the theory and practice of culinary arts as 
well as dining.  
I have had the pleasure of being part of the European Mini 
Cooks’ Project as its Patroness since 2002. Every time I 
am scheduled to meet with one of the regional groups, 
I am not only looking forward to a virtual cornucopia of 
delicious preparations, but I am just as excited to see all 
the enthusiasm these children have for our food, and as a 
consequence how environmentally aware and committed 
to the regional value chain they are. I especially love to hear 
their personal success stories because some of the former 
Mini Cooks now actually are professional chefs. 
Along with everyone else who is involved in this Project, 
whom I would like to express my sincere gratitude to, I am 
looking forward to my continued participation in the Euro-
pean Mini Cooks’ Project.  

Countess Bettina Bernadotte,
Managing Director of the Mainau GmbH 
and Patroness of the European Mini Cooks’ Project

“Health ensured by proper nutrition in an 
intact environment” – what I advocated for 
in a completely pragmatic manner free of ide-
ologies some 25 years ago and referred to as 
“St. Bartholomew’s Theory of Three Pillars” can 
be summed up as nothing less than topics we 
find ourselves confronted with on a daily basis: 
Mobility, the environment, energy, ecology as 
well as regional issues, nutrition, health and our 
place in society. The career options available in 
the hospitality and food industry provide an opti-
mum foundation to interlink these topics so that 
we can familiarize our children with them in theo-
ry and practice. Integrated directly into an actual 
business and the community of the Mini Cooks, 
they acquire many other competences and ex-
periences that will prove helpful for them as they 
mature; for instance also when they apply for 
apprenticeships. 

Jürgen Mädger, 
Founder of the 
European Mini Cooks’ Project

© Foto: Mainau GmbH



Restaurateurs who are passionate about the 
Project establish a regional group and open 
their kitchens and restaurants to participating 
children for two whole years. They have the op-
tion to manage the group consisting of about 24 
children as an individual operation or they can 
form a self-initiative-based alliance with other 
businesses on the county level. In the interim, 
the number of schools participating in the Pro-
ject with complete Mini Cooks’ Classes is also 
growing. 

During the monthly meetings, children aged 10 
and 11 learn about the core competences of a 
modern restaurant operation and are familiar-
ized with the entire nutrition cycle. Other experts, 
businesses and producers serving the industry 
also support the program. 

The organizational fee for each child is EUR 150 
for the duration of the project. Sponsors, patrons 
and restaurants fund all other costs, including 
those for activity days and excursions. This also 
includes the provision of a chef’s coat for each 
child and a set of culinary tools. 

Upon conclusion of the Project, participants have 
to pass a theoretical exam hosted by the Cham-
ber of Commerce, which certifies the participa-
tion in a two-year career preparation seminar uni-
formly accredited and valid in all of Germany. 

A graduation gala event is hosted to extensively 
celebrate this achievement with the participants’ 
parents and invited guests. The highlight of the 
event is the multi-course dinner prepared and 
served by none other than the Mini Cooks. 
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Jürgen Mädger explains the next work steps to the Mini Cooks at the Intergastra in Stuttgart, Germany 

THE EUROPEAN MINI COOKS’  
PROJECT IN A NUTSHELL



THE EUROPEAN MINI COOKS  
REGIONAL GROUP ORGANIZATIONS  
AND PROCESSES
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The program targets children who are 10 and 11 years 
old who have a desire to become excellent cooks and 
who are also eager to learn how to consciously in-
teract with the environment and acquire nutritional 
awareness through hands-on experiences. Under 
the professional guidance of their mentors, who are 
chefs and with the assistance of nutritional scientists 
as well as trained service staff, the children receive 
instructions during 20 monthly meetings and other 
theoretical and practical events. The exposure literal-
ly whets their appetites for careers in the food service 
industry. 

Kids who attend this program will likely also bring 
home what they have learned – such as conscious 
nutrition and responsible ways to handle food, inter-
act with nature and the environment, so that their par-
ents, siblings and friends also reap benefits while the 
children themselves evolve into mature consumers. 

Under the direction of an experienced restaurateur, 
the Mini Cooks meet in regionally organized groups 
consisting of 20 to 24 children once a month at the 
restaurateur’s venue over a period of two years. The 
groups are divided into service and kitchen crews and 
learn the most essential food service industry funda-
mentals. Wearing the garb of true master chefs, they 
prepare regional specialties as well as other delectable 
dishes and serve them. Of course they also get to treat 
their own palates to their creations in the end.  

Participants receive complimentary professional 
chef’s outfits including a chef’s jacket, kerchief and a 
baseball cap. The Mini Cook’s briefcase containing a 
chef’s knife, a spaetzle board with cutting knife, veg-
etable peeler and apple corer as well as a fabric side 
towel is also provided free of charge and participants 
get to keep the equipment after two years when they 
graduate. 

The Bolsinger siblings are making a collage called “The Nutritional Cycle” from newspaper clippings for their theory class
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During activity meetings that focus on different areas 
of interests, the children visit organic farming oper-
ations. All regional groups also have their own farm-
er’s garden, where they and their families plant, care 
for and harvest their own crops. Instilling a greater 
awareness of nature, the environment and foods in 
the children is one of the most important components 
of the Mini Cooks’ program. 

Moreover, each regional group receives support 
from a regional patron who is involved in politics or 
a business on location. Thanks to the involvement 
of numerous sponsors and especially because of 
the volunteer work and donations contributed by the 
restaurateurs, the organizational fee each child has 
to pay is just EUR 150.00 for the entire two-year Pro-
ject. The materials, food and beverages for the par-
ticipants do not cost them anything. Their parents 
also do not incur any additional expenses for larg-
er events that include overnight accommodations. 
Hence, the Project is attractive for all members of 
society.

Upon conclusion of the Project, participants have to 
pass a theoretical exam hosted by the Chamber of 
Commerce, which certifies the participation in a two-
year career preparation seminar uniformly accredited 
and valid in all of Germany. A graduation gala event is 
hosted to celebrate with the participants’ parents and 
the sponsors. 

The Mini Cooks are frequently also coveted hosts of 
festive banquet dinners and prestigious events. The lo-
cal and regional press covers these events extensively. 
However, many of them are national and international 
celebrations. The respective regional groups eventu-
ally establish themselves as well-known and much ap-
preciated participants in community activities. 

A growing number of schools are expanding their 
curriculums for youngsters and organize Mini Cooks 
Classes that complete the Project as separate re-
gional groups. 

First and foremost, the Mini Cooks learn from practi-
cal experiences based on the proven  “VENÜ” (Ger-
man acronym for Vormachen, Erklären, Nachmachen, 
Üben, which means Show, Explain, Emulate, Prac-
tice). The kids are also taught how to assume respon-
sibility for their own actions and how to contribute to 
the success of the team effort.  

The team leader awards chef’s jacket buttons in dif-
ferent colors; specifically green, gold and sometimes 
red to inspire work ethics in the young “chefs.” The 
resulting competitive spirit also prompts the kids to 
motivate each other. 
The “home office” of the European Mini Cooks Pro-
ject is located in Swabia, in the hilly region called the 
“Ostalb” in the town of Bartholomä, the domicile of 
Mini Cooks’ founder Jürgen Mädger.

The food pyramid is taught in a child-oriented way
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TWO YEARS OF IMMERSION INTO THE 
GASTRONOMIC CULTURE
WHY IT COUNTS

Gastronomic Culture Course for Children Taught 
by the Pros 
Making sure that children retain all facets of the 
cultural treasure called “Eating & Drinking”

Given the chance, children become more than 
good cooks
Discovery, trial and error – the chance to learn from 
professional mentors for two entire years, embra-
cing challenges and experiencing achievements 
– being a Mini Cook is so much more for the parti-
cipating children than just a thrilling adventure. Ac-
quiring qualifications and skills in an environment 
that pays attention to them, creating gastronomic 
highlights for guests and visitors in teams or simply 
taking over the kitchen at home one day to cook 
a great meal – children at the age of 10 and 11 will 
seize such opportunities with gusto and will partici-
pate enthusiastically. 
 
Mini Cooks – all over Europe
By now, more than 10,000 children have completed 
the project as participants of about 150 regional 
groups in Germany, Austria, France, Finland and 
Switzerland. The international cultural exchange 
is particularly attractive in the gastronomic field, 
which is so interesting thanks to the wide range of 
different foods, customs and traditions. 

Fundamental research covers everything from 
the seedling to the plate of salad on the table 
Under expert guidance, the participants experience 
hands-on

•	� Where their food comes from (among other 
activities, they visit farms, maintain their own 
farm garden and interact directly with nature 
and the environment)

•	� How to use and process farm products
•	� How such products are prepared in restaurant 

kitchens
•	� All of the essential processes in a restaurant or 

food service establishment 
•	� Cooking as an art form and creative process 
•	� How to set a table professionally
•	� How to serve food and beverages like a profes-

sional 
•	� The responsibilities of each individual working 

in a team.

The practical experiences are interspersed with 
classroom teaching of theory to complement what 
the participants have learned from observation, 
participation and emulation.That’s what harvest looks like in the Mini Cooks’ garden

Jürgen Mädger explains how to make ‘Schupfnudeln’,  
a Swabian dish



09

From the big picture to the minute details that  
make a huge difference
Uncovering exciting topics with playful earnestness 
rewarded by immediate success:

•	 Discovering the purity of the basics of life
•	� Getting to know nature and the environment as a 

habitat – especially in the home region
•	� Farms as productive operations and as users of 

natural resources
•	� The importance of sustainability 
•	� The flavors of fresh foods and health conscious 

nutrition in theory and practice
•	� The nature of the service sector 
•	� Using form and style in food services
•	� Organizing and preparing for events.

Certified European Mini Cooks will have numer-
ous qualifications that will benefit them in their 
future careers
The participation in the project will enrich the life of 
any child even in the long-term because participants:

•	� Acquire social competences such as social and 
communication skills, empathy for others and the 
community as a whole

•	� Learn practical skills that are so diverse that they 
can use many of them at home

•	� Become more assertive individuals who are 
self-confident and self-accountable 

•	� Are able to put all of their senses to work
•	� Gain beneficial insights into the work routines of 

future career options, as well as society in general 
and the business world, all of which provide valua-
ble capital for the future 

•	� Have the knowledge needed to evolve into mature 
consumers

•	� Learn how to embrace challenges and to develop 
ideas along with solutions

•	� Experience the achievements possible through 
their own efforts – regardless of whether they’ve 
just delivered a speech, cut vegetables or washed 
the dishes or experienced the atmosphere of 
events such as the graduation gala.

Ultimately, every Mini Cook is also an ambassador 
for nature, the environment, healthful nutrition and the 
culture of eating and the art of table setting.

...Emma serves her first apple strudel

...the big stage is a great place to “cook”
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JÜRGEN MÄDGER 
FOUNDER OF THE EUROPEAN MINI COOKS’ PROJECT

Jürgen Mädger – A Brief Profile
He is an experienced and passionate restaurateur 
and hotelier; a man who likes to stay busy and com-
municate. He considers his profession a calling. He 
has a special knack for infecting others with his own 
enthusiasm for keeping nature front and center when 
preparing foods as well as for instilling his commit-
ment to professional service in those who work for 
him. One of the products of his level of commitment 
to healthy nutrition and conscious enjoyment is the 
European Mini Cooks Project. 

Driven by the eagerness to share knowledge and 
skills with younger generations, he combines the so-
cial responsibility he is committed to with the joy he 
feels when he creates a motivating environment filled 
with special experiences for children. To that end, the 
pedagogic concept is limited to the traditional way 
of passing on knowledge through demonstration and 
imitation. This may very well be the reason why the 
Project and its authentic direct approach are so suc-
cessful. 

The “Bartholomä Vacation Camp” hosted in 1989 was 
the incubator for the European Mini Cooks’ Project. 
The fun he saw the children have and the eagerness 
they demonstrated when they participated, prompt-
ed Jürgen Mädger to make an active investment into 
the future of our society and to offer children a fo-
rum that was perfectly aligned with their needs: the 
playful practical and theoretical immersion into excit-
ing worlds within a professional frameworks plus the 
combination of learning with the riveting experience 
of success.

Today – despite all of our modern digital entertain-
ment options and current dietary habits – the pro-
gram is as attractive and valuable as it ever was. In 
fact, it is becoming increasingly relevant because it 
teaches a diverse range of competences.  

The high level of enthusiasm among the Mini Cooks 
speaks for itself, so there is no need for lengthy ex-
planations. 
For Jürgen Mädger, the one thing that makes working 
with children so unique and motivating time and again 

is their straight-
forward approach 
to an undertaking: 
“The only way to 
safeguard our fu-
ture is to pass on 
our knowledge and 
skills to our chil-
dren. However, it is 
simply ingenious to 
work with children, 
to see their joy and 
to watch their eyes 
light up whenever they have accomplished some-
thing on their own. No matter how dense the spaetzle 
noodle may be or how bent a potato cake might turn 
out. I want to make sure that these children partici-
pate in something they truly enjoy and that they stick 
with the program for two years and maybe complete 
the program with a desire to apprentice in a vocation 
– regardless of what they choose.”

Thanks to the support provided by many other peo-
ple, the Mini Cooks are not just cooking and serving 
experts: “They learn where the milk comes from be-
fore it ends up in the Tetra 
Pak waiting to be consumed in the refrigerator; 
they can make the link between food, the environ-
ment and nature; they know which vegetables are 
considered winter varieties and whether the mouth 
moves toward the fork or vice versa. Fundamental 
food knowledge, nutritional awareness and ultimately 
social competences are also carried into their circle 
of friends and into their families. Hence, the project 
extends into many other and even more sustainable 
areas.” 

Many of the frequently handwritten applications 
are certainly quite touching. They convince  Jürgen 
Mädger that he has in fact given the children who 
participated many practical and emotionally valuable 
experiences and ideas over the past 25 years: “One 
application that was especially wonderful because of 
its earnestness and simplicity is this one: Dear Mr. 
Mädger, would you please teach me how to cook be-
cause I can’t and neither can my mother.” 

Jürgen Mädger
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INFORMATION  
FOR RESTAURATEURS 

If you would like to organize your own European 
Mini Cooks regional group, you have two 
options: 
If you would like to organize your own European Mini 
Cooks regional group, you have two options: You 
can partner with five to ten food service operators 
and host two to four monthly meetings under one 
team director. It is also possible for one business to 
handle all of the 20 monthly meetings to be hosted. 
If you were to choose this route, you would have to 
fund and staff the meetings all by yourself. 

All monthly meetings, including the cost of goods 
used in the kitchen and in the service, will be funded 
by the participating restaurateurs. This also includes 
the food and beverages provided for consumption 
by the children as snacks. 

As far as the content is concerned, the restaura-
teurs organize the meetings in compliance with 
the European Mini Cooks’ Guidelines, for which 
they receive special documents that contain the 
respective instructions to ensure that the meet-
ings are structured; the objective of this is to  facil-
itate their organization. Hence, they also assume 
the responsibilities of regional group manage-
ment, ensure compliance with the standards and 
become representatives of the European Mini 
Cooks Project.  

The professional competence and experience of the 
restaurateur make up a vast portion of the Project’s 
qualities. To be able to conduct the final examination, 
a connection with the local Chamber of Commerce 
will have to be established. Each group has its own 
patron who is either a politician or businessperson. 
Before a group begins to meet, each team leader 
will receive memorandums containing information 
on how to host the group. He or she will subsequent-
ly be required to sign a respective agreement with 
the gGmbH on the hosting of the meetings to ensure 
that it will proceed as instructed. 

For participating restaurateurs, this commitment will 
create a competitive edge thanks to this exemplary, 
successful and extremely positive Project dedicat-

ed to children: As a host of the European Mini Cooks 
and the director of a regional group, you will be able 
to make unique and sustainable presentations citing 
your assumption of social responsibility – especially 
in combination with special events, which will allow 
you to promote your own business. 

This will boost your name recognition in the region 
and create new networking opportunities, which 
usually survive the end of the project for quite some 
time and continue to have a beneficial impact on 
your business.  

Ultimately, working with the children will also be a 
wonderful personal enrichment for you as it goes 
hand in hand with many rewarding experiences. 

More details on hosting a regional group 
In addition to the monthly meetings, it is also im-
portant to offer a variety of different projects with 
the voluntary involvement of other partners in the 
afternoons, for which specific arrangements have 
been made.

In this context, we recommend the establishment 
of a regional network of producers such as farmers, 
bakeries, butchers, mills, fish farms or even large 
food producers. To obtain expert general support, 
the cooperation with the regional hotel and restau-
rant association or a hotel industry college would be 
desirable. 

A certified nutritionist must be made available for the 
theory classes. As an exclusive health partner, you 
can call on the assistance of the BarmerGEK (health 
insurance provider). It will also provide funding for 
certified nutritionists. 

The team management and the nutritionists do 
have in-house access to our website, where they 
can obtain all necessary documents, recipes, 
work schedules and forms. Each group will have 
a dedicated Mini Cooks’ sub-page on the web-
site, to which it can upload its own photo albums, 
partners as well as the schedule for activities and 
monthly meetings. 

Jürgen Mädger



SUPERVISORY BOARD – COUNCIL –  
THE EUROPEAN MINI COOKS GGMBH
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Since 2007, the Project has been incorporated as 
the Europa Miniköche® gGmbH (European Mini 
Cooks LLC for the Common Good). This non-prof-
it organization pursues “purposes for the common 
good or for charity exclusively and directly” and has 
been accredited by the Youth Support Commission 
of the Ostalbkreis (County) as the sponsor of the 
Liberal Youth Support Organization (Jugendhilfe). 
Jürgen Mädger is the Managing Partner. The trade-
mark „ “Europa Miniköche” (European Mini Cooks) 
was registered with the German Patent Office in May 
2003 under register number 303 24 483.

Supervisory Board monitors and advises the ex-
ecutive management. It ensures transparency and 
compliance with the “double verification principle.” 

The Council advises and supports the European 
Mini Cooks’ Project in all business segments. It 
represents the company’s needs and interests as 
well as those of its supporters, financial contribu-
tors and sponsors. The supervisory board mem-
bers are also members of the Council. The execu-
tive management participates in the meetings and 
schedules them.  

Klaus Moser 
Executive Director of the  
Chamber of Commerce of  
Eastern Baden-Württemberg

Klaus Pavel 
State Councilor  
Ostalbkreis-County

Dr. Christoph Straub
Chief Executive Office Barmer GEK  
Head Offices
Wuppertal

Angelika Büscher
Principal of the Protestant Middle School 
Burscheid, as the Representative of the  
European Mini Cooks’ Team Leaders 

Chairwoman 
Countess Bettina Bernadotte
Managing Director Mainau GmbH

Martin Swierzy
Managing Director Germany 
ALSCO BerufskleidungsService 
GmbH

Patrick Schnieder
Delegate to German House of  
Representatives, Secretary General  
of the CDU Rhineland-Palatinate 

Deputy Chairman
Ernst Fischer
President of the German Hotel and 
Restaurant Association 

Paulus G. Wunsch
Head of Marketing  
and Sponsoring  
ARTE G.E.I.E

Supervisory Board

Council 
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THE EUROPEAN MINI COOKS
FACTS, FIGURES, INFORMATION 

From the Project’s inception in 1989 until the end of 
2014, well over 10,000 children participated in the 
Project. 

More than 400 food service industry businesses 
have assumed responsibility for the hosting of a re-
gional group over the past 25 years. Besides these 
businesses, many others were actively involved, for 

instance when it came to the organization of activity 
days and events involving guests.

To date, our Mini Cooks have already prepared and/or 
served thousands of culinary surprises and delights: 
from non-alcoholic cocktails to the famous “Swabi-
an-style ravioli Carpaccio” to “Mini Cooks’ lollypops” 
to the “Mini Cooks meter-long bread.”

German Federal Cross of Special Achievements Award Celebration for Jürgen Mädger.  
The award was presented by Governor Winfried Kretschmann and Secretary of State Klaus Peter Murawski



Records
Then Mini Cooks delivered a world record in spaet-
zle making in 2004. Using one ton of Heimatsmühle
brand flour and 6,000 eggs, 220 children prepared 
3000 servings of cheese noodles on 220 burners at 
the AlbGold Company in just 56 minutes and 15 se-
conds. The profits from the event were donated to a 
non-profit facility in the region. 
In July 2012, the Mini Cooks defeated the world re-
cord in Swabian-style ravioli making  (2,500 in 1 hour) 
with a very strong lead: 100 Mini Cooks from six regi-
onal groups made 4,520 ravioli on the Port Market in 
Esslingen in just 45 minutes. 
The European record in apple pie baking was set in 
September 2012: By baking an apple pie that spanned 
202 meters, 301 Mini Cooks from 21 regional groups 
also were able to donate EUR 1,190 to “Children help 
Children.”  
In the Franconia town of Spalt, 6,886 dumplings were 
produced in May 2013, which was a world record. In 
June 2014, this world record was defeated when mo-
re than 63,000 dumplings were made in the Bavarian 
Forest. 

Awards
Jürgen Mädger received the 1st Innovation Award 
1998 of the East-Württemberg region for his project 
“Cutting Costs by Protecting the Environment.” He 
immediately invested the prize money of EUR 5,000 
into the development of the Mini Cooks Project.
Other honors bestowed upon Jürgen Mädger and his 
work for and with the Mini Cooks include the German 
Federal Cross of Merit, the 10th Innovation Award 
East-Württemberg, the Bertelsmann Foundation 
Award “Companies for the Region,” a Day-after-To-
morrow-Maker’s Award by the State of Baden
Württemberg and the Dr. Rainer Wild Award of the 
Dr. Rainer Wild Foundation for an “Outstanding Nu-
tritional Education Project for Children in Germany.”

TV
Several TV news reports covered the Mini Cooks nu-
merous times and the Mini Cooks made appearances 
on shows such as the “TigerentenClub,” “Kaffee oder 
Tee” and “Fröhlicher Feierabend” (SWR), on Radio 
Bavaria and on many regional broadcasting stations.  
During the DEHOGA Industry Convention 2014, the 
ZDF (TV) produced a fairly lengthy report on the 
European Mini Cooks Project for its MonaLisa live 
broadcast from the Maritim Hotel Berlin. 
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Events
The European Mini Cooks have already partici-
pated in about 700 events and had the opportu-
nity to indulge the palates of celebrity guests:

•	� “Green Week” under the auspices of 
then-German President Horst Köhler

•	� “Ballroom Dance of the Businesses of Baden”

•	� Christmas celebrations of the group manage-
ment of the DaimlerBenz AG

•	� 95th birthday party of Count Lennart Bernad-
otte hosting the Swedish Royal Couple

•	�  Benefit Gala at the Europapark featuring Ve-
ronica Ferres

•	� “Stable Guards Party” of the BW State Rep-
resentatives in Berlin

•	� Benefit event “Kinderland Baden
Württemberg” with then Governor Günther 
Oettinger at the Europapark Rust

•	� Bertelsmann Foundation in Berlin event 
featuring celebrity chefs, including Harald 
Wohlfahrt, Lea Linster, Eckhardt Witzigmann, 
HansPeter Wodarz; also attended by Minister 
Ursula von der Leyen and Daimler CEO Dieter 
Zetsche

•	� At FICA World Cup Games in Stuttgart with 
former German President Roman Herzog, 
several federal ministers, TV show “Tatort” 
actors and German Chancellor Angela Merkel 
and her guests such as Nicolas Sarkozy, who 
was the President of France at the time

•	� Benefit Gala on the Karlshöhe with Eva Köhler 
(wife of the former German President) as the 
patroness

•	� World Children’s Day and Day of German 
Unity at the Villa Hammerschmidt with then 
German President Christian Wulff and his wife

•	� Special supra-regional highlight events: 
15-Little-Star-Openings at daycare centers 
of the Daimler AG all over Germany by the 
Mini Cooks; ALSCO Gala in Frankfurt, Ben-
efit Event for the Olgäle Foundation at the 
Porsche Museum, as a guest at the Industry 
Convention of the DEHOGA and at the Inter-
gastra, at the Taste Days in Andernach, The 
Reals Chateau World Congress at the Historic 
Museum in Berlin.
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European Mini Cooks, Award presentation “Dr. Rainer Wild Award” in Berlin with former Minister Dirk Niebel, Jürgen Mädger and 
Dr. Rainer Wild (left to right)

Charity Donations Drive “Children Help Children”
The European Mini Cooks established their own charity drive under this motto. The drive is funded from 
event revenues and special promotions conducted by all groups. Since 2004, these efforts have gene-
rated an impressive total of about EUR 110,000 in donations, which have been awarded to non-profit 
organizations, such as Queen Silvia of Sweden’s “Childhood” program and also to individual regional 
projects, such as to the victims of the floods in the Passau region in 2013. Every Mini Cooks’ group has 
the opportunity to apply for one donation purpose every year. A panel of judges chooses the group that 
will receive the donation for its proposal at the end of the year. Each group presents the donation to the 
recipient personally. 
The latest donation status and all information related to the projects supported at this time can be found 
on the Mini Cooks’ website. 

Account name: Children Help 
Children 

Account number: 1000 8160 66 
with the KreissparkasseOstalb

IBAN: DE94 6145 0050 1000 
8160 66

BIC: OASPDE6AXXX

Bank account for the  
donation account  
“Children Help Children”

The European Mini Cooks present their donation to families affected by the flood in Passau
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IMPRESSIONS 

Baking at a nursing home

Mini Cooks from Zürich visit  
Mainau Island

The first kohlrabi  
I ever planted 

Mini Cooks and Angela Merkel, the German Chancellor at the State 
Representation Baden-Württemberg Berlin 
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Lea Linster shows the Mini Cooks how to prepare vanilla beans for her  
crème brûlée 

Class  
graduation  
2012 in 
Abtsgmünd,  
a Swabian  
town 

Mini Cooks bestow gifts upon  
Queen Silvia of Sweden on the Mainau

Each Mini 
Cooks’ 
group has 
its own farm 
garden  

A proud Mini Cook presents her  
first folded napkin with pride 
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Miniköche auf der LGS
Morgen ab 14 Uhr Jubiläumsfeier auf der Remsparkbühne

Auf der diesjährigen Landesgartenschau in Schwäbisch

Gmünd zeigen sie momentan fast jeden Sonntag ihr Kön-

nen und begehen gleichzeitig ihr 25-jähriges Jubiläum:

Die Europa-Miniköche sind in mehrfacher Weise ein

Vorzeigeprojekt.

Kinder an eine gesunde und bewusste Ernährung

heranzuführen und ihnen dabei noch Aussaat,

Ernte und Verarbeitung von Lebensmitteln sowie

Kompetenzen im gastronomischen Service nahe

zu bringen, gelingt dem Projekt durch einen

höchst pragmatischen Ansatz und das Zusam-

menwirken engagierter Gastronomen und an-

derer Unterstützer.

Jürgen Mädger, der Initiator der Europa-Mini-

köche, hat das Projekt unmittelbar aus dem

1989 veranstalteten „Ferienprogramm Bar-

tholomä“ heraus initiiert. Die Begeisterung

und Motivation der elf- bis 13-jährigen Kin-

der, innerhalb von zwei Jahren unter Anlei-

tung eines erfahrenen Gastronomen und in

einer professionellen Umgebung frische Le-

bensmittel zuzubereiten und sie in stilvollem

Rahmen auch gleich zu servieren, ist bis heute

ungebrochen.

Mittlerweile haben rund 10 000 Kinder das Pro-

jekt mit einem nach einer Prüfung erteilten IHK-

Zertifikat durchlaufen. Sie sind europaweit in Regio-

nalgruppen unterteilt, jeweils vor Ort erklären sich

engagierte Gastronomen bereit, ihre Räumlichkeiten,

Materialien und Fachkenntnisse zur Verfügung zu stellen

und nach den Vorgaben der „Europa Miniköche gGmbH“

mit den Kindern zu arbeiten. Bis auf einen einmaligen Bei-

trag von 150 Euro ist die Teilnahme für die Kinder mit keinen

Kosten verbunden, ermöglicht durch die Gastronomen, Sponsoren

und weitere Unterstützer. Das Konzept der Europa-Miniköche hat sich

inhaltlich ebenso wie durch seinen pragmatischen Ansatz als nachhaltig und

dauerhaft zeitgemäß bewiesen. „Gesundheit durch richtige Ernährung in einer in-

takten Umwelt“ – was Jürgen Mädger mit seiner „Bartholomäischen Drei-Säulen-Theo-

rie“ schon vor 25 Jahren frei von Ideologien postuliert hat, ist nicht weniger als die Zu-

sammenfassung vieler aktueller Themen von Umwelt und Energie, Ökologie, Regionali-

tät und Ernährung über Gesundheit

und Orientierung in der Gesell-

schaft. Das Gastgewerbe ist prädesti-

niert, diese Themen miteinander zu

verknüpfen und sie den Kindern in

Praxis und Theorie nahe zu bringen.

Auch die von den erfahrenen Profis an-

gewandte VENÜ-Methode (Vorma-

chen, Erklären, Nachmachen, Üben)

trägt zum dauerhaften Erfolg des Pro-

jektes bei, indem sie die Kinder als Aus-

zubildende ernst nimmt und diese be-

geistert mit Feuer und Flamme das Aben-

teuer Europa-Minikoch zu meistern su-

chen. Nicht nur auf der Schwäbisch Gmün-

der Landesgartenschau, während ihrer ge-

samten Ausbildung sind die Miniköche immer

wieder bei hochkarätigen Veranstaltungen mit Ban-

ketten und Menüs tätig. Auf Bundesebene ebenso wie in

der jeweiligen Region. Außerdem stellen sie immer wieder gastro-

nomische Rekorde auf, mit den Erlösen solcher Events konnten sie schon

hohe Beträge an die Aktion „Kinder helfen Kindern“ spenden.

Am Samstag, 9. August, wird das Jubiläum von 14 bis 16 Uhr auf der Rems-

park-Bühne auf der LGS in Gmünd gefeiert. Dabei sein werden als Ehren-

gäste Bettina Gräfin Bernadotte, Schirmherrin der Miniköche und Ge-

schäftsführerin der Blumeninsel Mainau, Ernst Fischer, Präsident des Deut-

schen Hotel- und Gaststättenverbandes DEHOGA, Paulus G. Wunsch, Leiter

Marketing und Sponsern, ARTE, Landrat Klaus Pavel, Oberbürgermeister Ri-

chard Arnold, Klaus Moser, Hauptgeschäftsführer der IHK Ostwürttemberg

und weitere Sponsoren, Förderer und Unterstützer des Projektes.

G R U S S W O R T  V O N

B E T T I N A  G R Ä F I N  B E R N A D O T T E

Herzlichen
Glückwunsch
zum 25. Geburtstag
„Gesundheit durch richtige Ernährung in einer intakten

Umwelt“, unter diesem Motto treffen sich bereits seit 25

Jahren Kinder, um gemeinsam Kochkunst und Esskultur zu

erleben. Ich freue mich ganz besonders, dass ich den Mini-

köchen heute zum 25. Geburtstag gratulieren darf! Meine

Initiative für das Miniköche-Projekt begann 2002, als ich

die Schirmherrschaft einer Regionalgruppe übernehmen

durfte – und ich bin so begeistert von den Miniköchen, dass

ich 2009 Schirmherrin aller Europa-Miniköche wurde und

mich auch in Zukunft gerne für das Projekt engagieren

möchte.
Es ist mir sehr wichtig, dass unsere Kinder an die Herkunft

von Lebensmitteln herangeführt werden und auch ganz

praktisch selbst mit anfassen können. Theorie und Praxis

greifen ineinander und die jungen Teilnehmer der Europa-

Miniköche werden für die Themen Umweltschutz, regiona-

le Produkte und saisonale Küche sensibilisiert. So wird das

gemeinsame Kochen, Servieren und Essen zur Lebensschu-

le, in der der Wert von Essen und Trinken als Kulturgut ver-

mittelt wird. Sehr schön ist natürlich, wenn die Miniköche

später zu Kochprofis heranreifen und einen gastronomi-

schen Beruf ergreifen – Nachwuchsförderung ist eine der

Grundideen des Projekts.

Mit einem herzlichen Dank an alle Projektbeteiligten

schaue ich nun auf die nächsten 25 Jahre Miniköche, in de-

nen sicher der eine oder andere selbstgemacht Leckerbis-

sen auf mich wartet.

Bettina Gräfin Bernadotte,

Schirmherrin und Aufsichtsratsvorsitzende

der Europa-Miniköche,

Geschäftsführerin Insel Mainau

Gesundheit
weiter
gedacht
Die Barmer GEK als

Kooperationspartner

der Europa Miniköche

Das Projekt Europa Miniköche besteht schon seit

1989 und wird von Anfang an von der Barmer

unterstützt. Die Barmer GEK hat schon vor lan-

ger Zeit begonnen, präventive Maßnahmen, die

gezielt Risiken bestimmter Krankheiten minimie-

ren, zu fördern. Deshalb unterstützt die Barmer

GEK das Projekt Europa Miniköche.

Die Verantwortlichen des Projektes haben das

Ziel, Kinder im Alter zwischen zehn und elf Jah-

ren für das Thema Gesundheit in Theorie und

Praxis durch richtige Ernährung in einer intakten

Umwelt zu sensibilisieren. Dietmar Weiß, Abtei-

lungsleiter Marketing und Vertrieb der Barmer

GEK Schwäbisch Gmünd: „Die Barmer GEK ist

als Gesundheitspartner an der Umsetzung der

Ernährungseinheiten beteiligt. Dazu gehört die

Unterstützung der Gruppen vor Ort mit geeigne-

ten Ernährungsfachkräften. Eben gemäß dem

Slogan: Gesundheit weiter gedacht.“

Miniköche kompakt
Was in zwei Jahren geschieht – Gastronomie-Kultur von Profis für Kinder

Entdecken und ausprobieren, unter professioneller Anleitung über zwei Jahre hin-

weg lernen, Herausforderungen annehmen und den Erfolg erleben – ein Mini-

koch zu sein, ist für die Kinder noch viel mehr als ein spannendes Abenteuer. In

einer ihnen zugewandten Umgebung Kompetenzen und Fähigkeiten erwer-

ben, gemeinsam gastronomische Highlights für Gäste und Besucher ge-

stalten oder einfach mal zu Hause die Regie in der Küche überneh-

men – Kinder im Alter von elf und zwölf Jahren brauchen dafür

mehr einfach eine Gelegenheit als dass Motivation von außen

notwendig wäre.

Miniköche in ganz Europa

Mittlerweile haben über 10 000 Kinder in rund 150 Regio-

nalgruppen in Deutschland, Österreich, Frankreich, Finn-

land und der Schweiz das Projekt durchlaufen. Der länder-

übergreifende Kulturaustausch ist gerade im gastronomi-

schen Bereich mit seinen jeweiligen Lebensmitteln, Sitten

und Gebräuchen von besonderem Reiz.

Grundlagenforschung vom Setzling bis zum

servierten Salat

Die Kinder beschäftigen sich unter fachkundiger Anleitung

praktisch mit:

� der Entstehung von Lebensmitteln (Besuch unter anderem

von landwirtschaftlichen Betrieben, Bewirtschaftung eines

eigenen Bauerngartens) und damit mit Natur und Umwelt

� der Verwendung und Verarbeitung von landwirtschaftlichen

Produkten
� deren Zubereitung in der Restaurantküche

� den erforderlichen Abläufen in einem gastronomischen Betrieb

� der Kunst und Kreativität des Kochens

� dem professionellen Eindecken von Tischen

� dem professionellen Servieren von Speisen und Getränken

� den Aufgabenstellungen einer Arbeit im Team

Eingeflochtene Theoriestunden ergänzen die Erfahrungen aus Beobachtung,

Mitmachen und Nachmachen.

Von großen Zusammenhängen bis zu den Details, auf die es ankommt

� Mit spielerischer Ernsthaftigkeit und unmittelbaren Erfolgserlebnissen spannende Themen entde-

cken:
� die Ursprünglichkeit unserer Lebens-

grundlagen
� Natur und Umwelt als Lebensraum entde-

cken, besonders in der eigenen Region

� Landwirtschaft als Produktionsstätte, aber

auch als Nutzung natürlicher Ressourcen

� die Bedeutung von Nachhaltigkeit

� den Geschmack frischer Lebensmittel und

eine gesunde und bewusste Ernährung in

Theorie und Praxis

� das Wesen der Dienstleistung

� Form und Stil beim Service einsetzen

� die Organisation und Vorbereitung von Ver-

anstaltungen

Ein zertifizierter Europa Minikoch kann

auf viele Kompetenzen zurückgreifen

Auch auf lange Sicht ist die Teilnahme an dem Pro-

jekt für jedes Kind eine Bereicherung:

� soziale Kompetenzen wie Umgang, Kommuni-

kation und Empathie für Einzelne und die Gemeinschaft erwerben

� praktische Fertigkeiten erwerben, die vielfältig auch zu Hause angewendet werden können – dadurch ein

verstärktes und individuelles Selbstbewusstsein entwickeln und Eigenverantwortung übernehmen

� mit den Sinnen arbeiten können

� die gewonnenen Einblicke in berufliche Arbeitsalltage, Gesellschaft und Wirtschaft sind ein Kapital für den

weiteren Lebensweg

� sich zum mündigen Verbraucher entwickeln können

� Herausforderungen annehmen, Ideen und Lösungen entwickeln

� den Erfolg eigener Bemühungen erleben, ob nach einem gehaltenen Referat, beim Gemüseschnippeln und

Abspülen oder in der Atmosphäre von Veranstaltungen wie der Abschluss-Gala

Nicht zuletzt ist jeder Minikoch auch ein Botschafter in Sachen Natur, Umwelt, Ernährung und Ess- und Tisch-

kultur.

Minikoch
Dominik Rossmann
Ausbildung zum Koch im Hotel Bareiss in Baiersbronn

Seine Schulkameradin Tamara Bock, selbst Miniköchin,

schwärmte Dominik Rossmann in der Schule in Abtsgmünd

oftmals vor, wie schön es bei den Miniköchen ist und welch

tolle Events veranstaltet werden. Dominiks größter Wunsch

war es, beim nächsten Miniköche-Jahrgang dabei zu sein.

Also hat er sich beworben und wurde in den Jahrgang 2004

bis 2006 der Gruppe Ostalb/Bartholomä aufgenommen.

Als sich der Jahrgang dem Ende näherte, flossen bei Domi-

nik die Tränen. Er konnte sich einfach nicht vorstellen, dass

diese schöne Zeit nun vorbei sein soll. Da kam Jürgen Mäd-

ger die Idee, das sogenannte „Patenamt“ einzuführen, um

diejenigen Miniköche bei der Stange zu halten, die sich

durchaus später einmal in der Gastronomie wiederfinden

möchten. Somit war Dominik einer der ersten Paten über-

haupt. Von 2006 bis 2008 begleitete er die Miniköche Bar-

tholomä als Pate.

Im Jahr 2008 wurde die Miniköchegruppe „Karl-Kessler-Re-

alschule Wasseralfingen“ gegründet. Dominik durfte auch

hier das Patenamt übernehmen.

Zwei Jahre später, im Jahr 2010, wurde die erste Miniköche-

gruppe Abtsgmünd gegründet. Bis zum Abschluss in die-

sem Jahr (2014) war Dominik auch hier als Pate tätig. Im

Jahr 2011 wurde Dominik aufgrund seines langjährigen En-

gagements für die Miniköche von Jürgen Mädger mit dem

Europaknopf ausgezeichnet.

Während der gesamten Schulzeit nutzte Dominik häufig die

Ferienzeit, um freiwillige Praktika in renommierten Häusern

zu machen, so zum Beispiel auch, im Hotel Bareiss in Baiers-

bronn, Im Hotel Bareiss hat es Dominik bei seinem Prakti-

kum so gut gefallen, dass für ihn damals schon feststand,

dass er in diesem Haus seine Ausbildung machen möchte.

Dominik pokerte „hoch“ und schrieb exakt eine einzige Be-

werbung – ans Hotel Bareiss. Er wurde erneut zu einem

Praktikum mit anschließendem Vorstellungsgespräch einge-

laden und wurde zu seiner großen Freude angenommen.

Somit begann Dominik Rossmann im November 2013 seine

Ausbildung zum Koch im Hotel Bareiss in Baiersbronn.

Kinder helfen Kindern
Die Europa-Miniköche haben ihre eigene Sammelaktion „Kinder helfen Kin-

dern“ genannt und ein Konto bei der Volksbank Schwäbisch Gmünd ange-

legt. Auf dieses Konto werden alle Gruppen ihre erhaltenen Spenden oder Er-

löse aus gelaufenen Aktionen einzahlen. Jede Gruppe kann im Laufe des Jah-

res einen Verwendungszweck anmelden. Eine Jury wird am Jahresende dann

aus allen Vorschlägen ein bis drei Verwendungszwecke festlegen. In einer

Pressekonferenz werden diese gesammelten Gelder dann an die ausgewähl-

ten Empfänger persönlich übergeben.

Nach wie vor werden alle eingegangenen Gelder über Internet für Jedermann

einsehbar, mit Datum, Anlass, Gruppe und Betrag eingetragen.

Die bisherigen Verwendungszwecke der Spenden

� 2005/2006 – Ein Herz für Kinder: 6270 Euro

� 2009 – Power Child, Veronica Ferres: 6591,17 Euro

� 2009 – Childhood, Königin Silvia von Schweden: 23 125,34 Euro

� 2011 – Vier Projekte in Deutschland wurden unterstützt: 21 000 Euro

� 2012 – Zwei Projekte/KEKS und Magersucht wurden unterstützt: 12 000

� 2013 – Europa-Miniköche kochen für die Flutopfer: 30 000 Euro

Bankverbindung für das Spendenkonto: Kontoname:

Kinder helfen Kindern; Bankleitzahl: 613 901 40

(Volksbank Schwäbisch Gmünd); Konto-Nummer: 130 000 000;

IBAN: DE78 6139 0140 0130 0000 00; BIC: GENODES1VGD.

ANZEIGEN

ANZEIGEN

25 Jahre

Europa-Miniköche

Wir gratulieren den 

Europa-Miniköchen

zu ihrem 25-jährigen Jubiläum 

und sind stolz darauf, 

dieses Projekt von Anfang

an unterstützt zu haben!

Beratung, Verkauf und Service für Hotellerie, Gastronomie,

Großverpflegung, Fleischerei, Bäckerei, Konditorei.

Wir gratulieren recht herzlich zu 

25 Jahren „Mini-Köche“

und wünschen für die Zukunft weiterhin

viele interessante und lehrreiche Stunden!

Das Besondere in historisch reizvoller

Umgebung für Ihre Geburtstage,

Hochzeiten und Betriebsfeiern.Brauhaus
Schlossgut
Hohenroden Spezialitäten aus Küche und

Keller nach unserem Leitspruch

„Das Gute einfach und

das Einfache gut!“

Viola Frfr. von Woellwarth

73457 Essingen

Telefon (0 73 65) 62 52

www.hohenroden.de

Auch der Ostalbkreis fördert die gesunde Ernährung

25 JAHRE EUROPA-MINIKÖCHE -

DER OSTALBKREIS GR ATULIERT

www.ostalbkreis.de

www.regionalvermarkter-ostalb.de

Heubacher Straße 3
6

73566 Bartholomä

     07173-7308

eMail: Kurt-Niederberger@t-online.de%

Wir geben unsere

Verleih-Elektroräde
r zu

Topkonditionen ab
!

Omnibus Rühle-Gold GbR  -  Hauptstraße 16  -  73566 Bartholomä

Telefon 07173 7505 - info@ruehle-reisen.de - www.ruehle-reisen.deIhr Omnibus-Partner gratuliert zum 25-jährigen Jubiläum!

Wir halten Sie täglich auf dem

Laufenden

remszeitung.de 
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