
In 2019 we are celebrating 10 years of Lifestyle by 

V-ZUG. What would you like the anniversary to bring 

you or Lifestyle?

For Lifestyle by V-ZUG the only thing I could wish for is that the 

future continues to be as good as the present. Although I do 

also wish that we all stay healthy and that life carries on as it is. 

And that we keep coming up with new ideas and inspire lots of 

young people to work with V-ZUG appliances.

What’s your vision for the next 10 years? What could 

the ambassadors do?

I don’t normally plan that far in advance, but now that I think 

about it, I’ve realised that in 10 years I’ll most likely be the first 

retired V-ZUG ambassador.

What does partnership mean to you?

V-ZUG feels like part of the family now. You come to the Gupf 

a lot, and you were our guests here even before we became 

partners. We’ve grown together. For me V-ZUG has become 

a part of the furniture, a familiar relationship in which we both 

value the other. That’s really lovely and of course inspires us to 

keep on doing new things together. We’re loyal to each other.  

We’re touring Switzerland with our Food Truck during 

our anniversary year: what makes cooking in our Food 

Truck special for you? What can guests expect from 

you? 

The Food Truck really is something special, it almost feels like 

you’ve gone away on a break. When I’m on the Food Truck I 

get that holiday feeling. You can cut loose, drive off, park the 

Food Truck wherever you want to and start cooking. To put it in 

a nutshell, you really do feel like you’re on holiday.  

Why did you become a chef?

I love good food. My mum always cooked well, and I always 

sat next to her on my little chair and was able to watch what was 

happening inside the pots and pans, so that’s why I became a 

chef. For a long time my alternative career ambition was to be 
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a joiner or cabinet maker, but in the end I did decide to train 

as a chef. 

What values do you and your cuisine represent?

For me the choice of product and being certain of its quality 

and taste, is key. I try to get the best out of the products I use.  

How will your cuisine develop in the near future?

That’s a very good question. How can we progress and 

constantly create new things? Essentially we can’t. We could 

go with the times and become more modern, maybe buy new 

plates... But we’ll stay traditional and concentrate on the seasons 

and our product selection. 

Where do you get your inspiration from?

I get my inspiration during my free time, when I have time to 

think. It often just comes to me, like in the spring, when the wild 

garlic is out. Apart from that, I involve my staff a lot, we can get 

really creative as a team. We make a lot together, test things 

out and create new dishes.

Do you have a first/early (childhood) memory that you 

associate with food or cooking in general?

I’ll never forget my mum’s braised beef with potato dumplings 

and red cabbage, or my grandma’s Semmelschmarrn with 

cinnamon sugar (a pudding made with bread rolls). Those are 

two dishes from my childhood that I can still remember now. 

What should eating be about today?

Food should look good, taste good and smell good. I think that’s 

really important. But for me the atmosphere and what is going 

on around you also play a big part. 

Why did you choose this dish for the anniversary 

dinner? 

The veal sweetbreads are the thymus gland of a calf. We 

have a lot of guests who like eating offal and that’s why we 

chose to make these for the anniversary dinner. We clean the 

sweetbreads, then vacuum-seal them and steam them in the 

CombiSteamer for 8 minutes, that works really well. 

Apart from the sweetbreads do you use any other 

special ingredients in the dish?

We combine the veal sweetbreads with glazed pearl onions 

and a Jerez jus. When the sweetbreads are cool you can cut 

them into pieces, roll them in the herb breadcrumb coating, pop 

a knob of butter on top and bake. Served with the little potato 

cakes, this is a wonderful dish which can be prepared easily, 

ideal for when you have guests coming.

Which heating mode/steam cooker programme is 

most useful when preparing food?

It’s very important to ask the butcher to prepare the veal 

sweetbreads by taking off the skin so that you don’t have to. If 

you prefer do it yourself then to remove the skin completely I 

recommend boiling the sweetbreads, letting them cool and then 

patting them dry thoroughly. It’s easier to remove the skin when 

you do that, and the key thing is to remove it all.

Do you have any serving tips?

People are free to decide themselves how to serve this dish. 

Depending on the crockery you have at home you can be really 

creative, it doesn’t matter whether the sweetbread is on top of 

the other elements, underneath them or at the side.

From look and feel to smell and taste is our guiding 

principle: what treat do you particularly like to conjure 

up in the V-ZUG steam cooker? 

Soufflé, soufflé, soufflé (laughs) … or bread! I have to say that 

my wife has got a new hobby now. Since I brought home some 

new ideas and suggestions, we only ever have home-made 

bread in the house. We’ve also got creative since we stopped 

using wheat flour, we’ve tried out lots of things. At home we 

bake bread every day, and we always use the V-ZUG oven for 

it. It’s lovely that there are always new ideas which we can try 

out and perfect.


