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(djd). A phone call or an e-mail is all it takes and a little later a 
box of fresh fruit and vegetables will be on the doorstep. Eggs, 
dairy products, bread, meat and organic l food products are also 
available upon request. Everything in organic quality and produ-
ced under fair conditions - if possible in the neighborhood. No 
wonder that this service is gaining more and more fans. The daily 
need for groceries can be met comfortably and in an environ-
mentally conscious way.

Sustainable and healthy

Suppliers who produce and operate sustainably are particular-
ly popular because consumer awareness regarding responsibly 
produced food is increasing, as well as for topics such as waste 
avoidance, short transport routes and the fight against the waste 
of food waste. In Germany, around eleven million tons are thrown 
away every year. With an eco box, on the other hand, organic 
products can be ordered in any quantity and selection, and if 

Organic food  
del ivery services:  
Wel l  suppl ied  
f rom the region

There is much more to eco  
boxes than fresh frui t  and 
vegetables

desired, newly every week. Whether for a single household or an 
extended family, companies are now also among the customers 
and are putting fresh fruit on the conference tables instead of 
plastic-wrapped cookies.

Companies belonging to Ökokiste e.V. attach great importance 
to the shortest possible transportation routes. Their boxes drive 
an average of just 2.5 kilometers to the customer. Re-usable con-
tainers issued for a deposit and boxes made from recyclable 
material help to avoid waste. And what many do not know: Even 
drinks in organic quality, including juices, lemonades and wines, 
are delivered - and the empty bottles are picked up again. 

Good reasons for the del ivery of  organic food

An organic food subscription is not only practical, environmen-
tally conscious and relaxed, it can also be a real asset to your 
daily menu.

�t�� More variety: Many organic farmers grow old, almost for-
gotten or simply unusual types of fruit and vegetables in 
addition to the common varieties. An organic food subscrip-
tion ensures that you always have new taste experiences. 
Interested parties can also find the right recipes at www.
oekokiste.de. There is also the possibility of simply trying 
out the offer.

�t�� Pure enjoyment: Aromas, flavor enhancers and chemical 
additives have no place in organically baked goods. In con-
trast to conventional bread, which can contain up to 200 
additives.

�t�� According to your taste: If you like, you can put together 
your eco box every week or you can simply be surprised. 
Some companies offer practical assortment boxes, for ex-
ample for mother and child, raw food fans or even pure regi-
onal boxes. Good to know: If you don't like or tolerate certain 
things, just let them know in advance - it's guaranteed not to 
end up in your box.
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Three things 
from the corn field: 
juicy wild boar loin with polenta and 

an aromatic mushroom sauce

Ingredients for 3 people:
•	 2 wild boar loins
•	 2 fresh corn on the cob
•	 200 g polenta (corn grits)
•	 4 shallots
•	 200 g chanterelles, alternatively forest  

mushrooms
•	 200 ml red wine, alternatively grape juice
•	 1 tbsp. crème fraiche
•	 1 teaspoon honey
•	 1 tbsp. butter
•	 1 dash of rapeseed oil
•	 2 sprigs of thyme
•	 10 leaves of sage
•	 salt and pepper

Preparation:
Pour the corn grits into 750 milliliters of boiling, salted 
water and simmer for 15 minutes, stirring, until a solid 
paste forms. Pour into a baking dish lined with baking 
paper, smooth out, cover and allow to cool. For the sauce, 
fry shallots and chanterelles in butter, deglaze with red 
wine or grape juice, allow to reduce. Let the thyme sprigs 
simmer, remove. Stir in the crème fraiche, season with salt 
and pepper. Add a small glass of vegetable stock, simmer 
for 15 minutes, puree and pour the porridge into preserv-
ing jars. If necessary, heat and dilute with stock or milk.

Boil corn on the cob (corn shouldn't be hard) for 15 min-
utes in unsalted water. Drain, fry all over in rapeseed oil. 
Season with salt and liquid honey.

food



 &

 d
r

inks




(djd). Healthy, sustainable and wonderfully diverse: local veni-
son ensures pleasant enjoyment on cold fall and winter days. 
It is rich in vitamin B as well as minerals such as zinc and iron 
and provides important omega-3 fatty acids. Wild animals lead 
a species-appropriate life in the wild: they feed naturally and 
move around a lot. Game is characterized by its regional origin 
and short supply chains, making it a sustainably produced food.

Whether briefly fried, braised or out of the oven: the meat of 
wild boar, roe deer or venison scores with its versatility and fine 
aromas, and is a natural, high-quality alternative to traditional 
meat products.

Good food can be so wild
On cold days, local venison on your 

plate puts you in a good mood

Local venison such as juicy wild boar loin 
with polenta and aromatic mushroom sauce 
is a natural and sustainable pleasure on the 
plate in the cold season.
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WE OFFER:

Opening hours: Mon, Tue, Thu, Fri 10 a.m. – 6 p.m.
Open Wednesday and Saturday from 10 a.m. to 1 p.m. during Advent!

Exterior & interior decoration
Garden objects

Gift ideas
Applied arts

Home accessories
Jewellery

Wine & Spirits
Vinegars & oils
Spices & Dips
Risotti & pasta

Sweet & hot items
Teas

MERRY CHRISTMAS AND A HAPPY NEW YEAR

Am Stadtwald 7 | D-92676 Eschenbach
E-Mail: info@feine-kost-und-schoene-dinge.de

WE ARE LOOKING FORWARD TO SEEING YOU!

Season the wild boar loin with salt and a pinch of sugar, 
leave to rest for 15 minutes. Fry in rapeseed oil over high 
heat. Then let it steep for 10 to 12 minutes in a preheated 
oven at 150 degrees Celsius. Cut the firm corn porridge 
into strips and fry it in a little rapeseed oil. Serve with 
briefly fried, salted sage leaves.

Cut the rolls open, coat the underside with fruity sauce or 
chutney, top with the wild garlic and orange topping, 
and put on the meat with cheese and bacon.
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	        Malzer  – 
	          the interior decorator
	          is your expert on
		     Curtains and drapes
		     Upholstery work
		     Sun and rain protection
		     Interior design
		     Walls and floors
		     Table linen
		     Home accessories
		     Acoustics optimization

www.braeuwirt.de
Gasthausbrauerei BräuWirt · Unterer Markt 9 · 92637 Weiden/OPf. · Phone: 0961 481330

BräuWirt Restaurant and Brewery in Weiden‘s Old Town!
Traditional dishes and typical Bavarian specialties served fresh
from the kitchen. The brewery offers high-quality, home-made

Zoigl beers, brewed following the Bavarian purity requirements.
Visit us at the BräuWirt!

seit 1993 in Weiden/OPf.
Gast · Unterer
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4 recipe tips: 
Margaritas with a difference 

Special margarita
2 cl Cointreau
6 cl tequila
2.5 cl fresh lime juice
2 bar spoons of agave syrup

Summer margarita
3 cl Cointreau
5 cl tequila
2 cl fresh lime juice
4 fresh strawberries

Fall margarita
3 cl Cointreau
4 cl of mezcal
2 cl fresh lime juice
1 cl elderflower juice

Winter margarita
3 cl Cointreau
5 cl tequila
2 cl fresh passion fruit
0.5 cl cinnamon syrup

Margarita, surprisingly new
food
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(djd). Margarita has been one of 
the world's most popular cocktails 
for decades. The mix of just four 
ingredients is considered a care-
free, luxurious drink for sociable 
hours. It was created in 1948 by 
Margaret "Margarita" Sames. She 
was known for lavish parties in 
Acapulco on the Mexican coast. 
One of her quotes became fa-
mous: "A margarita without Coin-
treau is not worth the salt." With 
that, she grasped the secret of the 
cocktail in just one sentence: it is 
the interplay of the aromas that ba-
lance it out. But the enjoyment can 
still be increased and modified 
with four modern variations. The 
former summer cocktail is trans-
formed into a varied drink that 
enriches and accompanies every 
season - delicious and as easy to 
mix yourself as the original.

Enjoyment times four
An essential part of every margarita is an orange liqueur like 
Cointreau. The crystal clear spirit is made from 100 percent 
natural ingredients and offers fruity flavors from sweet and 
bitter orange peel. The Cointreau family has been producing 
the successful liqueur with their "Triple Sec" since 1849. Only 
four ingredients are required for a perfect margarita: 30 ml 
Cointreau, 50 ml Tequila blanco, 20 ml fresh lime juice and a 
salt rim. The result is a well-balanced acidity-sweetness ratio. 
This explains why the margarita has remained successful to 
this day and at the same time reinvents itself again and again. 

Four recipes vary the classic recipe in a clever way and turn 
the summer cocktail into a drink for every season. Each of the 
new margaritas uses seasonal flavors back and, thus, perfectly 
fits the occasions of the season. These include the Special 
Margarita, which emphasizes the sweetness of the selected 
oranges in the liqueur with agave syrup. The Summer Mar-
garita conjures up characteristic summer aromas with fresh 
strawberries and sugar cane syrup and puts the focus on the 
fruity side. The Fall Margarita surprises with elderflower juice 
and creates a flowery note, which is perfectly complemented 
by the smoky aroma of the mezcal instead of the tequila, and 
the volcanic smoked salt. Finally, the winter margarita relies on 
cinnamon, which is balanced by a touch of acidity from fresh 
passion fruit.

Recipe tips: The classic cocktail in 
four variations for every season
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Malzer - The interior decorator: This is where 
apartment and Christmas dreams come true

"Home is not a place, 
but an attitude 
toward life"

Schulgasse 16
92637 Weiden 
Phone 0961 | 3422-0
Fax 0961 | 36978
info@raumausstatter-malzer.de
www.raumausstatter-malzer.de

Schulgasse 16

92637 Weiden

Tel. 0961 3422-0

Fax 0961 36978

info@raumausstatter-malzer.de

www.raumausstatter-malzer.de

Whether it's 
floor coverings 

or carpets, 
upholstery, cur-

tains and drapes, 
blinds, home ac-

cessories, sun and 
rain protection, or room 

design: Malzer brings a 
breath of fresh air into your 

home. The two managing directors 
Ingrid Lange and Ruppert Schreffl attach 

particular importance to competent and individual advice. Every 
customer can be sure to be in good hands here, regardless of 
his or her interior design preferences. The Malzer team always 
takes the necessary time, whether it is in the store or at the 
customer's home.

Make your 
home special
At Malzer, ex-
pert and indivi-
dual advice are 
a given and so 
are high-quality 
goods. This 
does not only 
apply to interior 
design, but also 
to interior de-
coration that is 
sold in the shop 

next door. Everything that makes living even more beautiful can 
be found here: plaids, pillows, table linen, home accessories, 
or table decorations. Everyone who loves the extraordinary and 
wants to make something very special out of his or her home will 
find it here. Whether modern or classic, the trends are always set 
by the customers themselves.

Enchanting Christmas decorations
Stopping by during the holiday season is especially exciting 
because that’s when the shop is regularly transformed into a 
Christmas market that is unparalleled in the entire city. Whether 
hand-blown Christmas tree balls from Inge-Glass-Manufacture, 
enchanting pendants from Gisela Graham, extraordinary chains 
of tree lights in all variations, deceptively real-looking LED can-
dles, Christmas plaids, pillows and furs from Heitmann, or charm-
ing table linen from Proflax and Zoeppritz - Malzer has everything 
you need to celebrate Christmas in an atmospheric ambience. 

© Evi Wagner (3)

ADVERTORIAL



weiden_Christmas_shopping:
festive, inspiring, sparkling.
weiden_Christmas_shopping:
festive, inspiring, sparkling.


