
 

 

 

TIM MÄLZER 
 
22 January 1971  born in Elmshorn near Hamburg 

Homepage  https://www.tim-maelzer-shop.de 

Instagram https://www.instagram.com/timmaelzer_official/ 

Facebook  https://de-de.facebook.com/tim.maelzer/ 

 

GASTRONOMIC CAREER 

2016   Opening, “Die gute Botschaft”, Hamburg  

2014   Opening, “Hausmanns” Düsseldorf 

2013   Opening, “OFF Club”, Hamburg 

2012   Opening, “Hausmanns”, Frankfurt Flughafen 

2009   Opening, “Bullerei”, Hamburg 

2002    Opening, “Weisses Haus”, Hamburg 

1998   Sous chef to Christian Rach at “Tafelhaus” 

1997    Chef de cuisine at Café Fees, Hamburg 

1995–1997   Restaurant experience at Gennaro Cantaldo’s “Neal Street”  
                                (alongside Jamie Oliver) 
                                Hotel experience in London (including at the Ritz Hotel)  
                                Work experience placement in Hong Kong                      

1992–1995   chef apprenticeship at the Hotel InterContinental, Hamburg 

 

TV CAREER 

2014–2019  “Kitchen Impossible” (4 series so far)    VOX 

2014–2018  “Lebensmittel-Check mit Tim Mälzer” (documentary)  ARD 

2016   “Karawane der Köche”      Sat.1 

2013–2015  “The Taste” (juror/3 series)     Sat.1 

2009–2014  “Tim Mälzer kocht!”       ARD 

2009–2012  “Deutschland isst … mit Tim Mälzer” (documentary)  ARD 

2007   “Born To Cook”       VOX 

since 2004  guest appearances in a range of TV formats, including 
   “Johannes B. Kerner – Kochen bei Kerner”, “Lanz kocht”  
   “Kocharena”, “Markus Lanz”, “NDR Talkshow”, etc. 

2003–2007  “Schmeckt nicht, gibt’s nicht”     VOX 

 

https://www.tim-maelzer-shop.de/
https://www.instagram.com/timmaelzer_official/
https://de-de.facebook.com/tim.maelzer/


 

 

COOKBOOKS 

2016   “Die Küche”    Mosaik Verlag, Random House 

2014    “Heimat”    Mosaik Verlag, Random House 

2013   “Greenbox”, US edition,   Mosaik Verlag, Random House 

2012   “Greenbox”    Mosaik Verlag, Random House 

2010   “Mälzer & Witzigmann  
   Zwei Köche – Ein Buch”   Mosaik Verlag, Random House 

2007   “Kochbuch”    Mosaik Verlag, Random House 

2005   “Born to Cook II”   Mosaik bei Goldmann 

2004   “Born to Cook I”   Mosaik bei Goldmann  

 

PAPERBACK MAGAZINES, DVD, etc. 

2014   Paperback magazine “essen und trinken Für jeden Tag-SPEZIAL” 

2011   Paperback magazine “Deutschland isst mit … Tim Mälzer” 

2006   Kochbuch - DVD “Der Küchenbulle” 

2006   Paperback magazine “Neues vom Küchenbullen” 

since 2003  Monthly magazine “essen und trinken Für jeden Tag” 

 

COOPERATIONS 

Since 2015  AIDA Cruises 

Since 2015  Zum Dorfkrug 

Since 2013  SPRINGLANE 

2010–2014  ALPINA Farbrezepte 

Since 2010  KAI knife 

2007–2009  THOMAS (Rosenthal), “Mahlzeit!” collection 

Since 2006  RIETMANN Brötchen 

 

SOCIAL COMMITMENT 

since 2015  HelpHere 

2009–2019 “Klasse, Kochen!” (previously “Küchen für Deutschlands Schulen”) 

2012–2013  “Tim’s Fish Fight” 

Since 2011  “Kicken mit Herz” 

 

 



 

 

AWARDS/PRIZES 

2019  Quotenmeter Fernsehpreis for “Kitchen Impossible” in the category Reality 

2018 Deutscher Fernsehpreis for “Kitchen Impossible” in the category Best 

Factual Entertainment 

2018 Restaurant “Die gute Botschaft” nominated for the German Brand Award 

2018 Winner of the Red Dot Design Award for SHUN Premier Tim Mälzer 

Minamo 

2018 Goldene Kamera nomination for “Kitchen Impossible” 

in the category Best Docutainment Format 

2017 Deutscher Fernsehpreis for “Kitchen Impossible” in the category Best 

Factual Entertainment 

2017  Fernsehpreis der Deutschen Akademie für Fernsehen 

for “Kitchen Impossible” in the category Television – Entertainment 

2014  Leaders of the Year Award for Tim Mälzer & Patrick Rüther 

as “Gastronome of the Year” 

2014 Leaders of the Year Award for the Off Club as “Gastronomy Concept of the 

Year” 

2014  Award “Botschafter des deutschen Brotes” 

2013  Hamburger Gründerpreis for the restaurants of Tim Mälzer & Patrick 

Rüther/category “Improver of the Year” 

2012 Nomination for the Designpreis Deutschland for Corporate Design 

Bullerei/Restaurant & Deli 

2012 Winner of the Red Dot Award for the KAI Junior knife  

2012  Hamburger Foodservice Persönlichkeitspreis 

2012  Award for the IN Form project “Klasse, Kochen!” as “Selected Venue 

2012”, by the initiative “Deutschland – Land der Ideen” 

2012  Leaders of the Year Award for Bullerei as “Employer of the Year” 

2011  Awarded international prize “Trophée Gourmet” (including Johann Lafer, 

Paul Bocuse, Josef Viehhauser, Eckart Witzigmann, Ernesto Illy, Ferran 

Adria) in special recognition of his passionate media work for the industry 

2010  Medallist places in the Contest for the Most Innovative European 

Gastronomy Concepts for “Bullerei”. Awarded the Silver Palm. 

2010 Nominated for German Design Prize for “Kochbuch” 



 

 

2010 Winner of the iF Communication Design Award for Corporate Design 

Bullerei/Restaurant & Deli 

2010 Award from the Art Directors Club Germany for Corporate Design 

Bullerei/Restaurant & Deli 

2010  Health Media Award for the “Klasse, Kochen!” project 

2009  Bullerei wins Golden Palm of the Leader Club Deutschland AG as 

innovative new gastronomy concept 

2008  “Radio Regenbogen Award” for “Media Man of the Year” 

2008 LEA Live Entertainment Award for “Best Live Show of the Year” 

(“Ham‘se noch Hack?”, 2007) 

2008 Winner of the Red Dot Award for Editorial Design for “Kochbuch” 

2008 Finalist Award Winner at the New York Festival of Advertising for the art 

direction of “Kochbuch” 

2008  Award at the VIth international gastronomy summit Madridfusión 

in Madrid as most popular German TV chef (there were awards for the 

seven most important TV chefs worldwide) 

2007  Double Platinum award of the label “edel motion” for “Der Küchenbulle” 

(double DVD book) 

2007  Winner of the iF Communication Design Award for Packaging 

for the double-DVD book “Der Küchenbulle” 

2006 Gourmand World Media Award in Kuala Lumpur, Malaysia, for 

Geolino-Kinderkochbuch by Tim Mälzer 

2006  Goldene Kamera for “Schmeckt nicht – gibt’s nicht” 

Since 1994 Participation and prizes at various culinary competitions, including, 

as early as 1994, nationwide winner of the prestigious “Achenbach Prize” 


