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NON-FICTION

DR. JORG DOTSCH / JOHANNA SCHOENER
GroB3werden/ Growing Up. Health and Development in Turbulent Times. The

First 10 Years of Life

Prof. Dr. med. Jorg Détsch | Johanna Schoener

& A V'
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WERDEN

Gesundheit und Entwicklung

in turbulenten Zeiten

DUMONT

ca. 320 pages
Spring 2024

Prof. Dr. med Joérg Détsch,born
in 1965, has been accompanying
children and their families as a
pediatrician and adolescent
physician for 30 years. He is Director
of the Clinic and Polyclinic for
Pediatrics and Adolescent Medicine
at the University Hospital of Cologne.
Jorg Détsch is on the board of the
German Society for Pediatric and
Adolescent Medicine. As expert, he
advises the German government. He
is the father of three (almost) grown-
up children and lives with his family

in Cologne.

Johanna Schoener, born in 1981,
is an editor at the weekly newspaper
DIE ZEIT. She works in the
knowledge department and has been
dealing with education and family
policy there for many years. She lives
in Hamburg with her husband and

two elementary school children.

The medical parenting guide for challenging times
From seasoned pediatrician & renowned professor, Jorg Dotsch

Empowering children to make it in the world

Why are the first 1000 days so crucial?

What is the effect of nutrition during pregnancy?

What do you have to consider when traveling with a baby?

Can dllergies be prevented?

To what extent are infantile fears normal?

What strengthens the immune system?

When do you need to go to the emergency room?

How can you recognize a learning disorder?

The World Standard for Today’s Parenting Generation

Children today have the best chance of growing up healthy. Yet it
seems more complicated than ever to accompany them through this
process. How do you stay in control when your baby is always crying
and the web is full of contradictory recommendations? How do you
distinguish serious advice from fleeting trends? What helps with
illnesses? Experienced pediatrician and renowned professor of
pediatrics Jorg Dotsch and longtime ZEIT educational journalist
Johanna Schoener have written a modern medical standard on the first
ten years of life. Along current scientific findings, they clarify nutrition,
sleep, media consumption and central developmental issues. They
know: Everyday family life today means juggling jobs and
overburdened daycare centers, school and leisure time stress, high
internal demands and external crises. It's not easy to focus on what's
important. 'Growing Up' separates the important from the
unimportant. It shows how parents can strengthen their children so
that they can find their own individual path, and gives confidence for
the future together.

DUMONT

Judith Habermas
Anna Ludgen

fax: +49-221-224 401942
fax: +49-221-224 401942

phone: +49-221-224 1942
phone: +49-221-224 1989

judith.habermas@dumont.de
anna.ludgen@dumont.de



AGNES IMHOF

NON-FICTION

Feminismus / Feminism: The World’s Oldest Human Rights Movement

From its Beginnings to the Present Day

AGNES IMHOF

ca. 384 pages
Spring 2024

Agnes Imhof was born in
Munich in 1973 and studied
philosophy and completed a
doctorate in Islam and
theology. She speaks Arabic,
Farsi and Italian, among other
languages, and is a classically
trained singer. She is a
freelance publisher of non-
fiction and novels. Since 2016,
she has taught at the University
of Erlangen-Nuremberg and
has lectured at the universities
of Bamberg, Munich (LMU),
Gottingen, Erlangen and
Wiirzburg.

This book presents the most important works and theses of feminists

from all eras

Because the feminist thought leaders must not be forgotten - and we

can learn a lot from them

The book of a new feminist wave - not polemical, but combative

“As Long as Patriarchy Has Existed, There Has Been a
Struggle to Resist it.” Agnes Imhof

What was Simone de Beauvoir’s most important feminist thesis? Who are
the feminist thinkers of the Arab world? Feminism, the oldest human
rights movement in history, has been repeatedly forced back over
centuries, which is why we speak of feminist waves, and each backlash
sees its leading lights and their ideas forgotten.

This book hopes to demonstrate the achievements of women like Marie de
Gournay, Olympe de Gouges, Clara Zetkin, Louise Dittmar, Hedwig Dohm,
Marianne Weber, Marie Juchacz, Kate Millet, Rebecca West, Kimberlé
Crenshaw, Audre Lorde, and many more did. It presents the theses of their
most important works as well as the central representatives of today and
their positions, such as Alice Schwarzer, Flavia Dzodan or Rebecca Solnit.

The author provides an overview of the most significant movements and
attitudes. After all, feminism was and is multifaceted, according to era,
society, and cultural milieu, such as the bourgeois and proletarian
movements or the anticolonial women’s movements in Africa and Latin
America.

The book takes a chronological approach and moves from the advent of
sedentism to Antiquity, to the Middle Ages and on to the beginning of
feminism as we know it today, as a movement that emerged out of the
modern reform movements of the 18th and 19th centuries.

Agnes Imhof discusses wave after wave within the context of the time and
shares the thrilling life stories of exceptionally courageous, clever, and
passionate women, who we should all be celebrating.
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UTA SEEBURG

NON-FICTION

Wie isst man ein Mammut? In 50 Gerichten durch die Geschichte der
Menschheit / How Would You Like Your Mammoth? The History of Humanity

in 50 Dishes

Uta Seeburg

WIE ISST
MAN EIN MAMMUT?

In 50 Gerichten
durch die Geschichte
der Menschheit

ca. 256 pages
with ca. 50 illlustrations
Spring 2023

English sample available

Uta Seeburg, works as an
editor for Architecture Digest
and reports on luxury hotels,
high-end lifestyles and
interesting travel destinations.
She has a doctorate in literary
science and writes historical
crime novels.

Rights sold to:

The Experiment (English
World); Buchet Chastel
(French); Vison B & P (Korean);
Frisk Forlag (Norwegian);
Timas (Turkish);

Roasted mammoth, the last supper or Hawaiian toast — Uta Seburger

presents dishes that offer a glimpse into an era

“With her 50 stories full of concentrated knowledge and curiosities,
Uta Seeburg delivers a feast served by the morsel for the palate

interested in cultural history. A literary treat that leaves you

wanting more!“ Julian Hienstorfer, LITERATURE-COUCH.DE

»If you could eat books, this one would melt in your mouth.*

Sebastian Loskant, BREMER NACHRICHTEN

"[A] very instructive[s] and entertaining[s] book.
Daniela Zinser, WELT AM SONNTAG

"Uta Seeburg's book [is] full of anecdotes and insights.*
Christoph Amend, ZEIT MAGAZIN

A Culinary History of Humanity

Did you know that the nobel citizens of Ancient Rome loved to watch
live birds flutter out of a roasted piglets? Or that gladiators at the
colosseum followed a vegan diet? How did the pickled herring come to
be? And was the last mammoth really consumed in London in 19517

Fifty dishes serve as touchstones for a history of food — and humanity,
too. Uta Seeburg takes fifty dishes and presents us with a chronological
culinary history of humanity. From roasted mammoth (approx. 11,000
B(C), to Babylonian stew (2000 BC), the last supper (approx. 30 AD),
baked swan (1672), Wiener Schnitzel (around 1830) or Hawaiian
toast (1955) to Ferran Adria’s iconic liquid olives (2003): each essay
describes a dish and why its creation marks a key moment in history.
Learn what was eaten to celebrate the victory at Waterloo and how the
omelette ended up on TV.
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KURT TALLERT

AUTO-FICTION

Spur und Abweg / Tracks and Detours

KURT
TALLERT

SPUR

ITNI)

ABWEG

Auto-Fiction, ca. 240 pages
Spring 2024

English sample available

Kurt Tallert was born in Bad
Honnefin 1987 and studied
German and Spanish Studies.
For over twenty years, he has
shaped the German hip-hop
scene as a rapper, D], and
producer under the name
Retrogott, and has released
numerous albums. Tracks and
Detours is his prose debut.

A German-Jewish family, a father who survived, and the traces of a lost

identity

What'’s it like to grow up as the son of a persecuted man among the

grandchildren of his persecutors?
Kurt Tallert tells his father's story - and his own

"Hidden in the autofiction of "Spur und Abweg" is a Bildungsroman of
the heart.”
Christian Werthschulte, STADTREVUE

"In his literary debut, Kurt Tallert manages to bridge the gap between

past and present, experience and memory in a very special way*

Max Burk, WDR WestArt

“Kurt Tallert finds a new way of remembering between essay, literature

and document.”

Jakob Starker, KULTUR.WEST

On Stones That Don’t Forget, and People Who Don’t

Remember

In Tracks and Detours, Kurt Tallert confronts his family’s story of
persecution under the Nazis. What makes his fate and his perspective
on German history unique is the fact that Kurt Tallert is 37 today and
yet, his father, Harry Tallert, was persecuted as a young man by the
Nazis for being a ‘half-Jew’. Harry Tallert and his wife welcomed their
son Kurt when Harry was already 58 years of age, and he died twelve
years later.

Even as a schoolboy, Kurt Tallert had to learn: What is mere
schoolbook history for much of his generation is very much alive for
him, close enough to touch; it is his father’s story. A father who
following his liberation, stayed in Germany, became a journalist, and a
member of the Bundestag, and yet spent a lifetime trying to find his
place. In Tracks and Detours, past meets present, what was passed
down meets what was suppressed, experience encounters memory,
and Kurt Tallert tells his father’s story — and his own — in an
unmistakable tone.

An unforgettable debut and a piece of contemporary literature in
which the shards of a life are put together to form a mirror of society.
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HANNS-JOSEF ORTHEIL

NON-FICTION

Von nahen Dingen und Menschen / Of Close Things and People

[Hanns-Josel
Ortheil

Von nahen Dingen
und Menschen

Columns / Short prose
ca. 288 pages
Spring 2024

Hanns-Josef Ortheil was
born in Cologne in 1951. He is a
writer, pianist and professor of
creative writing and cultural
journalism at the University of
Hildesheim. His body of work
comprises more than 70 book
publications. Ortheil is one of
the most-read German writers
working today. For his work, he
has received the Thomas Mann
Prize, the Nicolas Born Prize,
and the Hannelore Greve
Literature Prize, among others.
Hanns-Josef Ortheil is one of
the most widely read
contemporary German writers.
His novels have been translated
into over twenty languages.

Hilarity from a true wordsmith
An intimate glimpse into Hanns-Josef Ortheil’s study

"Ortheil's narration impresses with the enormous authenticity of its

formulations.”

Ulf Heise, MDR Kultur

“A theory of harmony of the good life, a wonderful book about

closeness, densely narrated and not at a loss for curious punchlines.”

Michael Braun, KOLNER STADTANZEIGR

“Ortheil is a Master at Creating Sympathy for the Characters”
SWR2

"Ortheil's narration impresses with the enormous authenticity of its

formulations.” Ulf Heise, MDR Kultur

“Ortheil is a Master at Creating Sympathy for the
Characters” SWR2

In these columns and short prose texts, Hanns-Josef Ortheil meditates
chronologically on the current affairs of the last five years. The story is
often sparked by an observation, a piece of news, or an encounter — and
leads into the realm of the autobiographical, the philosophical, or the
humorous. In his account of concentrated life events, Ortheil employs a
whole arsenal of different forms of expression: reflections, memories,
essayistic observations, fictitious encounters, and short stories from his
childhood. These are at times profound, often jocular or eulogistic, at
times curious, ironic, and frequently self-deprecating. His texts are always
characterised by precise observation or striking metaphors and subtle
references, and the interweaving of ideas.

Take, for instance, when he writes of the lethargy of zoo animals, which
stands in stark contrast to the spry sociability of penguins. Or explains
why Jan Vermeer’s paintings enjoy such popularity 400 years on from
their creation — and what links them to the world of the Stoics. He
comments on the linguistic motto of Cologne’s 2018 Karneval (Uns Sproch
es Heimat), as well as remembering his own Karneval costume in the
1950s, which gave him an understanding of the concept of fashion (he
was a Catholic priest).

Yet his apercus always lead to a point, broadening in scope beyond the
personal or incidental to take in the universal.
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DR. SUSAN ZEUN

NON-FICTION

Die Schlupferakademie / The School of Knickers. Everything You Needed to Know About

Infections in Your Intimate Area — From Bladder Infections to Thrush — With Remedies

From Herbal Medicine

SCHLUPFER
AKADEMIE

Mles aber Infektionzn ,’
in der Intimzone -
von Blaseaentzindung
bis Yaginalpilz

Ca. 30 4/c illustrations
ca. 208 pages, 21,5 x 14 cm
Spring 2024

Dr Susan Zeun is a consultant
in clinical pharmacology
specializing in phytotherapy and
has spent over 20 years working
on developing medicines in
gynaecology. Day to day, she
works for a large pharmaceutical
company as well as keeping a
private practice in Berlin where
she provides women with
tailored herbal therapy. Her aim
is to combat the mystification of
herbal medicine, primarily in
gynaecology, by applying it in a
way which is factually and
functionally sound.
www.susanzeun.com

Katja Spitzer is a freelance
illustrator. She works for various
magazines, such as Brigitte,
Mare, and Geolino, and
numerous publishing houses in
Germany and the UK. She lives in

Berlin. www.katja-spitzer.de

Everything you need to know about intimate health and the targeted
use of medicinal plants from first aid to contraception - with recipes

and first aid tips

Understanding, preventing and avoiding typical female complaints

Dr. Susan Zeun, MD, talks openly and without inhibitions about

shameful topics around the vulva and vagina

Below the Belt - Modern Herbal Help for Women

‘The School of Knickers‘ heads below the belt: practically every
woman is affected by an infection in her intimate area at least once
in her life, yet these conditions still carry powerful taboos. Bladder
infections and vaginal itching are not topics which are readily
discussed in public. They happen in secret, in solitude, in toilets
across the country — and that has to change.

Dr Susan Zeun tackles this often shame-filled topic by sharing
valuable insights gleaned from her practice in a relaxed and clear
manner. Dr Zeun, a clinical pharmacologist specializing in
phytotherapy does away with dogma and myths and looks into
Mother Nature’s medicine cabinet and up our foremothers’ skirts.
She questions to what extent our lifestyle encourages such
complaints and provides a range of tips for simple plant-based
remedies to provide effective and lasting relief or prevent them
altogether. This is the book that many women have been waiting
for.

DUMONT

Judith Habermas
Anna Ludgen

phone: +49-221-224 1942
phone: +49-221-224 1989

fax: +49-221-224 401942
fax: +49-221-224 401942

judith.habermas(@dumont.de
anna.ludgen@dumont.de


http://www.susanzeun.com/
http://www.katja-spitzer.de/

PENG

ILLUSTRATED

Ich kann keine Katzen zeichnen / | Cannet Draw Cats

\CH KANN [emie
KATZEN ZEICHNEN

Written by hand by the author,

with colour illustrations

Ca 160 pages, 23 x 18 cm

PENG has worked as a
cartoonist, illustrator, and art
communicator for many years.
He co-authored the bestseller
HIRAMEKI and is a winner of
the German Cartoons Award.
His last publication with
DuMont was I can’t draw
(2020), which was a winner at
the British Book Awards. Peng
lives in Austria.

Rights sold to:
Thames & Hudson (English
excl. North America)

DUMONT

The drawing book for all cat people

After the huge success of | Can’t Draw comes the ultimate guide to

drawing for every cat person
Simple step-by-step instructions which guarantee success

“Peng, perhaps the most famous drawing teacher, especially when it

comes to cats, has published a new encouraging book.”

Clarissa Stadler, ORF

"Peng tries to make up for what legions of unimaginative art teachers

have screwed up: Restoring to people the joy of drawing.”

SPIEGEL WISSEN

You Can Live With Cats, Love Them — and Draw
Them!

They’re headstrong, they’re funny, cheeky, and they're just adorable —
and you can capture all that and more in expressive drawings with just
a few pen strokes. Cartoonist and cat lover Peng reveals how it works
— and proves once again that anyone can draw with a bit of practice!

Thanks to his simple step-by-step instructions, which always provide
plenty of room for alternatives and your own ideas, a host of different
cat pictures emerge in no time— from minimalist sketches to real
small paintings. You're soon able to set these four-legged friends in
motion (or justlet them hang around), capture their feelings and tell
little stories in an uncomplicated way. It’s also easy to design funny
greetings cards and trippy tattoos.

It's not so much about creating the most realistic representation of a
cat, but more about having the courage to experiment and just doodle
away. The drawings can be scribbly, simple, or more elaborate — what
matters is that they come from the heart!
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| CANNOT DRAW CATS

A LOOK INSIDE
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BILLY BOCK

ILLUSTRATED

Verdammte Scheifle, wo ist mein Schlussel? / Damn, Where Are My Keys? A
Hidden Picture Book for Parents

=y g

BILLY BOCK c/".“

Verdammte Scheifle,
wo ist mein Schliissel?

Picture Book for Parents
4/c, 16 pages , 21 x 23,4 cm,
Cardboard Picture Book

Spring 2024

Billy Bock is a freelance
illustrator. She studied
communication design and,
since 2012, she has devoted her
time to illustrating books for
children and young people —
her passion. She lives in
Weifensee, Berlin.

DUMONT

The first hidden picture book for mums and dads - amusing and

comforting at the same time

Promotes the ability of exhausted parents to concentrate

The perfect gift for anyone who needs a break from their own

picture book family

Sunk in Chaos - a Discovery Tour For Tidying-Weary

Parents

Where is the mobile phone? Where are the glasses? And who the hell
has hidden the key again? In the midst of doll tea parties, dominoes,
mountains of laundry and screaming, the search for the few truly
essential things in life as a parent can become an unloved routine and
an additional stress test. The good news: almost everything that
disappears in the everyday family chaos turns up again - sooner or
later - as Billy Bock shows with her wonderfully honest hidden object
pictures. Unsparingly and with great attention to detail, she tells of the
ups and downs of being a parent and shows that all mothers and
fathers have to master similar challenges. There is only one thing left
to do: just sit back and smile calmly about the normal madness.
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Damn, Where Are My Keys?
A LOOK INSIDE
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CORA WUCHERER

ILLUSTRATED

Das war Kunst, jetzt ist es weg / It Was Art, Now It’s Gone. Restorations Gone
Wrong and Other Curious Accidents in Art

CORA WUCHERER

Misslungene Restaurierungen
und andere kuriose Kunstunfalle

Ca. 50 4/c illustrations
ca.112 pages, 16,9 x 14 cm
Spring 2024

Cora Wucherer was born in
Murnau am Staffelsee in 1994
and grew up with the art of Der
blaue Reiter. She studied
English and Art, musical theatre
at the Ludwig Maximilian
University of Munich and
trained at the Deutsche
Journalistenschule. She has
worked for SZ magazine and
ZEIT Online as a freelance
journalist and has been Editor
of ZEITmagazin Online since
2022. She lives in Berlin.

Dumb luck - the greatest cases of damage in art history

Of self-proclaimed restorers, overzealous cleaners and clumsy museum

visitors

Marked by life: Michelangelo, Picasso, Beuys, Richter, Banksy and

many more have been hit by damage

Well Meant is Far From Well Done

What happens when someone accidentally destroys a work of art?
There are those who stumble in a moment of carelessness and wreak
millions of euros of damage, or those who fancy themselves artists and
embark on restorations that would be more at home in a comic book
than on a church wall. Or those who dispose of or ‘clean up’ sculptural

pieces, because they take them for rubbish or mess.

‘It Was Art, Now It's Gone’ brings together the most spectacular artistic
catastrophes of our time and tells the tragicomic stories behind them.
Take, for instance, the story of the billionaire who gouged an elbow-
shaped hole in the Picasso he had just auctioned off, or the exchange
student who found himself stuck in a stone vagina while trying to take
a selfie, or Jeff Koons’ Balloon Dog, which smashed into thousands of

glittering pieces.

These accounts of human clumsiness and ineptitude are so absurd,
hilarious, or simply unbelievable that they belong in a museum

themselves.
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IT WAS ART, NOW IT‘S GONE
A LOOK INSIDE

DUMONT

Judith Habermas phone: +49-221-224 1942 fax: +49-221-224 401942 judith.habermas@dumont.de
Anna Ludgen phone: +49-221-224 1989 fax: +49-221-224 401942 anna.ludgen@dumont.de




SISSI CHEN

COOKBOOK

Einfach Chinesisch / Simply Chinese

7

“¢GEINFACHXS
CCHINESISCH:
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Ca. 70 4/c photos;
192 pages,25 x 19 cm, Hardbound
Spring 2024

Sissi Chen writes about food,
culture, and identity in Berlin.
She develops culinary concepts,
designs dishes for companies,
works as a freelance writer for
Zeit magazine and runs cookery
classes. She has enjoyed great
success on Instagram with her
popular Chinese recipes under
the handle @eatinginberlin.

Claudia Godke lives and

works in Berlin as a food,
lifestyle, and interiors
photographer. She has

photographed numerous cookery

books and lends Sissi’s recipes a
contemporary, authentic look,
with plenty of attention to detail.

Noodle and rice dishes, dumplings, soups, and salads with minimal fuss

Plenty of vegetarian dishes with vegetables and tofu; selected meat and

fish dishes

Sissi Chen's Intagram channel(@eatinginberlin is boasting 60,000

followers

From Beijing to Berlin — The Best Home Cooking

With her inspired recipes, Sissi Chen proves that Chinese food can
not only be aromatic and delicious, but also simple and quick —
especially the home cooking that is enjoyed in China from day to
day. Many of the ingredients can be found easily in your local
supermarket — and if you can’t find them, Sissi offers a
wonderfully simple solution: “If you can’t find any Asian wheat
noodles, just use spaghetti!”

Sissi’s dishes are influenced by a childhood spent with her
grandparents in Beijing and by the pragmatism of her single
mother, with whom she moved to Vienna at the age of seven. She
meanwhile lives in Berlin.

In China, cooking is not done according to recipes and the children
are always around while the meals are prepared, and so Sissi often
watched and tasteddishes, only to cook them herself years later.
Her specialities are dumplings, noodles, and tofu and vegetable
dishes.

China’s culinary diversity is staggering: a single dish can taste
completely different depending on region, tradition, historical
influences, and access to different ingredients. Sissi allows us to
share in this diversity and frees her readers of any hesitation when
it comes to trying their hand at China’s unique regional cuisines.
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SIMPLY CHINESE
A LOOK INSIDE
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COOKBOOK

AGNES PRUS & YELDA YILMAZ
Hitzefrei / Heat-free. Vegetarian Cooking for Hot Days. The Best 75 Recipes to

Help You Cool Off

Hitzelrel

Vegetarische Kidche fiig heille Tage

P o

DUMORT

Ca. 70 4/c photos
176 pages, 25 x 19 cm

Hardcover

Spring 2024

Agnes Prus loves mild summer

evenings and a few rounds
outdoors with friends, with
tapas, meze and more. She lives
in Cologne and develops recipes
for books, print magazines and
websites, and works as a food
stylist. DuMont recently
published her baking book,
Afternoon Treats.

Yelda Yilmaz studied

photography and works in
Hamburg as a freelance
photographer for a range of
magazines. She has already
worked on several cookery
books, leads cookery and baking
courses, and her photos give
Heat-free that perfect summer
vibe.

"Agnes Prus’ cookbooks are living proof of why recipes are worth

recreating.” valentinas-cookbook.com

Clever seasoning instead of long stews - with ultimate nutrition and

refreshment tips.

Inspiration from around the world: summer bowl, gazpacho, veggie

BBQ, iced lemonade, fruity ice cream and more.

"Agnes Pru's cookbooks are living proof of why recipes are worth

recreating.” valentinas-cookbook.com

Vegan, vegetarian & light - perfect dishes for the freshness kick

Cool Off and Enjoy — With the Best Tips for Chowing
Down and Staying Cool

For the last few years, the hot summers that were once the preserve of
southern climes have moved up north. Shimmering heat, hours and
hours of sunshine, and warm nights leave us hankering after some
refreshment, crunchy salads and sparkling drinks under an umbrella,
aromatic vegetables on the grill, and light snacks for when hunger
strikes. We welcome anything that’s ready in a jiffy and doesn’t require
hours stewing in the oven or simmering on the stove — vegetarian and
vegan meals that leave you feeling satisfied without making you
sluggish.

Agnes and Yelda think outside the box and take inspiration from the
cooking of numerous sun-kissed countries, because the people there
have long known which ingredients and dishes are best in high
summer. Combined with plenty of delicious new creations, this book
celebrates seasonal splendour and dishes up the coolest recipes for
hot days.
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COOKBOOK

AGNES PRUS & YELDA YILMAZ
Naschmittag/ Afternoon Treats. Coffee and Cake Classics, Biscuits and Small

Bakes

DUMONT

ca. 176 pages, 25x19 cm
ca. 70 4/c photos

Agnes Prus loves convivial
afternoons with coffee, cake,
and pastries. She takes her
inspiration for her bakes from
kitchen counters across the
world. She lives in Cologne,
where she develops and
optimises recipes for books,
magazines, and websites, and
works as a food stylist.

Yelda Yilmaz is a qualified
photographer and freelances
for various magazines in
Hamburg. She knows just how
to stage the tiniest biscuits to
the grandest gateaux and
always finds the right mood.
Yelda has written two of her
own cookbooks and also leads
cookery and baking courses.

75 recipes to bake again and again — celebrated by friends, children and
family

Goldies from the kitchen counter, popular pastries, and delicious new

creations with a unique twist

A book for the cosiest hour of the day

Half 4 in the Afternoon ...

... a time when the craving for a little treat comes calling, something
sweet to keep you going ‘til dinner time. A tasty mid-afternoon snack is
a chance for a breather on a busy day — on weekdays, when we treat
ourselves to fresh pastries, and also on weekends, when we celebrate
coffee and cake and go all out. This tradition has a firm place in daily
life in many cultures: the Swedes and Finns enjoy their fika, the English
have afternoon tea, and in France, gofiter offers the chance for a
welcome break.

It's easy to prepare moist everyday pound cakes with streusel, nuts
and spices, bars and cookies filled with seeds and fruit stay fresh for
ages, and can all easily be taken into work, to a friend’s, or to the
playground. At the weekend, baking takes on a leisurely pace and
more complex classics like bienenstich and cheesecake, or new ideas
like chocolate-tahini cake, or earl grey and honey madeleines make
their way to the table. It's time to get cosy!
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AFTERNOON TREATS

A LOOK INSIDE

Saftiger Mirabellenkuchen
mit Marzipanstreuseln

Von allen Steinfriichren sind mir Mirabellen dic tichsten: kiein, suf und roll
aromatisch. Dieser Kuehien schmeckt mit friseien Fruchten besonders guc.
aber sulerhalh der Saisan knnen auch Mirabellen aus demn Glas
verwendet werden, Die sind allerdings etwas weicher und soliten
aur behutsam uater den Teig gehoben werden.

« 11 owi 1. bur die streusel Marzipan, Mehl, Zucker, liutter und Bittermandel-
Aroma mit den Fingern ru Streascln verarberten. Mandcibla trehen ks
untermischen und die Streusel his zur Verwendung kalt stellen.

2, Den Backofon suf 170 90 (Ober- Unterhize) vorhekzen, Kine Kagion-
form fetten und mit Meh) ausstreven,

Fitr die Strescor)

125  Marzipanretmass, greb

i e 8 3. For den Kuclientelg Mirabelieq entstelnen, fe nach GIoge taibicren

35 g Zucker oder viereln und Wit 2 11 Mchi bestinben. Mehi, tackpuiver, Natron

30 g weiche Bty und Salz vermischen. Buttes und Zacker hell-cremig ufschiagen

erige Trophes Bittermondaiaoms et nachetnander 2ugeben und jewedls | pin. untecrahren. e Medil
foptional mischung abwechselod mit Buttermilch nur kurz unierohren. oangen-

40 g Wanzeibisttchen abrich emmuhren und rum Schiuss Mirabelien unterheben

s den Kk iuvitels

3%0 g Mirabsiken

285 g Weizsemeti Typs 48
1TL Weinstepbachputver
B TL atran.

1 Prine Suks

150 g weiche Btter

150 g Rebrobrzucher
4Bk

100 g Bettermich

Abcsab vou ¥: Bio-Orange

Avferdesn

Butter und Metd 1k 6o Foom

DEL Weizmeanwbi i cim
Misbeline:

4, Dun Teig do die Form foblen und out strewseln bestreuen. Den Kuchen
1n ¢a. 1 51l goldgeld backen. rventuel nach cs. 40 Min. mic Backpapler
abdecken. (e Stahchenprobe machen. Aus dem Ofen nehmen, kurz
ruhien lassen und aus des Form (0sen. Den Kuchen uf sivem Gitter
yollstandlg atkublen assen.

Aprikosen-Tarte-Tatin
mit Honig-Karamell

Fur eine Tarte Tatin werden Friichte in geschmolzenen Zucker gesetzt,
mit Teig bedecks und gebocken, Nachdem das Obst umter dor Teigdecke im
goldbraun kaamelliserenden Zuckes garen durfte, wird die Tarte gewended.
Dies erfordert gleichreitig Vorsicht und Resolutheit, vor allem aber

DUMONT

Ofenhandschube, Doch nach diesem gewagten Manover stebit
dem Genuss nichits mehr im Weg: nur leicht abkoblen bassen,

cine Kugel Vaniilceds dazn und ban appétitt

1. Den Rackoten aul 130 5C (Ober-Unlerhitee} vorhezen Apnlnurn
halbieren Und entstei 2 Zucker I einar
Turte- Tan-Form odes ofenfesten Planne bel mitterer Hite schinelien
und iefcht kammeltisicren lssen. e Hitze reduzeren und Burter mit
Honig, und 1 7L heen. Aprikosen
mit dex gewaiblen seite mach unten ln die pfanne legen. Dunn vom Hed

E-10Aprkazan (s rach CroBel
42walge Thymizn Dehmes,
£0.g Rohiohraucher
09 Bumse 2. Blfitterteig entrollen, rund ansschnerden {ca. 22 cm 6, es muss nicht
3TL Hoeig sehi genau sein), suf die Aprikosea legen und die sander pach lnen
¥ TL Zarcownaft dracken. Mit elner Gabel mehrmals etnstechon und dse Tarte 10 25 Min.
200 g Bisttertag tus dem gotdbrsun backen.
Kiihregall

3. Aus dem Ofen nebmen tnd kurz abkallen hssen. Eventuell ein wenig
Axferdrm Karamell abgiesen und delscitesteilen, Einen groben rler auflegen
Vanitiesis 2us Servierae

i die TATTE SLOCZET. s Ist melstens cine etwas unsaubere Angeligen
heit, daher hieftir am besten ein grotic Platte oder cin Rackhlech da-
runterstelless.

4. Uae Torte mit dem bedsettegestelizen Karamell betranteln und mit
thymanbiatechen bestrenen, Mt vanilieels servieren
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JOHN VON DUFFEL

NON-FICTION BACKLIST

Das Wenige und das Wesentliche. Ein Stundenbuch /
The Scarce and the Essential. A Book of Hours

JOHN VON
DUFFEL
—

DAS
WENIGE
UND DAS

WESENTLICHE

EIN STUNDENTUCH

120 pages
Autumn 2022

John von Duffel was born in
Gottingen in 1966, he works as
a dramaturg at Deutsches
Theater Berlin and is professor
for scenic writing at the Berlin
University of the Arts. He has
published novels and story
collections with DuMont since
1998, including 'Vom Wasser'
(1998), 'Houwelandt' (2004),
'Wassererzahlungen' (2014),
'Das Klassenbuch' (2017), 'Der
brennende See' (2020) 'Wasser
und andere Welten' (new
edition 2021) and most
recently ‘Die Wiitenden und die
Schuldigen’ (2021). His works
have been awarded numerous
prizes, including the aspekte
Literature Prize and the Nicolas
Born Prize.

"Clever and poetic, crystalline, refreshing, and essential, this book of
hours offers almost joyful consolation with its profoundly human

attitude.“ KOLNISCHE RUNDSCHAU

"This book of hours is an invitation to contemplative wanderings,
nourishment for soul and spirit, and a very personal confession of the

author.“ NDR KULTUR
"A delightful book" SUDDEUTSCHE ZEITUNG

"John von Duffel's 'Book of Hours' is the book of the hour.”
WDR LESESTOFF

A modern book of hours about minimalism, mindfulness and clarity, a

short account of the important questions in life

How Do | Live a Good Life?

New Year’s Day in the Ligurian back country. A room in a monastery. A
landscape which is sparse and green at once. It is in these tranquil
surroundings, on this day of beginnings and endings that the oldest
question of all presents itself again: how do I live a good life?

It begins with a chain of thought that runs through the hours of the day
from before sunrise until after sunset, from the beginnings of the
contemplation of life, into the present and beyond, forever conscious
of the fact that a life will not simply be lived, it will also be read about.
This book acts as a companion, and also an invitation to come along on
the search for the right direction: it contemplates the human and the
monastic, rules for life regarding what matters, and the classical
imperative of beauty, of degree and of self-knowledge.

In this guide, author and doctor of philosophy John von Diiffel has not
written a story for important days in the conventional sense; he has
written a short chronicle about coming to a realisation about how a life
should be relayed. Transparent and compact, his book of hours is a
literary text that presents a philosophy of life. The answer to
everything is in the societal and yet very personal question: what story
am [ living in? Which point in the story? And how do I proceed?
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REBEKKA ENDLER

NON-FICTION BACKLIST

Das Patriarchat der Dinge / The Patriarchy of Things. On a world unsuitable for

Woman

PATRIARCH
DER DING

RUM DIE WELT
FRAUEN
CHT PASST

ca. 336 pages
Spring 2021

English sample available

Rebekka Endler works as a
freelance author, journalist and
podcaster.

‘Das Patriarchat der Dinge’ is
her first book.

Rights sold to: Al-Turjman
(Arabic World); Editions Dalva
(French); Solbitkil (Korean);
Znak (Polish); Iletisim
Yayincilik (Turkish)

How androcentric design shapes our environment

A powerful feminist voice

It's a man's world": whether it's seat belts, the dosage of medication or
room temperature — much of our environment has been standardised
by men for men. Women therefore freeze at work and are more likely

to die of a heart attack. Rebekka Endler shows the injustices of our
material world.“ DIE ZEIT

"Anyone looking for powerful and everyday arguments for the

continuing necessity of feminism will find them in The Patriarchy of

Things'." TAZ FUTUR ZWEI

Man is the Measure of All Things. Literally.

Our environment was designed by men for men. In ‘Das Patriarchat
der Dinge’, Rebekka Endler opens our eyes to the androcentric designs
that are all around us and demonstrates the potentially life-
threatening consequences they can have for women. All of
conventional medicine, for example (apart from gynaecology) is
calibrated around the male body - from diagnostic processes to
medical devices to the dosages of medications. Crash test dummies in
cars are also based on the male physique, and so, by extension, is the
whole car, including the airbags and seatbelts. The public space is
designed for men too: architecture, infrastructure, transport, even the
number of public toilets. But whether or not a street is lit at night can
have a huge impact on how safe women feel outside their own four
walls.

Who survives a heart attack? Or a car crash? Who feels cold at work?
Who finds technical devices easiest to operate? Who is the internet
for?

The patriarchy is the author and designer of our environment. Once
we become aware of that, we suddenly see these questions in a very
different light.
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ERNST H. GOMBRICH

NON-FICTION BACKLIST

Eine kurze Weltgeschichte fur junge Leser / A Little History of the World

ERNST H. GOMBRICH

EINE KURZE

WELTGESCHICHTE

IDUMONT

History/ Children
350 pages

English translation available

Ernst H. Gombrich was the
author of the international
classic “The Story of Art”.
Winner of the Erasmus Prize,
the Hegel Prize, the
Wittgenstein Prize, and the
Goethe Prize, he was admitted
to Britain's highest honour, the
Order of Merit, in 1988.

A true classic and an international bestseller

Translated into 30 languages

“Where man comes from and what makes him who he is, no one
explains better than Ernst H. Gombrich”.
Felicitas von Lovenberg, FRANKFURTER ALLGEMEINE ZEITUNG.

"His enthusiasm for his subject is irresistible. . . . With Gombrich's Little
History, there will be many generations of future historians who will

attribute to it their lifelong passion for history - and for truth.”
Lisa Jardine, TIMES

“Gombrich opens with the most magical definition of history | have

ever read . .. Tolerance, reason and humanity . . . suffuse every page of

the Little History.“ Amanda Vickery, GUARDIAN REVIEW

“The truly fairy tale of the evolution of mankind.”

DIE ZEIT

In 1935, with a doctorate and no job, the 25 year-old Gombrich was
invited by Walter Neurath (later founder of Thames & Hudson) to
attempt a history of the world for younger readers. Written in an
intense six weeks, ‘Eine Kurze Weltgeschichte fiir junge Leser’ was
first published in Vienna the same year. An immediate success, it has
since been translated into 30 languages. The original German edition
was reissued in 1985 with an Epilogue bringing the story to the
present, and Gombrich further revised it shortly before his death, aged
92,in 2001.

In forty chapters, Gombrich tells the story of man from the stone age
to the atomic bomb. There emerges a colourful picture of wars and
conquests, grand works of art, the spread and limitations of science,
tribes evolving towards society.

This is not a text dominated by dates and facts, but by the sweep of
mankind's experience across the centuries, a guide to man's
achievements and an acute witness to his frailties. What has made the
Little History an international success? The key is its tone - completely
clear, straightforward, relaxed, unpompous, humane - Gombrich
makes immediate contact with the curious of all ages. It is the product
of a pan-European sensibility, and is wholly free of nationalistic
preoccupations. The broad sweep of mankind's history seems freshly
intelligible when told in this profoundly generous spirit.
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NON-FICTION BACKLIST

ERNST H. GOMBRICH
Eine kurze Weltgeschichte fur junge Leser / A Little History of The World

"A remarkable book, written in an amiable, conversational style, effortlessly explaining, without condescension,
difficult matters like the achievements of Charlemagne, the monetary system of medieval Europe and the ideas
of the Enlightenment. ... This resurrected history deserves reading for all its delights.*

Edward Rothstein, NEW YORK TIMES

"In simple, vivid prose, Gombrich surveys the human past from pre-history to his own time. . . . Lucky children
will have this book read to them. Intelligent adults will read it for themselves and regain contact with the spirit of
European humanism at its best.”

Anthony Grafton, WALL STREET JOURNAL

"So sharp was Gombrich's intelligence and so lively his pen that it can be appreciated as much as literature as
history. ... There is not one of the 39 short chapters that is not enlivened by a sharp insight or arresting image.*
Tim Blanning, SUNDAY TELEGRAPH

"... the book charms, amuses and informs superbly ... In A Little History, Gombrich proves he is as much a
story teller as a professor.”

Andrew Roberts, DAILY EXPRESS

Rights sold to:

Albanian (Dudaj); Azerbaijani (Qanun); Bulgarian (Damyan Yakov); Chinese Simplified Characters (Guanxi
Normal University Press); Chinese Complex Characters (Business Weekly); Czech (Argo); Danish (Bechs
Forlag); Dutch (Prometheus); English World (Yale UP); Estonian (Varrak); French (Ed. Hazan); Sulakauri
(Georgian); Greek (Patakis); Hebrew (Books in the Attic); Hungarian (Kossuth); Indonesian (Marjin Kiri);
Italian (Salani); Japanese (Chuo Koron Bijyutsu); Korean (BIR Publishing); Latvian (Janis Roze); Norwegian
(CappelenDamm); Polish (Rebis); Portuguese (Portugal: Tinta-da china; Brazil: Martins Editora Livraria);
Romanian (Editura Art); Russian (Alpina); Slovak (Slovart); Swedish (Daidalos); Spanish (Castilian: Grup
Editorial 62, Catalan: Grup Editorial 62); Thai (Silkworm Books); Turkish (Kitabevi); Ukrainian (Laboratory);
Vietnamese (Nha Nam)
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PETRA HARTLIEB

NON-FICTION BACKLIST

Meine wundervolle Buchhandlung / My Wonderful Bookstore

r PETRA HARTLIEB y

ﬂlammdm/é!

|

BUCHHANDLUNG,

ca. 200 pages, Autumn 2014

English sample available

Petra Hartlieb lives in and
above a bookstore. Her own.
Originally a crackpot idea while
on vacation, she and her
husband turned their attention
to a recently closed Vienna
bookstore with a long tradition.
From one day to the next she
quit her job and started a new
life in a new city without
knowing what she was getting
herself into.

Rights sold to: Beijing
Creative Art Times
International (Simplified
Chinese Characters); Cactus
Books (Dutch), Edizioni Lindau
(Italian); Solbitkil (Korean);
Periferica (Spanish World),
Mann, Ivanov & Ferber
(Russian); Timas (Turkish);

MORE THAN 90,000 COPIES SOLD

“A captivating book"”
Katja Nele Bode, BRIGITTE WOMAN

“Whoever reads this book, will look to the future - not only of the book
- more positively.” Arno Widmann, BERLINER ZEITUNG

“This is fun to read and inspirational.” Doris Knecht, KURIER

Nobody Has Written Funnier Or More Poetically About
the Love for Books

Petra Hartlieb tells her own story in this book. It is the story of a
coincidence and the decision to leave one’s old life behind in order to
fulfil one’s dream, namely become the owner of a literary bookstore. A
bookstore that turned into the living room for her family and the
meeting place for the whole neighbourhood. With regular customers
that become friends and friends that become regular customers.

Petra Hartlieb tells this story in a snappy and humorous frame of
mind, making every line a pleasure to read and every chapter a
declaration of love to the world of books.

DUMONT

Judith Habermas
Anna Ludgen

phone: +49-221-224 1942
phone: +49-221-224 1989

fax: +49-221-224 401942
fax: +49-221-224 401942

judith.habermas@dumont.de
anna.ludgen@dumont.de



NON-FICTION BACKLIST

BERNHARD KEGEL

Die Natur der Zukunft / The Nature of Our Future

ca. 384 pages, Spring 2021 - English sample available

oDl Natur | "The author succeeds in presenting complicated issues in a generally

understandable way. He gives a good overview of the current state of

knowledge. [...] Bernhard Kegel's book is a call to action. It should not go
unheard.” Johannes Kaiser, SWR 2 LESENSWERT

"Biologist Bernhard Kegel drastically shows us the consequences of our way

of life.“ Claus-Jurgen Gopfert, FRANKFURTER RUNDSCHAU

Rights sold to: Phoenix (Russian)

Bernhard Kegel Ausgestorben um zu bleiben / Extinct in Order to Remain

ca. 270 pages, Spring 2018 - English sample available

AUSGESTORBEN “Bernhard Kegel’s writing is so knowledgeable and suspenseful tha’_c_youjust
UDmAZUnEL—NEl%EN have to recommend [...] his book.” Hans ten Doornkaat, NEUE ZURCHER

ZEITUNG

“Bernhard Kegel not only presents his readers with cutting edge dinosaur
research, he also leads them through an exciting chapter of the history of

s (
oYL, £ LT science.” Martin Ebel, TAGES-ANZEIGER

“[Kegel] shows that a better understanding of dinosaurs sharpens one’s sense
of the history of life on this planet.“ Thorsten Grabe, FRANKFURTER
ALLGEMEINE ZEITUNG

Rights sold to: SAY (Turkish)

Die Ameise als Tramp / The Ant as a Tramp

512 pages, Autumn 2012

The colonisation of new habitats has always been a matter of survival for
plants and animals. Obstacles used to exist that obstructed the urge to
travel. Mountains, oceans, continents and deserts formed insurmountable

Vogli. ey barriers. The situation changed with the arrival of modern man. Bernhard
.’DU;:U?;,’&;!:\&'.’;_' PR Kegel’s fascinating book describes the surprising consequences this has for
O both our environment and us.

Bernhard Kegel was born in Berlin in 1953 and studied chemistry and biology at the Freie Universitat
Berlin. He went on to work as a researcher, ecology expert and lecturer. Since 1993 he has published
many novels and works of non-fiction. Bernhard Kegel’s books have been awarded a number of
journalism prizes. The author lives in Berlin.
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BERNHARD KEGEL

Bernhard Kegel

TIERE IN
DER STADT

Eine Naturgeschichte

Bernhard Kegel
Die Herrscher
der Welt

Wie Mikroben unser Leben bestimmen

Bernhard Kege

DUMONT

NON-FICTION BACKLIST

Tiere in der Stadt / Animals in the City
ca. 450 pages, Spring 2013

“Kegel is a master at transforming complicated subject matters (and the

ecology is always complicated) into thrilling stories.” DIE WELT

“The good news coming from this wonderful read - you are not alone!
Insofar, this book about a short summer can change our lives, especially the

way we look at ourselves and the world around us.” DIE ZEIT

Rights sold to: SDX Joint Publishing (Simplified Chinese Characters;

Die Herrscher der Welt / The Rulers of the World
ca. 352 pages, Spring 2015

Do you like bacteria? Probably not. Although without microbes there would
be no life on our planet. Using advanced methods scientists are in the

P 8
process of raising the curtain on a performance that is not so much about

sickness, but more about health, cooperation and the division of labour.

Rights sold to: ddworld Publishing (Korean);

Epigenetik / Epigenetics. How Experiences Are Passed Down
ca. 350 pages, Spring 2015 (new in Paperback)

“The easily comprehensible and fluidly written book presents a good

introduction to the subject of epigenetics.” DEUTSCHLANDFUNK

It has been heatedly and emotionally debated in universities and on bar
stools: does the environment and experiences affect a person, or solely his

genes. The still young science of epigenetics now shows that both are true.

Rights sold to: ddworld Publishing (Korean); SAY (Turkish)
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MICHELE LOETZNER

NON-FICTION BACKLIST

Liebeskummer bewaltigen in 99 Tagen / Getting over Your Heartbreak in 99

Days

LE LOETZS

EBESKUMM

ALTIGEN IN 99 TAGE

ca. 272 pages, Spring 2020

English sample available

Michele Loetzner was born
in 1982 in Heidelberg. She
studied Literature, English and
Linguistics in Munich and
Helsinki. She works as a
freelance journalist, chief copy
writer and conceptional leader
for various German
newspapers and magazines.

Rights sold to: Business
Weekly (Complex Chinese
Characters); BBNC (Dutch);
Eyrolles (French); Simple Life
(Korean); Phoenix (Russian);
Zenith (Spanish World);

DUMONT

“A survival guide for the heart”

Sabine Kortgen, JOLIE

“A text as snappy and witty as it is clever. A direct and clear language
makes Michéle Loetzner's guidebook worth reading.*

Joachim Scholl, DEUTSCHLANDRADIO KULTUR

“A clever guide to letting go.”
Martina Koch, GLAMOUR

“Michele Loetzner provides important insights into heartache day after
day. Kitsch-free and scientifically founded.”
Inna Hemme, BERLINER ZEITUNG

99 Days, 99 Double Pages - And in the End:
A Healing Heart

What does romantic heartbreak have in common with drug
withdrawal? Why do men behave differently from women after a
separation? And what does all this have to do with feminism? A daily
companion who will help you to bring some order to your own
thoughts and emotions. Your heart is broken, your ego is in tatters.
Romantic heartbreak hurts, terribly, at any age. And regardless of
whether the relationship lasted two months or eight years, heartbreak
recovery always follows the same pattern.

The first three months after a separation are the most important,
because that's when you find your way back to yourself. Asking
yourself a lot of questions will re-structure your head and your heart.
Why was this love relationship not working? What was good/wasn’t
so good about it? And in what way does a lot of what occupies
women'’s minds after a failed relationship have nothing directly to do
with them but everything to do with societal expectations?

This book is thought-provoking. It has enough space for your own
notes and answers to the question of why our psyche doesn’t work as
it should when it comes to matters of love and romantic heartbreak. 99
days. Levelling with the reader. Written with humour and many
references to current research. You can only let go when you
understand.
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GETTING OVER YOUR HEARTBREAK

A LOOK INSIDE

37

DAY

Mo ona has any time. At least, no one you might like to spand time

with during this phass. Lat’s be mors specific: besidewham you would

like = just vag next to. Consider the much-cited difierence batween

being lenzly and being alans. Being alons can fael very nice: slouch-
ing through your apartment in your PJs, leaving the bathroom door
apen, binge watching the entire run of The Good Wife. Or gaing far

awalk through a new city, eating ice cream in the sunshine, spending

money on new clothes that you don't really nead. Silent consumption

Outstanding,

Lonsliness is simply lousy. That unssttled fesling of not knowing what
to do ar whers to go with yourself. That fesling of being driver whils
ot making any progress. Of being stuck in tha here and now whils
still vibrating irregulady. It’s sickening. And dangercus. Recenthy, the
peychologist Juliznne Heh-Lunstad released a comprehensive study
in which she and her colleagues at Brigham Young University in Utah
proved that laneliness and social molation count today as one of the
greatest health threats in the Westam world Thay rank even higher
than obasity. In the USA alone, more than 42 million adubts suffer fram
chronic loneliness. They quickly grow sick and die earlier. Congratuls-
tions.

The process through which being alone transforms into loneliness i
stealthy in natura. The author Anja Ritzel has written an Intaresting
{and, mors impartantly, a very funny) book on this topic: Better to Be
Alane than Friendless. She makes a distinc [} I v lon

liness and involuntary loneliness. For the latter case: "If someone is
irvoluntarily lanely, it is probably due ta the fact that they have a prob-
|lem meating peaple. To recommend that somacne simply go out and,
well, maet people is just as useful as somehody sitting on a launger
on a beach and shouting to 3 drowning persan that they should just
startswimming.” Yastorday, we mada the assumgtion that you wanted
1o be alona. We are assuming today that you don't want to ba along

DAY 99 REACHED - A SUMMARY

You've hopefully chilled a bottle of something bubbly for this day,
There is a reason to celebrate: You Becawse YOU are the one wha
has brought yourself to this point. Maybe everything is good now, or
maybe some things are still 3 littls wobbly, Whatever the case may be,
you ars no longer the parson you were aver thres months ago. Lets
summarize sverything ona last time. How are things at this point?

How would you describe how much cyberstalking you did
ovar the past 33 days? Draw it as a curve,

0w

AUES

DUMONT

DATE

Chack the sppropriste answers:

Are you lonely because no one has time for you? ves ) {
Are you lonely because someane in particular
(in whose company you feal supported)

dosesn’t have time for you?

Have you felt lonsly for more than
a couple of weeks?

Have you contacted anyone today
1o arrange to meet them?

i you did, did that person turn you dewn?
Did you cancel on them? L

Are you really inveluntarily lonely? B

NOTE

IFyou dan't want to be alone, you know what to do {check

Day 34} If you are involuntarily lanely, reach out for professional
help. Afirst step might be 3 <all to your local coordination
cantar for counssling help in order to set up a trial session,

It i a quick procass, lsn't smbarrassing at all, and &= completely
sasy to do.

What have you come to understand?

What is still going like shit?

What have you learned?

What stupid things has he done since your breakup?
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BERNI MAYER

NON-FICTION BACKLIST

Anleitung zum Traurigsein / How to be Sad. How | learned to live with grief

Berni Mayer

ANLEITUNG

ZUM
TRAURIG
SEIN

Wie ich gelernt habe,
mit der Trauer
zu leben

DUMONT

Non-Fiction, ca. 228 pages
Autumn 2023

Berni Mayer, born in
Mallersdorf, Bavaria, in 1974,
studied German and English
language and literature, was
editorial director at MTV and
VIVA Online and worked for the
label Mute Records. Berni
Mayer lives with his family in
Berlin. He is an author and
journalist and works for
various podcasts. His novels
'Rosalie’ (2016), 'Ein
gemachter Mann' (2019) and
'Das vorlaufige Ende der Zeit'
(2023) have been published by
DuMont.

"l wrote this for you, me and anyone trying to get fucking ahead!”

Berni Mayer

A very personal story of grief that shows new ways forward

Whritten with great linguistic precision

How | learned to Live With Loss — and Became a
Different Person

Grief is part of each life. We grieve for a lost love, a spent youth, a
missed opportunity, or the loss of a job. And, most of all, we grieve
for the loved ones we’ve lost. When Berni Mayer’s daughter Olivia
dies of a brain tumour at the age of four, the pain is all-
encompassing. But in his search for help, the writer finds that
nothing really reaches him. And so he has written the book he
wished he could have read - radically honest, without false taboos,
with a genuine understanding and the gift of putting complex,
conflicting and diffuse feelings into precise words. Readers learn
that grief can be danced away, what diet and fitness have to do with
it, and that sometimes you have to learn the right way to be sad.
After all, the term "grief work" already implies that hard work is
necessary to overcome a certain state. But what should one

actually work on? And above all - how?

In this book Berni Mayer tells us what the way back to life can look
like, he shares with us what can help when seemingly nothing else

helps.

DUMONT
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NON-FICTION BACKLIST

VINCENT MOISSONNIER & JOACHIM FRANK

Der Kase kommt vor dem Dessert / Cheese before Dessert: Golden Rules for
Restaurant Etiquette — from Dress Codes to Tipping

VINCENT MOISSONNIER
JOACHIM FRANK

DER KASE
KOMMT VOR DEM
DESSERT

———

Goldene Regeln
fie dan Rastiuritbaiich = vor

Drasscode bis Trinkgeld

ca. 30 2/c illustrations by
Nishant Choksi

Ca. 160 pages, 12,5x 19 cm
Autumn 2023

Vincent Moissonnier, born in
Epinale in 1960, has run the Le
Moissonier’ restaurant —
awarded 2 Michelin stars — in
Cologne with his wife Liliane
since 1987.

Joachim Frank, born in 1965,
was editor-in-chief of the
Frankfurter Rundschau. Since
2011, he has worked as the
chief correspondent for the
DuMont media group. DuMont
has published his titles ‘Wie
kurieren wir die Kirche’ (2013),
‘Ko6ln auf den Punkt’ (2015) and
‘Koln auf den Punk II’ (2019).

“An entertaining guide for the visit to the restaurant.”

Claire Beermann, ZEIT MAGAZIN

“Charming answers to tricky questions.”

Felix Denk, TAGESSPIEGEL

Etiquette is a moment of stability in unstable time

What you really need to know to feel comfortable in good restaurants

Perfect tips for perFecting your manners without being pernickety

Dining Out in Style

Do I take my coat with me to the seat? How do I communicate my
intolerances inconspicuously and does it make a difference which
water I order? Can I politely make it clear that the food is not tasty?
How do I deal with my companion drinking too much alcohol? Is it a

faux pas to split the bill and how do I actually tip whom properly?

After more than forty years as a host, Vincent Moissonnier has
experienced just about everything you can experience in the

restaurant business and offers a charming answer to every question.

DUMONT
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CAY RADEMACHER

NON-FICTION BACKLIST

Drei Tage im September. Die letzte Fahrt der Athenia 1939/
Three Days in September. The Last Voyage of the Athenia in 1939

Cay.-Rademacher

DREI TAGE IM
SEPTEMBER

Die letzte Fahrt
der Athenia
1939

Ca. 320 pages
with 16 pp b/w photo section
Spring 2023

English sample available

Cay Rademacher, born
1965, is a freelance journalist
and author. His Provence
crime series comprises ten
cases, the most recent being
'Stille Sainte-Victoire' (2022).
He also published his novels
from post-war Hamburg with
DuMont: 'Der Trimmer-
morder' (2011), 'Der
Schieber' (2012) and 'Der
Falscher' (2013). Also
published are the crime
novels 'A Last Summer in
Méjean' (2019), 'Silent Night
in Provence' (2020) and 'The
Passage to Muscat' (2022).
Cay Rademacher lives with his
family near Salon-de-
Provence in France.

“Cay Rademacher employs historical snapshots and the fates of
individuals to compose a story which exemplifies an era while also

standing on its own two feet.” RADIO BREMEN

“Rademacher has spoken to survivors and paints a picture of individual
lives. A gripping tale of the events in the North Atlantic.”
HAMBURGER ABENDBLATT

“Rademacher’s writing is almost literary, yet every detail remains
precise and meticulously researched. You can feel the depth of
knowledge in every sentence. And yet, thanks to Rademacher’s skill,
this never weighs down the narrative. Three Days in September is a
smart, thrilling book. Read it! You won’t regret it.”

DEUTSCHE WELLE

“A masterpiece of thrilling historiography”
Mindener Tageblatt

She was the last ship to set sail from a peacetime Europe and the first
to be sunk by a German submarine in the Second World War.
Travelling on board the Athenia, however, were over a thousand
passengers, making their way from Glasgow to Montreal, among them
American tourists, Polish and German Jews, other victims of Nazi
persecution, and British businessmen. The commander of U30
believed the ship to be troop carrier and 118 passengers drowned.

In a series of distinct scenes, Cay Rademacher joins the dots of this
astonishing tragedy. The young daughter of the film director Ernst
Lubitsch was among the passengers onboard the Athenia. The US
ambassador in London sent his son to Glasgow to take charge of the
American survivors: his name was John F. Kennedy. There are
countless poignant and vivid details that turn this story of a
comparatively small tragedy into a faithful record of a time in history
and the atmosphere that accompanied it.

Within the world of the Athenia, Cay Rademacher captures an image of
Europe on the edge of a precipice and reveals a spectacular panorama
of the first days of the Second World War.
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TILLROENNEBERG

NON-FICTION BACKLIST

Wie wir ticken / Internal Time. Chronotypes, Social Jetlag, And Why You’re So

Tired

TILL ROENNEBERG

WIE WIR TICKEN

DIE BEDEUTUNG
DER CHRONOBIOLOGIE
FUR UNSER LEBEN

IRDUMONT

ca. 240 pages, Spring 2010

English text available

Till Roenneberg is Professor
of Chronobiology at the
Institute for Medical
Psychology at Ludwig
Maximilian University Munich.
Roenneberg is one of the first
scientists to dedicate himself to
chronobiology.

Rights sold to: Babel & Voss
(Dutch); Harvard University
Press (English World); Edizioni
Dedalo (Italian); Chungrim
Publishing (Korean);
Chongqing Daily News
(Simplified Chinese
Characters); Intershift
(Japanese)

SHORTLISTED FOR PREMIO GALILEIO 2016

BMA Board of Science Award for the Public Understanding of Science
2013:

“Internal Time combines storytelling with accessible science tutorials to
explain how our internal clocks work. It was praised by its reviewer as
‘an excellently constructed and accessible read which reveals
fascinating detail about our body clocks and internal time, using short

anecdotes to explain scientific research and theory'.”

“A brilliant book” The Telegraph

“Till Roenneberg’s book is an engaging and informative layman’s
introduction to circadian science and its implications for
contemporary humans... By integrating quality scientific exposition
with well-rounded human vignettes, Roenneberg’s book shows how
sophisticated human behaviors arise partly from our embodied
earthly nature.” TIMES HIGHER EDUCATION

“Time really is of the essence’, says medical psychologist Till
Roenneberg. By neglecting our body clocks - which rarely run in
synchrony with the crazily cranked-up pace of modern life - we can
develop ‘social jetlag’, endangering our health and careers.
Roenneberg has built his book on decades of research in everything
from fungi and single-celled organisms to humans. In brilliantly
minimalist terms, he explains the temporal mismatches behind teen
exhaustion, early birds and night owls, and sleep phobia.” NATURE

“Internal Time made me think deeply about what it means to be a time-
bound organism: about the ways we live in time and the ways time
lives in us. It is, in an unusually literal sense, a book about what makes
us tick.” NEW YORK MAGAZINE

DUMONT
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SOFIABLIND

ILLUSTRATED BACKLIST

Historische Rosen / Historic Roses. Varieties, Stories, Gardening Tips

Sofia Blind

Ca. 160 pages, 23 x 16 cm
ca. 60 4/c illustrations

Autumn 2023

Sofia Blind, author, translator
and gardener, born 1964, lives
in the Lahn valley. In her one-
hectare garden she cultivates
over thirty fruit-bearing trees -
some rare old varieties such as
the ‘Champagne Reinette’, the
‘Beauty of Bath’ or the ‘Great
Greengage’ as well as
curiosities such as mulberries,

persimmons and Chinese dates.

Her book ‘Words that don’t
exist in High German’ was
published by DuMont in 2019,
and she translates the works of
John Lewis-Stempel and Nigel
Slater.

From Alba roses to Centifolia roses: classic garden favourites of centuries

gone by

Magnificent historical illustrations from the stacks of the Berlin State

Library — including from the ‘Raphael of flowers’, Pierre-Joseph Rédouté

With practical tips for choosing and caring for roses, as well as handy

addresses

High quality gift book for all rose and garden fans

Historic Roses in New Splendour: The Most Beautiful
Varieties and their Stories

Rosa mundi, Souvenir de la Malmaison, Frau Karl Druschki — the
sometimes melodious, sometimes whimsical names of old roses evoke
eras long passed: the monastery gardens of the Middle Ages, Empress
Joséphine’s rose collection, rose fever at the turn of the penultimate
century. And each of these old roses has its own story, from the Yellow
Rose of Texas, which travelled in covered wagons in the Wild West, to
Maheka, which recalls a French women sold by pirates as a harem slave,
to the musk rose, under which Shakespeare’s fairy queen Titania slept in
A Midsummer Night's Dream.

This book presents over fifty rose varieties for the garden, with gorgeous
historical illustrations, entertaining descriptions, and practical
information — both classical cultivars as well as the most popular wild
rose species. Portraits of the varieties are accompanied by a short
introduction to the history of our roses, tips on suppliers, how to choose,
planting and care, as well as numerous DIY ideas on how to handle them.
An elaborately equipped gardening book that’s also great to read and
filled with beautiful pictures, for fans of roses and newcomers alike!
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HISTORIC ROSES

A LOOK INSIDE

Alpen-Rose

chanheit fir Flachlandgdrten

Die Alpen-Rose ist keine Alf Zwar

beide Arten auf mageren Bergwicsen und felsigen
Graten, aber die hier portiitiente Rosa pendulina ist
eine Wil hrend ihre b N
cousine mit den himbeerroten Bliten zur Familie
der immergrunen Rhododendren gehort. Mit etwas
Gluck sicht man die beiden beim Bergwandern in
Gesellscl seltener Schonheiten wie Tirkenbund,
Enzian oder Kuchenschelle, Nur auf den Hochalmen
sind sie uncrwiinscht: Dort grasen im Sommer die
Kihe, und wenn holzige Rische die Weldeflichen zu
dberwuchem drohen, werden sic von den Bergbauern
kurzerhand gerodet. Dieses sogenannte »Schwendens
ist ausnahmsweise sogar bei den streng geschutzten
Alpenrosen erlaubt,

Im Garten ist die Alpen-Rosz ebenso unproblema-
tisch wie dekomtiv. Sie bluht als eine der ersten Ro-
sen in kriftigem Pink, und ihre domenlosen Zweige
sehen besonders anmutig aus, wenn sie sich im Stein-
garten iiber niedrige Polsterstauden wilben. Am hiib-
schesten aber ist sie im Herbst: Dann pendeln jene
knalk kal S tniteen Haech an ' den
Zweigen, nach denen die Rosa pendulina ihren Namen
tragt und die mit ihrem strahlenden, leicht durch-
scheinenden Rot vor dem gelben Herbstlaub wirken
wie panis 1 oder, wie die
franzésische Zeitschrift Les Amis des Roses schwirm-
te, »schlanke, feminine Umen von anrihrender Zart-
heit«. Mit etwas gartnerischem Geschick lassen sich
Alpen-Rose und Alpenrose sogar gemcinsam pflan-
zen: Dann pendeln die Hagebutten (iber den immer-
grunen wie rote L !

SYNGNY Ve

Rosa peandulina, Gebirgsrose,

Spincless Rose

darnenlose Wildrose mit

hilbschen Hagebuiren
wildrosen
RN

beschrieben 1753 von Linne

sommerbluhend, kraftig

pink, ungefillt

sehrvariabel, dornenlos,
90-300 cm hoch,
150 ¢ brel

DUMONT

Judith Habermas
Anna Ludgen

phone: +49-221-224 1942 fax: +49-221-224 401942
phone: +49-221-224 1989 fax: +49-221-224 401942

judith.habermas@dumont.de
anna.ludgen@dumont.de



SOFIABLIND

ILLUSTRATED BACKLIST

Die alten Obstsorten / Heirloom Fruit Varieties. From Ananas Reinette to
White Doyenne Pear. Stories, recipes and tips for cultivating

Sofia Blind

' Dl'e alten’
Dbstsorten
i

Van Ananasrenette
bis Zitronenbirne

ca. 160 pages, 23 x 16 cm
ca. 60 4/c illustrations
Autumn 2020

Sofia Blind, author, translator
and gardener, born 1964, lives
in the Lahn valley. In her one-
hectare garden she cultivates
over thirty fruit-bearing trees -
some rare old varieties such as
the ‘Champagne Reinette’, the
‘Beauty of Bath’ or the ‘Great
Greengage’ as well as
curiosities such as mulberries,
persimmons and Chinese dates.
Her book ‘Worter, die es nicht
auf Hochdeutsch gibt’ was
published by DuMont in 2019,
and she translates the works of
John Lewis-Stempel and Nigel
Slater.

DUMONT

"Sofia Blind has written a plea for the preservation of biodiversity with

the help of entertaining anecdotes about old fruit varieties.”

Sissy Rabl, Die PRESSE

"Reading fodder and eye candy”
Oliver Jahn, ARCHITECTURAL DIGEST

"A wealth of entertaining and instructive stories about umpteen old
fruit varieties can be had in writing from [Sofia Blind], homemade

recipes [...] included.”

Susanne Leimstoll, DER TAGESPIEGEL

Fruit Varieties With a Past

A pear called ‘Madame Verté’ or a plum called ‘Graf Althanns’, an apple
whose name translates as ‘English Hospital Reinette’ or the ‘Forelle
(trout) pear’ - the monikers of these heirloom fruits are as unusual
and unique as their appearance and taste, just as poetic as the many
stories that entwine themselves around them: from the pear that
travelled twice by ship to America. From the cherry, for which
Frederick the Great paid half a month's wages. From the apple that
inspired Newton's theory of gravity.

This book presents fifty heirloom varieties of fruit, accompanied by
historical illustrations and entertaining explanations:

Apples and pears, cherries and plums, apricots and peaches - including
classics such as 'Gravensteiner' or 'Morello Cherry', rarities such as
'White Winter Calvill' and unusual varieties such as mulberry, quince
or medlar. Tips on cultivation and variety selection as well as recipes
for regional specialities complete the portraits of the varieties. A short
introduction portrays the capricious history of heirloom fruit varieties,
the rediscovery of their unique aromas and the immense ecological
relevance they have today.

Judith Habermas
Anna Ludgen

phone: +49-221-224 1942
phone: +49-221-224 1989

fax: +49-221-224 401942
fax: +49-221-224 401942

judith.habermas@dumont.de
anna.ludgen@dumont.de



HEIRLOOM FRUIT VARIETIES

A LOOK INSIDE

DUMONT

Roter Bellefleur

Schine Bliite, schiner Apfel, schiiner Baum

~Schonbliites heiftt dieser Apfel nicht wegen seiner
(wie bei fast allen Apfelsorten) bezaubernden weif-
1osa Einzdbldten: Der Bellelleur bliht so hdbsch,
weil er extrem lange im Winterschiaf liegt und seine
rosige Pracht erst entfaltet, wenn die Spitfrdste vor-
Uber und andere Apfelbiieme langst verblabe sind.
Seine Volksnamen ~Pfingstapfel oder «Siebenschla
fer« deuten an, dass er erst zu Pfingsten oder gar am
Sicbenschlafertag Ende Juni erwacht. Schon aus
diesem Grund ist er die ideale Wahl fr schwierige
Lagen - spatfrostgefdhrdete Wiesen, zugige Tiler und
kalte Mitelgebige.

Sein rweiter Vorzug sind die Truchte: Der Rote
Bellefleur wird erst Ende Oktober geemtet und ist
dann extrem lange lagerfihig: er gehoin zu den weni
wen Apfeln, die bis in den Maifrisch und knackig blei-
ben und dabei, wie Gustav Schaal 1930 schrieb, won
Tag zu Tag schéner werden-. Am Niederthein und in
Belglen, wo diese alte Apfelsarte bis heute verbreitet
ist, Ingerte man sie fraber fisr den Winter in Gruben
(+Kuhlen«) ein, deshalb tragt sie dort den Namen
»Koulminnekes~,

Der einzige - kleine - Nachteil dieses ebenso prich-
tigenwierobusten Winterapfels ist sein anfangs etwas
wirrer Wuchs; es tut ihm gut, wenn er einen kundigen
Erzichungsschnitt bekomme Dann aber liefert der
Rote Bellefleur zuverdssig Juhr fur Jahr seine bild
hibschen i I3 Frijchte - und na
tiirlich die namensgebende »schbne Bliter,

Schweizerhose

SYNONYME

r lellefleus

s, Pfingatapfel,

HERKUNF

wohl Holland, um 1760
FRUCHT

o, gedb-roe mit

sinroten Strefen

A30MA

festund

keeif Ende Oktober,

genusseif Dezember bis Mai
EAUM
anfangs schwac b- dann
sturkwi
Hoch g

So prichtig gestreift wie die pipstliche Garde

Blau-gelb gestreift musste die Schweizerhose eigent
lich sein, nicht grdn-gelb: Die Uniform der Schwei

de, seit 1506 Wachbataillon der Fapste im
Vatikan, lehnt sich an die Farben des Hauses Medici
an. lhre prichtigen Kniehosen sind mit blaven und
gelben Stoffstreifen verziers, die sich lose iiber rotem
Samt bauschen, und wtsichlich darfen bis heute
nur Schweizer diese Hosen tragen. Wer in die pipst
licke Garde ei will, muss Schwei bl
get sein, dem katholisch, ledig und hoch
drelBig Jahre alt - und naturich minnlich.

Mit ihrer rundlichen Bimenform und den Lings
streifen erinnert die Schweizerhose in der Tat an die
vatikanischen Beinkleider, nach denen sie benannt
ist - und ¢s kiinnte sein, dass sie auch genauso alt ist
wie die Schweizergarde: Schon 1675 lobte Jean Merlet
die Bergamotte Sulsse fur thren reichen Ertrag, und
sein Kollege La Quintinie schrich, man solle wegen
derSchéinheitihrer Farben lieber diese Sorte pflanzen
als die einfache grune Bergumotte., Ubrigens stritten
sich die Fachleute spier, ob die Schweizerhose nun
mit der Verte longue panachée oder der Hergamolte
Suisse panachée identisch sei - im 19. Jahrhundert,
der Blitezeit der Birnenzucht, gab e etwa zwanzig
gestreifte Sorten, von der Gestreiften Amanlis Butter
birne bis zur Gestreiften Williams Christ. Heute ist
wohl nur noch die Schweizerhose Gbrig, Wer diese

Serg Birne sollte sie nachder
Ernte nicht zu lange lagem: Nach ciniger Zeit verblas
sen die Streifen,

Gestreifie Bunte Herbstiime,

Dergame

Keln bis mitel;

mit gelben und r

ARDUA

feines, waf Frochtfleisch

eragreich, fur warme
als Spali
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BERNHARD KEGEL

ILLUSTRATED BACKLIST

Ausgestorbene Tiere / Extinct Animals

BERNHARD KEGEL

160 pages, 26 x 16 cm
ca. 50 4/c illustrations
Autumn 2021

Bernhard Kegel, born in
Berlin in 1953, studied
Chemistry and Biology at the
Free University of Berlin,
followed by research work,
work as an ecological expert
and lecturer. Since 1993 he has
published numerous novels and
non-fiction books. Bernhard
Kegel's books have been
awarded several journalism
prizes. Most recently,
'Ausgestorben, um zu bleiben'
(2018) and 'Die Natur der
Zukunft' (2021) were published
by DuMont. The author lives in
Berlin.

sold to: China Science and
Technology Press (Simplified
Chinese Characters)

DUMONT

50 magnificent historical illustrations from the holdings of the Berlin
State Library

A collection of almost forgotten species — from the central hare-

wallaby to the pink-headed duck

“The eye can hardly get enough of those that have only survived in

historical illustrations. [...] plus constructive information about

destructive processes.” FRANKFRUTER RUNDSCHAU

"Kegel's book is erudite, but not a dry textbook. Rather a memorial in

words and pictures that ‘mourns the losses the animal world has already

suffered.” DIE RHEINPFALZ

On the Trail of Aurochs, Koala Lemur and lvory-billed
Woodpecker

Benjamin, Martha and Lonesome George share the same fate: they
were so-called "endlings", the last of their kind. Benjamin the
Tasmanian wolf died in a zoo on Tasmania in 1936. With Martha, the
line of passenger pigeons came to an end. And the lonely George,
symbolic figure of the Galapagos Islands, sealed the history of the Pinta
giant tortoises. Since the death of these last representatives, their
species has been lost forever and irretrievably.

Using historical illustrations by outstanding painters such as John
James Audubon and John Gould, this book recalls the beauty of fifty
extinct species and relates remarkable facts about their biology and
natural history, as well as anecdotes and curiosities, especially about
their relationship with humans. In this way, it impressively shows us
the losses that the animal world has already suffered due to our
destructive treatment of nature, saves nowadays unknown species
such as the giant auk or the quagga from oblivion, and at the same time
is an incentive to prevent further species extinction.
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EXTINCT ANIMALS

A LOOK INSIDE

DUMONT

Woreng. Wurrung
JERWANOTSCHAFT
Gartung der Nagelkingurus
(Dvryehopiea ) innerhalb
der Farpilie der Kangurus
(Macopodidas)

VORKUMME

Augtralien

in den 1950er-,
moglicherwesse auch
1960srmJahren

\USSTEREEURSALHE
Jagd, invasive Arten,
Let 0

MONDNAGELKANGURU

Onychogalea lunara

Der Name dieses nur gut drei Kilogramm wiegenden lleinen
Kangurus geht auf einen Sporn am Schwanzende und einen halb-
mendférmigen weilen Flack an der Schulter zuriick. Er stamme
von John Gould, der die Art 1340 in London vorseslits und sin
Jahr sparer In einer Verdffentichung beschrieb. Die hier gezelgre
Abbildung aus seinen Mammals of Australin scamme allerdings
von dem |llustrator Henry Constantine Richter, dessen grofer
Beitrag zu Goulds Werk lange in Vergessenheit geraren war.

Mondnagelldngurus wurden auch =Kingurukaninchens ge-
nannt, weil sie sich niederkauerten und bei Sterung davonflizien
wie ihre ischen Nar ber. Andere Zeir; n ver-
glichen sie wegen der langen Ohren und des dichten Fells mic
Hasen.

Sle selen eine »bevorzugie Speise der Aborigines: gewesen,
heific es. Mit Feuer und Rauch trieben diese die Tiere aus ihren
Verstecken, »Very good eatings, fanden auch die Europaer: das
Fleisch sei sweilf, sin bisschen wie Hithnchen, im Geschmack
eher wie Kaninchens. VWeniger als uber die Qualitar ihres Flei-
sches weifl man uber ihre Lebensweise, Sie seien Einzelganger

AZEILOUNG
Lichografie.
handkaloriert, 1863

ERWANDTSCHAF
gebért innerhalb der
Unpaarhufer (Perissodactyla)
zur Familie der Pferde
(Equidas)

VORKOMMEN

Sudafrika

Al ORBEN
im Freiland in den
1870er-Jahren

NOLINE
namenloz,
starb am 12.08.1883 im
Artiz-Zoo, Amsterdam

ABSLLOUN
Kupferztich
handkoloriert, 1646

s und »immer in Eile«, wird berichret: »als triigen sie e
was Speziellese, hatten sie beim Rennen eine Pfote nach vom
gestreckr, [hr bevorzugrer Lebensrawm war die dichie Buschve-
getation.

Die Menschen machren daraus jedoch Weideland, und auch
die fatalerweise aus Buropa mitgsbrachten Katzen und Rotfichse
fanden Geschmack am Fleisch der Mondnagelkingurus, die sich
immer mehr ins witstenhafte Innere des Kontinents zurickzegen.
Dort wurden in den 1950er-Jahren die letzren Tiere gesehen.

QUAGGA

Equus quagga quagga

Das afrikanische Quagga, das nur wenige Jahrzehnte nach dem
Blaubock (5. 32) aussrarb, wird heute nach vielen Debarten als
eine Unrterart des Steppenzebras (Equus quagga) angesehen. die
vor allem szudlich des Flusses Oranje vorkam. Seine Streifen-
zeichnung war am Bauch und an der hinteren Koérperhiifte stark
reduziert, die Beine hell. Noch im 16. und 17. Jahrhundert soll es
grofle Quagga-Herden gegeben haben, Tiere, die als swunder-
schon und herrlich« beschrieben wurden. Sie galten aber wie die
Blaubocke als Konkurrenten von Ziegen und Schafen, lieferten
den Siedlern Fleisch und Felie und wurden spater auch zu Tau-
senden zum bloflen Vergnigen gejagt — bis zu ihrem Ende.

Wozu die Streifen der Zebras dienen, ist umstritten, deshalb
wurden auch intensive Diskusslonen iiber die Frage gefahrt, wa-
rum die Quaggas im Gegensarz zu anderen Zebraarten ihr Muster
wverloren. Jiingere Untersuchungen deuten darauf hin, dass die
Streifen weniger als Tarnung dienen, sondern eine entscheidende
Rolle fiir die Abwehr parasitischer Fliegen spielen, insbesondere
der Teetsetliege, die die Tierseuche Nagana (und auf Menschen
die Schlafh ) b igt. In Sidafrika. dem friheren Le-
bensraum des Quaggas, kommt sie nichr vor. ein die Insekien
abschreckender Effekr der Streifen wiire hier also tatsiichlich
uberflussig gewesen.

Das Quagga-Projekt versucht, aus sudlichen Steppenzebras
mit reduziertem Fellmuster ein dem Quagga ahnliches Lebewe-
sen zu ziichten und dann auszuwildern. Die Tiere sind allerdings

bbildziich des Originals, denn

nur eine eine Art
die genauen generischen Merkmale des Quaggas sind unwieder-
bringlich verlaren.
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BORIS FRIEDEWALD

ILLUSTRATED BACKLIST

Die Engel von Paul Klee / Paul Klee‘s Angels

pie Engel von paul KLee

DUMONT

112 pages

ca. 50 4/c illustrations
18,5 cm x 14 cm, Autumn 2011

Boris Friedewald (*1969)
works as art historian and
dramaturg. He lives in Berlin.

Rights sold to: Arcadia Books
(English World)

MORE THAN 60.000 COPIES SOLD

"This beautiful little art book is recommended to all listeners without

. 43
reservation.

DEUTSCHLANDRADIO KULTUR

"In an enchanting way the Klee-connoisseur Friedewald here links the
story of Paul Klee's life with his wonderful, astonishing and masterly

pictures and drawings of the many-sided celestial beings.”

ALNATURA MAGAZIN

Angels with Minor Flaws and Blemishes

Paul Klee’s angels are forgetful or ugly, care-worn or playful, and this
is one of the reasons they are among the artist’s most popular works.
Boris Friedewald describes their genesis and meaning within the
artist’s oeuvre in a perceptive context: from the young Paul’s depiction
of the Child Jesus to his work as the painter of the ‘realm in between’
who discovered his very personal path to angels, and to the ‘Angelus
Novus’, which accompanied Walter Benjamin into exile. With the
abstract depiction of the ‘Angel in the Making’, where cross, circle and
triangle are the dominating elements, Klee reinvented angels. And
finally, we meet those wonderful angels that Klee has created as
loveable creatures we can get close to - such as the ‘Angel with Bells
on’. This book about angels is a joy for the eyes and for the soul - a
magical companion in a time where the lack of angels is all too
common.
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PAUL KLEE'S ANGELS

A LOOK INSIDE

DUMONT

vorwort

Es ist mir eine besondere Freude, diesem Buch einige Worte auf
den Weg zu geben. Die Engel im Werk von Paul Klee iibten schon
immer eine Faszination auf den Bildbetrachter aus, Durch sein
ganzes Werk tanzen sie ihren Reigen. Es sind Engel, denen man
an jeder beliebigen StraBenecke begegnen kannte, solche dunk
ler Nachte, aber auch all die schelmischen, lausbubischen, die
nachdenklichen, noch hasslichen und auch vergesslichen - so
menschlich sind sie alle, als wiiren sie ein Spiegelbild unserer
eigenen Unvollkommenheir,

Beim Gestalten von Ausstellungen aus dem Nachlass gab es immer
Vater Felix Klee

I zwischen mei

wieder witzige D
und mir, Welche Engel wollen wir auf die Reise schicken? Hatren
wir doch beide unsere ganz personlichen Lieblingsengel. Und
auch bose Engel konnen Lieblingsengel sein .. So splelten wir
auf einem imaginaren Spielbrett, schoben unsere Engel hin und
her, bis wir sie endgtltig fliegen liefen

Engel voLLer haoffnung. 1939 7

Meine Hand ist ganz Werkzeug
einer fernen Sphire
Mein Kopf ist es auch nicht,
was da funktioniert,
sondern etwas anderes,
ein Hoheres, Ferneres, Irgendwo.
Ich muss da grofe Freunde haben,
helle aber auch dunkle, Das ist gleich,
ich finde sie alle von grofer Gute

Paul Klee, 1918

Beim bunten sauhaus-volLkchen in weimar

Es herrscht Aufbruchstimmung, als Klee im Fruhjahr 1921 ans
Bauhaus nach Weimar kammt. Den meisten Menschen. die es
hierher zieht, steckt noch der Krieg in den Knochen. Alle verhin
det eine tiefe Sehnsucht und ein Impuls, neue, zeitgemage For-
men in Kunst und Gesellschaft zu finden. Als Ziel des Bauhauses
hat Walter Gropius die Zusammenarbeir von Handwerkern mit
Bildhauern, Malern und Archirekten an einer neuen Baukunst
formuliert.

Der Schulalltag verlauft nie reibungslos, uherall wird noch ex
perimentiert und gesucht. Klar ist fur Gropius, dass Kunst nicht
lehrbar ist und dass jeder Studierende zun4chst eine handwerk-
liche Ausbildung machen soll - denn fur ihn ist der Kunstler
eine Steigerung des Handwerkers. Deshalb gibt es am Bauhaus

1N MISsIon, 1939 47
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FRANK FLOTHMANN

GRAPHIC NOVEL BACKLIST

Helden ohne Worte / Heroes Without Words

FRANK FLOTHMANN

Comic, ca. 72 pages
4/c -28.9x23.5cm

Spring 2022

Frank Flothmann, born in
1967, wanted to become a comic
draughtsman already at the age
of eleven. After studying graphic
design he began working als
illustrator for magazines and
advertising. His works have
already been shown in several
exhibitions. With DuMont he has
published so far ‘Grimms
Marchen ohne Worte’, ‘Manner
ohne Worte’, ‘Shakespeare ohne
Worte’, and the Christmas Story:
‘Stille Nacht. Die
Weihnachtsgeschichte ohne
Worte'.

Rights to previous titles sold

to: Uitgeverij Wereldbibliotheek

(Dutch); Publishing House of
Electronics Industry (Simplified
Chinese Characters);

DUMONT

Let the pictures do the talking: five heroes as you’ve never seen them

before

“Witty and clever”
FRANKFURTER ALLGEMEINE ZEITUNG
(on Grimm'’s Fairy Tales Without Words)

“Flothmann’s fabulous comics employ his very own sign language to

create a wry take on tales of old”

SUDWEST PRESSE (on Grimm’s Fairy Tales - Without Words)

It’s Not Words that Make a Hero ...

The myths and legends of history’s greatest heroes have been with us
for centuries, if not longer. Many epic tales have been told about them,
but to be quite honest, who’s got time for that these days? Frank
Flothmann presents five delightful retellings of the stories of heroes of
myth, all without words. Odysseus, Robin Hood, the Pied Piper of
Hamlin, Tarzan and Ali Baba and his forty thieves take us on a journey
through cultural history, and we get to glimpse behind the curtain at
last: did the Trojan horse ultimately have the effect Odysseus
intended? What role did Jane really play in Tarzan'’s life, and the lives
of the apes? And would Robin Hood have gained any renown (or gold)
without Lady Marian?

In peerless fashion, Frank Flothmann translates the heroic tales of
times past into his own world of pictures: sharp, original and
incredibly funny.

FRANK FLOTHMANN

OHNE WORTE

»
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HEROES WITHOUT WORDS
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FRANK FLOTHMANN

GRAPHIC-NOVEL BACKLIST

Grimms Marchen ohne Worte / Grimm’s Fairy Tales Without Words

FRANK FLOTHMANN

ca 80 pages, /80 4c illustrations
Spring 2013

Frank Flothmann, born in
1967, wanted to become a
comic draughtsman already at
the age of eleven. After studying
graphic design he began
working as illustrator for
magazines and advertising.
With DuMont he has also
published so far ‘Helden ohne
Worte’, ‘Manner ohne Worte’,
‘Shakespeare ohne Worte’, and
the Christmas Story: ‘Stille
Nacht. Die
Weihnachtsgeschichte ohne
Worte'.

Rights sold to: Uitgeverij
Wereldbibliotheek (Dutch);
Publishing House of Electronics
Industry (Simplified Chinese
Characters);

DUMONT

“A quirky alternative to the oral tradition of the Grimms: a highly
striking graphic novel without a single word ... the well-known tales as

they have never been seen before.”

NEW BOOKS IN GERMAN, Spring 2013

"[...] so funny and clever at the same time that even as an adult you
hardly want to put the book down, especially as the stories take
unexpected turns. But it's even nicer to give the book to children and
stretch out next to it while they retell you the fairy tales picture by

picture.”

FRANKFURTER ALLGEMEINE ZEITUNG

Shhhhh ...

We all love Grimm’s Fairy Tales. But just among us: the two brothers
were quite a pair of blabbermouths. It is not surprising that their
extensive dictionary project never got passed the letter “e” - whoever
is so extravagant with letters soon stands there with empty hands. And
it happened the way it was supposed to happen: one of them talked
himself to death and the other turned a deaf ear. Quite a monument to
our modern society.

For you, dear reader, we have now accomplished what has been long
overdue, finally clearing up the whole fairy tale mess once and for all
in the process. Feng Shui in fairyland, so to say. You get to the point
much quicker without all that ballast; you can figure out how many
dwarves there are at a glance. Who eats who? Who kisses who? And
how all the participants look a proper Charlie.

The most famous fairy tales of the Brothers Grimm have now been
fantastically resurrected, congenially converted and illustrated by
Frank “2F” Fléthmann. As silent movie versions suitable for illiterate
uncles, small children and Swedish au pair girls of all ages. What do
you have to say about that? Hopefully nothing.

Judith Habermas phone: +49-221-224 1942 fax: +49-221-224 401942 judith.habermas@dumont.de
Anna Ludgen phone: +49-221-224 1989 fax: +49-221-224 401942 anna.ludgen@dumont.de



GRIMM'S FAIRYTALES WITHOUT WORDS

A LOOK INSIDE

1
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DUMONT

Judith Habermas phone: +49-221-224 1942 fax: +49-221-224 401942 judith.habermas@dumont.de
Anna Ludgen phone: +49-221-224 1989 fax: +49-221-224 401942 anna.ludgen@dumont.de




LISA FRISCHEMEIER

| See Vulvas Everywhere

LISA FRISCHEMEIER

Y | 100%
PORNO-

SEE .
ULVAS
VERY
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Ca. 104 pages, 13 x 17 cm
ca. 80 4/c illustrations

Autumn 2023

Lisa Frischemeier lives in
Berlin and regularly appears on
stage as a stand-up comedian,
hosting the feminist show
‘Witch Hunt’, among others. Her
comedy has been described as
‘dark’, ‘edgy’, and ‘very
disturbing’ — all by people who
are generally pretty shocked
and surprised by the concept of
women.

DUMONT

ILLUSTRATED BACKLIST

"After reading this book, the world around you will be a different
place.“ SRF

80 everyday, bizarre and expressive motifs to puzzle and amaze

Personal, provocative and damn funny: about hiding and discovering

the vulva in our culture

A book for the coffee table and the feminist revolution - Viva la Vulva!

| see what you don’t, and it’s a vulva

Whether cacti, works of art or doodles on school desks and lift doors
— we see phallic objects everywhere and we recognise them for what
they are. The shape is simple and has been familiar to us since
childhood. When it comes to vulvas, on the other hand, you could
almost believe they were invented only recently — and the same goes
for female desire. There is some catching up to do: There’s now a
collection of painted vulva portraits on social media, there are
workshops where you can create a plaster cast of your own vulva, and
etsy is packed with candles, soaps, and even salt shakers in the shape
of the female genitalia.

So what comes next? Normalisation!

Anyone who walks through the world with a trained and curious eye
sees vulvas everywhere. Suddenly, we look twice at knotholes in trees
on the side of the road and crumbled plaster on the walls of houses, we
see bags, flowers, and statues of the Virgin Mary (yes, really!) that take
the shape of a vulva. Why is this? Because we’re always on the lookout
for what we know and want to see.
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| SEE VULVAS EVERYWHERE

A LOOK INSIDE

ICH SEHE WAS,
WAS DU NICHT SIEHST ...

Ob Kakteen, Kunstwerke oder Norman Fosters Erotic Gherkin in Lon-
don - iiberall sehen wir phallische Objekte und erkennen sie als sol-
che. Die Form Ist simpel und uns dank Kritzelelen auf Schultischen
seit Kindertagen bekannt. Bei Vulven konnte man fast glauben, sie
waren erst vor Kurzem erfunden worden. Immer noch gibt es veralte-
te Biologle- und sogar Medizinblicher, in denen eln mannlicher Kor-
per mit Penis und Hoden ist und eln welbli Korper ...
mit Bristen?! Von Vulvalippen und Klitoris keine Spur. Ist ja auch nicht
s0 wichtig! Oder doch? Doch! Die Vulva und insbesondere die Klitoris
sind nicht bloB Kérperteile, die tatsachlich existieren, sondern das
Zentrum weiblicher Lust. Kein Wunder, dass man(n) lange versucht
hat die Vulva geheim zu halten. Mit dramatischen Folgen,

Selbst Vulva-Besitzerinnen fremdeln oft noch mit dem Anblick und
der korrekten Bezeichnung ihrer Genitalien. Aktivistinnen versuchen,
das zu d@ndern. In den sozialen Medien gibt es mittlerweile eine
Sammlung von gemalten Vulva-Portrats, in Workshops entsteht ein
Gipsabdruck der eigenen Vulva und bel etsy findet ihr nicht nur Ker-
zen, Seifenschalen und Schmuck, sondern sogar Stickmuster, um
eure Vulva anatomisch korrekt auf euer Lieblingskissen zu bringen.

Was kommt als nachstes? Die Normalisierung! Wer mit geschultem
und neugierigem Blick durch die Welt geht, sieht Vulven Uberall. Im
Wald als organisch geformte Astiécher, in abgebriickeltem Putz an
Hauserwanden und beim Aufschnelden einer Biutorange. Wieso das
S0 Ist? Well wir immer nach dem Ausschau halten, was wir kennen
und sehen wollen, Diese Sammiung ist erst der Anfang.

DUMONT
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COOKBOOK BACKLIST

MERCEDES LAUENSTEIN & JURI GOTTSCHALL
Splendido. ltalian cooking with the best ingredients and a lot of feeling

SPLENDIDO

ca. 256 pages
with 130 4/c illustrations
21x 26 cm, Spring 2022

Mercedes Lauenstein writes
novels, essays, columns and
literary reportage for
newspapers and magazines.
Together with Juri Gotschall,
she writes regular recipes and
thoughts on eating and
consumer culture for
Splendido. She lives in Munich
and Northern Italy.

Juri Gottschall works as an
author and photographer in
Munich and Italy. He has won
several renowned
photography competitions
and, together with Mercedes
Lauenstein, he co-founded
Splendido magazine, which
covers Italy, cooking and food
culture.

Two-time winner of the

German Cookbook Award 2022

"Two bravura culinary curators who, with expertise and sensuality,
trigger an almost aching longing for ltaly."
Claudio del Principe

"With their beautiful Splendido cookbook they approach the essence,
the soul, the crucial mechanisms of Italian cuisine. [...] It's a lot of fun
just reading it and ensures many sensations of success in the kitchen."”

Hans Gerlach, SZ MAGAZIN

"This cookbook testifies to great expertise and passion for traditional
Italian cuisine without resorting to clichés or the usual patina. Inspiring
and emotionally moving. Slow food devotees worldwide will love this

book.” Rupert Ebner, SLOW FOOD GERMANY

Cook! Do not recook

Mercedes Lauenstein and Juri Gottschall have developed a reputation
as authentic ambassadors of real Italian cooking with their online
magazine Splendido. They present a modern, attractive take on the
principles of good cooking and explain why the best quality
ingredients matter.

For the book, they talked to friends, chefs and experts, travelled
through Italy, shopped, photographed, ate and above all: cooked a lot.

The result is a collection of 90 recipes: Simple, uncomplicated and
clearly laid out. Always in the best quality and with great passion for
the smallest details. Almost all recipes do without exact quantities.
Instead, they come with detailed descriptions, ideas and inspiration
for everyday life in your own kitchen.

Structured like a classic menu, the book includes numerous vegetarian
starters, vegetable dishes and lots of pasta, as well as classic main
courses with meat, fish, vegetables and side dishes and closes with a
small but fine selection of desserts.

The recipes are complemented by photographs from their travels
through Italy, by instructions on how to prepare fresh pasta and by a
detailed product guide which explains what to look for when buying
good food. The extensive index - sorted by season, ingredient, menu
sequence and much more - comes in very handy in everyday cooking.
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A LOOK INSIDE

SPLENDIDO. ltalian Cooking

Bollito mit

Eine dar Fruch stamm aus dar

merditabienischon Pianura Padana. Die in Zuckersirup und scharfer Sanf-

Mostarda coterz eingeiagen und Mosiarda genannien Frikhie begegten enem
awiachan Plemont und Vaneto i jedam Feinknatiacen. Mitibnem kich
glssigen Aussehen und iheen leuchtenden Farben sind sie sine Zierds, die
e mit der Echonhett von Murana-Glas aufnehmen kann. Wi den franzést-

InH gl man SonfiiG schen Faigansenf sarviert man de Frichse traditionsl| z7u Kise, worzt damic

icht nur in die Raviol eder reicht sie.
rum Kk, sondeen servinrt s auch i
Aegliltung o saftigenm Kochfissch -
aina Knmbination. die nécst nur die
Sinns beglieks, sondsm auch noeh
aussiaht wia sin Stilabsn.

Rindflessch, das sich gut fur
Kochileisch eignet [z B. Tafelspitz)
Zwiehel

Stangenselierie

bor auch Fastafaliangan odar sher Flatach. Bafremdichr Kem bizschan.
Dann i s EAcgachy ¥ i s werlange,
wsift jocder, dier Wild schan sinral mit Preisalbearmarmelats gegessen at
oder Poichettn mit SammeRsienen Zwisbeln,

Der Bobg ink unsperimglich ein Gerich fir o -Rundea. In inam
Bollsn Misto kamen glich visis 2 el zahireicher
Tiars 7usammen: Huhn, Taubs, Rend, Kaninchan, Wikdschwein, (= nachdam,
was aufzusradhan war Auch Wirsts gaharen klassischarwass in ainen
Bollzn Mista. Dazu gab &3 |0 nach Region gedampftes Gemilss und Saba
Werds odar sben Mastarda, manchmal sogar baides.

Es spncht alerd his ainan i Manzo aus.
FiradFieisch for eine klainers Runde 2uzuberedien, Die Razeplur it snfoch,

5 bedarf bloB atwas Zait,

Kaaotte

Maken Wasser sudsstzan Wirrgem e, Gewtrzs und Salz hineingsben, -
Lorbaarblattsr kschan und simmam lzasen, bis sine arsenatischs Brihe daraus gewardsn
Patarzilie it Flamch wi T n & i
Mestarda et dia Brisha arsmatisch genug, Flesch hinsinlegan. Hites reduziarn,

sudass das Flaisch in dar heslen Briha mehr zisht als kocht. Js nach GraBa

zwui bis drei Stunden zichen kssen, bis os durch und durch zart gewardan

it Herausnenmen, in Lelibig dicke Scheiben schneiden und zu Senflrich-

180 sanvtarsn. Wir michts, kann zusatzich sine Salsa Verds michsn: Dafar

sl frischa Patarsilia mit Olwanal, Sardsllan, Knoblauch, Zeronansadt und
u sinar samigen P und

Soffritto Eines der unearssiistan Stickehan italienischar Kiche witd oft nurin
Nebsnsatzen orwahnt. dabe ist or Grundiaga unendich sisler Fazopto und
fiirimmer Ganchis, Dar Soffito

Der Soffritto ist cino tragondo

Saulg vislor talionischer Gerichto,

Sufireto it Basis und Vereinerung zugleich die Grundiage vigler SeGhen
und M einate gueneinsames Nenner unzahliger Gerichte. Dee Soffritto gibt
Korper und Struktur, und nicht nur dos, ihm haftet such stwos Rit uetis an,
Weon man nicht weiB. was man kochen will. st es «in guter Anfang. st
mal 70 Dwisbaln, Karottsn und Gtangensellens Tu grafien. Wahend der

m;":ht"""""""" Sotirkto schon sinmal im OF brt und sich dia Kacha (it ainsm angsnah-
— men Dt Fallt, kommen Appott und Kosn ganz von selbst.
Um den Soffitto sinmsl in seines ganzen Schlichthat pus 2u 2siebrieren,
Kann man ihe als Vorepeiss 2ur Burrata serviessn, die das Gemiss dutch e
Rote Zwiebein Klares, sahniges Aroma basondars zum Strahien bringt.
Kamtten
Srangenselierie Rote oder waide Zwisbeln, Kamotten und Stangensalienie n fainste Worel
Burrata achnsiden. D b Das Gs

Olivenol Extra Vargine

mitss un sanft in Clvenol anbraten, zolange bix die ganze Kocha duftst,
das Geenitse schon fast gat. abar noch nicht allzs weich ist. Farbs sallts e
nicht behommen. Kidfug mx Salz und Pleffer abechmecken. Etwus ab-
Kiihlan lassen und lauwarm auf einem Teller platziersn. Die Burrata auf dem
Soffrito anrichien, m etwss Olivendl begisden und panicsan: Der bihle
Kasa vermischt sich mit dam lauwarmen Gemise. Er mildart dan defigen

umake inan Komipo-
nentan zu erkannsn, Dar Soffritto staht andlich sinmal fur sich allain - und
on fehlt thm an nichis.
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COOKBOOK BACKLIST

MERCEDES LAUENSTEIN & JURI GOTTSCHALL
Splendido. Italian Products and Recipes. Recognising and Processing Really

Good Ingredients

SPLENDIDO

ALIENISCHE PRODUKTKUNDE UND REZEPTE

Photos by Juri Gottschall
ca. 304 pages, 19 x 25 cm
ca. 90 4/c photos

Mercedes Lauenstein writes
novels, essays, columns and
literary reportage for
newspapers and magazines.
Together with Juri Gotschall,
she writes regular recipes and
thoughts on eating and
consumer culture for
Splendido. She lives in Munich
and Northern Italy.

Juri Gottschall works as an
author and photographer in
Munich and Italy. He has won
several renowned photography
competitions and, together with
Mercedes Lauenstein, he co-
founded Splendido magazine,
which covers Italy, cooking and
food culture.

Winner German Cookbook Prize 2023

The principles and ingredients of Italian cuisine
20 product groups, 70 new recipes

The new book of the winners of the Golden Cookbook Award 2022:

"This cookbook is a declaration of love to Italian cuisine. Mercedes
Lauenstein and Juri Gottschall show how little it takes to make a good

meal. With inspiring recipes and lovingly written texts, they take us by the
hand and let their enthusiasm spill over.,, JURY OF THE GERMAN
COOKBOOK AWARD on former Splendido cookbook

"Anyone who loves Italian food will love this cookbook! | promise.” ELLE

Good Quality Makes Good Food

n the many years that Mercedes Lauenstein and Juri Gottschall have been
dealing with shopping, cooking and pleasure of eating, they have learned
one thing: the most important ingredient for a good meal is quality. The
better the produce used, the shorter the list of ingredients, because good
food usually stands so impressively on its own that any other
accompaniment is more distracting than complementary. But what are
good products anyway? Where do you find them, how do you recognize
the best produce and how do you process them? In their second book, the
winners of the German Cookbook Award 2022 focus on the aspect of
commodity knowledge of Italian products. Whether vegetables, herbs,
cheese or fats, Italian cuisine is and remains the master of product quality,
biodiversity and maximum simplicity with maximum creativity. It works
best where the uncompromisingly high-quality basic produce is allowed
to be the real star. For each product group there are the best recipes in the
tried and tested Splendido style - without dogmas and quantity
specifications for more fun, self-empowerment and success in cooking.

This Italian cookbook perfectly combines an understanding of produce,
recipes, photography, and text.

SPLENDIDO
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SPLENDIDO. ltalian Products and Recipes

A LOOK INSIDE

Zwiebelnl

mmwmmmwnmwaw
Bobald & ein pase Zwisbaln ins heide Ok

Frutta e Verdura

b 202 st auch die

Clor Dt varhalft nur Gatea: 01 Zwishal gt Komer 5088
Sdues und efallt aine Raum sofort mit Lust auf dus anste-

aubdringtich und frische Keluter 2u sindeutig sind. Sie hilft
disen Fists Im Risotto 7u einar qutss Sasts, dem Bratsn 7
mohr Aroma und pbt dem Salat ctwas pikanta Sie. Als
Baatancil des blacaiichan Sutfito st e Zwisbal in ltalisa

P-mdldmlplm dae cvdh Boretians. Dl sahe Metned, rn-
don. wanllen Zansbeln sind der Stolz der ksinen Gemende
Borstta, am Ufar dez Fiussss Fo 1 dec Regice Emilla gelagen.
Hier hocht man sk Mt den regionstypischen Zutaten Wein
und Acseo Balsamice In Glasem ain und seeviart 25 gern 2um
Apanti, zur Vorspoize, zu Kass odor als Zutat im Salat. Abar
acach mit Kedutem [0 Butter giirior und mie Zucker uod

Grundiage unzahlioee Rezopta. Apfok i
COOKEOOK Contano 2v dea deftigen Fleischgerichten der Emita,
o K s st dhe wisbal. Dl

rote, aifle Sorte sus Kalobrien ollstandig heiBt sie Cipota
Russa di Tropea Calabria IGP) zeichnst sich durch ibra milds
S08e bai gleichzeitiy sarker Ammenviedak sus inzwischen
15t 58 %0 beruhmt, dass man sis i guter Qualitst manchmal
BUCh In deutschin Supsrmddten bekommiL Im Frihing und
Frohsommer obngans auch In threr jungen Varianta 2

In der angrenzenden Lombarde findet man sdiich vor
Malland die Cepoliz di Breme. Man kann =/s qut als sine At
Mischung sus Giarmtang- und Topes-Zwiebel beschreiben
Ven dar sinen hat 5k Gt und Form (Glamatana), voo der
andeceni Faros und S0Be (Tropest: Die swss lachgadiGoa
Mrlu(dﬂv\ handsalismyreéen und oft wiolstien Zwisbeln

Fruhlngszwicbslin oder Lauch. Wer ihnan begegnet. sollts far Salata. fur eren
unbedingt 2ugraifen. Vor allem rob sind sis s sG8et gul e e o

3 Aber scharl angebra- don 319 mitin hauchd
o, 500856 gie AUl Kenen, Auch fiie sine Konfltiire tishe Seite 134} sind
schmalzan, sind perade die a Tropea bein dor dsals Kandidat fhrs fane Struktur urd
ine Kostlichkes, bomerkenswerte Subs signen sich gut zum Enkochan.
‘Wveer cdiich, suf Siziliea heiBt de kiale Zwisbeiberh Fir W sorgen die
iz Cipolia 61 Gilamatana. Dss von Sk d geach s wel hartzn
weillich-gelbe Surte kann mit einem Gewicht von mefreren sehen sus wesden im
Koo matuntar dia Geate ines Fushalls senshmen, Durch lhre  Frohlig haufig u{m vk Manchma! Ubrigans
frorunds. an den Enden stwas wxchin Geachmort.

sl gich nenvormagend. um o6l oder halbiert im otmo»
backen zu werden (sishe Seite 1264, 5 lst vorranglg sul
uod hommt ohoe dis allzy stechend-scharfen Aromen gus,

L chmal 2u einer stwas tat
mw’m Die Glarmtaa-Zwicbel findet man hiufig such
sullsauir sngaisgt.

Qekncht o in Aqmodcaarm( allerdings sind sie vor
alfom in Apultan uino belisbte Seglertung zum Aperitd oder
2u einer Schinken- oder Kiiseplatte. Sie huben ein intensiv
Bittares, sbar auch ksicht blumiges und frisch knackiges
Aroms, das nicht mit snderen Zwiebeln 2u vegleichen fst
Man hisbt sie oder ran hasst 5o - wir gehGeen zur erstun
Katngurie

L3
Gratinierte I alion hat behanntlich recht mur e Rogicn ihro Spezialitat, sondorn oft
- auich jeds Doef mindestens sin Lebamsnittal das von einem Konsartium
Zwiebel geschatzt und dassen Frodub
Dssos Engagemant ist natisich i Zaiten vos Monokultur und Globalsic-
g wichtiger donn 3 deaoch 6L und wieder seame Bllken
Véann e
Diefern unsansciiiadliche Namen haben rwass. Dder man suf der einen
e Trlok e Saits sines kinsn Flussas pur ains bastimmis Kasssarts tchematzon darf
Sesrecl "": was auf dor andoran schon als Frovs! gik. Cioser otwas strenge Umgang

Ginrratana-Zwaebeln (ader

it Zutaten bring: slerdings auch oft genug genisks Rezepte heevor, i dia
Quaktit und cinar Zutat
van und hersssarbeiten

10 Siziien, gengusr gesagt in der Drischaft Giamatans 2wischen Raguss

andere Grae sulle Zniebeinl und Syrakus, gt o2 4 Cipolla i Glamatana, sine nesige Zwishal me
Peconino Siciliano Stagionate wandam Flatsch und Ihre
Kapein traditionale Zube itung beinhattet rabwezy sle Zutaten. die fir die Rugion
Dt typisch sind: Peconino, Ssemmelbrossl, Kapern, Citvanol Lind sis ceganzse
e dic 2wisbol perfsit.
Olivand! Exra Vargine

For die optionals Fonduta

Dis groen. flschen Zwisboin 2unichat schalon. dann i zwet claiche Teiks
schngicdsn Dabet die Hafften untan sin weeig abfiachan, damit sis stabil auf

Sahne cinom Talkr odur Bloch lisgan konnen.

Parmigiano Reggiano

T A1 gehacktan Kaper, etwas Olvenl, gerasftam Pacorino und psrisbansm
altem Brot cine Art Panade zusamsmenraren. Sis sollte mcht flussig ssir,

Muskatnuse aber atich richt 50 trocken. does s im Ofen gleich verbrannt, Die Schritt-

Wedler Plaffer flachan der Zwisks|n schachbestrartig sinschnaidan, sodass spater das G

Majzstirke ol larvgon kinnen. Das

126 FRUTTA S VEROUSA TW

DUMONT

1= que fu  var allam abar st st com Tellar,
wiann die Butterzanen Zwiebeln begaam in ihrs Einzeltsils zeefallen und so
fast golotial werdsn kzansa.

D Zweteln uf i Biech sezen und s Kloe-Beokgenioch groBzigiy
darauf usetalan
dan roichisch bostos Of Piaffer iz sind hior

Wann der . brawit &5
fast koo weilste Wurzung.

e Backafan bel 150 Grad Umluft 3o langs backen, bis die Panads gold-
Beoun und die Zusebel Aomplett wekch und s gsbacken . Eventuel 2um

Bl ch airmal ku

D gratiniee Zwisbed schmeckt held sus dem Ofen gensuso gut wie kak

am nizchaton Tag. Sis signst sich iz Badags, Vorspetss odar sinfach als

Khesns Mahlzeit 2wschendurch. Cas 23rie, weche Fleisch des Gemuses
knusprigen
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COOKBOOK BACKLIST

SOPHIA GIESECKE and URI TRIEST
Shemesh Kitchen. Plenty of Sunshine, Plenty of Veg, Plenty of Taste

SOPHIA GIESECKE & UfI TRIEST

Eelaubi
st was
sehmeche

Ca. 224 pages
with ca. 100 4/c photos
Spring 2023

Sophia Giesecke is aborn-
and-bred Berliner and works as
a photographer, journalist, and
recipe developer. She was
worked at numerous social
media agencies as a creator and
concept developer and knows
her way around the interweb.

Uri Triest was born and raised
in Israel. He gained early
experience in cooking in Italy
and then he worked in
professional kitchens in Berlin,
spending day and night
puzzling over new recipes and
techniques. He is head chef at
Beuster and lives in Neukolln,
Berlin.

Intuitive, laid-back cooking with plenty of vegetables, fish, and seafood
International Cuisine with Mediterranean and oriental influences

Try out new combinations and creations yourself using the modular
system of the recipes

Fancy Not Flouncy

Uri and Sophia’s cooking is defined by the courage to experiment,
using fresh ingredients in a spontaneous and creative way. Anything
goes — as long as it’s tasty! There’s no need for posh equipment or
special kitchen gadgets, what matters is pure, unadulterated taste —
like their braised carrots with kale and dates or artichoke, lemon and
olives on labneh. Their live forever slaw with beetroot, chicory and
kumquats, for instance, was created in open exchange with one

another and represents the unique style of Shemesh Kitchen.

Uri and Sophia define their dishes as ‘healthy, but not health food’. But
there’s one thing they’'ve got to be: yummy! And this comes across best

through their photos, videos, and legendary test and taste sessions.
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SHEMESH KITCHEN

A LOOK INSIDE

Umami Bluecoli

000

Vorsieht, dia Tahincreme I‘Waiesem Rezept macht slcntigh Wie benuezen sle als

L , Dressing fir _ . SaBa Hir Soba-Nudein ader sts Duschgel Fir
e Brekhol und den Blumenkon] iaben wir gine perieie Gameohede verwenser,
ol dac Rusere temabe schon vertionnl und Knan trotzdem olwac s Becl
Dachech wird der Geschmack des Gamises intenslviert urd das Gerlcht wird 2u
#iner waheen Umami-Explosicn

[K=in Titel]
Uuikkoli Den Ofen suf 170 *C vorhetzen. Eine fzverfeste Fonm mit
1Bumerkot Wasses filien und in dem Ofen steflen. S0 entstsht Damof
1 vk wig n einem Damedgarer. Blumenkard una Erokkol i
Repsdl nan Braten Ridsschen beilen. deces Rifmciven harkbieren,
Sattiocke
Dfanna mit Rap:
sl I8z gy i1 S ecken bestasn Dk
[ me
dar gatten Seonittsaio nach unton i o Panna kgan. Dkt
Pranna omitzan und do Adcchen ool mittkorss ois honor
Teraperatur -6 Wi breten. bia sie casketbroum ihc. Auf
o mit Sacipepier ausgeingtes Blech jegen.
e Plarre winder mit Rapshl bedecken, mit Salkz bestieusn
unkd ik Bimbiniifischen derin ebensa ca 8 Min. bretes. Al
i e -
1 chon €2 ol Ll s Slsseeknd a7 M, dan
kel 2 3 Min. s
Tnhimi Creme ‘Tanini, Sojasede, Resessig, Laoganma, 50 g Wasser und
100 g Tarind fs. 5,679 Semnmil i Miver ooler mit elnem Slrsstat glat| plreen
0 g Sojusobe
20 5 thrkles Relesssig [ - T ye—

13 gLangemms (cni-i e

WL Seramad

Servieren deweits 3-20 EL Tahisi-Greme 2uf sinen Teller geben ued
m ekcht

nd wie, pestishet nd mit Sesam bestreven. Nach Beliebien mit Laoganma
Laagarma Sni-6i 2w betrdulen

meatuas japtional)

Burrata mit Feigen
und Brunnenkresse

000

Selt Lgalanr W0 Jahen is1 oc fast unmaghch der gehyplon BUNata 2u entkomman,
Belrahe jeses Restaurant, egal ob talienisch, deutseh, franzleisch oder sonst was,
hat seine eigene Kreation oder serviert die cramige Kugel einfach 2o wie sie lat
Obwwahl wir uns bmmer vomenmen, extrakreatlv und einzigartig Tu sein, sagen auch
wif nie Nein zu Burrata. Deshalt taucht sk in unseren Fezepten mmer wieder auf, j&
rach Saton mit wechsendan Ballagen, Dies |st unsere Spatsommer-Herbsi-Version

salut Do Otan auf 150 °C vorholzen. Pumpomickel suf o mt
2 St Fumpe nisos Backpepiel pusgegIes Bech Didsemn, mil swas Ofvesd|
CEvend 2um Detbufein etrbedein und mh Baizficchen bastreven. Die Brézel out
Amskeckin varmeEngan und e, 20 ML Im naien Ofan maten, BR o
8eine Deibe Deten Erot trocken und keesprig lst.

Den Cfznauf 180 *C vorheloen. Die Bete mit etvess Ofhendl
etrastein unc Wit Sz DasrTeLen. A ain mit Sackpagier
musgeiegtes Blech legen und 5000 Min. im heifen Ofen
réaton, bio dio Beto waich st Die Bota schikn, halbloren
U ) Spanen schieiden

Urssng q Faigen, Exslg, e,
7E g getrockrets Feigen 135 g Wasser, Serd, beide Sle und Saiz in sin hohes Gefél
0 WiBwinaiy geben una Evt dean Sriarstan fein moen, IS Ratichen
T Threne. Saflund Alilst Feigen hacken und mi dem Dressing vermischen.
5 g geahiar Sand
50 5 Traubenkemal
{aatawinn Repeil)
50 9 Oftverdd
g am faiblass s
Serreren Jawelis 2-3 EL Drossing aud oman Tollar strolchar, jo ¥
2 Mty BurTane in oen. Bede kel Fag
1 Feige, in Baheiben dle Eurrat Adea mit Pumpe:-
B Bk s, el SalafneRen L Pt DesiEUEn MEomenll
Bikitter abgeruph etrdudzin,
Saixfiacean
Fieller
Obvanl sur Bstriutan
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COOKBOOK BACKLIST

OLAF SCHNELLE & GEORG BAGDENAND
Schnelles Grunzeug/ Greens. Fermented Vegetables in the Everyday Kitchen

Fermentieries Gembise
i der Alliagskiiche
n der _ng'. e -

ca. 194 pages, 25 x 19 cm
ca. 90 4/c photos

Olaf Schnelle is the owner of
the ‘Schnelles Griinzeug’ garden
shop in Vorpommern-Riigen
and, alongside gardening, he
specialises in the art of
fermentation. His customers
include top chefs from across
Germany.

Georg Bagdenand -
Schnelle’s son - and his
brothers grew up in his
parents’ garden. Later, he went
out into the wide world, where
he trained his eye and his
palette. Georg has worked in
various advertising companies,
ran a pop-up restaurant in
Leipzig, and did the food
photography for his first co-
authored cookbook.

DUMONT

Pioneer of vegetable preservation: Olaf Schnelle shares his know-how

and his best recipes for a good and balanced diet

"Fermentation - ideal for preserving: Olaf Schnelle is considered a

pioneer in this field in Germany.” NDR, Heimatkuche

Ferment, Cook, Experiment - Healthy, Delicious and
Sustainable

Many people ferments, but hardly anyone cooks with it. Aside from
sauerkraut, few ferments have made it into the domestic cuisine. Olaf
and Georg hope to change this. In their cookbook, they show how to
integrate fermented vegetables into your daily meal plan. The
instructions on how to ferment yourself are included right at the
beginning.

Be it bean salad with curtido, fried potatoes with kimchi, or tarte
flambée with fermented elderflower, the two experts interpret classic
recipes in a completely new way by combining them skilfully with
ferments. Empanadas, tacos, pizza, und fried rice sit alongside new
versions of the German classic currywurst and lentil stew. Even
sorbets and smoothies taste all the more delicious when fermented
vegetables and brine are thrown into the mix.

A new kind of cooking and a real asset for every kitchen!

Judith Habermas phone: +49-221-224 1942 fax: +49-221-224 401942 judith.habermas@dumont.de
Anna Ludgen phone: +49-221-224 1989 fax: +49-221-224 401942 anna.ludgen@dumont.de



GREENS

A LOOK INSIDE

PROBIOTISCH. VECETARISCH

FER 2-4 PERSONEN Auberglne mlt
Sabrgin goldenem Couscous

120 g griechischer

aghure (10 % For
< g Insptrtert von Dtzolenght haben wir dtesem Gerichr dte

1Prise Swmach
Krome aufgeset =t - i Formvon Goldenem Sauerkraut,
Fiir e Chermoula Ote wilr=tgen Chermoula-Aubergtnen werden mft
2 Knobiauchzeren Couscons und retchlich frischen Kriutern abgerundet.
2EL Goldenes
eyl L Den Ofen aaf 200°C vorheizen. Wahrenddessen die Cher-

moula subereiten. Fierfar den Knablauch und das Goldene

AXLgcomplenr Sauerkraut seh fein hacken. Mit Koriander, Kreuzkismmel,

bl 1 Baprikapulves, Chiliflocken, Sakz und 100 ml Clivendl in
an einerschussel vermengen.

Krenziammel
170 edelslifes 2 Die Aubesrginen lings halbi das Fruchtfleisch in Rauten

i . icht bés mur Haur durchachnelden? Die Schnftr-

1T CRifincken [ichen mit des C I i
1 Prize Salz mit den Scholufilichen nach oben auf sin Rackblech geben,
140 tmi Oftveni® 40 Minuten im Ofen garen
Far das Gowuscous A tn der Zwischenzeit den Couscous and das Safz In etne hitze-

hestindige Schassel geben, 150 ml Wasser zam Kochen brin-
502 Coscuies wen, dber den Couscous gieflen und diesen nach Packungs-
1 Prise Saiz onloitung quelien lassan. Anschbiefend don Zitranensaft

1:; EL 2 Die R 10 Minuten in warmem Wasses
254 Rosten ichen, abtrupfen & d zum C s geben. Zu-
“4 Bund Feterstile letzt die Krduter hacken, die Frithlingzzwichel in finge schnel-

55 Bnaind Mz den und alles zasammen mit dem Saverkraut, dea Oliven

45 Dund Kovlundce und den Mandelblattchen Tugoben und untarmischen,

¥rithingszwichel !

2EL Geldenus Sauer- L. Zum Servieren die Auberginenhillten sl den Telleen ver-
Erant (sieheS. 16) tetien, mit dem goldenen Conscous toppen und mit Joghurt

Sgriime Ofiven garniceen. Mit dem tbrigen Oltvenol betraufeln und mit

1 EL Mandeltiduchen Bumach bestreuen.

120

PARODIOTISCH. VEGAN

— Holunder-Karotten

050 g Karotten, Bet der Verarbetrung von Wurzelgemiise vartieren
Jem gehobeit wirgern so wie hter sogenannte » Himmel-und-Erdee
LELSalz

Rezepie: Rote Bete, Karotten und Sellerie - also Frilchre,
dieunwrder Erde wachsen, - werden mit Fonchel-
santen, Holunderbl oder Quitten komb L alles
Komponenten aus der himmlischen Sphare.

102 esracknete
Holunderbliiten

Die Zubereitung erfolg nach dem Verfahren wie auf s. 10
beschrieben. Allerdings die Hulunderdilten in einen Tee-
beatel fitllen und diesen ins Glas geben, wenn ein Drittel
des Krautes cingeachichtet ist. Das restliche Kraut daritber
einfillen und den Teebeate! spiter entfemen. (Siche such
S.16.)

— Quitten-Sellerie
8502 Knuticnseliere, mit Thymiall

Zerospeit
mf ;:'H;l'r:;r‘v';in‘mm Der Knollensellerte wird geerntet, wenn dte Quitten
14 TLgetruckneter reifen — etne glackltche Figung! Denn auch geschmack-
Thymian ek passeder endige Sellevie hervorvagend zur Quitie,
TELSoiz Dazit ofn wenlg Thymian und schom I3 sle fertlg,

die sUmami-Bombes,

Die Zubersl tat naach den Schelten elns bis sechs
aufs.10

Holumder Karotten
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