


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 Jörg Dötsch 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.
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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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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 1951? 

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 

BC), 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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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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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 aperçus always lead to a point, broadening in scope beyond the 

personal or incidental to take in the universal. 
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‘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.
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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 
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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 just let 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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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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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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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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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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… 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, goûter 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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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 Düffel 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 I living in? Which point in the story? And how do I proceed?

was born in 

Göttingen 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), 

'Wassererzählungen' (2014), 

'Das Klassenbuch' (2017), 'Der 

brennende See' (2020) 'Wasser 

und andere Welten' (new 

edition 2021) and most 

recently ‘Die Wütenden und die 

Schuldigen’ (2021). His works 

have been awarded numerous 

prizes, including the aspekte

Literature Prize and the Nicolas 

Born Prize.



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.

works as a 
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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 für 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.

was the 

author of the international 

classic “The Story of Art”. 

Winner of the Erasmus Prize, 

the Hegel Prize, the 

Wittgenstein Prize, and the 
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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.

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. 
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was born in Berlin in 1953 and studied chemistry and biology at the Freie Universität
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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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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.

, 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
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Mayer lives with his family in 

Berlin. He is an author and 
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various podcasts. His novels

'Rosalie' (2016),  'Ein 
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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.

, born in 

Epinale in 1960, has run the Le 

Moissonier’ restaurant —

awarded 2 Michelin stars — in 

Cologne with his wife Liliane 

since 1987.

, born in 1965, 

was editor-in-chief of the 

Frankfurter Rundschau. Since 

2011, he has worked as the 

chief correspondent for the 
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has published his titles ‘Wie 
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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.

, 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  Trümmer-

mörder' (2011), 'Der 

Schieber' (2012) and 'Der 

Fälscher' (2013). Also 

published are the crime
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Méjean' (2019), 'Silent Night 

in Provence' (2020) and 'The 
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“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

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. 
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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!

, 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 
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‘Beauty of Bath’ or the ‘Great 

Greengage’ as well as 

curiosities such as mulberries, 

persimmons and Chinese dates. 

Her book ‘Words that don’t 
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published by DuMont in 2019, 
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John Lewis-Stempel and Nigel 

Slater.





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. 

, author, translator 

and gardener, born 1964, lives 

in the Lahn valley. In her one-

hectare garden she cultivates 

over thirty fruit-bearing trees –
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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.

, 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 
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(2018) and 'Die Natur der 

Zukunft' (2021) were published 

by DuMont. The author lives in 
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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.

(*1969) 

works as art historian and 

dramaturg. He lives in Berlin.
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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 

Flöthmann 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 Flöthmann translates the heroic tales of 

times past into his own world of pictures: sharp, original and 

incredibly funny.
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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” Flöthmann. 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.
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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. 

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. 





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.

writes 

novels, essays, columns and 

literary reportage for 

newspapers and magazines. 

Together with Juri Gotschall, 
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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.
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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. 

is a born-

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.

was born and raised 
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experience in cooking in Italy 

and then he worked in 

professional kitchens in Berlin, 

spending day and night 
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techniques. He is head chef at 

Beuster and lives in Neukölln, 

Berlin.
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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! 

is the owner of 
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shop in Vorpommern-Rügen

and, alongside gardening, he 

specialises in the art of 

fermentation. His customers 

include top chefs from across 

Germany. 
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various advertising companies, 

ran a pop-up restaurant in 

Leipzig, and did the food 

photography for his first co-

authored cookbook.






	Folie 1
	Folie 2: NON-FICTION
	Folie 3: NON-FICTION
	Folie 4: NON-FICTION
	Folie 5: AUTO-FICTION
	Folie 6: NON-FICTION
	Folie 7: NON-FICTION
	Folie 8: ILLUSTRATED
	Folie 9
	Folie 10: ILLUSTRATED
	Folie 11
	Folie 12: ILLUSTRATED
	Folie 13
	Folie 14: COOKBOOK
	Folie 15
	Folie 16: COOKBOOK
	Folie 17
	Folie 18: COOKBOOK
	Folie 19
	Folie 20
	Folie 21: NON-FICTION BACKLIST
	Folie 22: NON-FICTION
	Folie 23: NON-FICTION
	Folie 24: NON-FICTION
	Folie 25: NON-FICTION
	Folie 26: NON-FICTION
	Folie 27: NON-FICTION
	Folie 28: NON-FICTION
	Folie 29
	Folie 30: NON-FICTION BACKLIST
	Folie 31: NON-FICTION BACKLIST
	Folie 32: NON-FICTION BACKLIST
	Folie 33: NON-FICTION
	Folie 34: ILLUSTRATED BACKLIST
	Folie 35
	Folie 36: ILLUSTRATED
	Folie 37
	Folie 38: ILLUSTRATED
	Folie 39
	Folie 40: ILLUSTRATED
	Folie 41
	Folie 42: GRAPHIC NOVEL BACKLIST
	Folie 43
	Folie 44: GRAPHIC-NOVEL
	Folie 45
	Folie 46: ILLUSTRATED BACKLIST
	Folie 47
	Folie 48: COOKBOOK BACKLIST
	Folie 49
	Folie 50: COOKBOOK BACKLIST
	Folie 51
	Folie 52: COOKBOOK BACKLIST
	Folie 53
	Folie 54: COOKBOOK BACKLIST
	Folie 55
	Folie 56

