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Judith Habermas

ELISA HOVEN

NON-FICTION

Das Ende der Wahrheit? / The End of Truth? How Lies, Fake News and Media
Framing are a Threat to our Society — and What We Can Do About Them

ELISA HOVEN

DAS
ENDE
DER

WAL
HFIT?

Wie Lilgen, Fake News und
Framing unsere Gesellschaft bedrohen —
und was wir dagegen tun miissen

DUMONT

Non-Fiction, 256 pages
Autumn 2025

Elisa Hoven is Professor of
Criminal Law and Director of
the Institute for Media Law at
the University of Leipzig. She
also serves as a judge at
Saxony’s constitutional court.
She writes regularly for DIE
ZEIT and Die Welt and makes
various expert guest
appearances on TV. In
2023,together with Thomas
Weigend, she published her
first DuMont non-fiction title.
Her first novel ‘Dunkle
Momente’ was published in
February 2025.

DUMONT

This book analyses the threats posed by lies and fake news, and offers

us a realistic route out

Elisa Hoven is a judge and professor of criminal law

“Brilliantly accessible. Reading this is far more useful than just

grumbling at home.”

Jorg Thadeusz, WDR 2, on ‘Strafsachen’

Ways Out of the Age of Lies

Who or what can we still trust? Digital innovations like bots and
deepfakes, along with deception from media and politicians, are
increasingly shaking our faith in democratic institutions.
Constitutional judge Elisa Hoven reveals the great dangers this new
development poses, and explains what we can do to salvage a sense of
social harmony. Using examples from the politics of migration, the
COVID-19 pandemic, and climate change, she explains how false
information and one-sided reporting are destroying the foundations of
our society’s decision-making processes. She calls for fundamental
changes to prevent a complete loss of trust in politics and a triumph
for radical forces. Among these are a comprehensive overhaul of
criminal law, the creation of additional digital laws, a move away from
opinion journalism, and teaching media literacy in schools. There’s still
time to save our peaceful, open society - but we have to act.
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MARTIN MITTELMEIER

NON-FICTION

Heimweh im Paradies / Homesick in Paradise: Thomas Mann in California

Heimweh
im Paradies

n,,’éw___;g
— . ,:w
ca. 192 pp
Spring 2025

English sample available

Martin Mittelmeier, born

in 1971, was an editor and
editorial director at renowned
publishing houses for 13 years.
He has been a freelance editor
and author since 2014.1n 2019,
he was a visiting scholar at
Rutgers University in New
Jersey. His most recent
publications are "Adorno in
Neapel" (Naples 1925), which
has been translated into several
languages, and "Dada. Eine
Jahrhundertgeschichte", and
"Freiheit und Finsternis - Wie
die Dialektik der Aufklarung
zum Jahrhundertbuch wurde®.

Rights sold to:

Princeton University Press
(English World)

DUMONT

"Where | am is Germany. | carry my German culture within me.
Thomas Mann, 1938 at a press conference after his arrival in New York

Los Angeles in the 1940s: Arnold Schonberg, Theodor W. Adorno, Lion
Feuchtwanger, Bertholt Brecht, Helene Weigel, Max Horkheimer,
Vicki Baum, Hanns Eisler, Franz and Alma Werfel - and above all:

Thomas Mann

“A narrative account that reads like a Who’s Who of German exiles
living in Los Angeles in the 1930s. At the centre is the figure of
Thomas Mann, who is struggling to finish Doctor Faustus, his
allegory of the rise of the Third Reich. (...)This latest addition to the
study of Thomas Mann’s life stands out for its humour, and for its
provision of lucid insights into a watershed era of politics.”

NEW BOOKS IN GERMAN

“How can you write about Thomas Mann today?
Like this: Witty, funny, with delicate irony and casual
seriousness.” Sasa Stanisic

Atmospherically dense and true to life, Martin Mittelmeier tells of the
hopes, encounters, doubts and successes of the Nobel Prize winner,
who had to question his values and identity under the Californian sun
at the age of almost 70.

Los Angeles in the 1940s. All those who no longer had or wanted a
home in Nazi Germany were stranded here: Arnold Schénberg,
Theodor W. Adorno, Lion Feuchtwanger, Bertolt Brecht, Helene Weigel,
Max Horkheimer, Vicki Baum, Hanns Eisler, Franz and Alma Werfel -
and above all: Thomas Mann, the writer of the century, the most
German of the German exiles in California. At cocktail parties, they
exchange intellectual, artistic and political ideas. The paradise-like
surroundings, palm trees, orange blossom, beach and sun, form a
strange contrast to the depressing news from the old homeland. Life
here in Pacific Palisades revolves primarily around the question of
identity rooted in German culture and language, which seems to be
jeopardised with every piece of news from Europe.

What can art be, especially German art, in the face of the horror and
barbarism of Nazi Germany?

Thomas Mann searches for answers and broadcasts a total of fifty-five
radio speeches, which he addresses to ‘German listeners’. Above all,
however, he traces the cultural-historical and intellectual-historical
roots of National Socialism in his novel ‘Doctor Faustus.
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ILLUSTRATED

ARNFRID SCHENK / STEFAN SCHNELL

Atlas der vom Aussterben bedrohten Sprachen / Atlas of Languages at Risk of
Extinction. From North Frisia to the Amazon Basin

ARNFRID SCHENK + STEFAN SCHNELL

ATLAS
Lii:"]' VOI11 ."\.U‘.?‘."li."."l_.‘ en
bedrohten
SPRACHEN

Complete with infographics and
over 5O 4/c maps by Pia Bublies

approx. 224 pages /18,5 x 26 cm
Spring 2025

Arnfrid Schenk is Knowledge
editor at DIE ZEIT. He studied
politics and Islamic studies in
Freiburg and graduated from the
Henri Nannen School of
Journalism in Hamburg.

Dr. Stefan Schnell is a linguist
and researcher at the Institute
for Comparative Linguistics at
the University of Zurich. His
work addresses the comparative
study of human languages,
particularly those which have
received minimal study and are
frequently under threat. He is
responsible for documenting and
describing the Oceanic language
Vera’a, spoken in Vanua Lava in
northern Vanuatu.

Pia Bublies has been a freelance
graphic designer and illustrator
for over ten years, working for
numerous publications including
DIE ZEIT, DER SPIEGEL, and
PAGE.

“What a beautiful and necessary book! It intrigues and informs the

reader without resorting to preaching.” Rafik Schami

Learn about what we lose when languages die out, and how they can be

saved

“This atlas provides a vital insight into the wealth of languages — around
7000 in total -still spoken today.”
Frank Seifart, Society for Endangered Languages

Around the World in 50 At-Risk Languages — from
Aramaic to Plattdeutsch

Today, the diversity of the world’s ~7000 languages is under greater
threat than ever before, with almost half facing extinction by the end of
the 21st century. Each language that a community relinquishes heralds
the loss not just of individual phonologies and grammars, but also rich
sources of wisdom and part of the world’s cultural diversity.

The atlas highlights fifty at-risk languages, from Lower Sorbian and
Basque in Europe, to Comanche in North America, Kayardild in
Australia, and Mbugu in Africa. Among them are languages which
boast specific words for delicate subtleties in smell, and those that
employ a completely different concept of time and space.

Specially drawn maps and infographics illustrate where each language
is spoken and what level of threat it faces. The accompanying essays
demonstrate the various causes of language extinction, as well as
spotlighting what can be done to preserve these languages, making it
clear just how impoverished the world will be if ever more languages
disappear.
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Atlas of Languages at Risk of Extinction

A LOOK INSIDE

La Rioja Proving Huesca

Saragessa

.

Aragomien

SPANIEN

IN GEFAHR

Weltweit sind Sprachen bedroht = in unter-
schiedlichem Ausmal. Auf dicser Karne sind
sie i thren peweiligen Bedrobungsgraden
verzcichnet (dic Katcgorsierung bassert aul
der Dateabank GlottaScapel. Eine Sprache
kann auch dann getihrdet sein, wenn

s nach vieke Tausensd Sprecher hat.
Entscheidend i1, ob se an dic nach-
folgenle Generation welicrgepeben
wind, ob die Kinder sie noch lernen.

Lvreminy

EURDPA = SSWNIEN » FYETWALY « SHOVING NUESCA

Aragonesisch

Gesprochen wird Aragonesisch nur noch in
wenigen Hochrilem der spanischen Pyrenien
in der Provine Huesea. Der Name der anea-
nommen Gemeinschaft Aragonien (Comuni-
dar Auronoma d'Aragon) mit der Haups-
stadt Saragossy gehr auf den Flos Aragdn
ruriicks thr Gebier entspriche ungefihe dem
cinsmmaligen Kénigreich Aragonicn, In dicser
Region leben mehr als 1,3 Millionen Men-
schent, Aragonesisch sprechen nur noch circa
10000, haupisichlich Erwachsenc,
Aragonesisch st durch viele Dialekee
charakreristert, dic sich grob in vier Bereiche
cineeilen Lassen: Z | isch, Wiest-

Das Konigreich Aragonicn koante sich
gegen Ende der langen Phase der =Recon-
quitta« genannten, schrittweisen Ruocker-
wherung muslimischer Gebicte im Osten der
Iberischen Halbinsel (722-1492) ansdehnen
— vl damir auch die arsgonsche Sprache.

MNachdem Karl L von Spanien 1536 Kaa-
nilisch als offinclle Sprache der Diplomarie
eingehishrt hatte, entwickelre sich das Arajgo-
nesische nicht 2o ciner Hochsprache, son-
deen wurde 2w einem <Tdiom der Bagem .,
Za Beginn des 18, Jahrhunderts verlor die
Krone von Aragda Sonderrechre, was den
Nicd des A sschen weirer be-

aragavisisch, Osreragonesioch sd. Sidarse
gonesisch. Beeintlusst sind sie vom Kastili-
schen und Katalamschen. 5o sind erwa die
Vokale mit ders Rasrilischeny  identisch,
chenso dic unbestimnwen Arakel (wnfuros
bazw, winalienas) oder die Ul

b Mumerus wnd Genos der Substantive und
Adjckrive.

Die dleesten berheferten Texte finden
sich in den Gloses Erilianerses, die um 977
in der egion Rioja enmstanden: Manche
uberscramen hier Begriffe der lareinischen

L, k he Valk

m dhe

che und erliuterten sic.

sTATUS
Srack hadmbe
AMEAML DR SPRECHER
- 19000

KLASSSFIRATION
Indoeurepaseh, Romansen

» Bedrohe  + Stark bedroht

schleunigre, bis ¢s dann m 19 Jahrhunders
whiir wach in wWinines Drisentilen jrsipio-
chen worde. Wihrend der Franco-Diktarur
1939 bus 1975 wurde die Verwenduny regio-
naler Sprachen unterbunden.

1976 wurde ene Sprachokademe ge-
grindet, die skh chenso wie die Sprach-
gemcinschaft von Aragsn for dic Forderuny
der aragoncsischen Sprache emsetet, ctwa in
Kultur, Schule und Verwabtung, Das «arago-
nesischie Sprachengesetz« [Ley de Lemguas de
Aragén] von 2009 beschreibr Aragoncsisch
neben Kastilisch und Katalanisch als eme der
~cigenen Sprachen Aragins- (brenga propis).

« Sterbend = Fast ausgestorben

-
T NORDAMERIKA
sind die meisien der
i) indigeren Sprachen
bodrohe. Ner knapp
T vinad aufcr Cefahe.
I. - - .
I SODAMERIKA ’
pefoen 200 der
fase 400 Sprachen s
als starh bedrohs, Ll A
M 30 sind nicht
gefdhrader.
. -
H
L]
i e b -3 1 AUSTRALIEN haben Kofonialisiers i
Spracken nach Bedrohungsgrad I e .
o und Assunilrungspolitik (eberss wic in s e
e » Nordamerikal dic Meheser dor indienen Speachen ¥
pors verdrangs. Heute werden nur noch rund |30 Spachen
Fasta peaprachen, 230 sind bereits anspestorben,
% .
Strrhend -
L Niche pelibnds
it &4 i
Siard Fdra® 3\ + i bl b i o bk i S Al : RS0,
1741 #—""“’" i grsti ans Aok b w0 s it
1584 = Thn it i L
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NIKOLAUS HEIDELBACH

ILLUSTRATED

Die kleine gute Fee und der Tod / The Fairy Godmother and Death

DIE KLEINE GUTE FEE
UND DER TOD

£

Nikolaus Heidelbach

= DUMONT

36 pages
with 20 4/c illustrations
22cm x 16,5 cm

Nikolaus Heidelbach lives in
Cologne. His picture books and
illustrations have received
numerous awards. He received
the German Youth Literature
Special Prize for his complete
body of work. DuMont has most
recently published his ‘Worter,
die es nicht auf Hochdeutsch
gibt’ (2019), ‘Sprichworter, die
es nicht auf Hochdeutsch gibt’
(2023), and ‘Hier geht es um
die Wurst’ (2024) with his
illustrations.

Complex themes of life, death, and impermanence presented in an

accessible and entertaining way

Profound, light-hearted, and charming

lllustrations and text by Nikolaus Heidelbach

The Game of Life

Death and the Fairy Godmother both hope to claim for themselves a
newborn baby by the name of Lukas Linser. To reach a decision, they
meet up in a playground straight out of the imagination, where they
test their powers in twelve thrilling challenges. But whether it’s rock-
paper-scissors or jousting, the Fairy Godmother always seems to have
the upper hand. Yet Death refuses to give up and is ultimately
victorious. What he forgets to consider, however, is the passage of time
- while the two have been playing, 99 years have passed.

Life and death are inextricably linked, and no one knows when their
time will come. Perhaps you’ll be lucky and your own fairy godmother
will keep Death in check for nearly 100 years, as she does in this tale.

Nikolaus Heidelbach manages to combine what for many is a weighty
topic with plenty of playful charm and humour. He invites readers to
think about life, death, and the value of time - but not too seriously, of
course.

DUMONT
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The Fairy Godmother and Death

A LOOK INSIDE

Beim Lanzenstechen sall die Fee sinfach fester im Sattel,

«lch krieg dich doch noch!« sagte dor Tod. ..

2

Auf dem Spielplaiz war suBer den beiden niemand.

»Schnick - Schnack - Schnucks sagte der kKleine dicke Tod.
wSehr gut sagte die kleine gute Fee.
Zwei Minuten spiter hatte sie klar gewonnen,

DUMONT
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ILLUSTRATED

CHRISTIAN SCHNALKE

Ich bin der beste Freund des Menschen / Man‘s True Best Friend. 100 Cartoons
for Everyone Who Loves Books

A whole book of book cartoons

Christian Schnalke

feh bhw o The perfect gift for any booklover
C s ey

beske Feeuna
deg Menschen |

12 pages
with 100 4/c illustrations
13em x 17cm

Autumn 2025
The Secret Lives of Books

Christian Schnalke has read,

loved, and lived books since he As we all know, whole worlds are waiting to be discovered between
can remember. He studied the two covers of a book. Christian Schnalke’s wonderful illustrations
literature and philosophy and shed light on the magic of reading.

has written six novels, a His confident pen strokes transform the books he draws into loveable
Broadway play, and numerous characters. They are curious, courageous, shy, and sometimes blind
screenplays for successful films drunk. With a twinkle in his eye and a good nose for a punchline, he
(most recently a film about places them centre stage in funny cartoons.

Johann Sebastian Bach, which

was broadcast on ARD for A homage to man’s true best friend: books.

Christmas 2024). His novel
Louma is currently being made
into a movie. Christian Schnalke
lives in Cologne with his books,
and his family.
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Man‘s True Best Friend

A LOOK INSIDE
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ILLUSTRATED

ALEX SOLMAN / GEREON KLUG
Staying Alive. The Immortal Idols of Our Age: Words and Drawings

34

‘ Unsterbliche Idole

P

ALIVE

304 pages
Autumn 2025

with 210 b/w illustrations

Alex Solman is a freelance
artist based in Hamburg and
Berlin. His illustrations can be
found in publications such as
DIE ZEIT and can also be seen
on numerous album covers. He
has spent many years
illustrating posters and flyers
for the legendary Hamburg
club, Golden Pudel.

Gereon Klug is an author and
songwriter. He owns several
record shops and a music label,
writes for DEICHKIND, and
works with STUDIO BRAUN. He
has also published a number of
books, including children’s
books, column collections, and
even a cookable cookbook. He
lives in Hamburg.

A unique collection of portraits of late artists that invites the reader to

remember, to smile, and discover them for themselves

210 drawings, 80 accompanied by incisive words that engage with the

late stars’ creative output

The perfect gift for arts and music fans

The Greatest Idols of Our Time and Why They’re
Unforgettable

It started with David Bowie and Prince, then came Aretha Franklin and
Karl Lagerfeld, and next, it was Tina Turner and David Lynch. All of a
sudden, important figures who had been a constant throughout our
lives were dying. Hamburg-based illustrator Alex Solman dedicates his
unique drawings to these figures from the worlds of art, music, and
science. Sometimes he draws them with straight lines and a dry sense
of humour. Sometimes he opts for psychedelic pinstripes and genuine
grief. Staying Alive presents 210 portraits of the great figures of our
age, 80 of them featuring incisive accompanying short texts. They
reveal people who have achieved such greatness that they have
branded themselves into our cultural memory; they have become part
of our own histories. Staying Alive is not so much a homage to the dead
as a gift for those who are left behind. It's an opportunity to rediscover
the work of the greatest idols of our age, or perhaps to encounter them
for the first time.
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STAYING ALIVE

A LOOK INSIDE

Tina Turner
1939-2023

Thre personlich schlimmste Phase war ihre kunstlerisch
beste — und ihre persiinlich beste ihre musikalisch
schlimmste. So ein Leben kann man sich nicht aussu-
chen. Machte sie diese Erkenninis zur Buddhistin?
Selbstermuichtigte Frau war sie aus

Grinden, auf die sie gern verzichtet hitte. Am liebsten
tanzte sie mit Mick Jagger, lebte in spiter Ehe und fri-
scher Luft in der Schweiz. Jede Gonnung des Publikums,
jede Liebe der Welt und auch jede Ruhe und Erfullung
hatte sie mehr als verdient. Fine Seele im Soul.

Aretha Louise Franklin 1942-2018 Nick Knox 1953-2018
war eine US-amerikanische Soul-SEngerin, Songwriterin und war ein amerikanischer Schlagzeuger (The Crampsy
Pianistin,

DUMONT

Judith Habermas phone: +49-221-2241942 fax: +49-221-224 401942 judith.habermas(@dumont.de
Anna Ludgen phone: +49-221-2241989 fax: +49-221-224 401942 anna.ludgen(@dumont.de




DANIEL GOTTSCHLICH

COOKBOOK

Grazie, Roma. How | left my award-winning restaurant behind, found
inspiration for new dishes in ltaly, and ended up surprising myself

BAMIEL GOTTSCHLICH

GRAZIE

I |
I

DUMONT

30 recipes
approx. 100 photos/208 pages
19 x 25 cm, Spring 2025

Daniel Gottschlich was born in 1982
and is a Michelin star-winning chef
and musician from Cologne. He also
runs the two Michelin star
restaurant, Ox & Klee.In 2023, he
was awarded a scholarship to Villa
Massimo, the German Academy in
Rome.

Sebastian Spath was bornin 1991
and studied painting at the State
Academy of Fine Arts in Karlsruhe.
He also attended the German School
of Journalism in Munich. He spent
periods working at SPIEGEL, stern,
and other institutions before
becoming editor-in-chief for
Germany at Falstaff. He specialises in
matters of taste and aesthetics,
writing about art, cooking, fashion,
and design, and is co-author of
Gottschlich’s book, Grazie, Roma.

Dimitrios Katsavaris is a
photographer and musician from
Cologne. He captured Gottschlich’s
experiences in Rome on film, setting
the stage for his fine dining recipes.

30 recipes from the two Michelin-starred chef Daniel Gottschlich for

you to cook at home

A culinary diary in 30 recipes

“He’s a two Michelin-starred chef, a passionate musician, a lover of
design, and a successful entrepreneur: Daniel Gottschlich is a true jack

of all trades.”

Der Feinschmecker Magazin

From two Michelin Star Chef Daniel Gottschlich: 30
Recipes to Make at Home

Daniel Gottschlich is the first chef to receive a scholarship to Villa
Massimo, the German Academy in Rome - the most distinguished
award for German artists abroad. Leaving his Cologne-based
restaurants Ox & Klee and Pvlis in his team’s capable hands, Gottschlich
moved into an apartment at the Villa Massimo. The seven weeks that
followed were unforgettable: days rich in inspiration and interactions
with fellow artists, hours filled with creative ideas and artistic
experiences. At the heart of it all, however, was some wonderful Italian
cooking.

Gottschlich strolled through the city’s markets, discovering little
grocer’s shops and quaint trattorie, chatting to sellers, cooks, and
artists. Far from his day-to-day business in Cologne and spurred on by
the spirit of the Eternal City, he developed brand new recipes. In
Grazie, Roma, Gottschlich shares with us his process of self-discovery
and his interpretations of Italian classics: from veal carpaccio with
melon, tomatoes, and almonds, oyster tartar with lime, physalis, and
wild rice, to pistachio lasagne and saffron panna cotta. This is la cucina
[taliana, Michelin-style!
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GRAZIE, ROMA

A LOOK INSIDE

JUNGER CHICOREE ALLA ROMANA

O ol Vorspeise, Houptgericht oder Beiloge - dieses hitter- herthafte Gericht

st ingpiviert von Puntarelle allp Renana. D Punteralle, such als Vulkgnsporge!
Lekannt, i Deutsehland schwer u bekommen sind, haee ich die kee e durch
jungen Chicarée su ersecaen. Dias Ergebia? Fast 5o gut wie dos Original - viellsicht
1oger nach besser!

Fiir 4 Parsorun
20 Minuten

T September

IM BANN DER ZUCCHINIBLUTE

Saation an der Piazzs Bologna, um den Tag wieder cinmal auf einem

I i den frihen Morgenstunden mache ich mich auf den Weg zur Metro-

von Roms wundervollen Markeen zu beginnen. Seit meiner Ankunft

ben und

habe ich diese Orre lichgewonnen — sie sind 5o voller Leben,
Aromen, und sie zichen mich jedes Mal sufs Newe in ihren Bann.

Diexmal fihrt mich meine Entdechungsreise zum Nuovo Mercara Es-
quiliia ase' der Placss Vineio, Die Markehalle fat schiti bessere Tige e
sehen und ist dehniriv kein Towristenmagnes — das merke ich 2n den shep-
tischen Blicken, die mir die Einheimischen suwerfen. Sie fragen sich wohl.
was gin Fremder wie ich hiee verloren har. Wiheend ich von Stand i Stand
schlendere, kan ich meinen Augen kaum maen vor Begeiserung. %o au-
Bergewitnlich kst die Qualisse der hier angehoencn Lebenmikiel,

Metn Blick bleibe an eines Auslage voller Zucchiniblinen hingen, fiard
i swceit, wie man hier in Ttalien sage. Tn Deutschland hatte ich diese zarten
Blisten nie wirklich auf dem Schirm_ Doch seit Kurzem sind sie mein neuer
Lichllngsbrotbelag — mif ddingel gl Sandellen, #5-
genannten @il und cremigem Burraza. Dabei ist es eigendich fass schade,
eine =0 schine Bliise wwischen zwei Brothilfien xu verstecken. Doch hier in
Raom ist diese Kombinarion ein echter Verkaufsschl

Dias etsee und, soweit ich mich crinnern kann, such ke Mal, dass ich
Zucchinibliinen sefbar mubercitere, war wihrend meiner Kochaushildung im
Hotel Soeigenberger Potersberg bei Bonn. Es ist swar schon 25 Jshre her. aber
ich weill es noch genaw: Wir fillren sie mit Risarmo und Frirteren se - auf

diese Weise zubereiter sind sie ein Klassiker der franzisischen Hochkiiche.
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YELDA YILMAZ

COOKBOOK

Sofra. New Plant-Based Turkish Cooking

approx. 150 c¢/4-images

approx. 208 pages / 20 x 25 cm
Spring 2025

Yelda Yilmaz is a trained
photographer, food stylist, and
author based in Hamburg. She
is vegan and leads cookery and
baking courses. She has worked
on numerous books as a
photographer and food stylist.
DuMont recently published her
books Naschmittag and
Hitzefrei, written in
collaboration with Agnes Prus.

DUMONT

Sofra: an invitation to sit down and enjoy a meal together

Healthy, plant-based food rich in vegetables, pulses, and herbs

70 Turkish recipes influenced by the Mediterranean and the Middle
East

Lahmacun Goes Vegan

Turkish cooking is a colourful fusion of Mediterranean, Middle
Eastern, and Asian influences. Crunchy vegetables, protein-rich pulses,
herbs like parsley, dill, and mint, aromatic spices and plenty of olive oil
are what make Turkish food stand out.

Yelda Yilmaz opts for plant-based ingredients, creating brand new
dishes and putting a vegan twist on popular classics such as lahmacun,
borek, and kofte. She loves sitting down to the table (sofra in Turkish)
with friends and family, sharing modern meze dishes like plant-based
borani and rice-stuffed vegetables. And sweet treats like baklava
semifreddo and poppy-seed buns with saffron cream are the perfect
finishing touch to any meal. In Sofra, Yilmaz invites the reader to
experiment, revealing the full breadth of Turkish cuisine - with a fresh
new twist.

Judith Habermas phone: +49-221-2241942 fax: +49-221-224 401942 judith.habermas(@dumont.de
Anna Ludgen phone: +49-221-2241989 fax: +49-221-224 401942 anna.ludgen(@dumont.de



SOFRA

A LOOK INSIDE

FIRINDAN KUMPiR

Ofenkartoffeln

Fiir 4-& Personen

Flr den Bulgursctat

180 mi Wasser

100 g Esmnar-ince-Buigie (sishe
Sadke 4]

1 mittalgrata Tomata

1 klaing Frihlingszaiabal

3-4 Stlingel Petersilie

1 klaina Handvod Minzhlatar

1 EL Tamatanmark

1EL siiBes oder scharfes
Paprikamar

Sale

2-3 EL Olivanal

1 TL gemahlener kraugkiminel

% TL gamahlsrier schwarzes
Pietfar

Saft von 1 Terore

2 EL Granatapfelsirup

Fiir dia Sehalottaminaigratte

Abrieb und Saft von
18io-Zitrone

1% gabstiume TL Senf

1 EL Agavendicksaft

3 EL Qlivenal

15chalatie

Sale und gemahlarer
schwarzar Pfatfar

Fiir die Kartotfeln

14 kg klaire Karfoftaln
4 EL Ofivanal

Stz

Knoblauchmoyannaise
1 Knolie Knablauch

T EL Dfvenil

# EL Mayonnaise

4 EL pflonziicher joghurt

Aufordem
1 klaines Bund Schaittlauch
1 klwines Glow Cornichans

DUMONT

it Bulgursalat und Cornichons

Far den Bulgursoiat 100 ml Waosser oufkochen. Ma 50 ml
‘Wasser mischen. Zusammen mit dem Bulgur in eine Schis-
sod geben. Kurz varrihran und mét einem Deckel abdacken;
10-15 Minaten zum Quellen belssitestelian.

Tamate vam Strunk befreien und in fwine Wirfsl schnsiden,
Fruhlingszwiebel putzen und in feine Streifen schneiden.
frduter sinzein fein hacken. Tomaten- und Paoprikamark,
1TL Salz und Olivendl in siner klsinen Schissel verguirlen,

Bulgur auf sin Blach geber, Termaten-Poprika-Of darauf
wvarteilen und mit den Handen einkneten, bis alles durch-
gamissh jl

Kreuzkiimmel, Pfefier, Tomate, Frohlingszwiebel und Minze
sugeben und sinkrsten. Zum Schiuss Paterailie, Zitronsnsaft
und beltan. Mit Salz obschmeck

Fiir die Vinaigrefte Zitranenakrieb und -saft mé Senf ver-
auirlen, Agavendicksaft und Sikvent] zugeben. Schalstre
schélen, fein schneiden und zugeben. Mit Salz und Pheffer
abachmechan

Fdr die Kartofein den Bockofen auf 200 °C Ober-/Unterhitze
{180 °C UmluH) vorbmizen. Kortoffeln schrbben und frocken
tupfen. Auf eénem Blech mit 2 EL O] einreiben. Leicht solzen.

Far die yonnaise die nolls van

und tularen Bittern befrelen. Wangeracht halbieren und
aut dos Blech setzen, Mit Olivencl betraufeln und leicht sal-
zon. Karfoffeln und Knablauch im Ofen auf mitflerer Schisne
j# nach Grédle 40-50 Minuten backen, Solte der Encblauch
frither zu stark Braunen, mit Alufolie bedecken.

Mayonnaiss und Jaghurt vermischan. Dis inswischen wei-
ehan Knablauchzeben aus dem Ofen nahmen, aus dan
Hauten driscken und mit einer Gabel zerquetschen, Unter die
Joghurtmays rishren.

Schnittlouch fain schraiden. Die Kartofisin in der Mate it
wirmmm Messer sirmchneiden und lsichl saleen, 1EL Virsigretie
Hirsingetan und faweils 1-2 Comnichans darauflegen. Mt
Bulgursalat befiillen und/oder mit Knoblouchmaya betréu-
fwin, Wit Schnitlauch garrisren. Warm servieren

iZMiR KOFTESi

Fiir 4-6 Porsonen

Fiir dio Kafta

1 Zwisbal

7 Makran

2 Knoblouchzshon

7 EL Sennankblumends

150 g Barglinsan

120 g Hofarfiacken

1 Hendvoll Petersilensidtter

3 TL gamnahlsnar schwarzar Phatfar
27L5alz

1 TL Paprikapubees sosling

1T gemehlaner Keuzkimemel
1TL gatracknator Thymian

2L Sent

Far dos Gomiss

4 grale verategand fastkachands
Kartaffain

3-4 Spilzpapriks

2 Flaischiomatan

a. 800 mi Sonnenblumentd zum
Broten

Fiir din Sauce

2 groBe Tomatan

1TLSalz

gemahlensar schworzes Platfer
VEL Zuckar

1EL Apfofassig

14 EL Tomatenmork

250 mi warmes Wasser

AuBerdem
runde Aufloufform (ca. 26 om @)

kadellen mit Gemuse aus dem Ofen

Fiir die Kiifte Zwintal, Méhren und Knoblowch schélen und
warn Strunk Bafrelen. In einar Kilchenmaschine sabr fain zer-
kbairarn. Dos &4 In ainer Planne srhitzen und des Gamilse
digrin in ca. 5 Minuten glasig dingken,

Dis Linnan 30 Mitwten in heiBam Wasier stehan lamen. Dann
absgleBan und In frischem Wosser nech Packungsongabs

sh abigielen, Mit Haterflackesn und Ge-
in dar Kikchanmoschine plrismn,

knchen, durch e
pos

Patarsifianblatar fain schnsiden. Die Masse mit Patarsilia,
Gawiirzan und Sanf in siner Schissel mit dan Hindan gut
warkneten. Mindertens 1 Stunde abgadeckt ruben lassen

Far das Gamides dia Kartoffaln schlan und in gliieh grola
Schnitze schnsiden. DafGr viertaln und jewails nach mal hal-
bisren. Fofa die Popriko sehr larg sind, holbisren, der Strunk
kann bleiben. Tomaten vom Stislansatz befreéen und halbie-
ren, nochmals in drei Schaitze schneiden.

Dias Ol in einem grofien Topf ouf ca. 170 *C erhitzen. Ent-
waeder sin Kichenthermometer nutzen oder sinen HolzléHe!
hinainhalten. Wenn sich kisine Bidschan daron bilden, ist das
O heill gerug.

‘Wahrenddassen die Kafte formaen, Dafir ca, 2 EL ven dar
Mawie abrehmen und mif singefetteten Handen au ca. mit-
telfingeriangen Wirsichen rollen, Ins heifls Fatt gleiten loten
und krosa fritieren, auf Kichenpapier abiropfen keesen, Die
EaricHein ebenfalls frittmren, jedach nu, bis sie ganz leicht
gabrdunt sind, Ebenfalls aul Papier sntfethen

Dan Backafen auf 180 °C Ok, riterhitza (160 °C Umluff)
warhsizen, K2lte, Kartolleln, Spitzpaprika und Tomaten in der

Faem ringiurm

Far die Seuce dis Tamaten horizantal halbisrn. Mit dar
Schriittsaite raiben und in snem klsinen Topl somt Flissig-
kit suffangen. Die Schale enfiorgen. Mit Solz und Plaffer
wirzen, Zucker, Essig, Tamatenmark und Wasser untermi-
schen und bei mittlerer Temperstur aufkochen Dis Souce in
diw Farm geben. In den Ofen schisben und ca, 20 Minuten
backen, bly dia Korteffaln gor sind.

HAUPTGERICHTE
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COOKBOOK

MERCEDES LAUENSTEIN & JURI GOTTSCHALL
Splendido: Primavera/Estate. ltalian Cooking for Spring and Summer

SPLENDIDO

PRIMAVERA
ENARE

Photos by Juri Gottschall
ca. 192 pages, 20 x 25 cm
ca. 90 4/c photos, Spring 2025

Mercedes Lauenstein and
Juri Gottschall

founded Splendido magazine in
2015. Since then, they have
been researching and writing
together about Italy, good
products, cooking and
consumer culture. In 2022,
DuMont published their first
cook book 'Splendido. Italian
cooking with the best
ingredients and a lot of feeling’,
2023 followed "Splendido.
Italian Products and Recipes.
Recognising and Processing
Really Good Ingredients”.

Both were awarded the German
Cookbook Prize.

DUMONT

First-hand research and photography from ltaly: learn how ltalians

cook in spring and summer

70 new recipes from the winners of the German Cookbook Prize 2022
and 2023

Quality ltalian Food With Seasonal Ingredients

In Italy, traditional delicacies have a key part to play in special
occasions. Agretti, artichokes, and broad beans herald the arrival of
spring. Torta mimosa is a staple at the Festa della Donna on the 8th of
March, and every pasticceria serves up heaps of zeppole for the feast
of San Giuseppe on the 19th of March.

In Abruzzo in southern Italy, it would be unthinkable to celebrate the
first of May without a pot of le virtu stew, and in Sicily, the hottest days
of the year see locals breakfasting on almond granita. What recipes
have sprung from Northern Italy’s tradition of growing cherries, and
what is the significance of asparagus in Italy? Whether it’s risotto,
salad, or pasta sauces, Mercedes Lauenstein and Juri Gottschall show
us, once again, just how little it takes to make really good food. They
are ambassadors for true Italian cuisine, advocating for using high
quality produce and doing away with exact quantities to achieve a
truly elevated culinary experience.

Lauenstein and Gottschall share with us their passion for Italy with a
wealth of knowledge on the seasonal particularities of Italian culture
and agriculture, wonderful photos, and over 70 new recipes for spring
and summer.

Judith Habermas
Anna Ludgen

phone: +49-221-2241942
phone: +49-221-2241989

fax: +49-221-224 401942
fax: +49-221-224 401942
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SPLENDIDO. PRIMAVERA/ESTATE

A LOOK INSIDE

Farro mit Roter
Bete, Fave und
Minze

Kulinarische Entdeckungsn tur

Farro ist in alien sin belisbtes Alltagsgetreide und eignet sich bestens fir
schnall improvisierta Salate, Suppan und Eintdpfe. Ea bezeschnet, ju nach
batanischem Namen verschiedane Arten van Dinkel. Meistens handedl es
sich um Farro Media baw, triticum dicoccurn und kst damit Emmer. der
Zwalkorn, in seitareren Fallen um Einkorn, In talien findet man Farro
berall, digses Rezept haben wir in sinem Hotel in Apulisn antdackt und
waren sofort so bageistert, dass wir es fir unsers Kiche adaptiert haben.

Rote Bele entwades vorgegart kaulen ader schiilen, viertsin und im
W angenehm bissfest garen. Famo nach Packungssnweisung

wartan Bbarall, auch suf iallar-
schon Zimmarsarvice-Spalsakartan
tachts i halb eliis. S0 geschehen
ol el Kismiinathon aus daem
apulischen Frilkling.

Farro

Rote Bete
Favabahnan

Minze

Olivenal Extra Vargine
Wellweinessig
Candimants Banco
Akazianhanig
Knoblauch

kochan, Die Favabohnen aus ihren Schoten kisubsn nd in kochandam
Wasser hurz blanchieren. Abgielen, kalt shschrechen und nun die Fava-
bahnan-Kama aus ihren wachsigen Hilllen driscken, Das macht atwas
Arbell. steigert aber spiiter den Genuss, denn auch wenn die Hillen
ssshar sind. schmecken die nackien zarten Kerma allain doch um ein
Visliaches fainer.

Frische Minza fein hacken.

Ist der Farvo gar, abgiefen und kalt abschrecken. In sine Salatachiissel
eden. die gewilrfelts Rote Bete und die frische Minze erginzen. Mit

Viarging, t iflam G Bianca
oder atwas Akazienhonig, Salz und Pleffer gut abschmacken. Ein Hauch
Prischer Knoblauch rundet das Dressing Je rach persdnlichem Geschrack
ebentalls al. Da de Robe Bete stark farbt, kann man erwigen, die gras
prinen Favabohnen arst zum Schiuss zu ergiinzen, doch das ist sine
eptischi E tar die sl dem Esstisch,
spétestens aul dem Teller wird dann chnehin alles vermischt.

Ciceria e Tria

Mehr Hislsentrilchte im Alitag?
Kain Problem mit digsam Klassiker
dus sisdlichersn italians, das wis
50 viale Rezepte besondars garn
am 15, Milrz zum Festtag von

San Glusapps, dem Halllgan
Josat, ganossan wird.

Waizanmahl Tipo 00
Hartweizengried
Valkarnmahl
Kichererbsen
Tomatan

Petersilie

Knablauch

Dfivenal Extra Vergine

in dur Familie emar Freundin mit kamaanischen Wurzeln sind alle ganz
werrischt nach diesam Gesicht. das bai thr 2u Hause ainfach nur Lani
genannt wird - aina Abk fiir Lagana, 5o heiflan o
straifonfrmigen Nudaln. Sobald disses Gencht auf den Tiach kommt,
harrscht 85 61 das F

Offiziall nanat sich das Gencht Cicaria o Tria und ist sing besandars in
Apulion und Kamganien verbroitots Variante von der in ganz Halien heid-
gelisitan Kombinatian Pasta e Cecl - Pasta und Kicherarbisen. Die Beson-
derhait von Ciceria s Tria aber ist. dass i Pasta zur Hilfta rittisr, zur
Hiilfte im Sud gogart wird, was untor andersm zu dar umwiderstehlichan
Vieltalt an Texturen fihrt.

Aus stwas mehr Hartwaizengrisfl, wenigar 00-Mshi und der schiuckwaisan
Buigaba van Wasser sinan Pastatesg knaten. Einige Rezople verwanden
=tait des 00-Mehis Vollkornmehl ader geben der Mischung zumindest
atwas Vollkormmehl bei. Dan Teig susrallen und mit sinem Taigrad in stwa
3 mal 15 Zentimetor grolie Straifen, die Lagana, schnaiden. Bemehlen und
auf ginem Teller an der Luft etwas trocknen lassen. Die Pasta wird nicht in
Salzwasser, sendem nur im Sud brw, halftig im Fatt gegart,

‘Withrend die frische Pasta auf dern bernehlten Teller trocknet, in einer
groBen Planne eine angedriickte Knoblauchzehe sant in Olivend| andins-

tan, Dn Tomsaten (aniweder B odar
gestiickelte aus dor Dosa) dazugeben und kbchain lassen, Auch die
am beston boreit tu aus dern Glas und

unbedingt mit derm starkehaltigen Sud, der spiiter 2ur idealon Konsistens
dar Sofla baltragan wird, Gehackte Petersilie dazu, sin, 7wel Glaser Wassar
und alles auf sanfter Hitza kiichaln & . Gut mit Salz

Eine Suppenkelie Kichererbsen mit Tomate und Kochwasser sntnehmen
und im Mixar pikriaran, Dis piirierts Creme danach wisdar in die Planne
guban.

Dig Hatfte dar noch nicht gagarten Pasta-Streifen in siner zwaiten Panne
in Olivendl krusprig fritbaren und auf Kichanpapier abtropfen lassan. Dis
restlichan Lagana in dis kichalnds Sofla mit dan Kichererhsen geban und
darin wenige Minuten garen lassan,

Allas gut durchschwankan, auf Tallam anrichten, dis saparat gebratanan
Lagane-Straifen dariibargsben und var dar arsten Gabol sinmal schnefl
gon Hmmel sehan: Wee winkt darn da? Doch nicht etwa San Giussppe
himsalf?
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COOKBOOK

MERCEDES LAUENSTEUN & JURI GOTTSCHALL
Splendido: Autunno/lnverno. ltalian Cooking for Autumn and Winter

SPLENDIDO

AUTUNNO

ONYIANI

Photos by Juri Gottschall
208 pages, 20 x 25 cm
ca. 90 4/c photos, Autumn 2025

Mercedes Lauenstein and
Juri Gottschall

founded Splendido magazine in
2015. Since then, they have
been researching and writing
together about Italy, good
products, cooking and
consumer culture. In 2022,
DuMont published their first
cook book 'Splendido. Italian
cooking with the best
ingredients and a lot of feeling’,
2023 followed "Splendido.
Italian Products and Recipes.
Recognising and Processing
Really Good Ingredients”.

Both were awarded the German
Cookbook Prize.

Researched and photographed on location — this is how ltalians cook in

autumn and winter

70 new recipes from the winners of the German Cookbook Prize 2022
and 2023

splendido-magazin.de: over 1,200,000 hits per month; 35,000
subscribers to the weekly newsletter, and over 23,000 followers on

Instagram

Cooking Great ltalian Food With Seasonal Ingredients

[talian cuisine is often thought to be a summer affair, but it has so
much more to offer. Connoisseurs of Italian culture know the host of
culinary delights the country has in store. From Tuscany and the
mountains come an array of hearty soups, stews, and full-bodied
dishes. In autumn, the olive harvest begins, followed by festive winter
occasions like Christmas, New Year, and Epiphany. This is where
bitter salad leaves and citrus fruits feature heavily.

Whether it’s risotto, salad, or pasta, Mercedes Lauenstein and Juri
Gottschall once again show us just how little it takes to make good
food. As champions of real Italian culinary culture, they make the case
for using high-quality ingredients and eschewing exact measurements
for greater culinary pleasure.

With writing on seasonally specific elements of culture and
agriculture, wonderful photos, and over seventy new recipes that are
perfect for autumn and winter, Lauenstein and Gottschall take us by
the hand and share with us their passion for Italy.

DUMONT
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SPLENDIDO. AUTUNNO/INVERNO

A LOOK INSIDE

Salat aus
Radicchio
und Kiwi

Radicchio und Kiwi haben fast

gleichzeitig Saison in Norditalien,

und wenn dann noch das erste
grasig-griine Mivendl der neven

H tn dor Wit der Italienischar SOBspotsan 1=t dia Crestata wahrscheinbch
Crostata mit das, was dia Fasta al Pemodeeo im Usivensen der Primi ist. Ein Slessior
Zitronencreme dor nisenals fchlon darf und In 5o vidlen Vartanton axistiort, wia s Kbche
und Bicker gitt. Die berithmisston Rerapiuran sind jens mit Crama
Pasticoara omd Pinknkaman iTorta defla Normal odar dis einfachan
\iarlartan mi Marmelade. Diess Crostata besticht derrh sine Dtrosan-
crama, disandars als dis Crama Fasticoara chne Milch odar Sshng ses-
E". “::“l "“mm" knmimt. Eind S wrwendatsn Zrenas Oharwaltigend insch und ange-
- P nichm =08 - soaizes man Frochefl sisch eod Schalo mitaszan kann, ohne 2

Waizermahl Tipa 00

au szmr 2u finden -, wird s auck noch met klsinon Stackchan friecher
Titrena gamiari, die den Gamess spaar noch shelgam.

Aug 350 Gramen gesishtom Waizsnmahi, 100 Gramm Dackar, 150 Gramm
kakier Buttser, sinam £ und ainar Prise Salz ainen Morbstolg kestan. Ok

Zuockar Buttor dafilr am bestan mit sinar groban Reibe in Spana habeln. Tog ru
Bustar iner Kugd foemens, in Friscthakiofolis wickein ond mindestens cina
it Stumda. bossor mchran Stendes tm kohischrank asfhewahmon
Titronen

Eina flacha Form mii 26 Zontimeter Durchmesser butiom und mehlan.

Ernte eintrifft, kann das nur eines
bedeuten: Die drel wollen vereint

Olivendl Extra Vergine

Dieser Salat steht beispielhaft fur sine diessr dberwaltigend sinfachen

bi auf die man villeicht ni= gek WATS, WENN MaEn sis
nicht mitten im norditalienischen Winter in einer einfachen Trattoria auf
dem Land serviert bekommen hétte. Ein Salat sus nichts als Radicchio, Kiwi
und Olivend| Extra Vergine? Schrégl Schrig? Nicht doch! Geniall Und
konsequent, immerhin wachsen die Zutaten auf sinigan Bauernhifen in
Sichtweite vonsinander.

Gewiirzt wird nur mit dem frischen grasigen Clivendl Extra Vergine. Kein
Salz, kein Essig, Die S0Be und Saure der reifen saftinen Kiwi idass hier jede
Zutat von bester Qualitit sein muss, ist kiar, prinzipiell eionet sich jede siBe
guie Kiwi, ob diz neurnodische Kiwi Rosso, eine gelbs Kivn oder di= gute
alte grime Kiwi) ist sich selbst genug. Dazu die herb-siifien Aromen des
frischen Radicchio, Und die haften Aromen eines b hend fri-
schen Spitzenclivendls Extra Veraine der neuen Ermnte, das disser Kompe-

werden.
sition mit seinem Bouguet aus grinen Mandeln, grinar Banane, Kiwl und
frisch geschnittznem Gras die Krone der Perfekiion aufsetzt.
Und dann heift &= nur noch: genizfen und seufzen.

Radicchio

Kiwi

Maisstaria Dann den Tolg ditnn ausroban wmd womichtiy in da Form transferrss £x
‘ann hifiraich sain. dem Talg rumioied aud Frischhakafallo sesrumien und
mithiffs dar Folia in dia Form s geban und ds Felis dann zu entfamar.
Taidg an dan Rindam &in paar Zenbmatar hechrichan, Sabe schitn st es
auch, statt ainer gmBen mekrers kaine Crostating i kisinen Férmchen 2u

o

Den Ofian aut 200 Grad Ober- und Unberbitza vorhaizen, dan Falg mit dar
Gabl sin pazr Mal einstechan und 15 Minsten backan Dann mEt ainam
Pinsal ein Eigalh darasd stralchan und thn smeut #0 Minuten bl 175 Grad
backen. Kuchan aus Sem Dfon nefenan wed abiihien fastan.

‘Wihranddeszan dia Ztrooentrema rubaaten, Dalilr die Schala amer gre-
Ben FRrong ressmman mit 550 selliiter Dtromansaft, 350 Milllnor wassar
ursdl 120 Gramm Zucker orhitzan wed siohan leson, bis sich dor Tuckar
aufgaiee fat. i onar Schale S0 Gramen Malsst 2rko mit dom: Schnoobesan
im B0 Millli or ‘Wassar sinnifren. Cio Zfroeenschalen antfemen und dia
Stdrkemischung wnter Rison in die Tirononmischung geben. Dabsl dia
Hitm 50 lange aingeschaliet lassen bis sich ara didkfilssige. homogana
Crarns: bildat. Topf voen Herd sshmien und in dia nech warma Masss nach
urd nach rwal Eigal und 70 Gramm Bt sinrihren. Creme B dos
kuchanbedon fllon und orkalten lasron. Entwodar mit frischon Ditroesn-
stiickon pder mit den rover ausgekochion Dtomenschaien camioren und
kithl sersieran.
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COOKBOOK

SUDDEUTSCHE ZEITUNG MAGAZINE

Wann kommt das Salz ins Nudelwasser / When Do You Salt Your Pasta Water?
Your top cooking questions answered once and for all

Siisdentsche feimmg Magarin

WANN KOMMT

DAS SALZ INS
NUDELWASSER?

DIE WICHTIGSTEN
KUCHENFRAGEN EIN FUR

ALLE MAL GEKLART

DUMONT

approx. 40 images by Ryan Gillet
approx. 176 pages / 11,6 x 18,5 cm
Spring 2025

Siiddeutsche Zeitung Magazine:
every week, the writers at
Siiddeutsche Zeitung Magazine
pose a question centred on
cooking and cuisine and hand
over to the experts for the
answer. ‘Greetings from the
Kitchen’ has been one of SZ
Magazine’s most popular food
columns for years.

Ryan Gillet is a British
illustrator. His work has
regularly been featured in
renowned international
magazines and publications.

‘Greetings from the Kitchen’ — the much-loved SZ Magazine column,

now available in book form

75 experts answer everyday questions about cooking and cuisine

The things we've always wondered about — and the myths we need to

put to bed for good

Rich in Expert Know-How

[s breakfast the most important meal of the day? Why
are some people scared of eggs? Are fruit puree pouches
a healthy snack? Does eating carbs in the evening make
you fat? When it comes to food, there are some questions
that we find ourselves asking time and time again,
prompting hot debate among partners, friends, and
colleagues. Wouldn’t it be great to know the answers
once and for all?

For five years, Siiddeutsche Zeitung Magazine has been
on a mission to do just that with its column ‘Greetings
from the Kitchen’ The column provides answers to
everyday cooking questions, with the facts explained by
people who really know what they’re talking about:
ecotrophologists, cooks, experts from the German
Hygiene Museum or the Wine Institute, and numerous
other specialists. Why not add a dash of expertise to your
time in the kitchen?
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JOHN VON DUFFEL

NON-FICTION BACKLIST

Ich mochte lieber nichts. Eine Geschichte vom Konsumverzicht /

I'd Rather Have Nothing. A Story About Renouncing Consumption

150 pages
Autumn 2024

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), ‘Das
Wenige und das Wesentliche’
(2022). His works have been
awarded numerous prizes,
including the aspekte
Literature Prize and the Nicolas
Born Prize.

A little book with big questions to ask: what is the right way to live?

John von Duffel builds on the world of ideas introduced in his

successful book, The Little and the Essential

“This is is a subtle book about pleasure and renunciation, about

contemplation in times of oversupply and constant commercial noise”

Franziska Wolffheim - TAGESSPIEGEL

“A challenging book that encourages critical self-reflection”

Katja Kraft - MUNCHNER MERKUR

The Story of a Reunion

“The first future ascetic I ever met was a woman,” writes John von
Diiffel in his much-read book of hours, The Little and the Essential. The
woman, Fiona — a Scot — was a philosophy student at the time and
von Diiffel is now seeking her out, decades later. He takes with him
plenty of questions, which he continues to discuss with her in a series
of intense discussions on long walks through the city: What is the right
way to live? In a life full of excess, what's truly essential? To what
extent is it possible to abstain from consumption? And how do these
things relate to freedom? The pair spend two days together in
Edinburgh and out of this time emerges an exchange of ideas about the
central questions of our time and a friendly correspondence that not
only seeks answers but also poses puzzles. Who actually is Fiona and
how has her life panned out since her studies? When Fiona makes a
return visit to Berlin, a surprise casts their conversations in a different
light...
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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
S

DAS
WENIGE
UND DAS

WESENTLICHE

EIN STUNDENBUOH

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), ‘Die Wiitenden
und die Schuldigen’ (2021) and
‘Ich mochte lieber nichts’
(2024). 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

French translation available

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

‘Das Patriarchat der Dinge’ is
her first book.

Rights sold to: 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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PETRA HARTLIEB

NON-FICTION BACKLIST

Meine wundervolle Buchhandlung / My Wonderful Bookstore

) |

_ PETRA HARTLIEB

Meine wundorvolle

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);

DUMONT

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.
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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

FDUM[INT

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.

DUMONT

A true classic and an international bestseller

Translated into more than 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:

Azerbaijani (Qanun); Albanian (Dudaj); 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)

DUMONT

Judith Habermas phone: +49-221-2241942 fax: +49-221-224 401942 judith.habermas(@dumont.de
Anna Ludgen phone: +49-221-2241989 fax: +49-221-224 401942 anna.ludgen(@dumont.de




AGNES IMHOF

NON-FICTION BACKLIST

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

From its Beginnings to the Present Day

AGNES IMHOF

ALTESTE
 MENSCHENRECHTS-
BEWEGUNE DER WELT.

MUN

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.

DUMONT

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

“Agnes Imhof presents the most important theses and works from all
eras and continents. About a diverse movement, united by the struggle
for women's freedom.”

Christian Bitzer, ZDF SACHBUCH BESTENLISTE

“Imhof, a scholar of religion and Islam, thankfully also focuses on
developments outside the ‘Western’ world.”

Ursula Ebel, BUCHKULTUR

“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.

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



BERNHARD KEGEL

Mit Pflanzen die Welt retten / Plants Can Save the World. Green Solutions to
Climate Change

ca. 288 pages
Autumn 2024

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). 'Die Natur der Zukunft'
(2021) and ‘Ausgestorbene
Tiere'(2021) were published
by DuMont. The author lives in
Berlin.

NON-FICTION BACKLIST

Longlist NDR-Non-Fiction-Prize 2024

“This non-fiction book is an encouraging book, an enlightening book,
one that aims to show the reader solutions. (...) With this book you can

be entertained in the best scientific way and also remain hopeful.”

Ocke Bandixen Jury of the NDR Non-Fiction-Prize

A political book at the cutting edge of science taking on humanity’s

most urgent concern

Packed with encouraging solutions and ideas: a pep talk and a

guidebook in one

“A nuanced picture of the new ecology: vivid and well-informed”

Christian Schwangerl, FAZ on ‘The Nature of Our Future’

How Plants Can Help Us to Stop Climate Change

Planet Earth is heating up. The world is currently warming at an
unprecedented rate, averaging 1.2 degrees worldwide since the beginning
of the industrial revolution, and almost twice that in Germany and Central
Europe. If we do not keep to this century’s 1.5-degree limit, agreed at the
world climate conference in Paris, we risk sliding into climate conditions
that homo sapiens has never experienced in its 300,000-year history.

The thought of this is enough to drive many people towards fatalistic
thinking and agonizing fear, but there is still hope: Bernhard Kegel’s latest
book doesn’t seek to sugarcoat matters, instead offering technological and
biological ways of stopping this catastrophe. After all, reducing or even
stopping our emissions will not be enough. We will only succeed in
avoiding the worst consequences of global warming by removing huge
amounts of CO2 from the Earth’s atmosphere and storing it in a way that
does not impact the climate further.

And in fact, that's exactly what photosynthesis does; it is also safe and well
tested. There is a broad spectrum of possible measures and fields of
application, from rewetting and revitalising fenland, to algae farms, to
optimising how crops photosynthesise, to building with wood and using
artificial leaves to supply hydrogen and energy.

It was light and photosynthesis that facilitated and shaped higher forms of
life, now they can help rescue them from one of the greatest crises they
have ever faced.
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NON-FICTION BACKLIST

BERNHARD KEGEL

Die Natur der Zukunft / The Nature of Our Future

ca. 384 pages, Spring 2021 - English sample available

"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' you just
Uni:iZ‘Uﬁtglr?EnN 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

AOUNONT 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

Die Ameise als
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
barriers. The situation changed with the arrival of modern man. Bernhard
Kegel’s fascinating book describes the surprising consequences this has for

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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NON-FICTION BACKLIST

BERNHARD KEGEL

Bernhard Kegel Tiere in der Stadt / Animals in the City
TIERE IN
Q.Eitilﬁgj‘ 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;

Bernhard Kegel Die Herrscher der Welt / The Rulers of the World
Die Herrscher
der Welt

Wie Mikroben unser Leben bestimmen

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
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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UTA SEEBURG

NON-FICTION BACKLIST

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?

1a 50 Gerichien

durch die Geschichie
der Menschheit

ca. 256 pages

with ca. 50 illlustrations
Spring 2023

English and French translation
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:
Chongqing (Simplified
Chinese); The Experiment

(English World); Buchet Chastel

(French); Corbacccio (Italian);
Vison B & P (Korean); Frisk
Forlag (Norwegian); Timas
(Turkish)

A culinary romp through 50 dishes that define human history—from
prehistoric roasted mammoth to space-age dehydrated soup

“[Uta Seeburg] brings the characters of history to life in fifty snackable
essays . . . the amuse-bouche to a historical smorgasbord.”

Max Miller, NEW YORK TIMES-bestselling author of Tasting History

“Reassuring readers that history isn't dull, colorless, or boring, Seeburg
unquestionably captures our attention with these brief essays.”—

BOOKLIST

“Serves up a culinary tour through history, beginning back when the
‘unremarkable moochers’ known as Homo sapiens fed on scraps left behind

by hyenas and saber-tooth tigers.”—THE WALL STREET JOURNAL

“A concise masterclass—in these deft and era-spanning essays, Uta
Seeburg compresses a vast culinary history into a collection that’s equal
parts lively and illuminating.”

Mayukh Sen, author of Taste Makers

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
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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KURT TALLERT

AUTO-FICTION BACKLIST

Spur und Abweg / Tracks and Detours

KURT
TALLERT

SPUR

1IND

ABWEG

Auto-Fiction, ca. 240 pages
Spring 2024

English sample available

Kurt Tallert was born in Bad
Honnef in 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.

In 2025 he received the Uwe-
Johnson-Forderpreis
(Promotion Award) for his
debut.

Uwe-Johnson-Forderpreis 2025

“Kurt Tallert fills in the blanks of the past in his storytelling and
chooses detours of memory in order to follow his father's trail. The
trail runs right through the present. (...)Kurt Tallert impressively
proves that the past is not dead, ‘it is not even past’.

the Jury of the Uwe-Johnson-Award

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

»Kurt Tallert's literary debut is a brilliantly clever text that not only
reflects on his own family biography, but also repeatedly reaches out into

the bigger picture.”
Sascha Feuchert, FRANKFURTER ALLGEMEINE ZEITUNG

"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

Of 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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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” Flothmann. 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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GRIMM'S FAIRYTALES WITHOUT WORDS
A LOOK INSIDE
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PENG

ILLUSTRATED BACKLIST

Ich kann ketre Katzen zeichnen / | Cannet Draw Cats

ICH KANN [erie
KATZEN ZEICHNEN

Written by hand by the author,

with 4/c illustrations
Ca 160 pages, 23 x 18 cm
Autumn 2023

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 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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| CANNOT DRAW CATS

A LOOK INSIDE

ABER. NUN ZUR_

GANZEN KATZE .
@

S[E KANN STEHEN, Sicl STRECKEN,
IN ALLE RICHTUNGEN BLICKEN!

ST DAS N(cHT GENIAL?

BEREIT FUR WAS NEVES ?

DIE ANDERE NASE .,
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SISSI CHEN

COOKBOOK BACKLIST

Einfach Chinesisch / Simply Chinese

._CHINES|SCH00

(&= %’&”\ REZEPTE FUR /)

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.

DUMONT

German Cookbook Award Silver twice in 2024

in the categories “Newcomer” and “East Asia”

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

“If you haven't dared to try Chinese cuisine before, Sissi Chen will take
you by the hand.” Denise Snieguolé Wachter, STERN

“What characterises Sissi Chen's book is the explicitly German-
Chinese perspective that she brings as an immigrant. It opens the door

to Sissi's food culture. A ‘real’ Chinese cookery book that is

nevertheless very close.” Benjamin Cordes, KAISERGRANAT

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

1”

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

SELBST GEMACHTE
WEIZENNUDELN

Mon konn goar einfoch Weizennudein selbst ru House Grundrezept fiir 2 Personen
herstelen, sk iniges zarter -

nece. lch babe sehe viel in der Kikche experimentiert, um 10g Mebl

9 WTL  Salr

fich ru mochen, 3o guch diese Nudeln, Um es dir nach 130ml Wasser
winfacher ru macken, it der Grundteig exkt der gleiche

wig f0r die Teigtoschen.

Ale Tutaten in eine Schissel geben und zundchst gut
mitainander verrthren, bis sich langsam ain Teig bildat,
Anschiiefend 3-4 Minuten mit den Handen kneten, bis
die Masse sinen haib ghitten Telg ergibt. Den Telg in
der Schissel rur Seite stelien und mit sinem Teller oder
feuchien Kbchentuch abdecken. Der Telg mass an sich
nicht lnge ruhen, nach 30 Minuten kann e verarbeiter
weetien, Er [3ast sich auch vorbereiten und 51 abgedeckt
2-3Tageim Fabae
! bringen.

Ich verwende, wie awch bei dem Telg for Telgtaschen,
Tuerst mr die sine Halfte des Teiges, damit er nicht
austrocknet. Die erste Portion mit einem Teigrolier ca
2 Millirreter dick ausrollen. Dabel Imemer daraul achten,
sowohl de Arbeitflache als auch den Telg selbst gut
Tu bemehlen, damit nichts anidebt. Erneut mit reich-
lich Mehl bestauben, in der Mitte falten und die beiden
Halften aufeinanderiegen. Mit sinem scharfen Messer
Nudeln in beliehiger Breite abschneiden. ich schneide
meine Nudein gerne Vs - 1 Zentimeter breit. Wenn der
gesamte Telg geschnitten ist, mit beiden Hinden die
einzeinen Nudein voneinander trennen - 3o lost sich
20ch Dberschssiges Mebl vaa den Nudeln.

Zum Kochen in sinem Topf reichlich ungesalzenes Was-
ser autuetoen und, sobakd das Wasser kocht, die Nudein
hinsingeben. Sie sind schaell gar, nach ca. 1 Minute
schwimmen sis an der Oberfiache. in oin Sieb abglefan
und mit gines SoBe sus diesam Buch, die 1 Weizenny-
dedn serviert wird, genieden

MA JIANG
MIAN

Fur 2 Persanon Talwanuesische Sesamaudain sind bekannt fir ifran rei-
chen und herzhaften Geschmack. Die gerdstete Sesam-

00 sta mit g intensiv in

4EL s ination mit den anderen Zutaten in der Safe. Die

4EL  Sojasofis weichu und loicht klebrige Tartur der Sesampaste hof.

ITL  chinostseher sehwarzor Esslg tut perfekt an joder Nudel und macht dhosos Goricht u

2TL Sesamil winam bofiabton Strest Food in Taiwan. Altarnativ zur

ATL  Zueker ehinesischun Sesampaste kaan ouch eline Mischung ous
Tahini und Erdrussbutter verwendet werden, fedoch

Zum Garniaran hracht v

% Frishlingszwisbal Gramativcher. Ex fohnf sich wirkiich, sin Glas dovon 20

TEL  Erdndiass Basargen, denn der intenaiv aussige Geschmack it sin-

" Gurks [optional) sigarti.

1EL  geristete Sosamsamen

{optional)

ITL  Chilldl {optional)

Dia Nudedn nach Packungsangabe al dante kochen.

In der Zwischenzeit in winer Schimsel Sesampaste, Soja-

sobo, Essig, Sesamidl, Zucker und §-7 Esshoffel Wassar

{bei Bedarf muehr) mischen und gut verrihren, bis eine

cremige, leicht Ailssige Scfie entstoht. In zwei Schalen

werteilen,

3. Die Nudeln in ein Sieh abgiefian und shenfalls auf beide
Sehalan verteiien, Das Garicht kann man sueh kalt o5
wan, dazu dis Nudsln im Sisb noch mal mit kalbem Was-
sor abspdian,

. Din Frithling szwisbel putzen, waschen und nur das Grin
khoin schraidan. Dio Erdnbsse hackan, Ober die Nudaln
wmrsunn und var dem Serviorsn gut durchrithren, damit
alles von der aromatischen Sale bedeckt ist,

5 rglahle ikh "’ Strei-

fum, G 5 dor Chili
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COOKBOOK BACKLIST

MERCEDES LAUENSTEIN & JURI GOTTSCHALL
Splendido. Italian 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.

DUMONT

Two-time winner of the German Cookbook Award 2022

"Two bravura culinary curators who, with expertise and sensuality,
trigger an almost aching longing for Italy.”
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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SPLENDIDO. ltalian Cooking

A LOOK INSIDE

Soffritto Eines der univernelsten Stickchen italienischer Kache wird oft ur in
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Mennss e Der Sotfrim gt
¥orpar wnd Strubur, und nicht mur das, thm haftet such atess Rrusles an

Soffritto i ragn il
v ik M Wrrce: Waann man micht weifl, was man kochen wil. ist e sin gutsr Anfang, erst

;"’:‘:ﬂmm ma zu Pwivkeln. Karotter und Stangunselforia 2o preifen. Wahrerd dor
s ettt schon sinmal i 1 brat ud sich dhe Kucha mt emarm amganch-
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COOKBOOK BACKLIST

MERCEDES LAUENSTEIN & JURI GOTTSCHALL

Splendido. ltalian Products and Recipes. Recognising and Processing Really
Good Ingredients

Swiss Gourmet Book Award 2024 in Gold

SPLENDIDO German Cook Book Award 2023

ITALIENISCHE PRODUKTKUNDE UND REZEPTE . . . . . ..
The principles and ingredients of ltalian cuisine

20 product groups, 70 new recipes
The new book of the winners of the Golden Cookbook Award 2022:

“A must-read for anyone who can appreciate ltalian food culture (i.e.
everyone in the world?!), whether as cooks or shoppers.”

Eva Biringer, JURY OF THE GERMAN COOKBOOK AWARD
2023 "Anyone who loves ltalian food will love this cookbook! |
promise.” ELLE

WIRKLICH GUTE ZUTATEN ERKENNEN UND VERARBEITEN

“Nothing but grandiose - in terms of content, visuals, tone and love for

the subject” - Jakob Biazza, SUDDEUTSCHE ZEITUNG

Photos by Juri Gottschall
ca. 304 pages, 19 x 25 cm
ca. 90 4/c photos, Autumn 2023

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.

Good Quality Makes Good Food

In 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. |

A LOOK INSIDE

talian Products and Recipes
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COOKBOOK BACKLIST

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

Bakes

DUNONT

ca. 176 pages, 25 x 19 cm
ca. 70 4/c photos, Autumn 2023

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.

DUMONT

German Cookbook Prize Bronze 2023

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

A book for the cosiest hour of the day

“A striking number of recipes are vegan without making a big fuss
about it and, as is often the case, without any strange substitutes.”

Eva Biringer, JURY OF THE GERMAN COOKBOOK AWARD
2023

“['Naschmittag’] is so complete and yet anchored in its culinary
breadth, its creative attention to detail and its contemporary relevance.
At the same time, the book achieves the most important thing: it
makes you want to bake for a sweet afternoon and is recommended for
every cookery biography - beginners and experienced cooks alike.”

Katharina Hohnk, VALNTINAS KOCHBUCH

“We also like how much this baking book celebrates the moment. And
turns an ordinary afternoon into a sweet afternoon.”

Okka Rohd, FREUNDIN

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, golter 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 Steinfrischien sind mi Mirabellen die lichsten: klein, 508 und toll
aromatisch, Dicser Knchen schmeckt mit frischen Frichten hesonders gut,
aber auberhalh dee Saison konnen auch Mirabelien aus dem Glas
verwendet werden. Die sind allerdi ' f sall

wunr bhutsaan unter den Teig gehoben werden

el 1 Fiir die Streusel Marzigan, Mehl, Zucker, Butter and Biftermandel-
amma mit den ¥ kurs
unid die streisel s e g kit steiien.

2. pien Backnéen auf 170 °C [ober-Lintethitee | varheiren. Eine Kasen-

::;:"mm“'" i form fettent aned it Meh] sisssereven.

w?mm — %, Pr den Kuchentesg Mirsbetlen entsteinen, je nach Groe haibleren

39 g Zucker uder vierieln und mit 2 EL Meh] bestauben, Mebl, Backpuhver, Natron

40 g meiche Butse tenel salx vermischen. Buster und ucker hell-cremiy sufschiagen,

wnige Eler ugrben und jeweils § Stin. unterribren. Bie Mehl-
toptiana) mischung nur orangen-

40 g Mandedtianchen ahrich einrohten und fam Schiuss Mirabellen unterheben.

Yur dem Kuchmteiy 4 3en Tet in die Form Milen und mit Sirenssin bestrenen. Den Kuehen

130 g Mrabeten Inea. 1 s, goldgelh hacken. Frentsell nach ca. 40 Min, mit Backpapier

Ain g Vtprssmn il ¥y 48 abiucien. Die stabebenprobe maehen. A dem Ofen Behamen, kirs

1TL Wenszeebackgravar
FTL Kasron

1 Prise Salz

50§ weichs Buttar
150 g Roheuhrzuker
4w

100 g Burpermilch
Abrint wom Vs - Orange

ruhen lassen und aas der Form nsen. Den Kochen ouf elinem ¢iteer
wallstandiy abkohden essen,

Aaferdem

Brstter und Meh! flr doe Form

TEL Welzanmahi fir dhe
Meabeten

Aprikosen-Tarte-Tatin
mit Honig-Karamell

Fur eine Torte Tatin wordon Frachte in geschmalionen fucker gesetrt,
mit Teig hedeckn und gebacken. Nachdem das Obsa unter der Tefgdecke im
goldbraun kammellisierenden Zucker garen durite, wird die Tarte gewendet.
Doies erforidert gheichzeitiy Visrsicht und Resobuthedt, vor slbem aber

I3ach mach di gewagten Maonover steht
dem Genuss nichts mehr im Weg: mur leicht abkhlen lossen,
cine Kuget Vandlbeeis dam und bon appetitl

1. Den Backalen suf 188 4 |Obernserhite] vorheizen, Apeikosen

halhleren und entxicinen. Thymianhiattchen abepden. Zucker in eines
Tarte:Tatin-Form oder ofendesten Panne bed mittlerer Hitze schmekzen
i ledetit karamellisteren Eassen. Die Hitse reduiieren und Butter mit
Hondg, gEtmnensaft und 1 7. Thymianbisstchon etnrtibiren, Aprikosen

N mit h n die . Dann wen Herd
it nelimen
0 g Aoheohrmcker
505 Buer 2. I@atertelg entmlken, rand susschneiden (ca. 22 om & €5 muss nicht
27LManig wehr gena: sein), anf die Aprikacn legen und die Rinder nach mnen
2 TL Btranersaft driicken. Mt einer Gabel mehmals einstechen urd die Tarte 0 25 Min.
200 g Batserteig s cem gldbeann hacken
Wikl
A Aue dom Ofen nebmsen und kure abkihlen kssen, Evrntoed] sin woniy
e Earaemed] abglefien ond beisheaellen. Einen grofen Teller auflegen
Vanilieeis pum Servieren i die Tarte st@rzen. Das st medss bere Angeleg
belt, daher hierfor am besten eine grolie Platte oder oln Backbbech da.
runtersiellen,

4. Db Tarte mit dem beiseitegratellten Karamell beiraafein und mit
Thymianhitstiehen bestrenen. Mt Vanileess servieren.
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