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ANNETTE DITTERT

NON-FICTION

Dear Britain. In Search of Great Britain’s Soul

ANNETTE DITTERT
Dear

BRITAIN

Auf der Suche nach der Seele Grolbritanniens

ca. 256 pages
May 2026

Annette Dittert served asa
foreign correspondent for ARD
from 2008 until the end of
2025. A dedicated journalist
and documentary filmmaker,
she became widely known as
bureau chief and
correspondent in Warsaw, and
later in New York and London.
Her work has earned her two
Grimme Awards, as well as the
Hanns Joachim Friedrichs
Award. In 2019, she was named
Political Journalist of the Year
for her coverage of Brexit. She
currently lives aboard her
houseboat, Emilia, in London.

An unbiased, personal, charming, and sometimes gently mocking love

letter

What Annette Dittert Experienced as the ARD’s Correspondent on
the Brexit Island

“This island was love at first sight for me.”
Annette Dittert

When Annette Dittert stood in front of Downing Street at midnight on
January 31, 2020, to report live for ARD evening news that Brexit had
finally been completed that night, tears suddenly came to her eyes just
before going on air. London had long since become her home. Now the
break with the EU was irreversible. It was a depressing day for her and
many Britons who had hoped for a different outcome until the very
end.

Ten years later, Annette Dittert wonders what has become of the
country. She takes us on a journey across the island: we visit the Royal
Albert Hall and the House of Lords, swim with the women's group
‘Blue Tits’ in the sea on the east coast of the island, chat with Scots,
priests and earls. And we are guests of the author on her narrowboat
Emilia, a small colourful steel boat on Regent's Canal, right in the
centre of London. The result is a multifaceted portrait of the
idiosyncratic and charming British, whose precarious economic and
social situation - not only as a result of Brexit - is felt in everyday life,
yet who always maintain their composure.
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PETER FINGER

NON-FICTION

In 25 Lektionen zum Gluck / In 25 Lessons to Happiness

Peter Finger

SCHMELL
UMD EINFACH
GLOCKLICH
WERDEM

In 25

Lektionen
zum
Gliick

Non-Fiction

ca. 240 pages
March 2026

Peter Finger works as a
senior teacher at a business
school in Bremerhaven and as a
lecturer at a university, where
he deals with topics of
happiness and satisfaction. His
goal is to teach students skills
that are often neglected in
schools and universities. With
his book, he wants to offer a
broad public an easy
introduction to the science of
happiness beyond his
classroom. He lives with his
family in Bremerhaven.

The first teacher to teach happiness as a subject

Answers to the important questions of life for all age groups

Based on the latest happiness research

Become Happy Quickly and Easily

The only book you wish you had read at school

Can happiness be learned? Peter Finger, teacher and lecturer on the
subject of happiness, proves that with the right strategies, it is actually
child's play. In his book, he brings together his most important insights
from many years of working with young people. He provides
scientifically sound, easy-to-understand answers to life's big
questions: How do we find happiness? How do we deal with difficulties
and setbacks? And how can we positively influence our thinking to be
happier in the long term? In a clear and humorous way, the author
shows that happiness is not a coincidence, but the result of conscious
decisions.

With 25 specific strategies and numerous practical exercises, he
invites readers to reflect on their own thoughts and actively shape the
path to a more fulfilling life. An informative and inspiring book for
anyone who wants to say goodbye to stress and overload and finally
unlock their potential for happiness.
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NON-FICTION

BERNHARD KEGEL

Rettung durch schnelle Evolution / Rescue through Rapid Evolution: Why
Species Survive Unexpectedly

By the author of “Saving the World with Plants,” nominated for the
German Nonfiction Prize 2025

Latest scientific research on evolution as a solution to the two major

crises of our time: climate change and species extinction

"Rarely does profound expertise combine so delightfully with narrative

o

"SCHNELLE
EVOLUTION

Wal;urn Arten
unerwartet iberleben
oeps

qualities.” - Frankfurter Allgemeine Zeitung on “Saving the World with
Plants”

Popular Science
ca. 288 pages
June 2026

Bernhard Kegel, born 1953,
studied chemistry and biology
at the Free University of Berlin,
then worked in research, as an
ecological consultant, and as a
lecturer. Since 1993, he has
published numerous novels and
nonfiction books. His books
have received several
journalism awards. Most
recently published by DuMont:
"The Nature of the Future"
(2021) and "Saving the World
with Plants" (2024); the latter
was nominated for the German
Nonfiction Prize 2025.

Are We Facing Turbo-Evolution?

Strange things are happening in nature. Crickets fall silent, squids
shrink, birds change their appearance, and lizards grow long legs.
Climate change, globalisation, habitat destruction, pesticide use and
intensive hunting are causing many species to change at a surprising
rate. For example, more and more elephants are born without tusks
because tuskless individuals can survive while those with tusks fall
victim to poachers. Humans are fuelling evolution; the days of slow
change are over.

But alongside the desirable rescue of our flora and fauna through
evolution, there is also a dark side: Countless species of microbes also
exploit the saving power of evolution. The result is the development of
resistance in pathogens and pests. In both cases, the phenomenon is
the same, so we need a deeper understanding of these processes.
Bernhard Kegel shows that we have underestimated the power and
possibilities of evolutionary change and takes us on a journey into the
exciting world of evolutionary biology.
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NON-FICTION

DR. SUZANN KIRSCHNER-BROUNS

Frauen und Schlaf / Women and Sleep. Why women sleep worse — and what you
can do about it

DR. MED. SUZANN Everything women need to know about sleep
KIRSCHNER-BROUNS
Valuable tips from the author’s general medical practice, from sleep
specialists at Charité, and based on the latest scientific studies
LJ

U N | J
Warum Frauen schlechter schlafen und
was sie dagegen tun kénnen

Women's Health
ca. 224 pages

April 2026
Finally Enjoying Restful Sleep Again

Dr. Suzann Kirschner- Women sleep worse than men. They have more difficulty falling
Brouns is a specialist in asleep, they sleep less soundly, and the deep sleep phases that are so
general medicine and a medical important for night-time recovery are shorter. On the one hand, there
journalist who studied in are biological reasons for this. We now know that there are receptors
Cologne, Cape Town, and in all female tissues and organs to which the female sex hormone
Hamburg. She is editor-in-chief oestrogen binds, interfering with countless bodily processes. The

of “GynDepesche” and an female cycle, pregnancy and the menopause therefore have a massive
author for SPIEGEL. She has impact on women's sleep. On the other hand, social factors also play a
published several books, most major role. Women often bear double or triple burdens, usually for
recently “Die Kraft der years or even decades. The issue is so serious that the term ‘gender
Wechseljahre” (2024). Since sleep gap’ has been coined and is currently becoming a focus of health
2019, she has worked with insurance companies as a health risk factor. And finally, it has also
SPIEGEL bestselling author found a place in research.

Prof. Michalsen. Dr Kirschner-Brouns not only summarizes the research, but also

identifies the sleep disruptors and shows what measures and means
women can use to regain a healthy sleep rhythm and sufficient sleep
time.
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NON-FICTION

PROF. DR. PETER SCHWARZ

Wasserfasten / Water Fasting: Defeat Diabetes and Other Inflammatory
Diseases in Just 14 Days | Latest Findings from Medicine

Ca. 240 pages
January 2026

English sample available soon

Prof. Dr. Peter Schwarz is
head of the prevention
department at Dresden
University Hospital. As
president of the International
Diabetes Federation, he
represents 242 diabetes
societies worldwide and over
500 million people with
diabetes. In 2025, he and Prof.
Dr. Andreas Michalsen founded
an institute for fasting to help
spread the zero-diet therapy
and develop a medical
guideline for it. He lives with
his family in Dresden.

TOP TEN SPIEGEL BESTSELLER LIST
Defeat diabetes and other inflammatory diseases in just 14 days

“Water fasting is the most effective way to free the liver and pancreas
from harmful fat. This helps alleviate - or even cure - diabetes, high blood
pressure, and metabolic syndrome. But it also positively influences chronic
inflammatory processes in the body and therefore a whole range of other
serious diseases. And considering how many years of life these diseases
cost individuals, | dare to claim that regular water fasting can extend life
by 15 to 20 years.”

PROF. DR. PETER SCHWARZ, head of the prevention department at Dresden
University Hospital and President of the International Diabetes Federation

‘The successes that patients achieve with Peter Schwarz's fasting method
are remarkable: people who have suffered from diabetes or high blood
pressure for years are getting healthy again.’

PROF. DR. ANDREAS MICHALSEN

The Fastest Way to Improve Your Health -
Completely free of Charge

For years, Prof. Dr. Peter Schwarz has been searching for methods to
cure chronic diseases. By chance - a device that appeared to no longer
be working - he discovered fasting. Until then, he had turned up his
nose at the idea. But then he tried it himself and was surprised by its
healing effects. His research revealed that water fasting is the fastest
health booster available to us. It causes a significant to complete
reduction in liver fat, the main cause of type 2 diabetes, high blood
pressure and other diseases. In his book, Prof. Dr. Schwarz explains
why our evolutionary heritage dictates that we must go through
periods of hunger from time to time in order to stay healthy. He shows
which biochemical processes take place in the body during the two-
week break from food and why intermittent or pseudo-fasting does
not sufficiently reduce liver fat. We also learn what women need to pay
attention to when fasting and what strategies we can use to get
through the two weeks in order to press the promising reset button
for our metabolism.
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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

b e o The perfect gift for any book lover
4 P (2 4

L’gjx-e_ "1"'{ M V\"\
dey 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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KUNST + kaviar

GIFT BOOK

Me on the First Day Back After Holiday. Art for Stressful Times

| 3 Meetings | -
"~

Ich am ersten Tag
nach dem Urlaub

HUNST
+leaviar

Gift Book
ca. 112 pages, 14 x 17 cm
with ca. 80 4/c illustrations

April 2026

Behind KUNST + kaviar are
ANJELIKA SPOTH and KARINA
CHERNENKO. The mother-
daughter duo lives in Kassel
and specialises in art and
cultural education. The trained
art historians collaborate with
museums throughout Germany,
write about art, curate,
moderate and lead workshops.
Their goal is to bring art down
from its pedestal, break down
barriers and show that culture
is not elitist, but existential.

DUMONT

Old Art, New Work — Today's Working World in Classical Art
80 Masterful Memes That Connect Yesterday with Today

Don‘t We All Know the Feeling?

The ups and downs of everyday working life: the gloom when you
realize after your holiday that the next long weekend is still a long way
off. The uncomfortable feeling when you forget your new colleague's
name after three seconds. The shock when you wake up and realize
that the first team meeting of the day starts in five minutes. The
disillusionment when your boss replies to the five questions in your
email with ‘Okay’. Yes, we know it all too well. That's our life between
the alarm clock ringing and the end of the working day. It's easier if
you take it with a sense of humour. Just like KUNST + kaviar.

The idea of combining art with memes came to the art historians after
too many deadlines, too little sleep and too much coffee. Suddenly
there was: a painting, a sentence, a smile. The spontaneous self-
therapy became a form of art education on Instagram - Meme Monday.
This book brings together 80 memes in which we can definitely
recognize ourselves.
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Me on the First Day Back After Holiday
A LOOK INSIDE

When I've lost track of all my tasks and try
to play it off with 'good vibes'.

When I call IT and they tell me to
just turn the PC off and on again.

Nothing ruins a Thursday more than

realizing it's Tuesday.

WHEN THE MEETING IS ALMOS

OVER AND SOMEONE ASKSAN /|
UNNECESSARY QUESTION: ¢
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COOKBOOK

MERCEDES LAUENSTEUN & JURI GOTTSCHALL
Splendido: Aperitivo. The Art of Eating Well Before the Meal

SPLENDIDO

APERITIVO

DUMONT

Photographs by Juri Gottschall
ca. 208 pages / 21x 26 cm
ca. 90 4/c photos, April 2026

Juri Gottschall and
Mercedes Lauenstein live in
Munich and northern Italy and
founded Splendido magazine in
2015. Since then, they have
researched and written
together about Italy, good
products, cooking, and
consumer culture. In 2022,
their first cookbook “Splendido.
[talian cooking with the best
ingredients and a lot of feeling”
was published by DuMont; in
2023, “Splendido. Italian
product knowledge and
recipes” followed. Both books
won the German Cookbook
Prize. In 2025, they dedicated
themselves to seasonal cuisine
with “Splendido.
Primavera/Estate” and
“Splendido. Autunno/Inverno.”

Researched and photographed on site: 70 snacks for the perfect start

to the evening

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

splendido-magazin.de: over 1,200,000 page views per month, 35,000

weekly newsletter subscribers, over 23,000 Instagram followers

Relaxed Into the Evening - ltalian-Style!

Aperitivo is an integral part of everyday culture in Italy, and here too,
the trend of celebrating the early evening with Sarti Spritz and
Negroni is growing. But which delicacies and recipes complement
these classic drinks? And what regional differences are there between
Turin, Milan, Venice, Rome and Palermo?

Mercedes Lauenstein and Juri Gottschall not only tell us about the
great wealth of non-alcoholic aperitifs and bitters, but also focus on
the delicious food that is part of the after-work ritual. Their book
features over 70 ingenious and largely unknown recipes for snacks
and nibbles from all Italian regions, perfect for sharing, celebrating
and relaxing.

DUMONT

Judith Habermas
Anna Ludgen

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

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

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



Splendido: APERITIVO

A LOOK INSIDE

Crostini mit
gegrillter Zucchini
und Zitronen-

ricotta Extra Verging biepinsein une aud dan hefen Gril lsgen, Altsmates in der
Ffanng in rmichiich Dvendl appatiich guidbiraun fristicran. Einmal wencion,
bis s von beiden Saiten sickbar Astaromen sngenommen haben Yonarst
auf einem bersitgestsiten Teller ablegen, je nach FettOberschuss auf
He Dt sich mal wieder sin paar Hi
bmste Fraurde gufurdon: Knisorge
Braischeiben, gegrillis Zucehin,
Rt wilrzigpir Titresenracatta -
s will i vk ? frizchem Knoblauch, fein gehackter frischer Minzz, frisch gemahleneen
fer und Salz ene urwiderstehiche Creme ahschmecken.

sruipier abibophen lassen,

WeiBbrot
Zucchini ader in der Plarne risten
Ricatta

Parmigians Heggians
Znroeenschake
Minza

Mit der Ricottacrerne bestreichen und die gegrillten
anrichtan. Glich teniaren.

eching dars

chwarzer Pleffy
Clventl Extra Vargina

[ n
Roh marinierter
st der paruanischer: Kiiche unter dern Narmen Gaviche Aber auch
weiller Fisch Italier wird es gom und hiufip praktiziort und dieses Rezept passt frisch
serviert perfikt 2u Tanic: Watsr auf Eis. Varianten van Sorl >
sinem Glas Franiacarta
bk tabves Eab el FL‘- ;m :\:rm'mu n;lu\.a.;llllJu: ':mn\;nm:L:lm' .:anqmm:I_ m':-h abdkw«
e SN I ik rgagier ican e ch gersnchrn oaie
Liehi den Kontakt mit dieses Marinade. b Ry T
ale geben.
Jo i Bl cet Frichte eir Viertel b i HEle dev iwetinm Schaie
Zandar, Schwertficch odar andere
Zitrone
Qranga
Weillwsinessig koo
Olvand! Extra Vargine giaflen, aptianal wenino sngedriickts rte Pletfarkémar arganzen und alles
Fotat Plefter foptionsl) . sodsss e Fch ol stinditg van der Marinade
'
owas fostor wird, wie gegariar
dustchheben, cann mis dar Schaimbclla aus dar Marnads auf ainan Tallar
heben und mit Olivendd Extra Vergine betriufeln. Der Fisch sall - ratis
je mach persénichem Geschmack - idoalerwoise nicht kamplett durchge-
rohen Karn habsn. Dach
egaren und um in Sachen
+, den Frzch am besten am
gleichen Tag der Zubiereitung nach valistandig verzehren
a4
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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)

NEW REVISED EDITION autumn 2026

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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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

WAHP
HEIT?

Wie Ligen, Fake Mews und
Framing unsere Gesellschatt bedrohen —
und was wir dagegen fun 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

- - -
Ara® ~«f~'£
i . :t_‘,.
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 Rights)

DUMONT

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.
Their discussions on the existential questions of pacifism in the face
of fascist warmongering and on the possibilities of how democracy
can be made stable and defended are frighteningly topical.

“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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PETRA HARTLIEB

NON-FICTION BACKLIST

Meine wundervolle Buchhandlung / My Wonderful Bookstore

PETRA HARTL]EB

W%wu“w%méwnﬁZ
BI/CHHAA/D[UN

ca. 200 pages, Autumn 2014

English sample available

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

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

MORE THAN 90,000 COPIES SOLD

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

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

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

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

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

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

FI][IM[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)
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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
UﬂmaZ_UR!:E!EE\l 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

i 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)

e - e Die Ameise als Tramp / The Ant as a Tramp
Die Ameise als
_ Tramp 512 pages, Autumn 2012

“:."i'%ﬁ:.’;'_'; The colonisation of new habitats has always been a matter of survival for

e ~-f"_ ;J;i':i - e plants and animals. Obstacles used to exist that obstructed the urge to

s &..";:%;._%"31{ il travel. Mountains, oceans, continents and deserts formed insurmountable
R, -'5"5'-‘*3;’&_*”’-‘&; barriers. The situation changed with the arrival of modern man. Bernhard

TR A 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
Qlﬁﬁtilﬁgji 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

movoy AT

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)

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




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

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); Laguna
(Serbian); 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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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

der vom Aussterben
bedrohten
SPRACHEN

DFRIESLAND
H AMAZONIEN

DUMONT

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.

DUMONT

“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

: Prrensey
Provins Huesca

Saragossa

Aragomien

SPANIEN

IN GEFAHR

Weltweit sind Sprachen bedroht = in unger-
schiedlichem Ausmal. Auf dicser Karte sind
sie in ifiren jeweiligen Bedrobungsgraden
verzeichnet {die Kategorisicrung basiert auf
der Datenbank GlottoScope). Eine Sprache
kann auch dann gefihrdet sein, wenn

sic nach vicke Tausend Sprecher hat.
Entscheidend ist, ob sie an die nach-
folgemde Generation weitergegeben

wird, ob die Kinder st noch lernen,

In NORDAMERIKA
500 indigenen Sprachen
bedrohe, Ner knapp

FURDPL + STRNIEN » FYSERATY + PROVING HUESCA

Aragonesisch

Gesprochen wird Aragonesisch nur noch in
wenigen Hochrilern der spanischen Pyrenien
in der Provine Huesea. Der Name der anto-
nomen Gemeinschaft Aragonien (Comuni-
dat Agtonoma d'Aragén) mit der Hauope-
stadt Saragossa gehr auf den Flos Aragdn
rariicks ihr Gebiet entsprichs ungefihe dem
emstmaligen Kanigreich Aragonien, In dieser
Region leben mehr als 1,3 Milhonen Men-
schen, Aragonesisch sprechen nur noch circa
100080, haupesachlich Erwachsene,
Aragonesisch ist durch viele Dialekte
charakterisiert, dic sich grob in vier Bereiche
cinteilen Lassen: 2 | isch, Wist-

Das Konigreich Aragonicn konnte sich
gegen Ende der langen Phase der ~Recon-
quista= genannten, schritweiten Ricker-
oberung muslimischer Gebiere im Osren der
Iberischen Halbinsel (722-1492) ausdchnen
— und damit auch die aragonische Sprache.

Nachdem Karl L von Spanien 1536 Kas-
tilisch als offiziclle Sprache der Diplomarie
eingefiihrt hatte, entwickelre sich das Arago-
nesische nicht 2o einer Hochsprache, son-
dern wurde zu cinem <Idiom der Baverm s,
Za Beginn des 18, Jahrhunderts verlor die
Krone von Aragda Sonderrechte, was den
Nied des A hen weirer be-

sragonesisch, Ostaragoneieh wnd. Sidurs-
ponesisch. Beeinflusst sind sie vom Kastili-
schen und Katalanschen. 5o sind erwa die
Vokale mit dem  Kastlischen  idenrisch,
ehenso die unbestimmten Artikel (snfumos

schlennigre, bis es dann im 19 [ahrhunders
e ioch i wieniges Dyreasentiln gipros
chen wurde. Wihrend der Franco-Diktarar
1939 bis 1975 wurde die Verwenduny, regio-
naler Sprachen unterbunden.

baw, ader die UL 1976 wuarde eine Sprachakademic ge-
in Numeris und Genus der Substantive und  griindet, die sich chenso wie die Sprach-
Adjektive. gemeinschaft von Aragon far die Forderung

Die iltesten oberieferten Texte finden
sich in den Giosas Ermilianerses, dic um 977
in der Region Rioja entstanden: Manche
dberseraten hier Degriffe der larcinischen

Loal R he Valk

che und erliuterten sie.

sTATUS
Stack bearohe
AMZAKL BER SPRECHER
- 10

KLASSIFIRATION
Indnatiroparen Flomaniseh

= Bedrohe Stark bedroht

der aragoncsischen Sprache cimsetat, ctwa
Kaltur, Schule und Verwaltung, Das «arago-
nesische Sprachengesesz« (Ley de Lesrguas de
Aragin] von 2009 beschreibt Aragoncsisch
neben Kastilisch und Katalanisch als eme der
~cigenen Sprachen Aragdnss (leemga propia).

» Sterbend  » Fast ausgestorben

Tk simd aufer Gefale.,
- g -
= .
In SODAMERIKA 4
e 200 der
fase A0 Sprachen -
als stark bedrohs, —— -
Nur 30 sind nicht
gefihedes.
.
-

Zahl und Proentanteil der o i 5 o AUSTRALIEN b Koo o

Speachen nach Bedrohusgsgrad n Kolonialisicrang .

: ’ and Amimifrerungspoliik (ebensn wic in s
Aumgrsirben® . " Nordamerika) dic Mehrhesr dor indigenen Speachen ¥
@4 .- werdrangs. Heuse werden nur noch rand 130 Sprachen
s At gesprochen, 130 sind bereirs ansgestorben.

5% .
Sterhemd. "
 Niche gefibndct
o - % e
Stark brdroks® ik s gt e it e i K el
3 ‘FW“* Fabi L ? St ; -
1544 > SIS
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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

DUMONT

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




PENG

ILLUSTRATED BACKLIST

Ich kann ketre Katzen zeichnen / | Cannet Draw Cats

ICH KANN feie
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, SiclH STRECKEN,
IN ALLE RICHTUNGEN BLICKEN!

ST DAS NicHT GENIAL?

BEREIT FUR WAS NEVES ?

DIE ANDERE NASE .,
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SISSI CHEN

COOKBOOK BACKLIST

Einfach Chinesisch / Simply Chinese

DUMONT

s JEDEN TAG
e

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.

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
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.

DUMONT

Judith Habermas
Anna Ludgen

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

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

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



SIMPLY CHINESE

A LOOK INSIDE

SELBST GEMACHTE
WEIZENNUDELN

Mon kone goar einfoch Weizennudeln seibst 1y House Grundrezept fir 2 Personen
herstedlen, sie schmecken um einiges Tarter abs getrock-
nete leh babe sebe vied in der Kikhe axperimentiort, um 509 Mehl

o Tuganglch WTL  Salr
lich ru mochen, 5o guch diese Nudeln. Um es dir noch 130ml Wasser
sinfacher ru macken, &t der Crundteig exckt der gleiche
wie f0r dle Teigtoschen.

ABe Tutaten in sine Schissel geben und zundchst gut
miteinander verrhren, bis sich langsam ein Teig bildet.
AnschiieBend 3-4 Minuten mit den Handen kneten, bis
die Masse sinen halb ghatten Teig ergibt. Den Teig in
der Schimsel zur Seite stellon und mit sinem Teller oder
feuchten KDchentuch abdecken. Der Teig muss an sich
nicht lnge ruben, nach 30 Minuten kann er verarbeitet
weetden. Er L3sst sich auch vorbereiten und ist abgedeckt
1-3Tageim

auf bringen

Ich verwende, wie auch bel dem Telg 10r Teigtaschen,
Tuerst mur die eine Halfte des Teliges, damit e nicht
austrocknet. Die erste Portion mit einem Teigroller ca.
1 Millirnetes dick ausrollen. Dabel immer darauf achten,
sowohl die Arbeitsfliche als auch den Telg selbst gut
tu bemehien, damit nichts anidebt. Emect mit reich-
lich Mehl bestauben, in der Mitte falten und die beiden
Halften aufeinanderiegen. Mit sinem scharfen Messer
Nudein in beliebiger Breite abschneiden. kch schneide
meine Nudein gerne Vs - 1 Zentimeter breit. Wenn der
gesamite Teig geschnitten ist, mit beiden Hinden die
einzsinen Nudein voneinander trennen - 5o lost sich
auch Dberschssiges Meh von den Nudeln.

Zumm Kochen in sinem Topf reichlich ungesaltenas Was-
ser aufsetzen und, sobakd das Wasser kocht, die Nudeln
hineingeben. Ske sind schoell gar, nach ca. 1 Minute
schwimimen sie an der Oberflache. In ein Sleb abghelen
und mit giner SoBe sus diesem Buch, die 1u Walzennu-
dhedn serviert wird, geniefen.

MA JIANG
MIAN

Filr 2 Persanen Taiveanesische Sesarnawdein sind bekannt fir ifren rei-
chen und herzhaften Geschmack, Die gerdstete Sesom-
009 & st mit dam S Tachinock Bk Lnbanssd
4EL he 5 ination mit den anderen Zutten in der Sofe. Dis
4EL  Sojaselie weicha und laicht kiebrige Toxtur der Sesampaste haf.
ITL  chinesischer schwarzer Essig tot perfekt an joder Nudel und macht dieses Gericht 2y
ITL  Sesamil sinem befisbtan Strest Food in Tawvan. Alternativ zur
ITL  Zueker ehinesischan Sesampaste koan auch eine Mischung ous
Tahini und Erdnissbutter verwendet werden, jedoch
Zum Garnlaran schmuckt dy und
¥ Frithlingszwiabel cromatischer. Es fahnt sich wirkfich, sin Glas dovor su
TEL  Erdniase Besergen, dunn der intanslv nussige Geichmack it sin-
L] Gurke [optional) aigartig.
1EL  qgeristete Sesamsamen
{eptional)

ATL  Chilidl {aptienal)

Dis Mudsln nach Packungsangaba al dente kechan.

In der Zwischenzeit in siner Schissel Sesampaste, Soja-

soba, Essig, Sesambl. Zucker und §-7 Esshoffel Wasser

{bei Bedarf mehr) mischen und gut verriihren, bis eine

cramige, licht Allssige SoBe sntstabt, In zwei Schalen

werteilen,

Dia Nudeln in ein Sieb abgiefen und sbenfalis auf beide

Sehalen vartsilon. Das Garicht kann man aueh kalt o5

san, dazu die Mudsln im Sisb nach mal mit kalbem Was-

ser abspdlen,

. Din Frihling szwisbel putzen, waschen und nur das Grin
idoin schrelden. Dio Erdnilisse hacken. Uber die Nudaln
streven und vor dem Serviersn gut durehriibren, damit
alles von der aromatischen Sole bedeckt ist,

5 arnglehs ikh h Strat-

fun, gerésteten Sexam oder Chill zu den Nudaln.

-
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COOKBOOK BACKLIST

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

SPLENDIDO

Judith Habermas

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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DIDO. ltalian Cooking
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Soffritto
fiir immer

Dier Soffritta ot s tragands
Shule vieler Italenisches Garichte
Zom, hm mal simen Tallor gang for
sich allain zu gienen.

Riote Zwiebeln
Karotten
Stangensellene
Burrata

Olivendl Extra Vergine

Bollito mit Eins do ko Froc stz s dr
Pu Padana. Die Sord-
Mostarda

Quleg| bagegnan sinem
Ewischen Piarmant und Vanato i pedem Feirkostiaden. Mit ibsem bht
qlasigen Aussehan und ibeen sind sio wine Ziord. die

s il der Schonhait von M Las aubrhanen kann W ¥
e
ikt nue in die Ravioll sder raicht sie ol O N v st plrins!
mm":m_* well jeder der Wild schon sinmal mit Preiselbeermarmelads gegessen hat
wire Kombination. dis nicht nur die oder Porchetta met katamelbsierien Zwisteln.
Sinne beghickt. sondem auch noch e i — .

aebehn wie eln Stilkben,
Boling Misto kamen wrsprungich vieke verschiedens Flas chlide zabinncher

Tiers zusamman: Hubn, Taube. Rind, Kaninchen. Wildschwein, j nachdam,
was aul Hych Wirste gabe in sinen
Bollng Misto, Daza gab #s j& nach Region pedimpites Gemase und Salia
‘Verde oder aben Mostards, manchmal sogar beides.

Rindfleisch. das sich gut fr
Kochfisisch aignet (2. B. Tafelspitz]

Zwisbel £5 spnchs alleedings i dagegen, sinen emfachen Bolkta di Manze aus
Stangenselierie Findfiisch fin in kluinere Runde uzubersiten. e Rezegtur ist einfach,
Kantia s badarf bloB atwas Zuit,
Flen Wasser aafseizen, alz auf-
Lerbenrblittar e - iy e BrGhe dszaus gewordsn
Petersilie ist. Fleisch in eine kompakis
Mastarda st die Bruhe aromatisch gemug, Flasch hinemlagen. Hitze raduzieren,
sodass das Fleisch i der heiban Brithe mehr zisht als kacht Js nach Gralls
Twel bis dred Stundan zichen & bises geward:
it balishig dick und zu Senffrich-
Wier midchta, bkann hich e Sakea Verd han: Crablr
wiel frinche Petersilic mit Olivendl, Saedellen. Knoblauch, Zaronensaft und
dn 2u einer samigen = und k
P
I8
~
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Eimes der universelisten Stbckchen italienischer Kiche wird oft sur in
dabei ist er e dlich visler Rezepte und
Gevichie: Der Soffritto,

Sotfnttn st Basts und Verfaimaning rughsich, dis Grundiags visler Brihen
und klsinstir gemeinsamer Nenner unzahliger Genckts. Der Sosfri gt
fitapar end Strubtur, und nickt mur ds, thm haftst auch stwas Reusles an
‘Wann man nicht weil, was man kochen will, 15t e ein guter Anfang, erst
mal zu Zwiebsin, Karotten und Stangenselleria 2u greifen. Wahrend der
Seffritto schon einmal im &1 brat und sich dis Kicha mit einem angench-
men Duft fall kemmen Appetit und ideen ganz von selbst

Um den Satfy | in seinar ganzen
kann man thn als Vorspeéss zur Burrata serdersn, dis dis, Gemisse durch thr
Mares, sabniges Aroma bescndars zum Strahlen beingt.

Fote odur welle Zwiwboln, s Wurfal
schasiden. Das Das Ge-
miisa nien sandt in Olivensd| anbezton, solange bis d panze Kiche dufter
dus Genline schon fast gat sher noch nicht sz weich is1, Farbe solite e
nicht bakommen. Kraftig mit Salz und Pfetiar abachmecken Erwas ab-
khlan lassan und lauwarm auf sinem Taller platzisran. Dis Burrata suf dem
Soffritto annchban, mit stwas Olivendl begisfian und genislien: Der kithis:
Kazs vermwscht sich mit dem lauwarmen Gemuse. Er madert den deftigen
‘Geschmack ab und lasst demnoch genug Raum, om alle sinzeinen Kompe-
nenten 2u ek Der Soff it endlich cé B sich allein - und

&5 fiehlt i an nichis.

orhe,
HE
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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

ITALIEMISCHE PRODUKTKUMNDE UND REZEPTE . . . . . o .
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 GLITE ZUTATEN ERKENNEN LN 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

DUMONT
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SPLENDIDO. ltalian Products and Recipes
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Gratinierte
Zwiebel

Sizilianischo Iwisboln aus dom
Ofees - und sin urorthadossr
‘Verschiag aus dem Nordan.

Giarratana-Zwiebein joder
ardare grode silfia Zwiabeln}

Peconina Siciliana Stagionato

Kapern

Semmelbrosel

Olivend! Extra Vergine

Filr die optionale Fonduta:
Sahne

Parmigiano Reggiana
Wallwein

Muskatruss

Weiler Pleffer
Maigzthrke

128 FRUTTE EVERDURL TW
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nur jeck b Spazialitat. sondern oft
atch jedes Doef Mml.em evn Lebensittel daa von ginem Konssium

Diases Ergagement ist natislich in Zeiten wa Monokuliue und Globalisie-
rung wichtigar daen js, dannoch trasbt es hin und wisdar sahtsama Slitan
e i "

Defern unterschiadiiche Namen haben muss. Dder man suf der einen
Salta ainas klsinen Flussas nur sins bessimmita Kasesarts schmakzan darf,
weas 5l der amderen sehon als Frevel gilt. Cieser M vrrion U"'vﬂam
mit allard h ok

Dualitin und Exgenachiat siner mﬁmum Tutat bestmaglich reprisentie-
ren und harausarbaitan.

In Sizilien, gensuer gesagt in der Dmechaft Giarrgtana 2wischen Raguss
und Syrahus, gibt es die Cipolia di Giaratara, cine resige Zwisbsl ma
i Flaisch und einem miden, zuchensiiBen Eigengeachmact. (e
traditianale Zubsrenung bamhaltat nahezu als Zutaten, dis fur dia Fegion
typisch sind: Pecoring, Semmelbrisal, Kaparn, Oliventl Und sis erginzen
die Zyabel pariear.

D% groBen, flachen Zwishaln zunachst schalen, dann in zws glaicha Telle
schngaden. Dabsi dia Hdfter untan sin werig abflachan, damit sio stakil auf
winem Teller ader Blech liagen kinnen,

s guhackten Kapern.
altem Brat sine Art Fanats zusamenanihren, 5is sellte racht figssig sein,

aber trockan, d im Ofen glak Dia Schnitt-

f&;hen der Zwleopln -;dwchhnlwn-n einschneiden. sodass spater das O
oas

st gut fur . war allem abar st de auf dem Teller

Fast geliffe werden kiinnen.

D Zwisbeln auf en Blech sstzen und das Kaso—&nmwm::h wnﬂmﬂll‘l

darsuf verneilen, Dis Misch

dann richich bestes Olivanal darubsrgaben. Pistfer und Salz sind hiar
Wenn der ig geng st braucht e

Fast kaina wattsrs Wirzung.

I Backeden bai 150 Grad Umluft sa lange backen, bis die Panade gokd-
braun und die Zui wich und gar
Schluss noch sinmal kurz den Grill einechalten,

D gratinierts Zwiebed schmecki heid sus dem Ofen gensuseo gut wie kakt
am nichsten Tag. Sis sagnet sich als Bedags, Vorspeiss odar sinfach als
Das zarts, he Flaisch dus Gi

Eildet. der knusprigen Kuste sine g ige

Frutta e Verdura
Zwmbelr}
Joder Koch kannt de entzuckten Laute humgnger Gasts.
sobald er ein pasr Twicheln ins b i geben hat. Die L dok . 02 ist auch die
Dar Duft verhsii nur Gutes: Die Zwiabel gibt Sula. der Cipolla Doretlans, Die sahr klamen, run-
d erfullt vt auf das anste- den. weiBen Zaiebeln sind der Stolz der bleinen Gemeinde

handa Essan. Sia ist die Unversaiwaffe, wann Knoblauch zu
suftdeinglich und frischa Kiutse u sindoutig sind. S5 hilft
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Har kicht mas ale mit den ragionatypicchan Zutstsn Wein
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COOKBOOK

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

SPLENDIDO

PRIMAVERA
ENRARE

TALIENISCHE KOEHE FOR FROHLING UND SOMMER

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.
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SPLENDIDO. PRIMAVERA/ESTATE

A LOOK INSIDE

Ciceria e Tria In der Familie siner Freundin mit kamgpanischen Wurzeln sind alle ganz
weerickt nach diesem Gericht. das bel lhr zu Hause sinfach nur Land
genannt wird - aina Ahk fiir Lagana. 5o h d dal
straifanfGrmigen Nudaln. Sohald disses Gericht auf dan Tisch komnt,
herrscht . 85 151 das bare F 3

Mehr Hilsenériichte im Alitag?

Katn Problem mit diesem Klassiker

- dos sdiicharon italions, das wie Apulien und Kamganien verbraitate Varianta von der in ganz Halien hei-
. 0Vl iy blwa i e, gelisbtan Kombination Pasta e Ceci - Pasta und Kichererbsan. Dis Bason-
P - Ml 2o Fadttagvon darhait von Ciceria @ Tria aber ist, dass dia Pasta zur Hilfta frittisrs, zur
Fan Glesapps, dem Heligan it im Sud gogart wird, was untor andarem zu dar unwidorstshlichan
Jouet, onceven wivd, Vieltalt an Texturen fhet.

Offiziell nannt sich das Gericht Ciceria @ Tria und ist sine besandars in

Auzs stwas mahr Hartwalzangriof. wenigar 00-Mahl und der schluckwaisan
Beigabe van Wasser sinen Pastateig kneten. Einige Rezopte verwanden
Waizanmahl Tipo 00 4311 des D0-Mehis Vallkurnmehi ader geben der Mischung zurmindest
atwas Vallkommah! bai, Den Teig susrallen und mit sinem Taigrad in atwa
3 mal 15 Zantimotar gralle Straifen, die Lagana, schnaiden. Bermahlon und
auf irvem Teller an der Luft etwas trocknen lassen. Die Pasta wird nicht in

Hartweizengried
Vallkarnmahl

Kkt aeiun Salzwassar, sondsen nur im Sud bzw, halfig Im Fatt gagart

Tomaten

Petersilie ‘Withrend die frische Pasta auf dern bemnehlten Teller trocknet, in einer
Knoblauch @roben P, i il ft in Olivendl anddns-

ten. D Tematen tantwesder i oder
gustiichelte aus dar Dose] dazugeban und kichstn lassen, Auch die
Kichererbisan dazugeben, am besten borsits gegarts aus dem Glas und
unbedingt mit dem starkehaltigen Sud, der spiter 2ur idealen Konsistens
der Sofla beitragan wird, Gehackte Petersilie dazu, sin, Twel Glaser Wasser
und alles auf sanfter Hitza kichaln L Gut mit Salz

Ofivenal Extra Vergine

Eie Suppenkslle Kichererbsen mit Tomate und Kochwasser entnehmen
und im Mixar piriaran, Dis piirisrts Creme danach wisdar in die Pfanne
gaban.

Dig Halfte dar noch nicht gegartan Pasta-Streifen in siner zwaiten Pfanne
in Clivendl kuspng Frittieren und auf Kiichangagier abtropden lassan, Di
restlichen Lagane in dis kichelnds Sofla mit dan Kichererbsen gebon und
darin wenige Minuten garen lassen,

Allas gut durchschwenkan, auf Tallern anrichtan, dis saparat gebratanan
Lagana-Straifen darilbergsben und var der arsten Gabal sinmal schnefl
gen Hammel seben: Wor winkt denn da? Doch nichi stwa San Giuseppe
himsalf?

Farro mit Roter Fasro ist in Madien ein belebtes Alltagsgetreide und eignet sich bestens fikr

schnall impeovisiarta Salate, Suppen und Eintégfe. Es bazeichnat, ju nach

Bete, Fave und batanischem Namen verschisdene Arten von Dinkel. Meistens handelt es
- sich wm Farro Medio baw, triticum dicoccum und kst damsét Emmer, der
Minze Zwseikorn, in sedteneren Fallen um Einkorn, In Ialien findet man Farro

barall, disses Rezept haben wir in ainem Hotel in Apulien antdeckt und
waren sofort so begeistert, dass wir es fiir unsere Kiiche adaptiert haben.

Kulinarische Entdeckusgen zur Rote Bete entweder vorgegart kaulen ader schillen, vierteln und im
J # angenehm bissfest garen. Famo nach Packungsanweisung
knchan, Dia Favabohnen aus ihren Schatan klauben und in kochandam

warten Bharall, auch auf italieni-

schen Zimmarsarvice-Spalsakarton \Wasser Abigielen, kalt und nun die F
inchils i el s, S gusclusiven bohnan-Kama aus ihren wachsigen Hilllen driscken. Das macht atwas
] o Kombination aus dem Arbil, steigert aber spiter den Genuss, denn auch wenn die Hillen
apulischen Frifling. weshar sind, schmecken die nackten zarten Kema allain doch um sin

Vielfaches fainer.

Frische Minza fain hacken.

Farra Ist der Farvo gar, abgiefien und kalt abschrecken. In esne Safatschilssel
Rate Bete peben. die gewilrfelts Rate Bete und die frische Minze enginzen. Mit
Eavabahnen Olivend Extra Vargina, twass siklam C Bianca
Vinzs oder aty Salz gu Ein Hauch
Olivendl Extra Vargine frischer Knobiauch rundet das Dressing je nach persanlichem Geschmack
sbantalls ab. Da dse Rote Bete stark farbt, kann man arwagan, die gras-
Weidweinessig griinen Favabohnen erst zum Schiuss zu erginzen, doch das ist sine
Condimants Banco optische . far die L dem Esstisch,
Akazienhanig spdtestens aul dem Teller wird dann chiehin alles vermischi.
Knoblauch
“
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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.
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SPLENDIDO. AUTUNNO/INVERNO

A LOOK INSIDE

Salat aus Dieser Salat steht beispielhaft fiir eine dieser iiberwaltigend einfachen
Kombinationen, auf die man vielleicht nie gekommen wire, wenn man sie
Rad icch io nicht mitten im norditalienischen Winter in einer einfachen Trattoria auf
R dem Land serviert bekommen hitte. Ein Salat aus nichts als Radicchio, Kiwi
u nd K|W| und Olivendl Extra Vergine? Schrag! Schrag? Nicht doch! Genial! Und

konsequent, immerhin wachsen die Zutaten auf einigen Bauernhéfen in
Sichtweite voneinander.

Radicchio und Kiwi haben fast Gewiirzt wird nur mit dem frischen grasigen Olivenil Extra Vergine. Kein
gleichzeitig Saison in Norditalien, Salz, kein Essig. Die StBe und Saure der reifen saftigen Kiwi (dass hier jede
Zutat von bester Qualitat sein muss, ist klar, prinzipiell eignet sich jede siiBe
grasig-griine Olivens| der neuen gute Kiwi, cb die neumodische Kiwi Rosso, eine gelbe Kiwi oder die gute
Ernte eintrifft, kann das nur eines alte griine Kiwi) ist sich selbst genug. Dazu die herb-siiBen Aromen des
bedeuten: Die drei wollen versint frischen Radicchio. Und die sagenhaften Aromen eines berauschend fri-
werden. schen Spitzenolivendls Extra Vergine der neuen Ernte, das dieser Kompo-
sition mit seinem Bouguet aus griinen Mandeln, griiner Banane, Kiwi und
frisch geschnittenem Gras die Krone der Perfektion aufsetzt.

und wenn dann noch das erste

Und dann heiBt es nur noch: genieBen und seufzen.

Radicchio
Kiwi
Qlivendl Extra Vergine

H tn dr Wealt der Italienischan SDBspeisan Ist dis Crostata wahmscheinbch
Crostata mit das, was die Fasta al Pemodoen Im Universen der Primi ist. Ein Klassior,
Zitronencreme der niemals fehlen darf und In so viglen Vartanton axistort, wia.es Kbcha

und Bicker gitt. Die barihmieston Rezapturen sind jena mit Crema
Pasticoara emd Pinlenkamar: (Torta defla Moneal oder dis einfachan
Varlarfan mit Marmelada. Diess Crostata besticht deech eine Dtroman-
crama. disanders als dis Crama Fasticosrachne Milch odar Sahne ses-

B'I R ﬁmrml kommt. Sind de wersendaten Zitrenen Charwaltigend frisch und ange-
- i nchm =08 - soedzss man Frechefldioch wed Schalo miteszan kann, ohns o
2 szar 2u findan -, wird iz auch nech mit klsinon Stackchan frischer
itrena gamieri, dia den Ganess spabar noch shalgam.
M 250 Gramm geskibiem Weizanmehd, 100 Gramm Tudker, 150 Graemm
Weizermehl Tipo 00 kaher Butter, ainam 1 und ainer Prise Salz sinen MOrbstelg keatan. Dk
Tuckar Buttor dafiir am besten mit siner groben Reibe In Spana habeln. Teig ru
Hustar sinr Kugd formen, in Frisc wickaln und sna
i Stunds. bescor mchror Stondarn im Kohischrank aefbowshran
Zitrenen

de=s Eine flache Form mit 28 Zontimebern Durchenesser butions und mehlon.
Maisstarka Diann dan Talg dinn ausrollan wnd vorschilg in dia Form transferieo. Es
lann hifireich sain, den Talg rundchst auf Frischiahiololio aesrurolian und
mithiffe dar Folla In dla Form ru geben und dis Folis dann zu entfeman.
Tadg an dan Rindam «in paar Fenbmatar hochrichan, Sake schin st as
auch, statt ainer groBen mekrere kaing Crostating in klsinen Farmchen u
biackin,

Den Ofan auf 200 Grad Cber- und Untarbitze vorhalzen, don Telg mit dar
Gabal sin paar Mal cinstechen und 15 Minsten backen. Dann mE ainam
Pinzal in Elgalb daraed straichen und thn amaut 50 Minuten el 175 Grad
backeon. Kuchan aus dam Ofen nefemen ued abkihion lassan.

‘Wihrenddassan dia Dtronsncrema rabanafien, Dafir die Schala siser gre-
Ban FRrone rasamman mit 550 sllitter Mromansafy, 250 MilllRer wassor
uesdl 120 Gramm Zuckar arhitran wed siohan lzson, bis cich dor Zuckar
aufgalest hat. is onar Schalo 50 Gramm Malsotarks mit dem Schnobesan
i B0 MilblFor 'Wassar einnifren. Die Dtrosenschalen antfamen und dia
Etdrkamischung waber Rafren in die Titronanmischung gebsn. Dabel dia
Hitm 50 lange alngeschaliet lasson, bis sich ene dickfllssige, homogena
Grarmi bildat. Topf vomn Herd rshmian und in dis pech wammae Masss nach
wred nach rwal Eigall und 70 Gramm Exttor sinrihran. Crome B das
Kuchanbedon fzflen und arkalten laszon. Entwador mit frischan Zitroean-
stfickon eder mit don nover ausgekochton Dtroeanschalen gamieren und
kithl serdsran.
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