recipes

a celebration
of spring
Robin Van Creveld welcomes the end of winter
with food for feast days
In our house, spring is heralded by clear sunrises over
The heavy dark months may have left their mark on
my body, my spirit and my social life, but the lighter days
always bring me a deep sense of reconnection with Nature
an unashamed optimist when it comes to the spring –

winter is over! My partner may laugh at my short sleeves
and thin coat, salad for dinner and my gung-ho dips in our
local river, but for me the seasons are more about attitude
so my strategy for thriving on these shores is simple –
knowing that this life is totally incredible and that the rhythms
of Nature and the melody of experience make for sublime
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recipes
St Patrick’s soup

addition of oatmeal is optional, but does make for a very

Calcote Romesco
Serves 4–6

ceremonially at community and family feasts to welcome

50g/2 oz butter or 3 tbsp olive oil
1 large leek, washed and sliced
hot coals until blackened and then served with a sweet and

4 tbsp oatmeal (optional)
chopped
salt and pepper to taste
single cream to swirl (optional)

Heat the butter or olive oil in a large saucepan and gently
fry the leek, potatoes and carrots for about 5 minutes, until

you prefer a slightly chunky soup, just purée half the mixture
season with salt and pepper to taste, and serve with a swirl
of cream, chopped parsley (both optional) and some fresh

Serves 4–6
16 spring onions
1 large baguette or bloomer-style loaf
4 tbsp olive oil

peppers, chopped
2 tbsp tomato purée
4–8 tbsp vegetable stock
1 tsp smoked paprika
salt and sugar

Salsa
Heat half the oil over a medium heat and fry the chopped

until the sauce is glossy and then blend to a consistency of

Calcote

To assemble
Halve the bread and rub with garlic and the remaining oil and
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Hot cross buns
These much-loved buns are traditionally eaten for breakfast

Pancakes with rhubarb and apple
compote

traditional vehicle for using up the soon-to-be-forfeited fat

Serves 4–6
as you need for your buns and then dust the remaining

Makes 16 good-sized buns

2 tsp dried yeast
3 tsp mixed spice
1 tsp salt
2 tbsp sugar
1 tbsp butter
4 tbsp mixed vine fruit, soaked in warm water for half an hour
if possible
1 egg (beaten)
500ml/1 pt warm milk
oil for baking
4 tbsp milk mixed with 2 tsp sugar for the glaze

Compote
1 tbsp butter
300g/12 oz young rhubarb (6–8 stems, cleaned and
chopped)
500g/1 lb dessert apples (peeled, cored and chopped into
small pieces)
50g/2 oz brown sugar – add more if you feel the fruit is too
sour
2 tbsp water or apple juice
Heat the butter in a pan and add the rhubarb and chopped

Pancakes
1 free-range egg
275ml/½ pt semi-skimmed milk
1 tsp bicarbonate of soda
1 tsp sugar
a pinch of salt
oil for frying

dough back into the bowl, cover it with a damp tea towel and

coat the bottom of the pan and cook over a medium to high
Take a portion of dough for each bun and, using a circular
motion with the palm of your hand, gently roll it on a non-

pancakes in this way, storing them on a plate under a tea
towel and separating each with a layer of kitchen paper until

the dough between the palms of both hands, using the same

Robin Van Creveld is a chef, educator, social activist and
the oven, cut a cross on the top of each one using a sharp
aged 5, and Orlando, aged 2, he runs
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