
Primavera spring green soup 

  
Ingredients  
For the bread rolls  

• 2 x 300g/10½oz yeast-based round bread rolls  
• 2 tbsp olive oil  
• pinch sea salt  

For the soup  
• 2 tbsp olive oil  
• 2 spring onions, white and green parts separated and chopped  
• 100g/3½oz sprouting broccoli, chopped  
• 300g/10½oz frozen peas  
• 50g/1¾oz fresh broad beans  
• 30g/1oz wild garlic  
• 400ml/14fl oz vegetable stock  
• 50ml/2fl oz plant-based cream  

To serve  
• 1 tbsp chopped roasted hazelnuts  
• 2 tbsp olive oil  

Method  
1. To prepare the bread rolls, preheat the oven to 130C/110C Fan/Gas ½. Slice 
the tops off the rolls and scoop out the middle – this can be reserved and used to 
make breadcrumbs for another recipe. Brush inside of the rolls with the oil and 
add a sprinkle of sea salt. Place on a baking tray and bake for 30–40 minutes.  
2. To make the soup, heat 1 tablespoon of the oil in a large saucepan and add 
the white spring onions, broccoli, peas, beans, almost all of the wild garlic and 
the stock. Cook for 5–6 minutes, then add the cream and blend until smooth. 
Heat the remaining oil in a separate small saucepan and fry the green parts of 
the spring onion and the remaining wild garlic for 2–3 minutes.  
3. To serve, pour the soup into the hollowed out rolls and top with the fried 
onions, wild garlic, hazelnuts and a swirl of olive oil, with the tops of the rolls on 
the side for dunking.  

  
   

 
 
 
 
 
 
 
 
 
  
  

https://www.bbc.co.uk/food/bread_roll
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/sea_salt
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/spring_onion
https://www.bbc.co.uk/food/broccoli
https://www.bbc.co.uk/food/pea
https://www.bbc.co.uk/food/broad_beans
https://www.bbc.co.uk/food/wild_garlic
https://www.bbc.co.uk/food/vegetable_stock
https://www.bbc.co.uk/food/cream
https://www.bbc.co.uk/food/hazelnut
https://www.bbc.co.uk/food/olive_oil


Torched (or grilled) Mackerel and watercress dressing  
 
Ingredients  
 

4 fillets fresh mackerel   
1/2 lemon juiced and zested  
1tb extra virgin olive oil  
1 pinch of salt  
   
For the dressing  
2 large egg yolks  
2 heaped tbsp freshly chopped watercress,  
plus extra to garnish  
2 tsp Dijon mustard  
1/2 lemon juiced and zested  
50ml-70ml sunflower oil  
2 tbsp extra virgin olive oil  
   
Method  
Put the mackerel fillets in a bowl with the lemon zest and 1/2 juice, 1tb olive oil and a pinch 
of salt. Toss together well.  
Place on an oven proof trasy while you make the dressing and toast your bread  
To make the watercress mayonnaise, put the egg yolks, herbs, mustard, squeeze of lemon 
juice and a generous pinch of salt and ground black pepper in a jug and blitz together with a 
stick blender  
Add chopped water cress and blitz intil smooth.  
Slowly add the oils, a little at a time, in a thin stream, blitzing constantly until the mixture 
comes together to make a very thick mayonnaise.   
Adjust the seasoning of salt pepper and lemon juice to taste. Spread the herb mayonnaise 
over two plates.  
When cooking the mackeral use a chef’s blow torch to cook the skin-side only, for about 3 
minutes. The mackerel should be lightly browned on the skin-side and just cooked 
underneath. You can also place the fillets very close to a hot grill for about 1 minute until 
the skin bubbles and chars  
Carefully place the fish on the herb mayonnaise, garnish with extra watercress leaves and 
serve with warmed sourdough or soda bread.  
  
   
  
 
 
 
 
 
 
 
 

  



Poached rhubarb and custard 

  
Ingredients  
For the poached rhubarb  

• 500g/1lb 2oz forced rhubarb, cut into batons  
• 300ml/10fl oz raspberry wine  
• 100g/3½oz caster sugar  

For the custard  
• 1 vanilla pod  
• 250ml/9fl oz double cream  
• 290ml/10fl oz full-fat milk  
• 120g/4½oz free-range egg yolks  
• 125g/4½oz caster sugar  
• 25g/1oz shop-bought custard powder  

For the custard mousse  
• 125g/4½oz double cream  
• 3 free-range egg whites  
• 35g/1¼oz caster sugar  
• 250g/9oz cold custard (from above)  

To serve  
• 100g/3½oz oats  
• 1–2 tbsp runny honey  
• 2 tbsp fresh mint leaves, picked  

Method  
4. To make the poached rhubarb, preheat the oven to 170C/150C Fan/Gas 3.  
5. Place all the ingredients into a small tray, cover with foil and cook for 20–30 
minutes – the rhubarb should be just cooked so that your finger can push it 
down, but it still almost holds its shape.  
6. Remove from the oven and leave the rhubarb to cool in its juices.  
7. To make the custard, cut the vanilla pod in half and scrape out the seeds.  
8. In a large pan, bring the double cream, 250ml/9fl oz milk, and scrapped 
vanilla pod up to the boil.  
9. When the cream mixture has come to the boil, whisk together the egg yolks 
and sugar in a clean bowl.  
10. Pour the hot cream liquid on top of the egg yolk and sugar and whisk quickly. 
Meanwhile mix together the custard powder in a small bowl with 40ml/1½fl oz of 
milk. Whisk the powder mixture into the fresh egg custard, pour back into the 
pan and stir with a wooden spoon over a medium heat, cooking until it coats the 
back of the spoon.  
11. Remove from the heat and let it cool for about 5–10 minutes. Cover with 
cling film or baking paper, making sure the film or paper touches the surface of 
the custard to stop it forming a film. Put the custard in the fridge and leave to 
cool until set.  
12. To make the custard mousse, whip the double cream in a bowl and set aside. 
Whisk the egg whites and sugar together in a separate bowl until stiff peaks form 
when the whisk is removed from the bowl.  
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13. Remove 250g/9oz of the cooled custard from the fridge and fold in one 
spoonful of the whipped egg into the custard mixture. Fold the rest of the egg 
whites and then fold in the whipped double cream.  
14. Dry fry the oats in a frying pan on medium heat for a couple of minutes until 
toasted. Add the honey and cook for a further minute, then remove from the 
heat.  
15. To serve, spoon the mousse into serving glasses or small bowls and spoon 
over the poached rhubarb and it's juice. Top with the toasted oats and fresh 
mint.  

  
  
 


