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I hit the jackpot today when I was going to collect elderflowers -it was too early. I came across a stash of wild rocket. So much 
spicier and peppery than the bagged crap. 

Just toss it with a few dandelion stalks and you have sweet and sour salad. 

Here's my favourite dressing for this: 

These are the ingredients This is what to do with them 

Two Lemons peeled 

60 ml olive oil 

60 ml rapeseed oil 

Big spoon of honey 

 

Discard the lemon peel (keep for limoncello in a later recipe). 

Put everything in a food processor. 

Season and strain. 

Enjoy! 

 

Wild Rocket Dressing 
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A nice simple one today. These taste like bitter ginger and are a great addition to 
salads. I collected some that recently fell in the park, but if you can get young 
fresh petals it's even better. Keep the liquid for salad dressings or a little kick to a 
cocktail :) 

These are the ingredients This is what to do with them 

Magnolia petals (enough 
to fill a 1 litre jar packed but 
not pressed in) 

200ml cider vinegar  

400g caster sugar 

600ml water 

2 cardamom pods 

1/2 piece of star anise 

4 black peppercorns 

Simply put all ingredients, except the petals, into a 
pan.... bring to boil until the sugar is dissolved then 
leave to cool. 

Once cooled pour over magnolia petals, seal and 
leave for at least two days but preferably a week 
before consuming. 

 

Pickled Magnolia Petals 
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Avoid the supermarket and go for a forage - wild garlic is everywhere now. I get mine from Petřín Hill. Pesto is the easiest recipe 
and I like to put a big spoon into fresh pasta or risotto. 

These are the ingredients This is what to do with them 

100g wild garlic, cleaned and chopped 

30g almonds (or nuts of choice) 

20g pecorino 

Enough oil to blend it together, I prefer vegetable oil as olive 
oil can be overpowering. 

Salt to taste.  

Simply bang everything into a food processor and slowly add 
the oil until desired consistency. 

When using for pasta or risotto (or lovely on boiled potatoes), 
add a generous spoon just before serving to keep the colour 
and flavour - great with a twist of lemon and a glass of 
Sauvignon blanc.  

 

 

Wild Garlic Pesto 
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We always have Kimchi bubbling away at Levain. It's great on its own, or added 
to pork or duck to make a delicious jjigae (Korean gulaš). For a vegan option 
just add shitake mushrooms, sesame oil and toasted sesame seeds. 

 

These are the ingredients This is what to do with them 

2 napa cabbage, shredded  

2 daikon radishes, chopped 

Carrots, chopped 

2 bunches of spring onions 

Gochugaru (Korean red 
pepper powder) add as to 
your spice tolerance  

200g fresh ginger 

10 garlic cloves 

Korean shrimp paste 
(optional) 100g 

Rice flour, 150g 

Fish sauce, 100ml 

Mix the rice flour with a few cups of water until it 
makes a paste. 

Sprinkle the chopped cabbage liberally with salt 
and leave overnight.  

Rinse well. 

Add all remaining ingredients and mix well. 

Place in a large ceramic or glass container and 
squeeze down, make sure all the ingredients are 
covered with the liquid and leave for a few days 
to 10 days, depending on your preference, then 
refrigerate.  

(It will stink so keep it in its own fridge if 
possible). 

(It reacts with stainless steel and other metals). 

 

Kimchi 
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Welsh rabbit or Welsh rarebit is a traditional Welsh dish made with a savoury sauce of 
melted cheese and various other ingredients. It’s served hot, after being poured over 
slices of toasted bread, or served in a chafing dish like a fondue. 

Here’s another use for the wild garlic that's taking over everyone's life at the moment. 
Garlic is so versatile, it can be had on toast like here, but try it on a burger, it’ll change 
your life! Or firm it up in the fridge and roll it into balls, pane it and deep fry for cheeky 
little croquettes.  

The great thing about this, is almost all the recipe can be substituted, so you can change 
the flavours dependant on what you have near or in the fridge! 

These are the ingredients This is what to do with them 

50g butter 

100g plain flour 

200ml ale 

60ml milk 

10g English mustard 

200g grated cheddar 

6g Maldon sea salt 

100g wild garlic 

A dash of Worcestershire sauce  

Make a roux with the butter and flour. 

Meanwhile blitz the milk, ale, mustard, salt and wild 
garlic to make a bright green liquid. 

Add 1/4 of the liquid to the roux base keep mixing with 
a wooden spoon on a high heat until fully incorporated 
then repeat until all the liquid is added.  

Take off the heat and add the grated cheddar. Keep 
mixing until the cheese has melted. 

Serve immediately or store in the fridge to melt again 
later. 

 

Wild Garlic Rarebit 
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Here’s a little recipe I just developed at the restaurant before we had to temporarily 
close the doors. 

Chimichurri is a classic Argentinian sauce normally served with steak. Here we are going 
to use it as both the marinade and sauce with chicken wings. 

If you are not 100% confident in identifying the cow parsley (looks similar to hemlock 
which can kill you) just replace it with flat leaf parsley and the recipe will still work fine. 

These are the ingredients This is what to do with them 

For the Chimichurri: 

135g ramsons (wild garlic) 

25g cow parsley leaves 

15g wild marjoram leaves 

100ml extra virgin 
rapeseed oil 

100g honey 

6g red birds eye chillies 

40g capers 

25ml cider vinegar 

15g Maldon salt 

For the wings: 

1kg chicken wings 

100g chimichurri  

5g Maldon salt 

50g rapeseed oil 

Put all the Chimichurri 
ingredients in the blender 
until fairly smooth. 

Marinade the chicken wings 
for four hours then bung ‘em 
in the oven. 

When cooked, whack a good 
load more of the chimichurri 
to finish. 

 

Ramson & Cow Parsley 
Chimichurri Chicken Wings 
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Today’s recipe comes from a plant which most gardeners hate - chickweed (Stellaria 
media). For this reason alone, we should be using it much more in our diet. In times 
like this, when trying to avoid supermarkets, a plant so hardy that just keeps coming 
back should be celebrated not scorned. It has a wonderful grassy, earthy almost 
nutty flavour, not too far distant in taste from a pea shoot but miles better!  

These are the ingredients 

For the dough: 

1 x large dish (36cm x 26cm x 
6cm) 

750g strong plain bread flour 

10g chilli flakes 

7g dried yeast 

50g caster sugar 

18g Maldon salt 

80g chopped chickweed 

600ml water 

For the topping: 

200ml extra virgin rapeseed oil (any oil will do) 

6g chilli flakes 

40g chickweed 

 

Chilli & Chickweed Focaccia 
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This is what to do with them 

Combine all the dough ingredients except water in a mixing bowl, mix together. 

There’s no need to form a well in the centre - once above is combined pour all the water in. 

Beat with a wooden spoon for 10 minutes or, if you’re posh, you can bang it in your kitchen aid 
with the dough hook attachment. 

This should look somewhere between a dough and a batter and have a fairly smooth not grainy 
look to it. Leave to prove until tripled in size. 

Put all topping ingredients in a blender.... simple. 

Once the dough has proved, line your dish with oil and gently pour in the dough. 

This won’t be neat and fill the dish perfectly so pour over half of the topping, this will allow you to 
work it without it sticking to you. 

Stretch it with your fingertips into the corners, then create the holes, by forming your hand into a 
claw shape and pushing down hard and quickly into the dough.... you should notice some air 
pockets starting to rise in some areas this is good! 

Pour over rest of the topping and put about three good pinches of Maldon salt over the top - 
allow to prove until tripled in size again. 

Bake at 220°c for 20mins then turn down to 180°c for final 10 minutes. 

Take out of oven and cool on a rack.... do not, however, be tempted, to slice it before its cooled 
otherwise it will have a slightly doughy line in the middle.... it needs to rest. 

 

Chilli & 
Chickweed 

Focaccia 
(continued) 
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We will lead with the Latin name for this plant as it has so many common names.... ‘Galium aparine’ also known as goosegrass, 
cleavers, stickyweed & bedstraw to name a few but there are many more..... I'm childish so I've gone for sticky willies.  

This recipe uses fresh and dried sticky willies. For the dried, chuck it in the dehydrator overnight at 40°c, then blend to a powder, 
or leave in the oven at 50°c overnight. 

Whatever you want to call it, it's a plant that pretty much everyone knows and it’s everywhere - so no excuses for not getting 
hold of this.... it's also extremely easy to identify.  

Ciabatta is a very wet dough that is stretched, rather than kneaded. Of Italian origin and often bastardised in horrid frozen par 
baked ones..... that's my one sentence summary anyway. 

Sticky Willies Ciabatta 
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These are the ingredients This is what to do with them 

50g fresh sticky willies  

750ml water 

800g strong plain bread 
flour 

14g dried yeast 

30ml extra virgin olive oil 

24g Maldon salt  

6tbsp dried sticky willies  

So, this recipe starts the night before. Combine the fresh sticky willies with the water in a jug, 
cover and leave in the fridge for 8 to 12 hours. 

In the morning get all the remaining ingredients in a mixing bowl (can be done in kitchen aid if ya 
posh) and combine. 

Strain off the sticky willies’ water and add it to the flour combining to make a sticky dough. 

Keep mixing and stretching the dough until smooth and comes away from the sides when lifted - 
it will still be sticky (this took about 20 mins - if doing in a mixer will take about 10mins) 

Leave to prove in an oiled bowl covered with a tea towel until trebled in size..... 

Heavily flour your side and carefully tip the dough out making sure you don’t knock it back and 
keep as much air in it as possible. 

Dust the top with flour and using a dough scraper cut dough into two.  

Carefully but fairly speedily lift the dough into a lined tray, sort out the shape with your hands by 
gently patting the sides. 

Leave to prove for 45 minutes then get it in the oven. 

Bake at 220°c for 26 mins. 

Leave to cool completely before slicing. 

 

Sticky Willies Ciabatta (continued) 
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For this I used a little trick used for making Japanese milk bread. Just adding a little roux to 
the dough makes it incredibly light and fluffy.  

I had some left-over mash potatoes and decided to bang it in too:)  

These are the ingredients This is what to do with them 

Roux... 50g flour 

50g butter 

50ml water 

150g roughly of mash 
potatoes  

500g flour 

20g salt 

20g sugar 

20g yeast 

650ml warm water 

Make the roux by melting the butter and adding the flour 
until you have a paste, stirring rigorously, slowly add the 
water and the mash potatoes until it all comes together. Set 
aside to cool to room temperature.  

Meanwhile put the sugar, yeast and warm water in a cup for 
ten minutes.  

Add all ingredients together and knead just enough to bring 
it together. 

Cover with a towel and wait for it to double.  

I prefer to stretch the dough rather than knead it, it produces 
the little air pockets we all love.  

Stretch the dough gently from left to right and try not to tear 
it. Turn 90° and repeat three times.  

Leave it to double and repeat the stretching process three 
more times every time it doubles.  

 

Left-over Mash Potato 
Bread 
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This is what to do with them 

Heat oven as high as possible, about 
250°c and place a tray of water at the 
bottom.  

Cook for 15 min, reduce to 190°c and 
cook for another 15/20 minutes without 
the water.  

When it's ready it should feel really light 
for its size.  

Make sure to cool for at least an hour 
before cooking. It's so important. I know 
it’s tempting to cut a hot slice but it will 
leave a raw line of dough in the middle of 
your loaf, disaster :)  

Enjoy! 

 

 
Left-over Mash Potato Bread 

(continued) 
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Pine buds are the start of the tree forming the pine cone and bring a classic pine flavour with a 
burst of citrus 

These are the ingredients This is what to do with them 

85g blitzed pine buds 

225g self-raising flour 

5g sea salt 

80g unsalted butter 

180g caster sugar 

2 eggs 

485g mashed banana 

6g baking soda  

For the glaze 

150g dandelion honey 

50ml boiling water 

Cream butter and sugar until light. 

Add eggs one at a time, while mixing, not adding the next until 
last is fully combined. 

Mix in all the rest of the ingredients. 

Line with butter and split the mix into two. 

Bake at 170°c for 34 mins. 

Pull out and prick all over with a skewer. 

Mix the honey and boiling water and pour over both..... 

Put back in the oven for six minutes. 

Cool on a rack until completely chilled. 

 

Pine Bud Banana 
Bread Glazed 

with Dandelion 
Honey 
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These Irish scones are a big hit at Levain and only take twenty minutes to whip 
together! 

These are the ingredients This is what to do with them 

350g flour 

Salt 

Tsp. baking powder 

85g butter 

3tbsp caster sugar 

175ml milk +- 

 

Sieve all dry ingredients into a mixing bowl.  

Add the cold butter and mix it in with your 
fingers until it has a Breadcrumb consistency.  

Add the milk until it just comes together - if 
you mix it too much it will become chewy and 
glutenous. 

Roll it to about 3cm thickness and cut out 
with a pastry ring about 5cm diameter. 

Egg wash the top and sprinkle with a little 
castor sugar. 

Bake on parchment paper for 10/12 minutes. 

Raisins, sultanas, currants or cranberries can 
be added before baking for a little burst of 
sweetness. 

180°c ~10\12minutes 

It's great with butter or whipped cream, your favourite jam or even our dandelion 
honey. Smash in mouth – Enjoy! 

Irish Scones 

 



 

15 

 

Field balm, also known as ground ivy. This is one for any sour dough bakers at home and is a 
ridiculously easy way to use up your discarded starter.... recipe takes about 20 mins start to finish.  

If you don’t have a starter it takes about five or so days to get going, it's so easy to do and there’s 
tonnes of videos showing you how on YouTube.  

You can add any dried herb I'm just a bit obsessed with ground ivy at the moment and it was my 
breakfast! 

These are the ingredients This is what to do with them 

275g starter 

16g honey 

4g salt 

6g backing soda 

2g dried powdered 
ground ivy 

Mix all the ingredients in a bowl..... that's it. 

Use a cast iron pan or a heavy based pan and put on the lowest heat 
until hot.  

Grease your rings (I use a 6cm x 3cm) and place in the pan. 

Add a knob of butter and as soon as foaming, spoon the mix into the 
ring, only filling the ring half way. This allows room for the crumpet to 
rise without overflowing.... you should get six at this size! 

Keeping on a low heat until it’s cooked the whole way through and the 
top is dry to the touch..... don’t fiddle or be tempted to flip them, you 
won’t get the lovely deep bubbles if you do. 

Once the top is dry to touch you can take them off, cool them on a rack 
and store in an air-tight container. 

 

Field Balm 
Sourdough 
Crumpets 
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Dandelion Honey 

 

Dandelion honey is a good substitute for honey, with a surprisingly similar flavour. The consistency is thinner than most honey 
but has a very similar appearance in colour. Dandelion honey is great on toast, muffins, pancakes, and biscuits. You can use it 
much as you would use honey in tea and beverages 

If you have a lawn dotted with dandelions you can forage for the flowers. The tender greens are also good for salads. As spring 
has sprung but the bees aren't yet buzzing enough to make honey, this is a fun seasonal substitute. 

These are the 
Ingredients 

This is what to do with them 

4 cups 
dandelion 
petals 

4 cups water 

3 lemon slices  

1/2 vanilla 
bean (split in 
half) 

2 1/2 cups 
granulated 
sugar 

Pick dandelion flowers during the daylight while in full bloom. 

Soak the flowers in cold water for five minutes to allow time for any insects to exit. 

Remove the petals and discard the centre of the flower and the stem. 

Place the petals in a heavy saucepan along with the water, lemon slices, and vanilla 
bean. 

Bring it to a boil, reduce the heat, and simmer it for 30 minutes. Remove the pan 
from the heat and let steep for six hours. 

Strain the dandelion tea through a cheesecloth and discard the solids. 

Place the dandelion tea in a heavy saucepan and bring it to a low boil. 

Gradually add sugar to the boiling liquid while stirring until the sugar is dissolved. 

Lower the heat and let it simmer uncovered until it reaches the desired syrupy 
thickness. This may take up to four hours. 

 

“A weed is but an 
unloved flower” 
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This uses one of my homemade IPA vinegars but you could sub in a 
cider vinegar and this would work great still. 

These are the ingredients This is what to do with them 

500g raw bacon finely 
chopped 

10g chopped herb Robert 

125g brown sugar 

150ml IPA vinegar 

25ml whiskey 

15g chopped wild garlic 

75ml water 

1 tsp instant coffee 
(optional) 

Get a thick bottomed pan and on a 
low heat, dry fry the bacon until it's 
really, really crispy! 

Add everything else and bring to 
105°c 

Blend, jar and enjoy 

Goes great with the previous 
focaccia or bread rolls 

 

 

Bacon and Herb 
Robert Jam 
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Dead nettles are great in salads and super healthy but I'm more of a hard liquor kinda guy. 

 

These are the ingredients This is what to do with them 

1litre dry white vermouth 

70g elderflowers 

70g dead nettles 

Rind of one lemon 

Mix everything together. 

Leave to sit in the dark for a week. 

Dissolve 300g sugar with 650ml water and add it.  

Leave to sit for another week and strain.  

Serve with a drop of gin over ice for a funky, aromatic martini. 

 

Vermouth with Elderflowers and Dead Nettles 
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Beech leaf noyau is a gin liquor with a strong slug of brandy in it. 

It really is one of the best things to be made from wild food and is so amazingly 
simple you really have to give it a go.  

Firstly, you need young beech leaves, I'm not an identification page so go familiarise 
yourselves with beech leaves.... they're pretty easy it's not a scary one.... and to 
check they are still young enough you want the little hairs on the back of them still, 
nice and lime green and still with a light citrus flavour.  

It's one that you can have ready relatively quickly, or be brave and let it sit for months 
and reap the rewards! 

These are the ingredients This is what to do with them 

1.4 litre gin 

120g young beech leaves 

500ml warm water 

500g caster sugar 

500ml brandy 

Add the beech leaves and gin together and 
leave for three weeks in a dark room. 

After three weeks, strain out beech leaves, 
squeezing every drop of gin out of them! Then, 
dissolve the sugar in the warm water, add the 
brandy and mix in with the infused gin. Bottle. 

This can now be drunk straight away, however, I 
feel it is much better left in the bottle for three 
months in a dark room. Even better if you can 
wait for Xmas to drink. 

 

Beech Leaf Noyau 
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This always reminds me of a family holiday in Tuscany for my parents 40th wedding 
anniversary. 

So bloody easy, you just need a little patience. 

 

These are the ingredients This is what to do with them 

1 litre vodka or pure spirits if you 
can find it 

3/4 large Lemons with nice thick 
skin 

700g sugar 

700ml water 

 

Use a vegetable peeler to remove the lemon zest and 
scrape off any white pith. 

Add the zest to the vodka and leave in a dark cool 
place for between one week and eight weeks - the 
longer the better. 

Boil sugar and water, leave cool and add to the vodka. 

Leave it for another couple of weeks to infuse. 

Ready for the summer! 

 

Limoncello 
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Long-time foodies of Prague will remember Jason from his previous 
restaurant venture – The Little Whale in Maltézské náměstí. 

Jason opened the Levain Bistro at the start of 2019. 

“At Levain we have more space, both in the 
dining area and in the kitchen. We also have a 
pizza oven, so we can offer artisan pizzas, 
made using flour that we mill right here at 
the restaurant.” 

You can find Levain on Kozacka 6 just between Havlíčkovy sady and 
Krymská. 

Levain Bistro 

+420 601 549 599 

levainpraha@gmail.com  

https://levain.cz/  
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