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Introduction

Let me tell you what the seasons mean to me. Growing up on a small egg farm in Brittany, surrounded by the land and the sea, eating with the seasons wasn’t something we talked about – it was just how things were. I didn’t realise that what we ate followed the rhythm of the year, as it was such a natural part of life, from the excitement when we went mushroom picking with my grandparents in the autumn to the flurry of activity when canning season was in full swing, conserving as much of the summer’s fruit from our family orchard as we could. Our meals weren’t just food; they were a reflection of the land, the weather and the moment. The produce maman picked from our local market every Friday, the pigeon mamie prepared for us and the vegetables given to us by a friend in exchange for a dozen of eggs from the farm were all part of this symbiosis.

I never take food for granted. Having seen what it means to grow vegetables from seed, watched fruits maturing from their flower and cattle being raised and butchered for their meat, I have a deep connection with and respect for nature. This is why I avoid wasting food and overconsuming.

And isn’t it existing to eat seasonally? Looking forward to spring and your first green asparagus dipped in aioli, knowing you will only be able to eat those tender spears for a month before you’ll have to wait another year again, is such a privilege. I find this rarity of nature simply beautiful. When the bright summer tomatoes come in, ready to be drizzled with extra virgin olive oil and a generous amount of sea salt, it signals long days in the sun and al fresco meals, eating as many juicy, sweet strawberries as I can and finding plums to pick from the trees to make compôte or jam.

Even if autumn brings more wind and rain in Europe, it also brings figs and pumpkins, chestnuts, hazelnuts and mushrooms. There’s nothing more comforting than those flavours. The longing for what will next be available is what makes the seasons so magical – the excitement for the new season ceasing any sadness and making me forget about what I’ll need to wait another year for. And while nature seems to slow down in winter, it still brings us the festive sparkle of winter citrus from abroad, earthy root vegetables and durable fruits like apples and pears that have been stored for the coming months.
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Food, the fuel of life

I cook for my family every day, and when I do so, I truly always think of vegetables first. I always have a generous supply of fruit and vegetables at home and I think this is the key to seasonal and balanced eating in general. Fruit and vegetables are packed with so many nutrients and minerals and they are essential to our wellbeing, just like good sources of protein (including meat, fish, eggs, beans, lentils, tofu, nuts and seeds), starchy food (like bread, rice, pasta and grains) and healthy fats and dairy. In this book, you’ll find plenty of ways to add more vegetables and fruit to your daily meals.
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Everyday tips to eat more seasonally


	• Try a fruit and vegetable box delivery service to guarantee a wide range of seasonal produce in your home every week

	• Shop at local greengrocers and markets in your area, which usually prioritise local and seasonal fruits and vegetables

	• More and more supermarket chains are highlighting what is currently in season and local, so keep an eye out for information and labels when shopping

	• Refer to a seasonal fruit and vegetable calendar like the one below



[image: A wheel illustrates the fruits and vegetables available in different seasons. The seasons are spring between March and May, summer between June and August, autumn between September and November and winter between December and February. Fruits are mostly available in summer.]
[image: ]
Everyday tips to eat more homemade food


	• Batch cooking: spend time at the weekend making recipes that can be used throughout the week or frozen for later, such as a homemade meat or vegetarian pasta sauce that can be mixed with grains or pasta, or used as the base for a lasagne, stew or gratin

	• Use your freezer to freeze single portions for children’s meals, freeze excess bread if you are going away, buy frozen organic fruits and vegetables so that you can use them all year round (they will keep their nutritional value)

	• Simple plates: aim for one source of protein, two vegetables and one carbohydrate for your meal, to make building a well-balanced meal easier

	• Keep a jar of homemade vinaigrette in the refrigerator to make throwing together summer or winter salads easy

	• Snack on dried fruits and nuts instead of buying processed snacks
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How to use this book

I’m so excited to share this book with you and I hope that these recipes will become staples in your home, as they have been in mine. You’ll find savoury and sweet recipes using the fruit and vegetable stars of the season, along with a few menu plans for inspiration and seasonal hosting tips. I have focused on products that are easy to find and affordable, with a few recipes that splash out a little more for special celebrations. My recipes are all about enhancing one or few star ingredients, so I recommend buying the best quality you can afford for the best results.
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‘I never take nature for granted, and it still amazes me what she gives us.’
[image: ]

[image: ]



[image: Chapter header, Au Printemps ~ IN SPRING]

[image: ]

Le printemps is nature’s rebirth. It’s time for new green leaves to bud from the naked trees, chicks to break out of their shells and the first vegetable stems to peek out of the earth. This season, think about the vegetables that grow underground or close to the ground. My favourites include white and green asparagus, artichokes, radishes and rhubarb. Don’t forget to keep your eyes open in the countryside and stop to pick blooms from an elderflower tree or harvest some wild garlic (ramsons) in the woods. In this chapter, I share some new and tasty ways to simply cook those seasonal stars at home. Anyone for some roasted radishes (page 42) or a meringue tart with rhubarb and strawberries (page 58)?



Tips for your hosting table

Easter celebrations have become a favourite in my house. In my family, we used to bring everyone together at my grandparents’ farm to hunt for chocolate eggs in the garden before feasting on that year’s lamb, which had been raised by mamie.

For your tablescape, think about whites, greens and blues, and pick up some seasonal spring flowers that you can divide simply between some small bud vases. I love to use produce as decoration, too – a bunch of artichokes will always look aesthetically pleasing. Make the most of the edible flower season and use them to top salads. For Easter celebrations specifically, I have fun with eggs (as my parents have an egg farm, so we have plenty!), daffodils, tulips and wild garlic (ramsons) in vases. I prefer to keep it simple, making the food the centrepiece of my table.

Menu ideas


A weekend celebration

Elderflower Syrup (page 70) for making kir Breton, royale or with white wine

Whipped Butter with Radishes (page 20)
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White Asparagus with Wholegrain Mustard Mayonnaise (page 22)
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Lamb Fillet en Croûte (page 52) or Spinach Pie with Boiled Eggs (page 26)

New Potatoes with Wild Garlic (page 32)
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Easter Chocolate Charlotte (page 67)



A lunch date

Pistachio-crusted Fish with Peas (page 41)
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Homemade Fromage Blanc with Grapefruit and Honey (page 56)



Inviting some friends over

Creamy Sweetcorn Soup (page 31)
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Grilled Breton Lobster with Radishes and Beurre Blanc (page 42) or Whole Roasted Yellow Pollock with Fennel and Lemon (page 45)
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Rhubarb and Strawberry Meringue Tart (page 58)



Whipped Butter with Radishes

White Asparagus with Wholegrain Mustard Mayonnaise

Green Asparagus and Pesto Cream Pockets

Spinach Pie with Boiled Eggs

Creamy Sweetcorn Soup

New Potatoes with Wild Garlic

Green Vegetable and Wild Garlic Lasagne

Sunshine Sandwich Bread

Pistachio-crusted Fish with Peas

Grilled Breton Lobster with Radishes and Beurre Blanc

Whole Roasted Yellow Pollock with Fennel and Lemon

Honey Duck Breast with Sarladaise Potatoes

Mustard Chicken

Lamb Fillet en Croûte

Homemade Fromage Blanc with Grapefruit and Honey

Rhubarb and Strawberry Meringue Tart

Elderflower and Lemon Yoghurt Cake

Upside Down Rhubarb and Almond Cake

Easter Chocolate Charlotte

Elderflower Syrup



Beurre Crémeux et Radis

Whipped Butter with Radishes


SERVES 4–6


	150 g (5½ oz) salted butter, softened

	1 tablespoon double (heavy) cream

	1 bunch of radishes, trimmed and halved if necessary

	½ teaspoon sea salt

	½ teaspoon lemon juice






This is even more delicious than the unwhipped version that my mum used to serve for lunch, and making it couldn’t be simpler. It is just the kind of starter (appetiser) I love: the main ingredient is the star of the show, looking colourful and beautiful in its raw form, and the whipped butter is a nice little extra for the gourmands, like me.

To whip the butter, put the softened butter and cream into a mixing bowl, then use a hand mixer to whisk it for 2–3 minutes until pale and smooth.

Put the butter into a bowl on a platter and arrange the radishes around it. Sprinkle the sea salt on top of the butter, squeeze the lemon over the radishes and serve.
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Beurre Crémeux et Radis



Asperges Blanches Servies avec Mayonnaise à La Moutarde à L’Ancienne

White Asparagus with Wholegrain Mustard Mayonnaise


SERVES 4


	16–20 large white asparagus



For the mayonnaise


	2 large egg yolks

	3 tablespoons wholegrain mustard

	1 tablespoon vinegar

	250 ml (8 fl oz/1 cup) vegetable oil

	salt and freshly ground black pepper






As soon as asparagus season comes around, make sure to pick some up – they have to be eaten when they’re fresh and at their seasonal best, and it’s a very short period! Asparagus have such a particular and delicate taste, and it’s worth learning how to prepare them, as they make a great hosting dish, especially as a starter (appetiser).

Trim 2 cm (¾ inch) from the bottom of each asparagus spear and then peel the spears gently with a vegetable peeler.

Next, take 5–6 asparagus stalks and tie them together with kitchen twine. Repeat with the remaining asparagus.

Bring a large saucepan of salted water to the boil and simmer the asparagus for 20 minutes until a knife can be easily inserted into them.

Meanwhile, make the mayonnaise.

In a bowl, whisk together the egg yolks, mustard, vinegar and a few tablespoons of the oil. You can use a hand mixer for speed. As soon as an emulsion starts to form, start pouring in the rest of the oil in a steady stream, whisking constantly, until it has all been incorporated.

Serve the asparagus with the mayonnaise together on a nice platter.
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Asperges Blanches Servies avec Mayonnaise à La Moutarde à L’Ancienne



Chaussons à la Crème de Pesto et aux Asperges Vertes

Green Asparagus and Pesto Cream Pockets


SERVES 4


	320 g (11 oz) ready-rolled puff pastry sheet

	1 large egg, beaten

	12 asparagus, 1 cm (½ inch) trimmed from the ends

	1 tablespoon olive oil, plus extra to serve

	pinch of sea salt

	100 g (3½ oz) pesto

	100 g (3½ oz) cream cheese






Whether served as a starter (appetiser) before your Easter feast or as an easy weekday lunch with a dressed salad, these pretty feuilletés (puff pastry tartlets) are a great way to make asparagus the star. They look beautiful but are simple to achieve at home with only a few ingredients.

Cut the pastry into in eight equal rectangles. Place four of the rectangles on a baking sheet lined with baking parchment and brush them with the beaten egg.

Cut out smaller rectangles, about 8 x 15 cm (3 x 6 inch), from inside the remaining rectangles, leaving only a border of pastry. Place these borders on top of the rectangles on the baking sheet, to make little tart cases. Prick the centres with a fork and brush the borders of pastry with more egg.

Place the small rectangles you cut out on the sheet too and brush them with egg as well. Set aside in the refrigerator for 15 minutes.

Preheat the oven to 180°C fan (400°F).

Place the asparagus in a separate baking tray (pan), drizzle with the oil and sprinkle with the salt. Cook the asparagus and pastry cases in the oven for 15 minutes.

Meanwhile, mix the pesto with the cream cheese in a bowl.

Once the asparagus are tender and the pastry is puffed up and golden, remove both from the oven.

To assemble, spoon some of the pesto cream into the pastry cases and then divide the asparagus between them. Top with the small rectangles as ‘lids’. Drizzle everything with olive oil and serve.
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Chaussons à la Crème de Pesto et aux Asperges Vertes



Tourte Pascale aux Œufs et Épinards

Spinach Pie with Boiled Eggs


SERVES 8


	6 large eggs

	25 g (1 oz) salted butter

	1 tablespoon olive oil

	1 shallot, finely chopped

	1 garlic clove, finely chopped

	900 g (2 lb) spinach leaves

	150 g (5½ oz) mascarpone

	50 g (1¾ oz) Parmesan, grated

	2 x 320 g (11¼ oz) sheets of ready-rolled puff pastry

	salt and freshly ground black pepper






A great vegetarian alternative for a celebration meal, I also love to also make this for a casual lunch at home during springtime, served with a side salad. You can use frozen spinach too, and don’t forget to season it well.

Preheat the oven to 220°C fan (475°F).

Bring a saucepan of water to the boil and cook 4 of the eggs for 10 minutes, then drain and refresh under cold water. Once cool, peel and halve the eggs.

Melt the butter with the oil in a large frying pan and gently fry the shallot and garlic for a few minutes. Add half the spinach and let it wilt, then add the rest, wilt again and season with salt and pepper. Set aside.

Combine the mascarpone, Parmesan and one of the remaining eggs in a bowl and mix well. Add the cooked spinach and combine.

Fold a sheet of the pastry in two to make a square, then roll it out to fit a 20–22 cm (7½–8½ inch) deep pie dish. Line the tin with greaseproof paper and then with the pastry, by pressing it into the sides, leaving the excess hanging over the edges.

Spread half of the spinach mixture in the pastry case (shell), then add the boiled egg halves in a circle on top and finish with the remaining spinach mixture.

Fold the remaining sheet of pastry in two and roll it out into a circle big enough to cover the top of the pie. Beat the remaining egg and brush some on the edges of the pastry case, then top with the circle of pastry. Press the edges together and trim the sides. You can use the scraps to cut out some decorations for the top, if you like.

Brush the top with more egg wash and then bake the pie in the oven for 1 hour, covering it with foil if it starts to brown too much. Enjoy warm or cold.
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Tourte Pascale aux Œufs et Épinards
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‘When in doubt, a lot of butter, low heat, a pan and two eggs on sourdough bread with more butter.’
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Velouté de Maïs

Creamy Sweetcorn Soup


SERVES 4


	6 corn cobs, halved

	1 potato, peeled and diced

	500 ml (17 fl oz/generous 2 cups) whole milk

	1 tablespoon crème fraîche

	salt and freshly ground black pepper






There is sweetcorn, and then there are fresh corn cobs. I only recommend making this recipe with fresh corn and not tinned or frozen sweetcorn because it just won’t taste the same. This soup is incredibly moreish. I love eating it with a slice of sourdough bread topped with blue cheese or some simple salted butter.

Bring a saucepan of salted water to the boil and cook the corn for 12 minutes, then remove and use a sharp knife to slice off the kernels.

Reserve a couple of tablespoons of the sweetcorn, then put the rest into a saucepan with the potato, milk and some salt and pepper and cook over a medium heat for 10–12 minutes.

Pour the soup into a food processor and blend until smooth, then add the crème fraîche, taste and season with salt if needed. Add the reserved corn and then serve.
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Pommes de Terre Grenailles à l’Ail des Ours

New Potatoes with Wild Garlic


SERVES 6


	500 g (1 lb 2 oz) new potatoes

	2 tablespoons olive oil

	2 tablespoons salted butter

	handful of wild garlic (ramsons), washed and roughly chopped

	salt and freshly ground black pepper






Spring is the time to get your hands on the first potatoes of the season and harvest some wild garlic (ramsons)! A perfect side dish for your Easter feast.

Preheat the oven to 220°C fan (475°F).

Put the potatoes into a roasting tin with the oil and some salt and pepper and toss well.

Roast in the oven for 30–40 minutes until golden and crispy, shaking the tin halfway through.

Remove from the oven and toss the hot potatoes with the butter and wild garlic, then return to the oven for a few minutes.

Serve piping hot.
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Pommes de Terre Grenailles à l’Ail des Ours



Lasagnes Vertes de Printemps

Green Vegetable and Wild Garlic Lasagne


SERVES 6


	200 g (7 oz) frozen spinach, defrosted

	200 g (7 oz) feta, soft goat’s cheese or ricotta

	250 g (9 oz) lasagne sheets

	200 g (7 oz) frozen artichokes, defrosted (optional)

	200 g (7 oz/1¼ cups) fresh or frozen peas, cooked

	150 g (5½ oz) mascarpone

	100 g (3½ oz/generous ⅓ cup) pine nuts

	150 g (5½ oz) Cheddar, Emmental or mozzarella, grated



For the green béchamel


	100 g (3½ oz) spinach leaves

	100 g (3½ oz) wild garlic (ramsons), washed

	500 ml (17 fl oz/generous 2 cups) whole milk

	80 g (2¾ oz) salted butter

	30 g (1 oz/¼ cup) plain (all-purpose) flour

	½ teaspoon ground nutmeg

	salt and freshly ground black pepper






If you are trying to eat more green vegetables (or get your kids to like greens), this is such a good recipe for all the family. If you can’t find wild garlic (ramsons), you can simply replace it with some basil, which is just as delicious. You can skip the mascarpone on top and add only the grated cheese, but I love it creamy like this.

Preheat the oven to 180°C fan (400°F).

First, make the béchamel. Put the spinach and wild garlic into a food processor with a third of the milk and blend until smooth. Add the remaining milk and blend again to create your green base.

Melt the butter in a saucepan over a low heat, then add the flour and stir together to make a roux. Slowly pour in the green base, stirring constantly. Add the nutmeg, salt and pepper and cook over a low heat
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Sandwich Soleil

Sunshine Sandwich Bread



For the bread


	500 g (1 lb 2 oz/4 cups) strong white bread flour

	10 g (½ oz) fast-action dried yeast

	1½ teaspoons salt

	300 ml (10 fl oz/1¼ cups) lukewarm water

	3 tablespoons olive oil

	2 tablespoons milk (any kind), for brushing



For the filling


	salted butter

	good-quality ham

	handful of cornichons (baby pickles)

	sliced Comté

	wholegrain mustard
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Sandwich Soleil
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Poisson en Croûte de Pistaches avec ses Petits Pois

Pistachio-crusted Fish with Peas




	1 onion, thinly sliced

	4 garlic cloves, crushed

	400 g (14 oz/2⅔ cups) fresh or frozen peas

	1 tablespoon salted butter

	1 tablespoon olive oil

	4 thick fillets of cod, or any seasonal white fish

	lemon wedges, to serve



For the crust


	100 g (3½ oz/⅔ cup) shelled pistachios, chopped

	1 large egg

	2 tablespoons dried breadcrumbs

	zest of ½ lemon

	2 tablespoons garlic and herb soft cheese, like Boursin, or another soft cheese like soft goat’s cheese

	salt and freshly ground black pepper
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Poisson en Croûte de Pistaches avec ses Petits Pois



Homard Breton Grillé, Accompagné de Radis et Servi avec un Beurre Blanc

Grilled Breton Lobster with Radishes and Beurre Blanc




	4 small or 2 large lobsters (ask your fishmonger to despatch them for you if you prefer)

	1 bunch of radishes

	2 tablespoons olive oil

	1 teaspoon salt, plus extra to taste

	250 g (9 oz) salted butter

	2 shallots, finely diced

	1 tablespoon white wine vinegar

	100 ml (3½ fl oz/scant ½ cup) dry white wine

	juice of 1 lemon, plus extra lemon wedges to serve














[image: ]
Homard Breton Grillé, Accompagné de Radis et Servi avec un Beurre Blanc



Lieu Jaune au Fenouil Rôti au Four

Whole Roasted Yellow Pollock with Fennel and Lemon




	2 lemons, sliced

	3 shallots, diced

	4 garlic cloves, crushed

	1 tablespoon fennel seeds

	1 tablespoon dill, chopped

	4 tablespoons olive oil

	1 large yellow pollock (or any white fish), gutted and cleaned

	300 ml (10 fl oz/1¼ cups) dry white wine

	salt and freshly ground black pepper











Tip
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Lieu Jaune au Fenouil Rôti au Four
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Magret de Canard Cuit au Miel avec Ses Patates Sarladaises

Honey Duck Breast with Sarladaise Potatoes




	24 small new potatoes, halved

	150 g (5½ oz) duck or chicken fat, melted

	4 garlic cloves, crushed

	3 duck breasts

	3 tablespoons good-quality honey

	5 tablespoons apple cider vinegar

	1 teaspoon sea salt, plus extra to taste

	1 tablespoon water

	freshly ground black pepper

	chopped parsley leaves, to serve
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Magret de Canard Cuit au Miel avec Ses Patates Sarladaises



Poulet à la Moutarde

Mustard Chicken




	1 chicken

	2 tablespoons olive oil

	100 ml (3½ fl oz/scant ½ cup) chicken stock

	125 ml (4 fl oz/½ cup) double (heavy) cream

	2 tablespoons wholegrain Dijon mustard

	1 teaspoon dried oregano, or 6 sprigs of fresh oregano

	salt and freshly ground black pepper
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Poulet à la Moutarde



Filet d’Agneau en Croûte

Lamb Fillet en Croûte




	200 g (7 oz) salted butter, cut into cubes and then frozen for 20 minutes

	200 g (7 oz/1⅔ cups) plain (all-purpose) flour, plus extra for dusting

	¼ teaspoon salt, plus extra as needed

	80 ml (2¾ fl oz/1 cup) water

	2 tablespoons olive oil

	1 shallot, diced

	4 garlic cloves, chopped

	3 handfuls of parsley leaves, chopped

	2 x 200 g (7 oz) lamb fillets

	1 medium egg, beaten

	2 sprigs of rosemary

	freshly ground black pepper
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Filet d’Agneau en Croûte
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Fromage Blanc Fait Maison Servi avec Pamplemousse et Miel

Homemade Fromage Blanc with Grapefruit and Honey




	3 litres (100 fl oz/12½ cups) whole milk

	180 g (6½ oz) kefir or full-fat Greek yoghurt

	3 drops of lemon juice or distilled white vinegar



To serve


	2 grapefruits

	3 tablespoons honey
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Fromage Blanc Fait Maison Servi avec Pamplemousse et Miel



Tarte Meringuée aux Fraises et à la Rhubarbe

Rhubarb and Strawberry Meringue Tart




	500 g (1 lb 2 oz) rhubarb (forced or maincrop), diced

	250 g (9 oz/1 cup plus 2 tablespoons) caster (superfine) sugar

	320 g (1¼ oz) sheet of ready-made shortcrust pastry (pie dough), or make your own (page 130)

	3 large eggs, separated

	1 tablespoon cornflour (cornstarch)

	2 pinches of salt

	250 g (9 oz) strawberries, hulled and sliced

	1 teaspoon vanilla bean paste

	100 g (3½ oz/generous ¾ cup) icing (powdered) sugar
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Tarte Meringuée aux Fraises et à la Rhubarbe



Gâteau au Yaourt au Citron et à la Fleur de Sureau

Elderflower and Lemon Yoghurt Cake




	1 pot (125 g/4½ oz/½ cup) full-fat plain yoghurt

	2 pots (150 g/5½ oz/⅔ cup) caster (superfine) sugar

	1 tablespoon Elderflower Syrup (page 70, or use shop-bought) or 1 handful of fresh elderflowers heads, washed

	3 large eggs

	1 pot (150 ml/5½ fl oz/scant ⅔ cup) vegetable or rapeseed (canola) oil, plus extra for greasing

	zest and juice of 1 lemon

	3 pots (240 g/8½ oz/scant 2 cups) plain (all-purpose) flour, plus extra for dusting

	1 teaspoon baking powder

	generous pinch of salt



For the icing


	1 egg white

	100 g (3½ oz/generous ¾ cup) icing (powdered) sugar, or as needed



To decorate


	25 g (1 oz/½ cup) fresh elderflower heads, washed

	zest of 1 lemon
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Gâteau Renversé aux Amandes et à la Rhubarbe

Upside Down Rhubarb and Almond Cake




	300 g (10½ oz) forced rhubarb, cut into 5 cm (2 inch) pieces

	100 g (3½ oz/scant ½ cup) caster (superfine) sugar

	115 g (4 oz) salted butter, softened, plus extra for greasing

	180 g (6½ oz/1 cup) light brown soft sugar, plus 1 teaspoon for sprinkling

	3 large eggs

	200 g (7 oz/1⅔ cups) plain (all-purpose) flour

	1½ teaspoons baking powder

	pinch of salt

	100 ml (3½ fl oz/scant ½ cup) milk of your choice

	100 ml (3½ fl oz/scant ½ cup) double (heavy) cream

	1 tablespoon vanilla bean paste

	50 g (1¾ oz/generous ½ cup) flaked (slivered) almonds

	dusting of icing sugar, to serve (optional)















[image: ]
Gâteau Renversé aux Amandes et à la Rhubarbe



Charlotte au Chocolat de Pâques

Easter Chocolate Charlotte



For the biscuits à la cuillères (or use shop-bought)


	4 medium eggs, separated

	pinch of salt

	120 g (4¼ oz/generous ½ cup) caster (superfine) sugar

	100 g (3½ oz/generous ¾ cup) plain (all-purpose) flour, sifted

	3 teaspoons icing (powdered) sugar



For the chocolate mousse


	200 g (7 oz) dark chocolate

	75 g (2½ oz) salted butter

	50 g (1¾ oz/scant ¼ cup) crème fraîche

	50 g (1¾ oz/scant ½ cup) icing (powdered) sugar

	4 medium eggs, separated

	pinch of salt



For the Chantilly cream


	100 ml (3½ fl oz/scant ½ cup) double (heavy) cream

	2 tablespoons icing (powdered) sugar



To decorate


	chocolate eggs
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Charlotte au Chocolat de Pâques
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Sirop de Fleur de Sureau

Elderflower Syrup




	about 25 elderflower heads

	zest and juice of 3 unwaxed organic lemons

	1.5 litres (50½ fl oz/6½ cups) water

	1 kg (2 lb 4 oz/4¼ cups) caster (superfine) sugar
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Sirop de Fleur de Sureau
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