
		
			Seasonal Introduction

			Spring

			A Celebration of Persephone
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			Spring is Persephone’s season: filled with growth, transformation, and new life. On the surface, spring seems light and joyous, the moment when the world wakes up from its winter slumber and everything seems to burst into bloom all at once in a riot of color. When we throw open our shutters to breathe in the fresh air, and also release the old things that we have been holding on to.

			At least, that is the story we’ve been telling ourselves for millennia.

			But spring has a darker undertone. It is also filled with violent storms and snowmelts that rush down from the mountains, causing rivers to flood and wild seas to wake. The light air of spring always carries with it the undertone of death—and perhaps that is why Persephone is a goddess of both.
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			Spring, like Persephone, comes with a little bit of wrath. It is this darkness—this feeling, as Persephone calls it in the comic—that allows for change, rebirth, and growth. In order for some things to flourish, others must die. Spring is when the rains bring life to some crops and drown others; it is when new creatures are born and when predators awaken from hibernation.

			Hades only gets to experience Persephone’s version of spring one time in Lore Olympus, when he visits the mortal world to check on his unusually active volcanoes. He wonders if perhaps Demeter is having a midlife crisis when he arrives, because the verdant landscape is chaotic and haphazard, but also beautiful and so full of life. These contradictions are what made Persephone one of the most formidable gods in the Greek pantheon. Mortals feared her as much as they feared Hades—they called her the Dread Queen.

			While in the Underworld, she had as much power and respect as her husband. In the mortal realm, she was revered for the very traits that frustrate Persephone so much in Lore Olympus. She was both the beautiful maiden, Kore, and the terrifying “Bringer of Death,” Persephone. And her story was always tied closely to her relationships with both her mother and her husband.

			Worship of Persephone traditionally revolved around the seasons. Cyclically, she was celebrated during the Eleusinian Mysteries, which were rites that took place in the town of Eleusis, to the north of Athens. Every autumn and spring, worshipers would reenact the story of Persephone’s journey to the Underworld. Starting in Athens in the ancient cemetery of Kerameikos, crowds would leave the land of the dead and travel north to the temple of Eleusis, where they would enter the sacred cave. Inside this cave, Persephone would either descend into the Underworld by a series of pulleys and platforms or ascend from the depths back into the mortal realm.

			The mystery cult of Persephone and Demeter didn’t just follow the seasons of the natural world; it also replicated the seasons of a woman’s life. Women were initiated into the cult when they reached marriageable age, and while the rites still remain a secret, scholars have suggested that they were rooted in the transition from girlhood to wifehood and then to eventual motherhood.
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			But this wasn’t where the worship of Persephone stopped. Persephone, Demeter, and Hecate eventually became three sides of more modern religions—the Maiden, Mother, and Crone that we see in Wiccan and other pagan beliefs. Together, they represent the different sides of the divine feminine, the triple aspects of the goddess.

			In the universe of Lore Olympus, Persephone begins her story as a girl looking to carve out a place for herself in the world. She is terrified of her own inner darkness, which, according to Eris and Ares, makes her “interesting.” She is afraid of herself and who she could become. So she hides that fear with bright colors and by making herself small and unassuming. As she grows throughout the series, she embraces her darkness and transforms into a queen and leader. One who is kind and caring and giving, and also just a little bit terrifying.

			A true goddess of spring.

			The recipes included in this section celebrate the contradictions and reflect the seasonal ingredients, delicious flavors, and sweet scents of spring. Try a refreshing strawberry lemonade, or a zesty and herbal frittata. Indulge in the rich and complex flavors of a stew, or a tangy spanakopita pasta bake. Flex your baking muscles with gloriously fruity cinnamon rolls, or put a subtle twist on a classic with lemon loukoumi.

			Whether you’re preparing a feast for friends who have shaken off their winter hibernation or want the ultimate girl dinner during a solo night in, these meals will help you embrace your own inner kitchen goddess.

			
				[image: ]
			

			Fennel Frond Frittata
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			Serves — 2 to 4 Prep time — 10 minutes Cook time — 15 minutes

			Brunch is the greatest meal of the day. It combines all the best things: breakfast and lunch, prosecco and Bloody Marys, savory and sweet dishes. It is a celebration of all the best things in life, and is the favorite meal of Dionysus—god of wine and parties, and also the foster child of Persephone and Hades. And the fennel plant just so happens to be sacred to him!

			The green leaves of the fennel bulb are an underutilized part of the plant, but they are so versatile in cooking, adding just a hint of licorice flavor to any dish. These flavorful frittatas wield this secret weapon to perfection, and are easy to scale up or down to make a meal for one or a feast for your brunch crew.

			1 tablespoon extra-virgin olive oil

			3 green onions, chopped

			½ cup (15 g) chopped fennel fronds

			6 large eggs, beaten

			salt and pepper, to taste

			4 oz (110 g) sheep’s-milk feta cheese, crumbled

			1. Preheat the oven’s broiler.

			2. On the stovetop, heat the olive oil in an ovenproof 8-inch (20 cm) frying pan over medium heat. Add the green onion and cook until softened, 3 to 4 minutes. Add the fennel fronds and cook, stirring, for 1 minute.

			3. Pour in the eggs and season with salt and pepper. Once the bottom is set, sprinkle the top of the frittata with the feta.

			4. Broil until the center is set and the top is browned, 5 to 8 minutes. Serve.

			
				Dionysus

				Worship of Dionysus involved the fennel plant. Fennel stalks were often used to create a thyrsus—a spear-like staff that was wrapped with vines and topped with a pine cone and ribbons. Thyrsi were carried by priestesses and priests of Dionysus and were involved in the theatrical rituals dedicated to the god.
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			Demeter’s Braised Spring Vegetable Stew
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			Serves — 4 Prep time — 15 minutes Cook time — 30 minutes

			In the comic, spring has always been predictable—until Persephone returns from the Underworld as queen. Something has gone wrong with her powers and, in turn, with the season. Her return to the mortal realm brings snow and cold to the world. Hebe gets caught up in the snowstorm and is taken to Demeter, who warms her up with a heart-to-heart and a steaming bowl of vegetable stew.

			Our take on Demeter’s hearty stew is made with fresh, in-season vegetables like fennel, peas, onions, and carrots—and it’s the perfect meal to carry you through the transitional days of early spring and into the warmth of the new season.

			⅓ cup (75 ml) extra-virgin olive oil

			6 green onions, chopped

			2 large carrots, cut into 2-inch (5 cm) chunks

			1 fennel bulb, sliced

			2 cups (225 g) shelled English peas or frozen peas

			8 to 10 baby yellow potatoes, peeled

			1 cup (30 g) chopped fennel fronds or dill

			salt and pepper, to taste

			juice of 1 small lemon

			1 teaspoon cornstarch

			1. Heat the olive oil in a large saucepan or Dutch oven over medium heat. Add the green onion and cook until just softened, 2 to 3 minutes. Add the carrots, fennel, and peas. Cook, stirring, 1 to 2 minutes. Add the potatoes, fennel fronds, and salt and pepper. (See note.)

			2. Pour in water to just barely cover the vegetables. Bring to a boil, then reduce the heat and simmer gently, partially covered, until all the vegetables are tender, 15 to 20 minutes. Remove the lid toward the end of cooking to help reduce the cooking liquid in the pan.

			3. Just before serving, mix the lemon juice with the cornstarch to make a slurry. Stir into the pan and cook a few minutes more over medium heat until the sauce is thickened.

			Cook’s Note: You can also add artichoke hearts to this stew, if desired, which is a common addition in a similar dish called Artichokes à la Polita (artichokes of the city). To make Artichokes à la Polita, omit the fennel bulb and add 6 to 8 whole cleaned artichoke hearts at the same time as the carrots and peas in step 1.
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			Saucy Baked Giant Beans

			Serves — 6 Prep time — 10 minutes Cook time — 1¾ hours Extra time — 8 hours, soaking

			Beans are essential in the Greek diet—and, in fact, beans were so important to the ancient diet that there was once a god of beans. Not much is known about Kyamites, except that he was a key figure in the Eleusinian Mysteries cult, and was worshiped alongside Demeter and Persephone. He is referenced in only two places: in a small roadside sanctuary dedicated to him that stood between Athens and Eleusis, and in a travelogue.

			Giant beans (or giant butter beans) are the star of this dish, covered in a garlicky tomato sauce and then baked. These are popular as a meze or side dish, or you can add some sausage, crusty bread, feta, or salad and make a meal out of them. And unlike the enigmatic god Kyamites, it’s no mystery as to why this dish is so popular in Greece—and why it will be a hit in your own kitchen, too!

			For the Beans

			1 lb (450 g) dried giant beans or butter beans (see tip)

			8 cups (2 L) filtered water

			½ teaspoon salt

			For the Bake

			1 jarred roasted red pepper, finely chopped

			1 small carrot, diced

			1⅔ cups (400 g) strained tomatoes (passata) or crushed tomatoes

			½ cup (120 ml) extra-virgin olive oil

			3 tablespoons chopped fresh parsley

			3 cloves garlic, crushed into a paste

			2 bay leaves

			1 teaspoon salt, or to taste

			pepper, to taste

			11 oz (300 g) sausage, such as Portuguese, Italian, or Greek loukaniko, cut into 1-inch (2.5 cm) slices (optional)

			1. Prepare the beans: Place the dried beans in a bowl and cover with plenty of water. Soak for 8 hours or overnight. Drain well and rinse.

			2. Place the beans, filtered water, and salt in a large pot over medium-high heat. Cover and bring to a boil, then reduce the heat to medium and cook, covered, until the beans are just tender, 50 to 60 minutes. Remove from the heat. At this point, you can let the beans cool and refrigerate them to bake the next day, if desired.

			3. Meanwhile, preheat the oven to 400 degrees F (200 degrees C). Drain the beans, reserving the cooking liquid.

			4. Make the bake: Place the drained beans in a 9-by-13-inch (20 by 30 cm) baking dish. Add 1 cup (240 ml) of the reserved bean cooking liquid along with the roasted red pepper, carrot, tomatoes, olive oil, parsley, garlic, bay leaves, salt, and pepper. Stir gently to evenly distribute the ingredients. Lay the sliced sausage, if using, in an even layer over the top.

			5. Bake in the preheated oven until the sausage is browned and the sauce has thickened and is bubbling, 45 to 50 minutes. Let cool slightly before serving.

			Tip: For a shortcut, use canned beans instead of dried. Choose canned beans with no added salt; you will need three 15-oz cans. Follow the recipe from step 3. If you can’t find canned butter beans, you can try almost any white bean or borlotti beans.

			
				A Year Without Spring?

				In human history there have been several years without spring or summer. These happened after large volcanic eruptions that ejected huge quantities of ash and other material into the atmosphere, creating a barrier to the sun’s warmth and light. Now we understand that this is called a volcanic winter, and that a volcano on the other side of the world can actually impact the weather. But in the ancient world, this wasn’t as well understood. So there were many different festivals held yearly to ensure that the sun would return and that the seasons would change. One possible time the ancient Greeks might have experienced this lack of a spring and summer was at the start of the Bronze Age collapse/decline, which may have been caused by the enormous volcanic eruption at Thera circa 1600 B.C.E.

			

			Spanakopita Pasta Bake
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			Serves — 4 Prep time — 15 minutes Cook time — 30 minutes

			Spanakopita is a traditional Greek dish. The flaky phyllo pastry, the creamy feta, and the earthy spinach make for a delicious dish that can be anything from an appetizer to a main course. You can find it everywhere across Greece, from restaurants in Athens to tavernas in the mountains of Arcadia to out-of-the-way seaside island cafes across the Aegean.

			And, much like in Lore Olympus, everyone has their own version of the classic dish. This take is a crowd-pleaser, perfect for batch cooking to savor all week long—especially if you are on a budget, like Persephone—or for sharing with your friends and family. It’s the ideal meal to have in your fridge, too, in the event of a surprise visit from Eros, Hermes, or flower nymphs with poor boundaries who show up with or without an invitation.

			8 oz (225 g) short pasta in the shape of your choice, such as shells or penne

			3 tablespoons extra-virgin olive oil, divided

			4 green onions, chopped

			10 oz (280 g) fresh baby spinach leaves (see tip and note)

			1 pinch salt

			¾ cup (180 ml) heavy cream

			¼ cup (60 ml) whole milk

			4 oz (110 g) cream cheese

			7 oz (200 g) sheep’s-milk feta cheese, crumbled

			1 cup (30 g) chopped fresh dill

			pepper, to taste

			½ cup (40 g) breadcrumbs, preferably panko

			Butter or cooking spray, for greasing the baking dish

			1. Bring a large pot of salted water to a boil. Add the pasta and cook according to the package directions. Drain well, but do not rinse. Return to the pot and set aside.

			2. Preheat the oven to 400 degrees F (200 degrees C). Grease a 9-inch (23 cm) square baking dish.

			3. Heat 2 tablespoons olive oil in a large frying or sauté pan over medium heat. Add the green onions and cook gently until they begin to soften, about 3 minutes. Increase the heat to medium high and add the spinach and salt; cook, stirring, until the spinach is wilted and any excess liquid has evaporated, 5 to 8 minutes.

			Tip: It’ll seem like a lot of spinach at first, more than can fit in your pan! Add the spinach in batches, cooking the first batch until wilted before adding more.

			4. Add the cream and milk to the spinach mixture and bring to a gentle simmer. Stir in the cream cheese and break apart with a spoon, cooking just until melted.

			5. Remove the pan from the heat and stir in the crumbled feta, chopped dill, and pepper. Add the cooked pasta and stir until well combined, then spoon into the prepared baking dish. Cover with the breadcrumbs and
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