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All you need to know

Where can people  
get Crumbs?

Crumbs is available free to 
pick up at all the region’s best 
restaurants and cafés, pubs and 
gastropubs, hotels and delis. 
Go to crumbsmag.com for a 
list – but it’s never complete 
(we’re adding new outlets all 
the time). Get in touch if you’re 
interested in being one of our 
special local stockists. 

How many copies do  
you distribute?
12,000 copies of Crumbs get 
distributed to our favourite  
food and drink businesses  
across Devon.

Crumbs has become such hot 
property that most copies are 
avidly read by many, many 
people – if someone’s got even 
a passing interest in food and 
drink (and who doesn’t?),  
they will doubtless be big fans  
of Crumbs! 

Why should I 
advertise?
Because Crumbs is good 
news for Devon’s entire food 
industry. Because there’s no 
better way to reach an affluent, 
active local foodie market. 
Because it’s good business: 
Crumbs is the no.1 place the 
region goes for foodie news 
and inspiration.

“It is really refreshing to see a new food 
magazine out in such a competitive 
market that is refreshing ,vibrant, 
exciting and delivers such good value” 

Paul Parnell, Jack in the Green  

and Five Bells in Exeter

“It’s great that Crumbs has come to 
Devon: a new and exciting publication 
that can reflect the vibrant food and 
drink culture here in my home county.  
From farmers, fishermen, 
cheesemakers and artisan producers 
to retailers, restaurateurs and chefs, 
there is a real wealth of stories that are 
just waiting to be told. I look forward to 
reading them in Crumbs” 
Michael Caines
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Advertising rates and information 2016

Magazine

Contact us to find out how advertising with 
Crumbs can help grow your business 
richard.sawyer@mediaclash.co.uk 01225 475800

Don’t forget
MediaClash can also help with many 
other aspects of your marketing needs. 
As a leading digital design and content 
agency, MediaClash has worked with 
numerous local businesses. We build 
websites, design and manage email and 
social media marketing campaigns, 
organise and execute events, and even 
create bespoke customer magazines. If 
you’d like to find out more, just give us a 
call on 01225 475800.

About us
Crumbs is published by MediaClash. We also publish a portfolio of premium lifestyle 
magazines which celebrate their towns and cities. Stylish and targeted, our magazines 
engage with the most affluent and influential audiences in their regions. 

Advertorials
Production charges 
applicable depending  
on brief.

 
available at 
media space 
+20%

cover positions +25%

early right hand page +20%

early left hand page +15%

Any other guaranteed 
position

+10%

loose inserts from £75  
per thousand

creative solutions  
e.g as gatefolds,  
bound inserts  
and belly bands

 
available  
on request

Banner advertisements  
on editorial pages  
on application

 
quarter page 
rate +25% 
premium.

Send all advertising material to:
MediaClash, Circus Mews House,  
Circus Mews,  Bath BA1 2PW
Christina.West@mediaclash.co.uk

Ad type/RAte

BAnneR 
Size: 728px x 90px  

£289 for 1 month  
£582 for 3 months 

skyscRApeR  
Size: 160px x 600px  

£255 for 1 month 
£388 for 3 months 

Button AdveRt  

Size: 160px x 80px  

£75 for 1 month 
£145 for 3 months

On the Directory

FeAtuRed listing 
£50 for 1 month 
£125 for 3 months 

Notes All rates are per issue. Credit terms 14 days. Cancellations are only accepted in writing two weeks before the copy deadline.  
For a full version of our terms and conditions, please ask.



Crumbs is 
beautifully 

designed 
with stunning 
original food 

photography – it 
gets given pride 

of place wherever 
it’s stocked

Crumbs seeks  
out the new 

talents who’ll 
shape tomorrow

Our gorgeous 
covers make 
every issue 

an event with 
readers keeping 

every copy to 
refer to again  

and again

Our team of 
respected food 

journalists mean 
our reviews 

are trusted and 
acted on by our 

sophisticated 
readership

Crumbs has its 
finger on the 

pulse and the ear 
of Devon’s most 

vital taste-makers

We are the only 
magazine to 

give our readers 
exclusive recipes 

from top class 
chefs to collect 

and keep in print 
and online

our unique magazine

Crumbs, the most gorgeous, inspirational and practical food magazine has arrived in 
Devon! Crumbs launched in Bath and Bristol back in 2012, and then the Cotswolds for 
2013 – and we won the title of Best Food Magazine in the UK from the Guild of Food 
Writers along the way. Then in 2015, we came to Devon with the same respected team.

Crumbs opens the doors to the region’s most incredible restaurants and gastropubs, 
cafés and bars. We showcase the chefs and menus, venues and innovations that make 
Devon’s ‘going out’ scene so vibrant, and celebrate the delis and bakeries, recipes and 
ingredients that make ‘staying in’ such a treat too. 
Our readers love our mix of restaurant reviews, 
recipes from local chefs, book reviews, advice 
on kitchen gadgets, sneak peaks around local 
foodies’ homes and interviews with the best 
producers and experts. And our gorgeous covers 
have become collector’s issues too.

Our food has never been better, and nor have the 
places we eat it at. So, why not join our gang – 
anyone can be in it, as long as you love your food 
and drink – and help us make Devon a tastier 
place, ingredient-by-ingredient and meal-by-meal.

Our passionate team

Amanda Robinson, 
editor 
Having edited mags on 
everything from kids’ parties 
to comedy classics, a long 
stint as editor of an Italian 
food and travel mag allowed 

Amanda to eat her way around Italy – 
heaven on a plate for a foodie aficionado. 
Selflessly, she now gets to eat her way around 
Bath and Bristol to bring you your slice of 
foodie heaven every month.

Jessica Carter,  
deputy editor
Having kept the best-stocked 
student cupboard in town, 
Jess went straight from 
university into food writing. 
Editing food and drink 

guides, reviewing restaurants and writing for 
hospitality companies left her even greedier 
for more. Jess writes for all our mags and 
manages the website, all the while chatting 
away on social media.

Our compelling editorial
What goes into each  
issue of Crumbs?

30% 
interviews,  

opinion and 
campaigns 

20% local 
restaurants 

and bar 
reviews

30% 
recipes

10% kitchen 
equipment

8% 
recommendations,  

tips and how-tos

2% 
magic

Our affluent readers
Our active, affluent, endlessly experimental 
readers look to us to inspire them as they 
choose what they eat, what they drink, 
and where they do it. They love to cook 
and the kitchen is the heart of their home.  
They trust our reviews and love cooking 
our recipes. Provenance, authenticity and 
excellence are the qualities our readers look 
for. Our readers live for food – and they know 
that eating well isn’t a luxury, it’s a must! 

Crumbs is a magazine for people to squabble 
over, pass around, and keep for ages. And, as 
our readers are highly active and engaged 
consumers, always intrigued by something 
new, chances are they’ll spend big with you 
too. (Oh yes, and they’ll tell their friends: 
they’re nothing if not opinion formers!)

Crumbs online
www.crumbsmag.com
The Crumbs website has all sorts of great 
features to help foodies find out about the 
local food and drink scene. Our news section 
is a great place to read about new restaurant 
and shop openings and product launches. 
Our journal showcases our independent 
restaurant reviews and features (in addition 
to the print content), our directory lists the 
best local suppliers, and our events diary all 
the festivals, book launches, talks, bake offs, 
markets and food tastings and more. And 
don’t forget our ever-popular recipe section 
featuring the best recipes from local chefs.

And, finally, we also have a weekly digital 
newsletter for inspiration, news and recipes.

Social stats
Our readers love to engage with us on 
social media 

We also have our own Tumblr page and 
regularly have more than 7,000 unique 
visitors to our website each month. For  
our range of online advertising packages at  
www.crumbsmag.com, turn over the page to 
find out more.

92% of 
people living in 
the South West 
spend over half 
their money 
locally

90% of 
people feel 
reassured 
after seeing 
something 
advertised 
locally

Local media 
is the most 
trusted source 
of info about 
local suppliers 
and places

Source: Consumer  
Catalyst Study, Think Media

Check out the  
Crumbs app
A digital edition of every 
Crumbs is also available to 
download on Android and 
iOS devices for free. 

crumbsmagazine 1,223

@crumbsmag 2,133

@crumbsmag 15,589

crumbsmagazine 2,156

We also publish  
Crumbs Bath and Bristol  
and Crumbs Cotswolds!
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CITIZEN 
CAINES

As Michelin man Michael 
Caines celebrates 21 years 

at Gidleigh Park, we take 
a look around his home 

kitchen in Devon and 
discover what secrets hide 

inside his cupboards

House call
VV

60 crumbsmag.com

WORDS BY LAURA ROWE
PHOTOS BY MATT AUSTIN

Michael’s sleek and contemporary home 
kitchen is designed for him and his family 
– so alongside the spice drawers are 
baskets of toys for the children36

( recipe )
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Rocking 
the mullet
MARTIN BENJAMIN proves that 
you don’t need to complicate fish 
for a top dinner party dish

Chef!

that it retains its natural flavour and 
juices. We’re also a proud supporter 
of The National Lobster Hatchery 
(thenationallobsterhatchery.co.uk), 
which is playing a lead role in conserving 
the future stocks of lobsters, by 
harvesting their eggs and raising them 
until they are mature enough to be 
released back into the wild.” 

The Samphire Bush donates £1 from 
every bill towards this project. So, if you 
don’t fancy making this at home, order 
it in the restaurant – and feel smug that 
you’ve donated to charity, too!

FILLET of RED 
MULLET, ROASTED 
SWEET POTATO, 
DEVON SAMPHIRE 
and a LEMON and 
CLAM BEURRE 
BLANC
(SERVES 1 )

INGREDIENTS
1 medium sweet potato, peeled 
and diced into 1cm cubes
olive oil
1 x 200g red mullet fillet
50g samphire
4 palourde clams
50g unsalted butter
zest and juice of ½ lemon
pinch of chopped parsley 
and rosemary

With 18 years of experience, Martin 
Benjamin, the owner of The Samphire 
Bush seafood restaurant in Plymouth, 
certainly knows his stuff. 

His menu is inspired by fresh, 
seasonal produce which, he says, is the 
key to producing great plates of food. 
He changes the menu often “because 
it’s about what’s available daily” and 
cooks creatively, experimenting and 
producing combinations grounded in 
flavour and texture. 

Martin’s cooking style developed as 
a result of his childhood growing up on 
the remote island of St Helena, where 
fishing for mackerel and tuna, growing 
their own vegetables, and rearing their 
own goats, sheep and chickens, was “a 
way of life”. Since then he’s worked as 
sous chef at a two-AA-rosette restaurant 
in Aberdeen, before moving to Devon 
and becoming head chef at the Oyster 
Shack, and then opening his own place 
in Plymouth because he’s “stubborn, 
and I wanted to have a place where I 
can cook what I want!” 

“The way fish is cooked makes a 
difference to its taste and texture,” 
reveals Martin. “Each method enables 
the taste of the fish to stand out, because, 
at the end of the day, it is all about the 
fish. Here at The Samphire Bush, the 
majority of our fish is steamed, like 
in the recipe opposite. This is a really 
gentle way of cooking, and ensures 
the fish stays moist and delicate, and 

METHOD
– Preheat the oven to 180C/350F/
gas mark 4. 
– Put the sweet potato on an ovenproof 
tray. Drizzle with olive oil, season with 
salt and pepper and cook for 20-30 
minutes, or until cooked through.  
– Season both sides of the fish with salt 
and pepper, and place in a steamer and 
cook for about 4-5 minutes. 
– Add the samphire and clams to 
the steamer and cook for 2 minutes. 
(Reserve the juice from the clams for 
the sauce.)
– Combine the butter, lemon juice and 
zest, clam juice, and chopped herbs in 
a small saucepan over a medium heat. 
Heat and whisk continuously until the 
butter emulsifies. Remove from the 
heat, and season with salt and pepper. 
– To serve, gently press the roasted 
sweet potato into a ring mould. Place 
the samphire in the middle of the plate, 
and carefully place the fish fillet on top. 
Arrange the clams around the mullet, 
and drizzle with the beurre blanc. 

✱ THE SAMPHIRE BUSH, 36 Admiralty 
Street, Stonehouse, Plymouth PL1 3RU; 
01752 253247; thesamphirebush.co.uk
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You might be heading 
outside this summer, but 

that’s no reason to neglect 
inside your kitchen…

BY ALICE HUMPHRYS

VV

Indigo drop mug £9.95
What makes a tasty cuppa? Hand painted, 
ethically sourced indigo drop mugs from 
a West Country online shop are a great 

start; decoratorsnotebook.co.uk 

Kitchen garden pot £7.50
You don’t need a veg patch to grow your 
own. Give your herbs a happy home on a 
windowsill, why don’tcha? Buy online at 
Barnstable’s graceandgloryhome.co.uk

Bottle grinders £55 for two
As well as salt and pepper, these tough 

ceramic grinders can handle nuts, seeds 
and dried fruit too. Buy from Salcombe 

Trading and salcombetrading.co.uk

Sandy toes metal sign £9.90
Oo-er, sailor! Now that sounds like a good 

day down the beach! Add a splash of colour 
to any wall with this beaut from Dupere 
Design in Modbury; duperedesign.com

Avocets tea towel £10 each
These screen print tea towels by Topsham 

designer Karen Walshe are so nice you 
won’t want to get them dirty. Perfect excuse 
to get out of drying up… karenwalshe.co.uk

Fish platter £5
Posh picnics or impromptu camping trips 

are made for these melamine plates 
from Cath Kidston. Buy from Topsham’s 

theorangetreeshop.co.uk

Harrogate dining chair £295
Every dining table needs chairs, and 

this smart number will look a treat in any 
room. Available from Distinctly Living in 
Dartmouth, and at distinctlyliving.co.uk

Assam tea set £29.95
Whether it’s chai tea, a G&T or homemade 
elderfl ower cordial, fi ll this pretty tea set 
with your favourite tipple and transport 

straight outside and into the sun. Buy from 
Dartington-based nkuku.com

ThE 
WANT 

lIsT
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S t a r te rs

These salTwaTer clams – marine 
bivalve mollusks, if you’re being technical 
– live all the world over, and are rather 
livelier beasts than most shellfish. Indeed, 
many species of scallop are perfectly happy 
to rapidly (if rather erratically) swim short 
distances across the ocean floor, occasionally 
in vast shoals, for a change of scenery – or 
to escape predatory starfish. Unlike most 
bivalves, they even have eyes – primitive 
ones maybe, but they make up for that in 
sheer numbers, with maybe sixty of the 
things running along the lip of their mantles. 
 Scallops have never been cheap, but 
they’re always delicious, a delicate, 
pleasingly textured shellfish that comes in 
an array of sizes, with the largest over 20cm 
across. Their shells – two flat, fan-shaped, 
fluted symmetrical pieces, hinged at the 
bottom – are one of the most distinctive 
things in the sea, and have been a classic 
motif in art and design since ancient times. 
It’s by rapidly clapping these together that 
scallops manage to swim using a sort of jet 
propulsion, and it’s the big adductor muscle 
they use for this that’s what we actually eat. 

scallops have been around since 
forever – certainly, the fossil record takes 
them back to the Triassic period, over 200 
million years ago – with around 7,000 species 

grilled scallops 
with a caramelised 
shallot butter 
(serves 2, as a sTarTer)

ingredients
4 scallops in their shells 
2 banana shallots, finely sliced
125g unsalted butter, softened
4 stalks of lemon thyme, leaves picked 
small glass of dry sherry

method
– prepare the scallops. prise the shell 
apart carefully and clean the scallop of any 
dirt, the frilly skirt and black stomach sack. 
remove the coral, if not using (although 
it’s delicious!). rinse the scallops and 
shells in cold water and set to one side. 
– place the finely sliced shallots in a 
pan with 25g of the butter and picked 
thyme leaves, and over a low-medium 
heat gently cook them until they are 
caramelised and softened. half-way 
through cooking, add the sherry and allow 
the alcohol to evaporate, before setting to 
one side and allowing to cool. 
– mix the cooled, caramelised shallots 
with the remaining butter. This can be 
rolled into a sausage shape in clingfilm, 
chilled and sliced into rounds as required, 
or used straight away.
– Turn up the grill to full and place the 
prepped scallops back in their cleaned 
shell halves. add a generous tsp of shallot 
butter to each, and grill until the butter has 
melted, bubbles, and the scallops are just 
cooked through. serve with bread.

having been identified over the centuries. 
And, as with many things that have been 
around longer than we have, they’ve taken on 
an array of associations and meanings. 
 In Christianity, scallops often stand for 
St James – who not only once rescued a 
knight who’d somehow managed to become 
covered in the things, but used a scallop shell 

as a small begging bowl 
– and for baptism, with 
many a churchman using a 
scallop-shaped dish to pour 
water over a baby’s head. 
In heraldry, scallops often 
symbolise pilgrimage, and 
crop up on the coat of arms 
of everyone from Winston 
Churchill to Lady Di.

In art, however, their 
meaning is more carnal, 
with the scallop shell 
symbolising fertility and, 
well… you know. (That 
thing shells always signify 
in art.) In Sandro Botticelli’s 
famous painting ‘The Birth 
of Venus’ the meanings are 

layered but blatant; on the one hand she’s a 
pagan goddess travelling on a very Christian 
pilgrimage, and on the other it’s just a giant 
‘foo foo’. 
 More recently, of course, the famous logo 
of Shell – the Anglo-Dutch oil company – is 
a giant scallop shell. You can chose what you 
think that means every time you’re outraged 
at the prices at the petrol pump…

Fresh scallop Flesh comes in firm 
white rounds – that swimming muscle, 
remember? – often with a bright orange roe 
attached (loved by some, others not so much).
 You can buy scallops either in or out of 
their shells, with two main variants available 
in Britain – the large king scallop and the 
smaller queen, or ‘queenies’. Most are caught 
by dredging – often a pretty grim process 
for the rest of the ocean floor, though there 
are ways to lessen this impact – so keep a 
particular eye out for those that have been 
hand-collected by divers instead.  
 When picking scallops, the ones you want 
should be firm and slightly moist – too dry is a 
real no-no, but sopping wet is off-putting too 
– and certainly with no mangled or shredded 
edges. Preparation is easy: just rinse under a 
tap then pat dry, tearing away any side muscle 
as you do so.
 With cooking, a light hand is what you 

need: you can grill them, steam, poach or fry, 
but – to keep the delicate flavour and texture 
– the cooking should always be brief and 
gentle. As soon as they’re firm and opaque, 
take them off the heat. (It’s better to cook 
them too little than too much – these things 
can be enjoyed raw if they’re fresh, after all.) 
 Manly meats work well with them – black 
pudding, pork belly, chorizo, bacon – as 
do Asian herbs and flavours, from ginger 
to wasabi. And all good seafood plays well 
together, so scallops make a great in-pie 
companion to crab meat, clams and white fish. 
 This all said, perhaps our favourite way to 
prepare them is simply to melt a bit of olive 
oil or butter in a pan, quickly salt them, then 
sear briefly over a medium-high heat. Some 
90 seconds a side will give you a golden crust, 
and a scallop barely cooked through.  

ScallopS
The sea's answer to a packet of Pringles, 
scallops are perhaps the most moreish 
of all the ocean denizens this side of the 
chip* – once you've started eating them, 
there's always room for one more...

Hero ingredients

✱ ah. crumbs has just been informed that 
the chip isn’t actually a sea beast at all. 
who knew?
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Driving through Crediton, you might 
think it’s just another pretty mid-Devon 
town. The high street has a pleasantly 
old fashioned air, with small shops selling 
everything from tractor oil to crochet 
hooks. But spending some time here 
recently (keeping house for a glossy 
black cat called Hector while his servants 
were away), I found I had stumbled upon 
a vibrant food scene.

The crowning glory is the farmers’ 
market, held in The Square (upcoming 

dates are 7 and 21 November). This is the 
place to come for artisan meats, breads, 
cheeses, pies, produce and preserves. 
Across the road is a health food shop 
crammed with organic fare and spices, 
and a choice of independent coffee shops 
(traditional or trendy – take your pick). 
In the high street itself you’ll find fabled 
delicatessen Treloars and, opposite 
NatWest bank, Penny’s Cheese Café.

As so often round these parts, there is 
more to Penny’s than meets the eye. For 

one thing, there is Penny herself. In the 
1980s and ’90s, as Penelope Walker, she 
was arguably Britain’s most illustrious 
mezzo-soprano, singing everything from 
Handel to Wagner at the Proms, Covent 
Garden and opera houses around the 
world. After retiring from classical music, 
however, she decided to indulge her love 
of cooking – and her cosy shop-café is 
the result. 

“I never have a day off,” she tells me, 
as she expertly divides a bowl of 

Here's how you do it, step-by-step. Step 1: Line the tin with pastry and trim the edges. 2: Tuck crumpled baking parchment into the pastry case; cover 
with coins. 3: While the pastry bakes, make the filling. 4: Add the eggs and process well.

The Devon Cook
( recipe )

1.

3.

2.

4. 5.

( recipe )
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FOOD STYLING AND PHOTOGRAPHY 
BY ANGELA NILSEN

Chef!

This issue, Crumbs’ cook 
Orlando Murrin creates 

a special dish to 
showcase some of 

Devon’s finest cheeses

The Devon Cook

27

Highlights

Chef!

crumbsmag.com

What to cook, and hoW to cook it 
– direct from the kitchens of the 

region’s best chefs

You did 
remember to 
freeze some 
of your fresh 
raspberries 
this summer 

for a dish 
like Paloma’s 
panna cotta, 
didn’t you? 

get a  
jiggle on               

Not everything that 
wobbles is welcome, 
but this sharp, sweet 
panna cotta sure is 

Page 32

pincer 
movement             
 We scurry sideways 
towards a spicy, tasty 

crab linguine 
Page 28

cream of 
the crop               

It’s the perfect Devon 
scone, from the 

man who named his 
company for them   

Page 30

Plus

34 cake peace
an amazing, 
no-stress Xmas 
cake from 
buckfast abbey

36 cheesy does it
…with the    
devon cook

Amanda Robinson, editor
Amanda.Robinson@mediaclash.co.uk

Trevor Gilham,  
art director  
Love the Crumbs covers  
and the quirky designs 
inside the mag? That'll 
be our Trev. He's been 
designing magazines in the 

UK for the past 30 years.

Jess update numbers

Welcome to crumbs 


