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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

Contact us to find out how advertising with 
Crumbs can help grow your business 
joss.phillips@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  
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on application
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Half page
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Send all advertising material to:
MediaClash, Circus Mews House,  
Circus Mews,  Bath BA1 2PW
Charlie.Pinder@mediaclash.co.uk

Ad typE/RAtE

BAnnER 
Size: 728px x 90px  

£289 for 1 month  
£582 for 3 months 

skysCRApER  
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£255 for 1 month 
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Button AdvERt  

Size: 160px x 80px  

£75 for 1 month 
£145 for 3 months

On the Directory

FEAtuREd Listing 
£50 for 1 month 
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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 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 1,406

@crumbsmag 5,686

@CrumbsMag 19,100

CrumbsMagazine 2,840

We also publish  
Crumbs Bath and Bristol  
and Crumbs Cotswolds!
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open gullies that I can open up, and all the 
muck goes down. I have a separate pastry 
section, cold hors d’oeuvres section, and a 
satellite kitchen for setting up for parties. 
There’s nothing he hasn’t bought me.

“He said, ‘John, what do you want?’, 
and I gave him my wish list, thinking 
I’d get half of it: I got everything. Father 
Christmas came. Well, it was December. 
Plus, he did everything in five weeks, all 
from just a scribble on a piece of paper.”

When he says ‘he’, John’s referring 
to Keith Richardson, owner of the six 
hotels in the Richardson Hotels group, 
which also include The Royal Beacon in 
Exmouth, The Grand in Torquay, The 
Grosvenor, and three others in Cornwall. 

And it’s not only the kitchen and 
restaurant that’s being given a cash boost:  
The Grosvenor’s bedrooms and ballroom 
are being refurbished, too. It’s all in an 
effort to break the legacy left by Mark 
Jenkins, who pushed the hotel into the 
limelight through Channel 4 TV 

charm. They had to clear out the 1980s 
Formica kitchen, and Suzi decked it out 
with furniture that she’d collected over  
the years. 

“I hate modern fitted kitchens, I can’t 
stand them,” she stresses. “I can’t stand 
steel and glass. I’ve had that dresser for 30 
years, and the sink was from our garden in 
Strete. It had a lot of plants in it, so I just 
pressure washed it and it was fine.

“We then just painted the rest of the 
house, really, and the rotting bits were 
replaced. We like it how it is now – simple. 
Unless you gut it and spend half a million 
pounds putting it right, there’s no point. 
It’s a house for country bumpkins, like us.”

KITCHEN DREAMS
At the moment, it’s rare that John’s at 
home in the day. At the start of the year 
he took up a new role as executive head 
chef at The Grosvenor Hotel in Torquay. 
The hotel refit and a new restaurant have 
been keeping him busy, plus he’s also done 
some consultancy work for the other five 
hotels in the restaurant group.

John took the job at The Grosvenor 
over an offer in London – he was keen not 
to go back to living out of a suitcase in a 
studio apartment. Working locally means 
he can come home every night, and take 

his son to rugby when needed. Although, 
since he started, he’s been flat-out.

When it comes to the restaurant, he’s 
been given carte blanche, and a mission to 
turn the food and drink offering around.

“I have the best kitchen I’ve ever had,” 
explains John, who has previously worked 
as head chef for Raymond Blanc at Le 
Manoir aux Quat’Saisons and run his 
own restaurants in London and France, 
including a couple where he gained two 
Michelin stars.

“I’ve got all the equipment I wanted – 
everything I asked for has been bought,” 
he says. “I’ve got water baths, vacuum-
packing machines, and a Pacojet to make 
instant gelato (I love making ice cream as 
garnishes). I’ve got a chocolate tempering 
machine, too. I’ve got every bit of kit any 
chef could dream of.”

And the list goes on: “I’ve got a walk-in 
cold room downstairs. The actual kitchen 
is the only thing that’s been taken 100% 
from empty shell to brand new – the 
flooring, ventilation, ovens…  You know 
I’ve got five ovens? And I had complete 
say in the design. The whole kitchen is 
sealed – ultra-flooring, with no skirting 
boards, so it’s all heat-sealed into the 
wall. The walls are plastic-clad and can 
be hosed off with a jet wash. There are 
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“CLAMS HAVE TRIPLED 
IN PRICE SINCE LAST 
SEASON, SO NOW 
THE BLOODY GARNISH 
COSTS MORE THAN 
THE FISH DISH” 
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House call

VIVE LA 
REVOLUTION!

He may still dream of a life  
in Provence, but for now 

John Burton Race is sticking 
to Devon. His latest mission? 
To power up The Grosvenor 

Hotel Torquay with an 
injection of French flair 
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LeeKING GOOD!
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Chef!

This scrumptious tart from Riverford looks 
absolutely divine, and tastes even better

✱ Find more tasty recipes, and other
inspiration, at riverford.co.uk/recipes

It's time to celebrate the mighty leek, 
and thank it for seeing us through 
the winter! This verdant veg is at its 
best during the cold months, adding 
a beautiful splash of green to plates 
normally heavy with more sedate 
root veg. It grows strong in March 
but fades back in later spring, so be 
quick to market to gather a bunch 
of these beauts for this quick and 
easy mid-week meal. The secret of 
this recipe lies in cooking the leeks 
long and slow, so that they become 
sweetly caramelised. The rest takes no 
time at all, and you can exercise your 
imagination adding extra toppings.

LEEK and 
PARMESAN TART 
(SERVES 4-6)

INGREDIENTS
3-4 tbsp olive oil, or 50g butter
6 large leeks, washed, dried and 
thinly sliced
bunch of thyme, tied with string
1 x 300g ready-rolled sheet all-butter 
pu�  pastry
25g Parmesan (or vegetarian 
equivalent), fi nely grated
salt and black pepper

METHOD
– Heat the oven to 200C/400F/
gas mark 6.
– Heat the oil or butter in a heavy-
bottomed saucepan and add the leeks 
and thyme. Slow-fry the leeks until they 
are very soft and starting to brown, a 
good 10-15 minutes.
– Cover the pan initially to help them 
sweat, then take o�  the lid halfway 
through so the liquid evaporates. Stir at 
intervals to stop them catching. Season 
with salt and pepper, then cool.
– Meanwhile, lay out your pastry fl at 
on a lightly greased, non-stick baking 
sheet and bake for about 10 minutes, 
until it has completely pu� ed up and is 
golden brown. (Check that the bottom 
of the pastry is cooked, too.)
– Flatten the pastry back down by 
covering it evenly with the leek mixture, 
leaving 5mm around the edge.
– Sprinkle with the Parmesan and any 
other toppings (perhaps anchovies, 
olives or di� erent cheesess), and return 
to the oven for a further 5 minutes, until 
the cheese has melted. Serve warm.

Put a twist on it
– Onions work as a replacement for, or 
combined with, the leeks.  

crumbsmag.com

1 TWO-TIER BAMBOO 
STEAMER £24.99
Steam all your Eastern faves 
– fish, buns, dumplings – plus 
foods like couscous and 
homegrown veg in this chic 
bamboo steamer that’s well 
made and will last. Pick it up from 
Lakeland in Exeter.
✱ lakeland.co.uk

2 ROSEWOOD CARBON 
KNIVES from £79
Not only do these look the part, 
but the white paper shirogami 
steel wrapped in a softer jigane 
steel will have you chopping like 
a pro – plus, they’re super-easy 
to sharpen. Buy online, or from 
the new Niwaki showroom you’ll 
find in Shaftesbury.
✱ niwaki.com

3 UKA STRIPE NIBBLE 
BOWLS £7.95 each
Good-looking enough for your 
shelfie but robust enough to use 
at dinner parties, these hand-
painted nibble bowls are inspired 
by traditional Japanese design. 
Find them in Nkuku, Totnes.
✱ nkuku.com

4 JOSEPH JOSEPH  
RICE STEAMER £20
Have you got the perfect rice-
cooking technique? It is seriously 
failsafe? With this microwaveable 
rice cooker you get all the tools 
necessary to measure, wash, 
cook and serve flawless fluffy 
rice. Buy from John Lewis, Exeter.
✱ josephjoseph.com

5 YUKUTORI WALLPAPER 
£86 a roll
The name means ‘birds flying 
away in a group’, and this super-
cool wallpaper is inspired by 
Japanese hand drawings. You 
might need to go hungry for 
a few days to afford it, but the 
‘wallpaper diet’ is totally worth it.
✱ farrow-ball.com
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THE WANT LIST
Get your Japanese cooking on-point with this hoard of sharp kitchen kit
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5
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tongue – meaning the impact is always 
short lived, if potentially rather painful. 
(Contrast this with the punch of chilli 
peppers, which work on the mouth, and 
are much harder to wash away.) With 
genuine wasabi, peak hotness tails off soon 
after grating too, so for optimum flavour 
you need to grate and eat immediately. 
 Though too much wasabi may set your 
brain on fire – not long ago, a Japanese 
sushi chain was accused of ‘racist wasabi 
terrorism’ when its Osaka restaurant 
was discovered to be adding twice the 
normal amount to foreigners’ food – it’s 
actually rather good for you, heaving in 
the likes of vitamins B6 and C, calcium, 
and magnesium, and featuring strong anti-
bacterial properties that do everything 
from support the liver to killing off some 
forms of E-Coli. 
 And it wants to help in other ways, too. 
Scientists have long experimented with 
using wasabi vapour as a spray to wake the 
deaf in event of fire, and one breakthrough 
in this even won a Japanese team the 2011 
Nobel Prize in Chemistry. 

BECAUSE GROWING AND preparing 
it is a fussy business, people have been 
trying to work out how to provide the 
authentic wasabi experience more easily 
for decades now, with the development 
of new breeds of easier-to-grow wasabi – 
Misawa is one, Mitsuki another – ongoing.
 For most purposes, however, European 
horseradish – considerably less picky 
– makes a handy substitute. (Think the 
Japan-only wasabi-flavoured KitKat uses 
the real stuff? Think again.) Though 
horseradish and wasabi look like very 
different plants, the chemical compounds 
that help generate their distinctive 
flavours are essentially the same. Indeed, 
the average horseradish is actually 
considerably hotter than most wasabi, 
and even in authentic Japanese wasabi 
products it’s used as a flavour-enhancer.
 It’s these substitutes that we largely 
have to thank for the near-universal 
popularity of wasabi these days, though – 
this said – there is authentic wasabi to be 
found growing outside Japan, not least by 
The Wasabi Company of nearby Dorset 
(thewasabicompany.co.uk). Tending 
towards a paler green than the amped-
up ‘fake’ versions, and more like a pile of 
sticky gratings (think minced carrot) than 
a paste, it has a milder, more nuanced, 
more herbal flavour. C’mon, don’t you owe 
it to yourself to try it…?   

BRIGHT AND STICKY, fresh-smelling 
and sinus-searingly hot, wasabi remained 
well off the Western radar for hundreds 
of years, but has recently, with the rise 
of sushi, become near ubiquitous – even 
if few of us are actually eating wasabi 
itself. (And certainly not in a lunchtime 
supermarket sushi set.) Let us explain.
 You see, the problem with wasabi – the 
stem (and not actually root or rhizome, 
though it’s often referred to as such) of 
a Japanese Brassica plant – is that it’s a 
very sensitive thing, and a right pain to 
both cultivate and prepare. Indeed, as it’s 
impossible for even experienced Japanese 
farmers to keep up with demand, most 
‘wasabi’ you’ll find is actually a mixture of 
horseradish, mustard (both close cousins) 
and green food colouring.
 Okay, so anyone who’s taken too large 
a smear of wasabi may scoff at the idea 
that it’s a delicate plant, but it’s certainly 
a demanding one, with the best versions 
requiring all sorts of very specific climactic 
conditions (cool temperatures, the close 
proximity of a mountain stream, stuff like 
that) to flourish. Indeed, though strains 
of wasabi can be grown in fields, the 
top-notch stuff – known as ‘sawa-wasabi’ 
– is actually semi-aquatic, the ‘sawa’ 
bit referring to its love of well-shaded, 
nutrient-rich running water.
 Legend has it, when the first farmer 
to discover and grow wasabi – initially, 
it’s thought, for use with raw trout and 
venison, though it soon expanded its 
culinary range to include, notably, sushi 
and sashimi – got around to showing it to 
his local warlord, the warlord fell so hard 
for it he declared it a treasure, and only to 
be grown in his province. 
 This was well over 1,000 years ago, 
and probably in the area now known as 
Shizuoka – still a major centre of wasabi 
production – but, though always well-
known and valuable, wasabi has never 
been common. Indeed, for the diva-ish 
reasons already detailed, but a handful of 
prefectures have ever farmed it much, and 
only the rich could ever afford it.

THE RAW WASABI stem is not actually 
very hot at all – chew on it, and it tastes 
more bitter than anything – but the 
grating process boosts this quality hugely, 
as cells are broken to release the volatile 
compound allyl isothiocyanate. As a result, 
clean, pungent, potent vapours are keen 
to shoot right up your nasal passages – 
wasabi affects the nose rather than the 

SALMON & ASPARAGUS 
EN PAPILLOTE with 
WASABI BEURRE BLANC
( SERVES 2 )

INGREDIENTS
For the salmon:
2 large dinner-plate sized circles of baking paper
2 salmon fillets (about 150g each)
8 asparagus spears, woody ends trimmed
2 sprigs lemon thyme
2 tsp white wine
a drizzle of olive oil

For the beurre blanc:
125ml white wine
1 shallot, very finely chopped
1 bay leaf
½ tsp whole black peppercorns
100g cold unsalted butter cut in 1cm cubes
freshly grated wasabi, to taste (about 10g, or 
a couple of teaspoons)

METHOD
– Preheat oven to 180C/350F/gas mark 4. Lay a 
salmon fillet in the centre of each baking paper 
circle. Arrange 4 spears of asparagus and a thyme 
sprig on top of each piece of fish. Sprinkle over 1 tsp 
of wine and a drizzle of olive oil. Season well. 
– Fold and crimp the two sides of paper together 
as if you are making a pasty. Repeat with the other 
parcel. Lay both on a baking tray and cook in the 
oven for 15 minutes. 
– While the fish is cooking, make the beurre blanc. 
Add the wine, shallot, bay leaf and peppercorns to a 
small, heavy-based saucepan. Bring to the boil and 
simmer slowly for 5-7 minutes, until you are left with 
about 3 tbsp of liquid.
– Turn the reduction off and grate wasabi. Set aside.
– Bring the reduction up the boil again before 
reducing the heat to low. Add the cold butter, a 
cube at a time, whisking constantly until it melts 
and emulsifies into the wine. Strain the sauce 
through a sieve into a warmed bowl – it should be 
the consistency of single cream. Using a fork, stir 
through fresh wasabi to taste, and season.
– Serve the fish, still in its bag but opened up, on a 
plate. Drizzle a little beurre blanc on top of each and 
serve the rest on the side. Serve with new potatoes.
✱ thewasabicompany.co.uk

Quick add these contacts to 
your address book!
Suppliers and restaurants buying their 
wasabi fresh and local

The Holt, 178 High Street, Honiton 
EX14 1LA; theholt-honiton.com

The Treby Arms, Sparkwell, Plympton 
PL7 5DD; thetrebyarms.co.uk

Gidleigh Park, Chagford TQ13 8HH; 
gidleigh.co.uk

Total produce, Newton Abbot TQ12 6RY; 
totalproducelocal.co.uk
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S T A R T E R S

wasabi
A right feisty little condiment, wasabi’s potent green globs add 

delicious waves of fire and sweetness to Japanese dishes, but it 
can be a real pain to cultivate, too… 
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3 STAY COOL 
WITH COLOUR
What the expert says: Two of this year’s 
colour trends go hand-in-hand: white-
washed wood and ocean-inspired green-
blue tones. With infl uence sailing over 
from the Nordic countries, backed by our 
ongoing love of the sea, this composition 
creates a beautifully calm, airy and relaxed 
ambience. Who doesn’t want to come 
home to that feeling after a long day at 
work? Helen Bartlett, System Six Kitchens, 
Marsh Barton
Doing it on a budget: The quickest and 
easiest way to completely change the 
look of your kitchen is to change the 
doors. Okay, you’ll need to check that your 
cabinets and worktops still have plenty of 
life left in them, but if the answer is yes then 
it’s straight onto the fun part – choosing a 
style and colours! Make a note of the colour 
of your worktop (photos are even better), 
and get browsing. Lifestyle magazines and 
websites such as Pinterest, or apps like 
Instagram, are great tools for gathering 
ideas and inspiration, Helen says.

1 INDUSTRIAL CHIC
What the expert says: The industrial 
look is a trend that’s becoming more 
and more popular, and will continue into 
2017. It celebrates the idea of converted 
industrial spaces with a refi ned kitchen 
against a backdrop of exposed brick and 
concrete walls, weathered timber and 
exposed pipes. The use of copper and 
brass is big – our clients are looking to fi nd 
alternatives to stainless steel. Kate Gray, 
Gray + Gray architects, Exeter
Doing it on a budget: The look can be 
achieved at home by introducing industrial 
light fi ttings, or solely replacing the kitchen 
island. Copper accents can be achieved 
simply in an existing home by replacing 
handles and sanitary ware, says Kate.

2 COOKING 
WITH WOOD
What the expert says: Over the decades 
we’ve seen vast swings in the traditional 
range cooker market. It’s gone back 
and forth from the fuel-hungry oil and 
gas-fi red heat store cookers to more 
economical electric options. When Britain 
fi rst experienced a massive fossil fuel 
price rise, wood-fi red cooker sales went 
through the roof, but they slowed down 
as the fuel prices dropped again. The 
appetite for wood-burning stoves is still 
very strong and we often install into open-
plan kitchens, making it an area far more 
inviting for a family. Simon Chew, company 
director at Dean Forge, Buckfastleigh 
Doing it on a budget: If you’re lucky 
enough to have an indoor fi replace, you 
can always user this as an open cooker 
with just a few extra utensils. A cast-iron 
tripod and cooking rack means you 
can heat food directly over the coals. A 
hanging chain attached to a hook above 
the fi re is good for cooking stews and 
one-pots in a cast-iron bowl. 

Clockwise from left: System 
Six keep colours cool; 
exposed copper lighting is 
in; Loaf love neutral greys; 
cooking with wood is hot!
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WE NEED TO 
TALK ABOUT 
KITCHENS…
Shaker-style is out; cool, clean lines and industrial chic is in! Get 
your favourite room looking tip-top with these tips from some 
Devon folk who know a thing or two about amazing spaces…

Mains

Chef!
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Riverford’s 
recipe was all 

too healthy, until 
they added the 
Parmesan, and 
the pastry, and 

the butter. That’s 
when it really 
started tasting 

good...

Plus
1
BRITISH FISH
that got a taste 
of the East (p28)

WHAT TO COOK, AND HOW 
TO COOK IT – DIRECT FROM 

THE KITCHENS OF THE 
REGION’S BEST CHEFS

Highlights

crumbsmag.com

WIKID LEEKS 
Criminally good dish 

made with one of 
Riverford’s fave veg 

Page 30

Highlights

BUN TIMES 
The Devon Chef 

unleashes his best ever 
hot cross bun recipe 

Page 24

OH, BALLS 
Meaty, hearty faggots 

from our friends at 
Pipers Farm  
Page 28

Jess update numbers

Welcome to crumbs 

Charlie.Lyon@mediaclash.co.uk

Charlie Lyon, Editor


