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‘De Kas celebrates seasonality and the pure beauty of simple ingredients – 
what a joy to be able to recreate that at home.’ – Jamie Oliver

‘De Kas is bubbling with energy – the dishes are colourful, super fresh 
and convincing. De Kas is better, greener and more dynamic than ever.’
– Mara Grimm, in Het Parool
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SPR ING 			       	      12

AUTUMN    	    140
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THE  GARDEN  		
AS  K I TCHEN

From urban 
greenhouse to 
vegetable restaurant

On a cold January day in 2001, a very special restaurant 

opened its doors for the first time in the Frankendael Park 

in Amsterdam. Not a classic bistro or trendy hotspot, but a 

restaurant in an old former greenhouse where homegrown 

vegetables play the starring role. In the intervening twenty-

five years, De Kas has grown to become a symbol of 

sustainability, seasonal rhythms and sensational flavours – 

a milestone that is being celebrated with this book.

From the start, our goal was simple but radical: to cook 

using local, organic and fresh ingredients, preferably from 

our own garden. Picked in the morning and prepared 

in the evening. No middleman, no cold storage, just a 

direct route from garden to table, from plant to plate. 

A philosophy that is evident not only in the food but 

throughout the entire restaurant.
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T H E  F U T U R E  O F  F O O D  L I E S  I N  T H E  G A R D E N
Over the years, De Kas has developed a clear blueprint 

for sowing and harvesting, depending on the needs 

of the kitchen. This plan is reviewed each year – what 

worked, what didn’t, and what can be improved? – 

resulting in a menu that is constantly adjusting to the 

rhythms of the seasons and nature.

Jos Timmer and Wim de Beer have been at the helm 

for the last ten years, applying the same passion and 

conviction that is inherent to the philosophy at De Kas. 

One in which the garden is an essential element and 

where everything is done with respect for the soil, plants 

and seasons. The result is a kitchen that remains close 

to its origins and in which three perfect ingredients is 

always better than ten average ones.

The same philosophy forms the basis for this book. 

Celebrating our twenty-five years in business, we show 

you how to apply the methods used in De Kas in your 

own home. So that you, together with family and friends, 

can learn how to cook with the seasons, enjoy authentic 

flavours and reap the rich harvest of your own garden.

At De Kas, we believe that the future of food lies not in 

laboratories or apps but in the garden. When you grow 

your own food, you discover a new rhythm, a new level 

of appreciation and – perhaps most importantly – a 

richer sense of taste.
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The moment the sweet scent of wild garlic reaches your nose when you’re out walking, you just want to start cooking 

with it straight away. A useful tip: don’t pick it where dogs have been doing their business. Wild garlic is fabulous in 

a pasta dish, a spicy pesto or finely chopped and added at the last moment to a warm potato salad. Or you can make 

something fancier, like toast with morels – the best mushroom that spring has to offer and many people’s favourite. In 

the Netherlands, they can be found in the dunes, the Flevopolder and along riverbanks. If you don’t feel like foraging, 

you can also find them at the best farmers’ markets. However, if you can’t track down any morels, you can use other 

mushrooms instead, such as nameko or chestnut mushrooms. You can also use the dried variant, but make sure you soak 

the mushrooms first and adjust the quantities. 

1312
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HALLOUMI FROM THE BARBECUE WITH GREEN BEANS, 
L IMA BEANS AND OREGANO 
I’m a big fan of halloumi 
and I just love its rubbery 
texture. The trick is to eat the 
halloumi as soon as it has 
left the barbecue because 
that’s when it’s at its best. If 
you don’t feel like firing up 
the barbecue, a grill pan 
will do the job just fine.  
The key to this recipe lies 
in the dressing. When you 
caramelise the lemon on the 
barbecue, the juice becomes 
much sweeter and the 
flavour milder. Make sure the 
barbecue isn’t too hot and 
take your time so that the 
lemon can also cook a little 
and acquire a smoky flavour. 
And, as with the halloumi, a 
grill pan will do the job, too. 
This makes a great lunch or 
side dish when served with 
toasted bread.  
 

1. To make the dressing, grind the 

oregano in a pestle and mortar 

into a smooth paste. Gently fry the 

garlic and oregano in the olive oil 

(until the oil reaches 60 °C). Leave 

to cool, add the lemon juice and 

season with salt and pepper. 

2. Grill the halloumi and green 

beans on the barbecue until they 

have acquired a stripy appearance. 

3. Mix together with the chives or 

spring onions and the lima beans and 

drizzle generously with the dressing.
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I N G R E D I E N T S
225 g halloumi 

200 g green beans 

1 bunch of chives or spring onions

1 can (400 g) of lima beans, rinsed 

D R E S S I N G
1 bunch of oregano, leaves only 

½ clove of garlic, grated 

6 tbsp olive oil 

juice of 1 caramelised lemon 

(see intro)

A great lunch or side 
dish when eaten with 
toast. Serve the halloumi 
straight from the 
barbecue and tuck in!
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TOAST WITH MELTED BRIE, 
CHERRIES & GREEK BASIL 
I N G R E D I E N T S
4 slices of bread 

200 g brie, sliced

150 g fresh cherries, deseeded  

and halved

2 tbsp honey (optional)

a handful of Greek basil  

(or regular basil), torn into  

small strips

a few sprigs of dill

1 tbsp olive oil

1. Toast the slices of bread in a 

toaster or on a grill pan until  

golden brown and crispy.

2. Add the slices of brie to the toast 

and place briefly under the grill (or 

in the oven/on the barbecue) at a 

high temperature until the brie starts 

to melt and becomes soft (takes 

around 2-3 minutes).

3. Place the halved cherries on top 

of the melted brie. Drizzle with a 

little honey for more sweetness, if 

you like. Sprinkle with the Greek 

basil and dill, season to taste with 

a little salt and freshly ground black 

pepper and add a dash of olive oil.
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Expensive food is not always good food. Genuine quality can be 

found in a fresh leaf of basil, a head of lettuce straight from the 

garden, a tomato still warm from the plant, a sweet strawberry 

that has just reached full ripeness or a handful of freshly picked 

broad beans.
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Orzo with pumpkin, miso and 
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onions, miso, sherry vinegar & 
hazelnuts  213
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Pecorino  86, 123
Penne, fennel and orange butter  208
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220
Pickled strawberries with elderflower & 

chilli  220
Pistachio salsa, shallot and green chilli  

219
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and verbena pastry cream  117
Pistachio-basil butter  219
Pistachios  54, 112, 117, 180, 219, 

220
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Polenta  145, 176
Pumpkin  124, 148, 151, 152, 180
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salsa  180
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Radicchio  154, 192, 204
Radishes with piccalilli and poppy 

seed  70
Raisins  160
Raspberries  24, 48, 56, 117
Raw courgette, lemon, pecorino & 

basil  86
Rhubarb  58, 128
Rhubarb frangipane tart  58

Ricotta  102, 123-124
Rigatoni with cavolo nero, garlic, 

almond oil and parmesan  211
Rigatoni, cime di rapa, peas, lemon 

and vacherin mont d’or  47
Roasted brussels sprouts, coriander, 

apple & vadouvan  185
Roasted leek with hazelnuts, crème 

fraîche and watercress  158
Rocket  114
Roquefort  39

S
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mozzarella, peas and basil  81
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onion, burrata and strawberries  54
Salsas  220-221
Savoury tart with sweet potato, leek & 

taleggio  23
Scamorza  123
Spaghetti, morels, peas, parsley, wild 

garlic, parmesan & lemon  14
Spinach  30, 38, 102, 112
Spring
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24
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roti spices  40
	 Butterhead lettuce, dill, blue cheese 

dressing, croutons & green apple  
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	 Elderflower panna cotta, raspberries 
& oatcake  56

	 Endive, whitecurrants and verbena 
dressing  50

	 Fennel, green asparagus, blood 
orange, mint & kosho  18
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crème fraiche  30
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green beans, lima beans and 
oregano  32
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horseradish, sour cream, oxheart 
cabbage and dill  34

	 Rhubarb frangipane tart  58
	 Rigatoni, cime di rapa, peas, lemon 

and Vacherin Mont d’Or  47
	 Salad with roasted beetroot, red 

onion, burrata and strawberries  54
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	 Savoury tart with sweet potato, leek 
& taleggio  23

	 Spaghetti, morels, peas, parsley, 
wild garlic, parmesan & lemon  14

	 Strawberries, raspberries, broad 
beans, sorrel and spicy burrata 
cream  48

	 Toast with morel mushrooms, wild 
garlic and hazelnuts  26

	 White and green asparagus, soy 
eggs, wild garlic, parmesan and 
ranch dressing  16

Strawberries, croissant, pastry cream 
with star anise  127

Strawberries, raspberries, broad 
beans, sorrel and spicy burrata 
cream  48

Summer
	 Aubergine schnitzel with harissa, 

tomato & parmesan  106
	 Aubergine schnitzel, green beans & 

tahini dressing  104
	 Barbecued carrots with maple syrup, 

five-spice powder and goat’s cheese  
92

	 Beetroot, strawberries, chard and 
goat’s cheese  102

	 Blackberries with yoghurt, coconut 
crumble and lemongrass foam  131

	 Canelés, crème suisse, pink 
peppercorn and blackberries  134

	 Chard parcels with tomatoes and 
herb butter  84

	 Chard, broad beans and butter 
beans with croutons & orange butter  
62

	 Clafoutis with blueberries and basil  
128

	 Deep-fried courgette flowers filled 
with mozzarella and aji amarillo  99

	 Fig leaf & brown butter cake with 
plums  137

	 Flatbread, red peppers, parsley, 
pine nuts and za’atar  66

	 Fried potatoes with jalapeño, blue 
cheese, basil and chives  79

	 Fusilli with chopped tomato salad & 
pistachio butter  112
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brioche, goat’s cheese & lavender 
cream  114

	 Hummus with barbecued chickpeas 
& smoked paprika  111

	 Pistachio shortbread with raspberry 
and verbena pastry cream  117

	 Pizza toppings  120-124
	 Radishes with piccalilli and poppy 

seed  70
	 Raw courgette, lemon, pecorino & 

basil  86
	 Salad with beetroot, peach, 

mozzarella, peas and basil  81
	 Strawberries, croissant, pastry 

cream with star anise  127
	 Tacos with courgette tempura, 

cheese, salsa verde and coriander  
109

	 Toast with melted brie, cherries & 
greek basil  90

	 Toast with taleggio, fennel & red 
onion  74

	 Tomato tart, basil, mature gouda 
and mustard  65

	 Tomatoes with gooseberries and 
roasted chilli vinaigrette  72

Sweet potato  23

T
Tacos with courgette tempura, cheese, 

salsa verde and coriander  109
Tacos with flower sprouts, jalapeño, 

tomatillo, roasted corn & coriander  
178

Tahini dressing  220
Taleggio  23, 74
Toast with melted brie, cherries & 

greek basil  90
Toast with morel mushrooms, wild 

garlic and hazelnuts  26
Toast with taleggio, fennel & red onion  

74
Tomato tart, basil, mature gouda and 

mustard  65
Tomatoes with gooseberries and 

roasted chilli vinaigrette  72
Two taco recipes  148

V
Vacherin  47, 177
Vacherin Mont d’Or with za’atar  177
Vanille, miso, sherry-azijn & 

zwartepeperboter  219

Verbena  50, 117

W
Walnuts  124
Watercress  158
White and green asparagus, soy 

eggs, wild garlic, parmesan and 
ranch dressing  16

Wild garlic  14, 16, 26
Winter
	 Beetroot with radicchio and black 

pepper/vanilla butter  192
	 Butters  219
	 Castelfranco radicchio, chives, 

jerusalem artichoke and truffle  204
	 Creamy polenta with parmesan, 

chilli and crunchy sweetcorn  176
	 Dressings & basic recipes  218
	 Flower sprouts with chickpea soup, 

crème fraiche and butter chicken 
spices  200

	 Fried celeriac with sesame and 
lovage  191

	 Kale soup with fennel seed, potato & 
egg  196

	 Mac & cheese, kale, jalapeño & 
beemster cheese  198

	 Orecchiette with brussels sprouts, 
chilli, garlic & lemon  203

	 Oxheart cabbage, caramelised 
onions, miso, sherry vinegar & 
hazelnuts  213

	 Penne, fennel and orange butter  
208

	 Pumpkin tempura with winter 
purslane salsa  180

	 Rigatoni with cavolo nero, garlic, 
almond oil and parmesan  211

	 Roasted brussels sprouts, coriander, 
apple & vadouvan  185

	 Salsas  220-221
	 Tacos with flower sprouts, ricotta 

salata, jalapeño, tomatillo, roasted 
corn & mint  178

	 Vacherin Mont d’Or with za’atar  
177

Y
Yoghurt  39, 50, 56, 131, 169, 185
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‘De Kas celebrates seasonality and the pure beauty of simple ingredients – 
what a joy to be able to recreate that at home.’ – Jamie Oliver

‘De Kas is bubbling with energy – the dishes are colourful, super fresh 
and convincing. De Kas is better, greener and more dynamic than ever.’
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