
Her grandparents 
had lived in an old, 
drafty house that 

could only be kept warm du-
ring the cold winter months 
by running the gas stove in 
the living room all day long.

Every Sunday, when she and her parents went on a 
coffee visit to Grandma and Grandpa, she prefer-
red to sit right in front of that stove, on her knees 
on the Persian carpet and with her back just not 
against his metal skin. For example, she listened 
to the conversations of the grown-ups as her back 
began to glow and she became completely liquid 
inside.



GRAIN PORRIDGE WITH APPLE PIE 
FLAVOR

voor 1 persoon: 

• 2 el wal- of pecannoten
• 1 friszure appel
• een klontje boter
• 35 g boekweitvlokken of havermout (of half om half)
• 350 ml (plantaardige) melk
• snufje zout 
• 1 tl fijngeraspte verse gember
• ½ tl kaneel + een snuf
• honing of ahornsiroop naar smaak

Place the walnuts or pecans in a small frying pan and place 
over medium heat. Roast the nuts for 2 minutes, until they 
begin to color. Roughly chop the nuts.

Peel the apple and grate half of it on a fine grater. Cut the 
other half into small cubes.

Melt a knob of butter in the frying pan and fry the apple 

cubes until nice and brown and soft.

Sprinkle the buckwheat flakes and/or oatmeal in a 
saucepan and place over high heat. Stir with a spatula 
while roasting the grains for 1 to 2 minutes, until they 
begin to color very slightly.

Pour in the milk, add a very small pinch of salt and 
bring to the boil. Turn the heat to low and cook the 
porridge, stirring occasionally, for 8 to 10 minutes. 
If necessary, add an extra splash of water until the 
porridge has the desired consistency.

Remove the pan from the heat and stir in the grated 
apple,
the ginger and cinnamon through the porridge.

Pour the porridge into a bowl and garnish with 
the baked apple and nuts and a drizzle of honey or 
maple syrup to taste. Decorate with a final pinch of 
cinnamon.


