














Allow us to introduce
you to Ingo Schauser
and Henrik Vilain, the
founders of the retreat
known as the “Garden
of Lemons.” Nestled in
the tranquil embrace
of the Sierra Nevada,
between Granada and
the Mediterranean,
this haven lies far
from the usual tourist
paths, offering a
year-round lush and
verdant escape. Two
cozy houses command
splendid vistas of

the “Las Alpujarras”
mountains and the
picturesque villages

in the valley.

Inspired by the
abundant local flora
and their extensive
global travels, they
have crafted four
remarkable cookbooks:
“Recipes from the
Garden of Lemons,”
“Olives,” “Avocados,”
and “Tomatoes.”

Each of these volumes
is a treasure trove

of exquisite recipes
accompanied by
aesthetically pleasing
photographs, promising
a delightful culinary
experience.
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Recipes from the Garden of Lemons

The lemon brings out the best in every dish!

In the realm of sweet cuisine, the lemon often takes center
stage, effortlessly assuming the role of a dessert diva, bringing
perfection to cakes and sweets. In savoury dishes, on the other
hand, lemon serves as a conductor, coaxing out the inherent
flavours of each ingredient and orchestrating a harmonious
symphony of sweet, sour, salty, and bitter notes. When we
season our dishes just before serving, the go-to is always lemon
juice or zest, followed by the finishing touches of herbs, salt, and
freshly ground pepper.

From soups and sauces to both light and hearty main courses,
the journey culminates, of course, with delectable desserts.
Additionally, you’ll discover recipes for kitchen essentials like
lemonades, lemon curd, and lemon pickle.

Recipes from the Garden of Olives
A homage to the olive, olive oil and green cuisine!

Embark on a flavourful journey through the realms of antipasti,
mezze, tapas, salads, dips, and an assortment of breads. Explore
novel culinary creations, including grilled whole aubergines with
capers, black olives, and garlic cream, risotto featuring celeriac
and crispy salad, as well as white and green pizzetta adorned
with olives. Allow your taste buds to succumb to the alluring
desserts crafted with olive oil, like grilled pineapple drizzled
with olive oil and honey, delectable pastries such as Cantuccini
infused with olive oil and lemon, and orange sorbet crowned
with caramelized oranges and a hint of rosemary.

Beyond the recipes, this culinary adventure also unfolds the
diverse varieties of olives and the intriguing world of olive oil,
complemented by a brief cultural history of the olive tree. You’ll
also gain insight into our olive harvest process, discover olive oil
classifications, and explore its health benefits.
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Recipes from the Garden of Avocados

From avocado boats to avocado ravioli and
avocado chocolate truffles

The valley in which you find the Garden of Lemons is nourished
by the melting snow and rainwater that flows down from the
Sierra Nevada mountains, channelled through ancient Roman-
era irrigation systems. Abundant water, coupled with ample
sunshine, provides the perfect and sustainable conditions for
cultivating avocados. This is why the ecological balance of

organic avocados from Spain has become more than acceptable.

The authors embrace avocados throughout the day,
incorporating them into breakfast, brunch, snacks, and quick
finger foods. Avocados also play a prominent role in various
meals, from salads, soups, and pasta dishes to bistro classics
like tartare, carpaccio, and even burgers. While avocados are
relatively new to the dessert section of European cuisine, they
prove to be an excellent choice for creating delectable, sweet
treats.

Recipes from the Garden of Tomatoes

A culinary excursion with numerous longing pictures and
inspiring recipes around the tomato

Tomatoes are one of the best-loved vegetables in the world, and
with more than 80 new recipes from the cuisine of the Garden of
Lemons, it appeals to readers with a culinary interest who want
to learn more about the origin of the tomato. This book provides
insight, knowledge, ideas and inspiration for using tomatoes

in soups, salads, pasta and rice, as well as in sweet dishes. The
book also provides ideas for preserving tomatoes in chutneys,
harissa and purees, so you can enjoy the great flavour from your
own jars all year round.
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