
 

We recommend you enjoy your dishes within 2 days. 
Cooking times may vary slightly from our oven to yours. Please adjust cooking times 

accordingly. 
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Classic Gourmet Box for 2 

Cooking & Serving Instructions 

 
**Keep the Dessert refrigerated until needed** 

 

Campaillou Loaf 
Allergens: G D 

Preheat oven to 180°c fan. Remove paper and place on a tray 

in the oven for 10 minutes. Take the butter out of the fridge to 

come to room temperature. 
 

Herb-Cured Salmon Gravlax, Pickled Cucumber, Horseradish 

Crème Fraiche, Burnt Lemon 
Allergens: F D S M 

 

 
 

 

Use a sharp knife to carefully slice layers of salmon ½ inch thick, 

removing the skin as you slice. Place the slices onto a plate and 

serve with the accompaniments and warm bread. 
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accordingly. 
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Aged Beef Wellington layered with Mushroom Duxelle, wrapped 

in Pastry, Young Carrots, Potato Gratin, Red Wine Sauce 
Allergens: G E S D E 

 

 
 

Pre heat the oven to 220°C fan (gas mark 7).   Lightly grease a 

non-stick baking tray, place the wellington on to the tray and 

cook for 20 minutes until the core temperature is 46-48°C for 

medium rare. Remove from the oven and place on a wire rack 

and rest for 10-15 minutes. Whilst resting, remove the plastic lid 

from the gratin potato and place into the oven for 15-18 

minutes.  Then place the wellington back into the oven to 

reheat for a further 6-8 minutes.  Whilst the wellington is re-

heating pour the red wine sauce into a pan and heat on a 

medium heat until piping hot. Carefully remove the carrots from 

the pouch and place into a medium sized pan. Pour over the 

cooking liquid and cook on a medium heat for 4-5 minutes until 

the carrots are hot. 

 

Remove the carrots from the pan and place to the side of the 

plates. Carve the wellington into two equal sized portions, place 

onto the plates and serve with a large jug of piping hot red wine 

sauce. The gratin potato can be served in the centre of the 

table to share. 



 

We recommend you enjoy your dishes within 2 days. 
Cooking times may vary slightly from our oven to yours. Please adjust cooking times 

accordingly. 
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Organic Lemon Meringue Pie 
Allergens: G D E N  

 

 
 

Simply slice, serve and enjoy! 

 

  



 

We recommend you enjoy your dishes within 2 days. 
Cooking times may vary slightly from our oven to yours. Please adjust cooking times 

accordingly. 
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Hand Crafted Chocolates 

After Eight, Smoked Toffee, Ferrero Rocher 

Allergens: G D N  

 

 
 

Keep in a cool place until you’re ready to enjoy with coffee. 

 

 

DIETARY MARKERS 

 

 

G gluten N nuts 

D dairy E eggs 

M mustard Cr crustaceans 

S sulphites F fish 

Ce celery  
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We’d love to make our boxes even better! 
 

Once you’ve enjoyed your gourmet box, please 

take a few moments to scan the qr code below 

and complete a short survey – your feedback is 

very important to us. 

 

If you’d like to speak to someone about our boxes, 

please call us on 01254 240555. 

 


