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Winter Gourmet Box for Two 
Cooking & Serving Instructions 

 
Unpacking 

• Leave the bread at room temperature 

• Soak the cedar plank in cold water until ready to use 

• Pour the lime snow for the dessert into a flat plastic 

container and place in the freezer until ready to serve. 

 

Northcote Cheese Loaf 

Allergens: G D N V (Traces of nuts from the suppliers) 
 

 
 

Preheat oven to 150°C fan/170°C non-fan/302°F/gas mark 2. 

Take butter out of fridge to come to room temperature. 

Remove paper from bread and place on a tray in the oven for 

10-15 mins until crisp and golden. 
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Cedar Plank Chalk Stream Trout, Warm Tartare Sauce, Black 

Lemon 
Allergens: S D F CR 
  

Pre-heat the oven to 220°C/240°C non-fan/428°F/gas mark 9.  

Remove the trout from the tray and place onto the centre of 

the soaked cedar plank.  

Drizzle Olive Oil over each piece of Trout then cover with tin foil. 

Place into the centre of the oven for 9-10 minutes. This will give 

you a ‘just cooked’ finish. Leave a few minutes longer if you 

prefer it cooked more.   

 

Pour the butter sauce into a medium sized pan and heat gently.  

Once hot, add the tartare garnish.  

Split the sauce between two bowls. With a teaspoon, splash 

some of the black lemon syrup into and around the sauce. 

Remove the Trout from the cedar plank and place in the centre 

of the sauce. 
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English Onion “French Style Soup”, Black Cow Cheddar Cheese 

Toastie 

Allergens: D G A S 

Pre-heat the oven to 220°C. 

Heat a small non-stick frying pan and add a dash of oil. Add the 

toastie and colour each side until golden.  

Place the toastie into the oven for 3-4 minutes until the cheese is 

gooey and hot. Remove and place on a board to cut in half. 

In a medium-sized pan, add the soup from the pouch. Bring to 

the boil and whisk. 

Divide the caramelised onion between the 2 bowls, pour the 

hot soup equally between the two bowls. 

Serve with the toastie on the side. 
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Waterford Farm Salt Aged Beef, Marrowbone Crust, Smoked 

Pancetta and Mushroom Bourguignon, Beef Fat “Chip” 

Allergens: A D S G E C 

 

Please feel free to enhance the dish with your choice of 

vegetables. 

 

Preheat the oven to 150°C fan/170°C non-fan/325°F/gas mark 3. 

Remove the Beef Fillet from the packaging and leave the 

Marrowbone Crust to one side.  

Rub the Beef Fillet with Vegetable Oil and generously season 

with salt and pepper.  

Heat a non-stick frying pan and once hot, sear the fillet on all 

sides until it has a golden colour. 

Remove the Beef Fillet from the pan, put onto a tray then place 

the Marrowbone Crust on top.   

Put into the oven and cook for 20-25 minutes (55° on a 

temperature probe). This will give you a medium-rare result.  

 

In a hot frying pan, quickly colour the beef fat chip on all sides 

using a small amount of vegetable oil. Once golden, add the 
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Beef Fat Chip to the same tray with the paper provided and 

cook for the remaining 8-9 minutes.  

Remove the Beef from the oven and leave to rest, ideally on a 

wire rack leaving the Beef Fat Chips in the oven until ready to 

serve.  

 

Whilst the beef is resting pour the beef sauce into a pan and 

add the Bourguignon mix. Heat on a medium heat until hot.  

 

Place the container of Mushroom Puree into the microwave on 

a high heat for 1-2 minutes until hot.  

 

To serve, divide the sauce and the Bourguignon mix equally 

onto two warmed plates. Place on the Beef Fat Chip and a 

good spoonful of hot Mushroom Puree onto each plate. 

Cut the fillet of Beef in half, lightly season with a touch of salt 

and serve on top of the sauce.   
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Spiced Chocolate, Hazelnut, Lime 

Allergens: G D N  

 

Remove the dessert from the fridge and add to the centre of 

the plate. Place the roasted and grated hazelnuts on top.  

Scrape the frozen lime mix with a tablespoon to create ‘snow‘. 

Add to the plate and serve immediately. Enjoy! 
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Hand Crafted Chocolates 

Allergens: G D N  

 

Chocolate, Coffee & Sesame 

Salted Toffee 

 

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

coffee. 
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DIETARY MARKERS 

 

 

 

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 to 

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. 

 

A alcohol Ce celery 

G gluten N nuts 

D dairy E eggs 

M mustard Cr crustaceans 

S sulphites F fish 


