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February Winter Box for Two 
Cooking & Serving Instructions 

 
Unpacking 

• Store the bread at room temperature 

• Pour the ginger snow for the dessert into a flat plastic container 

and place in the freezer until ready to serve 

LISA’S TOP TIP: Take time to read through fully before commencing your 

preparation and cooking. 

Northcote Cheese Loaf 

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

 
 

Preheat oven to 120°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 

15 mins until crisp and golden. 
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Herdwick Lamb Minestrone, Vegetable Pearls, Garden Herbs 
Allergens: E G A D SU   
  

 

 

Carefully pour the pouch of consommé and vegetable pearls 

into a medium-sized pan.  

Cook on a medium heat for 6-8 minutes until piping hot.  

Divide the consommé, pearls and raviolis equally into two 

warmed bowls.  

Serve! 
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North Sea Cod, Romantica Tomato, Lemon, Basil 

Allergens: F A G SU  

 
 

Preheat the oven to 120°C fan/170°C non-fan/302°F/gas mark 2. 

Place the hake on the parchment paper provided and onto a 

tray.  

Drizzle with some of the olive oil and season with a little salt, then 

place into the centre of the oven for 10-12 minutes.  

 

Pour the tomato sauce mix into a pan and cook on a medium 

heat until hot.  

 

Remove the hake from the oven and sprinkle the basil crumb 

equally on top. 

 

Divide the sauce between two bowls, place the hake in the 

centre and arrange the tomatoes, basil & lemon in the dish. 

 

Enjoy! 
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Roast Chicken “Diane”, Smoked Garlic & Thyme-Roasted 

Chicken Crown, Wild Mushrooms, Chicken Fat Onion, Hispi 

Cabbage 

Allergens: D G A M SU 

 
 

Please feel free to enhance the dish with your choice of 

vegetables and potato. 

 

**Remove the chicken from the fridge and allow it to come to 

room temperature before cooking.** 

 

Pre heat the oven to 120°C fan/170°C non-fan/302°F/gas mark 

2. Remove the chicken from the bag, place onto a tray and 

cook for 1hr 20 minutes.  

Take the chicken out of the oven and rest for a further 20 

minutes.  

Increase the temperature of the oven to 220°C fan/ 240°C non-

fan/450°F/gas mark 9.  

 

Whilst the chicken is resting, empty the content of the Diane 
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sauce into a medium pan and gently warm. Once warm, add 

the mushroom mix and stir.  

 

Place the chicken fat onion and hispi cabbage on the 

parchment paper provided and onto a tray with the chicken. 

Put into the oven for 8-10 minutes until the chicken is hot and 

golden in colour. 

 

Remove the chicken from the oven whilst finishing off the 

cabbage and onion for a further 4 minutes until hot and 

cabbage is slightly roasted around the edges. Season with salt. 

 

Carve the chicken breast from the crown, lightly season the 

flesh side with a little salt. 

 

Divide the hot Diane sauce and mushroom mix between two 

plates, add the chicken fat onion next to the sauce, lay the 

carved chicken breast just off the onion. Drizzle lightly the 

parsley pesto around the sauce.  

Serve the Hispi cabbage on the side in a serving bowl. 
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“Rhubarb & Custard” Oatmeal Crumble 

Allergens: D E G  

 
 

**Prepare the ginger snow the evening before.** 

 

Carefully remove the custard tray from the box.  

 

Divide the rhubarb jelly and place in the centre of two plates. 

Sprinkle around the oatmeal crumble. 

 

Place the custard ball in the centre and add the chocolate 

heart on top. 

 

Scrape the frozen ginger mix with a tablespoon to create ‘snow‘ 

and add to the dessert. 
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Hand Crafted Lancashire Chocolates 

 
 

Salted Toffee 
Allergens: D 

 
Champagne 
Allergens: A D 
 

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 F fish 

SU Sulphites  


