
First Course 
Comte Gougères | Celeriac Remoulade | 

Pâte de Campagne | Pickled Walnut Puree  

ELEMENTS  EQUIPMENT 
Gougères
Compté Custard 
Compté
Celeriac Julienne  
Celeriac Dressing 
Pâte de Campagne
Walnut Puree 
Caperberries 
Cornichons 

Small Oven Tray 
Baking Paper 
Small Mixing Bowl 
Serving Plate 
Serving Bowl 
Piping Bag (provided)

ALLERGENS: Eggs, Diary, Gluten, Mustard, Sulphur Dioxide, Nuts

For the comté gougères, preheat your oven to 180C full fan
Start by poking a small hole in the bottom of the choux, pipe the
comté custard into the gougère (get as much as possible inside!),
place in the oven for 3 minutes, or until warmed through. Finish

with finely grated comté.
For the celeriac remoulade, add the celeriac julienne and dressing
to a mixing bowl, it just needs a quick mix, make sure everything is
evenly coated, place in a serving bowl, top with caperberries and

some fresh cracked black pepper.
The pâté is finished, it just needs some time out of the fridge so it

isn’t too cold, this can be rubbed with a little oil so it’s nice and
shiny if you wish. Serve with pickled walnut puree and cornichons. 

 
Method



Second Course 
Miso Baked Scallop & Fresh Spring Onion Salad  

ELEMENTS  EQUIPMENT 

METHOD 

4 x Scallop 
Sesame oil 
Miso Dressing 
Spring Onion Salad 

Baking Tray  
Small Bowl  
Tablespoon 
2 x Starter Plates
Kitchen Roll 

Preheat oven to 200c 
- Remove scallops from packaging and give them a rinse under

cold water from your tap to help remove any pieces of shell
from its journey to you.  

- Pat dry with a kitchen roll and place onto an oven tray, 
- Drizzle each scallop with 1/4 of your sesame oil. Place into

oven and bake for 10mins. 
- Place spring onion salad into a small bowl and dress with 1/3

of your miso dressing. 
- Remove scallops from the oven, carefully place onto your

serving plate. 
- Split the remaining dressing over your 4 scallops 

- Garnish each one with 1/4 of your spring onion salad and
serve!  

ALLERGENS: Gluten, Shellfish, Molluscs, Alcohol, Sesame 



Third Course 
Entrecôte de boeuf, peppercorn sauce, King Cabbage,

Anchoïade, Breadcrumbs, Smoked chilli, Buttery Pomme purée

ELEMENTS  EQUIPMENT 

METHOD 

Entrecôte de Boeuf 
Butter, Garlic, Thyme 
Peppercorn Sauce 
Cabbage Wedge 
Anchoïade
Sourdough Breadcrumbs &
Chilli Flakes
Buttery Pomme Purée
Semi-Skimmed Milk  

Frying pan 
Small Saucepan x2 
Small Oven Tray 
Tongs
Serving Meat Tray 
Serving Plate 
Serving Bowl 
Sauce Boat 

ALLERGENS: Diary, Celery, Sulphurdioxide, Fish, Gluten  

 Take your beef out so its room temperature. Preheat the oven to 200C full fan.
• Put a frying pan on the heat. Season the room temperature beef, begin to

render the fat on a slightly lower temperature after 2-3minutes turn the
temperature up and colour the beef all over. Cook in the oven to desired

cooking degree. Take the beef from the pan and leave the beef to rest for a
minimum of 5-6minutes. Heat the peppercorn sauce in a saucepan.  

• In the beef frying pan, colour the cabbage on both the flat cut sides, then
lightly season with salt and pepper. Place the charred cabbage on an oven

tray and put to one side.
• Heat the pomme purée in a small saucepan, add the milk slowly so it

doesn’t split. (you may not need all of the milk, just keeping adding, little by
little).

•To finish, place the coloured cabbage in the oven. Heat the cooked, rested
steak in the frying pan in foaming butter with the garlic and thyme. Roll in the
flavoured butter and baste until the steak is hot (2 minutes approx). Slice the
steak, place on sharing platter and cover with peppercorn sauce. Place hot

pomme purée in a sharing bowl, place the hot cabbage on a plate and load it
up with anchoïade dressing, chilli flakes and breadcrumbs.



Dessert 
Chocolate Éclair, Hazelnut Praline,Crystalized Cocoa Nibs  

ELEMENTS  EQUIPMENT 

METHOD 

Chocolate Éclair (2)
Hazelnut Praline Sauce 

Serving Plate 
Spoon 

·      Nice easy one to finish off on! The 2 chocolate eclairs
will come ready to rock: filled with dark chocolate
créameux, dipped in chocolate and covered with

crystalized cocoa nibs. All you will need to do is spoon
the hazelnut praline sauce on to a plate and place the
éclair on top. Tuck into that indulgent chocolatey treat!

ALLERGENS: Diary, Eggs, Gluten, Nuts (hazelnut)

Thank you for your support, it really means so much
to us during these difficult times. We hope you

enjoyed your meal and it brought happiness to your
home. If you did enjoy your meal please share your
photos with us on our Tripadvisor and social media

channels.

Get 10% off your next order with discount code 'proseries'


