
ON THE MENU INSTRUCTIONS

BASQUE MENU

5J JAMÓN IBÉRICO 
CROQUETAS 

PIQUILLO PEPPERS 
STUFFED WITH OXTAIL

TORTILLA DE BACALAO

GORDAL OLIVES STUFFED 
WITH WHITE ANCHOVIES 

HAKE WITH SAUTÉED WILD 
MUSHROOMS

BASQUE CHEESECAKE & 
LAVENDER HONEY

5J Jamón Ibérico Croquetas  
• Heat up the frying oil in a small pan up to 170C  
•  Carefully, lower the croquetas into the oil with a spoon or 

tongs to prevent hot oil splashes
• Cook until golden brown on each side (3-5 minutes)
• Transfer the croquetas onto a plate lined with paper 

towels to remove excess oil 

Piquillo Peppers stuffed with Oxtail
• Put the stuffed piquillo peppers and the sauce in a small 

pot and slowly heat it up
• Plate it and enjoy

Tortilla de bacalao
• Preheat up the oven up to 220C
• Open the bag and put the tortilla on an oven tray
• Put it in the oven and cook for 3 minutes 

Gordal Olives stuffed with white Anchovies 
• Plate the olives in a dish 

Hake with sautéed Wild Mushrooms
• Bring water to a simmer in a large rimmed pot at least 

15cm deep of water  
• Put the whole bag into the water for 13 minutes
• With the help of a tong, remove the bag from the water, 

cut one side of the bag and lay it carefully on a plate. 
Make sure the fish’s skin is facing up

• Add the chopped parsley on top of the dish

Basque Cheesecake & Lavender Honey
• Preheat the oven at 220C fan mode
• Give the mix a good shake.
• Pour the cake mix into the terracotta dish
• Put into the oven for 12 minutes
• Cool it down in the fridge to stop the cooking down.
• Remove from the fridge and add the honey and lavender 

mix
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5J Jamón Ibérico Croquetas : Allergens: Dairy, gluten, garlic, egg. Ingedrients: Milk, butter, 
flour, 5J Jamón Ibérico, onions, egg, garlic. Piquillo Peppers stuffed with Oxtail: Allergens: 
Celery, sulphites Ingredients: Piquillo peppers, beef, chicken stock, carrots, onion. Tortilla 
de bacalao: Allergens: Egg, fish. Ingredients: Egg, potato, onion, olive oil, bacalao. Gordal 
Olives stuffed with white Anchovies : Allergens: Sulphites Ingredients: Olive, anchovies 
Hake with sautéed Wild Mushrooms:  Allergens: Fish. Ingredients: Hake, mushrooms. 
Basque Cheesecake & Lavender Honey: Allergens: Egg, dairy. Ingredients: Cream, cream 
cheese, sugar, eggs, lavender, honey

Delivers you the flavours of



ABOUT JOSÉ PIZARRO

ABOUT RESTOKIT

www.restokit.co.uk@restokit.uk

Bringing the restaurant dining experience to 
the kitchen table. From the simplicity of heating 

up nourishing, simple dishes to recreating 
premium Michelin-starred meals, Restokit offers 

something for home cooks of all levels.

 
How we started

Restokit was born in lockdown, during a time 
where it became entirely impossible to eat out 
at restaurants, and thus impossible to eat our 
favourite dishes and restaurant-quality food.

Restaurants have since diversified,  
fueled by much creativity, and out of this came 

Restokit.

Dentistry or food?  
Yes, believe it or not, Spanish chef, José Pizarro 

considered both career paths, but thankfully his love of 
food was just too strong and he had no choice but to 

leave his passion for dentistry at the kitchen door.

Originally from a beautiful village, Talaván in Cáceres, 
Extremadura, José considers London his home, and is 

often described as the Godfather of Spanish cooking in 
the UK.

José believes that tapas is for all, and that home cooks 
don’t have to be scared off by the idea of cooking 

lots of dishes – it’s all in the preparing and keeping 
it simple. This mantra of simplicity along with José’s 
charm, enthusiasm and passion for Spanish food has 

led to José appearing on many of our favourite foodie 
TV programmes. A regular on BBC 1’s Saturday Kitchen, 

José has also appeared on Sunday Brunch, This Morning 
on ITV, Weekend Kitchen with Waitrose, Rick Stein’s 
Christmas, Food Network’s The Big Eat and James 

Martin’s Saturday Morning.

Chef José Pizarro


