
 

SERVING INSTRUCTIONS 
 

The Great Christmas Pie USE BY: 7 days fridge life 

If you receive your Great Christmas Pie on the 17th December you will want to follow these simple instructions 
and watch this short instructional video 

1. If you're wanting to eat your pie at Christmas time - place your cryovacced pie straight in the freezer  The 
aspic jelly can just go in your fridge 

2. 48 hours before serving place on a tray in refrigerator  

3. An hour or so before serving, warm the aspic until liquid, place in a small jug and pour liquid aspic into the hole 
in top of the pie 

4. Refrigerate the pie until aspic is set The aspic may settle and you may need to top up until the jelly is sitting 
nicely at the top of the pie 

Salmon Rillettes USE BY: Check Best Before Date on bottom of jar Once opened consume within 3 days 
Remove from the fridge a 1/2 hour prior to serving. You can remove the butter of the top of the rillettes. Serve 
Salmon Rillettes with crispbreads, wholemeal toast, rye bread or crusty baguette Serve with a little Sauce 
Gribiche, cornichons or caper berries 
 
Jambon Persillé USE BY: Check Best Before Date Once opened consume within 3 days  

The Jambon is ready to serve straight from the fridge Serve with mustard, cornichons and a loaf of fresh crusty 
bread. This product can also be frozen if still sealed 
 
Duck Galantine 
USE BY: Check Best Before Date on packaging If still sealed it will keep in your fridge for 2-3 weeks Once opened 
consume within 3 days 

This galantine is already cooked and can be served cold However it is much more delicious with a golden color on 
the skin Once it has been roasted you can then return to your fridge if you want to serve it cold  
Pre heat your oven to 190˚C - 200˚C, lightly oil and season your galantine. Place on a tray and roast in your oven 
for 30+ minutes or until the skin is golden and the galantine is heated through. 
 
Red Wine Jus 
Remove the contents into a saucepan and warm through till hot (-add a little water if the jus is too thick) 
 
Prune and Armagnac tart (same instructions for Belgian Chocolate & Cherry Tart) 
Can be eaten at room temperature or place in the oven for 15-20 minutes at 160˚C to heat through. Serve with 
Brandy Anglaise. 
 
Brandy Anglaise 
Poor the contents of the jar into a bowl and place this over a water bath on your stove, stir regularly and serve 
warm. Do not over heat as the eggs will curdle. 

 
 

We hope you enjoy sharing this food with loved ones. Thank you for choosing our products 
Wishing you all the best for the festive season and New Year 

-Damian, Bryanna, staff & family- 
 


