
BEERDEGA 1: COOKING 
INSTRUCTIONS
Enclosed in this pack, you will find the instructions for prepping and cooking your 
BentSpoke BeerDega experience. Follow the simple step by step instructions for 
each item to create a great food and beer experience.

MISE EN PLUS

YOU WILL REQUIRE

If you aren’t planning to cook within the next hour, put your 
containers in the fridge. 15 minutes before you cook, pull out the 
bags and unpack.

Open your nibbles and get snacking. 

Set the table, light a candle, and crack a can of your choice. We 
recommend starting of with an Easy! Flip over the menu card to 
read more about the beer you’re drinking!

A frying pan for searing, an oven for heating,microwave for re-heating, plates to serve and a bit of 
oil, and you’ll be on track to enjoy a night filled with delicious eats and paired beers!

Prep Time: Under 5 mins
Cooking Time: 10-15 mins

FANCY FRENCH WORD FOR GETTING YOURSELF 
ORGANISED

NIBBLES

ENTREE 1

No prep or cooking required, just pre heat your oven to 180c, 
crack your first beer and enjoy!

Arrange mortadella onto a serving plate, scatter over the 
caperberries and some torn pieces of bocconcini.

Drizzle with as much chilli oil as you like (maybe start with a little 
and add more if you prefer it very spicy). Serve with the crackers 
on the side.

MARKED WITH YELLOW STICKERS

MARKED WITH ORANGE STICKERS



ENTREE 2

MAIN

DESSERT (OPTIONAL)

Warm the braised chickpeas in a saucepan over medium to low 
heat. Once warmed add the butter and simmer to create a glossy 
sauce, not for too long as the liquid will evaporate, you want it to 
be liquidy. If it’s too dry, add a little Fixie.

Time to fry the squid. Heat a frypan over medium to high heat, 
add a little vegetable oil and flash fry the squid creating a little 
colour and warm through, this won’t need too long (2-5 mins).

Spoon the braised chickpeas into a serving bowl, place squid on 
top, sprinkle with smoked feta.

Place duck into a frypan and fill pan with water 3/4 of the way up 
the duck, do not cover or wet the skin.

Place duck in oven until warmed through. Finish under a medium 
grill to create a crispy skin.

Pan fry the witlof until caramlised and warm. Warm the eschalot, 
beetroot and jus gently in a microwave.

Place the witlof, eschalot and beetroot into the centre of a serving 
plate. Top with the Barley then the fuck and pour the sauce 
around the outside.

No prep or cooking required, you’ve made it to the finish line, 
now just sit back, crack your Flemm and enjoy!

MARKED WITH GREEN STICKERS

MARKED WITH RED STICKERS

MARKED WITH TWO-TONED STICKERS

From the team at BentSpoke, thank you for choosing to have dinner with us. We look 
forward to having a beer with you in the BrewPub soon! Cheers!


