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SOLID STASH FESTIVE MENU 
 

1. TIPS TO SAVE EVEN MORE TIME: 
12h before Put the following dishes into the fridge in advance to defrost & give you a head start:  

• Pumpkin Caponata (starter) 
• Kohlrabi Cream Soup (put in a microwave-safe bowl with lid to avoid leaks)  
• Seitan Red Wine Ragout, apples and endives (main dish components) 

3h before • Defrost the mini bread rolls for 15min, bake completely & store at room temperature 
• (Optional:) toast the nuts and make the dressing for your salad with the appetizer  

2h before • Pre-bake the ovenhapjes (oven snacks) for 15-20 min 
• Remove the Sticky Toffee Pudding from the freezer 

1h before Remove the little pesto pot from the freezer 

 

2. SERVING SUGGESTIONS 
Check out the beautiful Festive Menu photos at http://www.solid-stash.com/festive-menu for 
serving suggestions. 

 

3. PREPARATION INSTRUCTIONS FOR EACH DISH 
 

APERO: OVENHAPJES (OVEN SNACKS) 
⌛ Preparation time 20-40 min 
       Equipment Oven (180 degrees) & baking parchment 

Take the Ovenhapjes out of the freezer, remove them from the packaging and place them directly on baking paper 
in a preheated oven at 180-190 degrees. Bake until they are nicely golden and hot throughout: start checking for 
doneness after 20 min (but depending on the oven/type of Ovenhapje, this can take up to 30-40 min!). Let the 
oven snacks rest for five minutes when they come out of the oven to avoid burning your mouth. 

ON THE TABLE: MINI BREAD ROLLS 
⌛ Preparation time 15 min defrosting + 5-6 min baking 
       Equipment Oven (180-190 degrees) 

Take the mini bread rolls out of the freezer 15 min in advance. Bake in a preheated oven at 180-190 degrees for 5-6 
min, until completely cooked through. Place in a basket/bowl on the table  to be enjoyed with the starter and soup 
dishes. 

STARTER: PUMPKIN CAPONATA 
⌛ Preparation time 2-12 min (longer if prepared on stovetop instead of in microwave) 
       Equipment - Microwave (but if necessary: on the stove, with a little water, takes 

longer) 
- (Optional:) serving ring / little bowl, rocket, pine nuts, dressing 

Fully warm the frozen Caponata (stirring regularly) in the microwave (+/- 7-12 min on medium setting, or: only 1-2 
min when already defrosted in the fridge in advance). If necessary, reheat in 30 sec intervals to lukewarm-warm. 

Optional: While the Caponata is heating up (or: several hours in advance): make a simple dressing of good olive oil, lemon juice, a pinch of salt 
and possibly a pinch of sugar (taste!). Carefully toast a small handful of pine nuts (or other nuts) in the pan/oven until golden brown and 
fragrant. Using a serving ring/bowl, place a neat disc of Caponata on a nice plate, and arrange a handful of rocket per person on top/around 
the Caponata disc. Finish with the dressing and toasted nuts. But rest assured: the Caponata is just as tasty just like that in a bowl, without the 
salad, with the mini oven rolls for dipping! 
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SOUP: KOHLRABI CREAM SOUP & WATERCRESS PESTO 

⌛ Preparation time 4-15 min 
       Equipment Microwave or stovetop 

Take the little pot of pesto out of the freezer an hour in advance and leave it to defrost on the counter. 

Put the soup (frozen or already defrosted) in a microwave-friendly bowl and warm up in the microwave. Stir 
frequently. Reheating in a saucepan on the stovetop is also possible (add small splash of water & stir often). The 
soup should be hot, but best not to let it come to the boil. 

Serve in pretty bowls with a spoonful of the watercress-walnut pesto as a garnish, for a festive colour and flavour 
contrast. Serve the mini bread rolls on the side. 

 

MAIN: SEITAN RED WINE RAGOUT, APPLES, ENDIVES & CROQUETTES 
⌛ Preparation time Ragout: 3-18 min. Apples & endives: 3-25 min. Croquettes: 3-20 min. 
       Equipment Ragout: stovetop or microwave. Apples & endives: oven (160 degrees) & 

baking parchment, or microwave. Croquettes: oven (200 degrees) or deep 
fryer. 

 

CELERIAC SEITAN & RED WINE RAGOUT 
Remove packaging & place contents in a saucepan/microwave-proof dish. Add 3-4 tbsp water & heat gently on the 
stovetop with lid (medium temp, 12-18 min when frozen; 5-7 min when thawed in advance) or in the microwave (6-
12 min for frozen; 3-4 min for thawed in advance), stirring gently often, until contents are boiling hot throughout. 
Add an additional splash of water and reduce heat if the sauce becomes too dry. 

APPLES & ENDIVES 
Preheat the oven to 160 degrees & place endives & apples on an oven rack lined with baking paper (make sure the 
pieces are not too close together for even heating). Warm through in a hot oven for 12-15 min if already defrosted 
in advance; or for 25-30 min if cooking straight from frozen. Serve hot, or cover and keep warm if you are going to 
cook the croquettes in the oven afterwards as well (= at a much higher temperature, so the apples and endives 
cannot be in the oven at the same time as the croquettes!).  

If your apples and endives are defrosted beforehand, you can also reheat them in the microwave instead of the 
oven (= convenient if you are preparing the croquettes in the oven). Heat on medium heat in 90-second intervals 
until thoroughly hot. 

CROQUETTES 
Deep fryer: Heat the oil to 175°C. Fill the fryer basket half full with frozen croquettes and fry for 3 minutes. Oven: 
Heat the oven to 200°C. Fry croquettes for 18-22 min. Turn frequently. For best results, use frozen products and 
adhere to recommended cooking time and temperature. For small quantities, reduce baking time. 

 

DESSERT: STICKY TOFFEE PUDDING & SALTED CARAMEL-PECAN ICE CREAM 
⌛ Preparation time 90 sec – 8 min 
       Equipment Microwave or oven (160 degrees) 
💡 Timing tip Take the sticky toffee pudding out of the freezer +/- 2h in advance to heat it 

up even faster when it’s time for dessert (or: simply enjoy it at room 
temperature!) 

Place frozen piece(s) of sticky toffee pudding on microwave-friendly plate(s) and heat in the microwave for 90 sec 
(medium temperature). Check that the cake is completely defrosted, and if necessary: reheat in 10-20 sec 
intervals until warmed through. Alternative: defrost in a preheated oven at 160°C for 10-15 min, or: defrost for 
several hours / overnight in the refrigerator. 

Serve (luke)warm or at room temperature with a scoop of ice cream. 
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Product info: Allergens, ingredients & other important information  
APERO: OVENHAPJES 

Vegan.  
Package contains: 12 artisanal, vegan, frozen oven appetizers in 4 varieties (+/-340g): 4x rice croquettes with Thai curry; 4x mushroom, celeriac, truffle puff pastry; 2x sausage rolls with 
cranberry compote; 2x pizza twist. | Allergen info: contains soy, gluten, sulfites, celery, mustard, nuts, peanuts, sesame seeds, yeast, (evaporated) alcohol (but may contain traces of all 
allergens!) | Use by: 19/04/2023 (but often keeps longer) | Store at a stable temperature ≤ -18°C. Once out of the freezer, keep cool and consume within 24 hours. Do not refreeze. | Produced 
with love by Solid Stash (Pinch of Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk) | Ingredients:  

1. Rice croquettes with Thai curry (x4): batch #160 | Ingredients: jasmine rice, cornflakes (corn, sugar, barley malt extract (gluten), salt, emulsifier (E471), vitamins (B1, B2, B3, B5, 
B6, B12, H, M), iron)), flour (gluten), water, coconut milk (coconut extract 70%, water, emulsifier (E435)), onion, unsweetened soy milk (soy base (water, hulled soybeans (8.7%)), 
acidity regulators (potassium phosphates), calcium (calcium carbonate), flavors, sea salt, stabilizer (gellan gum), vitamins ( B2, B12, D2)), silken tofu (water, soybeans, soy 
protein, acidity regulators: E575, E509), peanut butter (peanuts, sunflower oil, dextrose, fully hydrogenated palm fat, salt), ginger, massaman curry paste (shallots, red chili 21%, 
garlic, lemongrass, salt, laos spices (mace, cinnamon, cardamom), coriander seed, cumin), kaffir lime leaves, cinnamon, concentrated tamarind paste (tamarind, water), sugar, 
concentrated vegetable broth (carrot, onion, leek, salt, yeast extract, sugar, mushroom, xanthan gum, locust bean gum, flavors, bay leaf), star anise, garlic, lime juice, fresh 
coriander, salt, turmeric. 

2. Mushroom, celeriac, truffle puff pastry (x4): batch #162 | Ingredients: puff pastry (47%: flour (gluten); vegetable oils and fats (palm); water; salt), mushroom (19%), onion (12%), 
celeriac (9%), soy cream (4%: water, sunflower oil, hulled soybeans (5.5%), sugar, emulsifier (sucrose esters of fatty acids), stabilizers (xanthan gum, carrageenan, guar gum), sea 
salt, flavor), unsweetened soy milk (soy base (water, hulled soybeans (8, 7%)), acidity regulators (potassium phosphates), calcium (calcium carbonate), flavors, sea salt, stabilizer 
(gellan gum), vitamins ( B2, B12, D2)), sherry wine (evaporated alcohol, sulfites), extra virgin olive oil, white beans (white beans, water, salt, antioxidant (E300)), white sesame 
seeds, concentrated vegetable broth (water, concentrated carrot juice 9%, concentrated onion juice 1.4%, concentrated leek juice 1.2%), salt, yeast extract, sugar, flavors, parsnip 
1%, modified corn starch, food acid (citric acid), thickener (xanthan gum), garlic powder, sunflower oil), wheat flour (gluten), fresh lemon juice, salt, corn starch, truffle oil (extra 
virgin olive oil, flavors, black truffle infusion), fresh thyme, nutmeg, black pepper, bay leaf, dried chili flakes. 

3. Sausage rolls with cranberry compote (x2): batch #157 | Ingredients: Solid Stash Neatloaf Burger mix (53%; rice, green lentils, onions, ketchup (tomatoes, vinegar, sugar, salt, 
spices & herb extracts (incl. celery), spices), dried apricots and raisins (sulfites), tomato paste, miso (soybeans, rice, salt, alcohol), mustard (mustard seeds, vinegar, salt, spices), 
spices (coriander, turmeric, cumin, pepper, chili, fenugreek, fennel, cloves, cardamom, paprika, dextrose, provincial spices, nutmeg, thyme), oats, almonds, cashews, seeds 
(pumpkin, sunflower, chia, flaxseed), garlic, mushrooms, olive oil, salt); puff pastry (32%; flour (gluten, yeast extract), vegetable fats (rapeseed oil), water, wheat starch (gluten), 
lemon juice, salt, preservatives (alcohol evaporates during cooking)); cranberry compote (11%; Cranberries (50%), Sucrose, Glucose-Fructose Syrup, Thickeners (modified corn 
starch E1422, pectins E440), Preservative (potassium sorbate E202)); unsweetened soy milk (soy base (water, hulled soybeans (8.7%)), acidity regulators (potassium phosphates), 
calcium (calcium carbonate), flavors, sea salt, stabilizer (gellan gum), vitamins (B2, B12, D2)), black sesame seeds. 

4. Pizza twist (x2): batch #161 | Ingredients: puff pastry (flour (gluten, yeast extract), vegetable fats (rapeseed oil), water, wheat starch (gluten), lemon juice, salt, preservatives 
(alcohol evaporates during cooking)), cherry tomatoes in tomato paste (cherry tomatoes, tomato juice, food acid: citric acid), Violife vegan mozzarella & Gouda (water, coconut 
oil (24%), modified starch, starch, sea salt, flavors, olive oil extract, coloring: B-carotene, vitamin B12), extra virgin olive oil, fresh basil, unsweetened soy milk (soy base (water, 
hulled soybeans (8.7%)), acidity regulators (potassium phosphates), calcium (calcium carbonate), flavors, sea salt, stabilizer (gellan gum), vitamins ( B2, B12, D2)), oregano, black 
sesame seeds, red wine vinegar (sulfites), sugar, garlic, salt 

STARTER: PUMPKIN CAPONATA 
Vegan. Gluten-free. Soy free. 
Package contains: approximately 330g frozen vegan Sicilian pumpkin caponata: a sweet and sour preparation based on roasted butternut squash and red onion, tomatoes, balsamic vinegar, 
extra virgin olive oil, black olives, capers and raisins. | Allergen info: contains sulfite (but may contain traces of all allergens!) | Use by: 06/06/2023 (but often keeps longer) | Store at a stable 
temperature ≤ -18°C. Once out of the freezer, keep cool and consume within 24 hours. Do not refreeze. | Produced with love on 06/12/2022 by Solid Stash (Pinch of Lily BV, registered address 
Goedendaglaan 28, 8500 Kortrijk). Batch #173. | Ingredients: cherry tomatoes in tomato puree (42%: cherry tomatoes, tomato juice, food acid: citric acid); butternut squash (29%); red onion 
(21%); balsamic vinegar of Modena (2%: wine vinegar, concentrated grape must, boiled grape must, coloring: sulfite ammonia caramel); extra virgin olive oil; fresh parsley; granulated sugar; 
black pitted olives (water, olives, salt, stabilizer (E579) - may contain traces of stones); yellow raisins (raisins, sunflower oil, preservative (E220, contains sulfite)); fresh garlic; capers in 
vinegar (capers, liquid pickling solution (vinegar, water, dextrose, salt, flavor)); sea salt; black pepper. 

SOUP: A. KOHLRABI CREAM SOUP 
Vegan. Gluten free. 
Package contains: approximately 500g of frozen kohlrabi vegan cream soup. | Allergen info: contains celery & soy (but may contain traces of all allergens!) | Use by: 07/06/2023 (but often 
keeps longer) | Store at a stable temperature ≤ -18°C. Once out of the freezer, keep cool and consume within 24h. Do not refreeze. | Produced with love on 07/12/2022 by Solid Stash (Pinch of 
Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk). Batch #176 | Ingredients: fresh homemade vegetable stock (48%: water, leek, carrot, celery, onion, parsley, garlic, thyme, 
rosemary, black pepper, bay leaf, cloves); kohlrabi (35%); soy cream (6%: water, sunflower oil, hulled soybeans (5.5%), sugar, emulsifier (sucrose esters of fatty acids), stabilizers (xanthan 
gum, carrageenan, guar gum), sea salt, flavor); celery; onion; potato; vegetable margarine (vegetable oils and fats (soy (53.0%); palm; flaxseed; in varying proportions); water; emulsifier 
(E472c; soy lecithins); salt (0.5%); dextrose; hulled soybeans (0.3%); preservative (E202); food acid (citric acid); natural flavor; vitamins (vitamin A; vitamin D2)); extra virgin olive oil; sea salt; 
fresh thyme; fresh bay leaf; black pepper. 

SOUP: B. WATERCRESS & WALNUT PESTO 
Vegan. Gluten-free. Soy free. 
Package contains: about 15g frozen vegan pesto of watercress and walnuts. A tasty topping for the kohlrabi cream soup for two. | Allergen info: contains nuts (but may contain traces of all 
allergens!). | Use by: 08/06/2023 (but often keeps longer) | Store at a stable temperature ≤ -18°C. Once out of the freezer, keep cool and consume within 24 hours. Do not refreeze. | Produced 
with love on 08/12/2022 by Solid Stash (Pinch of Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk). Batch #177. | Ingredients: extra virgin olive oil (30%); watercress (28%); water 
(22%); walnuts (14%); nutritional yeast; fresh lime juice; fresh garlic. 

SOUP: C. MINI BREAD ROLLS 
Vegan. Soy-free. 
Package contains: an assortment of four mini table rolls in different varieties, to bake yourself in the oven. Side dish to accompany appetizer and soup dish for two people. Approximately 120 
grams. | Allergen info: contains gluten (but may contain traces of: milk, egg, soy, sesame seeds) | Best before end: 05/2023 | Store at temperature less than or equal to -18°C. Do not refreeze 
after thawing. | Produced by Pastridor (Lantmannen Unibake Londerzeel Nijverheidsstraat 3, 1840 Londerzeel) | Ingredients: Mini piccolo white: wheat flour, water, yeast, iodized salt, wheat  
gluten, wheat malt flour, flour improver (E300), rapeseed oil. Mini brussels pistolet: wheat flour, water, yeast, iodized salt, wheat gluten, wheat malt flour, flour improver (E300). Mini pain 
bagnat brown: wheat flour, water, yeast, wheat bran, Rye flour, iodized salt, wheat gluten, wheat malt flour, flour improver (E300). Decoration: crushed wheat. Mini piccolo brown: wheat 
flour, water, wheat bran, yeast, wheat gluten, iodized salt, toasted wheat malt flour, wheat malt flour, barley malt extract, flour improver (E300), rapeseed oil. Mini rolls gray: wheat flour, 
water, wheat bran, yeast, wheat gluten, iodized salt, dextrose, stabilizer (E412), emulsifier (E472e), wheat malt flour, flour improver (E300). 

MAIN: A. CELERIAC SEITAN & RED WINE RAGOUT 
Vegan.  
Use by: 25/05/2023 (but often keeps longer). | Pack contains about 680g of frozen vegan festive ragout of celeriac seitan, red wine, mushrooms, carrots and wintery aromatics. | For a full meal 
for two: serve with side dishes (e.g. croquettes or mash, apple sauce, endives...). | Prepared with love by Lily & Co on 25/11/2022 | Store at a stable temperature ≤ -18°C. Once out of the freezer, 
keep cool and consume within 24 hours. Do not refreeze. | Produced by Solid Stash (Pinch of Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk) | Batch #SS170 | Ingredients: Broth 
(28%: water, vegetable broth concentrate (carrot, onion, leek, salt, yeast extract, sugar, mushroom, xanthan gum, locust bean gum, flavourings, bay leaf), cloves, fresh thyme, juniper berries, 
dried bay leaf); mushrooms (20%); artisanal celeriac seitan from Le Seitanist (12%: celeriac (celery), wheat gluten, water, sunflower oil, shoyu (soy, wheat, sea salt, koji (A. oryzae), garlic, 
onion, spices, salt); vegan organic red wine (10%, sulphites, evaporated alcohol); onion (9%); carrot (8%); cranberry compote (cranberries (50%), Sucrose, Glucose-Fructose Syrup, Thickeners 
(modified maize starch E1422, pectins E440), Preservative (potassium sorbate E202)); vegetable margarine (vegetable oils and fats (soya (53.5%); palm; flaxseed; in varying proportions) water; 
emulsifier (E472c; lecithins); salt (0.5%); dextrose; hulled soya beans (0.3%); preservative (E202); acidifier (citric acid); natural flavouring; vitamins (vitamin A; vitamin D2)) wheat flour 
(gluten); fresh parsley; dried shiitake mushrooms; corn starch; olive oil; soy sauce (water, soybeans, salt, vinegar); brown sugar; fresh garlic; salt; pepper | Allergen info: contains celery, 
gluten, soya, sulphites, alcohol (evaporated) (*but may contain traces of all allergens) 
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MAIN: B. APPLES 
Vegan. Gluten-free.  
Package contains: two roasted apples with cranberry compote (about 250 grams). For two people. Serve as one of the side dishes with the seitan ragout, endives and croquettes, the main 
course of the Festive Menu. | Allergen info: contains soy (but may contain traces of all allergens!) | Use by: 07/06/2023 (but often keeps longer) | Store at a stable temperature ≤ -18°C. Once out 
of the freezer, keep cool and consume within 24 hours. Do not refreeze. | Produced with love on 07/12/2022 by Solid Stash (Pinch of Lily BV, registered address Goedendaglaan 28, 8500 
Kortrijk). Batch #175. | Ingredients: apples; prepared cranberries (cranberries (50%), Sucrose, Glucose-Fructose Syrup, Thickeners (modified corn starch E1422, pectins E440), Preservative 
(potassium sorbate E202)); vegetable margarine ((vegetable oils and fats (soy (53.0%); palm; flaxseed; in varying proportions); water; emulsifier (E472c; soy lecithins); salt (0.5%); dextrose; 
hulled soybeans (0.3%); preservative (E202); food acid (citric acid); natural flavor; vitamins (vitamin A; vitamin D2)); granulated sugar. 

MAIN: C. ENDIVES 
Vegan. Gluten-free. Soy free. 
Package contains: about eight halves of caramelized endive (+/- 350 grams). For two people. Serve as one of the side dishes with the seitan ragout, apples and croquettes - the main course of 
the Festive Menu. | Allergen info: may contain traces of all allergens. | Use by: 06/06/2023 (but often keeps longer) | Store at a stable temperature ≤ -18°C. Once out of the freezer, keep cool 
and consume within 24 hours. Do not refreeze. | Produced with love on 06/12/2022 by Solid Stash (Pinch of Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk). Batch #174. | 
Ingredients: Belgian endives, olive oil, granulated sugar, salt, nutmeg, pepper. 

MAIN: D. CROQUETTES 
Vegan. Soy free.  
Package contains: 16 frozen vegan potato croquettes, suitable for both oven and deep fryer. For two. Serve as one of the side dishes with the seitan ragout, endives and apples - the main 
course of the Festive Menu. | Allergen info: contains gluten (and may contain traces of milk) | Use by end: 06/2024 | Store at a stable temperature ≤ -18°C. Once out of the freezer, keep cool and 
consume within 24h. Do not refreeze. | Produced by McCain Foods Belgium Nijverheidsstraat 2 - 2280 Grobbendonk | Ingredients: potatoes (67%), breadcrumbs (gluten), potato flakes, 
sunflower oil, wheat flour (gluten), salt, stabilizers E464 and E471, spices. 

DESSERT: A. STICKY TOFFEE PUDDING 
Vegan. 
Use by: 05/06/2023 (but often keeps longer). | Pack contains two pieces of frozen, pre-baked, vegan, rich moist date cake with winter spices (about 220g). A delicious festive dessert for two. | 
Prepared with love by Lily & Co on: 02/12/2022 | Store at a stable temperature ≤ -18°C. Once defrosted, keep cool and consume within 24 hours. Do not refreeze. | Produced by Solid Stash (Pinch 
of Lily BV, registered address Goedendaglaan 28, 8500 Kortrijk) | Batch #SS172 | Allergen info: contains gluten and nuts (*but may contain traces of all allergens) |  
Ingredients: Almond milk unsweetened (28%; water, almond (2.3%), tricalcium phosphate, sea salt, stabilisers (locust bean gum, gellan gum), emulsifier (lecithins (sunflower)), vitamins 
(riboflavin (B2), B12, E, D2). May contain traces of nuts (not peanuts.); dried seedless dates (21%; Dates, glucose syrup, preservative (E202)); self-rising flour (17%; wheat flour, acidity regulator: 
calcium phosphate, raising agent: sodium bicarbonate May contain traces of: soya, chicken egg); rapeseed oil (16%); brown sugar (15%); linseed; home-made aromatic sugar syrup (water 
(72%), light brown sugar (24%), orange and lemon peel, cinnamon, star anise, cloves); sodium bicarbonate; sea salt; spices (cinnamon, ginger, nutmeg). 
 
 

DESSERT: B. SALTED CARAMEL PECAN ICE CREAM 
Vegan. For all info, including ingredients, allergens and use by-date: see label on packaging.  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 Apero - Ovenhapjes 
Thai Peanut Curry Croquettes 

Mushroom, Truffle & Celeriac Pastries 
Mini Cranberry Sausage Rolls 

Pizza Twists 

 

On the Table 
Selection of mini bread rolls 

 

Starter 
Pumpkin Caponata 

 

Soup 
Kohlrabi Cream Soup  

with Watercress & Walnut Pesto 

 

Sharing Main 

Mama's Celeriac Seitan and Red Wine Ragout  
with Mushrooms and Carrots 

& 

Roasted Apple with Cranberry Compote 
Caramelised Endives 

Croquettes 

 

Dessert 

Decadent Sticky Toffee Pudding 
with Salted Caramel Pecan Ice Cream 

 

 

 


