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Surf and Turf box

[Intro Paragraph]

Sashimi tuna 
Piping bag wasabi guacamole 
Piping bag chipotle crema 
6 Corn tortillas 
6 Crispy wonton tacos
2 bone marrow halves ½ pound 
smoked brisket 
 4 crayfish croquettes
HotBox bbq sauce 
Oregano
Ale-grilled onions 
Lemon zest 
Thyme 
Elote corn 

Arbol & chipotle salsa
Red pepper salsa 
Sliced sourdough
Charred chicory 
Toasted hazelnuts
Sesame seeds 
Scorched orange & olive oil dressing 
Maldon salt 
BOB’s Old Bay mayo 
2 slices of New York cheesecake 
Burnt peach compote
2 foil trays
Greaseproof paper 

Sharp knife or pair of scissors 
Medium-sized saucepan
Olive or vegetable oil
Oven preheated to 200 deg C  
(180 deg C fan) 
Oven tray 

Included in the box: Cooking equipment required:

Cooking Instructions

Start by pre-heating the oven to 200 deg C or 180 deg C using a fan oven

Finely dice the chives using a sharp knife or scissors and set aside.

Pick the oregano leaves and set aside for later, you can discard the stalk

Cut the limes into wedges and set aside.

Place the bone marrow in an oven tray add the ale-grilled onions and top with thyme.  

Keeping the brisket wrapped in the butchers paper place in the foil tray provided,. Pop it in the oven along with the croquettes 
and bone marrow. Set timer for 20 min.

Now on to the tuna tacos since they are also served chilled. Arrange 6 lime wedges in a line side-by-side on a serving platter; 
they will be used to lean the tacos against as you build and plate them. 

Now remove the sashimi tuna from the packaging and transfer into a mixing bowl. Add all of the ahi dressing. Squeeze the 
juice of a couple of lime wedges into the same bowl. Gently stir the ahi dressing and citrus through the tuna. Set aside to 
marinate for 5min in the fridge. 

Whilst that’s marinating lets put together the chicory salad. Arrange the chicory on a serving dish or bowl, scatter the toasted 
hazelnuts and add the scorched orange and olive oil dressing. 
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Back to the tuna tacos. In a separate mixing bowl empty the hispi slaw and squeeze in 2 more lime wedges. Add a small pinch 
of salt and mix through. Now one by one delicately add the dressed slaw into each wonton taco shell evenly and half way up. 
You can lean the tacos against the lime wedges you arranged earlier. 

Now using a small teaspoon carefully fill each taco with the marinated sashimi tuna. Using a sharp knife or pair of scissors, cut 
the tip of the piping bags containing the wasabi guacamole as well as the chipotle crema not the .  Delicately squeeze the 
bag to produce small alternating dots along the top of the tuna. Now finish by sprinkling a pinch of the black and white sesame 
seeds. Ta-da! That the hard work done.  

Your oven timer should be just about done now and the smell of the brisket should be incredible.  

First remove the bone marrow and transfer to a serving dish, sprinkle over the lemon zest and a sprinkle of Maldon salt. Pop 
the sliced sourdough in the toaster. 

Next remove the croquettes. Cut the tip of the piping bag containing Bob’s Old Bay mayo using a sharp knife or pair of scis-
sors. Place 4 dots on the serving dish before placing a croquette on each dot. Add a pinch of Maldon salt. Now pipe a further 
dot on top of each croquette and garnish with a couple of oregano leaves. 

Finally remove the brisket, unwrap and transfer to a cutting board. Slice thinly and pour over the BBQ sauce. Time to warm 
up the corn tortillas. Put a frying pan on a medium heat and soften the tortillas on each side for 1 min.  You may need to do a 
couple of tortillas at a time. You don’t really want to colour the tortillas, just warm through and soften. Arrange the corn tortillas 
on serving plate and spoon a of the redpepper salsa in the centre of each tortilla. Top with slices of brisket and a drizzle of 
chipotle mayo. Add more heat with the arbol salsa.  

Now for the finishing touches: squeeze a lemon wedge over the croquettes. Place the toasted sourdough alongside the bone 
marrow.  

Don’t forget the New York cheesecake, it just needs plating and we recommend a drizzle of the burnt peach compote. 

You’re all done, enjoy and please share with us a photo of the finished product! 

Thanks for your support, xx


