


Just when you thought that roast dinners couldn’t amaze you any more than 
they already have, we present this amazing collaboration born out of a deep 
rooted love for the ancient British tradition of roasting meat and enjoying it 

with friends and family on a Sunday.

Luke French is the co-owner and head chef of the much acclaimed JÖRO 
restaurant in Sheffield, which is featured in the Michelin Guide and has received 
superb reviews thanks to Luke’s masterful use of top quality ingredients and 
innovative techniques. Regularly touted as one of the rapidly rising stars of the 
culinary scene in the UK, Luke has brought some of his subtle and interesting 

flavour combinations to this roast to ensure it is one to remember.
 

Stephen Manderson (or as you may know him better, Professor Green) 
is a multi-platinum British rapper and TV personality but is also absolutely 
obsessed with food. His Instagram account ‘@iusedtoravebutnowi’ showcases 
his huge appreciation for and knowledge of food and has built a serious 

foodie following.
 

We can hear what you’re thinking - and you’re forgiven. This is an unlikely 
combination, but it’s also right on so many levels. Long-time mutual fans of 
each other’s work, Stephen and Luke soon discovered their shared obsession 
with food and top quality ingredients when they would engage in lengthy 
Instagram DM’s on all things food related during lockdown. What began as 
a mutual appreciation of food has now blossomed into their shared goal to 

bring the best roast dinners possible to the doorsteps of Britain. 

Excited? Us too!





Rolled & Tied Dry-Aged Rib of Beef  

COMPONENTS

FINISHING

WITH ALL THE TRIMMINGS

MAIN

1. One hour prior to cooking, remove all the meal kit components from the fridge except for 
the Yorkshire puddings.

2. Preheat your oven to 200°C for a fan oven or 220°C for gas or electric ovens.

3. Remove any herbs from the potatoes and set these to one side for later. Spread the potatoes 
out evenly onto a non-stick metal tray (or, if you don’t have a non-stick tray, you could place a 
sheet of greaseproof paper on a metal tray). Place the potatoes in the pre-heated oven and 
start a timer for 45 minutes.

4. With 15 minutes left on the timer, top the cauliflower cheese with the beef fat breadcrumbs 
and place this into the oven (it can go into the oven in the bamboo tray).

5. Preheat an oven proof pan to a medium high heat. With 20 minutes left on the timer add the 
beef to the pan and sear on all sides until golden.  Add the garlic and herbs to the pan for the 
final minute of searing and baste the meat with any fat. Once it has been fully seared (probably 
around 3 minutes of cooking in total), place the beef in the oven proof pan into the oven to 
cook for a further 6 minutes.  Remove from the oven, cover with foil and let it rest for 10 
minutes before carving.

- Beef Fat Yorkshire Puddings

- Beef Gravy

- Beef Fat Roasted Potatoes

- Truffled Cauliflower Cheese with Beef Fat Crumb

- Sprouting Broccoli in Smoked Butter

- Sweet Carrots with Parsley Butter

- Shredded Cabbage with Bacon Lardons 

- Smoked Dorset Sea Salt

- Tracklements Strong Horseradish Cream

Allergens - Egg, Dairy, Gluten, Celery, Mustard, Fish, Soy, Sulphur Dioxide

6. With 10 minutes left on the timer, place the tray containing the carrots, broccoli and cabbage 
into the oven (it can go into the oven in the bamboo tray). At the same time, in a small 
saucepan start heating the gravy on a medium to low heat until warmed through.

7. With 3 minutes left on the timer, remove the cauliflower cheese and the tray containing the 
carrots, broccoli and cabbage from the oven. Remove the Yorkshire puddings from the fridge 
and place them into the oven on a small tray. Then add the herbs (which were set to one side 
from the potatoes earlier) to the tray of roasted potatoes to perfume the oil for the final few 
minutes.

8. When the timer is up, remove all the components from the oven and put your serving dishes 
in the oven to warm through for a minute. Pour any residual fat off the potatoes and toss the 
carrots and broccoli in their respective butters. Carve the rested beef and serve with all the 
trimmings in your warmed serving dishes.

We would love to see your photos! 
Tag us on Instagram @finishandfeast 
#GetFeasting



Miso Sticky Toffee Pudding

COMPONENTS

FINISHING

DESSERT

1. When you receive the parcel, place the no-churn ice cream mix into the freezer. Take this out 
of the freezer 10 minutes prior to eating.

2. Place the sticky toffee pudding into a preheated oven (at 180°C for a fan oven or 200°C for 
gas or electric ovens) for 10 minutes to warm through.

3. Place the sticky toffee sauce into another saucepan and gently warm this through over a low 
heat for 5 minutes, stirring continuously.

4. Take the sticky toffee pudding out of the bamboo tray and cut a long slice of this to your 
desired thickness. Top this with a generous scoop of the ice cream and decant the sticky toffee 
sauce into a serving jug to serve alongside the sticky toffee pudding.

Allergens - Egg, Dairy, Gluten, Soy, Sulphur Dioxide, Nuts 

- Sticky Toffee Pudding

- Extra toffee sauce

- No Churn Vanilla Ice Cream



This leaflet is printed on recycled paper.

Finish & Feast is the UK’s premier restaurant meal assembly 
kit platform. We’re on a mission to provide everyone with the 

opportunity to enjoy a fine dining experience in the comfort of 
their own home.

Whether you decide to sample a cuisine from a far flung corner 
of the globe or you want to taste the best of modern, British 

cooking, it has never been so easy to bring a gourmet taste of the 
world to your doorstep. 

For more information, visit us at 

www.finishandfeast.com

@finishandfeast              /Finish & Feast

#GetFeasting




