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Finish & Feast are proud to present meal kits from Marianne Lumb, which 
take in influences and showcase culinary experiences from Marianne’s 

impressive and varied career to date.

Marianne’s interest in food began at a young age alongside her father, who 
was the butcher in a small village near Melton Mowbray in Leicestershire. 
Following a period of classical training, which resulted in working as part 
of the team at the Michelin starred Gravetye Manor, Marianne went on to 

be the private chef for the Sainsburys, Soros and Bamford families. 

In 2013 Marianne opened ‘Restaurant Marianne’, a small 14-cover 
fine dining restaurant in Notting Hill that received much fanfare – the 
restaurant was included in the Sunday Times Top 100 list, was no.33 in 
the Good Food Guide Top 50 and was rated London’s ‘Top Gastronomic 

Experience’ by Harden’s Guide in 2017. 

Having been awarded the AMEX London Restaurant Festival Chef of 
the Year, Marianne has also been a finalist on Great British Menu and 
Masterchef: The Professionals as well as being a regular guest on the BBC’s 

Saturday Kitchen Live. 

Finish & Feast are proud to work closely with Marianne to bring this 
experience directly to your plate at home. 



Vitello Tonnato 

COMPONENTS
- Veal slices
- Tonnato sauce
- Artichokes and caper berries

FINISHING

1. Remove the veal from the plastic packaging, then remove the top piece 
of parchment paper and pat dry with some kitchen towel to remove any 
excess moisture.  

2. Invert the veal directly onto the serving plate, so the slices remain over-
lapped in a nice line.  

3. Top with the artichoke pieces & caper berries, spreading them evenly 
along the veal.

4. Loosen the tonnato sauce by stirring with a spoon for a few seconds and 
drizzle over the veal.

Artichokes •  Caper Berries

STARTER



Baked Stone Bass
Blackened Celeriac Purée • Beurre Noisette

MAIN

COMPONENTS
- Stone bass
- Blackened celeriac purée
- Beurre noisette

- Broccoli
- Fennel wings
- Lemon 

1. Preheat an oven to 190°C  (180°C Fan) and get a medium pan of water onto 
boil.  

2. Place the bass on a baking tray lined with baking parchment, drizzle over 
some olive oil and season, bake for 15 minutes.  Meanwhile cut the lemon 
into wedges, set aside.  

3. Warm the celeriac purée and the beurre noisette through in separate small 
pans (you may need to float the beurre noisette pot in the hot water for 10 
seconds to loosen - ensure you get all of the sediment of beurre noisette out 
of the pot – this is where the flavour is!)

4. Drop the broccoli into the water for 30 seconds to warm through, drain.  

5. Place the purée onto the centre of the plate, top with the fish and drizzle 
the beurre noisette over the fish.

6. Arrange the broccoli and the fennel wings around the fish.

7. Squeeze over the lemon to taste. 

FINISHING



Yorkshire Rhubarb
Pistachio Macaroon • Cardamom

DESSERT

COMPONENTS
- Pistachio, cardamom and rhubarb cake
- Rhubarb purée
- Icing sugar
- Chopped pistachios and freeze-dried raspberries

1. Dust the icing sugar through a sieve onto the top of the cake.  

2. Spoon some of the rhubarb purée onto the plate, slightly off centre.

3. Lift the cake into the centre of the plate so that it is on part of the purée, but 
so you can still see part of the purée.

4. Top with the freeze-dried raspberries & pistachios. 

FINISHING



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




