


Finish & Feast are proud to present our partnership with Ruth Hansom, 
showcasing recipes that display her award-winning talent and passion for 

British produce. 
 

Darlington-born Ruth first embarked upon her culinary dream at the age 
of 16, when she moved to London to take up a place at the prestigious 

Westminster Kingsway College. After securing a position at the Ritz London 
where she remained for 5 years, she then went on to become Head Chef at 
Luton Hoo hotel in June 2018, and then Pomona’s in Notting Hill in April 

2019. 
 

Ruth most recently showcased her dynamic, award-winning talent on BBC 
Two’s Great British Menu where she represented the North East in the final. 
Nowadays, Ruth can be found behind the stoves as Head Chef at Princess of 
Shoreditch in London. A trailblazer in the UK hospitality industry, Ruth has 
won a plethora of awards including being the first female winner of Young 

National Chef of the Year (2017). She is also a regular guest on the BBC’s 
Saturday Kitchen Live.

 
Finish & Feast are proud to work closely with Ruth to bring this experience 
directly to your plate at home. Enjoy a taste of Ruth’s food around the UK.

RUTH HANSOM



Treacle Cured Sea Trout

COMPONENTS

- Treacle cured sea trout slices
- Gherkin ketchup

FINISHING

Gherkin Ketchup • Soda Bread • Cucumber & Fennel

STARTER

1. Pre-heat an oven to 180°C (fan oven) and warm the bread through for 5 minutes. 
Once warmed, place the bread onto a side plate.

2. Time for plating the dish. Delicately drape the slices of the cured sea trout onto the 
plate so that they are in line and slightly overlapping each other.

3. Take a tablespoon and place a dollop of the gherkin ketchup at one end and slightly 
to the side of the sea trout.

4. Next to this carefully place a heap of the cucumber and fennel salad, which will give 
the dish some height.

5. The bread can either be torn for sharing or cut into slices.

Allergens - Fish (Sea Trout), Sulphur Dioxide, Dairy, Gluten

- Soda bread
- Cucumber & fennel salad



Braised Lamb

COMPONENTS

- Braised lamb & juniper sauce
- Mint gnocchi
- Jerusalem artichoke discs

FINISHING

Mint gnocchi • Jerusalem Artichoke • Pickled Mushroom • Lamb Jus

MAIN

1. Heat a pan of water so that it is gently simmering and place the vacuum bag 
containing the lamb into the water for 10 minutes until it’s piping hot.

2. Heat up a non-stick frying pan with a little vegetable oil to a medium heat, if you 
don’t have a very good non-stick pan then you can place a sheet of greaseproof 
paper in the bottom of the pan before adding the vegetable oil.

3. Add the Jerusalem artichokes and the gnocchi to the pan, reserving the butter for 
now. Season with a little salt and cook for around 2-3 minutes until golden on the 
bottom. Flip these over and then add the broccoli and the butter to the pan. Fry for 
a further couple of minutes and baste all the ingredients with the melted butter.

4. Once the lamb has warmed through add the lamb and sauce into a small frying pan 
(this doesn’t need any oil or butter in) and reduce the sauce for a couple of minutes, 
basting the lamb throughout.

5. Place three of the gnocchi onto one half of the plate, slightly spread out. Place three 
discs of Jerusalem artichokes in between the gnocchi and add stems of broccoli into 
the gaps between the gnocchi and artichoke. Finally dot the pickled mushrooms 
amongst all the other components.

6. Baste the lamb in the sauce one final time and place this onto the other half of the 
plate. Glaze the lamb with a little more of the sauce when it is on the plate and then 
use the spoon to do a drizzle of the sauce around all the components.

Allergens - Celery, Sulphur Dioxide, Dairy, Eggs, Gluten

- Tenderstem broccoli
- Pickled mushrooms



Chocolate Nemesis Cake

COMPONENTS

- Chocolate Nemesis Cake
- Caramelised orange segments

FINISHING

Crème Fraiche • Caramelised Orange

DESSERT

1. Remove the chocolate cake from the fridge one hour before serving so that it comes 
up to room temperature.

2. Cut the chocolate cake in half lengthways so you get a nice long slice for each 
portion. You can trim this down to get neat edges if you wish (and the trimmings 
make for an excellent chefs perk!)

3. Dust the chocolate cake with a little icing sugar and then place the cake slightly off 
centre on your plate.

4. Place a dollop of the crème fraiche next to the cake.

5. Top one half of the cake with the caramelised orange segments and some of the 
caramel sauce.

Allergens - Eggs, Dairy, Soya

- Crème Fraiche
 - Icing Sugar
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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




