
 
 
 
  
 
 
Your Menu 

Cured Salmon 

Pickled beetroot and cucumber, horseradish cream, dill oil 

 

Beef Short Ribs 

Slow cooked Asado-style ribs, glazed in paprika, chilli, mustard, herbs and garlic 

Chocolate Torte 

Bitter Chocolate Cake, Dulce de Leche, Mascarpone Cream 

 

 

Box Contents 

 
1. Cured Salmon 

2. Pickled Beetroot 

3. Horseradish Cream 

4. Dill Oil 

5. Pickled Cucumber 

6. Beef Short Ribs 

7. Honey-Herb Roasted Vegetables 

8. Whipped Provolone Potatoes 

9. Chocolate Torte 

10. Dulce de Leche 

11. Mascarpone Espresso Cream 

12. Chocolate Shavings 

 



 
Instructions 

Starter - Smoked Salmon 

 

 Take the pickled beetroot out of the packet and drain excess liquid on some 

kitchen towel 

 Place the beetroot in the middle of the plate neatly 

 Place four slices of smoked salmon over the top of the beetroot 

 Place the cucumber neatly on top of the salmon  

 Top with horseradish as you wish  

 Neatly spoon the dill oil around the outside of the plate 

 

Main – Beef Short Ribs 

 

 Pre-heat the oven to 180 °C (fan setting) or gas mark 5 

 Remove the beef from its bag and place on a baking tray with the sauce (out of 

the oven) for 30 minutes to come to room temperature 

 Place the vegetables on a separate baking tray  

 Place the beef on the top rack of the oven and place the vegetables and 

potatoes below 

 Set your timer for 25 minutes. Every 5 minutes you will need to baste the beef 

with the sauce using a spoon (be careful due to the heat of the sauce not to 

splash yourself)  
 Carefully remove the beef, vegetables and potatoes from the oven 

 For the best dining experience serve all the dishes in the middle of the table to 

share. 

Dessert - Chocolate Torte 

 

 Place the torte on the middle of a serving dish or plate 

 Add a dollop of Dulce de Leche on top of the torte 

 Add a dollop of Mascarpone Cream on top of the torte 

 Sprinkle with chocolate shavings 
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