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Finish & Feast are proud to partner once again with Thomas Frake to bring you this 
delicious new sharing menu. After being crowned the Masterchef 2020 Champion, 
Thomas has explored numerous culinary ventures whilst on his search for the ideal 

location to launch his gastropub concept. Enjoy Thomas’ renowned culinary stylings as 
he explores classic British pub fare that is elevated to new and exciting levels. 

To celebrate Thomas’ third menu with Finish & Feast, we’ve paired up with Beyond Food 
Foundation. Beyond Food Foundation works within the hospitality sector providing 
training and support to people who have been impacted by homelessness, mental 

health, addiction, and those with a criminal record.

 The foundation’s dedication to using good food to help empower people is something 
close to the hearts of both Thomas and the team at Finish & Feast. We’re proud to 

donate £2 from the sale of each kit to the Beyond Food Foundation.

THOMAS FRAKE

All oven temperatures are for fan assisted ovens, please adjust accordingly

1. One hour before cooking remove the steak from the fridge. Open the vacuum bag 
and transfer all the contents, including the garlic, herbs and beef fat, to a plate or 

oven tray. Please note that the steak has been cooked sous vide in beef fat at a precise 
temperature to ensure ease of finishing at home. The steak will be served medium rare. 

2. One hour before serving, pipe the St Clement’s custard mix equally between the two 
tart cases. Smooth the top with a palette knife or back of a large kitchen knife, and 

return to the fridge until ready to serve. 

. . . take a few moments to familiarise yourself with the following recipes, 
and begin your feast by following these preparatory steps.  

Before You Begin . . .



Burland Bloom Doughnut

COMPONENTS
- Doughnuts
- Red Onion Chutney 

FINISHING

Red Onion Chutney

AMUSE BOUCHE

1. Set the oven to 100°C. Warm the doughnuts for five minutes. Remove from the 
oven. Turn oven up to 170°C ready for the main course .

2. Push a sharp knife or chopstick into the base of the doughnut, and wiggle it inside 
to make a cavity. Pipe half of the Burland Bloom cheese mixture into each doughnut. 
Arrange on a plate to share, with the hole facing downwards. 

 3. Using a teaspoon, top the doughnuts with a dollop of the red onion chutney,  finely 
grate the parmesan over the top and enjoy. 

- Burland Bloom Cheese Mixture
- Parmesan Cheese

Pea Soup

COMPONENTS
- Pea Soup
- Mint Dressing 

FINISHING

Mint Dressing • Toasted Hazelnuts

STARTER

1. In a medium-sized saucepan, over a medium heat, gently warm the soup until just 
simmering. 

2. Share between two bowls. Drizzle over the mint dressing. Scatter with the toasted 
hazelnuts and serve. 

Allergens - Nuts, Dairy

Allergens - Dairy, Wheat, Sulphates, Mustard

- Toasted Hazelnuts



Half Kilo Cow Rump

COMPONENTS

- Steak with Garlic + Herbs
- Béarnaise Sauce 
- Unsalted Butter

FINISHING

Béarnaise Sauce • Beef Fat Potatoes • Creamed Spinach

MAIN

- Beef Fat Potatoes
- Spinach

1. Put the beef fat potatoes onto a non-stick oven tray, and place in the centre of the oven at 
170°C. The potatoes need to be turned every five minutes to ensure they are evenly crispy, 
for a total of 20 minutes cooking time.

2. Pat the steak dry with kitchen towel and heat a large skillet or frying pan over a high heat 
until smoking hot. Coat the steak in vegetable oil and season liberally with fine salt.

3. As the steak has been perfectly pre-cooked you just need to finish your steak by searing 
it. Lay the steak away from you into the pan and sear for approx. 90 seconds until 
browned, without moving it. Turn the steak and add the butter, reserved beef fat, garlic 
and herbs to the pan and baste the steak in the hot butter for approx. 90 seconds (again, 
without moving the steak).

4. Using a pair of tongs (or two forks), turn the steak on to the back strip of fat and sear until 
rendered and beginning to crisp (approx. 60 seconds).

5. Remove the steak from the pan, place on an oven tray, pour over the pan juices and
season liberally with the smoked salt and black pepper. Leave uncovered to rest for at
least five minutes.

6. In a medium-sized saucepan, over a medium-low heat, warm the creamed spinach 
sauce until melted and loose. Add the spinach and keep stirring it until it starts to wilt. 
If the sauce feels too thick, add a splash of milk or water to loosen. Season with salt and 
pepper to taste. 

7. You can enjoy the béarnaise sauce warm or cold. The béarnaise sauce can be heated 
(taking the lid off the pot) in the microwave on medium power in 30 second bursts. Stir 
after each burst until warm.

8. To serve, using a sharp knife, carve the rested steak into 6 strips. Assemble on a large 
plate with the creamed spinach to one side, and the steak alongside it. Stack the potatoes 
on a side plate and serve all together with the béarnaise sauce. Enjoy!

Allergens - Dairy, Sulphates, Eggs

- Creamed Spinach Sauce
- Smoked Salt



St Clement’s Tart

COMPONENTS
- Tart Cases
- St Clement’s Custard

FINISHING

Whipped Milk Curd • Blood Orange

DESSERT

1. Remove your prepped tarts from the fridge (see the Before You Begin 
instructions on Page 2 of this booklet).

2. Using two spoons, scoop and shape the whipped milk curd into quenelles 
and add to the side of a dessert plate. Push the top of the spoon into the 
quenelle to form a dip. Pour the blood orange syrup into the dip, add more 
syrup to the plate as per your enjoyment. 

3. Place the prepped tart alongside the whipped milk curd and #GetFeasting!

Allergens - Wheat, Eggs, Dairy

- Whipped Milk Curd
- Blood Orange Syrup



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




