
Beef  Wellington
Experience

Menu

PREPARATION

Turn the oven on to 210°C  
and place an oven tray inside 
to heat up.

EQUIPMENT NEEDED

2 x oven proof trays
2 x small saucepans
1 x sharp, serated carving knife

Main

A G E D  B E E F  F I L L E T  W E L L I N G T O N
with peppercorn sauce

Sides

P O M M E  M O U S S E L I N E

C O N F I T  B E E F  F A T  C A R R O T S
with carrot top pesto

S P I N A C H  “F O R E S T I E R E”
with chestnut mushrooms, thyme and cream

ALLERGENS

beef wellington (cereals containing gluten, eggs, milk, soya, sulphur dioxide),  

peppercorn sauce (milk, sulphur dioxide), pomme mousseline (milk), confit beef fat carrots with  

carrot top pesto (eggs, milk), spinach “foresterie” (milk), wine (sulphur dioxide)

Due to the nature in which our foods are prepared there is a risk of  cross-contamination.
Consume within 48 hours of delivery. Once cooked do not reheat.



WELLINGTON AND SAUCE

1. Leave the Wellington in the 
fridge right up until the point 
you begin cooking. 

2. Cut a square of greaseproof 
paper at least twice the size of 
the Wellington.

3. If you want the pastry to emerge 
from the oven with a nice, 
golden glaze then you can brush 
it with a little egg wash. To 
make this, beat an egg yolk with 
a little splash of water or milk. 

4. Sit the Wellington on the 
greaseproof paper and, holding 
the edges of the paper, place 
directly on to the hot tray in 
the preheated oven (placing the 
wellington directly on to the hot 
tray will allow the pastry on the 
base of the Wellington to crisp 
up better).

5. Set a timer for ten minutes and 
then turn the oven down to 
180°C (this is the perfect time to 
add the potatoes to the oven).

6. Cook the Wellington for a 
further 20 minutes then remove 
and allow to rest somewhere 
warm for 5 minutes.

7. While the Wellington is resting, 
gently warm up the sauce in 
a small pan and plate up your 
vegetable sides.

8. Using a sharp, serrated knife, 
slice the Wellington and place 
on a warm plate. Pour the sauce 
over and around.

POMME MOUSSELINE

1. You can reheat the potatoes in 
the microwave or very gently in 
a pot on a low heat.

2. To microwave, pierce the film 
lid and cook at full power for 4 
minutes, stirring occasionally. 

3. Check the product is piping hot 
before serving.

4. To reheat in a pot, add a splash 
of milk to a pan and place on a 
low heat.

5. Add the potatoes to the pan and 
stir regularly with a wooden 
spoon as the potatoes gradually 
warm through.

CARROTS

1. Decant the carrots on to an 
oven tray and reheat for 12–15 
minutes.

2. Transfer to a warm serving dish 
and drizzle the pesto dressing 
over.  
 
SPINACH "FORESTIERE"

1. Decant the spinach into a small 
sauce pan and gently reheat.

2. Do this with the lid on and stir 
occasionally to prevent the 
spinach “catching” on the base.


