
CHEF ’S  INSTRUCTIONS

Please Note: oven times & temperature may vary depending on your make & model of oven.

1 x heavy based saucepan 
1 x small saucepan 
2 x oven trays 
1 x sharp knife 

Equipment Required
- Chateaux - Peppercorn sauce  
- Ox Cheek Cauliflower Cheese 
- Bourguignon Baked Potato 
   with Pancetta, Caramelised 
   Onion, Mushroom & Creme 
   Fraiche

What’s In The Box?
- Katy Rodgers 
   Cheesecake, Scottish 
   Strawberries, Almond 
   crumb

Beef 
Pat dry the chateau before searing to remove any excess moisture. 

Into a medium hot pan, add in a touch of oil, season the chateau and sear on all sides until a dark brown colour 

is achieved. Once the beef is seared evenly on all sides place in a pre heated oven set at 180C  

Turning occasionally, cook the beef to medium rare, this will take between 12 - 15 minutes .  

For an added chefs touch, return the beef to the pan and add in a large knob of butter, allow the butter to foam 

and baste the beef with this hot butter all over for 2 minutes.  

Warm the peppercorn sauce up in a small saucepan. 

Allow the beef to rest for 5 minutes.  

Carve into 6 thick slices. Enjoy with the Peppercorn sauce poured over.

Sides  
Ox Cheek Cauliflower Cheese 

Remove the contents of the container and place onto a small oven tray, add a touch of water and cover with 

some tinfoil or a tight fitting lid. Bake at 180C for 15 - 20 minutes until the cauliflower cheese is piping hot 

throughout. This is good to be served as it is, but for an added bonus, remove the lid/tin foil and place back into 

the oven for an extra 10 minutes to gratinate the top. Enjoy.

Baked Potato

Place the potatoes onto an oven tray and pop into a preheated oven, set at around 180C for 15-20 minutes. 

Cook until the potatoes are piping hot. 

You can place the garnish on the oven tray with the potato or warm through on a low heat in a small saucepan 

until thoroughly heated.

Dessert 
Strawberry Cheesecake 
Simply remove the cheesecakes from the fridge 10 minutes before you intend to eat them and serve.




