
Equipment Required

Preparation
Preheat fan assisted oven to 180C - 200C conventional

Main Plate x2 Neutral Oil
(vegetable, rapeseed or olive)

Saucepan x2 Oven Tray x2

Serving Dishes x2

Board for Bread Starter Plates x2

Cutlery

1. Place the arancini on an oven tray.

2. Warm through in the oven for 12-15 minutes till piping hot.

3. While the arancini are reheating, dress your plate with the fennel salad and lemon gel.

4. Sit the arancini on the fennel salad and enjoy.

Starter

Bocconcini Stuffed Arancini
Lemon · Fennel · Saffron

1. Leave in the fridge till the last moment, sprinkle the crispy yoghurt on top and enjoy.

1. Spoon the roasted tomato sauce into an oven proof dish and sit the aubergine 

cannelloni on top.

2. Place in the oven for 15-20 minutes. The roasted tomato sauce  should be starting to 

bubble and the aubergine should be piping hot.

3. Sprinkle the herb crumb on for the last five minutes of cooking and it will form a 

golden crust.

1. Decant the contents of the container onto a lined oven proof tray.

2. Place in the oven for 15 minutes to warm through. Do this at the same time you put 
the aubergine in the oven. 

3. After 15 minutes, the edges of the polenta will start to develop a nice colour

4. Add the pickled  girolles to the tray and return to the oven for a moment 

to warm through.

5. Decant the contents of the tray into a serving dish.

Main Course

Aubergine Cannelloni
Spinach · Pine Nuts · Ricotta

Side

Herb & Parmesan Polenta
Artichoke · Pickled Girolles · Pickled Walnuts

Side

Fregola & Pumpkin Risotto
Pumpkin Pesto · Truffle · Pecorino

Dessert

Almond & Lemon Trifle
Limoncello · Candied Almonds · Crispy Yoghurt

1. Warm the risotto through in a saucepan.

2. If the risotto is a little “tight” or dry, loosen it up with a splash of water.

3. Spoon the warmed risotto into your serving plate and dress with the pumpkin 

seed pesto.

Starter 

- Bocconcini Stuffed Arancini
- Lemon  Gel

Bread 

- Focaccia
- Olive Oil & Balsamic

Side - Fregola & Pumpkin Risotto

- Pumpkin  Seed Pesto

Main Course 

- Aubergine Cannelloni 
- Herb Crumb
- Roasted Tomato  Sauce

Dessert

- Almond &  Lemon Trifle
- Crispy  Yoghurt

Side - Herb Polenta 

- Polenta, Artichoke  & Walnut
- Pickled  Girolles




