
Hebridean 
Experience

MENU + COOKING GUIDELINES 

Allergens

Smoked Salmon (fish), Crème Fraîche (milk), Pickled Cucumber (sulphur dioxide), 

Black Pudding Presse (cereals containing gluten, milk), Picalilli (mustard), Mussels 

(mollusc), White wine cream (milk, sulphur dioxide), Sourdough (cereals containing 

gluten), Isle of Mull Cheddar (milk), Fruit Preserve (sulphur dioxide), Stag Crackers 

(cereals containing gluten, milk)

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.



~ Turn your oven to 160°C.
~ Remove the cheese from  
  the fridge 1 hour before 
  eating and unwrap.
~ Place the mussels in 
  a bowl of cold running 
  water so they are fully 
  submerged.
~ Remove the “beard” from 
  the mussel by holding the 
  shell firmly in one hand 
  and agitating the “beard” 
  with your other hand until 
  it comes loose. 
~ Discard any mussels that 
  remain open when held 
  under cold water as well 
  as any with broken shells.
~ Drain the mussels in a 
  colander ahead of cooking.

~ This dish doesn’t require any cooking.
~ Lay the slices of salmon on your serving plate. Drain the cucumber from any 
  pickling liquor and arrange next to the salmon. Add a spoon of crème fraîche 
  on to the plate and enjoy.

~ Pop the sourdough bread into the oven.
~ Place your large saucepan on a medium to high heat and add the white wine cream.
~ Once the cream reaches a simmer add in the drained mussels and pop the lid on.
~ Keep the lid on and the heat fairly high as we want to steam the mussels.
~ Give the pan a gentle shake to ensure the mussels have room to move and cook evenly.
~ When the shells have opened the mussels are cooked.
~ Using a slotted spoon, transfer the cooked mussels into warm serving bowls.
~ The mussels will have combined with the cream to create a flavoursome broth. 
  Pour this over the cooked mussels and use the sourdough bread to mop up any  
  leftover sauce.

~ The cheese is best eaten at room temperature.
~ Enjoy with the homemade preserve and Stag Crackers.

~ Place a heavy based frying pan on a low to medium heat and allow to warm up.
~ Add a tiny drizzle of neutral oil to the pan and gently place in the slices of presse.
~ Cook the presse for a couple of minutes on each side, allowing it to caramelise 
  evenly. Focus on keeping the heat at a steady level in order to cook the presse evenly.
~ Serve the presse with a spoonful of piccalilli and some watercress.

PreparationMenu

Equipment required

Starter

Main 1

Main 2

Cheese
course

Tobermory Smoked Salmon 
with Pickled Cucumber, Dill  
& Crème Fraîche

Stornoway Black Pudding 
& Pork Belly Presse 
with Piccalilli & Watercress 
Salad

Steamed Scottish Mussels 
with White Wine, Garlic & Parsley 
Cream and Sourdough Bread

Isle of Mull Cheddar
Spiced Orchard Fruit Preserve 
& Stag Crackers

Small heavy based frying pan 
Large saucepan with tight fitting lid

Tobermory Smoked Salmon
Starter

Mussels
Main

Mull Cheddar
Cheese course

Stornoway Black Pudding 
& Pork Belly Presse
Main


