
Equipment Required

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

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

Medium Saucepan x2 Small Saucepan x2 Oven Tray x1 Frying Pan x1

Starter Plates x2 Cutlery

1. Warm the shrimp & crab cakes through the oven for 10 minutes.

2. Spoon the mardi gras slaw onto your serving plate, sit the warm shrimp & crab cakes 

on top and pour the creole dressing around.

Starter

Shrimp & crab cakes
Creole Dressing · Mardi Gras Slaw

Main

Slow braised 
short rib & grits
Treacle · Rum · Cajun Spiced Butter

1. Place a heavy based pan on to a medium heat and add a splash of neutral oil.

2. Place the pieces of pressed short rib in the pan and sear on all sides. Try not to move 

the short rib too much in the pan otherwise it won’t develop a nice caramelisation.

Starter 

- Shrimp & Crab Cakes
- Mardi Gras Slaw
- Creole Dressing

Side

- Collard Greens Main 

- Slow Braised Short Rib & Grits
- Treacle &  Rum Glaze
- Cajun Spiced Butter

Dessert

- Pecan & Pistachio Pie
- Praline Sauce
- Maple Crème Fraîche

Side

- Red Beans & Rice
- Pickled Chilli Peppers

1. This can be enjoyed at room temperature or warm from the oven (if you have the self 
control to wait!). Either way, remove the pie from the fridge 60 minutes before you 
plan to enjoy it.

2. If you prefer it warm, place in the oven for 5-10 minutes.
3. The praline sauce is best enjoyed warm so place on a low heat till it reaches a gentle 

simmer before serving.
4. Serve the pie with a dollop of maple crème fraîche and some warm praline sauce .

Side

Red beans & rice
Andouilles Sausage · Pickled Chilli Peppers · Green Onions

Side

Collard greens
Smoked Ham · Cider Vinegar · Horseradish

Dessert

Pecan & pistachio pie 
Praline Sauce · Maple Crème Fraîche

1. Put the red beans & sausage into a medium saucepan and bring slowly up to a simmer.
2. Steam (or microwave) the rice till piping hot.
3. Serve the red beans & sausage on top of the rice finish the dish with the pickled  

chilli peppers.

1. Place the contents of the tub into a small saucepan and put on a low heat.
2. Continue to cook, stirring occasionally, till piping hot.

1. Place a heavy based pan on to a medium heat and add a splash of neutral oil

2. Place the pieces of pressed short rib in the pan and sear on all sides. Try not to move 

the meat too much in the pan otherwise it won’t develop a nice caramelisation

3. Add the cajun spiced butter to the pan, baste the short rib and pop the whole pan into 

the pre heated oven for 10 minutes.

4. Decant the grits into a medium saucepan and place on a low heat. Add a splash of 

water or milk if they are too thick. The consistency should be somewhere between 

porridge and mashed potato.

5. After 5 minutes pour the treacle & rum glaze over the short rib and allow it to coat the 

meat and warm through. 

6. Spoon the grits into your serving bowl/plate and sit the short rib on top. Spoon any 

remaining treacle & rum glaze over and around the short rib.



Equipment Required

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

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

Medium Saucepan x2 Small Saucepan x2 Oven Tray x1 Frying Pan x1

Starter Plates x2 Cutlery

1. Warm the zucchini & ricotta fritters through the oven for 10 minutes.

2. Spoon the mardi gras slaw onto your serving plate, sit the warm zucchini & ricotta 
fritters on top and pour the creole dressing around.

Starter

Zucchini & ricotta fritters
Creole Dressing · Mardi Gras Slaw

Starter 

- Zucchini & Ricotta Fritters
- Mardi Gras Slaw
- Creole Dressing

Side

- Collard Mixed GreensMain 

- Mushroom & Okra Gumbo
- Celery & Pepper Salsa Dessert

- Pecan & Pistachio Pie
- Praline Sauce
- Maple Crème Fraîche

Side

- Sweet Potato Succotash 
- Pickled Chilli Peppers
- Spiced Pumpkin Seeds

1. Place a medium saucepan on to a low heat and add the mushroom & okra gumbo to 

the pan.

2. Bring the mushroom & okra gumbo slowly to a simmer, stirring occasionally to ensure 

it heats evenly.

3. Ladle the mushroom & okra gumbo into warmed serving dishes and spoon the celery 
& pepper salsa on top.

Main

Mushroom & Okra Gumbo
Celery & Pepper Salsa

1. This can be enjoyed at room temperature or warm from the oven (if you have the self 
control to wait!). Either way, remove the pie from the fridge 60 minutes before you 
plan to enjoy it.

2. If you prefer it warm, place in the oven for 5-10 minutes.
3. The praline sauce is best enjoyed warm so place on a low heat till it reaches a gentle 

simmer before serving.
4. Serve the pie with a dollop of maple crème fraîche and some warm praline sauce.

Side

Sweet potato succotash
Black Beans · Corn · Spiced Pumpkin Seeds

Side

Collard Mixed greens
Turnip Greens · Rainbow Chard · Horseradish

Dessert

Pecan & pistachio pie 
Praline Sauce · Maple Crème Fraîche

1. Put the sweet potato succotash onto a lined oven tray and warm through the oven for 
10-15 minutes

2. Serve with the dish with the pickled chilli peppers and spiced pumpkin seeds on top.

1. Place the contents of the tub into a small saucepan and put on a low heat. Continue to 
cook, stirring occasionally, till piping hot


