
Equipment Required

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

1. This dish is best served at room temperature so remove from the fridge 30 minutes prior to
serving. The sharpness of the caper jam and cornichons are intended to offset the richness
of the duck rillette.

2. Spoon a little caper jam onto your plate and set the rillette on the side along with
the cornichons.

1. Turn your grill on to a medium/high temperature.
2. Warm the onion soup up in a medium saucepan.

1. Turn your grill on to a medium/high temperature
2. Warm the soup up in a medium saucepan
3. Ladle the onion soup into heatproof bowls, lay the baguette croutons on top and then finish

with the grated Gruyere.
4. Place the bowls under the grill until the grated Gruyere is melted and bubbling.
5. Take care when eating and handling as the bowls and the onion soup will be roasting hot.

Starter

Duck Rillette
Bayonne Ham · Cornichons · Caper Jam

Soup

Onion Soup
Gruyere · Baguette Croutons · Sherry

Starter

- Duck Rillette
- Cornichons
- Caper Jam

Main

- Coq au Vin

Cheese

- Brie de Meaux
- Raisin Chutney
- Water Biscuts

Dessert

- Apple & Almond Tart
- Crème Fraîche

Side

- Pomme Sarladaise

Soup

- Onion Soup
- Baguette Croutons
- Grated Gruyere

1. Place the chicken pieces on an ovenproof tray and cook for 15-20 minutes at 180C. The
skin should be nice and golden.

2. While the chicken is cooking decant the sauce and garnish elements into a medium
saucepan and gently bring to a simmer.

3. Place the chicken pieces on a warmed serving plate and spoon the sauce over.

1. Pop the pommes sarladaise into an ovenproof serving dish and cook at the same time as
the chicken pieces for 20 minutes.

2. To save on washing up you could cook both elements on the same tray/dish.

1. Take the brie de meaux out of the fridge before dinner and allow it to reach
room temperature.

2. Serve with the water biscuits and raisin chutney.

1. This could be enjoyed at room temperature or, even better, warm from the oven.
2. Place in the oven for 8-10 minutes.
3. Serve with a generous spoon of crème fraîche & apple puree.

Main

Coq au Vin
Tarragon · Mushroom · Shallots

Side

Pommes Sarladaise
Potatoes · Duck Fat · Garlic

Cheese

Brie de Meaux
Raisin Chutney · Water Biscuts

Dessert

Apple & Almond Tart
Calvados · Crème Fraîche

Large Plate x4 Cheese Board

Medium Saucepan x2 Oven Tray x2 Soup Bowls x2Starter Plates x3

Cutlery Ladle

REGULAR



Equipment Required

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

Large Plate x4 Cheese Board

Medium Saucepan x2 Oven Tray x2 Soup Bowls x2Starter Plates x3

Cutlery Ladle

1. Turn your grill on to a medium/high temperature.
2. Warm the onion soup up in a medium saucepan.
3. Ladle the onion soup into heatproof bowls, lay the baguette croutons on top and then finish

with the cheese.
4. Place the bowls under the grill until the cheese is melted and bubbling.
5. Take care when eating and handling as the bowls and the onion soup will be roasting hot.

1. Turn the oven on to 180C and place your ovenproof tray inside to heat up. Placing the
pithiviers directly on to a hot tray will encourage the pastry to crisp.

Soup

Onion Soup
Cheese Croutes · Baguette Croutons · Sherry Vinegar · Thyme

Main

Pithivier 
Goats Cheese · Fig · Walnut

Soup

- Onion Soup
- Baguette Croutons
- Cheese Croutes

Side

- Pommes Anna

Dessert

- Apple & Almond Tart
- Crème Fraîche

Side

- Ratatouille
- Pistou Dressing

Main

- Pithivier
- Mushroom & Peppercorn Sauce

1. Pop the pommes anna into an ovenproof serving dish and cook at the same time as the
pithiviers for 20 minutes.

2. To save on washing up you can cook both elements on the same tray/dish.

1. Decant the ratatouille into an ovenproof dish and warm through for 15 minutes in
the oven.

2. Drizzle the pistou dressing over the warm ratatouille.

1. Take the St Maure de Touraine out of the fridge before dinner and allow it to reach
room temperature.

2. Serve with the water biscuits and raisin chutney.

1. This could be enjoyed at room temperature or, even better, warm from the oven.
2. Place in the oven for 8-10 minutes.
3. Serve with a generous spoon of crème fraîche & apple puree.

Side

Pommes Anna
Potato · Butter · Thyme

Side

Ratatouille
Courgette · Pepper · Aubergine

Cheese

St Maure de Touraine
Raisin Chutney · Water Biscuts

Dessert

Apple & Almond Tart
Calvados · Crème Fraîche

Cheese

- St Maure de Touraine
- Raisin Chutney
- Water Biscuts

1. Turn the oven on to 180C and place your oven proof tray inside to heat up. Placing the
pithiviers directly on to a hot tray will encourage the pastry to crisp

2. Sit the pithiviers on a sheet of greaseproof and lift directly onto the hot tray. Cook for 15-20
minutes at 180C until the pastry is nice and golden.

3. Decant the mushroom & peppercorn sauce into a small pan and gently warm through on a
slow heat while the pithiviers are cooking.

4. Sit the pithiviers on a warmed serving plate and spoon over the mushroom &
peppercorn sauce.

VEGETARIAN


