
Equipment Required

Preperation

Pre heat fan assisted oven to 180*c 
or 200*c conventional

SUMMER SQUASH 
VELOUTE
AMUSE 

TOM YUM
STARTER

AYRSHIRE 
PORK BELLY
First Main

1. Place the summer squash veloute in a saucepan on medium 

heat for 5-6 minutes until piping hot.

2. Serve in a bowl and top with pumpkin seed and wild garlic 

dressing, toasted pumpkin seed and sesame oil. 

1. Place the Tom Yum soup and the dumplings in a saucepan on 

medium heat for 6-7 minutes until piping hot.

2. While the tom yum soup and the dumplings are heating up, also 

heat the pak choi and mooli in a small pot, stirring occasionally.

3. Spoon the pak choi and mooli evenly into two bowls. Place the 

warm prawn dumplings on top. Pour the Tom Yum sauce around to 

finish. Enjoy!

1. Ensure your oven is preheated

2. Place a frying pan onto a medium heat with a little oil. 

3. Place the Ayrshire pork belly into the frying pan until caramelised 

both sides. Once caramelised, place onto an oven tray along with 

the confit parsnips, heating for 5-6 minutes until piping hot.

4. While the Ayrshire pork belly and confit parsnips are heating 

through. Place the braised savoy cabbage into a small pot until 

piping hot.

5. After 5-6 minutes, remove the Ayrshire pork belly from the oven 

and set it aside. Begin plating up this dish; using a pallet knife or 

spoon to spread the brown sauce along the centre of the plate.

6. Following this, soon the braised savoy cabbage onto the centre of 

the plate. Place the Ayrshire pork belly on top of the braised savoy 

cabbage and then, the confit parsnips next to the dishes. Finish off 

with the candied walnuts and pork crackling on top.

CHICKEN ROULADE  
Second Main

1. Ensure your oven is preheated.

2. Place a frying pan on a medium heat with a little oil, then adding 

the chicken roulade. Cook this until caramelised all round, this 

should take no more than five minutes.

3. Once golden brown, place the pan (or transfer to an oven-proof 

dish) into the oven to cook the chicken roulade through for 8-10 

minutes until piping hot.

4. While the chicken roulade is cooking, place the roasted root 

veg onto an oven tray and put into the oven for 6-8 minutes 

to heat through.

5. Now, it’s time to heat the brandy sauce. Simply add to a small pot 

on a medium heat, stirring occasionally.

6. After 10 minutes, all of your elements should be ready to plate. 

Remove all from the oven.

7. Firstly, carve your chicken into two even sized pieces. Now, place 

your roasted root vegetables onto the centre of the plate, adding 

the chicken on top. Lastly, add your brandy sauce and crispy 

shallots. Enjoy!

AGED EWES CHEESE
CHEESE COURSE

1. Remove the cheese from the fridge approx. 10-15 minutes prior to 

serving, to allow this to soften.

2. Using two dessert spoons, quenelle / shape the spiced apricot chutney 

onto the plate and enjoy!

SCOTTISH  RASPBERRY
DESSERT

1. Remove the Scottish Raspberry dessert from the fridge 10 minutes 

prior to serving. Enjoy!

Pot x3 Chopping Board x1 Oven Tray x2

Frying Pan x2 Small Bowl x4 Small Plate x4 Large Plate x4

Cutlery


