
COOKING “THE HEBRIDES”





JOIN THE JOURNEY
AND

DISCOVER THE FLAVOURS OF THE HEBRIDES

With every Home by Nico Experience, myself and the team will take 

you on a culinary adventure like no other. Bringing exploration and the 

restaurant experience to you at home, we hope you are able to immerse 

yourself in your experience, just like we did when developing the depth 

of flavours in this menu.

It’s time for you to discover a gem of the world, in the Hebrides! On my 

next, closer-to-home adventure I will explore the archipelago of the 

Hebrides - a collection of islands that boast an abundance of character 

and quality produce creating a truly sensational culinary find.

I have been lucky enough to witness the raw, unfiltered beauty of the 

Hebrides many times and each time it only gets better. For such a small 

corner of the world, it has some of the best and boldest produce. With 

much deliberation, I was able to source a selection of homegrown 

ingredients where love for their products is at the forefront of everything 

they do…

Prepare to delve into our uniquely Hebridean menu that plays an ode to 

the produce found on the islands. At first taste, you will immediately be 

taken to the sweeping beaches of Harris, or the rolling hills of Skye. We 

have enhanced the flavour profile of every dish using unique ingredients 

that can only be found in the Hebrides. The wine has been chosen as it 

compliments all courses so eloquently and is a highlight we did not want 

you to miss out on!

Now, as we would say in Scotland and the Hebrides - Slàinte Math!

Nico-



1. Preheat your oven to 180°C or gas mark 4, 30 minutes before cooking.
2. If you are enjoying the regular menu, remove the pork pressé, prune 

compote & cheese from the fridge 1 hour prior to cooking or serving.
3. If you are enjoying the vegetarian menu, remove the beetroot wellington 

& cheese from the fridge 1 hour prior to cooking or serving.

PREPARATION

REGULAR MENU:

1 tray of Cured Smoked Salmon
1 pot of Dill Crème Fraîche
1 pot of Cucumber & Apple Chutney
1 tray of Pork Belly Pressé
1 pot of Spiced Prune Compote
1 pot of Crackling
1 tray of Potato Salad

2 x non stick frying pan
1 x medium sauce pan & lid
3 x small oven trays
1 x pallet knife or fish slice

2 x serving plates
2 x dinner plates
3 x sharing plates
2 x dessert bowls

VEGETARIAN MENU:

1 tray of Potato & Cheddar Terrine
1 pot of Black Garlic Emulsion
1 pot of Crispy Potato
1 tray of Veg Haggis Wellington
2 pots of Mustard Sauce
1 tray of Potato Salad

WHAT’S INCLUDED

1 pot of Shelfish Rouille
1 tray of Salt Baked Beetroot
1 tray of Tipsy Laird Trifle
1 wedge of Mull Cheddar
1 pot of Onion & Tamarind Relish
1 box of Water Crackers 

1 pot of Aioli
1 tray of Jerusalem Artichokes
1 tray of Tipsy Laird Trifle
1 wedge of Loch Arthur Cheddar
1 pot of Onion & Tamarind Relish
1 box of Water Crackers

EQUIPMENT
REQUIRED



1. To serve warm, line an oven proof tray with greaseproof paper and 
place the fingers of salmon on the tray.

2. Pop the tray in the oven for 5 minutes.
3. Lift the salmon carefully with a pallet knife or fish slice onto a 

plate & serve with a the cucumber chutney and dill crème fraîche.
4. To serve cold, place the salmon on a plate & serve with a spoonful 

each of the cucumber chutney and dill crème fraîche.

STARTER

ISLE OF HARRIS GIN

CURED SMOKED SALMON

1. Place a non stick pan on a medium heat until warm. Add a small 
glug of neutral oil like vegetable, sunflower or rapeseed.

2. Carefully place the terrine, cut side down, in the pan & you should 
hear a gentle sizzle. Try and keep the volume of the “sizzle” 
constant - that ensures an even heat is being applied. 

3. Resist the temptation to move the pan or the potato terrine, this 
will allow some caramelisation to build up. Turn the terrine over 
carefully to warm through & colour evenly.

4. While the terrine is warming through, dress your plate: spoon or 
“swipe” some black garlic emulsion on the plate, twist the pickled 
celeriac into a neat spiral and dot crispy potato around.

5. Lift the terrine carefully with a pallet knife or fish slice & plate up.

VEGETARIAN STARTER

POTATO & SMOKED STORNOWAY

CHEDDAR TERRINE



1. Place a non stick pan on a medium heat till warm. Add a small glug of 
neutral oil like vegetable, sunflower or rapeseed.

2. Carefully place the 2 pork & black pudding pressés in the pan & you 
should hear a gentle sizzle. Try and keep the volume of the “sizzle” 
constant - that ensures an even heat is being applied. 

3. Don’t move the pan or the pork too much and that will allow some 
caramelisation to build up. Turn the pressés over after a couple of 
minutes & pop the pan in the oven.

4. While the pressé is warming through, decant the ragu into a 
saucepan, place the lid on top & heat gently on a low heat.

5. The pressé should take 10-12 minutes to warm through in the oven.
6. To serve, spoon the ragu into a serving plate & slide the pressé onto 

the top. Spoon the prune compote on top of the pressé & sprinkle 
some of the pork crackling on top of the pork.

MAIN COURSE

STORNOWAY BLACK PUDDING

& PORK BELLY PRESSÉ



1. Place your oven proof tray in the hot oven to heat through.
2. Place the wellington on a sheet of greaseproof paper. 
3. Open the oven carefully & lift the paper, with the wellington on top, on 

to the preheated tray. This will help the pastry on the underside of the 
Wellington to crisp up. Set a timer for 30 minutes.

4. Once the pastry is golden brown all over, remove from the oven & allow to 
rest while you warm through the sauce & set up the sides.

5. Decant the sauce into a small pan & warm through on a low heat until it 
reaches a gentle simmer.

6. Carve the wellington into 2 slices, lift carefully with a pallet knife or fish 
slice onto a warm plate & serve with the warm mustard sauce.

VEGETARIAN MAIN COURSE

VEGETARIAN HAGGIS & SLOW

ROASTED BEETROOT WELLINGTON



1. Remove the walnuts & decant the beetroot onto an oven proof tray.
2. The beetroot will take around 20 minutes & should be put in the 

oven at the same time as the potato salad.
3. When warm, spoon the beetroot into a warm sharing bowl (being 

sure to add any leftover cooking juices), add the walnuts on top.

SIDE DISH

SALT BAKED BEETROOT

1. Remove the walnuts & decant the artichokes onto an oven proof tray.
2. The artichokes will take around 20 minutes & should be put in the 

oven at the same time as the potato salad.
3. Spoon the artichokes into a warm sharing bowl, add the walnuts.

VEGETARIAN SIDE DISH

JERUSALEM ARTICHOKE



1. If you are enjoying the regular menu, decant the potatoes onto 
an oven proof tray and pop into the oven immediately before 
starting to cook the pork.

2. If you are enjoying the vegetarian menu, decant the potatoes 
onto an oven proof tray & pop into the oven 10 minutes after 
the wellington has gone in.

3. They should take 15-18 minutes to warm through.
4. Once warm, toss the potatoes with the shellfish rouille or the 

garlic aioli if you are enjoying the vegetarian menu.
5. Plate into a sharing dish.

SIDE DISH

WARM POTATO SALAD

& SHELLFISH ROUILLE

OR GARLIC AIOLI (V)



1. Leave the trifle in the fridge till you are ready to eat.
2. Spoon into dessert bowls. 

DESSERT

TIPSY LAIRD TRIFLE



OR

MULL CHEDDAR

1. The cheese will be at its best when served at room temperature.
2. Serve onto a sharing plate.
3. Enjoy it with the Hebridean water crackers and homemade relish.

CHEESE COURSE

LOCH ARTHUR CHEDDAR (V)



CHEESE

CURED SMOKED SALMON

BLACK PUDDING & PORK
BELLY PRESSÉ

SALT BAKED BEETROOT

TIPSY LAIRD TRIFLE

DILL CRÈME FRAÎCHE

SHELFISH ROUILLE

BLUE CHEESE ROYALE

CUCUMBER & APPLE
CHUTNEY

SPICED PRUNE COMPOTE

CRACKLING

ONION & TAMARIND RELISH

WARM POTATO SALAD

WATER CRACKERS

Celery Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts  
Sesame 
Seeds Soya

Sulphur 
Dioxide

Cereals
containing

Gluten Crustaceans

DISHES & THEIR ALLERGEN CONTENT

DUE TO THE NATURE OF THE WAY IN WHICH OUR FOODS ARE PREPARED THERE IS A RISK OF CROSS CONTAMINATION.

CONSUME WITHIN 48 HOURS OF DELIVERY. ONCE COOKED, DO NOT REHEAT.



SÉPTIMO SENTIDO VERDEJO

BOTTLE OF WINE

Castilla–La Mancha, Spain



DUE TO THE NATURE OF THE WAY IN WHICH OUR FOODS ARE PREPARED THERE IS A RISK OF CROSS CONTAMINATION.

CHEESE

POTATO & SMOKED
CHEDDAR TERRINE

VEGETARIAN HAGGIS
& SLOW ROASTED
BEETROOT WELLINGTON

JERUSALEM ARTICHOKE

TIPSY LAIRD TRIFLE

BLACK GARLIC EMULSION

MUSTARD SAUCE

CRISPY POTATO

AIOLI

ONION & TAMARIND RELISH

BLUE CHEESE ROYALE

WARM POTATO SALAD

WATER CRACKERS

Celery Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts  
Sesame 
Seeds Soya

Sulphur 
Dioxide

Cereals
containing

Gluten Crustaceans

VEGETARIAN DISHES & THEIR ALLERGEN CONTENT

CONSUME WITHIN 48 HOURS OF DELIVERY. ONCE COOKED, DO NOT REHEAT.





       


