
Before starting 

Pre-heat a fan assisted oven set to 180°C and leave the butter (marked No.4) in the fridge 

Smoked Loch Neagh eel 




Three cornered leek velouté 
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Ingredients  (Numbered 1) 

- Smoked eel 
- Bone marrow emulsion (piping 

bag) 
- Buttermilk pancakes 
- Pickled radish 
- Mustard cress 
- Mustard seeds 

Method 

- Warm through the pancakes on each side 
for 30 seconds in a dry, non-stick frying 
pan, set to a low-medium heat. 

- In the centre of the pancake, pipe a dot of 
the bone marrow emulsion and then 5 dots 
surrounding it. Place the eel, radish and 
mustard seeds on top, then finish with the 
mustard cress.  

Ingredients  (Numbered 2) 

- Three cornered leek velouté 
- Confit potato in chicken skin butter 
- Smoked oil 
- Sour cream 
- Chives 
- Three cornered leek flowers and 

wild herbs 
- Achill Island sea salt 
- Alexander seeds  

Method 

- Using a sharp knife, thinly chop the chives. 

- Warm the potatoes through the microwave 
to melt the chicken skin butter. On a 
medium heat, add the smoked oil to a non-
stick frying pan. Spoon the potato out of 
the butter (leaving the butter in the pot) 
then fry the confit potatoes on two sides, 
until golden. To finish sprinkle with 
chopped chives and sea salt.  

- Warm the velouté in the microwave for 2 
minutes, lid ajar, stirring every 30 seconds. 

- Pile the potato to one side of the bowl, 
then arrange the flowers and wild herbs on 
top. Pour the warm velouté in the bowl, 
then dollop a spoonful of sour cream in the 
middle, then drizzle the chicken skin butter 
and sprinkle the Alexander seeds to finish. 

Additional Equipment needed 

- Scissors  
- Non-stick frying pan 

Additional Equipment needed 

- Non-stick frying pan 
- Microwave (800W) 
- Chopping board and knife



Ballymore Organic heritage wheat sourdough 




Wild river trout 
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Additional Equipment needed 

- Fan assisted oven (preheated 
to 180°C) 

Ingredients  (Numbered 3) 

- Sourdough 
- Garden herb and flower butter 

Method 

-  To reheat the sourdough, place on a heat 
proof tray and in to in a pre-heated oven 
set to 180°C for 4 minutes. 

- Sprinkle the top of the butter with the Achill 
sea salt and serve immediately while the 
bread is warm. 

Ingredients  (Numbered 4) 

- Wild river trout 
- Fennel vinegar reduction (x2) 
- Achill sea salt 
- Fennel frond 
- Salted butter 
- Goatsbridge trout caviar 
- Fennel oil 

Additional Equipment needed 

- Fan assisted oven (preheated 
to 180°C) 

- Non-frying pan 
- Saucepan 

Method 

- For the cooking of the trout you can follow the 
video via the QR code or the following. Pour 
the fennel oil in to the frying pan and bring to a 
medium-high heat. Lightly season the trout on 
all sides, place in to the pan, skin side down 
and cook for 90 seconds. Transfer the fish in to 
the pre-set oven, keeping it skin side down, 
and cook for 3-4 minutes, depending on 
thickness of the trout and to your liking. Leave 
to rest for 1 minute. 

- While the fish is cooking in the oven and 
resting, you can make the butter sauce - You 
can follow the video via the QR code or the 
following. Pour 1 of the pots of fennel vinegar 
reduction in to a saucepan, bring to a simmer, 
then turn down to a low heat. Add a couple 
cubes of fridge cold butter and whisk 
continuously. Keep adding a couple cubes of 
butter every time the previous cubes have 
melted. Do not rush the butter adding process 
and make sure not to boil the sauce, else it will 
split. You want to keep this sauce just hot 
enough, that the butter just melts. Keep adding 
the butter until you have no more. The sauce 
should be glossy and thick enough to coat the 
back of a spoon. 

- To dress, spoon the butter sauce on to the 
plate and place the trout, skin side up, in the 
middle. Using two teaspoons, quenelle the 
trout caviar and place on top of the trout, 
finishing with a fennel frond. 

Ingredient weights of butter sauce  
(To make again, if needed,) 

- 120g salted butter 
- Fennel vinegar reduction (1 extra pot 

supplied) 



50 day dry-aged fore rib of beef 
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Additional Equipment needed 

- Non-stick frying pan 
- Microwave (800W) 

Ingredients  (Numbered 5) 

- Dry-aged beef 
- Beef fat confit onion 
- Smoked onion puree 
- Achill sea salt 
- Wild garlic shoots 
- Wild garlic oil 
- Beef sauce with pickled onion

Method 

- For the cooking of the beef and confit onion 
you can follow the video via the QR code or 
the following. Open the bag containing the 
confit onion, empty just the fat in to a non-
stick frying pan, then bring to a medium-high 
heat. Season the beef on all sides, then add 
to the pan, fat side down, and cook for 2 
minutes. While sealing the beef on all the 
other sides for 2 minutes each, add the confit 
onions to the same pan, season, then 
caramelise on both sides. Leave the beef to 
rest for 2 minutes before carving.  

-  While the beef is resting, heat the beef 
sauce and onion puree in the microwave for 
40 seconds, with the lids ajar, stirring them 
both halfway through. 

- To dress, carve the beef in half, season, and 
place on the plate, off centre. Spoon the 
onion puree next to the beef with the 
caramelised confit onion laying on top and 
the wild garlic shoots draped over the onion. 
To finish, add the wild garlic oil to the beef 
sauce and sauce in-between the beef and 
onion.  



Young Buck cheese 




Brown butter and caramelised apple pudding 




Ryan’s rhubarb and custard doughnuts 
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Ingredients  (Numbered 6) 

- Young buck cheese and thyme 
sprig 

- Oat biscuits 
- Pickled green strawberry and 

gooseberry 
- Truffle seaweed honey 

Method 

- Remove the cheese from the greaseproof 
but keep the thyme sprig. Arrange the 
biscuits and cheese on the same board. Put 
the honey in a small pot with the thyme 
sprigs to one side and the pickled fruit in to 
another pot. Place all components in the 
middle of the table to serve. 

- Serving suggestion - Use the thyme sprig 
as a tool to drizzle the truffle honey over 
your cheese and biscuits.  

Ingredients  (Numbered 7) 

- Brown butter and apple pudding 
- Roasted dandelion root sauce 
- Clotted cream 

Additional Equipment needed 

- Microwave (800W)

Method 

- Heat the puddings by placing them in to 
the microwave, with the lid ajar, for 45 
seconds to 1 minute, or until hot. Leave to 
stand for 1 minute so the pudding soaks up 
the remaining sauce left in the container.  

- While the pudding is resting, heat the 
additional sauce pots in the microwave for 
20 seconds, with the lid ajar.  

- To dress, place the pudding in the middle 
of the bowl and pour the sauce over the 
top. Serve the clotted cream along side in a 
small pot to share or spoon on top of the 
pudding.  

Ingredients  (Numbered 8) 

- Doughnuts  
- Rose sugar 

Method 

- Roll the doughnuts in the rose sugar to 
coat. 
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