
When we set out to make these meal boxes it forced us to reappraise 
what it is that Lyle’s is about. We work with the seasons and change 

the menu daily based on what it is we feel is best at any given time, in 
line with the seasons and with what our farmers and fishermen bring 

to us at various points of the week. 

One of the ingredients that excited me the most when I started  
trying to work out what ‘British food’ was, about 15 years ago,  
was mutton. It had a fairly bad reputation, chefs didn’t know  
how to cook it and people didn’t want to try it. There is now  

more appreciation of this ingredient. 

Please read through all the instructions before starting. Each dish  
only takes 10 or so minutes to put together so work your way  

through in order. In this box we recommend you take the mutton  
out of the fridge 2 hours before cooking and also that you take the  
rice for the dessert out of the fridge halfway through your meal -  
they will both benefit from being at room temperature when you  

start working with them.

Best of luck, I hope you enjoy the meal. We really appreciate  
your support at this difficult time.

James and the Lyle’s team

Lyle’s Menu Box



Bread & Butter 



1. Put the loaf on the middle shelf of the oven for 10 minutes, the  
aim is to bring back the crunchy crust of the bread and to enjoy  
the bread warm.

2. Take the butter out of the fridge so that it’s eaten at room 
temperature.

Bread & Butter 

You’ll need: 
 

- Oven preheated to 180C or 190C if not fan assisted
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Mackerel, Preserved Gooseberry & Parsley



1. Take the mackerel out of the bag and pat dry.

2. Turn the grill on your oven to high heat. 

3. Place the mackerel on a non stick tray, skin side up and then put into the 
oven on a shelf about 12cm under the grill bars. 

4. You will need to keep an eye on the fish, the reality is that grills vary a 
great deal!

5. Your aim is to make the skin blister and go crispy while not overcooking 
the fish.

6. If it’s too close, or too high a heat, the oils from the fish skin will spit on 
to the bars and flame and the skin may burn. 

7. If too far away, or too low a heat, the fish will cook through without the 
skin blistering. 

8. It will not take long to cook - probably only around 2 minutes (you don’t 
need to worry if the fish is a little pink, it has been cured and dried before heading 
to you).

9. Remove the fish from the grill and leave to rest for 30 seconds.

10. Combine the mackerel seasoning and the mackerel herbs in a mixing 
bowl and stir to incorporate fully.

11. Then spoon this mix evenly over all of the fish, with the exception of the 
head and tail (we have removed the bones in the fish so every part covered with 
the gooseberry condiment is edible).

Mackerel, Preserved Gooseberry & Parsley
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You’ll need: 
 

- Oven grill

- Oven rack and non stick tray

- Mixing bowl

10 minutes cooking time



Mussels, Brassicas, Lovage & Cider



1. Cut open the bag of mussels and pour away the brine.

2. Put them in a bowl in the sink and run them under cold water for 
1 minute.

3. Pour the mussel sauce into the pot and turn on to a high heat.

4. Bring the liquid to the boil, drop in the mussels and put the lid on.

5. Cook the mussels for 30 seconds and then add in the chopped 
brassicas and give them a good stir.

6. Put the lid on and cook for a further 30 seconds - your aim is to 
cook them until all of the mussels open, so if you need to cook 
longer, don’t be concerned.

7. Once all of the mussels have opened, add in the mussel seasoning. 

8. Pick out and divide the mussels and brassicas evenly between two 
bowls. 

9. Pour the lovage oil into the mussel sauce, give it a stir for 10 
seconds and then pour the contents of the pot evenly between the 
two bowls.

Mussels, Brassicas, Lovage & Cider
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You’ll need: 
 

- 15cm pot, with lid

10 minutes cooking time



Mutton, Artichokes, Coco Beans & Fennel Pollen



1. Have the mutton out of the fridge, coming up to room 
temperature for 2 hours before you start cooking. 

2. Place your frying pan on the stove and set to just below full heat.

3. Season the outside of the meat with fine salt and rub with 
vegetable oil.

4. Carefully add the mutton into the pan. It should be hot enough to 
be sizzling, but if the oil is smoking then turn down the heat and 
add in the lamb fat.

5. Make sure your stove extract is on full for this one!

6. Fry for 30 seconds on the first side and then flip - if it colours very 
quickly or looks like it’s going to burn then turn down the heat.

7. Fry for 30 seconds on the second side and flip it onto it’s edge.

8. Cook for 30 seconds per side (four in total).

9. Return the mutton to the first side.

10.   Drop in the garlic, butter and thyme and start to “baste” or spoon 
the butter over the top of the meat as it melts and starts to foam.
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Mutton, Artichokes, Coco Beans & Fennel Pollen

You’ll need: 
 
- 180C oven
- 15cm heavy based frying pan 
- 2 x 15cm pot

 
- Oven tray 
- Mixing bowl 
- 50g butter

10 minutes cooking time  
We would advise you watch the video for the mutton cookery
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Mutton, Artichokes, Coco Beans & Fennel Pollen

Continued...

11.   Baste the first side for 30 seconds, then flip the meat and baste 
the other side for another 30 seconds.

12.   Remove the mutton from the pan and leave to rest in a warm 
place, on a plate, for 4 minutes. It will then be ready to serve.

13.   Heat up the coco beans and braised artichokes in a 15cm pot 
- allow the stock to come up to a simmer, lower the heat to the 
lowest setting and place the lid on - leave for 4 minutes.

14.   Take the tema artichokes out of the bag and pat dry on a  
paper towel.

15.   Place in a mixing bowl, add in the preserved lemon dressing 
and mix.

16.   When you’re ready to serve, cut each piece of mutton in half, 
season the slices and add to the plates.

17.   Stir in the black cabbage condiment and allow the liquid in the 
pan to come back to the heat, add a crack of black pepper and 
divide the beans and braised artichokes between the plates.

18.   Add the tema artichokes to the plate on top of the braised 
artichoke and season the slices and the top of the mutton with the 
fennel pollen.



Rhubarb Rice Pudding & Cultured Cream



1. Take the rice pudding mix out of the fridge an hour before you are 
going to serve dessert (maybe as you sit to eat your mussels).

2. Spoon half of the mix into a soup or cereal bowl. 

3. Make a small well in the middle of the rice pudding mix and spoon 
in half the rhubarb compote into each bowl.

4. Scatter the chewy dehydrated rhubarb pieces over each bowl 
and then using the back of a spoon press the surface of each mix 
roughly level.

5. Pour the cream evenly across both bowls to create a small layer  
on each. 

6. Sprinkle the dehydrated rhubarb skin powder all over the cream. 

7. It may look fairly plain, but appearances are often deceiving!

Rhubarb Rice Pudding & Cultured Cream
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You’ll need: 
 

- Nothing

3 minutes assembly time



Brown Butter Cakes



1. Place the brown butter cakes into a preheated 160C oven for  
6 minutes.

2. BE CAREFUL, they will be hot when you take them out.

3. Leave to stand for 1 minute before eating.

Brown Butter Cakes
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You’ll need: 
 

- Oven preheated to 160C

- Non-stick oven tray 

6 minutes cooking time


