
Please have a read through of all the instructions before you start your 
dinner. From the feedback we’ve received from all our diners, we’d 

recommend working your way through course by course. Having said 
this, I’d recommend that you start preparing the goose main course at 
the same time as you start the mussels dish. This way you won’t have a 

long wait inbetween courses. 

The focus of this meal box is to use some of the fishermen and 
farmers that have been most affected by the closure of restaurants. 

The scallops and mussels come from cornwall and are ordered 
specifically for us, right now the fishing industry is struggling because 

of how unpredictable demand is and how perishable fish are. The 
goose are all from Wooley Park Farm, near Bath. Normally this is 

something you’d find over the Christmas period but because of the 
closures we decided to guarantee we’d buy all of their geese so that 

we could use them in January and February instead. 

Best of luck, we hope you enjoy your meal!  
Thanks very much for your support, we really appreciate it!

James and the Lyle’s team 

Lyle’s Goose Box



Bread & Butter 



1. Put the loaf on the middle shelf of the oven for 20 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 
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You’ll need: 
 

- Oven preheated to 180C



Mussels, Brassicas, Cider & Lovage



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 in to 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 the mussels open, so if you need to cook longer 
don’t be concerned.

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

8. Pick out and divide the mussels and brassicas evenly between the 
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, Cider & Lovage
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You’ll need: 
 

- 15cm pot, with lid

10 minutes cooking time



Scallops, Artichokes, Preserved 
Lemon & Fennel Pollen



1. Warm the artichoke puree in the small pot, take off the  
heat and leave the lid on or microwave container with lid ajar  
for 45 seconds.

2. Remove the raw sliced artichokes from the bag and drain the water 
from them.

3. Give them a quick rinse with cold water and pat dry.

4. Transfer to the mixing bowl and dress with the preserved lemon 
vinaigrette.

5. Take the scallops out of the container and pat dry with a paper 
towel or J cloth.

6. Put them on a plate, pour on 1 Tbsp of neutral vegetable oil, 
sprinkle with fine salt and roll them around to make sure they are 
evenly coated with both.

7. Place the frying pan onto a medium heat and leave for 1 minute to 
make sure it’s reached temperature.

8. Place the scallops in the pan one at a time, larger flat surface down 
(as shown in the video).
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Scallops, Artichokes, Preserved 
Lemon & Fennel Pollen

You’ll need: 
 

- 20cm heavy based frying pan (non stick)

- 15cm pot, with lid

- Mixing bowl

10 minutes cooking time



@lyleslondon | lyleslondon.com

Scallops, Artichokes, Preserved 
Lemon & Fennel Pollen

Continued...

10 minutes cooking time

9. At the same time add the cut (cooked) artichokes to the same pan, 
around the edge and colour both sides as the scallops cook.

10. Fry for 60 seconds until the surface of the scallop picks up an even 
dark colour. Then flip and remove the pan from the heat.

11. Leave the scallop to sit on the other side for 20 seconds and then 
transfer to a plate.

12. Brush the scallop glaze on the coloured side and leave to sit. 

13. Add a tablespoon of the puree to each plate (there is a little spare in 
case any is lost during decanting) and spread it in to an even layer with 
the back of the spoon.

14. Place two scallops on each plate and then carefully lay the raw 
artichokes over the top, one at a time to create an even layer across 
the whole dish - this is important because you want both the 
texture and flavour enhancing characteristics of the artichokes in 
each bite.

15. Sprinkle fennel pollen evenly across the artichokes.



Goose Leg, Agen Prunes, Bacon & Carrots



1. Open the goose bag and carefully add the contents to the pot.

2. Lay everything out in one flat layer - the carrots, smoked belly and the 
goose leg (skin side up).

3. Add in the stock jelly and also the barley .

4. Place on a low heat and put the lid on the pan (if using a casserole dish, 
cover the mix with a piece of baking parchment).

Please note - at this point you should start the mussels starter :)

5. Allow the stock to come up to a gentle simmer, spoon the stock all over 
the mix and stir to make sure the heat is evenly distributed.

6. Simmer for 5 minutes, put the lid on and then transfer to a preheated 
170C oven (if you are using a dish, cover the whole dish with baking foil and 
seal the edges).

7. After 20 minutes, remove the lid and allow the mix to continue 
cooking, your aim now is to allow the stock to reduce and also to gain 
colour on the goose skin.

8. Once this is done and smelling delicious you can take the pot out and 
leave to rest on the side while you continue to enjoy the rest of the food.

9. Turn the oven off...this is important, you’ll see why later.

10. If the mix has cooled more than you’d like, just pop it back on the stove 
to bring the stock back to a simmer.

11. Serve the goose into a large dish for the table or divide the meat 
between two plates, there is one slice of bacon per person and make 
sure to spoon lots of the cooking juices on the plate as well.

Goose Leg, Agen Prunes, Bacon & Carrots
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You’ll need: 
 
- 170C oven 
- 25cm casserole pot with a lid (something like a Le Creuset dish) or a 10cm casserole dish

45 mins cooking time - we recommend you start cooking this when you start the meal



Rhubarb & Blood Orange Tart



1. Once you’ve enjoyed your main course, place the tarts on a rack 
and place them in your oven, which should still have a memory of 
warmth from cooking the goose.

2. They only need 5 minutes in the oven, the aim is give the fruit 
some juiciness with the higher temperature.

3. Eat while warm with as much creme fraiche as you can deal with. 

Rhubarb & Blood Orange Tart
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You’ll need: 
 
- Oven
- Warm spoon

Ready to go



Brown Butter Cakes



1. Place the brown butter cakes into a preheated 160C oven for 6 
minutes. BE CAREFUL, they will be hot when you take them out.

2. Leave to stand for 1 minute before eating.

Brown Butter Cakes
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You’ll need: 
 
- 160C oven 
- Oven tray

6 minutes cooking time


