
Please have a read through of all the instructions before you start your 
dinner. From the feedback we’ve received from all of our diners, we’d 
recommend working your way through course by course. Each course 
will take 10-15 minutes to prepare and cook, so the breaks in between 

courses won’t disrupt the whole meal. 

The mix of ingredients is so interesting in this box. The vegetables are 
mix of the first peas and green asparagus and also the very last of the 
season brassicas. In large scale farming the cabbages are turned back 

into the field but if they are left new young shoot will grow (this is the 
term ‘bolting’) - these greens are the most tender of the winter and 
the last effort a plant makes, it’s generally only smaller scale farmers 

that bother to wait and invest more time in their fields for this growth. 

The pauper cake is a very old school style recipe made from old 
sourdough bread, brown butter and golden syrup. With the Yorkshire 

rhubarb still going strong we thought it would be an ideal pairing. 

Be sure to check out all the images for the dishes and do check out 
our video showing how to de-bone the quail. A useful skill that can 

essentially be applied to the carving of almost all birds.

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 Box 2



Bread & Butter 



1. Put the loaf on the middle shelf of the oven for 12 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 served at room 
temperature

Bread & Butter 

You’ll need: 
 

- 180C oven (fan assisted)
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Spring Vegetables & Beef Broth



1. Pour the broth into the first pot and place on full heat

2. Add a tablespoon of beef fat into the second pot and turn heat to about 
75%

3. Drop in the asparagus and tropea onions and fry for 60 seconds

4. Next, add in the peas and broad beans and continue to cook for a further 
30 seconds

5. Remove the pan from the heat and add in a crack of black pepper 

6. Transfer the vegetables into a mixing bowl and add in the herbs and beef 
floss

7. Divide the mix into the two bowls and take to the table

8. Once the broth has come to the boil, stir in the remaining beef fat, give it 
a swirl and pour over the mix in the bowl

Spring Vegetables & Beef Broth
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You’ll need: 
 

- 2x 15cm pot 

- Mixing bowl

5 minute cooking time



Lobster, Barley & Ramson



1. Cut the lobster claw into 8 pieces and set aside

2. Place a pan on medium high heat and add the cooking butter. Once 
the butter is a light brown colour, add the lobster tail (red side 
facing down)

3. Gently colour the lobster tail in the butter for 30 seconds. Remove 
from the heat and squeeze in the amalfi lemon

4. Remove the lobster tail, slice into 12 pieces and add back to the 
pan with the butter and lemon juices

5. Pour the lobster sauce into your saucepan and bring up to a 
simmer on a medium heat

6. Once simmering, tip the barley into the pan and stir

7. Keep the barley / sauce on a medium heat until it starts to bubble 
and is hot throughout

8. Add the lobster butter and stir continuously for 1 minute - this is 
very important as you want the lobster butter to emulsify into the 
mix

9. Turn off the heat and stir in the wild garlic leaves and the chopped 

10. Spoon the barley and lobster mix into the middle of your bowls 
or plates and then top each bowl with the the lobster tail and the 
lemon/butter  

Lobster, Barley & Ramson
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You’ll need:  
 - 2x 15cm saucepan

10 minutes cooking time



Quail, Bolting Greens & Buckwheat 
Honey Vinaigrette



1. Remove the quail from the bag, give it a very light brush off and 
place on it’s back bone on a parchment lined baking tray

2. Put in the middle of a preheated 200C oven for 10 minutes 

3. Place the casserole pot on the stove at about 75% heat and leave to 
get hot (turn your extract on)

4. Add the greens into the mixing bowl with 2Tbsp of olive oil and 
give them a good stir to make sure the oil is spread over them as 
much as possible 

5. Place them in the hot casserole pot in as flat a layer as possible - 
they will start to crackle straight away

6. Put the lid on and leave for 40 seconds

7. Lift the lid and give the greens a flip over, if any haven’t been in 
contact with the bottom of the pan make sure these do and put the 
lid back on for another 40 seconds

8. After the second time remove the pan from the heat and leave the 
lid on 

     nb. these greens are so young that they are totally edible raw - the   
     purpose of cooking is to pick up some char/burn from the pan and       
     to have a slight cook so they are juicier to eat, they don’t all have to       
     be evenly cooked or coloured - it’s intentional that there will be a  
     mix
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Quail, Bolting Greens & Buckwheat 
Honey Vinaigrette

You’ll need: 
 
- 200C oven 
- Non stick baking tray 
- 23cm casserole pot 

 
- Mixing bowl
- Olive oil

15 minute cooking time
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Continued...

9. Take the quail out of the oven, leave to rest for 5 minutes, then 
take off the bone - check out our “how to debone a quail” video 
via your QR code (once you remove the quail, turn the oven off - 
you’ll want a ‘warm’ oven for the dessert later)

10. Divide the greens between the plates and place the quail on top 

11. Bring the buckwheat honey vinaigrette to the boil, add the 
buckwheat and spoon over the whole dish 

Quail, Bolting Greens & Buckwheat 
Honey Vinaigrette



Pauper Cake



1. As soon as you’ve finished your quail, place the cake on a 
parchment lined oven tray (the oven doesn’t need to be on, we’re just 
using the residual heat)

2. Pour a tablespoon of the liquid from the rhubarb container on to 
each cake and place in the oven for 5 minutes

3. Once warmed, place the cake on the plate, add the roast rhubarb 
and a spoon of creme fraiche

Pauper Cake
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You’ll need: 
 

- Oven

7 minutes cooking time



Oro Blanco Pastille 



1. Roll the pastille in the sugar mix to lightly coat before eating 

Oro Blanco Pastille 
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You’ll need: 
 

- Nothing


