
THE CLOVE CLUB AT HOME
April

Thank you for inviting us into your home. While it is not possible for you to come to the restaurant, 
we hope this menu brings a little of The Clove Club magic into the comfort of your own kitchen. These 
instructions will take you through the finishing process for your tasting menu, read them carefully from 
start to finish before you begin your evening.

First step, turn your oven on to 170C (fan assisted) and fix yourself a drink - Cheers! 

Unpack your box and from the packing list, familiarize yourself with the items for each course. If you 
have stored the items in your fridge, please take everything except for the wrapped scallop shells out an 
hour before you intend to cook, otherwise cooking times may not be accurate. 

Some of the dishes require more assembly and some courses will cook as you are enjoying others. 
Remember that while it’s about getting it right, it is also about having fun. 

Once you have completed all of the above, find the following pieces of equipment:

1 x oven tray  (you will use this several times over the course of the dinner)
1 x timer (use your phone if you don’t have a physical timer)

Now that your oven is all warmed up, let’s get started. We aim for your meal to take about 2-3 hours with 
about 15 - 20 minutes between courses.

Thank you,
the clove club



THE CLOVE CLUB AT HOME
Instructions

Warm your bread in the oven for 10 min. Let it rest for 10 minutes before you sit down. Place the butter 
on the table. 

SNACKS: Ogleshield Puffs, Smoked Ricotta & Cod Roe Emulsion
Warm the puffs on an oven proof tray for 5 minutes. While these are heating up, arrange the crudites 
and rye crackers on a plate. Remove the lid from the smoked ricotta dip and put on the table next to the 
crudites and rye crackers. Bring out the puffs, and place them into a small bowl or plate. Sit down and 
enjoy!

FIRST COURSE: Raw Orkney Scallop
Designed to be served from the shell, carefully unwrap the scallop shells, keeping them ‘cup side down.’ 
Serve to each guest on a plate, with the chopsticks provided or a knife and fork. Allow each guest to enjoy 
untying their scallop and using a pair of scissors, cut open the small bag of attached clementine dressing, 
and drizzle over the scallop, finish with a generous pinch of Maldon salt.

SECOND COURSE: English Asparagus & Morels
Unbox but don’t unwrap the asparagus parcels.  Use the mini pegs to secure the top sides of the papillote 
in the middle.  Place the papillotes into the preheated oven, on a tray, for 9 minutes.

After 9 minutes place a parcel on each guest’s plate and serve.  Let them carefully unwrap and enjoy the 
aroma of the Asparagus and morels. Guests can remove the piece of bay leaf inside their parcel and enjoy 
straight from the paper, on the plate.

Before you move on to your next course, place the duck dish in the oven. This is packaged in an 
ovenproof bag and a reusable clay dish and can go into the oven exactly as it is. Set a 12 minute timer.  

THIRD COURSE: Aylesbury Duck
After the 12 minutes, carefully cut the bag off the casserole, place in the middle of the table and serve.

FOURTH COURSE: British Farmhouse Cheeses
Unwrap each of the cheeses and place on a plate in the middle of the table, with the chutney, oatcakes 
and rye crackers on the side.

FIFTH COURSE: Chicory Pot de Creme
The hard work is done! Now it is time for dessert. Simply unscrew the lid and top with chocolate pearls.

PETIT FORS: Dr Henderson Teacake, Raspberry Pastilles & Chocolate Macaroons
This is the perfect time to pour a digestif, make a coffee or tea and finish your experience.

Thank you,
the clove club


