
Asparagus, hispi cabbage, 
Tarragon butter 
Winchester cheese custard 
Straw potatoes, bitter leaf salad 

Please read the full method before  
starting to cook, every attempt has  
been made to make this process as  
simple as possible but a little foresight  
in the recipe will help you achieve  
the best results. For ideas on how to  
plate please look at our photos on  
elitebistroathome.com. Ensure all hot  
food is piping hot before serving. 

Method: 

1. Set your oven to 180c (fan). Line a baking tray with greaseproof 
paper. Open the bag of rolled hispi cabbage and carefully 
place on the lined roasting tray, (leave the food safe wrapping 
on the edges of the hispi for now, his will hold it in shape) and 
place in the oven for 8 minutes. 

2. Fill a medium pan with water and set over a high heat to rolling 
boil, season with salt. 

3. Make the salad - separate the leaves and rinse, pat dry. Drain 
the radishes. Toss the leaves and radish in a bowl with the 
dressing. Transfer to a serving bowl and top with hazelnuts. 
Keep to one side. 

4. After 8 minutes open the oven and place a disk of tarragon 
butter on each slice of hispi cabbage. Return to the oven for 
2-3 minutes. Carefully drop the asparagus into the boiling water 
and cook for 2-3 minutes. Drain away the water and tip into a 
bowl, season with a little salt and olive oil. 

5. To plate - take the hispi cabbage out of the oven, with a fish 
slice or spatula, carefully lift the hispi onto warmed plates, peel 
off the outer wrapping. Spoon the cheese custard just to the 
side of the cabbage. Stack up the asparagus along side, 
garnish with the straw potatoes and finish with a sprinkling of 
nori seasoning.  




