
 

 

 
Harlequin Squash, Brown Butter 

Puree, Roasted King Oyster 

Mushrooms, Crispy Sage and Red 

Kale 

 
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. Take the butter for the hispi dish out of the fridge and allow to 

come up to room temperature. Pre heat the oven to 180c and 

bring a 3 medium pans of water to boil.  

2. Add some salt to one of the pans of water and drop your 

broccoli in for 3 minutes. Drain the broccoli and place in a small 

roasting dish, snip the corner of the cheese sauce and pipe 

evenly on top. Scatter the pecorino and lemon breadcrumb on 

top and put in the oven on the top shelf. Set a timer for 5 

minutes. 

3. When the timer goes off remove the squash from the 

packaging and on to a roasting tray. Place into the oven on 

the medium shelf. Place the hispi on a second baking tray and 

on the bottom shelf of the oven. Drop the bag containing 

carrots and the bag of puree into the second pan of boiling 

water and set timer for 10 minutes.  

4. In the meantime, heat up a frying pan with a little oil in. Season 

the mushrooms with a pinch of salt, carefully place in the pan 

flat side down. Using a spatula to press down on the 



 

 

mushrooms. After 2 minutes of cooking add a little butter to the 

pan. Spoon the melted butter over the mushrooms. Once 

golden, add them to the tray with the squash in the oven for 

the last few minutes.  

5. When the timer goes off, pull out the cabbage and smear over 

the butter evenly and return to the oven. Remove the kale from 

the packaging and put into the third pan of simmering water, 

set timer for 5 minutes.   

6. In the meantime, remove the carrots from the water and put 

them into a pan over a medium heat, keeping them moving to 

colour evenly. Add a knob of butter and the honey and turn up 

the heat to high. Once it starts to bubble, turn off the hob and 

onto your desired serving dish. 

7. Once the last timer goes off, remove everything from the oven, 

ready to plate. Start by snipping the corner of the puree and 

squeezing some out on to the middle of your plate. Lift the 

squash and mushrooms on next and spread out neatly. Strain 

off the kale and season with a little salt and olive oil if you like 

before placing on the plate. Finish with the crispy sage leaves, 

and pickled shallots. Share the broccoli and hispi out evenly 

and enjoy.  


