
WINTER MENU 
 
Preporation for the menu:  

1. A pan of water to bring to boil 
2. Preheat the oven to 180 degrees 
3. Scisscors 
4. Timer 
5. Tweezers & palette 
6. Bassin / Bowls 
7. Frying pan 
8. Tablespoons 
9. Various flat/deep plates 
10. Tea towel 

   
Course 1 Tuna – purple sticker   

1. Remove all the lids from the trays.  
2. Take a spoon and add the marinade to the tuna in the trays. 
3.  Mix it gently. Make sure not to break the tuna. 
4. Take the plates and spoon the tuna onto the plate. This doesn't have to be too neat. 
5. Cut a corner of the bag of cream cru and squeeze a few nice dots on the tuna. 
6. Take a spoon, stir in the dashi jelly, and spoon it on top of the dish. 
7. Sprinkle the crispy potato on top of the dish. 
8. Place the mizuna vertically on top of the dish. 
9. Take a spoon, gently stir in the passion fruit vinaigrette, and drizzle it around the 

dish. 

Course 2 Brussels sprouts – orange sticker   
 

1. Make sure the oven is heated to op 180°C.   
2. Remove all the lids from the trays.  
3. Bring a pan of water to boil. When the water is boiling, turn off the heat. 
4. Place the sprouts, onion compote and cream of onions in the water. Be careful not 

to flood the bowl of onion compote. 
5. Set a timer for 4 minutes. 
6. For this dish, heat the plates. If you want to heat 2 plates, put both plates in the 

oven for about 2 minutes. Are there more plates? Then just stack the plates in the 
oven, only it will take a little longer for the plates to heat. 

7. When the timer is set to 1 minute, the cream of reblochon can also be added to the 
water. 

8. Cut off a corner of the parsley oil in advance. 
9. Prepare a tea towel for the components to drain on and take everything out of the 

water when the timer goes off. Take care! The components are hot. 
10. Remove the plates from the oven. Caution! These are hot, use a tea towel or oven 

mitt. 



11. Take a spoon and spoon the onion compote into the bottom of the plate. 
12. Take a clean spoon and sprinkle the hazelnuts over the compote. 
13. Cut open the bag with the sprouts. 
14. Take a spoon and gently stir in the bag for a moment. 
15. Then spoon the sprouts onto the plates. 
16. Cut a corner of the onion cream and spread it zigzagging over the dish. 
17. Cut a corner of the reblochon cream and spray a few dots on the dish. Let this run 

nicely between the components. 
18. Take the bag of parsley oil and pour it over the dish so that it also runs nicely 

between the components. 
19. And finally, place the radish sprouts nicely vertically on the dish. 

 
Course 3 Codfish – yellow sticker   
 

1. Make sure the oven is heated to op 180°C.   
2. Remove all the lids from the trays.  
3. Bring a pan of water to boil. When the water is boiling, turn off the heat. 
4. Place the codfish in the oven. 
5. Set a timer for 5 minutes. 
6. Place the bag of brandade and fennel compote in the pan of water. Be careful not to 

flood the bowl of fennel compote. 
7. When there is 1 minute left on the timer, put the vichyssoise sauce in the water too. 
8. For this dish, heat the plates. If you want to heat 2 plates, put both plates in the 

oven for about 2 minutes. Are there more plates? Then just stack the plates in the 
oven, only it will take a little longer for the plates to heat. 

9. Prepare a tea towel on which to drain the components, and when the timer has gone 
off, take everything out of the water. Caution! The components are hot. 

10. Remove the codfish and the plates from the oven. Caution! These are hot, use a tea 
towel or oven mitt. 

11. Cut open the bag of brandade. 
12. Take a spoon and divide the brandade among the plates. 
13. Using the palette, gently spoon the cod onto the brandade. 
14. Take a spoon and spoon the compote of fennel onto the cod. 
15. Cut a corner of the vichyssoise sauce and pour it around the dish. 
16. Place the puffed rice on top of the compote of fennel. It doesn't matter if anything 

falls next to it. 
17. As a finishing touch, use tweezers to divide the young leek sprouts between the two 

plates. 
 
Course 4 Guinea fowl – pink sticker   
 

1. Make sure the oven is heated to op 180°C.   
2. Remove all the lids from the trays.  
3. Bring a pan of water to boil. When the water is boiling, turn off the heat. 
4. Place the guinea fowl in the oven. 
5. Set a timer for 6 minutes. 
6. Place the red cabbage, potato mousseline and gravy in the pan with water. 



7. Wait until the timer reaches 2 minutes. 
8. For this dish, heat the plates. If you want to heat 2 plates, put both plates in the 

oven for about 2 minutes. Are there more plates? Then just stack the plates in the 
oven, only it will take a little longer for the plates to heat. 

9. Prepare a tea towel on which to drain the trays and veal cheek, and when the timer 
has gone off, take everything out of the water. Caution! The components are hot. 

10. Remove the bags of red cabbage, potato mousseline and gravy from the pan of 
water.  

11. Wait for a few seconds left on the timer. 
12. Remove the plates and the guinea fowl from the oven. Caution! These are hot, use a 

tea towel or oven mitt. 
13. Cut a corner of the potato mousseline and squirt a generous dot on the plate. 
14. Using the palette, remove the guinea fowl from the tray and place it on the 

mousseline. 
15. Cut open the red cabbage and spoon it onto the guinea fowl. 
16. Cut a small corner of the gravy and pour it generously around the dish. 
17. Cut open the oil of chives and pour into the gravy around the dish. 
18. Cut open the gel of tangerine and squeeze three dots on the red cabbage. 
19. Sprinkle the rice crisps over the dish. 
20. And finally, place the crazy pea salad on top of the dish. 

Course 6 Tarte Tatin – dark blue sticker 

1. Make sure the oven is heated to op 180°C.   
2. Place the tarte tatin in the oven. 
3. Set a timer for 5 minutes. 
4. When the timer is about to go off, cut open the bag containing the calvados cream 

and citrus gel. 
5. When the timer goes off, remove the tarte tatin from the oven. 
6. Squeeze the calvados cream onto the plate in circles from outside to inside. 
7. Using the palette, remove the tarte tatin from the tray and place on top of the 

cream. 
8. Squeeze five dots of the citrus gel onto the tarte tatin. 
9. Place leaves of young sorrel on top of the citrus gel. 
10. Sprinkle the icing sugar over the dessert. 


