
Keelham Roast at Home 

Please place all the
 contents in the fridge 

untill your ready to re-heat
Please consume within 48 hours 

This box contains all you need for a Keelham Kitchen Roast at Home.
Put together by our Executive Chef Timothy Kitchen, using only the freshest  

ingredients from our store. All you need to do is re-heat it at home.
Please tag @Keelhamfarmshop and show us your Roast dinner.

Contents
Seasons sourdough, beef & chive 
butters
Sticky toffee pudding, sea salted 
butterscotch & clotted cream
Treacle cured Rump of Beef/ Roast 
Pork Belly
Roast potatoes in goose fat
Keelham Kitchen carrots
Seasonal greens in herb butter
Yorkshire puddings
Gravy
Cauliflower rarebit

You Will Need
Sauce pan 

Parchment paper
Kitchen paper or clean Kitchen towel 

Foil
Oven proof dish

Scissors 

Season’s Sourdough, Beef and Chive Butters 

Take both butters out of the fridge one hour before eating to soften , choose whether 
you would like your bread toasted / warmed in the oven or just served as is.

Milk, Cereals containing Barley & Wheat, Fish, Celery, Mustard, Sulphur dioxide.
Unfortunately we are not an allergen free kitchen and some of our products may contain traces of 

the following: Nuts, sesame, soy beans, crustaceans and molluscs.

Allergen Information

*Pre heat the oven to 160 degrees / gas mark 3
*Place the sticky toffee puddings on a suitable oven tray (non stick / lined with parchment 

would be best) and cook for 15 minutes.
*Meanwhile place the butterscotch sauce in a pan and heat 

through gently, stirring occasionally.
*Once the puddings are out of the oven pour over the butterscotch sauce, 

serve straight away with clotted cream.

Dessert
Sticky Toffee Pudding, Sea Salted Butterscotch 

& Clotted Cream



Roast Cooking Instructions

Step 1 - 1 hour of Cooking Time Left  

After 20 minutes place the pan with the cold water on the stove and bring to the boil.
 If you’re having our Treacle Yorkshire beef - remove the beef from the vac pac bag and pat dry

 with kitchen paper or a clean tea towel. 
Place in an oven proof dish and cover with foil, heat for 10 minutes

After 25 minutes place the bag of carrots in the boiling water  
Open the bag of gravy and pour the gravy into another pan and place on the stove.

Cook both on a medium heat. 
Remove the film from the Yorkshire puddings tray and place in the oven.

After 27 miinutes  place a pan on the stove open the seasonal greens and place 
in a pan add the herb butter and toss for a couple of minutes. 

After the 30 minutes is up take eveything from the oven your Beef, Roast Potatoes  
and Yorkshire puddings all pans off the hob 

Take the bag of carrots out of the water, cut the bag open using scissors and drain.
Take your pork out of of the foil. Plate up and finish with gravy, Enjoy!

Cooking Time 1 hour for Pork 
30 minutes for Beef
from start to Finish 

*45 Minutes if you prefer your 
Beef well done 

Remove the Chicken/Pork from the fridge 30 
minutes before cooking.

Pre- heat the oven to 210 degrees / gas mark 8
 If you want your Beef well done make sure you put 

this in the oven first as it takes 45 mins.

Take the film lid off the tray of Roast Potatoes and place in the oven, 
setting a timer for 30 minutes.

After 15 minutes, open the Cauliflower rarebit container and 
decant into an oven proof dish. 

In the meantime get 3 pans ready - One filled with cold water

Remove the film from the tray and place the tray with the pork in the oven for 
30 mins or until the crackling is crispy.

Remove from the oven and cover with some foil and leave to rest for 30 minutes 
whilst you finish the rest of the garnish- reduce the oven temp to 180 degrees.

Step 2 - 30 Minutes of Cooking Time Left  

Step 3 - 15 Minutes of Cooking Time Left  

Step 4 - 10 Minutes of Cooking Time Left  

Step 5 - 5 Minutes of Cooking Time Left  

Step 6 - 3 Minutes of Cooking Time Left  

Step 7 -  Cooking time Complete  


