
mac daddy burger



2 PEOPLE 

6-7 minutes

in the box
Burger patties 
Cooked macaroni pasta 
Mac & cheese sauce
American cheese
Pulled beef short rib marinated in
espresso spiked BBQ sauce
Seeded brioche buns
Skinny Fries
Onion and garlic salt 
sesame, egg, dairy, celery,
mustard, gluten, sulphates 

What you will need: 
2x saucepans 
1x frying pan
Baking Tray

SHARE YOUR CREATIONS
@PLATEAWAY
@DIRTYBONESLONDON

WWW.PLATEAWAY.COM

mac daddy burger



METHOD
Warm the mac & cheese sauce gently in a pan. When bubbling, mix
in the cooked pasta, then set aside.
Heat the short rib until warm and soft. Leave to one side.
Lightly toast the burger bun under a grill or in a frying pan.
Season the burgers with a pinch of salt and cook in a hot pan or
under the grill, for 3 minutes on each side.
Top one patty with cheese (per serving) and let it melt slightly.
Build your bun like a Dirty Bones pro: Top the bottom bun with the
burger patty with cheese, then add the other burger patty, a
generous spoonful of the short rib, the mac & cheese and then top it
off with the bun.

STORAGE

CONSUME BEFORE

GOT A QUESTION?

THIS KIT MUST BE CONSUMED WITHIN TWO DAYS OF DELIVERY
Put the contents of your kit in the fridge as soon as you receive it,
to keep it in best condition.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

fries
Cook fries in a preheated oven at 200˚C for 15-20 minutes, or until
crispy.
Toss the cooked fries in a few pinches of the onion and garlic salt,
until they are seasoned just the way you like them.
Plate up and enjoy.



lamb fries



3-4 PEOPLE 

15-20 minutes

in the box
Lamb belly
Skinny fries
Onion and garlic salt
Jalapeno dressing
White miso glaze
Spring onion
Chilli
soy, dairy

What you will need: 
1x frying pan
Baking tray

SHARE YOUR CREATIONS
@PLATEAWAY
@DIRTYBONESLONDON

WWW.PLATEAWAY.COM

lamb fries



METHOD
Cook fries in a preheated oven at 200˚C for 15-20 mins, or until
crispy.
While the fries are cooking, fry the lamb belly in a hot pan with a
very small amount of oil for approx. 6 minutes, stirring every 2
minutes until crispy.
Strain the fat off the lamb and coat the crispy lamb belly in the miso
glaze. We add the miso glaze a bit at a time until we get the flavour
we want.
Toss the cooked fries in a few pinches of the onion and garlic salt,
plate up and top with the lamb.
Drizzle over the jalapeño dressing and finish with thinly sliced chillies
and spring onion.

STORAGE

CONSUME BEFORE

GOT A QUESTION?

THIS KIT MUST BE CONSUMED WITHIN TWO DAYS OF DELIVERY
Put the contents of your kit in the fridge as soon as you receive it,
to keep it in best condition.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com
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