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CHUCS cocktail and cicchetti box

2-4 PEOPLE 

10 Minutes

in the box
Arancini (milk, egg, gluten, lupin)
Truffle mayonnaise 
Padron peppers 
Smoked sea salt 
Nocellara olives (tree, nuts,
peanuts, sesame, egg, gluten,
lupin, soybean)
Salami - cacciatorini contadino
(milk, gluten, garlic, sulfites)
Chargrilled peppers in olive oil
(garlic, sulfites)
Marinated artichokes (sulfites)
Focaccia for bruschetta (milk,
gluten, garlic)
Garlic oil

What you will need: 
A saucepan with 2-3 inches of
vegetable oil or sunflower oil for
frying, a frying pan for your peppers
- you can use a griddle pan and also
use this for your bruschetta
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method
For your arancini, heat the oil to 180c, add your arancini carefully
and fry for 3 minutes until golden
Drain on some paper towel - they will remain hot for a good five
minutes
When you are ready to eat, take the piping bag of truffle
mayonnaise, cut off the end, and pipe a good blob for each ball on
to a plate
Place your arancini on top
If you have a griddle pan, get it hot, brush your focaccia with the
garlic oil and grill on both sides
Sprinkle with a little of the smoked sea salt
If you don’t have a griddle, toast the bread in a frying pan in the
same way
Next, get a frying pan hot, add a touch of olive oil and add the
padron peppers
Don’t turn them until they are quite blistered and coloured
When you have done both sides, drain on to some paper towel
Put them on a serving plate, drizzle with some of the garlic oil and
sprinkle with smoked sea salt
Remove the salami from the bag and cut off one end
Peel off the outer skin of the salami
Slice into rounds (roughly the thickness of a pound coin)
Serve the above with the olives, chargrilled peppers and artichokes



STORAGE

CONSUME BEFORE

GOT A QUESTION?

2 Days

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


