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THE MEAT FEAST
 

6 PEOPLE 

35 minutes

in the box
28 Day Aged Chateaubriand
BBQ Pulled Pork
Tandoori Chicken Legs (milk)
BBQ Ribs
Peppercorn Sauce (milk, fish)
Honey Roasted Vegetables (celery,
milk)
Cauliflower cheese (milk, wheat)
Garlic & Rosemary Roast Potatoes
Spiced Pickled Red Cabbage
(sulphites)

Due to the way our food is prepared
it is not possible to guarantee the
absence of allergens in our
products.

What you will need: 
Foil
Oven
Pan
BBQ

SHARE YOUR CREATIONS
@PLATEAWAY
@THESOUCHEFS

WWW.PLATEAWAY.COM

https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/


CHATEAUBRIAND
Take out from the packaging and pat dry and bring to room
temperature. 
Season well with salt, pepper and a small amount of oil. Massage
this into the meat all over. 
Preheat the oven with a baking tray inside to 180C. 
Preheat the BBQ on a high heat (the steak should sizzle heavily when
touching the BBQ). 
Cook on the BBQ on a high heat to sear the meat on all sides for a
thick crust. 
Once seared. place onto the baking tray and cook for 10-12 minutes
for rare. 12-14 minutes for medium rare. 14-16 minutes for medium
and 16+ for well done
Rest for 5 minutes before carving. 
Carve and season again with salt before serving. 

BBQ FEAST
Review the chateaubriand cooking guide and factor this into your
timings. Preheat an oven to 180C. Put the BBQ on a high heat and
let it get to temperature. 
Empty the pulled pork and ribs out of the packet and place into the
trays provided. Empty the potatoes from the packet, place onto a
baking tray and drizzle over a little oil. Insert all into the oven. 
Wait 5 minutes and then remove the cauliflower cheese and roast
vegetables from the packet. Place the cauliflower cheese into the
tray provided and the vegetables onto a baking tray. Insert all into
the oven.
After 15 minutes empty the packet of the tandoori legs (keep the
sauce). Place the tandoori legs onto the BBQ on a medium heat to
char the meat on either side, baste regularly with the excess sauce
and cook until piping hot throughout. 
After 5 minutes remove the peppercorn sauce from the packet and
into a pan. Slowly bring to a simmer on a low heat stirring regularly
for 5 minutes. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Not suitable for home freezing. 
Once vacuum bags opened, use immediately.
Chateaubriand has a shelf life of 5 days. Cauliflower has 8 days. Pulled
Pork, BBQ Ribs, Chicken Legs has 12 days. Everything else has 28
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

Remove the chateaubriand from the oven and leave to rest for5
minutes.
Remove all the items from the oven & BBQ. Baste the ribs with the
sauce before serving. Shred the pulled pork meat with two forks.
Carve the chateaubriandand season with salt before serving. Empty
the pickled cabbage from the packed into a side bowl (best served
cold and goes well with the pulled pork). You are done! Time to
plate up and enjoy. 


