
Oak Smoked

Langoustine



Oak Smoked Langoustine

2 PEOPLE 

30 minutes

in the box
Langoustines (crustaceans)
Linguine (wheat, soy)
Cobblette Bread Loaf (wheat,
gluten)
Chocolate Ganache (butter, milk,
wheat, barley, soya lecithin)
Tomato sauce
Coriander
Chipotle seasoning
White wine (sulphites)

What you will need
Pan
Oven
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https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/
https://haarathome.co.uk/products/extra-dressed-lobster-whole


method
Preheat oven to 200c
Place a large pot of water on a high heat and season with a pinch of
salt and bring to a boil.
Remove langoustines from packaging and carefully peel the tails.
Discard the shells and place the meat into a small bowl. A video on
how to prepare your langoustines is available on our website if you
need assistance
Place 1/2 of the pasta in boiling water and cook for 12 minutes.
Keep your other half for another day.
Remove spiced tomato sauce from package and place in a medium
pot or frying pan. Take one ladle of your pasta water and add it to
your sauce. Place on a medium heat until hot.
Warm bread in oven for 5 mins at 200c
Add your langoustine meat to the pasta sauce. 
Drain pasta and place into sauce & langoustines; toss pasta until
evenly coated with sauce. The heat from the hot sauce and pasta will
warm your langoustines perfectly.
Divide your pasta into 2 bowls. 
Garnish with fresh herbs and chipotle provided and serve
We recommend leaving your chocolate desserts out of the fridge
when you start to enjoy your dinner this will allow the chocolate
come to room temperature, giving a smoother consistency when
eating.



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Consume within 2 days
Not suitable for freezing

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


