
The Stratford House

Festive Feast For 2

 



The Stratford House

2 PEOPLE 

35 minutes

in the box
Smoked Salmon (salmon, milk,
caviar)
Cauliflower Spiced Soup (flour)
Mini Sourdough Baguettes (flour,
wheat gluten, yeast, milk)
Chateaubriand 
Truffle Mashed Potato (milk)
Seasonal Vegetables (butter)
Café au Lait Sauce (beef stock,
brandy, port, milk)
Stone Bass Fillets 
Lobster Butter (lobster, celery,
brandy, mussels stock, yeast
extract, butter)
Saffron Risotto (white wine, fish
stock, parmesan, butter)
Spinach Spätzle (egg, flour, butter)
Vanilla and Cranberry Cheesecake
(milk, cream, flour, butter)
Selection of British Cheese (milk)
Award Winning Mince Pies

What you will need:
Baking tray, pan, oven.

SHARE YOUR CREATIONS
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@ORIENTALCLUB
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https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/


Severn & Wye Smoked Salmon 
Enjoy the Smoked Salmon chlled with the Horseradish creme Fraiche
and Caviar provided. 

Cauliflower Spiced Soup with
Onion Bhaji & Curried Oil  

Simmer the contents of the Soup pouch in a saucepan on medium
heal for  5-7 minutes stirring frequently. For thee Onion Bhaji,
preheat oven to 200C/180C. Place the Onion Bhaji on a baking tray
and bake for 7 -10 minutes until golden. tuning over when halfway
through cooking lime. Once ready, remove from the oven and place
on kitchen paper to absorb excess oil before serving.

Mini Sourdough Baguettes
Remove all packaging, place Baguettes on a baking tray. and bake
on a preheated oven at 180c for 5 minutes. Leave to stand for 4-5
minutes before serving. Ensure food is piping hot when serving.

Chateaubriand with Truffle
Mashed Potato, Seasonal
Vegetables & Gate au Lait Sauce 

Add the Beef. along with the Garlic, Rosemary, Thyme and Olive Oil
to a very hot pan. Seal the meat on all sides until caramelised. Cook
in a pre-heated oven for 23 minutes at 180c for medium rare, aiming
for a core temperature of 34C (please note that cooking timings may
vary depending on your oven). Leave the Beef to rest for 10 minutes
before carving and serving. Heat the Truffle Mashed Potato in a non-
stick pan for 5 minutes on medium heat, stirring continuously. To re-
heat the Seasonal Vegetables and cafe au Lait Sauce, place both the
pouches in a saucepan of boiling water for 4 minutes. 



Stone Bass Fillets with Lobster
Butter & Saffron Risotto 

Pat the Fish dry with clean kitchen paper. Heat a non-stick pan or
skillet until hot and add oil. Lay the fish skin side down in the pan.
When the Fish starts to change colour (from raw to creamy white)
and the skin starts to crisp up, place the pan into a hot oven at
180°C for 5-6 minutes. Remove from the oven and turn the Fish skin
side up. Leave the fish in the pan for 3 minutes with a small knob of
butter (if your pan is not suitable for an oven, fry the Fish until the
colour of the skin is golden brown. Then turn over and cook for
another five minutes, finishing with a small knob of butter).
For the Risotto, transfer the contents of the pouch into a microwave
safe container and add a couple of tablespoons of water. Heat for 4-
5 minutes on Medium Power stirring frequently to warm up evenly.
To serve, place the Stone Bass Fillets on top of the Risotto and finish
with Lobster Butter, allowing it to melt.

Spätzle with Wild Mushrooms
For the Spätzle: Microwave - Transfer the contents of the pouch
into a microwave-safe container and add a couple of tablespoons of
water. Reheat for 3-4 minutes on Medium Power stirring frequently
to warm evenly. Pan - Place the pouch in a saucepan of boiling
water for 7 minutes OR sauté the contents of the pouch with two
tablespoons of olive oil at medium heat for 5-6 minutes, stirring
occasionally.
For the Mushroom Puree - Transfer the contents of the pouch into a
microwave-safe container and heat for 1-2 minutes OR warm the
contents of the pouch in a saucepan for 3-4 minutes. Ensure food is
piping hot before serving.

Cheesecake & Cheese
Enjoy chilled. For the Cheese with Rhubarb Preserve, store in the
fridge in an airtight container until use by date. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

5 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


