
Signature Waagyu

Burger Kit

 

https://www.plateaway.com/product/best-of-land-and-sea-box/


Signature Waagyu Burger 

4 PEOPLE 

15 minutes

in the box
Wagyu Burger
Sesame Brioche Roll (wheat,
gluten, milk, eggs, sesame)
Mature Cheddar (milk)
Streaky Bacon
Burger Mayo (mustard, wheat,
sulphites, milk, celery)
Baby Gem Lettuce
Crispy Onion (wheat, gluten)

What you will need
Frying Pan
Oven

SHARE YOUR CREATIONS
@PLATEAWAY
@WAAGYUBURGER

WWW.PLATEAWAY.COM

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


method
Remove Burgers from packaging (note that there maybe parchment
paper on both sides of your patty). Preheat oven to 200c. Place a
frying pan on high heat and drizzle with oil. When the pan is hot
place burgers in pan and sear on both sides for 2 mins until golden
brown. Remove from pan and place on an oven tray and cook for
10mins in oven. Once removed from oven place cheese slices on top
and leave for 1 minute before serving. 
Using the same frying pan as you did for the burgers place your
streaky bacon inside and cook on a medium heat until you like it. I
love mine super crispy however it's your bacon so I will not judge.
Carefully slice your bun in half using a bread knife. We may need to
re-evaluate as a species if I find out you have cut your burger bun
the wrong way. Lightly toast under your grill.
Place your baby gem on a chopping board ( A clean board please,
not the one you just used to open your burgers on} and carefully cut
1inch from the stem and all the leaves will just pull off nicely. Give
them a quick rinse.
Build that burger! This is how I do it however everyone is different:
bun base, sauce, onions, burger, cheese, bacon, baby gem, bun
top! 



Lobster Roll Kit

https://www.plateaway.com/product/best-of-land-and-sea-box/


Lobster Roll Kit

2-4 PEOPLE 

20 minutes

in the box
Whole Native Scottish Lobster
(crustaceans, milk)
Barnetts Bakery Brioche Bun (wheat,
gluten, milk, egg)
Mirin Butter (milk, sulphites)
Crispy Baby Gem Lettuce
Spring Onion Salad
Coriander
Smoked Mayo Dressing (egg,
mustard, wheat, sulphites, milk)
Chipotle Chilli

What you will need:
Oven
Bowl OR Serving Dish

SHARE YOUR CREATIONS
@PLATEAWAY
@WAAGYUBURGER

WWW.PLATEAWAY.COM

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


method
Pre-heat your oven at 200°C
Remove Lobster from plastic bag and heat in the oven for 10 mins.
Take your lobster out of the oven and let it rest for 4 mins.
Scoop the lobster meat from the body and place onto a chopping
board.
Roughly chop the lobster meat and place into a bowl
Add all your smoked creme fraîche dressing and around ¾ of the
spring onion salad to the bowl. Gently mix the ingredients together
until the lobster meat is coated. Place this bowl to the side for the
next two steps.
Take your Mirin butter tub and spoon it into a small saucepan. Melt
and warm through on a medium heat.
Place your baby gem on a clean chopping board and carefully cut
one inch from the stem and all the leaves will just pull off nicely.
Give them a quick rinse.
Next, We want to toast your buns. Cut them lengthways but don't
go all the way through, you want to cut just under ¾ of the way
through and gently open the buns up to keep them into one piece.
Put your frying pan on a medium to high heat with a little bit of oil.
Place your bun into the pan with the inside of the bun facing down
and lightly press them down to ensure you get an even toast. This
will take around 45 seconds or so depending on how hot your pan is.
You can toast your buns on a BBQ, under the grill or in a toaster.
Once the buns are toasted and out of the pan, place the baby gem
leaf on your toasted buns. Then evenly spoon your dressed lobster
on top. Garnish with the remainder of your spring onion salad and
coriander. We recommend also adding the chipotle chilli for a bit of
heat but you can also leave this off.
Finally, pour the melted mirin butter into a dipping bowl.



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Not suitable for freezing. Once you receive your box please keep
refrigerated and enjoy within the next 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
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