
I N G R E D I E N T S
 -  Chocolate Fondant

 -  Toffee Apple Sauce
 -  Caramel ised White 

Chocolate

E Q U I P M E N T
 -  Smal l  s aucepan

S E R V I N G  I N S T R U C T I O N S

1 .  Remove the f i lm from the fo n d a nt s  and place into the 
centre of  the oven for  12 minutes.

2 .  Whi lst  the fo n d a nt s  are cooking,  add the toffe e  a p p l e 
s a u c e  to a smal l  s aucepan and warm through gent ly.

3 .  After  12 minutes,  remove the  fo n d a nt s  and c areful ly  upturn 
into ser ving bowls.

4.  Spoon the toffe e  a p p l e  s a u c e  over the fo n d a nt s  and 
f in ish with the  c a ra m e l i s e d  w h i te  c h o c o l ate  c r u m b .

D E S S E R T  |  C H O C O L A T E ,  T O F F E E  A P P L E , 
W H I T E  C H O C O L A T E

P R E P  T I M E  |  1 5  M I N U T E S

Chocolate fondant with toffee apple s auce and c aramel ised 
white chocolate.

Oldstead Foc accia B oule:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Whipped Herb Butter: 
M i l k  |  Ham Hock Terr ine:  C e l e r y  |  Smoked B eetroot  Ketchup:  S u l p h i te s  |  Red Vein 

Sorrel :  N/A |  Pickled Red B eetroot :  S u l p h i te s  |  P ickled Golden B eetroot :  S u l p h i te s  |  Corn 
Fed Chicken Breasts:  N/A |Conf i t  Chicken Leg Suet  Bun:  C e re a l s  C o nt a i n i n g  G l u te n 

( W h e at )  |  B eer Pickled Onions:  S u l p h i te s  |  P ickled Mushroom Gel :  S u l p h i te s  |  Charred 
Baby Gem Lettuce:  N/A |  Tarragon Oi l :  S oy b e a n s  |  Red Wine Jus:  S u l p h i te s  |  Chocolate 

Fondant :  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ) ,  M i l k ,  S oy b e a n s  |  Toffee Apple Sauce: 
M i l k ,  S u l p h i te s  |  Caramel ised White Chocolate:  M i l k ,  S oy b e a n s

A L L E R G E N S

For al lergens,  p lease see in  b o l d .

Please be aware that  due to the way food is  current ly  prepared,  i t  is  not  possible to guarantee the 
absence of  a l lergens in  our  dishes.  Keep al l  food refr igerated,  unless stated other wise.

M a d e  I n  O l d ste a d  Ltd  |  e n q u i r i e s @ m a d e i n o l d ste a d .c o.u k



T H E  H U N G E R  G A P

C O R E  M E N U
S E R V I N G  I N S T R U C T I O N S



S E R V I N G  I N S T R U C T I O N S

1 .  Add the b o u l e s  to  a l ined baking tray.

2 .  Place in  centre of  the oven for  5–8 minutes.

3.  Ser ve with the w h i p p e d  h e r b  b u tte r.

B R E A D  |  F O C A C C I A  &  W H I P P E D  H E R B
B U T T E R
P R E P  T I M E  |  1 0  M I N U T E S

I N G R E D I E N T S
-  2  x  Foc accia B oules	
-  Whipped Herb Butter

E Q U I P M E N T
-  Lined baking tray

Oldstead foc accia boule ser ved with a fragrant  whipped 
herb butter.

P L E A S E  R E A D  A L L  O F  T H E S E  I N S T R U C T I O N S  B E F O R E  S TA R T I N G  T O 
P R E P A R E  Y O U R  M E N U .  P R E - H E AT  Y O U R  O V E N  T O  2 0 0 ° C  ( 1 8 0 ° C  F A N ) 

P R I O R  T O  C O O K I N G .

S h a r e  y o u r  e v e n i n g  w i t h  u s  o n  I n s t a g r a m :  @ M a d e I n O l d s t e a d

The Hunger Gap,  running from mid-winter  into late spr ing,  is  the most 
chal lenging season of  the year in  Oldstead,  when the land begins to wake but 

there is  st i l l  l i tt le  fresh produce to eat . 

With winter  crops fading and stores running low,  creat iv i ty  becomes essent ia l , 
re ly ing on preser vat ion,  foraging and c areful  use of  ever y ingredient .  Though 
def ined by sc arcity,  th is  per iod encourages ingenuity and pat ience,  with the 

f i rst  wi ld leaves and shoots offer ing s igns of  renewal . 

This  Core Menu br ings together ever y thing the Hunger Gap represents, 
c aptur ing the character  of  the season in  i ts  purest  form.

A N  O D E  T O

T H E  H U N G E R  G A P

Tommy Banks



I N G R E D I E N T S
-  Ham Hock Terr ine

 -  Smoked B eetroot  Ketchup
 -  Red Vein Sorrel

 -  Pickled Red B eetroot
 -  Pickled Golden B eetroot

S E R V I N G  I N S T R U C T I O N S

1 .  Place the h a m  h o c k  te r r i n e  on the plate.

2 .  Pipe some of  the  s m o ke d  b e et ro ot  ketc h u p  beside i t .

3 .  To f in ish,  dress the plate with p i c k l e d  b e et ro ot s  and 
re d  ve i n  s o r re l .

S TA R T E R  |  H A M  H O C K ,  B E E T R O O T,  S O R R E L
P R E P  T I M E  |  5  M I N U T E S

Ham hock terr ine with smoked beetroot  ketchup,  red sorrel , 
and pickled red and golden beetroot .

S E R V I N G  I N S T R U C T I O N S

1 .  Place a fr y ing pan over a medium heat  and add cooking oi l . 
Whi lst  th is  is  coming to temperature,  pat  the c h i c ke n  b re a st s 
dr y with k i tchen rol l  and season with s alt .

2 .  Place into the fr y ing pan skin s ide down and leave for  3–5 
minutes,  or  unt i l  a  n ice golden-brown crust  is  formed.

3.  Once the crust  has developed,  seal  the rest  of  the  c h i c ke n 
on al l  s ides and the f lat  s ide,  no colour  needed,  for  a  fur ther  2 
minutes.

4.  Remove from the pan and place onto a l ined baking tray 
alongside the s u et  b u n s .  P lace into the oven for  8 minutes 
to ensure the c h i c ke n  is  fu l ly  cooked.  Remove from the oven 
and leave to rest  for  3 minutes.

5 .  Whi lst  the c h i c ke n  and s u et  b u n s  are in  the oven,  p lace a 
smal l  s aucepan over a low heat  and gent ly  warm the re d  w i n e 
j u s .  Meanwhi le,  use the s ame fr y ing pan to char the b a by 
g e m .  Once charred,  remove and set  aside ready to plate.

6.  To plate,  p lace the c h i c ke n  b re a st  sl ight ly  off  centre on 
the plate.  Add the s u et  b u n ,  charred  b a by  g e m  l ett u c e 
and p i c k l e d  o n i o n s  nest led against  the breast .  Pipe dots of 
p i c k l e d  m u s h ro o m  g e l  in  and around the c h i c ke n .

7.  Fin ish with the re d  w i n e  j u s  and t a r ra g o n  o i l .

M A I N  C O U R S E  |  C H I C K E N ,  B L A C K  G A R L I C , 
M U S H R O O M
P R E P  T I M E  |  1 0  M I N U T E S

I N G R E D I E N T S
-  Corn Fed Chicken 
Breasts
-  Conf i t  Chicken Leg Suet
  Bun
- B eer Pickled Onions
- Pickled Mushroom Gel
-  Charred Baby Gem
   Lettuce
- Tarragon Oi l
-  Red Wine Jus

E Q U I P M E N T
Fr ying pan
- Saucepan
- Lined baking tray, 
-  Cooking oi l
-  Salt  to season

Corn-fed chicken breasts with conf i t  chicken leg suet  buns, 
beer pickled onions,  p ickled mushroom gel ,  charred baby 
gem lettuce,  tarragon oi l ,  and red wine jus.


