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

D I N N E R  P A R T Y  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 c h i c ke n  fat  &  c e p  b u tte r.

B R E A D  |  F O C A C C I A ,  C H I C K E N ,  C E P
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
-  4 x  Foc accia B oules	
-  Chicken Fat  & Cep 
Butter

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

Oldstead foc accia boule ser ved with r ich chicken fat  and 
cep 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 L A C E  T H E  D O U G L A S  F I R  P A R F A I T  I N  T H E 

F R E E Z E R  A N D  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  Signature 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
 -  Celer iac & Lovage Soup

- Lovage Oi l
 -  Roasted Hazelnut  & 

Seed Crumb

E Q U I P M E N T
-  Saucepan

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

1 .  Warm the s o u p  through unt i l  steaming hot  in  a s aucepan.

2 .  Pour into the ser ving bowl  once warm and top with the 
l ova g e  o i l  and the  ro a ste d  h a ze l n u t  &  s e e d  c r u m b.

A M U S E  |  C E L E R I A C ,  L O VA G E ,  H A Z E L N U T
P R E P  T I M E  |  5 -1 0  M I N U T E S

Velvety celer iac and lovage soup,  f in ished with a roasted 
hazelnut  and seed crumb.

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

1 .  In  a  smal l  pan,  add the c h ew y  b e et ro ot s  and b e et ro ot 
l i q u o r  and simmer unt i l  the b e et ro ot s  are rehydrated.

2 .  To plate,  add the s m o ke d  s a l m o n  with the re hyd rate d 
b e et ro ot s ,  p i c k l e d  b e et ro ot  d i s c s ,  w h i p p e d  b u tte r m i l k , 
s a m p h i re  and f in ish with t a g ete s  o i l .

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

P R E P  T I M E  |  5 -1 0  M I N U T E S

I N G R E D I E N T S
-  Smoked Salmon
- Whipped Buttermi lk
-  Samphire
-  Tagetes Oi l
-  Pickled B eetroot  Disc s
-  B eetroot  Liquor
-  Chew y B eetroots

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

Del ic ately  smoked s almon with whipped buttermi lk ,  cr isp 
s amphire,  tagetes oi l ,  beetroot  l iquor,  and tender,  chew y 
beetroots.



I N G R E D I E N T S
 -  B eef  Wel l ington

 -  Pickled Ar t ichoke Disc s
 -  Jerus alem Ar t ichoke Purée

 -  Ar t ichokes
 -  Garl ic  Kale

 -  Ar t ichoke Crisps
 -  Red Wine Jus

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

-  Cool ing rack
- 2 x  s aucepans

- Sharp knife

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

1 .  Increase the oven temperature to 210°C (190°C fan) .

2 .  Remove the b e ef  We l l i n g to n  f rom i ts  packaging and 
place onto a parchment- l ined baking tray.  Brush the 
We l l i n g to n  with e g g  yo l k  and place into the middle of  the 
oven for  25 minutes.

3.  Once cooked,  remove from the oven and al low to rest  on 
a cool ing rack for  12–15 minutes.

4.  Whi le  the We l l i n g to n  is  rest ing,  p lace the a r t i c h o ke s 
onto a l ined baking tray and place into the oven for  8 
minutes.

5 .  Whi le  the a r t i c h o ke s  are in  the oven,  p lace the 
a r t i c h o ke  p u ré e  and re d  w i n e  j u s  into s aucepans and 
gent ly  warm for  5  minutes,  or  unt i l  hot .

6.  For  the last  2  minutes of  the a r t i c h o ke’s  roast ing t ime, 
add the  g a r l i c  ka l e  to  the baking tray and reheat .

7.  At  the end of  the cooking t ime,  remove from the oven 
and prepare to plate.

8.  To plate,  add the a r t i c h o ke  p u ré e  to  the base,  p lace the 
ro a ste d  a r t i c h o ke s ,  g a r l i c  ka l e,  p i c k l e d  a r t i c h o ke  d i s c s 
and a r t i c h o ke  c r i s p s  on top.

9.  Car ve the We l l i n g to n  and place beside the garnish.

10.  Fin ish with the  re d  w i n e  j u s .

M A I N  C O U R S E  |  B E E F,  A R T I C H O K E ,  C H I V E
P R E P  T I M E  |  3 5 - 4 0  M I N U T E S

B eef Wel l ington accompanied by roasted ar t ichoke,  ar t ichoke 
purée,  p ickled ar t ichokes disc s,  gar l ic  kale,  ar t ichoke cr isps, 
and a r ich red wine jus.



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

1 .  Add ser ving plates to the freezer 2 minutes before 
plat ing.

2 .  Remove the D o u g l a s  f i r  p a r fa i t  and ser ving plates 
from the freezer.

3 .  Upturn the p a r fa i t s  onto the centre of  the chi l led 
plates.

4.  Pipe the l e m o n  ve r b e n a  c u rd  around the 
circumference of  the p a r fa i t  and f i l l  the centre with the 
s h e e p’s  yo g h u r t .

5.  Sc atter  over  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 
and place on the s h a rd s .

D E S S E R T  |  D O U G L A S  F I R ,  L E M O N 
V E R B E N A ,  Y O G H U R T

P R E P  T I M E  |  2  H O U R S +  F O R  P A R F A I T  F R E E Z I N G ,
5  M I N U T E S  F O R  P L AT I N G

I N G R E D I E N T S
-  Douglas Fir  Par fait
-  Lemon Verbena Curd
- Caramel ised White 
Chocolate Crumb
- Caramel ised White 
Chocolate Shards
- Sheep’s Yoghur t
-  Douglas Fir  Sherbet

Douglas f i r  par fait  with lemon verbena curd,  c aramel ised 
white chocolate crumb and shards,  creamy yoghur t ,  and a 
dust ing of  Douglas f i r  sherbet .

I N G R E D I E N T S
-  Rye Fudge

P E T I T  F O U R S
P R E P  T I M E  |  1  M I N U T E

Soft ,  indulgent  r ye fudge to f in ish the meal .

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

1 .  Ensure the r ye  f u d g e  is  removed from the fr idge at 
least  30 minutes before enjoying.



Oldstead Foc accia B oules:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Chicken Fat  & Cep 
Butter:  M i l k  |  Celer iac & Lovage Soup:  C e l e r y,  M i l k  |  Lovage Oi l :  S oy b e a n s  |  Roasted 

Hazelnut  & Seed Crumb:  N u t s  |  Smoked Salmon:  F i s h  |  Whipped Buttermi lk :  M i l k , 
S u l p h i te s ,  S oy b e a n s  |  Samphire:  N/A |  Tagetes Oi l :  S oy b e a n s  |  P ickled B eetroot 

Disc s:  S u l p h i te s  |  B eetroot  Liquor:  S u l p h i te s  |  Chew y B eetroots:  N/A |  B eef  Wel l ington: 
C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ) ,  Eg g ,  M i l k ,  M u st a rd ,  S u l p h i te s  |  P ickled Ar t ichoke 

Disc s:  S u l p h i te s  |  Jerus alem Ar t ichoke Purée:  M i l k  |  Roasted Ar t ichokes:  N/A |  Garl ic 
Kale:  M i l k  |  Ar t ichoke Crisps:  N/A |  Red Wine Jus:  S u l p h i te s  |  Douglas Fir  Par fait :  M i l k , 

S oy b e a n s  |  Lemon Verbena Curd:  Eg g ,  M i l k  |  Caramel ised White Chocolate Crumb:  M i l k , 
S oy b e a n s  |  Caramel ised White Chocolate Shards:  M i l k ,  S oy b e a n s  |  Sheep’s Yoghur t : 

M i l k  |  Douglas Fir  Sherbet :  N/A |  Rye Fudge:  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


