MADE IN OLDSTEAD i

THE OLDSTEAD
ST. DAVID'S DAY MENU

SERVING INSTRUCTIONS



PLEASE READ ALL OF THESE INSTRUCTIONS BEFORE STARTING
TO PREPARE YOUR MENU.

Our special St. David’s Day menu celebrates the rich flavours of Welsh cuisine, featuring
traditional ingredients and dishes that honour Wales’ heritage.Welsh Rarebit, a classic

cheese-based dish, adds a comforting touch, while Bara Brith Cake offers a sweet and
spiced finish to the meal. Together, these dishes create a delicious tribute to Wales’
national day, celebrating its culture and culinary traditions. Dydd Gwyl Dewi Hapus!

MAIN COURSE | LAMB, PEA & MINT PIE
PREP TIME | 45 MINUTES

SERVING INSTRUCTIONS

1. Preheat oven to 200°C (180°C Fan). Place the pie in its foil casing
onto a baking tray for 35-40 minutes. After 20 minutes of cooking,
add the carrots to the oven and cook for the remainder of the time.
Once cooked, remove everything from the oven and leave to rest for
five minutes.

2. Meanwhile, place a saucepan over medium heat, add the mashed

INGREDIENTS potato and heat through gently. Once warm, fold through the Welsh
- Lamb, Pea & Mint Pie rarebit mixture.
- Welsh Rarebit
- Mashed Potato 3. Place a frying pan over medium heat, add a splash of oil and add
- Heritage Carrots your sliced savoy cabbage, seasoning with a pinch of salt. Cook for
- Sliced Savoy Cabbage 1 minute then add a teaspoon of butter, coating the cabbage in the
- Butter butter.
- Lamb Gravy

4. Remove pie from foil before serving altogether.
EQUIPMENT
- Baking Tray
- Saucepan
- Frying Pan

DESSERT | BARA BRITH CAKE
PREP TIME | 2 MINUTES

SERVING INSTRUCTIONS

1. Serve the Bara Brith Cake with clotted cream.

INGREDIENTS
- Bara Brith Cake
- Clotted Cream

ALLERGENS | Lamb, Pea & Mint Pie: Soybeans, Sulphites, Milk, Wheat, Egg | Welsh Rarebit: Wheat, Mustard,
Barley, Fish, Milk | Mashed Potato: Milk | Heritage Carrots: Milk | Sliced Savoy Cabbage: N/A | Butter: Milk |
Lamb Gravy: N/A | Bara Brith Cake: Wheat, Egg | Clotted Cream: Milk

USE BY: 02/03/2026

For allergens, please see in bold.
Please be aware that due to the way food is currently prepared, it is not possible to guarantee the absence of allergens in our
dishes. Keep all food refrigerated, unless stated otherwise



