
T H E  VA L E N T I N E ’ S

S I G N AT U R E  H A M P E R
S E R V I N G  I N S T R U C T I O N S

Oldstead Orchard Sour N/A |  Egg White (Eg g )  |  Chicken Liver  Par fait  with Hedgerow Jel ly 
(Eg g , M i l k ,  S u l p h i te s)  |  Saucisson N/A |  Ki l leen (M i l k ,  Eg g)  |  Cote Hi l l  Blue (M i l k)  |  Apple 

& Thyme Chutney (S u l p h i te s)  |  Sea Salt  & Rosemar y Crackers (C e re a l s  c o nt a i n i n g 
G l u te n  ( W h e at ,  R ye ) ,  S u l p h i te s)  |  Oldstead B eef  Shin Ragu (C e l e r y,  S u l p h i te s)  | 

Nor thern Pasta Co.  Cas arecce Pasta (C e re a l s  c o nt a i n i n g  G l u te n  ( W h e at ))  |  Can of 
Banks Brothers Red Wine (S u l p h i te s)  |  Chicor y Brownie Bites (Eg g ,  M i l k ,  S oya ,  C e re a l s 

C o nt a i n i n g  G l u te n  ( W h e at ))  |  Salted Caramel  Chocolates (M i l k ,  S oya)  |  Candle N/A

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.

Use By:  16/02/26



C O C K TA I L  |  O L D S T E A D  O R C H A R D  S O U R

E Q U I P M E N T
-  Cocktai l  shaker (or  a  bott le 
with a l id)
-  Ice

I N G R E D I E N T S
-  Orchard Sour Premix
-  Egg white

P R E P  T I M E  |  2  M I N U T E S

M E T H O D
1 .  Pour the O l d ste a d  O rc h a rd  S o u r  and e g g  w h i te 
into a shaker without  ice.

2 .  Seal  and shake vigorously for  10-15 seconds to 
emulsi f y  the e g g  w h i te .

3 .  Add ice,  reseal  and shake hard for  15-20 seconds, 
unt i l  the shaker is  ver y cold.

4.  Strain into a rocks glass over  fresh ice,  or  into a 
chi l led coupe or  mar t in i  g lass without  ice.  Opt ional : 
double strain through a f ine mesh s ieve for  a 
smoother f in ish.

T O  G R A Z E  |  C H A R C U T E R I E  &  C H E E S E  S E L E C T I O N

C O M P O N E N T S
-  Chicken l iver  par fait  with  
   hedgerow je l ly
-  Saucisson
- Ki l leen
- Cote Hi l l  Blue
- Apple & thyme chutney
- Sea s alt  & rosemar y
   crackers

P R E P  T I M E  |  2  M I N U T E S

M E T H O D
1 .  Ser ve al l  i tems together as a c h a rc u te r i e  b o a rd .

2 Al low c h e e s e s  to  come to room temperature before 
ser ving for  best  f lavour.

3 .  Enjoy the c h i c ke n  l i ve r  p a r fa i t  w i t h  h e d g e row 
j e l l y  a longside the s a u c i s s o n ,  c h e e s e s ,  a p p l e  & 
t hy m e  c h u t n ey,  and s e a  s a l t  &  ro s e m a r y  c ra c ke r s .

M A I N  C O U R S E  |  O L D S T E A D  B E E F  S H I N  R A G Ù

E Q U I P M E N T
-  Saucepan
- Large fr y ing pan

I N G R E D I E N T S
-  Oldstead beef  shin ragù
- Nor thern Pasta Co.
  c as arecce pasta

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

M E T H O D
Place a medium s aucepan of  s alted water  over  a high 
heat  and br ing to the boi l .

Add the c a s a re c c e  p a st a  and s immer for  12 minutes.

Whi lst  the p a st a  is  cooking,  p lace a large fr y ing pan 
over a medium heat  and warm the O l d ste a d  b e ef  s h i n 
ra g ù  unt i l  hot  a l l  the way through.

At  the end of  the p a st a’s  cooking t ime,  drain the 
pasta and st i r  through the b e ef  s h i n  ra g ù  unt i l  fu l ly 
combined.

A F T E R W A R D S  |  O L D S T E A D  S W E E T  T R E AT S

I N G R E D I E N T S
-  Chicor y brownie bites
-  Salted c aramel  chocolates

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

M E T H O D
Enjoy after  your  pasta .

A L S O  I N  Y O U R  H A M P E R

Banks Brothers No 1 .1  Syrah Mour vedre 
Made In  Oldstead x Nor thern Lavender Candle


