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At M a d e  I n  O l d ste a d  we’re 

passionate pioneers of 

del ic ious,  sustainable food, 

using ingredients we’ve reared 

and grown on our  own farm,  or 

foraged from the woodlands 

and hedgerows here in  the 

Nor th York Moors.  Just  l ike 

in  h is  M i c h e l i n - st a r re d 

re st a u ra nt s ,  award-winning 

chef  To m my  B a n ks  does 

things a l i tt le  di fferent ly  -  and 

our  range of  hampers and gifts 

are no exception.  So tuck in , 

and enjoy the f lavours of  our 

beaut i fu l  pocket  of  the UK .

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 all  allergens in our dishes. Keep all 
food refrigerated, unless stated otherwise.

T H E  C H A R C U T E R I E

&  C H E E S E  B O A R D

What’s Included

Oldstead Thyme Focaccia
Allergens:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )

1  .  Pre-heat  the oven to 200°C (180°C Fan) .

2 .  Remove the f i lm from the foc accia packaging and place into the 
centre of  the oven for  f ive minutes.

Yo r ks h i re  C h a rc u te r i e
Coppa ,  Lomo
Allergens:  S u l p h i te s

C o u r t ya rd  Da i r y  C h e e s e s
Allergens:  M i l k ,  Eg g

C o n d i m e nt s
Rapeseed Oi l ,  Black Garl ic  Vinegar,  Shredded Cornichons, 
Pickled Carrot ,  Pickled Green Tomatoes,  Crab Apple Jel ly, 
Semi Dr ied Tomatoes
Allergens:  M u st a rd ,  S u l p h i te s

B a n ks  B rot h e r s  C a n n e d  W i n e
Allergens:  S u l p h i te s

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
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