
L I M I T E D - E D I T I O N

S A U S A G E  &  M A S H  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 .  Pre-heat  the oven to 200°C (180°C fan) .

2 .  In  a  fr y ing pan,  sear  the C u m b e r l a n d  sw i r l  for  1  minute on each 
s ide.

3.  Once seared,  p lace onto a l ined baking tray and place into the 
oven for  10 minutes,  making sure to f l ip  half way.

4.  Whi le  the oven i tems are cooking,  p lace a pan on medium heat , 
melt  the  s m o ke d  b u tte r  and add the  m a s h e d  p ot ato  to the pan unt i l 
warmed through.  Keep st i rr ing unt i l  you are ready to plate.

5 .  F i l l  a  s aucepan with water  and br ing i t  to a boi l .  Keeping within 
the packaging,  add the  re d  c a b b a g e  and re d  w i n e  j u s ,  turn the pan 
down to a s immer and al low to warm through for  5  minutes.  Add the 
f re s h  t hy m e  and p i c k l e d  o n i o n s  to  the re d  w i n e  j u s  once warmed.

6.  Once ever y thing is  cooked,  place the C u m b e r l a n d  sw i r l  on the 
plate.  Pipe the a p p l e  b u tte r  next  to the C u m b e r l a n d  sw i r l .

7.  Add the s m o ke d  b u tte r  m a s h  to  the plate and spr inkle over  the 
p o r k  fat  c r u m b.  F in ish the dish with the re d  c a b b a g e  and the  re d 
w i n e  j u s .
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I N G R E D I E N T S
-  Oldstead Cumberland Swir l
-  Smoked Butter 
-  Mashed Potato
- Red Cabbage
- Apple Butter
-  Pork Fat  Crumb
- Pickled Shal lots
-  Fresh Thyme
- Red Wine Jus

E Q U I P M E N T
-  2  x  s aucepans
- Lined baking tray
-  Fr ying pan

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 .

I N G R E D I E N T S
 -  Mar y Banks’  Apple Cake

- Soaking Syrup
- Lemon Verbena Cream

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

1 .  Remove the plast ic  from the a p p l e  c a ke  and place i t  in  the oven, 
pre-heated to 160°C (140°C fan)  for  7  minutes to warm through.

2 .  At  the end of  the c a ke’s  cooking t ime,  warm the s o a k i n g  sy r u p  in 
the microwave for  10 seconds.

3.  Use a skewer to make holes along the top of  the c a ke .  Add the 
s o a k i n g  sy r u p  and let  i t  soak for  5  minutes before enjoying.

4.  Whip the l e m o n  ve r b e n a  c re a m  and ser ve i t  with the c a ke.
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A L L E R G E N S   |   Oldstead Cumberland Swir l :  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Smoked Butter:  M i l k  |  Mashed 
Potato:  M i l k  |  Red Cabbage:  C e l e r y,  S u l p h i te s  |  Apple Butter:  S u l p h i te s  |  Pork Fat  Crumb:  C e re a l s  C o nt a i n i n g 
G l u te n  ( W h e at )  |  P ickled Shal lots :  S u l p h i te s  |  Fresh Thyme:  N/A |  Red Wine Jus:  S u l p h i te s  |  Mar y Banks’  Apple 

Cake:  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 ,  Eg g ,  N u t s  ( A l m o n d s )  |  Soaking Syrup:  S u l p h i te s  |  Lemon 
Verbena Cream: M i l k ,  S oy b e a 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.


