
T H E  O L D S T E A D

B A R B E C U E  B O X
S E R V I N G  I N S T R U C T I O N S



1 .  Pre-heat  oven to 220ºC (200ºC Fan) .

2 .  On a parchment l ined tray,  add the koft a s ,  c h i c ke n  w i n g s , 
s a u s a g e s ,  c o r n  and p ot ato e s ,  and cook in  the oven for  20 
minutes.  Remove ever y thing and leave to rest  for  four  minutes.

3.  Meanwhi le,  p lace a medium fr y ing pan with a splash of  oi l  over 
h igh heat .  Season the b u rg e r s  with a l i tt le  sea s alt  and sear for 
three minutes each s ide.  Place onto parchment- l ined tray with the 
c h i c ke n  w i n g s .  For  medium/wel l  done,  cook the  b u rg e r s  for  s ix 
minutes.  Spl i t  the b u rg e r  c h e e s e  s a u c e  between the two b u rg e r s 
and add for  the remaining two minutes.

4.  Remove b u rg e r s  f rom the oven and al low to rest  for  f ive minutes. 
Meanwhi le,  warm the b r i o c h e  b u n s  for  a  minute,  then break the 
b a by  g e m  down into leaves.

M A I N  C O U R S E  |  O V E N  C O O K I N G 
I N S T R U C T I O N S

I N G R E D I E N T S
-  Br ioche Buns
- 8 oz Burger Patt ies
-  Fermented Tomato Ketchup
- Baby Gem Lettuce
- Pickled Red Onion
- Burger Cheese Sauce
- Honey & Black Garl ic  Wings
- Blue Cheese Sauce
- Oldstead Spiced Lamb Koftas
-  Lovage Yoghur t
-  Oldstead Saus ages
- Smoked B eetroot  Ketchup
- Miso Glazed Corn On The Cob
- Red Cabbage Slaw
- New Potatoes
- Lemon Verbena Emulsion
- Cr ispy Onions
- Cured Egg Yolk

E Q U I P M E N T
-  2  x  parchment l ined
baking trays
-  1  x  medium fr y ing pan
- Sea s alt
-  Vegetable oi l
-Cheese grater
-  BBQ tongs

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 .  R E M O V E  E V E R Y T H I N G  F R O M  T H E  F R I D G E

3 0  M I N U T E S  P R I O R  T O  C O O K I N G . 

P L A C E  T H E  S T R A W B E R R Y  &  C R E A M  P A R F A I T S  I N  T H E  F R E E Z E R  F O R  A  M I N I M U M 
O F  T W O  H O U R S  B E F O R E  S E R V I N G .

T H E  O L D S T E A D 

B A R B E C U E  B O X

1 .  Get  the BBQ hot ,  ensur ing the coals have turned white ( i f 
appl ic able) .

2 .  Add the koft a s ,  s a u s a g e s ,  c o r n  and c h i c ke n  w i n g s  to  the hot 
sect ion of  the BBQ and cook for  20 minutes,  turning occ asional ly
to ensure they evenly cook .  Once ful ly  cooked through,  move to the 
cooler  par t  of  the BBQ.

3.  Next ,  p lace the b u rg e r  p att i e s  on the hot  par t  of  the BBQ to get 
a good sear on one s ide for  three minutes.  At  the s ame t ime,  add 
the p ot ato e s  to  the hot  par t  of  the BBQ to char,  then move over to 
the cooler  par t  to warm through.

4.  For  medium/wel l  done b u rg e r  p att i e s ,  cook for  a  fur ther  s ix 
minutes.  Spl i t  the b u rg e r  c h e e s e  s a u c e  between the two b u rg e r s , 
move to the cooler  par t  of  the BBQ and leave to rest  for  s ix 
minutes.  Meanwhi le,  p lace the b r i o c h e  b u n s  onto the BBQ unt i l 
n icely charred and then break the b a by  g e m  down into leaves.

M A I N  C O U R S E  |  B A R B E C U E  C O O K I N G 
I N S T R U C T I O N S



M A I N  C O U R S E  |  A S S E M B LY  I N S T R U C T I O N S

1.  To assemble the b u rg e r,  c areful ly  remove the b r i o c h e  b u n s  f rom the BBQ or  oven.  Place the 
c h e e s e - l o a d e d  b u rg e r  p att i e s  onto the base of  the b u n  and top with b a by  g e m ,  p i c k l e d  re d  o n i o n 
and fe r m e nte d  to m ato  ketc h u p ,  before topping with the l id  of  the b u n .

2 .  Put  the p ot ato e s  in  a  bowl  and pipe over the l e m o n  ve r b e n a  e m u l s i o n ,  f in ish by grat ing over the 
cured  e g g  yo l k  and spr inkl ing the c r i s py  o n i o n s  on top.

3.  Remove ever y thing else from the BBQ or  oven and plate the ingredients to match the image on 
the front  of  the menu.

I N G R E D I E N T S
-  Meadowsweet & White

Chocolate Cookies
- Strawberr y & Cream

Par fait

1 .  Two hours before ser ving,  p lace the st raw b e r r y  &  c re a m 
p a r fa i t s  on a f lat  sur face in  your  freezer to ensure they freeze 
evenly.

2 .  When you’re ready to ser ve,  remove the  p a r fa i t s  f rom the freezer 
and,  st i l l  in  their  packaging,  run under warm water  for  10 seconds to 
loosen.

3.  Pop the st raw b e r r y  &  c re a m  p a r fa i t s  out of  their  tubs and 
s andwich between two m e a d owswe et  &  w h i te  c h o c o l ate 
c o o k i e s .

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

A L L E R G E N S

Brioche Buns:  S oy b e a n s ,  M i l k ,  Eg g ,  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 ay  C o nt a i n  N u t s  ( Wa l n u t s ) , 
S e s a m e  |  8 oz Burger:  S u l p h i te s ,  S oy b e a n s ,  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Fermented Tomato Ketchup: 

M u st a rd ,  S oy b e a n s ,  S u l p h i te s ,  C e l e r y  |  Baby Gem Lettuce:  N/A |  Pickled Red Onion:  C e l e r y,  S u l p h i te s  |  Burger 
Cheese Sauce:  M i l k ,  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 u st a rd ,  S u l p h i te s  |  Honey & Black Garl ic  Wings: 

S u l p h i te s ,  S oy b e a n s  |  Blue Cheese Sauce:  M i l k  |  Oldstead Lamb Kofta :  N/A |  Lovage Yoghur t :  M i l k ,  S oy b e a n s  | 
Oldstead Pork Saus ages:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ) ,  S u l p h i te s  |  Smoked B eetroot  Ketchup:  S u l p h i te s 
|  Miso Glazed Corn on the Cob:  C e re a l s  C o nt a i n i n g  G l u te n  ( B a r l ey) ,  S oy b e a n s  |  Red Cabbage Slaw:  S u l p h i te s 

|  New Potatoes:  N/A |  Lemon Verbena Emulsion:  Eg g ,  M u st a rd ,  S oy b e a n s ,  S u l p h i te s  |  Cr ispy Onion:  C e re a l s 
C o nt a i n i n g  G l u te n  ( W h e at )  |  Cured Egg Yolk:  Eg g ,  S u l p h i te s  |  Meadowsweet & White Chocolate Cookies:  M i l k , 

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 ,  S oy b e a n s  |  Strawberr y & Cream Par fait :  M i l k

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.



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 .

M a d e  I n  O l d ste a d  Ltd
enquir ies@madeinoldstead.co.uk

w w w.madeinoldstead.co.uk |  @madeinoldstead


