
T H E  O L D S T E A D

B R E A K F A S T  B O X
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 .  Preheat oven to 200°C (180°C Fan) and remove the s o u r  b u tte r 
from the refr igerator. 

2 .  Place s o u rd o u g h  on a preheated baking tray in  your  oven for  8-10 
minutes unt i l  heated through. 

3 .  Ser ve alongside the s o u r  b u tte r  and st raw b e r r y  &  m e a d owswe et 
j a m .

T O  B E G I N  |  S O U R D O U G H ,  B U T T E R ,  J A M
P R E P  T I M E  |  1 0  M I N U T E S

I N G R E D I E N T S
-  Sourdough Loaf
-  Sour Butter
-  Strawberr y &
  Meadowsweet Jam

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
 -  Longley Farm Yoghur t

-  Strawberr y Compote
- Granola

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

1 .  Spoon the st raw b e r r y  c o m p ote  into the centre of  a  smal l 
ser ving bowl . 

2 .  Top with spoonfuls  of  Lo n g l ey  Fa r m  yo g h u r t  and a generous 
spr inkl ing of  g ra n o l a .

P A N T R Y  |  Y O G H U R T,  S T R A W B E R R Y,  G R A N O L A
P R E P  T I M E  |  5  M I N U T E S

T H E  O L D S T E A D 

B R E A K F A S T  B O X



A L L E R G E N S

Apple & Lemon Verbena Juice:  N/A |  Haxby Sourdough:  C e re a l s  c o nt a i n i n g  G l u te n .  M ay  c o nt a i n  S e s a m e  |  Sour 
Butter:  M i l k  |  Strawberr y & Meadowsweet Jam: S u l p h i te s  |  Longley Farm Yoghur t :  M i l k  |  Strawberr y Compote: 

S u l p h i te s  |  Granola :  M ay  c o nt a i n  C e re a l s  c o nt a i n i n g  G l u te n ,  N u t s ,  S e s a m e,  Pe a n u t s  |  Oldstead Streaky 
Bacon:  N/A |  Oldstead Saus age:  C e re a l s  c o nt a i n i n g  G l u te n ,  S u l p h i te s  |  Duck Fat  Hash Brown:  N/A |  Par is  Brown 

Mushrooms:  N/A |  Black Pudding:  C e re a l s  c o nt a i n i n g  G l u te n ,  M u st a rd .  M ay  c o nt a i n  C e l e r y,  N u t s ,  Pe a n u t s , 
S e s a m e,  S oya  |  Bur ford Brown Eggs:  Eg g  |  Smoked B eetroot  Ketchup:  S u l p h i te 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.

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

1 .  Preheat oven to 200°C (180°C Fan) .

2 .  Add a splash of  oi l  to  a fr y ing pan and place over high heat .  Add the 
s a u s a g e s  and  d u c k  fat  h a s h  b row n s  to  the pan and al low to evenly 
colour,  about  a minute each s ide.

3.  Add the m u s h ro o m s ,  b l a c k  p u d d i n g ,  s a u s a g e s  and d u c k  fat  h a s h 
b row n s  onto the parchment- l ined baking tray.  Dr izzle a l i tt le  oi l  over 
the m u s h ro o m s  and season with sea s alt .  Place the tray in  the centre 
of  the preheated oven for  15 minutes.

4.  With a few minutes remaining,  using the s ame fr y ing pan,  reduce 
heat  to medium and fr y  the b a c o n  for  one minute each s ide.

5 .  At  the s ame t ime,  add a splash of  oi l  to  a separate fr y ing pan and 
crack the e g g s  into the pan,  a l lowing to gent ly  fr y  over  medium heat .

6.  Remove ever y thing from the oven and the e g g s  and b a c o n  f rom 
their  pans.

7.  Ser ve al l  together alongside the s m o ke d  b e et ro ot  ketc h u p  and 
a p p l e  &  l e m o n  ve r b e n a  j u i c e.

M A I N  C O U R S E  |  T H E  O L D S T E A D  B R E A K F A S T
P R E P  T I M E  |  2 0  M I N U T E S

I N G R E D I E N T S
-  Par is  Brown Mushrooms 
-  Oldstead Streaky Bacon
- Oldstead Saus ages
- Duck Fat  Hash Browns 
-  Black Pudding 
-  Smoked B eetroot  Ketchup 

E Q U I P M E N T
-  1  x  Parchment-Lined
  Baking Tray 
-  2  x  Fr ying Pans



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


