
T H E  O L D S T E A D

R O YA L 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



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

2 .  Remove the  s o u rd o u g h  f rom i ts  packaging and place into the 
centre of  the pre-heated oven for  10 minutes.  Remove when warmed 
and al low to cool  for  f ive minutes.  Ser ve with the e g g s ,  s m o ke d 
s a l m o n  and h o l l a n d a i s e  s a u c e ,  as wel l  as the st raw b e r r y  & 
m e a d owswe et  j a m  for  the leftover  pieces of  b re a d .

3 .  F i l l  one of  the s aucepans with water  and br ing to a boi l .  In  the
other,  add the h o l l a n d a i s e  s a u c e  to  gent ly  warm up,  st i rr ing 
per iodic al ly.  Remove the s a u c e  f rom the heat  once warm (around f ive 
minutes for  th is) .

4 .  Once the water  is  boi l ing,  add one tablespoon of  white wine v inegar
(opt ional)  to the water.  Crack an e g g  at  a  t ime into a ramekin** ,  before
adding the e g g  to  the water.  St i r  the water  to create a whir lpool  effect ,
then add the e g g .

5 .  Stop st i rr ing,  cover the s aucepan with the l id  and lower the heat  to 
i ts  lowest  sett ing.  Leave the  e g g  in  the hot  water  for  3-4 minutes for  a 
soft ,  runny yolk or  5-6 minutes for  a  f i rmer yolk .

6.  Use a s lotted spoon to c areful ly  l i ft  the  e g g  f rom the water.  Dr y 
quickly on kitchen rol l  to  remove excess moisture.  Season with sea 
s alt  and ground black pepper to f in ish before ser ving.

7.  To ser ve,  add a s l ice of  the s o u rd o u g h  to  a plate and top with the 
s m o ke d  s a l m o n ,  p o a c h e d  e g g ,  h o l l a n d a i s e  s a u c e  and f in ish with 
the  c h i ve  o i l .

8.  Enjoy alongside the c l o u d y  a p p l e  j u i c e.

* * Fo r  a n  eve n  b ette r  f i n i s h ,  u s e  f i n e - m e s h  st ra i n e r  ove r  a  s e p a rate  b ow l  to  l et  t h e 
t h i n n e st ,  m o st  wate r y  p a r t  of  t h e  w h i te  d ra i n  away.
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I N G R E D I E N T S
-  Haxby Sourdough Loaf
-  Strawberr y & Meadowsweet
  Jam
- Staal  Smoked Salmon
- Eggs
- Hol landaise Sauce
- Chive Oi l

E Q U I P M E N T
-  Lined Baking Tray
- 2 x  Saucepans
- Slotted Spoon
- Smal l  Ramekin

Y O U  M AY  A L S O  N E E D
-  White Wine Vinegar
-  Sea Salt
-  Black Pepper

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  A L L  I T E M S  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 . 

A L L E R G E N S

Yorkshire Hol landaise:  Eg g ,  S u l p h i te s  |  Cloudy Apple Juice:  N/A |  Haxby Sourdough Loaf:  C e re a l s  C o nt a i n i n g 
G l u te n  ( W h e at )  |  Staal  Smoked Salmon:  F i s h  |  Chive Oi l :  S oya  |  Eggs:  Eg g  |  Strawberr y & Meadowsweet Jam: 

See Product  Packaging

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.
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