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T O M M Y  B A N K S  x  T H O M  B AT E M A N
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 .  Place the st u ffe d  c h i c ke n  w i n g s  onto a l ined baking tray 
and place into the centre of  the oven for  e ight  minutes. 

2 .  Remove and brush with c h i l l i  b u ffa l o  g l a ze .  P lace back in 
the oven for  two fur ther  minutes.

3.  Remove the c h i c ke n  w i n g s  f rom the oven and leave to 
rest .  Meanwhi le,  spoon the c h i c ke n  fat  ra n c h  and d i l l -
p i c k l e d  c e l e r y  into smal l  ser ving bowls. 

4 .  To f in ish,  arrange the c h i c ke n  w i n g s  onto a ser ving plate. 

S TA R T E R  |  C H I C K E N  W I N G ,  C H I L L I  B U F F A L O , 
C H I C K E N  F A T
P R E P  T I M E  |  1 2  M I N U T E S

I N G R E D I E N T S
-  Stuffed chicken wings
- Chi l l i  buffalo glaze
- Chicken fat  ranch
- Di l l -pickled celer y

E Q U I P M E N T
-  Lined baking tray
-  Pastr y brush

Stuffed chicken wing with a fermented chi l l i  buffalo and 
chicken fat  ranch,  accompanied by di l l -pickled celer y.

P L E A S E  R E A D  A L L  O F  T H E S E  I N ST R U CT I O N S  B E F O R E  STA R T I N G  TO 
P R E PA R E  YO U R  M E N U. 

P l a c e  t h e  c h o c o l a t e  c h e s t n u t  p a r f a i t s  i n t o  t h e  f r e e z e r  u p o n  d e l i v e r y.  R e m o v e 
e v e r y t h i n g  exc e p t  t h e  d e s s e r t  f r o m  t h e  f r i d g e  3 0  m i n u t e s  b e f o r e  c o o k i n g . 

P r e h e a t  y o u r  o v e n  t o  2 0 0 ° C  (1 8 0 ° C  Fa n ) .

S h a r e  y o u r  e v e n i n g  w i t h  u s  o n  I n s t a g r a m :  @ M a d e I n O l d s t e a d

This May,  I ’m del ighted to be jo in ing forces with my fr iend and fel low chef 
Thom Bateman for  the f i rst  in  our  Chef  Ser ies;  a  col laborat ion shaped by 

exceptional  seasonal  produce and a shared love of  honest  cooking.

This  three-course menu draws inspirat ion from Thom’s cul inar y ethos: 
conf ident ,  f lavour- led cooking rooted in  qual i ty  ingredients and thoughtful 

technique.  Together,  we’ve created dishes that  celebrate the r ichness of  the 
season,  balancing comfor t ,  depth and creat iv i ty  in  equal  measure.

I t ’s  a  menu we’re incredibly  proud of,  and we real ly  hope you enjoy i t . 

A N  E X C L U S I V E

C O L L A B O R AT I O N

T� my Banks
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I N G R E D I E N T S
-  Venison en croûte

-  Egg yolk
-  Carrots

-  Miso honey glaze
- Mashed potato

- Wi ld gar l ic  butter
-  B ordelaise s auce

- Wi ld gar l ic  c apers

E Q U I P M E N T
-  Lined baking tray

-  Pastr y brush
- Cooking oi l

-  Sea s alt
-   Cool ing rack

- 2 x  s aucepans
- Serrated knife

1 .  Increase the oven temperature to 2 2 0° C  ( 2 0 0° C  Fa n )
and remove the ve n i s o n  e n  c ro û te  and c a r rot s  f rom their 
packaging.  Place both onto a parchment l ined baking tray. 

2 .  Brush the ve n i s o n  e n  c ro û te  with e g g  yo l k  and season the
c a r rot s  with s alt .  Add a l i tt le  cooking oi l  to  the  c a r rot s  and 
place the tray into the centre of  the oven for  approximately 
20 minutes. 

3 .  Once cooked,  remove the ve n i s o n  e n  c ro û te  and c a r rot s 
from the oven.  Set  the  ve n i s o n  e n  c ro û te  aside on a cool ing 
rack for  12-15 minutes. 

4 .  Meanwhi le,  dr izzle the  m i s o  h o n ey  g l a ze  over  the c a r rot s 
and place back into the oven for  two fur ther  minutes.

5 .  Whi lst  the  c a r rot s  f in ish cooking in  the oven,  p lace the 
m a s h e d  p ot ato  into a s aucepan.  Warm over medium to high 
heat ,  add the w i l d  g a r l i c  b u tte r  and st i r  to combine.

6.  In  a  separate pan,  add the b o rd e l a i s e  s a u c e  and gent ly 
warm through. 

7.  At  the end of  the ve n i s o n  e n  c ro û te’s  cool ing t ime,  use a 
serrated knife to c ar ve into two pieces,  removing each end. 
Posit ion onto your ser ving plate. 

8 .  Add a spoonful  of  w i l d  g a r l i c  m a s h e d  p ot ato  onto the 
plate and the m i s o  g l a ze d  c a r rot  next  to the  m a s h .  Top the 
with the w i l d  g a r l i c  c a p e r s . 

9.  Finish the dish with the  b o rd e l a i s e  s a u c e.

M A I N  C O U R S E  |  V E N I S O N ,  W I L D  G A R L I C , 
B O R D E L A I S E

P R E P  T I M E  |  4 5  M I N U T E S

Venison en croûte with wi ld gar l ic  mashed potato,  miso 
honey-glazed c arrots and a r ich border laise s auce. 
Garnished with foraged wi ld gar l ic  c apers.

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

1 .  Remove the  c h o c o l ate  c h e st n u t  p a r fa i t  f rom the 
freezer and take out  of  i ts  packaging.  Place in  the centre 
of  your  ser ving plate.

2 .  Pipe the  wo o d r u ff  m o u s s e l i n e  around the top edge 
of  the par fait  and place the  c r yst a l i s e d  c h e st n u t s 
intermittent ly  across the top. 

3 .  F in ish the desser t  with the Pe d ro  X i m i n ez  sy r u p.

D E S S E R T  |  “ M O N T  B L A N C ” ,  C H O C O L A T E , 
C H E S T N U T

P R E P  T I M E  |  2  H O U R S +  F O R  P A R F A I T  F R E E Z I N G ,
5  M I N U T E S  F O R  P L AT I N G

I N G R E D I E N T S
-  Chocolate chestnut 
par fait
-  Cr ystal l ised chestnuts
-  Woodruff  moussel ine
-  Salted PX syrup

“Mont Blanc”  chocolate chestnut  par fait  topped with 
cr ystal l ised chestnuts,  woodruff  moussel ine and a s alted 
Pedro Ximenez syrup.

Stuffed Chicken Wing:  Eg g ,  M i l k  |  Fermented Chi l l i  Buffalo:  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) ,  F i s h ,  M i l k ,  S oy b e a n s ,  S u l p h i te s  |  Chicken Fat  Ranch:  M i l k ,  Eg g ,  M u st a rd , 

S u l p h i te s  |  Di l l -Pickled Celer y:  C e l e r y,  S u l p h i te s  |  Venison En Croûte:  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  |  Egg Yolk:  Eg g  |  Mashed Potato:  M i l k  |  Wi ld Garl ic 
Butter:  M i l k  |  Carrots:  N/A |  Miso Honey Glaze:  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  |  B ordelaise Sauce:  C e l e r y,  S u l p h i te s  |  Wi ld Garl ic  Capers:  S u l p h i te s
|  Chocolate Chestnut  Par fait :  Eg g ,  M i l k ,  N u t s ,  S oy b e a n s ,  S u l p h i te s  |  Cr ystal l ised 
Chestnuts:  N u t s  |  Woodruff  Moussel ine:  M i l k ,  S oya  |  Salted Pedro Ximenez Syrup: 

S u l p h i te s 

A L L E R G E 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.

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
w w w. m a d e i n o l d ste a d .c o.u k

Thom Bateman is  a  Br i t ish chef  and restaurateur  known for  h is  nostalgic approach to 
dining and his  fast-r is ing profile in  the UK hospital i ty  scene. 

Fol lowing his  return to food through social  media in  recent  years,  Thom has bui l t  a  strong 
fol lowing with his  “bbox food”  content ,  with over  a mi l l ion fol lowers on Instagram. 

This  resurgence led him back into restaurants and the launch of  h is  first  solo venture, 
The Fl int lock at  Cheddleton,  a  seasonal  fine dining restaurant  rooted in  Br i t ish produce 

and modern technique.

@ C h ef T h o m B ate m a n  |  w w w.c h eft h o m b ate m a n .c o.u k

A B O U T  T H O M  B AT E M A N
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