
T H E  O L D S T E A D

B I G  M AT C H  B O X
S E R V I N G  I N S T R U C T I O N S



1 .  Preheat your  oven to 220°C (200°C Fan) .

2 .  Remove the the p o r k  d r i p p i n g  c h i p s  f rom their  packaging and 
place onto a parchment- l ined baking tray into the centre of  the 
oven for  15 minutes.

3.  With 10 minutes of  the c h i p s’  cooking t ime remaining,  heat  a 
fr y ing pan with oi l ,  add the p o r k  b e l l y  and colour  for  5  minutes. 
Then,  sc atter  the p o r k  b e l l y  over  the  p o r k  d r i p p i n g  c h i p s  and 
return to the oven for  two minutes.

4.  Meanwhi le,  p lace a large fr y ing pan with a splash of  oi l  over  a 
high heat .  Season the b u rg e r s  with a l i tt le  sea s alt ,  sear  for  three 
minutes on each s ide and place onto another parchment- l ined tray. 
Return the tray to the oven for  s ix  minutes. 

5 .  Spl i t  the c h e e s e  s a u c e  between the two b u rg e r s  and spoon on 
top of  the  b u rg e r s  for  the f inal  two minutes of  their  cooking t ime.

6.  Remove the  b u rg e r s  f rom the oven and al low to rest  for  f ive 
minutes.  Meanwhi le,  s l ice the b r i o c h e  b u n s  in  half  and place inner-
side-down into the s ame large fr y ing pan over medium-high heat . 
L ight ly  toast  for  one minute or  unt i l  golden.

7.  To assemble,  c areful ly  remove the b r i o c h e  b u n s  f rom the pan 
and s l ice in  half.  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 re d  o n i o n  c h u t n ey  and s l i c e d 
g h e r k i n s ,  before topping with the l id  of  the b u n .

8 .  Remove the l o a d e d  c h i p s  f rom the oven and transfer  to your 
ser ving bowl .  Top with c r i s py  o n i o n s ,  g h e r k i n  ketc h u p  and the 
p o r k  fat  c r u m b.

O L D S T E A D  B U R G E R S  &  L O A D E D  F R I E S  | 
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
- B eef  Burger Patt ies
-  Cheese Sauce
- Red Onion Chutney
- Sl iced Gherkins
-  Pork Dr ipping Chips
-  Cr ispy Pork B el ly
-  Cr ispy Onions
- Pickled Red Onion
- Pork Fat  Crumb
- Gherkin Ketchup

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

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 . 

T H E  O L D S T E A D 

B I G  M A T C H  B O X

Welcome to The Big Match B ox – created to celebrate this  summer ’s  internat ional  footbal l 
tournament and br ing the ult imate England matchday feast  to your  table.

Tuck into our  B eef  & Blue Burger,  stacked with pickles,  c aramel ised red onion rel ish and cheese 
s auce,  ser ved alongside Pork Dr ipping Loaded Fr ies topped with cr ispy pork bel ly  and al l  the 

tr immings.  Complete the feast  with Stuffed Chicken Wings,  g lazed with Oldstead beer and ser ved 
with chimichurr i ,  r ich beef  grav y and fermented chi l l i  mayo for  dipping.

Enjoy the match!



I N G R E D I E N T S
-  Stuffed Chicken Wing

- B eer Glaze

E Q U I P M E N T
-  1  x  parchment- l ined

baking tray
-  Pastr y brush

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

2 .  Place the c h i c ke n  w i n g s  onto a l ined baking tray and brush with 
the  b e e r  g l a ze .  P lace into the centre of  the oven for  10 minutes. 

3 .  Remove from the oven and arrange the c h i c ke n  w i n g s  on your 
ser ving plate.

C H I C K E N  W I N G S  |  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

B eef Burger Patt ies:  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 oya ,  S u l p h i te s  |  Cheese Sauce:  M i l k  |  Red Onion 
Chutney:  S u l p h i te s  |  S l iced Gherkin:  N/A |  Br ioche Bun:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ,  B a r l ey,  R ye ) ,  Eg g , 

M i l k ,  S e s a m e  |  Pork Dr ipping Chips:  N/A |  Cr ispy Pork B el ly:  M i l k  |  Cr ispy Onions:  N/A |  Pickled Red Onion:  C e l e r y, 
S u l p h i te s  |  Pork Fat  Crumb:  N/A |  Gherkin Ketchup:  N/A |  Stuffed Chicken Wing:  Eg g ,  M i l k  |  B eef  Grav y:  C e re a l s 

C o nt a i n i n g  G l u te n  ( W h e at ,  B a r l ey) ,  M i l k ,  S oya ,  S u l p h i te s  |  Chimichurr i :  N/A |  Fermented Chi l l i  Mayonnaise: 
Eg g ,  M u st a rd ,  S oya

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.

1 .  Gent ly  warm the  b e ef  g rav y  in  a  s aucepan on medium heat  unt i l 
hot .

2 .  Ser ve alongside the c h i m i c h u r r i  and  fe r m e nte d  c h i l l i 
m ayo n n a i s e,  as wel l  as any remaining g h e r k i n  ketc h u p.

C O N D I M E N T S  |  C O O K I N G  &  S E R V 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
-  B eef  Grav y
- Chimichurr i
-  Fermented Chi l l i  Mayonnaise

E Q U I P M E N T
-  1  x  medium s aucepan



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


