
T H E  O L D S T E A D

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

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
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1 .  Div ide the beetroot  cured s almon into eight  pieces.

2 .  Top each bl in i  with a spoonful  of  the whipped horseradish and di l l 
crème fraiche and top with the beetroot  cured s almon.

S M O K E D  S A L M O N  B L I N I S  |  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

Staal  Gravadlax Smoked Salmon
Bl in is
Whipped Horseradish & Di l l  Crème Fraiche

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  C A N A P É  M E N U . 

I N G R E D I E N T S

Charcuter ie Croquettes
B eer Vinegar Gel

1 .  Pre-heat  the oven to 200°C (180°C Fan) .

2 .  Place the croquettes on a l ined baking tray and place into the 
 centre of  the oven for  12 minutes,  unt i l  golden.

3.  Ser ve with the beer v inegar gel .

C H A R C U T E R I E  C R O Q U E T T E 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

Chicken Liver  Par fait :  M i l k ,  C e l e r y,  Eg g ,  S u l p h i te s  |  Whipped Horseradish & Di l l  Crème Fraîche:  M i l k  |  B eer 
Vinegar Gel :  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,  W h e at ) ,  S u l p h i te s  |  Bl in is :  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 i l k ,  Eg g  |  Black Garl ic  Purée:  S u l p h i te s  |  Charcuter ie Crouquettes:  C e re a l s  C o nt a i n i n g  G l u te n 
( W h e at )  |  Choux Buns:  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 ,  M i l k  |  Hedgerow Purée:  S u l p h i te s  |  Old 

Winchester  Croquettes:  C e l e r 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 ) ,  Eg g ,  M i l k  |  Staal  Smoked Salmon:  F i s h

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 .  Pre-heat  the oven to 200°C (180°C Fan) .

2 .  Place the croquettes on a l ined baking tray and place into the 
centre of  the oven for  12 minutes,  unt i l  golden.

3.  Ser ve with the black gar l ic  puree.

O L D  W I N C H E S T E R  C R O Q U E T T E S  |  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

Old Winchester  Croquettes
Black Garl ic  Puree

T H E  O L D S T E A D 

C A N A P É  B O X

I N G R E D I E N T S

Choux Buns
Chicken Liver  Par fait

Hedgerow Puree

1 .  Pre-heat  oven to 200°C (180°C Fan) .

2 .  Place the choux buns onto a parchment- l ined baking tray and 
place into the centre of  the oven for  three minutes.

3.  Remove the choux buns from the oven and place onto a cool ing 
rack .  Al low to cool  completely.

4 .  Use a knife or  skewer to make a smal l  hole in  the base of  each 
choux bun and pipe in  the hedgerow puree,  fo l lowed by the chicken 
l iver  par fait .

H E D G E R O W  C H O U X  B U N S  |  S E R V I N G 
I N S T R U C T I O N S
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