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T O M M Y  B A N K S  x  L I S A  G O O D W I N - A L L E N
S E R V I N G  I N S T R U C T I O N S

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 o d ’s  r o e  ( f o r  t h e  s t a r t e r )  a n d  t h e  g r a n i t a  ( f o r  t h e  d e s s e r t )  i n  t h e  f r e e z e r  a t  l e a s t  2  h o u r s 
b e f o r e  c o o k i n g .  S p r e a d  t h e  g r a n i t a  o u t  e v e n l y  o n  a  f l a t  t r a y  b e f o r e  f r e e z i n g .  O n c e  i n  t h e  f r e e z e r,  s c r a p e  i t 

w i t h  a  f o r k  e v e r y  3 0  m i n u t e s  t o  c r e a t e  a  f l a k y  t ex t u r e .

This July,  I ’m del ighted to present  a special  col laborat ion menu with my cul inar y fr iend and 
Michel in-starred chef  Lis a Goodwin-Al len as par t  of  our  excit ing at-home Chef Ser ies.

The three-course menu br ings together Lis a’s  bold,  precise style with our  shared focus on 
exceptional  seasonal  Br i t ish produce and thoughtful  technique.  Each dish is  designed to 

highl ight  the best  of  the season,  balancing f lavour and craft .

I t ’s  a  col laborat ion we’re ver y proud of,  and we 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

1 .  Place a s aucepan over medium heat  and add the c u r r y 
s a u c e  and c o u s c o u s .  St i r  cont inuously unt i l  ever y thing is 
heated through and wel l  combined.

2 .  Whi le  the c o u s c o u s  warms,  heat  a smal l  f r y ing pan over 
high heat  with a l i tt le  oi l  for  the s c a l l o p s .  As the pan heats, 
pat  the s c a l l o p s  dr y with k i tchen paper and season l ight ly 
with s alt .

3 .  Once the pan is  hot ,  add the s c a l l o p s  and sear them on 
one f lat  s ide for  2–3 minutes,  unt i l  a  deep golden-brown crust 
forms.  Turn the  s c a l l o p s  and br ief ly  sear  the remaining s ides, 
colour ing them l ight ly  for  about 1  minute in  total .

4 .  Transfer  the s c a l l o p s  to  a l ined baking tray and f in ish in 
a preheated oven for  2 minutes to ensure they are cooked 
through.  Remove and al low to rest  for  3 minutes.

5 .  Once rested,  top each s c a l l o p  with the b h a j i  c r u m b  and 
f inely  grate over  the frozen  c o d ’s  ro e.

6.  To ser ve,  spoon the c o u s c o u s  and  c u r r y  s a u c e  onto 
the base of  each plate.  Garnish with p o m e g ra n ate  s e e d s , 
f l a ke d  a l m o n d s  and c o r i a n d e r  o i l .  P lace the dressed 
s c a l l o p  neat ly  in  the centre on top of  the c o u s c o u s .

S TA R T E R  |  S C A L L O P,  P O M E G R A N A T E , 
C O R I A N D E R

P R E P  T I M E  |  2 +  H O U R S  F O R  C O D ’ S  R O E  F R E E Z I N G , 
1 0  M I N U T E S  F O R  C O O K I N G  &  P L AT I N G

I N G R E D I E N T S
-  Sc al lop
- Smoked cod’s roe
- Curr y s auce
- Coriander oi l
-  Bhaj i  crumb
- Flaked almonds
- Pomegranate seeds

E Q U I P M E N T
-  Saucepan
- Fr ying pan

Pan-roasted West Coast  sc al lop with smoked cod’s roe, 
couscous and pomegranate.  Fin ished with a bhaj i  crumb, 
curr y s auce and cor iander oi l .



I N G R E D I E N T S
-  Lamb rack

- Lamb bel ly
-  Lamb s auce
- Lamb stock

- Carrot  batons
- Carrot  purée

- Sheep’s curd purée
- Onion crumb

E Q U I P M E N T
-  Large fr y ing pan

- 3 x  s aucepans
- Thin,  sharp knife

1 .  Heat  a large fr y ing pan over a high heat  with a l i tt le  oi l  unt i l 
ver y hot .

2 .  Season the l a m b  ra c k  generously on al l  s ides,  then sear in 
the hot  pan unt i l  evenly browned and golden.

3.  Transfer  the ra c k  to  a baking tray and roast  in  a preheated 
oven for  15–20 minutes.  Once cooked,  remove and al low to 
rest  for  10 minutes.

4.  Whi le  the l a m b  rests ,  empty the bag of  c a r rot  b ato n s  along 
with their  l iquor into a smal l  s aucepan.  Gent ly  s immer over  a 
medium heat  for  5–8 minutes,  or  unt i l  the c a r rot s  are tender. 
Drain ,  then f in ish with the o n i o n  c r u m b  and set  aside.

5 .  In  the s ame fr y ing pan used for  the  l a m b  ra c k ,  p lace the 
l a m b  b e l l y  fat-s ide down over a medium heat  and cook unt i l 
golden and cr isp.  Meanwhi le,  warm a smal l  s aucepan of  water 
over  a low heat  for  the c a r rot  p u ré e.

6.  Add the l a m b  sto c k  to  the pan.  Transfer  the pan to the oven 
for  2–5 minutes to f in ish heat ing through.

7.  Remove from the oven and glaze the b e l l y  in  the l a m b 
sto c k  unt i l  g lossy.  Set  aside for  plat ing.

8.  Warm the c a r rot  p u ré e  bag in  a s aucepan of  hot  water  for 
5–10 minutes,  gent ly  agitat ing occ asional ly.

9.  Place a separate s aucepan over medium heat  and gent ly 
warm the l a m b  s a u c e.

10.  Once rested,  c ar ve the l a m b  ra c k  cleanly in  half  using a 
sharp knife.

11 .  To plate,  posit ion the  l a m b  ra c k  on the left  s ide of  the plate. 
Place the c a r rot  b ato n s  on the r ight ,  with the c a r rot  p u ré e  in 
the centre.  Add the g l a ze d  l a m b  b e l l y  at  the top of  the plate 
and the s h e e p’s  c u rd  p u ré e  at  the bottom. 

12 .  F in ish by spooning over the l a m b  s a u c e.

M A I N  C O U R S E  |  L A M B ,  C A R R O T, 
S H E E P ’ S  C U R D

P R E P  T I M E  |  3 0 - 4 0  M I N U T E S

Cumbrian lamb rack and st icky lamb bel ly  with s low-cooked 
c arrots topped with onion crumb.  Accompanied by a sheep’s 
curd purée and a r ich lamb s auce.

1 .  In  a  bowl ,  combine the m a c e rate d  st raw b e r r i e s  with 
the st raw b e r r y  d re s s i n g  and gent ly  mix to coat  evenly.

2 .  Spoon the d re s s e d  st raw b e r r i e s  over  the 
st raw b e r r i e s  a n d  c re a m  p ot .

3.  Finish by garnishing with the g ra n i t a  and shards of 
m e r i n g u e .

D E S S E R T  |  S T R A W B E R R Y,  C R E A M , 
K E N D A L  M I N T

P R E P  T I M E  |  2  H O U R S +  F O R  G R A N I TA  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
-  Strawberr ies & 
   cream pot
-  Macerated strawberr ies
-  Strawberr y dressing
- White meringue
- Kendal  Mint  Cake
   granita

Strawberr y and cream pot topped with macerated 
strawberr ies,  strawberr y dressing,  Kendal  Mint  Cake granita 
and I ta l ian meringue shards.

Lis a Goodwin-Al len is  one of  the most respected chefs in  Br i t ish hospital i ty  and is  Chef 
Patron-Director  of  Michel in-starred Nor thcote.  She has led the kitchen br igade at  Nor thcote 

s ince the age of  23,  p laying a def in ing role in  the restaurant’s  success for  more than 
two dec ades.  In  2025,  her  role formal ly  evolved to Chef  Patron-Director,  ref lect ing her 

long-standing leadership of  the kitchen and her  involvement in  shaping the future direct ion 
of  the business.

Alongside her  role at  Nor thcote,  L is a also works as Cul inar y Director  at  The B eaumont 
May fair,  where she launched the modern Br i t ish restaurant  Rosi  in  October 2025.

@ C h ef _ L i s a _ G o o d w i n A l l e n  |  w w w. n o r t h c ote.c o m

A B O U T  L I S A  G O O D W I N - A L L E N

Sc al lop:  M o l l u s c  |  Smoked Cod’s Roe:  F i s h  |  Curr y Sauce:  C e l e r y,  S u l p h i te s ,  M i l k  | 
Cor iander Oi l :  S oya  |  Bhaj i  Crumb:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at ) ,  C e l e r y,  M i l k , 

S u l p h i te s  |  Couscous:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  F laked Almonds:  N u t s 
|  Pomegranate Seeds:  N/A |  Lamb Rack:  N/A |  Lamb B el ly:  N/A |  Lamb Sauce:  C e l e r y, 

S u l p h i te s  |  Carrot  Batons & Cooking Liquor:  C e l e r y,  S u l p h i te s  |  Carrot  Purée:  C e l e r y, 
M i l k  |  Onion Crumb:  C e re a l s  C o nt a i n i n g  G l u te n  ( W h e at )  |  Sheep’s Curd Purée:  M i l k 

|  Strawberr y & Cream Pot:  M i l k ,  S u l p h i te s  |  Macerated Strawberr ies:  S u l p h i te s  | 
Strawberr y Dressing:  S u l p h i te s  |  White Meringue:  S u l p h i te s  |  Kendal  Mint  Cake Granita : 

S u l p h i te s .  M ay  c o nt a i n  N u t s ,  Pe a n u t s ,  M i l k ,  S oya 

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


