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French Trimmed Rack of Lamb with a Herb Crust

Ch e fSsléct



Ingredients:
80z Lamb Rack
Bread Crumbs
Thyme

French Trimmed RacK Parsley

Sage
of Lamb Wholegrain mustard

With a herb crust

Pack configuration 1 x 6 portions.

Cooking Instructions:
Roastat 180 degrees for 15 minutes (this will be medium rare) or until a core temperaturef

58 degrees has been reached

Usage

Ideal for large volume functions such as weddings , conferences
& A la Carte Menus

Serving suggestion

Serve on a bed of pureed potato with a fresh green salad
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Lamb Rump in Rosemary, Mint &
Balsamic Vinegar marinade
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Lamb Rump in
RosemaryMint &
Balsamic

Pack configuration 1 x 5 p

Ingredients:

Lamb (95%), Sugar, Salt, Onion
powder, Tomato powder, Yeast
extract, Herb, Corn flour, Bambod
fibre, Garlic powder, Spice extrad|
E160c, Vinegar powder, Natural
flavouring, Herb extract.

Roastat 180 degrees until a core temperature of 688 degrees has been reached

Cooking Instructions

Usage

Ideal for large volume functions such as weddifggsiferences & A la Carte

Menus

Serving suggestion
Serve with a mixed bean and tomato salsa
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Beef Wellington
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Ingredients: BeefFillet,
Mushrooms, Shallots, Parsley,

Breadcrumbs, Puff Pastry, Egg

- Wash.
Beef Wellington

Pack configuration 1 x 5 portions.

Cooking Instructions
Roast at 200 degrees for 5 minutes, lower temperature to 160 degrees and cook for a furthe
minutes approximately.

Usage

Ideal for large volume functions such as weddingsnferences & A la Cart&
Speciality Menus

Serving suggestion

Serve with roasted vegetables .
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Beef, Pepper & Harrisa Kebabs
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Beef,Pepper &
Harrisa Kebab

Pack configuration 1 x 20 portions.

Cooking Instructions
Chargrilturning frequently until meat is cooked thr

Usage
Ideal forbuffets and barbeques

Serving suggestion
Serve hot straight from the grill with a fresh seasonal salad

Ingredients:

Beef (67%), Peppers (25%),
Harissa {Tomato puree, Water,
Red wine vinegar, Red chilli
puree, Sunflower oil, Spices, Salt
Red peppers, Coriander leaf,
Garlic puree}.
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Gourmet Burger
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Ingredients:
Beef (85%), Onion, Gherkin, Dijo
mustard [Water, Mustard seed

{30%}, Spirit vinegar, Salt,
GourmetBeef Burger Preservative E222],
' Worcestershire sauce [Malt

vinegar (Barley), Spirit vinegar,
Molasses, Sugar, Salt, Anchovieq
Tamarind extract, Onions, Garlic,
Spice, Flavouring], Salt, Pepper,
Preservative E223, Antioxidant

E301. CONTAINS: MUSTARD,
SULPHITE, GLUTEN, FISH.

Pack configuration 1 x 36portions.

Cooking Instructions
Char grill turning frequently until meat is cooked th

Usage
Ideal forBarbeques, Bar Snacks, or as Buaggion on your menu

Serving suggestion
Serve in a toasted sesame seed roll with fresh salad and vintage cheddar che
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Stuffed Saddle Of Lamb
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Stuffed Saddle of
Lamb

Usage

Roast at 180 degrees until a core temperature of 58 degrees has been reached

Ingredients: Lamkaddle,
Sausage MeaPprk (50%), Water,
Pork fat, Rusk, Pork rind,
Wheatflour, Salt, Rubbed herbs,
Onion, Dextrose, Flavour
enhancer (E621), Stabiliser (E45
Preservative (E221), Flavouring
(herb & spice extracts),
Antioxidant (E300).

), Apricots

Cooking Instructions

Ideal for large volume banqueting ,function , wedding menus and speciality

evenings

Serving suggestion
Serve roasted with fresh seasonal vegetables
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Lamb & Pepper Kebabs
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Lamb & Pepper Kebal

Cooking Instructions
Chargrillturning frequentlyuntil meat is cooked all the way t

Usage
Ideal for large voluméuffets and Barbeques

Serving suggestion
Serve hot straight from the grill with a fresh seasonal salad

fairfaxmeadow

putting, great meat o the menu




fairfaxmeadow

putting great meat o the menum

Sea Salt and Pepper crusted Pork Belly
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Cooking Instructions
Cookat 160 degrees for approximately 35 minutes or until a core temperature of 73 degreeg
been reached

Usage

Ingredients:

Pork (90%), Rusk, Salt, Glucose
syrup solids, Spice, Sunflower oll
Natural flavouring, Herb, Spice
extract. CONTAINS: GLUTEN

Ideal for large volume banqueting , function ,wedding menus , A la Carte and

menus

Serving suggestion
Servewith a mixed pulse & pepper salad
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Pork Fillet Stuffed with Apricot and wrapped in Pancetta
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Pack configuration & 10 portions

Stuffed Pork Fillet

Cooking Instructions

Ingredients: Porlkillet, Sausage
Meat (Pork (50%), Water, Pork
fat, Rusk, Pork rindiVheatflour,
Salt, Rubbed herbs, Onion,
Dextrose, Flavour enhancer
(E621), Stabiliser (E451),
Preservative (E221), Flavouring

(herb & spice extracts),
Antioxidant (E300)), Apricots,
Pancetta (Pork, Salt, Dextrose,
Spices, Flavouring, Flavour
enhancer E621, Antioxidant E30
Preservatives E250 & E252.)

Cookat 160 degrees for approximately 35 minutes or until a core temperature of 73 degreeg

been reached

Usage
Ideal for large volume banqueting , function and wedding menus

Serving suggestion
Served with mixed pulses and fresh salad
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Pork & Pepper Kebab
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Cooking Instructions
Chargrilturning frequently until meat is cooked thr

Usage
Ideal for large voluméuffets and barbeques

Serving suggestion
Serve hot straight from the grill with a fresh seasonal salad

Ingredients:
Pork , Peppers
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Pork loin stuffed with black pudding
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Ingredients: Pork, Black Pudding
(Pork fat, Reconstituted dried
blood, Pork rind, Flour, Barley,
Oat meal, Potato starch, Salt,

Pork Loin stuffed with Spices, Herbs, Preservative
Black pudding Sodium Nitrite E250.)

Pack configuration %joint

Cooking Instructions
Cookat 160 degrees for approximately 1 hour and 20 minutes or until a core temperature of
degrees has been reached

Usage
Ideal for large volume banqueting ,function and wedding menus

Serving suggestion
Serve with fresh seasonal vegetables and celeriac mash
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Chicken Fillet Stuffed with Tomato, Mozzarella & Pesto
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Ingredients:ChickenMozarellg
Sundried tomato, Pesto (Basil,
Garlic, Pine Nuts, Olive Oil) Herb

Chicken Fillet Stuffed Salt, Pepper
with Tomato,
Mozzarella & Pesto

Pack configuration £10 portions

Cooking Instructions:
Cook at 180 degrees for 2®5 minutes or until a core temperature of 73 degrees has been
reached

Usage
Ideal for large volume banqueting ,function and wedding menus

Serving suggestion
Serve on a bed of mixed bean and tomato compote
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Chicken Fillet Stuffed with Chorizo, Mozzarella & Pesto
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Ingredients:ChickenMozarella
Chorizo(Pork, Salt, Paprika,
Lactose, Sugar, Maize starch,
Dextrose, Dextrin, Soya protein,
Chicken Fillet Stuffed Milk protein, Garlic, Spices,

: : Stabilisers E450 & E452,
with ChOI’IZO, Antioxidants E300 E301,

Mozzarella & Pesto Preservatives E250 & E252,
Surface treatments E235 E202),
Pesto (Basil, Garlic, Pine Nuts,

Pack configuration £10 portions Olive Qil) Herb, Salt, Pepper

Cooking Instructions:
Cook at 180 degrees for 225 minutes or until a core temperature of 73 degrees has been
reached

Usage

Ideal for large volume banqueting, function and wedding menus or Specials
Boards

Serving suggestion:

Serve sliced onto a bed of seasonal leaves.
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Chicken Supreme stuffed with Mushrodbuxelle
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Ingredients:Chicken (78%),
Stuffing {Mushroom (45%),
BreadcrumbOnion Sunflower
oil, Salted butter, Thyme,

Chicken Supreme Mushroom stock}.
stuffed with
Mushroom Duxelle

Pack configuration £10 portions

Cooking Instructions:
Cook at 180 degrees for 225 minutes or until a core temperature of 73 degrees has been
reached

Usage
Ideal for large volume banqueting ,function and wedding menus

Serving suggestion
Serve withmange toutand roasted vine tomatoes
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Guinea Fowl stuffed with Apricot wrapped in Bacon
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Ingredients:

Guineafowl (65%), Apricot

stuffing [Pork {50%}, Dried

apricots {13%}, Pork fat, Rusk,
Guinea Fowl stuffed Pork rind, Thyme {<1%}, Water,

with Apricot wrapped in Onion, Salt, Herbs, Dextrose,
Emulsifier E451, Preservative
Bacon E221, Vegetable oNVheatflour,
Antioxidant E300, Flavourings],

acon (3 Por 5 it
Salt, Preservatives E252 E250,
Antioxidant E301]. CONTAINS:
WHEAT, GLUTEN, SULPHITE.

Cooking Instructions:
Cook at 180 degrees for 120 minutes or until a core temperature of 73 degrees has been
reached

Usage

Ideal for large volume banqueting , function ,wedding menus, A la carte &
speciality menus

Serving suggestion

Serve with fresh seasonal vegetables
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Turkey Paupiette with Chestnut, Orange & Port
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Ingredients:

Turkey (50%), Bacon (26%)
[Pork{86%}, Water, Salt,
Preservatives E252, E250,

. . Antioxidant E301], Cumberland
Turkey PaUplette with Sausagemedtl9%) [Pork, Water,

Chestnut, Orange & Rusk, Salt, Herbgyheatflour,
Port Flavourings, Spices, Sunflower o
Stabiliser E451i, Dextrose,

Pack configuration £20portions Preservative E221, Antioxi.d.ant
E300], Port (1%), Orange juice
(1%), Chestnut (1%). CONTAIN

WHEAT, GLUTEN, SULPHITE,
CHESTNUT. May contain: Milk.

Cooking Instructions:
Cook at 180 degrees for 2®5 minutes or until a core temperature of 73 degrees has been
reached

Usage
Ideal for large volume banqueting , function and Christmas menus

Serving suggestion
Serve withall the trimmings as an alternative to whole turkey
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