Food Club Dinner Thursday 3rd November
To Start

Slow roasted pumpkin soup with goat’s cheese fritter & crisp sage.

Main

Lamb “three” ways, slow braised neck, roasted rump & lamb faggot
Served with fondant potato, parsnip puree, roast carrots, French beans, slow cooked tomato and puy lentil gravy.

Dessert

Bittersweet chocolate tart with spiced kumquat, cheesecake cream & pistachio biscuit.

Vegetarian main course

Crispy Arranchini with parsnip puree, roast carrots, slow cooked tomatoes and pesto

Orders

	Prodcut
	Amount

	Pumpkins
	4 no

	onions
	5kg

	garlic
	3 heads

	thyme
	2 bunch

	carrots
	10kg

	leek
	3kg

	sage
	2 bunch

	celery
	1 head

	Maris piper pots / large 
	15kg

	parsnip
	6kg

	fine beans
	3kg

	vine on cherry tomatoes
	6kg

	rosemary
	1bunch

	kumquat
	3kg

	wild mushrooms
	500gm

	
	

	middle neck lamb (on bone)
	35 (1/2 per portion)

	lamb shoulder (boned & rolled)
	2 

	Lamb sausages
	3kg

	lamb rump 6oz
	35

	
	

	Goats cheese
	2kg

	Eggs
	55

	double cream
	8ltr

	olive oil
	5ltr

	sea salt
	2 box

	plain flour
	6kg

	baking powder
	50gm

	puy lentils
	500gm

	red wine
	4ltr

	port
	750ml

	milk 
	4ltrs

	tomato puree
	1 tin

	butter
	20x250gm

	caster sugar
	2kg

	plain chocolate (callets)
	3.5kg

	orange juice
	2ltr

	star anise
	4

	cinnamon sticks
	4

	cream cheese
	2kg

	icing sugar
	250gm

	vanilla pods
	4

	pistachio
	750gm

	egg whites
	10

	risotto rice
	1kg

	veg stock
	5 ltr

	chicken stock
	5 ltr

	lamb stock
	20 ltr


