FAMILY STYLE
PREPARED MEALS
P RE PA RE D M E ALS AVAI LABLE FOR WAL K IN PICK UP, PACKAGED FOR TWO

(warmin g inst ructio ns below) (Available in la rger quantities by 3 day pre order)
Fenwood Farm Half Chicken gf.
35
roasted breast, conﬁt leg, pommes anna,
seasonal vegetables, chicken jus

Weekly Purée Soup gf. v.
butternut squash, potato leek,
mushroom, or parsnip

22

Chicken Vol au Vent
28
white meat, velouté, peas, corn, puﬀ pastry,
heritage greens, vinaigrette

Ratatouille en Croute v.
tomato, eggplant, zucchini, gruyère,
puﬀ pastry

20

Beef Brisket Bourguignon gf.
30
ﬁngerling potatoes, seasonal vegetables,
mushrooms, jus

Ricotta Gnocchi v.
25
butternut squash, spinach, parmesan
cream, salsa verde

Hachis Parmentier gf.
slow cooked ground beef, peas,
mashed potatoes, gruyère

Mac & Cheese v.
aged cheddar

20

French Lentil Salad gf. df.
bacon vinaigrette, herbs, carrots,
purple cabbage

10

28

Vegetarian Shepherd’s Pie gf. v.
30
mushroom ragout, quinoa,
mashed potatoes, seasonal vegetables

Chickpea Salad gf. v.
8
roasted red pepper, fennel, corn, toasted pepitas,
goat cheese, white wine vinaigrette

Canard Vallée d’Auge gf.
duck leg, apple, crème fraîche,
lentilles du Puy

38

Chicken Stew gf. df.
carrots, leef

22

Heritage Mixed Greens gf. v.
white wine vinaigrette

French Onion Soup
brioche, gruyère

24

Spinach, Pear, Fennel Salad gf. v.
12
goat cheese, candied walnuts, vinaigrette

6

FA MI LY STYLE DIN NE RS FOR 4 OR MORE, WARMING INSTRUCTIONS BELOW
(Mu st b e o rdered 3 days in advance of pi ck up day)

Beef Wellington gf.
37.50/p
tenderloin, duxelles, pork neck,
puﬀ pastry, jus, Duchess sweet potatoes,
green vegetables
Whole Roasted Beef Tenderloin gf. 36/p
mashed potatoes, seasonal vegetables, jus
Rack of Lamb gf.
80 per rack
(one rack = 8 bones,
2 racks recommended for 4 people)
roasted new potatoes, heirloom carrots,
rosemary, thyme, jus

Rum Glazed Ham gf.
creamy potato gratin, roasted root
vegetables, Brussels sprouts

24/p

Salmon en Papillote gf.
fennel, herbs, lemon, potato,
seasonal green vegetables

32/p

Winter Greens Salad v
7/p
radish, orange, pomegranate, rye croutons

PREPARED MEAL
WARMING INSTRUCTIONS
Fenwood Farm Half Chicken
Preheat oven to 350F convection, 375F for a still oven
Remove plastic lids, cover with foil, warm in the oven for 25 mins or until heated through
Uncover for the last ten minutes of warming. Warm jus in a pot or the microwave.

Chicken Vol au Vent
Preheat oven to 350F convection, 375F for a still oven
Put ﬁlling in a pot on the stove and stir over medium heat until hot and bubbling
Fill puﬀ pastry shells with ﬁlling, put in the oven uncovered for 8 minutes
Toss mixed greens in vinaigrette

Beef Brisket Bourguignon
Preheat oven to 350F convection, 375F for a still oven
Remove plastic lid, cover with foil, warm in the oven for 25 mins or until heated through

Hachis Parmentier
Preheat oven to 350F convection, 375F for a still oven
Remove plastic lid, cover with foil, warm in the oven for 25 mins or until heated through
Uncover after 20 minutes, leave in until the cheese is melted and browned

Vegetarian Shepherd’s Pie
Preheat oven to 350F convection, 375F for a still oven
Remove plastic lid, cover with foil, warm in the oven for 25 mins or until heated through

Canard Vallée d’Auge
Preheat oven to 375F convection, 400F for a still oven
Remove plastic lid, cover with foil, warm in the oven for 20 mins or until heated through
Uncover for approximately an additional 5 minutes to crisp skin.

Chicken Stew & Purée Soups
Stir in a pot on the stove until warmed to your liking.
French Onion Soup
Stir in a pot on the stove until warmed to your liking
Put cheese Brioche under the broiler until melted

Ratatouille en Croute
Preheat oven to 350F convection, 375F for a still oven
Remove plastic, warm in the oven, uncovered, for 25 mins or until heated through

Ricotta Gnocchi
Warm a large sauté pan on the stove, add some butter and olive oil
Put the contents of the foil container into the pan and toss to brown gnocchi
Once hot pour the parmesan cream into the pan and stir until bubbling
Plate and spoon salsa verde over to garnish

Mac & Cheese
Preheat oven to 350F convection, 375F for a still oven
Remove plastic, warm in the oven, covered with foil, for 25 mins or until heated through
Uncover for the last few minutes to melt the cheese on top
Or, put in a pot and stir on the stove until hot

Ham and Sides
Preheat oven to 350F convection, or 375F for a still oven
Remove plastic lid from all containers.
Cover the following items with foil and warm in the oven for approximately 15-20 minutes or
until heated to your liking:
Ham
Potato Gratin (uncover for the last 5-8 minutes to crisp)
Leave vegetables uncovered, put in the oven for 10 minutes, toss and warm for another 5
mins or until heated to your liking.

Beef Wellington and Sides
Preheat oven to 375F convection, or 400F for a still oven
Uncover Beef Wellington, put the foil container in the middle rack, bake for about 40 to 50
minutes until puﬀ pastry is golden brown, beef should be medium rare/medium. If you
desire your meat to be cooked further continue to cook for 5-10 more minutes. You can use
a meat thermometer to check the internal temperature after 35-40 minutes. Rest for 10
minutes before slicing. (Medium rare is 135F)
Heat Jus in a pot on the stove or in the microwave.
Remove plastic lid from all containers.
Warm Sweet Potatoes in the oven, covered for 10 minutes or until heated through, then
uncovered for 5 minutes.
Green Vegetables: leave uncovered, put in the oven for the last 5-7 minutes, toss half way
through.

Whole Roasted Beef Tenderloin
Preheat oven to 375F convection, or 400F for a still oven
Bring beef to room temperature. Uncover beef tenderloin, put the foil container in the
middle rack, roast for 15-20 minutes or longer if you desire your meat to be cooked further
than medium rare. Use a meat thermometer to check the internal temperature.
For best results the meat should be cooked on a rack on a baking sheet rather than in the
foil container.
Heat Jus in a pot on the stove or in the microwave.
Mashed potatoes are best warmed up in a pot on the stove, stir consistently
Leave vegetables uncovered, put in the oven for 10 minutes, toss and warm for another 5
mins or until heated to your liking.

Salmon en Papillote
Preheat oven to 350F convection, 375F for a still oven
Put packets on a baking sheet, put in the middle of the oven, bake for 20 minutes
Put on a plate and cut parchment just before eating

Rack of Lamb
Preheat oven to 400F convection, or 425F for a still oven
Let the meal come up to room temperature on the counter before cooking (about 30
minutes)
Put the entire foil container of lamb and vegetables in the oven uncovered for 15 minutes.
If you wish to cook the lamb to medium well/well done return only the racks of lamb back in
the oven for a few more minutes. Use a meat thermometer or press with your ﬁnger to feel
the ﬁrmness of the meat to judge doneness. The more ﬁrm, the more done.
Tent lamb meal with foil for ten minutes to rest once it is out of the oven, slice lamb as you
wish and serve right away.
Heat Jus in a pot on the stove or in the microwave.

