
The Christmas Menu

Tuna Guacamole Langoustines

Brill Spiced Custard Tart

Visit our Rick Stein Restaurants YouTube channel or 
scan the code to watch Rick cook the menu.

Watch Rick cook the menu



Tuna Guacamole

Roll the tuna in salt and plenty of freshly ground black pepper.

Put some vegetable oil in a pan on very high heat, add the tuna and cook for a minute or so until 
seared on all sides, so it’s still raw in the middle.

Slice the tuna into 1cm slices, serve with a tablespoon of guacamole and pour the dressing over 
the top.

Langoustines with Pernod and Tarragon

Chop the tarragon and parsley.

Set your grill to high.

Split all the langoustines lengthways down the middle. Remove the black gut track running down 
the white tail meat.

Season with a little salt and oil, then grill for 2-3 minutes until just warmed.

Take the tray out of the grill and cover with the Pernod dressing.

Transfer the langoustines onto plates and pour over any remaining Pernod dressing from the tray, 
then top with the chopped tarragon and parsley.

Brill with Truffle Butter

Remove the fish from the packet, place on a tray and season with salt.

Chop the parsley and thinly slice the button mushrooms.

Pour the brill sauce into a shallow, wide pan on a medium-high heat, add the fish and bring to the 
boil, then add ¾ of the truffle butter, lower the heat and put the lid on, braise for 6-8 minutes.

In a separate pan, cook the mushrooms in the remaining truffle butter.

Once the fish is done lift it out of the sauce and place on a warm plate.

Boil the sauce to let it thicken, add lemon juice and seasoning to taste, then add the  
sliced mushrooms.

To cook the mashed potato, pierce the bag and microwave for 1-2 minutes or until piping hot. If 
you’d rather you can heat the mash in a saucepan with a little bit of milk.

Spoon the sauce and mushrooms over the fish and serve with the mash. Top with the  
chopped parsley.

Spiced Custard Tart with Clotted Cream

Pop your spoon in hot water. 

Place the tart on a plate. 

Using the hot spoon, add a dollop of cream.

Please refrigerate items after opening your box.  |  Box contains gel packs which are designed to keep the food cool, please dispose of these.  
Occasionally we may need to substitute products if we’re unable to source from our suppliers.

This is one of those dishes 
that is a bit messy. You can 
even go as far as cracking 
the claws to get even more 

meat out.

Ingredients:  Guacamole  |  Loin of tuna  |  Soy ginger dressing

Ingredients:  Cooked langoustines  |  Pernod dressing  |  Fresh tarragon  |   Flat leaf parsley

Ingredients:  Brill  |  Brill sauce  |  Truffle butter  |  Lemon  |  Flat leaf parsley 
Button mushrooms   |  Mashed potato

Ingredients:  Spiced custard tart  |  Clotted cream

The firmness of the fillet 
of brill goes so well with 

this truffle butter sauce, I 
wrote it to accompany a full 

bodied white burgundy.

Lovely creamy custard tart 
with just the right amount 

of nutmeg.


