
Vegan Box  12/03/21 - Mother’s Day

ORDER NOW

Allergens: G: Gluten, SO2: Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery, Sf: Sunflower seeds

Serves four persons 
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Rosemary & Olive Focaccia
Pesto & Tomato Salsa

*
Marinated Red Pepper Niçoise

Shallots, Capers & Parsley

*
Watermelon Sashimi

Crunchy Mule, Spring Onion, Sesame Seeds
 
*

Golden Fennel Boulangère
Walnut & Lovage Velouté

*
Tomates Farcies

Red Wine Braising Jus, Garlic Brown Rice

*
Tourte aux Legumes

Leeks, Chervil, Spinach, Plant Cheese

*
Cheesecake

Elderflower & Lemon

*
Iced Black Tea

Lemongrass & Melon & Jelly

Breakfast Surprise - Chocolate Brioche

https://gauthierhome.store/products/12-03-21-gauthier-vegan-box-mothers-day


STORAGE
We are aware that there may be a lot of 
food for one sitting so we have ensured 
that all items are suitable for freezing or will 
last up to three days in the fridge. If cooking 
from frozen, defrost fully and follow the 
same instructions.

PREPARATION

Focaccia (Oven required)
Warm-up the bread in a pre-heated oven 
for 3 minutes at 170˚C. Slice into 4 equal 
pieces and enjoy alongside the salsa.

Red Peppers (No cooking required)
Gently remove the contents from the bags 
onto a sharing plate. Make sure to use all 
the marinade and serve at room 
temperature.

Watermelon Sashimi (No cooking required)
Delicately plate the watermelon slices onto 
a sharing plate and try to overlap each slice. 
Top up with the crunchy mule and spring 
onion. Drizzle with the remaining liquid 
from the bag. Enjoy cold.

Fennel Boulangère (Oven and Stove required)
Place the slices of Fennel Boulangère onto 
a baking tray lined with greaseproof baking 
paper. Place in a pre-heated oven and cook 
for 10 minutes at 170˚C. Whilst the 
boulangère is in the oven gently re-heat the 
velouté at low heat in a small saucepan. 
Divide the boulangère between four plates 
and spoon the velouté on top. Finish with 
the toasted walnuts and serve.

Tomates Farcies (Oven required)
Place the tomatoes on a baking tray lined 
with greaseproof baking paper, drizzle with 
a splash of nice olive oil and a sprinkle of 
rock salt and bake in a pre-heated oven at 

170˚C for 15 minutes. At this point remove 
from the oven and pour the jus over the 
tomatoes and return to the oven for 5 
more minutes. This should create a nice 
glaze.
Remove the tomatoes from the oven and if 
any jus leaked on the tray drizzle it over the 
tomatoes.
To plate the dish, place the two tomatoes 
on a sharing plate and divide between the 
diners.

Tourte aux Legumes (Oven required)
Keep the pastry inside the baking 
aluminium tray. Evenly spoon the legume 
mix onto the pastry base and sprinkle with 
the plant cheese and a drizzle of nice olive 
oil on top. Place in a pre-heated oven for 
12 minutes at 170˚C (in some ovens it 
might need a few more minutes so check 
with a toothpick if the tourte is cooked 
through)
Remove from the oven and let it stand for 
4 minutes. Then remove from the 
aluminium tray and cut into four portions 
evenly.

Cheesecake (No cooking required)
Divide the cheesecake into 4 bowls and 
enjoy at room temperature with a spoon 
of the citrus gel on the side.

Iced Black Tea (No cooking required)
Serve as cold as possible. Divide the garnish 
between four bowls and pour the very 
cold black tea on top. Eat immediately.

Chocolate Brioche (Oven required)
For a special Sunday morning breakfast 
gently warm-up in pre-heated oven for 6 
minutes at 160˚C.  Enjoy warm together as 
a family or treat your mother to breakfast 
in bed.


