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The Real Meal Package  
Heating & Serving Instructions 

All meals serve two people 

Equipment you will need: 

- Large pot/stock pot 

- Baking tray 

- Baking dish/oven proof dish 

- Large container/dish to place hot bags direct from water 

- Tea towels to assist in serving from the hot bags 

- Scissors for opening bags when serving 

- Tongs and spatula 

 

Oven Temperatures overview: 

Canape & Entrée - temperature is 180 degrees C 

Main course - temperature (duck, lamb) is 220 degrees C  

Dessert crumble - is 180 degrees C 

 

CANAPÉS 
 

• Prawn, potato & dill fritter with aioli (GF) 

• Haloumi, mint and preserved lemon cigar filo, mint honey lemon yoghurt 

dipping sauce (Veg) 

• Smashed peas and Meredith goat’s cheese arancini with spicy tomato sauce 

(Veg) 

  

Heating Instructions: 

Oven: preheat oven to 180 degrees C, remove lid and place the foil tray in the oven for 5 

minutes until crispy and serve with corresponding sauce. 

___________________________________________________________________________ 

ENTRÉE 
 

1. Smoked rainbow trout, pea and dill tart, dill fraiche dressing and pickled herb 

salad 

2. Caramelised onion & Meredith’s goats cheese tart with rocket salad 

 

Heating Instructions: 

Oven: preheat oven to 180 degrees C, bake tart in oven on 180 degrees C for approximately 

6-10 minutes or until heated.  

Alternatively, these tarts can be served at room temp. Serve salad on side with dressing atop. 

 

Total cooking time for each dish 

Canapes 5 mins 

Entrée   – both tarts 10 mins max 

              – cotechino  8 mins 

Main     – duck 15mins 

              – lamb    10 mins 

              – beef    8 mins 

Dessert  – crumble  25 mins 
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3. Cotechino sausage with braised puy style lentils, salsa verde, pickled & 

compressed apples 

 

Heating Instructions: 

Stove: Immerse the bag of lentils in a pot of simmering water for around 8 minutes and the 

cotechino bag for only 3-5 minutes, garnish the dish with the compressed apples and salsa 

verde. 

___________________________________________________________________________ 

MAINS 
 

1. Confit duck leg with Mt Zero lentils, silky pureed potatoes and broccolini (GF) 

    

Heating Instructions: 

Duck leg 

Oven: Preheat oven to 220 degrees and place duck legs onto baking tray and heat for 

approximately 10-15 minutes until the duck is crisp (if the duck is not crispy, try turning the grill 

on for the last few minutes). 

 

Lentils, Potatoes, broccolini  

Stove: Immerse lentils and potatoes bags in boiling water and simmer for around 8 minutes or 

until heated through and drop in broccolini for 3 minutes and serve.  

Microwave: Pierce all three bags and place in microwave on high heat for 2-3 minutes. Stir 

and serve. 

 

Serving Suggestion: Cut the corner off the silky potatoes bag and using the same style as a 

piping bag, pipe it onto your dish, following the same process do this with the lentils, then 

place the broccolini on the side and place the duck atop the silky potatoes and lentils. 

 

 

2. Sher Wagyu Beef & Burgundy with silky mashed potato & green beans (GF) 

Heating Instructions: 

Beef & burg, mash, green beans 

Stove: Immerse beef & burg and mash bags in a pot of boiling water and simmer for around 

8 minutes (only 3 minutes for beans) or until heated through, stir and serve. 

Microwave: Pierce bag and place in microwave on high heat for 2-3 minutes (only 30 

seconds for beans). Stir and serve. 

 

Serving suggestion: Place silky mashed potatoes onto the plate, followed by the beef & 

burgundy and finish off with the green beans on the side. 
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3. Confit Waubra lamb shoulder served with roasted Spring Creek Organic 

beetroots, Mt Zero farro, Meredith Goat’s cheese and salsa verde  

Heating Instructions: 

Lamb Shoulder 

Oven: Preheat oven to 220 degrees and place lamb shoulder onto baking tray and heat for 

approximately 10 minutes until the lamb is heated through. 

 

Beetroot and farro 

Stove: Immerse bag in a pot of boiling water and simmer for around 8 minutes or until heated 

through, stir and serve.  

Microwave: Pierce bag and place in microwave on high heat for 2-3 minutes.  Stir and serve. 

 

 

Serving Suggestion: Serve up the farro and beetroots first followed with the confit lamb and 

drizzle the salsa verde atop and enjoy! 

 

DESSERT 

1. Chocolate ganache tart with raspberry gelato  

Serving Instructions: 

Serve straight from the fridge with the raspberry gelato on the side. 

 

2. Winter fruit crumble with cinnamon custard ice-cream  

Heating Instructions: 

Oven: Preheat your oven to 180 degrees C and place the fruit mix in an oven-proof dish and 

sprinkle over the crumble mixture. Bake the crumble for approximately 20-25 minutes or until 

heated through and serve with ice cream. 

 

 

 

 

 

 

 

 

We would love to see your dinner party photos, if you feel inclined! Send them to Peter on 0410331146 or 

share it with us on Instagram #peterfordcatering or tag us in your Facebook post @peterfordcatering. 


