
Fresh thyme f

Venison stew fBay leaves

Onions(XX) potatoes

Curly leaf  
parsley f

Carrot

Baby spinach 
& radicchio f

Pecan nutsFresh tarragon f

Mushrooms f

The venison in this stew is from the Scottish Highlands. It has been stewed for eight hours to 
give it that melt-in-the-mouth quality we love in slow-cooked meat. Prepare the stew a day 
ahead to save yourself time on Christmas Day. The selection of mushrooms is best fried on the 
day and add an earthy, nutty flavour to the dish. Deliciously creamy mash and a fresh salad 
complete this feast.

Serve:
60-65 min.)

Venison stew with mushrooms  
Served with mashed potato and salad

Main courseG
Preparation:
 25-30 min.6

This red wine has an intense, brilliant and 
clear pomegranate red colour. The wine has 
a complex and delicate bouquet with herby 

tones and black fruit. The ripe tannins ensure 
a powerful structure. 

LA CIBOISE ROUGE



A GOOD 
START

We would be happy to hear your opinion of HelloFresh. Don’t 
hesitate to call, email or contact us through our social media 
channels. 

  #HelloFresh
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tTIP
You can leave the mash in the oven at 60 
degrees until you serve it. 

tTIP
Do you have any red wine? Replace the 
balsamic vinegar with 25 ml red wine 
per person. 

tTIP
Prefer roasted pecan nuts? Put them on a 
baking sheet and add them in with the potato 
mash for the final 5 minutes. 

TIPS
Venison stew with mashed potato  

SERVES 2 - 8

INGREDIENTS
2P 3P 4P 6P 8P

Potatoes (g) 600 900 1200 1800 2400
Onions (pcs) 1 1 2 2 3
Carrot (pcs)  ½  3/4 1    11/2 2    
Fresh curly  parsley (g )  23) f 6 9 12 18 24
Bay leaves (pcs) 1 2 2 2 3
Deer stew (g) 1) 6) 7) 10) f 300 450 600 900 1200
Fresh thyme (sprigs) 23) f 8 12 16 24 32
Mushrooms (g) f 200 300 400 600 800
Fresh tarragon (sprigs) f 6 9 12 18 24
Pecan nuts (g) 8) 19) 25) 30 45 60 90 120
Baby spinach & radicchio (g) f 40 120 160 240 360
Black balsamic vinegar* (tbsp) 3 4 5 8 10
Butter* (tbsp) 3 3 4 4 5
Milk* (splash) to taste
Olive oil* (tbsp) 1 2 3 4 6
Extra-virgin olive oil* (tbsp) 1 11/2 2 3 4
Honey* (tsp)  ¼  1/3  1/2  2/3 1    
Mustard* (tsp)  ¼  1/3  1/2  2/3 1    
Salt & pepper* to taste

*Not included | fStore in the refrigerator

NUTRIENT VALUE
PER 

SERVING PER 100 G
Energy (kJ/kcal) 3694 / 883 451 / 108
Total fat (g) 42 5
 Of which: saturated (g) 17.0 2.1
Carbohydrates (g) 77 9
 Of which: sugars (g) 14.1 1.7
Fibre (g) 13 2
Protein (g) 41 5
Salt (g) 0.3 0.0

ALLERGENS

1) Gluten 6) Soya 7) Milk/lactose 8) Nuts 10) Mustard
Kan sporen bevatten van:  19) Peanuts 23) Celery 25) Sesame

PREPARATION:
On the day or the day before

BOIL THE POTATOES
Peel the potatoes and cut into chunks. Put 
the potatoes in a pan, add water to cover and 
bring to a boil. Simmer for 12 – 15 minutes 
until cooked. Drain and set aside uncovered to 
steam dry.

CHOP THE VEG 
In the meantime, finely chop the onion. 

Cut the carrot in quarters lengthwise and then 
dice into small cubes. Strip the leaves from 
the parsley sprigs (left over from the starter) 
and finely chop cut the leaves. Keep the 
onion, carrot and half the parsley in separate 
containers in the fridge for step 5.

MASHING THE POTATOES
 Mash the potatoes with a potatomasher 

or if you don’t have one, a fork. Add half the 
butter and the milk and mix until your mash 
is creamy and smooth. Add half of the curly 
leaf parsley and season with salt and pepper. 
Cover the mash and keep in the fridge until 
you are ready for step 4.

RIGHT BEFORE SERVING

SIMMER THE VENISON t
Preheat the oven to 180 degrees. Add 

the remaining butter to a casserole dish or 
deep frying pan with a lid. Fry the onions on 
a medium high heat for 3 – 4 minutes. Add 
the carrot and fry a further 2 – 3 minutes. Add 
1 tsp of balsamic vinegar per person (tsee 
tip), the bay leaves, 75 ml water per person 
and the venison. Cover and simmer for 
25 – 30 minutes.

EQUIPMENT
A pan with a lid, a saucepan with a lid, an oven sheet, a frying pan and a salad bowl.
Let’s start cooking the venison stew with mashed potato.

2 31
4

FINISH THE MASH t
Take the mash from the fridge. If it has 

gone dry, add a little milk for a creamier 
consistency. Spoon the mash into an oven 
dish and put it in the oven for 30 – 45 minutes 
(tsee tip). Reheat the venison stew on a low 
heat until heated through.

RIGHT BEFORE SERVING 

FRY THE MUSHROOMS
Strip the leaves from the thyme sprigs 

and coarsely chop the mushrooms. Add the 
olive oil to a frying pan. Fry the mushrooms 
with the thyme on a medium high heat for 
5 – 6 minutes, until they brown.

MAKE THE SALAD t
Finely chop the tarragon leaves and 

coarsely chop the pecan nuts (tsee tip). 
Use a salad bowl to make a dressing of the 
remaining black balsamic vinegar, extra-
virgin olive oil, honey and mustard. Add the 
mixed salad and season with salt and pepper. 
Garnish with the tarragon and pecan nuts.  

SERVE
Divide the mashed potato over the plates. 

Top with the mushrooms and garnish with the 
remaining curly leaf parsley. Serve with the 
venison stew and salad.  

6
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This red wine has an intense, brilliant and 
clear pomegranate red colour. The wine has 
a complex and delicate bouquet with herby 

tones and black fruit. The ripe tannins ensure 
a powerful structure.  

LA CIBOISE ROUGE

Red chicory f

Fresh tarragon fPecan nuts

Red grapes fShallot

Puff pastry fFresh thyme f

Baby leaf spinach f

Marcaire f

According to popular belief, tarte tatin was a happy accident. The French sisters Tatin forgot 
to add the bottom to their apple pie and as a solution they added it on top. Voilà: the world of 
apple pie would never be the same again. For our main, we are making a savoury tarte tatin 
with shallots. With roasted grapes and Marcaire, a mild cheese from the Vosges, the salad is a 
real treat too.

Serve:
30-35 min.7

Tarte tatin of caramelised shallot  
With a salad of spinach, Marcaire and roasted red grapes

Main courseG
Preparation:
 55-60 min.)



SERVES 2 – 8

INGREDIENTS

BEFORE THE STARTER

Preheat the oven to 180 degrees and take 
the tarte tatin out of the fridge. Heat a 

frying pan, without oil, at high heat and roast 
the pecan nuts until fragrant. Remove them 
from the pan. Carefully wrap the top of the 
cake tin in tin foil, put the tarte tatin in the 
oven and heat for 20 - 25 minutes.

CHOP THE SALAD 
In the meantime finely chop the tarragon 

leaves. Take the leaves of the chicory and 
cut them into thin strips lengthwise. Cut the 
Marcaire into thin, long slices. Coarsely chop 
the roasted pecan nuts. 

 RIGHT BEFORE SERVING

MAKE VINAIGRETTE
Use a salad bowl to make a vinaigrette of 

the remaining black balsamic vinegar, extra-
virgin olive oil, honey and mustard. Add the 
roasted grapes, tarragon and half the pecan 
nuts and season with salt and pepper. Next, 
mix the baby leaf spinach and chicory into 
the vinaigrette.  

SERVE
Carefully turn the tarte tatin out to a plate. 

Divide the salad over the plates. Top the salad 
with overlapping Marcaire slices and sprinkle 
with the remaining pecan nuts. Cut the tarte 
tatin into slices and serve with the salad. 

PREPARATION:

FRY SHALLOT AND GRAPES
Pre-heat the oven to 200 degrees. Half 

the shallots lengthwise, remove the skin 
but keep the bottoms intact to prevent them 
from falling apart. Mix the shallots on a 
baking sheet lined with baking paper with 
half the olive oil and season with salt and 
pepper. Roast the shallots in the oven for 25 
– 30 minutes or until they are soft and starting 
to become brown. Mix the grapes with the 
remaining olive oil in an oven dish and add 
them to the oven after 10 minutes. Once they 
are done, keep the oven on.

MAKE THE SYRUP 
In the meantime, add the sugar and 

1½ tbsp black balsamic vinegar per person 
to a small sauce pan and bring to the boil 
on medium to high heat. Turn the heat to 
medium-low and simmer without stirring for 
2 - 4 minutes until the sugar has dissolved and 
the mixture turns syrupy. Stir the butter into 
the mixture and take the pan off the heat. Strip 
the leaves from the sprigs of thyme.

PREPARE THE TARTE TATIN t
Grease per 2 – 3 servings a cake tin (see tip 

t) or an oven-proof frying pan (see tip for the 
diameter t) with some olive oil and pour in 
the balsamic syrup. Spread the shallots, cut-
side up, across the bottom. Make sure they 
are touching and sprinkle with the majority of 
the thyme.

BAKING THE TARTE TATIN
Roll out the puff pastry and cut for each 

cake tin a circle slightly bigger than the tin. 
Stab the pastry a few times with a fork and 
drape it carefully over the shallots. Carefully 
tuck the sides into the tin. Bake the tarte tatin 
in the oven for 20 – 30 minutes, or until golden 
and crispy. Leave to cool in the tin and keep, 
covered, in the fridge until you start with 
step 5.

EQUIPMENT
A baking sheet lined with baking paper, oven dish, small sauce pan, cake tins (20 cm) and/or (23 cm), frying pan, tin foil and salad bowl.
Let’s start cooking the tarte tatin of caramelised shallot.

1 2 3 4

5
6

7
8

On the day or the day before
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2P 3P 4P 6P 8P
Shallots (pcs) 8    12    16 24    32
Red grapes (g) f 100 150 200 300 400
Fresh thyme (sprigs) 23) f 6 9 12 18 24
Puff pastry (roll) f  ½  3/4 1 11/2 2
Pecan nuts (g) 8) 19) 22) 25) 30 45 60 90 120
Fresh tarragon (sprigs) 23) f 6 9 12 18 24
Radicchio (pcs) f 1 11/2 2 3 4
Marcaire (g )  7) f 80 120 160 240 320
Baby spinach (g) 23) f 40 60 80 120 160
Olive oil* (tbsp) 1    11/2 2 3    4
Sugar* (tsp) 2 3 4 6 8
Black balsamic  
vinegar* (tbsp) 3½ 51/4 7 101/2 14

Butter* (tbsp) 2 3 4 6 8
Extra-virgin olive oil* (tbsp) 11/2 21/4 3 41/2 6
Honey* (tsp)  ¼  1/3  1/2  2/3 1
Mustard* (tsp)  ¼  1/3  1/2  2/3 1
Salt & pepper* to taste

*Not included | fStore in the refrigerator

NUTRIENT VALUE
PER 

SERVING PER 100 G
Energy (kJ/kcal) 3573 / 854 880 / 210
Total fat (g) 67 17
 Of which: saturated (g) 26,5 6,5
Carbohydrates (g) 42 10
 Of which: sugars (g) 18,2 4,5
Fibre (g) 6 1
Protein (g) 20 5
Salt (g) 0,1 0,0

 
ALLERGENEN

1) Gluten 7) Milk/lactose 8) Nuts
May contain traces of: 19) Peanuts 22) (Other) Nuts 23) Celery 
25) Sesame

tTIP
Are you using a springform cake tin for your 
tarte tatin? It is important that you cover the 
inside of the tin with tin foil. Otherwise the 
syrup may leak out.

tTIP
You can also prepare the tarte tatin in an oven-
proof frying pan. Allow the tarte tatin to cool in 
the pan or the cake tin and heat it right before 
serving at medium to low heat so the syrup 
liquefies and the tarte tatin lets loose easily.  

TIPS
Tarte tatin of caramelised shallot.

CAKE TINS

A GOOD 
START

2 PEOPLE

4 PEOPLE

8 PEOPLE

3 PEOPLE

6 PEOPLE



Shaved almonds

Free-range  
egg f

Double dark  
hands-off chocolate

Juicy orangeWhipping cream f

IMPORTANT: The mousse needs to set in the fridge for at least 5 hours 

Chocolate is known to make us feel happy - so what better way to finish your Christmas extravaganza 
than with a sumptuous chocolate mousse? The slightly bitter chocolate forms a classic combination 
with the sweet citrus flavour of the orange. We’ve added some almonds for a nice crunch. Get ready 
for chocolate-orange bliss!

Chocolate mousse with orange coulis  
And shaved almonds

DessertG
Cooling time: 
 5 uur

Serve: 
 5-10 min.

Preparation: 
 40-45 min.

f

2

9



SERVES 2– 8

INGREDIENTS
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2P 3P 4P 6P 8P
Double dark hands-off 
chocolate (g) 6) 100    150    200    300    400    

Free-range eggs (pcs) 3) f 2    21/2 3    4    6    
Whipping cream 
(ml) 7) 15) 20)f

100    150    200    300    400    

Juicy orange (pcs) 1    2    2    3    4    
Shaved almonds 
(g) 8) 19) 25) 20    30    40    60    80    

Sugar* (tsp)  3    41/2 6    9    12    
Salt* pinch

*Not included | f Store in the refrigerator

NUTRIENT VALUE
PER 

SERVING PER 100 G
Energy (kJ/kcal) 2883 / 689 1222 / 292
Total fat (g) 54 23
 Of which: saturated (g) 28.7 12.2
Carbohydrates (g) 31 13
 Of which: sugars (g) 22.6 9.6
Fibre (g) 2 1
Protein (g) 15 6
Salt (g) 0.2 0.1

ALLERGENEN

3) Eggs 6) Soya 7) Milk/lactose 8) Nuts
Kan sporen bevatten van: 15) Gluten 19) Peanuts 20) Soya 
25) Sesame

RWEETJE
Au-bain-marie: this cooking technique prevents 
the chocolate from burning. Make sure the 
chocolate does not touch the water and keep 
stirring firmly. 

PREPARATION:
min. 6 uur voor serveren 

MELT THE CHOCOLATE
Bring a bit of water to the boil in a sauce pan, 

then turn the heat to low. Break up the chocolate 
and melt it au-bain-marie in a heat-proof bowl 
over the pan with hot water. Ensure the bowl 
does not touch the water. Stir the chocolate 
firmly and keep it warm and liquid by turning the 
heat as low as possible.

WHISK THE EGGS AND WHIPPING 
CREAM

Separate the eggs and set the yolk and white 
aside in two separate fat-proof bowls. First whisk 
the whites with ½ tbsp sugar per person and a 
pinch of salt with a blender until stiff. Use another 
bowl to whisk the yolks with ½ tbsp sugar per 
person with a blender until silky. Use another 
bowl to whip the cream and use a blender to 
whisk it soft (t see tip). 

MAKE THE MOUSSE
Take the melted chocolate off the heat 

(watch out: hot!). Whisk the creamy whipped 
yolks with a whisk into the melted chocolate 
until it turns into a thick mixture. Next, use a 
spatula to mix ⅓ of the whipped egg whites into 
the chocolate cream until all the lumps are gone. 
Next, mix in the remaining egg whites. Finally, 
mix the whipped cream into the chocolate 
cream. Transfer the chocolate mousse to small 
serving glasses, cover and store in the refrigerator 
for later use (at least for 5 hours).  

EQUIPMENT
A saucepan, a heat-proof bowl, a fat-proof bowl, a hand blender, a whisk, a bowl and a frying pan.
Let’s start cooking the chocolate mousse with orange coulis.

MAKE THE COULIS
 Wash the orange and cut, with a sharp knife 

or a peeler, a long strip of the skin of each orange 
(without the white part on the inside). Juice the 
orange. Heat the juice in a saucepan together 
with the skin and ½ tbsp sugar per person. Boil 
the juice at low heat until the sauce becomes 
syrupy. Remove the skin, pour into a bowl and 
store in the refrigerator.

RIGHT BEFORE SERVING  

ROAST THE ALMONDS
Take the serving glasses out of the 

refrigerator about 1 hour before serving to allow 
them to reach room temperature. Also take the 
coulis from the refrigerator and dilute with water 
(if necessary) until the coulis just turns liquid. 
In the meantime heat a frying pan at high heat 
and roast the shaved almonds until they turn 
light brown.  

SERVE
 Top the chocolate mousse glasses with the 

coulis and garnish with the roasted almonds. 

tTIP
Soft in this case means that the thickness of 
the whipped cream allows the tracks left by the 
blender to remain visible. 

2
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5
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A GOOD 
START



Crème fraîche f

Fresh chervil fBaguette

Garlic Smoked  
     mackerel f

Capers and  
pickles f

Shallot

Rillette is a French dish that’s a lot like a paté but much more coarse. Originally made with pork, 
the meat is slowly cooked in fat until it’s tender enough to be shredded and then cooled with 
enough fat to form a paste. It’s also delicious made of poultry, rabbit or fish. With its smoky 
flavour, an oily fish like mackerel is perfect for a rillette.

Mackerel rillette with fresh chervil  
Served with crostini

EntremetG
Serve: 
 15-20 min.

Preparation: 
 20-25 min.

4

5



SERVES 2 - 8

INGREDIENTS
A GOOD 
START

We would be happy to hear your opinion of HelloFresh. Don’t 
hesitate to call, email or contact us through our social media 
channels. 

  #HelloFresh 

Culinary questions while cooking? Send a free WhatsApp to 
+31 (0) 6 2727 3232 between 4 and 9pm.

www.hellofresh.nl | www.hellofresh.be
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2P 3P 4P 6P 8P
Smoked mackerel (g )  4) f 80 120 160 240 320
Garlic (cloves)  ¼  1/2  ¾ 1    11/2
Shallot (pcs)  1/4  ¼  1/2  ¾ 1    
Capers and pickles (g) f 25 35 50 75 100
Baguette (slices) 1) 17) 20) 
21) 22) 25) 27) 4 6 8 12 16

Fresh chervil (sprigs )  23) f 2 3 4 6 8
Crème fraîche 
(tbsp) 7) 15) 20) f

3 4 5 8 10

Olive oil* (tbsp)  2 3 4 6 8
Salt & pepper* to taste

*Not included | fStore in the refrigerator

NUTRIENT VALUE
PER 

SERVING PER 100 G
Energy (kJ/kcal) 1531 / 366 524 / 125
Total fat (g) 15 5
 Of which: saturated (g) 3.0 1.0
Carbohydrates (g) 36 12
 Of which: sugars (g) 1.6 0.5
Fibre (g) 3 1
Protein (g) 20 7
Salt (g) 4.0 1.4

ALLERGENS

1) Gluten 4) Fish 7) Milk/lactose
May contain traces of: 15) Glutens 17) Eggs 20) Soya  
21) Milk/lacctose 22) Nutes 23) Celery 25) Sesame 27) Lupin

EQUIPMENT
A bowl, serving bowls or small serving glasses and a baking sheet lined with baking paper.
Let’s start cooking the mackerel rillette with fresh chervil.

PREPARATION
On the day 

CHOP AND BAKE
If you haven’t baked the baguette yet for 

the starter, preheat the oven at 200 degrees 
and bake the baguette in 15-17 minutes. 
Crush or finely chop the garlic. Finely chop 
the shallot and very finely chop the capers 
and pickles. 

PICK THE CHERVIL
In the meantime pick the leaves of the 

chervil sprigs and set a few leaves aside to 
garnish. Finely chop the remaining leaves.  

MAKE THE RILLETTE
Mix the smoked mackerel in a bowl 

with the garlic, shallots, crème fraîche and 
finely chopped chervil. Mash with a fork into 
a coarse mousse. Mix the capers and pickles 
into the mackerel mousse and season with 
pepper. Divide the rillette over small bowls 
or glasses and leave to chill in the fridge for 
30 – 40 minutes. 

PREPARATION 

MAKE THE CROSTINI
 Pre-heat the oven to 180 degrees. Take 

the rillette out of the fridge and let it get to 
room temperature. Cut 2 thin slices of the 
baguette that you baked for the starter. 
Transfer to a baking sheet lined with baking 
paper, drizzle with olive oil, salt and pepper. 
Bake the crostini in the oven for 6 – 8 minutes 
until brown and crunchy. 

SERVE 
Garnish the mackerel rillette with pepper 

and the chervil leaves you have set aside. 
Serve the rillette with the warm crostini. 

2
1

4

3

5



This is a pleasant white wine of the Colombard 
grape, originally from the French southwest.  
With a fruity bouquet that resembles pears 
and a refreshing, energizing flavour. Also 

delicious as an aperitif. 

PALOMBE COLOMBARD

Baguette

Curly leaf  
 parsley f

Lemons f

Potatoes Mushroom stock cube 

GarlicParsley root f

Butter f

We kick our Christmas menu off with a soup with a special ingredient: parsley root. This white 
root vegetable looks a lot like a parsnip, but its flavour is quite different. Where the parsnip 
tastes sweet, parsley root has hints of celeriac, carrot and – of course – parsley. You can make 
the parsley root soup and topping a day ahead of your Christmas dinner.

Parsley root soup  
With lemon-parsley oil

StarterG
SERVE 
20-25 min.

PREPARATION 
35-40 min.

5
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SERVES 2 - 8

INGREDIENTS
A GOOD 
START

We would be happy to hear your opinion of HelloFresh. Don’t 
hesitate to call, email or contact us through our social media 
channels. 

  #HelloFresh 

Culinary questions while cooking? Send a free WhatsApp 
to +31 (0) 6 2727 3232 between 4 and 9pm.
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2P 3P 4P 6P 8P
Vegetable stock 
(cube) 9) 15) 17) 20) 21) 24) 1    11/2 2    3    4    

Potatoes (g) 50    75    100    150    200    
Parsley root (g) f 250    375    500    750    1000
Garlic (cloves) 1    11/2 2    3    4    
Butter (tbsp) 7) f 1 2 2 3 3
Lemons (pcs) f  ½  ¾ 1    11/2 2    
Curly leaf parsley  
(sprigs) 23) f

6    9    12    18    24    

Baguette (pcs) 1) 17) 20) 21) 
22) 25) 27) ¾ 1 11/2 2 2¼

Extra-virgin olive oil* (tbsp) 2 3 4 6 8
Salt & pepper* to taste

*Not included | fStore in the fridge

NUTRIENT VALUE
PER 

SERVING PER 100 G
Energy (kJ/kcal) 1180 / 282 667 / 159
Total fat (g) 25 14
 Of which: saturated (g) 9.9 5.6
Carbohydrates (g) 8 5
 Of which: sugars (g) 1.0 0.6
Fibre (g) 1 1
Protein (g) 5 3
Salt (g) 2.7 1.5

ALLERGENS

1) Gluten 7) Milk/lactose 9) Celery
May contain traces of: 15) Gluten 17) Eggs 20) Soya  
21) Milk/lactose 22) Nuts 23) Celery 24) Mustard 25) Sesame 
27) Lupin

EQUIPMENT
Potato peeler, soup pan with a lid, bowl and hand blender.
Let’s start cooking the parsley root soup.

PREPARATION 

PEEL AND CHOP
Prepare the mushroom stock with the 

stock cube and 300 ml water per person. Peel 
the potatoes and dice into 2 – 3 cm cubes. 
Peel the parsley root with a potato peeler 
and dice into 2 – 3 cm cubes. Press or finely 
chop the garlic. 

MAKE THE SOUP
Heat the butter in a soup pan with a lid 

and fry the potatoes  and parsley root for 
2 – 3 minutes on medium-high heat. Add the 
garlic and fry for another minute. Add the 
stock and bring to the boil. Cook the soup, 
covered, for 12 – 14 minutes, or until the 
potatoes and parsley root are cooked.

MAKE PARSLEY LEMON OIL
 In the meantime, juice the lemon. Strip 

the leaves from the curly leaf parsley and 
finely chop. Use a bowl to mix the curly leaf 
parsley with the extra-virgin olive oil and ½ 
tbsp lemon juice per person. Season to taste 
with salt and pepper. Set aside in the fridge 
for later use.

BLEND THE SOUP
Blend the soup with a hand blender. Add 

a little water if the consistency is too thick. 
Season to taste with lemon juice, salt and 
pepper. Allow to cool and set aside in the 
fridge for later use.

tTIP
Keep 2 slices per person of the baguette 
separate, in an airtight container. You will use 
these for the next course.

RIGHT BEFORE SERVING t

REHEAT AND BAKE
Pre-heat the oven to 200 degrees. Take 

the soup and parsley-lemon oil from the 
fridge. Bake the baguette in 15 – 17 minutes 
(t see tip). Reheat the soup on a low heat 
without letting it come to the boil. Keep warm 
until serving. 

SERVE
 Choose nice bowls to serve your soup 

and garnish with the parsley-lemon oil. 
Drizzle the soup with some extra virgin olive 
oil, to taste. Serve with the baguette.

tTIP
Did you choose the Christmas Box Deluxe? 
Set aside 2 slices of baguette per person, air-
tight, for the entremet. 

2
1

5
4

3

6


	Christmas.Hoofdgerecht_EN
	Christmas.Hoofdgerecht_Vega_EN
	Christmas.nagerecht_EN
	Christmas.Tussengerecht_EN
	Christmas.Voorgerecht_EN

