
Beef Sunday Roast Box

Phone: 0333 577 6168
Email: orders@sou-chef.co.uk

Website: www.sou-chef.co.uk

Beef Rump in 
Thyme & Garlic ** 

500g (1,000g) 

Honey Roast 
Vegetables ** 
300g (600g) 

Garlic & Rosemary 
Potatoes  ** 
300g (600g)  

Cauliflower 
Cheese ** 

400g (800g) 

 Contact Us

** Keep Refrigerated
Not suitable for home 

freezing 

2 person box 
(4 person box)

USE BY

Homemade 
Yorkshire

 Puddings** 
160g (320g) 

Spiced Pickled Red 
Cabbage** 
300g (600g) 

Red Wine Gravy ** 
300g (600g) 



What You Need
• Salt
• Pepper

• Olive Oil

• Baking Tray(s)
• Saucepan
• Medium Bowl

Nutrition

Ingredients & Allergens

Chef’s Tips 
• Cooking instructions provided are to cook the 

roasting joint medium rare, please adjust the 
timings accordingly if you would like it more well 
done (an extra 5 min for medium, 10 min for well 
done).

• For a real roast on the potatoes place them under 
a hot grill for 5 minutes after cooking or cook 
them in goose fat. 

• Shake the garlic potatoes & vegetables through-
out the cooking process so they don’t stick to the 
baking tray. 

• If you have ordered for 4+ people, add 5-10 
minutes to the cooking times (not including the 
Yorkshire puddings). 

Beef Rump:Beef (93,8%), Olive Oil (3.3%), Thyme (2.21%), 
Garlic, Salt.
Cauliflower Cheese: Milk (65%), Butter [Milk] (10.9%), Wheat 
Flour (10.9%), Cream [Milk] (6.51%), Cheddar Cheese [Milk] 
(6.51%), Salt, Nutmeg, Pepper.
Honey Roasted Vegetables: Parsnip (20%),  Celeriac [Celery] 
(20%), Carrots (20%), Swede (20%), Butter [Milk] (10.1%), Honey 
(8.42%), Thyme.
Pickled Cabbage:Cabbage (66.7%), Wine [Sulphites] (16.3%), 
Sugar (10.2%), Balsamic Vinegar (5.7%), Salt, Black Pepper-
corns, Pink Peppercorns, Cinnamon, Garlic, Star Anise, Dried 
Red Chillies.
Red Wine Gravy:Wine [Sulphites] (43.6%), Water (43.6%), Veal 
Jus (10.9%) (Water, Veal Juice, Veal Fat, Carrot, Tomato, 
Mushroom, Garlic, Beef stock, Modified Tapioca Starch, Salt, 
Sugar, Flavouring, Yeast Extract, Caramel Colouring, Sunflower 
Oil) Sugar, Garlic.
Garlic & Rosemary Roast Potatoes: Potato (86.6%), Olive/ 
Sunflower Oil (10.8%), Garlic, Rosemary, Salt.
Yorkshire Puddings:Water (30.9%), Wheat Flour (27.2%), Milk 
(13.9%), Egg (13.9%), Rapeseed Oil (6.98%), Egg White (6.8%), 
Salt.
Due to the way our food is prepared it is not possible to guar-
antee the absence of allergens in our products.
For allergen information, see ingredients in bold. 

Typical Values        per 100g             per 1080g serving
Energy   519kj  5870kj
                   123kcal                   1401kcal
Fat  6.3g  72g
  of which saturates 2.4g  27g
Carbohydrate 8.8g  100g
 of which sugars 3.9g  44g
Protein  6.5g  73g
Salt  0.44g  4.9g

START
Preheat an oven to 

180°C. Remove the beef 
joint from the packet and 

dispose of any excess 
liquid. Place onto a bak-
ing tray and leave to rest 

until it reaches room 
temperature.

10 MIN
Remove the roast

vegetables from the 
packet, dispose of any 
excess liquid and place 

onto a baking tray. Remove 
the cauliflower cheese from 
the packet, place into the 
tray provided. Insert all into 

the oven.

35 MIN
Pull out the beef and 

leave to rest for 5 minutes. 
Remove the Yorkshire 

puddings from the packet 
and place into the oven 

on a baking tray.

0 MIN
Remove the garlic 
potatoes from the 

packet, drizzle over a 
little olive oil and place 

onto a baking tray. 
Insert into the oven with 

the beef joint.

30 MIN
Remove the gravy from 

the packet and pour into 
a saucepan. Slowly bring 

to the boil, stirring 
regularly.

40 MIN
Carve and season the 
beef with salt. Time to 

remove everything from 
the oven and plate up! 
Don’t forget the pickled 

cabbge. This can be 
enjoyed warm 

or cold. 


