Melrose and Morgan

Beef Wellington Cooking Instructions & Nut Loaf Cooking Instructions

Beef Wellington for  4 and 6

· Preheat your oven to 250(C 

· Place the Wellington onto a heavy baking tray leaving the parchment  underneath 
· Bake for 5 minutes only 

· Then reduce the temperature to 200(C  and bake for a further 20 minutes

· Remove from the oven  and allow to rest for half an hour (this is an important step as the meat continues to cook).  

Beef Wellington for 10

· Preheat your oven to 250(C 

· Place the Wellington onto a heavy baking tray leaving the parchment  underneath 
· Bake for 5 minutes only 

· Then reduce the temperature to 200(C and bake for a further 30 minutes

· Remove from the oven and allow to rest for half an hour (this is an important step as the meat continues to cook).  

Nut loaf 

· Preheat your oven to 180 / gas mark 5 

· Egg wash the pastry 

· Bake in the oven for 40 -45 mins until golden

· Heat the tomato sauce in a pan on a gentle heat 

· Allow to rest  for 10 mins then turn out of the foil and slice  

