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Although we cannot come together for dinner on campus this year, that doesn’t 
mean that we can’t still all share a meal! Our award-winning Catering team play 
a huge part in our Annual Reunion each year, and we are lucky enough to have 

them involved again this year too! They have put together this simple menu that 
you can either make yourself at home, or buy from the shops.

6.45pm start – Dinner at 7pm 
Wednesday, September 9.

September 8-10

Virtual Dinner Menu



To start
Tomato and Basil Soup with fresh ciabatta

Mains
Cottage pie with pickled red cabbage  

and garlicky green beans

Dessert
Eton Mess

Virtual Dinner Menu



Ingredients

• 1kg/2lb 4oz mixed ripe 
tomatoes, roughly chopped

• 1 garlic clove, roughly 
chopped

• 1 handful fresh basil leaves, 
plus extra to serve

• 1 tbsp tomato purée

• 2 tbsp olive oil, plus extra to 
serve

• 1/2 litre hot vegetable stock

• salt and freshly ground black 
pepper

• 1-2 tbsp caster sugar, to taste

• 750ml/5fl oz double cream, 
plus extra to serve

• 1 ciabatta loaf, thickly sliced, 
to serve

Preparation

1. Heat a large, heavy based saucepan over a medium to high heat. 
When the pan is hot, add the tomatoes and fry for 4-5 minutes, or 
until they have started to break down.

2. Add the garlic, basil, tomato purée and two tablespoons of olive oil. 
Continue to cook for a further 1-2 minutes.

3. Pour in the vegetable stock, bring the mixture to the boil, then reduce 
the heat until the mixture is simmering. Simmer for 3-4 minutes.

4. Transfer the soup mixture to a food processor and blend to a purée.

5. Return the blended soup to the pan and season, to taste, with salt, 
freshly ground black pepper and sugar.

6. Pour in the cream and return the mixture to a simmer. Continue to 
simmer for a further 1-2 minutes.

7. Meanwhile, brush the ciabatta slices with the remaining two 
tablespoons of olive oil.

8. Heat a griddle pan until hot, add the ciabatta slices, in batches if 
necessary, and cook for 1-2 minutes on each side, or until golden 
brown griddle marks appear on both sides of the ciabatta.

9. To serve, ladle the soup into four serving bowls. Drizzle a swirl of 
double cream into each bowl, then a swirl of olive oil, to garnish. 
Sprinkle over a few basil leaves.

Tomato and basil soup 10 to 30 mins
makes 2 servings



Ingredients

• 3 tbsp olive oil

• 200g beef mince

• 1 onions, finely chopped

• 2 carrots, chopped

• 1 celery sticks, chopped

• 1 garlic cloves, finely 
chopped

• 2 tbsp plain flour

• 1 tbsp tomato purée

• large glass red wine 
(optional)

• 200ml beef stock

• 1 tbsp Worcestershire 
sauce

• few thyme sprigs

• 1 bay leaves

For the mash

• 350g potatoes, chopped

• 50ml milk

• 10g butter

• 200g strong cheddar, 
grated

• freshly grated nutmeg

Preparation

1. Heat 1 tbsp olive oil in a large saucepan and fry 200g beef mince until 
browned – you may need to do this in batches. Set aside as it browns.

2. Put the other 2 tbsp olive oil into the pan, add 1 finely chopped onions,  
2 chopped carrots and 1 chopped celery sticks and cook on a gentle heat 
until soft, about 20 mins.

3. Add 1 finely chopped garlic cloves, 2 tbsp plain flour and 1 tbsp tomato 
purée, increase the heat and cook for a few mins, then return the beef to 
the pan.

4. Pour over a large glass of red wine, if using, and boil to reduce it slightly 
before adding the 200ml beef stock, 1 tbsp Worcestershire sauce, a few 
thyme sprigs and 1 bay leaves.

5. Bring to a simmer and cook, uncovered, for 45 mins. By this time the gravy 
should be thick and coating the meat. Check after about 30 mins – if a 
lot of liquid remains, increase the heat slightly to reduce the gravy a little. 
Season well, then discard the bay leaves and thyme stalks.

6. Meanwhile, make the mash. In a large saucepan, cover the 350g potatoes 
which you’ve peeled and chopped, in salted cold water, bring to the boil 
and simmer until tender.

7. Drain well, then allow to steam-dry for a few mins. Mash well with the 50ml 
milk, 10g butter, and three-quarters of the 200g strong cheddar cheese, 
then season with freshly grated nutmeg and some salt and pepper.

8. Spoon the meat into 2 ovenproof dishes. Pipe or spoon on the mash to 
cover. Sprinkle on the remaining cheese.

9. If eating straight away, heat oven to 220C/200C fan/gas 7 and cook for 
25-30 mins, or until the topping is golden.

10. If you want to use a slow cooker, brown your mince in batches then tip 
into your slow cooker and stir in the vegetables, flour, purée, wine, stock, 
Worcestershire sauce and herbs with some seasoning. Cover and cook on 
High for 4-5 hours. Make the mash following the previous steps, and then 
oven cook in the same way to finish.

Cottage pie 1hr 30 mins   
makes 2 servings



Vegetarian Cottage pie

Ingredients

For the topping

• 250g floury potatoes, such as King Edward or 
Maris Piper, peeled, cut into pieces

• 150g parsnips or swede, peeled, cut into pieces

• knob of butter

• splash milk 

• salt and freshly ground black pepper

For the filling

• 1 tbsp rapeseed or groundnut oil

• 1 onion, peeled, finely chopped

• 1 garlic clove, peeled, crushed to a paste with 
the edge of a knife

• 1 large carrot, peeled, finely chopped 

• 1 leek, trimmed, thinly sliced 

• 1 tsp chopped fresh thyme leaves

• 150g vegetarian mince, fresh or frozen

• 200g  cannellini beans, drained and rinsed

• 200g chopped tomatoes 

• 1 tbsp tomato purée 

• sugar, to taste (optional)

• salt and freshly ground black pepper 

• steamed green vegetables, to serve

Preparation

1. Preheat the oven to 190C/170C Fan/Gas 5.

2. To make the topping, place the potatoes and 
parsnips or swede into a large pan of water. Bring to 
the boil and cook for 12–15 minutes, or until tender. 
Drain well.

3. Add the butter and mash using a potato masher or 
ricer. Add the milk, a little at a time, and continue to 
mash until smooth. Season, to taste, with salt and 
freshly ground black pepper. Set aside.

4. To make the filling, heat the oil in a large pan over 
a low to medium heat. Add the onion and fry for 
10 minutes, or until softened. Add the garlic, carrot, 
leek and thyme and continue to fry for a further 5 
minutes, or until softened. Add the vegetarian mince 
to the pan and fry for a further 3 minutes, stirring 
continuously, or until golden-brown. 

5. Add the drained cannellini beans, chopped 
tomatoes and tomato purée and stir well to 
combine. Simmer for 5 minutes, or until the sauce 
has thickened. Season, to taste, with salt and freshly 
ground black pepper. Taste and add a little sugar to 
the mixture if needed.

6. Spoon the filling into a large ovenproof dish. Spread 
the mashed potato and parsnip (or swede) mixture 
over the filling in a smooth, even layer.

7. Bake for 20 minutes, or until the topping is golden-
brown and the filling is cooked through. Serve with 
steamed green vegetables.

8. cook in the same way to finish.

30 mins to 1 hour 
makes 2 servings



Pickled red cabbage 30 mins
makes 500g

Ingredients

• 250g red cabbage, finely 
shredded

• 70g coarse sea salt

• 250ml cider vinegar

• 100ml red wine

• 200g granulated sugar

• 1 tsp black peppercorn

• 3 bay leaves

• 1 tbsp yellow mustard seed

Preparation

1. Place the shredded cabbage in a colander over the sink and sprinkle 
with salt. Leave for 2-3 hours, then drain and wash away the salt. Pay 
dry with a clean tea towel.

2. Put the vinegar, wine, sugar, peppercorns and bay leaves into a big, 
wide saucepan and simmer until the liquid has reduced by about half. 
Set aside for 10 mins to infuse.

3. Strain through a fine sieve into a jug or bowl, and discard the 
peppercorns and bay leaves. Put the cabbage and mustard seeds into a 
big bowl, and then pour the strained liquid over. Transfer the cabbage 
and pickling liquid into sterilised jars and seal. Will last for a month in 
the fridge.

Garlicky green beans

Ingredients

• 100g green bean, trimmed

• 1 garlic cloves, sliced

• 1 tbsp olive oil

Preparation

1. Cook the green beans in boiling water for 2-3 mins until just tender, 
then drain well and steam-dry for a min.

2. Meanwhile, gently fry the garlic in the oil until pale golden – no further. 
Toss with the beans, season and serve.

10 mins 
makes 2 servings



Ingredients

• 1 large egg whites

• 60g caster sugar

• 250g strawberries, roughly 
chopped

• 225ml double cream

• 1 tbsp icing sugar

Preparation

1. Heat oven to 120C/100C fan/gas 1 and line a large baking tray with 
parchment paper. Whisk the egg whites in a clean bowl using an 
electric whisk or tabletop mixer until they reach stiff peaks, then 
add the sugar in 3 lots, re-whisking to stiff peaks every time. Spoon 
dollops of the mixture onto the baking parchment, cook on the 
bottom shelf of the oven for 1hr-1hr15 mins until the meringues are 
completely hard and come off the paper easily. Leave to cool.

2. Blitz 1/3 of the strawberries to make a strawberry sauce. In a large 
bowl whisk the cream with the icing sugar until it just holds its shape. 
Roughly crush ¾ of the meringues and tip them in with the chopped 
strawberries and stir, then swirl through the strawberry sauce. Dollop 
into bowls then crush the remaining meringues, sprinkling the pieces 
over the top.

Eton Mess 1hr, 15 mins 
makes 2 servings



Shopping list
Ready-meal versions are available at most supermarkets. For those who would like to make 
your own dishes then feel free to follow the step by step recipes provided.
(Recipes sourced from BBC Good Food.)

Variations of this soup are available at 

Waitrose – £2.00
Tesco – £1.50
Aldi – £0.85

Variations of this cottage pie are available at 

Waitrose – £5.62
Tesco – £6.00
Aldi – £3.49

Variations of this pickled red cabbage are available at 

Waitrose – £2.85
Tesco – £0.80
Aldi – £0.65

Variations of this Eton mess are available at 

Waitrose – £3.50
Tesco – £2.50
Aldi – £1.39

September 8-10


