
BÆST New years 2022, how to.

First of all, make sure that you have checked your boxes and that you have all the
components and additions that you have chosen.
When you unpack your boxes you will find that we have color-coded them in a way
that it is easy for you to see what goes with what. You can see those colors at the
bottom of this page. Please beware that everything has been scaled out to precise
grammage so that we are sure that everyone gets enough of everything.

Before the dinner
Put on a pot of water for the pasta, 3-5 L of water will be enough for most portions.
Set up the salt, a container with water for your spoons, and a bigger one for the
utensils you will need. Store everything except the bread, crumbles, and
vinaigrettes/dressings in the fridge. If you are low on space, which is often the case
on the last night of the year, you can freely use a balcony or store things outside, as
long as it is still in their package and you don't have a hungry dog.
You can take out the cod about an hour before serving and likewise with the beef.
The dessert, you can keep in the fridge (it comes frozen) and leave it to defrost at
room temp for another 1-2 hours.

First course
You have had your first toast, and some nice snacks and are ready to get seated and
get going with the dinner.
The first course, Cod carpaccio, is very simple to execute.
You can pull it from the fridge about an hour before, the slightly warmer
temperature ensures that it “cooks” in the lemon juice.
Flip the cod onto a flat plate of your choice and pour on the mix of herb oil and
lemon juice. Let it sit for about 5 min. or so for the texture of the fish to soften.
Sprinkle on the pickled pine shoots and a few flakes of salt.
Last thing add the smoked chili and rye crumble and serve.

The vegetarian celeriac is the exact same procedure.

Middle course
Now would be a good time to serve the additional charcuterie and/or tartar if you
have added that.
The charcuterie is simply added to a plate and enjoyed as it is.

In regards with the tartar mix the meat with the greens and the vinaigrette. Add a



spoonful of egg cream to a bowl, sprinkle the rye bread crumble and serve the meat
on top of it.

Pasta Course Vegetarian and Omnivore
Time to cook some pasta.
Make sure the water is boiling and that you have added salt to it. Make sure it is
enough, the best way is to taste it with a spoon, it should be like seawater.
Add the sauce with the lobster and fennel in a wide pot where all the pasta can fit
easily and you can toss it around a bit.

Only slightly warm the sauce, to not overcook the lobster. Cook the pasta in the
boiling water for 1,5 min. This is freshly made and does not require more, unless you
want it softer than al dente.
Strain o� the pasta and toss it into the sauce.

For the vegetarian option; heat the cauliflower sauce in its own pot and add to that
pot the amount of portions that you are serving vegetarian.

You can obviously cook the pasta for both types together and then split it up in the
end.
Top up the lobster pasta with the dill leaves and the vegetarian with grated
cauliflower and smoked almonds.

Burrata with tru�es and mushrooms.
It will surprise you to see how little work you have to do to serve such a fantastic
dish.
Carefully pull out the burrata from its box and flip it upside down so that the “knot”
is in the bottom. Dress the mushrooms with the vinaigrette and small sprinkle of
salt and put them on top of the cheese. Add the slices of tru�e on top.

Organic Beef with Pumpkin and marrow sauce
Take the meat and pumpkin pieces out about an hour before it is time to serve it.
The beef is already cooked and seared for you, you only have to heat it briefly. Add
the pumpkin and the beef to an oven tray and put it in the oven at 200 c for 6 min.
All the meat is cooked to medium rare - if you want it more cooked give it a few
more minutes to your liking when heating it.
Take the meat out and let it rest for 5 more minutes but leave the pumpkin pieces to
heat further. Heat the pumpkin puree in a pot or in the microwave. Heat the sauce
with the marrow without reducing it further, do taste it before serving, like a real
chef.
Season the kale with the bergamot vinaigrette and the pumpkin seeds in a bowl, and



serve it on the side or on the plate if you like.
Slice the meat in about 4 slices per person and plate it on the pumpkin puré and the
pumpkin confit. Add the sauce last moment and serve.

Beet steak.
The beet steak has been cooked soft and slightly dried so that it is giving a chewy
texture very much reminiscent of red meat. It is in a vacuum bag that you can heat
for 5-10 min in a pot of water at about 60 C. If you dont have a thermometer that is
about the hottest water you can get out of your faucet.
Once it is out of the water you can cut open the bag and dress it on a plate of your
wish. Dress the kale with the bergamot vinaigrette. Heat the beet sauce and pour it
over the beet on the plate and plate the kale around it. Sprinkle the dried black olives
on top.

Passion fruit and pistachio mousse
As stated earlier the mousse takes about 2 hours at room temp to defrost from the
freezer. You can either keep it in the fridge or on a balcony if you don't have the
space in the freezer and let it defrost slowly there. You can poke it with a cake needle
to see if it is soft in the middle before eating the main course and take it out to room
temp if its not. But beware that there is a cookie in the bottom of the mousse that
will stay firm.
Plate the mousse and sprinkle the pistachio on top.

Happy New Year!



New Years Packing list

First course
Cod carpaccio
Vinaigrette with green oil
Pickled pine shoots
Crumble

First Course vegetarian
Celeriac
Vinaigrette with green oil
Pickled pine shoots
Crumble

Tartar
Ground Beef
Vinaigrette
Ryebread crumbs
Cress
Egg cream

Lobster Pasta
Fresh Pasta
Sauce with Lobster and fennel
Dill

Vegetarian Pasta
Fresh pasta
Sauce with cauliflower
Sliced cauliflower and almond topping

Burrata
Burrata in its liquid
Mushrooms
Tru�e
Vinaigrette



Organic Beef
Beef and pumpkin
Pumpkin pure
Pumpkin seeds
Sauce with marrow
Kale with bergamotte
Vinaigrette for kale salad

Vegetarian Main - Beet
Beet in a bag
Beet sauce
Kale
Dried black olives

Dessert
Passionfruit mousse
Pistachio crumble


