
Serves 2, ready in 30 minutes.
Ingredients
1 packet ready rolled puff pastry
Salt and pepper to season
2 beef fillets
50g Cottage Delight Pork & Herb Pâté
2 slices of Parma ham
1 beaten egg

Method
1. Pre-heat oven to 390°F/200°C/

gas mark 7.
2. Rub salt and pepper over beef,

coating all sides. Spread half the
pâté over one side of each
medallion. Cut pastry into two
portions and roll to depth of 5mm.

3. Place a medallion, pâté side down,
on the centre of each portion of
pastry. Top the medallions with
Parma ham,  then wrap pastry
around meat.

4. Trim pastry from ends and seal.
Place seam side down in  a greased
baking tray. Glaze with beaten egg.

5. Bake uncovered for 15-20 minutes
or until pastry is golden.
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The Gamekeeper’s Selection

Cottage Delight,  Leek,  Staffordshire Moorlands  ST13 7QF   
Tel: 01538 398839   www.cottagedelight.co.uk

The finest authentic pâtés
Our authentic pâtés are made by a small artisan family owned company in the 
South West of France dating back through three generations of pâté making.
The knowledge and expertise of butchery and pâté making has been passed 
down from father to son, creating recipes of unique flavour and quality.

Only the finest ingredients and select cuts of meat are sourced from local 
farmers with no added artificial flavours.

How to use our pâtés and accompaniments...
Not only can our pâtés, jelly and pickles be enjoyed together, you can also use 
as an accompaniment to your favourite dishes. Our Redcurrant Jelly is delicious 
served with warm goats cheese tartlets whilst The Cheese Maker’s Pickle is the 
perfect match for pork pies and strong cheeses.

In a mixing bowl, add the minced beef, tomato purée,

beaten egg and Cottage Delight Rabbit & Tarragon 

Pâté. Divide the mixture into approximately 10 balls.

In a frying pan, heat 4 tbsp of olive oil and cook the 

meatballs for about 10-12 minutes, until the juices 

run clear. 

When they are cooked, add them to your 

tomato sauce.

Serve with warm ciabatta bread and a sprinkling

of fresh parmesan cheese.

Italian Meatballs

800g minced beef

2 tbsp tomato purée

1 free-range egg, beaten

90g Cottage Delight 

Rabbit & Tarragon Pâté

4 tbsp olive oil

Game has a distinctive flavour makingit a great alternative to beef, lamb and chicken,it is completely wild, natural, free range andhigh in protein.
Its popularity is growingwith cooks and chefs and it is no longer only served at restaurants andspecial dinner parties.The traditional way tocook game is oven roasting but it also makestasty casseroles, pies and sausages.

What makes us special...

Cottage Delight has been producing 
speciality foods in the Staffordshire 

Moorlands for over forty years.

By using only the finest ingredients and 
small batch methods, we have created an 
incredible range with exceptional flavour 

and a home-made taste. 

We hope you enjoy our 
Gamekeeper’s Selection.
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Oval Alberts
Savoury Biscuits for Pâté

INGREDIENTS: Wheat flour (Contains Calcium carbonate, Niacin, 
Iron, Thiamin), Vegetable oils (Palm oil, Rapeseed oil), Vegetable 
margarine (Vegetable oils (Palm oil, Rapeseed oil), Water, Salt, 

Emulsifier: Polyglycerol esters of fatty acids, Colours: Curcumin; 
Annatto, Flavouring), Sugar, Raising agents: Sodium bicarbonate; 
Disodium dihydrogen diphosphate; Ammonium bicarbonate, Salt.

May contain traces of Nuts and Sesame seeds.

NUTRITION: Typical values per 100g: Energy 2108kJ/502kcal; 
Fat 24.9g of which saturates 19.0g; Carbohydrate 62.0g of 

which sugars 4.2g; Protein 7.8g; Salt 3.5g.

150g

Rabbit & Tarragon Pâté
with Pork and Chicken Liver

A medium coarse pâté, delicious served with 
chunks of wholemeal bread.

INGREDIENTS: Pork meat (35%), Rabbit meat (20%), Chicken liver 
(17%), Pork liver (14%), Pork fat (11%), Salt, Tarragon (0.8%), Spices.

NUTRITION: Typical values per 100g: Energy 1289kJ/311kcal;
Fat 27.8g of which saturates 11.9g; Carbohydrate 1.6g of 

which sugars 0.6g; Protein 13.7g; Salt 1.4g. 

90g

Duck & Armagnac Pâté
with Pork and Chicken Liver

Enjoy with Melba toast and topped with 
our Caramelised Onion Chutney.

INGREDIENTS: Chicken liver (36%), Duck meat (26%), Pork meat 
(19%), Pork fat (15%), Armagnac (2%), Salt, Spices.

NUTRITION: Typical values per 100g: Energy 1566kJ/379kcal; 
Fat 36.5g of which saturates 14.2g; Carbohydrate 0.8g of 

which sugars 0.2g; Protein 11.9g; Salt 1.5g.

90g

Pork & Herb Pâté
A smooth pâté, perfect for spreading 

over hot buttered toast.
INGREDIENTS: Pork fat (55%), Pork liver (26%), Milk, Herbs 

(1.5%), Salt, Milk protein (contains Lactose (from Milk)), Spices.

NUTRITION: Typical values per 100g: Energy 1399kJ/338kcal; 
Fat 31.1g of which saturates 12.0g; Carbohydrate 2.8g of 

which sugars 1.8g; Protein 11.8g; Salt 1.7g. 

90g

Caramelised Onion Chutney
This delicious chutney goes well with everything! 

Fabulous with cheese, cold cuts and sausages. Add a little 
to sausages near the end of cooking and serve with 

creamy mashed potatoes.  
INGREDIENTS: Onion (51%), Sugar, Balsamic vinegar (Wine vinegar, 

Grape must, Colour: Sulphite ammonia caramel, Preservative: 
Sulphur dioxide), Muscovado sugar, Extra virgin olive oil, Spices,  

Concentrated lemon juice, Garlic powder, Acidity regulator: 
Citric acid, Salt. 

NUTRITION: Typical values per 100g: Energy 1122kJ/264kcal; 
Fat 1.4g of which saturates 0.2g; Carbohydrate 60.9g of 

which sugars 58.4g; Protein 1.2g; Salt 0.3g. 

105g

The Cheese Maker’s Pickle
This wonderful slightly spiced chutney is made with 

a fabulous combination of garden fruits and vegetables. 
It is an excellent accompaniment to any cheese 

board or cheese sandwich. 
INGREDIENTS: Demerara sugar, Cider vinegar, Carrots, Onions, 

Rhubarb (10%), Golden syrup, Blackberries (7%), Plums (7%), 
Blackcurrants (7%), Worcestershire sauce (Spirit vinegar, White wine 

vinegar, Malt vinegar (from Barley), Water, Malt extract (from 
Barley), Sugar, Salt, White wine, Seasoning, Natural flavouring, Yeast 
extract, Spice extract, Colour: Ammonia caramel), Concentrated 

tomato purée, Spices.

NUTRITION: Typical values per 100g: Energy 853kJ/201kcal; 
Fat 0.2g of which saturates 0.0g; Carbohydrate 48.6g of 

which sugars 47.8g; Protein 1.2g; Salt 0.3g.

335g

Redcurrant Jelly
The perfect accompaniment to all pork based pâtés. 

Stir into casseroles or gravy or add to a Brie or 
goats cheese sandwich.

INGREDIENTS: Sugar, Redcurrant juice from concentrate, Gelling 
agent: Pectin, Acidity regulator: Citric acid, Processing aid: Salted 

butter (from Milk).

Prepared with 35g of fruit per 100g. 
Total sugar content  67g per 100g.

NUTRITION: Typical values per 100g: Energy 1266kJ/298kcal; 
Fat 0.0g of which saturates 0.0g; Carbohydrate 74.1g of 

which sugars 74.1g; Protein 0.6g; Salt 0.0g.

227g


