
A Vegetarian Hash 

A vegetarian dish from our current menu that has tempted many a carnivore. It uses seasonal, flavourful, 
locally grown vegetables in a variety of colours and excellent Lancashire cheese. Topped with a perfectly 
fried duck egg it’s a visual delight too.

For four people

Ingredients:

1 Romanesco cauliflower
3 heritage carrots
4 sticks of rainbow chard
A large handful of new potatoes, cleaned
250g smoked Lancashire cheese (or goat’s curd cheese)
1 700g jar of good quality passatta
Chipotle oil
Light olive oil
A couple of sprigs of thyme
50g unsalted butter
Sea salt
Black pepper

Method:

• Cut the florets off the Romanesco cauliflower in the same way you would ordinary cauliflower. Blanche in 
boiling water until ‘al dente’ (just cooked, 5 minutes) and refresh in cold water.

• Cut the heritage carrots into 1cm dice and roast in the oven with thyme, salt and pepper for about 12 
minutes until softened.

• Put the new potatoes in a pan of water and bring to the boil. Simmer until the potatoes are just cooked 
through (about 10-12 minutes).

• For the rainbow chard, cut into pieces 1cm thick blanche for two minutes in boiling water. Then refresh in 
cold water.

• Put a large frying pan over a medium heat. Add 4 tablespoons of olive oil and heat through. Add the 
potato, cauliflower, carrots and chard, increase the heat slightly and fry for a few minutes until everything 
begins to take on some colour.

• Add the jar of passatta, heat through and allow to simmer for a few minutes.
• Meanwhile fry the duck eggs. Heat a frying pan large enough to hold the duck eggs over a medium heat 

and add enough oil to form a layer half a centimetre deep. When the oil is hot, crack in the duck eggs. The 
oil should be hot enough so the duck eggs sizzle but the oil doesn't spit. Add pieces of softened butter 
into the pan and let it melt and foam slightly. Use a spoon to baste the oil and butter over the top of the 
duck egg as it cooks, ensuring the tops and yolks cook. When the white is just set, but the yolks are runny, 
they are done.

• Break the cheese into pieces and fold into the hash allowing it to melt slightly.
• Plate the hash, dividing the mix between four plates. Slide a duck egg on top of each potion and drizzle 

each plate with chipotle oil before serving. In the pub we garnish this dish with micro herbs.


