
ATLAS AT HOME ...FOR THE HOLIDAYS

CHARCUTERIE
1. Attractively arrange all provided ingredients on 

your favourite platter. Set aside. (exclude bread)
2. Preheat oven to 450
3. Brush the bread with oil, and bake in oven for 2 

to 3 minutes just to re heat
4. Finish with sea salt
5. Serve with provided smoked orange and      

cranberry butter

JOSPER SMOKED PARSNIP &       
APPLE SOUP
1. Place the soup in an appropriate sized sauce 

pot and heat over medium low heat.
2. Make sure to stir frequently so that the soup 

does not burn or stick to the bottom of the pot. 
3. Once the soup has come to a simmer, stir and 

make sure the entire portion of the soup is hot.
4. Once the soup is hot and in the serving         

vessel of your choice, garnish with the provided      
garnish and enjoy.

SAUCE
MULLED RED WINE JUS
Reheat in a saucepan over medium-low heat
Stir constantly until simmering

SIDES
FALL VEGETABLE MEDLEY
Preheat oven to 450 f
Place vegetables on foil-lined sheet tray
Bake for 5 minutes or until heated 

BRIE MASHED POTATOES
Reheat in a saucepan over medium-low 
heat
Stir constantly until heated through

ROASTED WILD MUSHROOMS
Reheat in a saucepan over medium-low 
heat
Stir constantly until heated through



TAG US IN YOUR ATLAS AT HOME EXPERIENCE! 

atlassteakandfish.com

ENTREES 

JOSPER SMOKED PRIME RIB
1. Preheat oven to 450 f
2. Place prime rib on foil-lined sheet tray
3. Bake for 5 minutes or until heated through
4. Remove from oven and allow rib to rest for 3 minutes
5. Reheat all sides as per provided instructions
6. Finish with josper smoked maldon salt

GRILLED SALMON STEAK
1. Preheat oven to 450 f
2. Place salmon steak on foil-lined sheet tray
3. Bake for 3 minutes until heated
4. Reheat potato salad in a saucepan over medium-low heat for 2 minutes
5. Serve with cranberry pistachio chutney, and enjoy.

LAMB SHANK
1. Place sealed bag of lamb shanks in large pot of water at a medium boil. 
2. Heat for approximately 20 minutes, or until lamb has an internal temperature of 165 F.
3. Before opening bag to check temperature, meat should appear to be falling off the bone.
4. Place the port steeped figs in a small sauce pot and heat gently over medium low heat until just heated.
5. Split the lamb, and sauce equally amongst you and your guests, finish with the port steeped figs, and 

enjoy.

YORKSHIRE PUDDING
1. Preheat oven to 450 f
2. Place yorkshire puddings on foil-lined sheet tray
3. Bake for 2-3 minutes or until just crispy but not dried out
4. Serve immediately

CARAMELIZED APPLE BREAD PUDDING
1. Place bread pudding uncovered in microwave for 1 minute, or until warm throughout.
2. Transfer to desired serving vessel
3. Place caramel sauce uncovered in microwave, heat for 20 second intervals until warm.
4. Pour sauce over bread budding
5. Top with chantilly cream


