


Summer Menu 2020
Welcome to this small taster of  Signature’s Summer Menu in 2020. With the lockdown, awareness days 
and a few initiatives, it’s been a very foody summer for the Signature family and we’re delighted to be 
showcasing some of  the dishes, events and culinary excellence that we pride ourselves in.

This is only a sample size but we’re planning to build on this release in the Autumn, Winter and Spring 
to come, making the seasonal menu releases a calendar event for the Signature group.

Our chefs and Food & Beverage 
department take enormous pride in 
their work, making sure that all of  the 
restaurants in our homes meet not only 
the highest standards but also deliver 
something for everyone. 

Signature menus always take into 
consideration dietary restrictions and 
allergens as well as residents with food 
requirements as a result of  dysphagia.

Dysphagia affects many people later in 
life and is of  high important to our chefs. 
This speaks to our attention to detail in 
combining luxury living in our homes while 
accomodating all the needs our residents 
may have. 

In addition, we work closely with the 2016 
Masterchef  winner Jane Devonshire to create diverse recipes using seasonal ingredients that put a 
focus on diet, nutrition and eating restrictions. You may have seen her judging our inaugaural Facebook 
Live challenge to make Knickerbocker Glories and you’ll see some of  her dishes in this Summer Menu 
feature. 

We have some example menus, one or two of  Jane’s recipes and some lovely food to show you so sit 
back, enjoy and we hope you’re hungry! 



Jane Devonshire’s  

Roast Cod with Chorizo & Herb Crumb 
served with Roast Cherry Tomatoes
This recipe features cod and chorizo. I often serve this to 
family and friends, and even those who are not overly keen on 
fish enjoy this pairing. It’s really not complicated, and the end 
result is lovely!

Ingredients
Serves 4

Olive oil
4 x 150–200g Cod loin fillets
12 Cherry tomatoes
40g Chorizo, chopped

For the crumb
75g Chorizo, chopped
120g Gluten-free breadcrumbs
10g Fresh coriander, roughly chopped, plus extra 
to serve
5g Fresh basil, roughly chopped
grated 
Zest of  ½ lemon
1 Tablespoon olive oil
Sea salt and freshly ground black pepper, to taste

Preheat the oven to 200°C/180°C fan/gas mark 6.

Place all the crumb ingredients into a food 
processor and use the pulse setting to mix it all 
together. You don’t want a powdery crumb but 
something with a little texture. Alternatively you 
could finely chop the chorizo and mix it with the 
rest of  the crumb ingredients.

Put a little olive oil into the bottom of  a roasting 
dish and place the cod on top, turning it in the 
oil so both sides are coated. Divide the crumb 
topping into four and press a portion onto each 
fish fillet, covering the top with a thick crumb. You 
might have a little left over – it depends on the 
size of  the fillets.

Put the tomatoes in the roasting dish with the 
fish, and sprinkle around the chopped chorizo. 
Place in the oven for 10–12 minutes, until the fish 
is cooked through. Pierce the fish with a cocktail 
stick – if  there is any resistance it needs another 

couple of  minutes.

Serve the fish with the roast 
tomatoes and chorizo from 
the pan, along with some of  
the orange cooking oil, then 
sprinkle over some chopped 
coriander. I serve this with 
creamy mash and green 
vegetables or a lovely big 
salad!
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We hope you enjoyed this little 
taster of  our Summer menu.

We’ll see you in the Autumn!


