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Savouries, cakes, and meals 

are freshly made, and our 

sandwiches are created to 

order, using  ingredients 

from the deli such as roast  

turkey, chicken liver pate, 

and the home cooked hams 

for which we are renowned. 

The lunch specials also fea-

ture items from the Deli 

counter and change daily. 

And of course we‟re happy 

to create delicious sand-

wiches or salads to suit any 

taste…..“As you like it” 

 

Opening hours 

Mon-Wed. 09:00-17:00 

Thu-Sat. 09:00-18:00  

Sunday 10:00 -16:00  

Muchado food meets Belgian art    

Catering is full of challenges, 

surprise, and sometimes, a 

little theatre. Muchado were 

recently set a challenge by 

the MK theatre, with a cus-

tomer brief for an authentic 

Belgian lunch of „Moules 

Frites‟, for sixty people. The 

meal, at Milton Keynes Art 

Gallery, marked the opening 

of an exhibition by Belgian 

artist Marcel Broodthaers 

(1924–1976), and was 

highly commended by the 

client, who then requested, in 

an unusual example of sus-

tainability, if we would wash  

some of the discarded mussel 

shells, so they could be  used 

in a related art project.  

Does that make us artists? 

 

Are you being catered? 

Large, or small, home or 

office, ask us if we can help.  

Sample menus and prices 

are available on our web-

site, and we offer a very 

special discount to first time 

and returning customers: 

        01234-714006 
www.muchadocatering.co.uk 

Celebrate with 

Cheese 

MAR. 1ST 

       ST. DAVIDS DAY 

            BLACK BOMBER 

MAR. 17TH 

       ST PATRICKS DAY    

            CROZIER BLUE            

Seasonal Meal 

Ideas 
A SEASONAL 3-COURSE MEAL  

WE PREPARE IT FOR YOU ... 

OR 

YOU MAKE IT AT HOME ... 

WITH FRESH INGREDIENTS, TIPS 

& RECIPES FROM US 

FULL DETAILS INSIDE, PAGE 2 

March 2008 Volume 1, Issue 1 

S E A S O N A L  N E W S  &  I D E A S  F R O M  T H E  M U C H A D O  T E A M  

Muchado  News 

Coffee Facts 
In contrast to what most peo-
ple think, coffee does not 
grow in plain brown beans, 
but in red berries carrying 
green beans (two beans per 
berry) 

March 

First comes David, 

Then comes Chad, 

Then comes Winnold, 

Roaring like mad. 

St. David’s day Rhyme, 

East Anglia 

Be sure to visit our new café 

whenever you‟re in Olney.  

Relax or meet with friends, 

and enjoy excellent fresh 

coffee, tea, and home cook-

ing. Our coffee is specially 

selected and roasted for us,  

by a local blender.  

We‟re open daily for break-

fast, brunch, lunch or a quick 

snack, as you like it!  

Whether you‟re shopping for 

shoes next door, or feel like 

some respite from the daily 

grind, drop in, relax and 

recharge, in the friendly  

ambience of our cafe.  

 

“As You Like it” café, now open 

Café customers enjoying 
Sunday morning 
…..as they like it. 

Matthew Prosky 
Proprietor of Muchado 

Welcome to the first edition of what is 

intended to be a regular newsletter, 

keeping you informed of fresh, excit-

ing, seasonal, and local ideas for food 

in Olney.  

          Our mission is to provide the 

best food & produce you can possibly 

find in Olney, but to ensure these 

match your expectations , we need 

your comments and suggestions for 

new products. We hope, this newsletter 

will begin a mutually beneficial dia-

logue so please let me know if you like 

it, and what you’d like us to feature.  

     You can receive an digital copy via 

our website, but to ensure you receive 

the latest copy, I encourage you to 

subscribe either by letting me know or 

subscribing via the website: 

www.muchadocatering.co.uk 

Please read, pass it on and let me 

know what you’d like to see. Drop me 

a line, call or stop & talk anytime. 

 

Matthew Prosky 
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Clive, our Deli manager,  
presenting a platter of fresh 
fish, from Billingsgate. 
 
If you‟re not sure how to 
prepare an ingredient, need 
a recipe, or inspiration, don't 
hesitate to ask any of the 
team. They‟re full of ideas, 
especially when shop is full 
of fresh produce! 

Clive is passionate about food, 

and believes good food pro-

vides as much in therapy as it 

does essential daily nutrition.  

Choosing only the best, and the 

freshest ingredients is a vital 

part of this combination. Clive 

ensures that Muchado sources 

the best and the freshest.  

herb or a splash of exotic spice. 

Clive‟s comforting creations are 

always available from the deli 

counter & often in the café. 

However, if you don't see what 

you like or you‟re not sure what 

you want,  simply ask Clive.  

We‟re sure he‟ll have you com-

ing back and wanting more.  

So when you need cheering up, 

or feel like treating yourself, 

your friends or family, Clive will 

probably have something pre-

pared and ready in the Deli.  

Clive‟s has a real talent for de-

vising great ideas to match any 

mood with fantastic food. Fresh, 

simple and creative creations,  

complemented by a hint of fresh 

Clive‟s Comforting creations…      

In a hurry? Catering for a 

crowd, or simply want to 

spend time with guests?  

Mezes is a middle eastern 

term describing a selection 

of appetisers, finger food or 

range of small dishes , simi-

lar to the tapas of Spain. 

Serving mezes is a great 

way to combine eating with 

socializing, in a standing, 

sitting, or buffet format.    

Mezes allows you to cater to 

a range of tastes and appe-

tites, at any time. Examples 

of Mezes ingredients, avail-

able from the Muchado Deli 

counter, are: 

Olives 

Thinly sliced meats/salami   

Pates & terrines  

Roasted vegetables 

Soft cheese & crudités 

Exotic fruits 

Any of these examples can 

be served individually or 

combined, on slices of fresh 

baguette or savoury biscuits.                    

Alternately you can leave it 

to us and order a selection 

of our mezes to serve six,  

sixty, or more people. These 

can be picked up or  deliv-

ered, as you wish. 

There are too many combi-

nations to list them all, so 

why not ask any member of 

the Muchado team for ideas 

or specific requirements.  

Matthew‟s Inspiring Ideas, entertaining without fuss 

 We Source local …. 

Vegetables 

Sausages 

Cooked & cured 

meats 

Milk, Cream, Eggs 

Cakes & more… 

..and we supplement 

these with personally 

selected seasonal & 

exotic fruits & vege-

tables, direct from 

the market at New 

Covent Garden. 

We also source fresh 

fish from Billingsgate 

fish market, and can 

take special orders. 

And if you‟re a lo-

cal food supplier, 

we‟d love to talk to 

you about supply-

ing or using your 

produce. 

Call us now on: 

    01234-714006  

Local Food  
From  

Local People  

Make a 3 course meal using our ingredients 

Salad of goat’s cheese & endives 

~ 

Herb encrusted white fish fillet, with Jerusalem 

artichoke, leeks & oven roast tomatoes 

~ 

 Caramelized oranges with crème 

fraiche or yogurt 

We can supply all the ingredients, alterna-

tives, preparation advice and more.   

 

Take home our prepared 3 course meal 

Stuffed Portobello Mushrooms 

~ 

Chicken stuffed with ricotta & lemon zest 

                               or... 

Monkfish wrapped in Parma ham & pesto, 

Roasted medley of vegetables 

~ 

Orange & Almond cake & marmalade ice cream 

Make at home or Take away: seasonal ideas for March 

Goats Cheese Salad – Touraine Sauvignon Blanc 2006, Jean-Christophe Mandard £7.50 

Stuffed Mushrooms – Assisi Rosso 2005, Sportoletti, Umbria, Italy £8.99 

Roasted Monkfish – Macon-Cruzille ‘Les Perrieres’ 2002, Domaine Guillot – Broux £18.50 

Chicken with Ricotta and Lemon zest – Auxey-Duresses 2005, Moret-Nomine £17.50 

Orange Almond Cake – Muscat de Beaumes de Venise 2005, Domaine des Bernardins £7.99 

~ 

If you‟d like to see this as a regular feature in this newsletter, please let us know. 

We‟d like to inspiring some seasonal eating with a three course menu, featuring seasonal food. 

Choose any combination, or individual items, and either prepare them at home yourself, using 

our ingredients, (we‟ll advise on preparation if needed), or just let us prepare them for you.  

Either way we think you‟ll find them delicious. Costs will vary depending on amounts. 

To complement these dishes, Bacchus Wine, on Olney‟s Market Place, suggest the following 

fine wines.   (See page 3 for details of an evening of Muchado food and Bacchus Wine). 

 

 



   

 

©2008  Design-Publish-Manage by Leeks ‟n Dragons          www.leeksndragons.com           Tel: 01234 713245        Email: leeksndragons@gmail.com 

Muchado and Bacchus Wine    

               Bacchus Wine and Muchado share a love of finest quality and authentic 

produce.  On Saturday 29th March, at 7.30pm, you can enjoy an evening of superb Italian 

dishes, with finest Italian wines to match, accompanied by an informal tutored tasting, deliv-

ered by Russell, from Bacchus Wine. Russell will show eight of Italy‟s most delicious fine 

wines to accompany at least four Italian dishes, created and served by Muchado. 

         This is a ticketed event, limited to 40 people and the price, to include tutoring and 

plenty of fine food and wine is £50 per person. Bookings should be made via Russell at 

Bacchus Wine in Olney‟s Market Place, or by telephone on 01234-711140. Russell will 

accept bookings for ‟tables‟, so you can make it a fun and informative social with friends.  

We intend this to be the first in a regular series of collaborative events, matching the finest 

wines and foods, in Olney, so be sure of your place at the next event, ensure you subscribe 

to this newsletter, where details of the next event will be published.  

We travel to Billingsgate each Thursday to get the freshest supplies of fish. We generally 

have Monkfish, Cod, smoked un-dyed Haddock, and Prawns, and are also keen to provide 

sustainable species of white fish such as Pollock, Coley, Witch Flounder (American Plaice), 

dived Scallops, and Scottish rope grown Mussels.   

We use these as fresh ingredients in our prepared foods, café lunches, and also supply 

them on the Deli counter. Due to limited space, and market supply however, we may not 

always have the above in stock, so if you have a specific requirement please call us  

before 5p.m. on Wednesday evening,  and we‟ll do our best to source it for you.   

Seasonal fish this month: 

Mackerel, Halibut , Sea Bass, Oysters, Wild Salmon, Sea Trout & Mussels.   

 

Fish News  

Cheese News  

What better way to celebrate nationality, and discover the essence of British diversity than 

by tasting the fruits of its fields. In the past 15 years the number of British & Irish cheese 

makers has more than doubled and there are now over 450 unique cheeses from cow, goat, 

ewe and even buffalo milk being made in the British Isles. At Muchado we try to bring you 

the best examples of these, as well as the cream of famous French & European cheeses. 

To Celebrate St. David‟s day we recommend “Block Bomber” from the Snowdon cheese 

company,  a black waxed package of extra mature cheddar especially made for dragons, 

and  those who like their cheese with a bit of bite. 

To Celebrate St. Patrick‟s day, we recommend “Crozier Blue”, made by the producers of  

Cashel Blue, following a similar recipe but using sheep‟s milk, unlike Cashel which uses cows 

milk. The sheep are kept by the same Grubb family in Co. Tipperary and has a soft, creamy 

paste with biscuity, nutty flavours, punctuated by blue mould which adds a tangy note.  

Leeks 
The leek had been recog-
nised as the emblem of 
Wales since the middle of 
the 16th century. Its associa-
tion with Wales can in fact 
be traced back to the battle 
of Heathfield in 633 AD, 
when St. David persuaded 
his countrymen to distinguish 
themselves from their Saxon 
foes by wearing a leek in 
their caps 

Shamrocks 
& St. Patrick 

 
St. Patrick, patron saint of 
Ireland was born a pagan, 

and most probably a Welsh-
man from St. David‟s. 
After being kidnapped to 
Ireland,   eventually escap-
ing to France, he returned to 
Ireland as a missionary, and 
used the shamrock to depict 
the Holy Trinity 
 
The shamrock is closely  
related to sorrel.  

Fish or Cheese lunch platters 

Crab salad platter  
 
Simple & tasty salad based 
lunches, typical of the fresh 
style available daily at the 
new café. Order the salad 
of the day, or have one cre-
ated ….„As you like it‟             
                 
                    Cheese platter 

Rhymes to Cheese... 
 

But I, when I undress me, 
Each night upon my knees 

Will ask the Lord to bless me 
With apple pie and cheese. 

 
Eugene Field  
(1850-1895) 

Page 3 
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Address: 

8 - 9 Stanley Court 

Olney 

MK46 5NH 

Tel: 01234 714006  

Email 

muchadocatering@yahoo.co.uk  

Check out our sample Menu’s and latest news 

WWW.MUCHADOCATERING.CO.UK 

Coffee & more, as you like itÍÍ 

 

 

Our logo 
The Artichoke 

 
The Dutch first introduced 

artichokes to England, 
where they were grown in 

Henry VIII‟s garden at 
Newhall in 1530. 

 
The name has originated 
from ardi shauki which is 
Arabic for ground-thorn 

M U C H A D O  C A T E R I N G    -   D E L I    -  C A F É    

Ben & Gray are ready and waiting to serve you coffee, tea, cakes and more. 

Morning Coffee or something to eat at lunch 

Various breakfasts on offer throughout the day 

Home made specials including a salad & hot dish of the day, and other choices 

Organic juices, sandwiches, óAs you like itô, your choice, eat in or take away 

All food freshly prepared on the premises each day. 

Come in to meet friends, browse the paper and enjoy food of the highest standard 

Open Monday - Wednesday 9 am to 5 pm 

Thursday - Saturday 9 am to 6 pm 

Sundays 10 am to 4 pm 

SPECIAL OFFERS FROM MUCHADO 

 “MAD MARCH” in the Café  
Visit the café and mention „Mad March‟ with your order. We‟ll give 
you one free coffee, when buying another, or if you prefer, get a 
free portion of fresh baguette, with butter and our home made mar-
malade or preserves. (Offer available until 31st March, subject to availability & at our discretion ) 

 
SPECIAL INTRODUCTORY OFFER FROM MUCHADO CATERING 

If you‟ve never used Muchado Catering for your company or corpo-
rate event, or its been more than 12 months since you last placed 
an order with us, then we‟d like to offer you a very special intro-
ductory price, which in some cases could mean a saving of up to 
50% off your first order.  
    Call us now on 01234-714006 

Seasonal Fruit: 

     Blood Oranges 

Seasonal Fruit: 

    Yorkshire Rhubarb  


