











in a garlic, ginger and garam masala sauce & -

Preheat oven to Gas 4, 180°C, 350°F.

Heat a large roasting pan on the hob and add oil,

and brown well.

Add the spices and coat meat in them well.

Add the tomatoes, chick peas, stock and potatoes.

Bring to the boil, cover with foil and place in a
preheated oven.
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Ingredients

« Approx 2.5kg shoulder Welsh lamb

+ 15ml (1tbsp) oil

+ 1 onion, roughly chopped

+ 2 cloves garlic, chopped

+ 1" (2.5cm) piece root ginger,
peeled and chopped

+ 30ml (2tbsp) garam masala or
medium curry powder

+ 5ml (1tsp) chilli powder

+ 400g (approx) can of
chopped tomatoes

* 400g (approx) can of chick peas

+ 300ml (Yzpt) lamb stock

+ 2 large potatoes, washed and cut
into large cubes

- 2 large handfuls spinach

Cook for about 2 hours until the meat falls off the
bone. Add the spinach in the last 10 minutes of
cooking and allow to just wilt slightly.

Serve in chunks with Indian breads or steamed rice.
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: mince, seasamhg, cheese, onion and garhc
Mix togéther thoroughly

Divide the mixture into four and shapemto
burgers — any cheese cubes showing, just push
into the mince. Place under a préHeafed grill -
and cook for about 12 minutes untll golde‘rf
and cooked through. . t

Ingredients

+ 15ml (1tbsp) oil

« 2 cloves garlic, crushed

+ 1 red onion, quartered
and thinly sliced

+ Seasoning

cut into small Tcm cubes

Coleslaw:

+ 15ml (1tbsp) oil

« V4 red cabbage, shredded

- 1 red apple, cored and thinly sli
+ 4 spring onions, sliced

+ Pinch dried cinnamon

+ 10ml (2tsp) English mustard

+ 45ml (3tbsp) mayonnaise

Coleslaw: Heat oil in a pan and lightly stir-fry

T + 450g (1lb) lean Welsh lamb mince

+ 50g (20z) hard cheese, eg, Cheddar,

ced

cabbage, apple and spring onions for 2-3 minutes.

Remove from the heat and place in serving dish:
Mix together in a small bowl the cinnamon,
mustard and mayennaise.

-~ Serve burgers with toastéd_ﬂé&:brea.ds orpittas_ -
and hot coleslaw topped with a dollop of mayo.
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Lamb roly poly = 40 mins

with onions, garlic and redcurrant jelly & - 46

Ingredients

+ 450g (1lb) lean Welsh lamb mince
+ 1 onion, roughly chopped

+ 2 cloves garlic, crushed

+ 45ml (3tbsp) redcurrant jelly

+ 3 sprigs fresh thyme

+ 300g (100z) self raising flour

+ 100g (40z) suet

+ Seasoning

How to cook

Preheat oven to Gas 5, 190°C, 375°F.

Place lamb mince, onion and garlic in a cold pan, Spoon onto the pastry the meat mixture and

turn on heat and dry fry the mince until browned. spread out evenly. Roll up from the longest side like
Add the redcurrant jelly and thyme sprigs, and a 'Swiss roll’. Place the 'roll’ onto a lined baking
cook off the excess moisture. Remove from the sheet and bake in preheated oven for about

heat, drain and season (save the strained juices to 30 minutes until the pastry is crisp and golden.

edit fogionr giy) Al oioor s kb Serve in thick slices with lamb gravy and seasonal

Suet Pastry: Into a bowl place the flour, suet and a  vegetables or your favourite relish and salad.
little salt. Add sufficient cold water to combine

together and create a slightly sticky dough. Roll

out on a floured surface to a thickness of about

Tem (approx rectangle of 28 x 20cm).
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