Potato Dauphinoise

Yorkshire Puddings

Ingredients

Ingredients

• 1kg Maris Piper potatoes, peeled
• 400ml milk
• 1 large onion, peeled and finely sliced
• 200ml double cream
• 50g unsalted butter
• 3 cloves of garlic peeled and
• 75g extra mature cheddar cheese, grated
crushed/chopped
• 1 tsp. freshly grated nutmeg
• 1 tbsp. fresh thyme leaves
• 2 bay leaves, crunched up in the palm of your hand.

• 12 tsp vegetable oil
• 150g plain flour
• Pinch salt

Method
•
•
•
•
•
•
•
•
•
•
•
•

Preheat the oven to 200°C.
Use half the butter to line a square baking dish.
Pour the milk and cream into a large saucepan.
Add the garlic, thyme and bay leaves and bring to the boil.
Remove from the heat and leave to infuse for 5 minutes.
Thinly slice the potatoes on a mandolin or as thin as you can using a paring knife.
Remove the bay leaf from the milk.
Add the potatoes and onion.
Return to the heat, bring to the boil and simmer for 3-5 minutes, stirring occasionally.
When the potatoes are just tender, tip into the buttered square dish.
Scatter the cheese on top, dot with the remaining butter and sprinkle with the nutmeg.
Bake for 40 minutes, until golden brown on top and bubbling.

Tasty Gravy
Method
• When you have cooked your meat of choice, remove from the roasting tray and tip all
the juices and fat from the roasting tray into your gravy separator.
• Allow to sit for a few minutes until the fat rises to the top.
• Slowly tip away the fat and then place the juices back into the roasting tray.
• Place the tray over a low heat on the hob. And add a splash of white wine for
poultry or red wine for meat.
• Stir in any sediment from the base of the roasting pan.
• Stir in 30ml plain flour and mix to a paste.
• Remove from the heat.
• Gradually pour in 450ml of stock and return to the heat.
• Stir over a medium heat until the gravy comes to the boil.
• Simmer for 3 minutes until thickened and then adjust the seasoning with salt & pepper.
• Transfer to a warm gravy boat and serve immediately with your chosen joint of meat.

• 4 medium eggs, beaten
• 200ml semi skimmed milk

Method
• Sift the flour and salt into a bowl, make a well in the centre and add the beaten eggs.
• Slowly add the milk into the well and whisk gradually taking flour from the sides of the
well. Whisk until all the flour has been incorporated and the batter is smooth and
lump free.
• Pour the batter into a jug and allow to rest for 30 minutes.
• Preheat the oven to 230°C.
• Place a 12 hole bun sheet or muffin tin into the oven until it gets very hot.
• Quickly and carefully pour 1 tsp of the oil into each hole.
• Place back into the oven and cook until the oil is extremely hot.
• Give the batter a quick stir.
• Quickly and carefully pour the batter into each of the 12 holes in the bun sheet untill
it is 3/4 of the way full.
• Cook in the oven for 20 minutes, until the puddings have risen and are golden brown.
• Serve immediately.

Saddleback Roast Potatoes
Ingredients
• 8 Maris Piper potatoes, peeled
• 2 tbsp. of goose fat, melted
• Sea Salt

• Fresh ground pepper
• 1/2 tsp. of English dried mustard
• Fresh thyme & rosemary

Method
• Cut your peeled potatoes in half long ways.
• Par boil in salted boiling water for 5 minutes and drain.
• With a sharp paring knife, slice down to 3/4 of the depth of the potato, making a few
slits about 2cm apart.
• Place in a roasting tin, cut side down, drizzle with the goose fat, sprinkle with sea salt &
pepper and add a sprinkling of dried English Mustard, fresh thyme and rosemary sprigs.
• Put into a preheated oven at 230°C for 10 minutes.
• Reduce the heat to 200°C and cook for 35 - 45 minutes until the potatoes are crisp
and golden brown.

Roast to
Perfection

Braised Red Cabbage & Apple

Roasted Stuffed
Shoulder of Lamb

Ingredients
• 1 red cabbage, cored, quartered and
tough outer leaves discarded
• 1 clove of garlic, peeled & crushed
• 1/2 tsp. ground cinnamon
• 1/2 tsp. ground cloves
• 3 tbsp. brown sugar

•
•
•
•
•

Pinch of freshly grated nutmeg
2 small onions, peeled & thinly sliced
3 cooking apples; peeled, cored & chopped
1 tbsp. red wine vinegar
15g unsalted butter

Method
• Preheat the oven to 150°C, then thinly slice the cabbage.
• In a small bowl, mix the garlic, cinnamon, cloves, sugar and nutmeg.
• Arrange the cabbage, onions, apples and spice mixture in alternative layers
in a large dish.
• Pour over the vinegar and dot the butter on top.
• Cover with a tight fitting lid and cook for 2.5 hours, stirring a couple of times
during cooking

Brussel Sprouts, Chestnuts &
Smoked Bacon Lardons

Ingredients

• 300g small Brussel sprouts, outer
skin removed.
• 150g chestnuts
• 150g smoked bacon lardons
• 1 white onion, chopped

Method
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•

2 cloves of garlic, crushed & chopped
50ml sunflower oil
25g butter
225ml white wine
1 tbsp. lemon juice
Salt and pepper to taste

Preheat the oven to 200°C.
Make a cross in the base of each Brussel sprout using a vegetable knife.
Place the chestnuts into a square dish and place in a preheated oven.
Dry roast for 20 minutes, then remove and allow to cool.
Take off the outer shell leaving you with the inner chestnut jewel.
In a sauté pan heat up the oil on a low to medium heat until hot.
Add the Brussel sprouts, onion and garlic and lightly fry, stirring until golden brown.
Add the butter, white wine and lemon juice and cook for 15 mins, stirring occasionally.
Then add in the chestnuts.
Transfer to a oval roasting dish & cook in the oven at 200°C for 20 mins.

Ingredients
•
•
•
•

2 cloves of garlic, crushed and chopped
2 tbsp. olive oil
1.5kg shoulder of lamb, bone removed
125g bread, crusts removed and
discarded
• 1 medium white onion, peeled & chopped
• 4 celery sticks, chopped

Roast Pork with
Apples and Cider
Ingredients

•
•
•
•
•
•

4 tbsp. flat leaf parsley, chopped
1tsp. smoked paprika
200ml red wine
2 tbsp. red currant jelly
2 tbsp. clear honey
Sea salt and freshly ground
black pepper
• 50g butter

Method
• Mix together the garlic, olive oil, salt and pepper, cover and chill.
• Preheat the oven to 230°C
• Cut the bred into cubes, spread the bread out on a baking sheet and place in the oven.
Cook until golden brown.
• Melt the butter in a frying pan and fry the onion and celery for 5 minutes until soft.
Tip into a bowl and stir in the toasted bread, parsley, smoked paprika and a little
salt & pepper.
• Lay the lamb on a board and stuff the cavity with the bread mixture, roll up
tightly and tie up with kitchen string to secure.
• Rub the oil mixture all over the lamb and then season with salt and pepper.
• Place the lamb into a roast and rack set and cover with foil.
• Reduce the heat to 200°C and cook for 1 hour until tender, basting twice, using
a meat baster.
• Remove the foil and cook for a further 15 minutes until golden brown.
• Check to see that the lamb is cooked to your liking by using a meat thermometer.
• Lift the rack containing the lamb onto a spiked carving tray, loosely cover with foil
and allow to rest for 20 minutes before carving.
• Use the juices from the lamb to make ‘Tasty Gravy’

•
•
•
•
•
•
•
•
•

1.5kg boned and rolled leg of pork
4 tbsp. sunflower oil
4 rosemary sprigs
1.5g Maris Piper potatoes, peeled and thickly sliced
2 Golden Delicious apples, cored and thickly sliced
1 white onion, peeled and sliced
175ml dry cider
Sea salt and freshly ground black pepper
Seasonal vegetables to serve

Method
•
•
•
•
•
•
•
•
•
•

Preheat the oven to 200°C
Score the skin of the pork with a vegetable knife.
Rub the oil all over the pork and then sprinkle with salt and pepper.
Place the rosemary sprigs on the bottom of the roasting tin and place the pork on top.
Place in the oven and roast for 1 hour.
Meanwhile, cook the potatoes in a large pan of lightly salted water for 5 minutes.
Drain the potatoes and toss in the remaining oil.
Scatter the apples and the onion around the pork and pour over the cider.
Arrange the potatoes on top and season to taste with salt and pepper.
Return to the oven and cook for a further 25 minutes until the pork is cooked through.
Leave to rest for 20 minutes before serving with seasonal vegetables.

