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Recipe: Lamb And Vegetable Hotpot
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1 Preheat the oven to 170 degrees, 150 degrees fan oven.

2 Peel, halve and thinly slice the onions, peel, halve lengthways and slice the carrots, then
slice the leek and celery.

3 Trim any remaining fat from the lamb, cut into bite sized chunks and season well. Heat a
little oil in a large frying pan then brown the meat for a few minutes on each side; you
may need to do this in 2 batches to avoid overcrowding the pan.

4 Lift the meat out of the pan with a slotted spoon and place in a casserole dish. Turn
down the heat, add the onions to the same pan, with a little more oil if needed, and
saute gently for a minute or two.

5 Add the carrots, leek and celery, stir and saute for a further 2-3 minutes. Sprinkle on the
flour and stir, then gradually add and stir in the hot lamb stock. Add the thyme leaves,

Ingredients
650g lean lamb
2 large onions
4 carrots
1 large leek
2 sticks of celery
Olive oil
3 level tablespoons of plain flour
A few sprigs of fresh thyme
3 bay leaves
2 tablespoons of Worcestershire sauce
600ml good lamb stock
Salt
Black pepper
3 potatoes, about 450g peeled weight
A large knob of butter
Servings
4
Person

Preparation
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bay leaves and Worcestershire sauce.

6 Season well with salt and black pepper then transfer it all to the casserole dish, mixing
the vegetables with the meat.

7 Peel the potatoes and slice very thinly. Lay them in layers on top of the meat and
vegetables, overlapping them in each layer. Dot the top with small pieces of butter,
add a sprinkling of black pepper and bake, with the lid on, for an hour.

8 Take off the lid and bake for a further 40 minutes, until the meat is soft and tender and
the vegetables are cooked through. The top layer of potato should be golden brown;
to make it crispier, just put under the grill for a few minutes.

Cooks Note
A warming, tasty dish of lean lamb and vegetables with a golden potato topping. Lovely
served with fresh greens or red cabbage. This is a healthier version of the traditional
Lancashire hotpot, being lower in fat, using a much leaner cut of lamb, and including
additional vegetables.
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