Seasonal Recipes
Spicy Mustard Crusted Lamb Chops with Garlicky Kale (serves 1)
1 tsp cumin seeds
1 tsp coriander seeds
½ tsp paprika
½ tsp salt
1 tbsp olive oil
2 x 100g/3½oz lamb chops
1 tbsp wholegrain mustard, plus extra to serve
25g/1oz breadcrumbs
1 tsp dried parsley
2 tbsp olive oil
1 garlic clove, peeled, sliced
2 handfuls kale, washed, thick stalks removed, roughly sliced, blanched for 2-3 minutes in salted water, drained
salt and freshly ground black pepper

For the lamb, grind the cumin, coriander, paprika and salt in a pestle and mortar, then rub the mixture onto the lamb chops.
Mix together the mustard, breadcrumbs and herbs in a bowl until well combined.
Heat the oil in a pan over a medium heat and fry the lamb chops for 1-2 minutes on each side, or until golden-brown. Press the mustard mixture onto one side of the lamb chop and continue to fry, with the mixture facing downwards, for 4-5 minutes, or until cooked to your liking.
For the kale, heat the oil in a wok over a medium heat and add the garlic. Stir-fry for one minute, then add the kale and stir-fry for 4-5 minutes, or until tender. Season with salt and freshly ground black pepper.


Creamed Leeks with Pork (serves 1)
75g/2¾oz pork loin
1tbsp olive oil
50g/1¾oz butter
4 leeks, chopped and blanched
3 chard stalks, cut from the leaves, finely chopped
250ml/9fl oz double cream
1tsp dried sage

Heat the oil in a frying pan. Add the pork and cook for five minutes on each side, until cooked through.
Melt the butter in a hot pan. Add the leeks and chard and sauté for three minutes.
Add the double cream and sage, warm through and season to taste with salt and freshly ground black pepper.
To serve, place the creamed leeks onto the centre of a warmed plate and top with the pork. Serve with mashed potatoes.








Jerusalem Artichoke Soup with Crisp Leeks (serves 1)
1 tbsp olive oil
25g/1oz butter
½ onion finely chopped
1 garlic clove, finely chopped
200g/7oz Jerusalem artichokes, peeled and chopped
½ tsp dried thyme
375ml vegetable stock
salt and freshly ground black pepper 
2tbsp natural yoghurt
150ml/5½fl oz vegetable oil, for shallow frying
¼ leek, finely sliced into matchsticks
salt 

Heat the oil and butter in a saucepan and gently soften the onion and garlic for 4-5 minutes. Add the artichokes and thyme and continue to cook for 3-4 minutes. Add the stock and bring up to the boil. Reduce the heat and simmer until the artichoke is tender, about five minutes. Season with salt and freshly ground black pepper, and finally stir in the yoghurt.
Heat the oil in a pan until a small cube of bread turns golden-brown in 30 seconds. (CAUTION: hot oil can be dangerous. Do not leave unattended.) When the oil is hot, carefully lower the leek into the hot oil, using a slotted spoon, and fry for about 30 seconds or until starting to turn golden-brown. Remove with the slotted spoon and drain on kitchen paper. Sprinkle with salt to taste. To serve, pour the soup into a serving bowl and arrange the leeks on top.


Honey-glazed Coriander Carrots (serves 2)
1 bunch carrots, washed, trimmed and cut into batons
1 tbsp butter
1 tbsp honey
½ tsp dried coriander

Bring a saucepan of water to the boil and blanch the carrots for 3-4 minutes, then drain.
Heat the butter in a small frying pan and add the carrots, honey and coriander. Sauté for 2-3 minutes until the carrots are glazed.









