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Chrigtmas Rec



Day I8 - Lamb With Christmasg Spices

Keep This In The Freezer Ready For Dinner Parties And Serve [t With Rice
And Salad Or Crunchy Potatoes And Vegetables.

Type Of Digh Dietry Consideration Recipe Serves r —
Main - 6
Amount [ngredient
2 Large Onions, Finely Chopped
4 Garlic Cloves, Sliced
5em Fresh Root Ginger, Shredded
[1/2Kg Lamb Neck Fillets, Cut Into Chunks
2 Cinnamon Sicke
8 Cloves
6 Cardamom Pods
Good Pinch Saffron
2 Bay Leaves
2Tep Ground Coriander
3 Thep Ground Almonds
850ml Beef Stock

250¢g Ready To Eat Dried Apricots




Method

. Fry The Onions, Garlic And Ginger [n The
Oil For About [5 mins.

2. Add The Lamb And Stir-Fry Until Browned.

3. Add The Spices, Cook Over The Heat To
Releage Their Flavours, Then Add The

Almonds.
4 .Pour In The Stock And Season To Taste.

5. Cover The Pan And Simmer For 45 mins,
Stirring Occasionally.

6. Add The Apricots, Then Simmer [5 ming
More Until The Lamb [g Tender.

Day I8 - Lamb With Chrigtmas Spices

7. Thin With A Little Water If The Sauce Starts
To Get Too Thick.

8. To Freeze, Cool, Then Pack [nto A Freezer
Container Or Bags.

9. Will Keep For Up To 3 Months.

[O. Thaw For 6 hre [n The Fridge, Then Reheat
[n A Pan Until Bubbling Hot.
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