JACHET POTATOES

With roast lamh mince sbuffing

Baked potatoes filled with a savoury lamb mince and
vegetable stuffing and served with a rich gravy.
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SERVES PREP TIME COOH TIME TOTAL COOHK TIME
4 - 6 servings 20 minutes 20 minutes 1 hour

Lamb filling

6-8 medium Floury potatoes (about 150 each)
2 tablespoons Olive oil

1 tablespoon Butter, melted

1 teaspoon Salt

1 small Onion, fine chopped

1 medium Carrot, grated

1 stalk Celery, finely chopped
500 g Lamb mince

1 teaspoon Beef stock powder
1/3 cup Lamb stock

2 tablespoons Mint jelly

1 cup Frozen peas

1 cup Frozen corn




Prepare the potatoes:

1. Preheat the oven to 200°C degrees. Wash the
potatoes and pat dry. Place the potatoes in a
circle in the microwave and cook on high for 10
minutes. Leave them to cool down. Cut each
potato in half lengthwise and scoop out the flesh
to make a shell. Chop the scooped-out potato into
smaller pieces, put in a bowl and set aside.

2. Drizzle the potato shells with 1 tablespoon of
olive oil and melted butter. Sprinkle with salt and
bake for 20 minutes or until tender. Remove from
the oven when done.

Prepare the lamb filling:

3. Heat 1 tablespoon of olive oil in a large pan
over medium heat. Add the onions and cook until
soft and translucent, add the carrots and celery
and cook 2-3 minutes.

4. Add the chopped potato and cook for a
further 10- 15 minutes until the vegetables

start to caramelize.

5. Move the vegetables to the side of the pan and
add the mince in the center of the pan. Break the
mince up with a wooden spoon, add the meat
stock powder and let the meat start to brown.

6. Add the lamb stock and deglaze the pan,
loosening the brown bits from the bottom of the
pan, reduce the heat and leave to simmer until
cooked through. Using a slotted spoon, place the
mince into a dish and add the mint jelly.

7. Reduce the pan juices until thickened and set
aside to use as the gravy

8. Heat the peas and corn, place a spoonful of
each in the potato shells and top up with the
mince mixture, drizzle some of the gravy over
each potato shell and garnish with parsley.

8. Serve with a fresh cucumber and mint salad.




