Roast shoulder shank of Cornish lamb, Boulangere potatoes, purple carrots, salsa verde, Madeira sauce

AT HO ME

Roast shoulder shank of Cornish lamb
Boulangere potatoes, purple carrots, salsa verde, Madeira sauce

LAMB SHA N K

Lamb, salt, rosemary, lamb suet

B OU LAN GE RE
POTATOE S

Potatoes, onions, chicken stock, butter,
thyme, salt, black pepper

Milk/Dairy

Please read the full method before starting to cook, every attempt has been made to make this process as simple as
possible but a little foresight in the recipe will help you achieve the best results. Ensure your oven is set to the right
temperature and preheated before you begin.

1. Set your oven to 180°c to preheat and make sure you have 3 shelves available.
2. Take the lamb shank from its bag and place it onto a tin foil lined roasting tray, drizzle it with a little vegetable oil
and season it lightly with salt. Remove the boulangere potatoes from their bag and pour over the thyme infused
chicken stock. Empty the purple carrots onto a roasting tray and drizzle over all the oil left in the bag.

TH Y M E IN F U SE D
CH ICKE N STOC K

Chicken bones, water, salt, thyme

PUR P L E C AR ROT S

Purple carrots, vegetable oil, rosemary, salt

4. After 20 minutes, take the purple carrots from the oven and pour over the smoked garlic honey. Return them to
the oven for the remaining 5 minutes.

SMOKE D GA RLIC
HON E Y

Honey, smoked garlic

5. Once you’ve glazed the carrots, empty the Madeira sauce into a small saucepan and begin to warm it through
over a low heat until piping hot. Tip: To ensure you get all of the sauce from the bag it’s a good idea to sit it, in its
bag, in a little warm water to melt it before slicing the bag open.

SAL SA VE RD E

Parsley, mint, egg, mustard, white wine
vinegar, capers, vegetable oil, olive oil

Soy

Egg, Mustard, Sulphites, Soy

M AD E IRA SAU C E
Sulphites
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Chicken bones, lamb bones, water, thyme,
onions, carrot, Madeira

3. Now place everything in your hot oven. Put the potatoes onto the top shelf, the lamb onto the middle shelf and
the carrots at the bottom. Roast everything for 25 minutes.

6. Now to plate: Serve the lamb at the centre of your table along with the boulangere potatoes and the Madeira
sauce in a sauce jug. Individual plates can be garnished with one of the purple carrots and a good sized dollop of
the salsa verde.

