
15TH  MAY-NEW SEASON POTATOES 
 
Chargrilled lamb with spiced new potatoes 
 
I’ve added in some preserved lemon that is widely used in Indian and North African cuisine. 
It is available in smart shops like Fallon and Byrne in Dublin or good delis. Of course you 
could make your own lemon pickle with great results or leave it out and use a lemon-
flavoured oil instead. 
 
Serves 4 
 
500g new season potatoes, halved or quartered depending on their size 
2 tbsp rapeseed oil 
1 large garlic clove, crushed 
2 preserved lemons, flesh removed and skin finely chopped (such as Belazu – optional) 
1 heaped tsp cumin seeds, crushed 
8 lamb chops 
small bunch fresh mint 
sea salt and freshly ground black pepper 
lightly dressed green salad, to serve 
 
Place the potatoes in a large pan and cover with water, add a pinch of salt and bring to the 
boil. Cook for 10-15 minutes or until tender. Drain and return to the pan, then fold in half of 
the oil, the garlic, preserved lemon, if using and cumin. Keep warm while you cook the lamb. 
 
Rub the lamb chops with the remaining oil and season. Heat a griddle pan and cook for 3 
minutes on each side or until they are cooked to your liking. Season the potatoes and stir in 
the mint, then arrange on plates with the lamb and salad. 
 
Rhubarb and ginger Eton mess 
 
This is a slight variation on the traditional strawberry dish. The tender pink stems of summer 
rhubarb are perfect for this recipe and add a wonderful tartness to the finished dessert. 
Serves 4 
550g (1 1/4lb) rhubarb 
75g (3oz) golden caster sugar 
2 pieces stem ginger in syrup, drained and finely chopped 
450ml (3/4 pint) cream 
3 tbsp sifted icing sugar 
225g (8oz) meringues, broken up into bite-sized pieces (shop-bought is fine) 
 
Preheat the oven to 200C (400F), Gas mark 6. Trim the rhubarb and cut into 2.5cm (1in) 
pieces. Tip into a shallow baking dish and sprinkle over the sugar. Cover with foil and roast 
for 15 minutes.  
 
Remove the foil from the rhubarb and check that all of the sugar has dissolved. Give it all a 
good shake, sprinkle over the stem ginger and roast for another 5 minutes until the rhubarb 
is tender but not mushy, and the juices are syrupy. Leave to cool. 
 
Whip the cream and sugar in a bowl until soft peaks form. Spoon some of the sweetened 
cream into the bottom of a serving bowl, scatter over some of the meringues and then spoon 
the roasted rhubarb and ginger mixture on top. Repeat these layers until the bowl is full, 
finishing with a layer of cream. Serve immediately. 
 


