
 
Serves 4 
 
4 x 150g (5oz) lamb fillets, well-trimmed and any excess fat removed 
1 tbsp rapeseed oil 
50g (2oz) button mushrooms, thinly sliced 
100g (4oz) French green beans, trimmed 
100g (4oz) green baby salad leaves, such as baby spinach and rocket 
8 cherry tomatoes, halved 
50g (5oz) Cashel Blue or 
Bellingham Blue cheese, crumbled 
50g (2oz) toasted flaked almonds 
 
DRESSING: 
2 tbsp crème fraîche 
1 tsp clear honey 
50g (5oz) Cashel Blue or 
Bellingham Blue cheese, crumbled 
2 tbsp olive oil 
1 tsp sherry vinegar 
1 tsp chopped fresh mint 
sea salt and freshly ground black pepper 
 
 
Heat a large frying pan over a high heat until it’s searing hot. Season the lamb fillets with salt and 
pepper. Add the oil to the heated pan, then add the lamb fillets. Reduce the heat to a medium to 
high heat and cook for 5–6 minutes, turning regularly, until just cooked through and tender but still 
pink in the middle. Leave to rest for 5–10 minutes, covered loosely with foil to keep warm. 
 
Meanwhile, add the mushrooms to the pan you cooked the lamb fillets in. Season to taste and sauté 
on a medium to high heat for 2–3 minutes, until cooked through and tender. 
 
Blanch the green beans in a pan of boiling salted water for 3–4 minutes, until just tender. Drain and 
quickly refresh under cold running water. Drain and dry well on 
kitchen paper. 
 
For the dressing, place the crème fraîche and honey in a small pan. Gently warm through, then 
remove from the heat and add the blue cheese. Whisk until the cheese has melted into the crème 
fraîche, then whisk in the olive oil, vinegar and mint. Season to taste. 
 
Place the salad leaves in a bowl and add the tomatoes, crumbled blue cheese, cooked mushrooms 
and blanched green beans. 
 
Carve each rested lamb fillet into thin slices. Divide the salad between four plates and arrange the 
lamb slices on top, then drizzle over the warm dressing and scatter over the toasted flaked almonds 
to serve. This would be lovely served with couscous or tricolour quinoa, but it should be satisfying 
served just as it is.  



Chocolate Iced Mille Feuilles 
 
 
Serves 2  (with plenty of leftovers for another day!) 
 
100g bar plain chocolate (70% cocoa solids), broken into pieces 
150g (5oz) white chocolate, broken into pieces 
225ml (8fl oz) cream 
1 vanilla pod, split in half and seeds scraped out 
1 large egg white 
2 tsp icing sugar 
cocoa powder, to dust (good quality) 
fresh raspberries, to serve 
 
Use a little water to dampen a 450g loaf tin (the more square shaped the better) and then line with a 
double layer of cling film. Line two large baking sheets with parchment paper. 
 
Melt the plain chocolate in a heatproof bowl set over a pan of simmering water. Spoon half the 
melted chocolate on to each sheet of parchment and spread it out to the edges in a thin layer. Put in 
the fridge for about half an hour to set. 
 
Melt the white chocolate and five tablespoons of the cream in a separate heatproof bowl set over a 
pan of simmering water. Once melted, give it a good stir and then set aside to cool. 
 
Whip the rest of the cream in a large bowl with the vanilla seeds until the cream is just holding its 
shape. Fold into the cooled melted chocolate. 
 
In a separate bowl, whisk the egg white and icing sugar until stiff peaks have formed, then fold into 
the white chocolate mixture. 
 
Carefully peel the plain chocolate from the parchment paper and break up into large pieces. 
 
Spoon a couple of spoonfuls of the cream mixture into the prepared loaf tin and cover with a layer of 
the plain chocolate pieces. Repeat the layers until the loaf tin is filled up, finishing with a cream 
layer. Cover the top with cling film and freeze overnight or for up to one month. Any remaining 
pieces of plain chocolate can be put into a freezer proof container and frozen separately to use for 
decoration. 
 
About an hour before serving, transfer the loaf tin and reserved chocolate decoration to the fridge. 
To serve, carefully turn out on to a serving plate and peel away the cling film. Break up the reserved 
plain chocolate into small jagged pieces and use to decorate the top. Add a light dusting of cocoa 
powder and put straight on the table. Cut into slices and arrange on plates with some raspberries. 
  



 


