
Maghreb Lamb with Lentils & Chickpeas 
This dish is a staple midweek dinner as it is warming and great to eat in steaming bowls with a 
crusty bread, brown basmati rice or just as it is. It is also the kicd of spice dish that is better the 
following day so whether you make it ahead, or make a little extra for lunch the next day, this 
inexpesive winner is a keeper.  

 
What You Need... 

 200g Red Lentils, or Yellow Split Peas will also work 
 2-4 garlic cloves, crushed or grated 
 Dash of Olive oil 
 2 Onions, finely chopped  
 2 Celery Sticks, finely chopped  
 2 Carrots, peeled and finely chopped  
 Thumb Sized Piece of Ginger, unpeeled & grated 
 Bunch Coriander, the leaves pulled and saved for a garnish, stems chopped finely  
 1 Lamb Neck Fillet, cut into bite sized pieces 
 1 Tsp Ground Cumin  
 Good Grinding of Black Pepper  
 ¼ Tsp Turmeric 
 1 Tsp Ground Coriander 
 400g Tin of Tomatoes 
 300g Lamb, Chicken or Vegetable Stock 
 400g Tin Chickpeas  
 Few Sprigs of Parsley, leaves picked 
 Zest & Juice of ½ a Lemon 



What You Do... 
Rinse the lentils under cold water, then place them in a pan and pour over enough cold water to cover generously. Bring to the boil, then turn down the heat to a simmer and leaving them to cook until just soft. Drain and set aside.   Meanwhile, add a good dash of olive oil to a large covered saucepan and sweat the onions, celery, carrots, coriander stems and garlic with a pinch of salt over a low heat. Cook slowly for about twenty minutes until just softened.  Season the lamb, then add to the pan, and increase the heat. Brown the lamb, stirring so the vegetables don’t overbrown.  Add the spices and stir for a few minutes until the meat is coated and the spices start to re-lease their aroma. Add the tinned tomatoes and the stock. Bring to the boil, then turn the heat down to a simmer and leave to bubble away slowly for 2 hours, until the lamb is tender – I find it handier to do this bit in the oven rather than the hob as I don’t need to watch it so carefully, oven at 170C is perfect.   Add the cooked lentils and chickpeas and if you need to add a little water at this point do – you are looking for a consistency somewhere between a soup and a stew. Taste for season-ing, then at a low heat for a further half an hour to allow the lentils and chickpeas to take on the flavours.   Just before serving, roughly chop the parsley leaves and coriander leaves, then stir through along with the lemon juice.  You could serve this with rice or cous cous for a robust dish, but honestly, the chickpeas and lentils give it enough substance to be good enough on its own.                      



  Friday Night Fayre – Chicken Escalopes Milanese with Homemade Tomato Sauce!  Everybody loves Breaded Chicken, but far from the nugget version to be had in any fast food places, these elevate to boring nugget to Chicken Milanese. This is perfect for a TV dinner as finger food and dips, or can be served at the table with its traditional accompaniment, spaghetti & a crisp green salad.  

 
What You Need... 
Tomato sauce  

 2 Tbsp Olive oil  
 2 Garlic Cloves, crushed or grated  
 2 Tins of Plum Tomatoes (Of course if you have a bag of soft toms in the fridge that are a little beyond their best, these would be perfect also!) 
 Pinch of Sugar   
 A Pinch of Dried Chilli Flakes  
 Pinch of Sea Salt and Freshly Ground Black Pepper  Chicken Escalopes 
 12- 15 Boneless Chicken Thighs  
 4 Tbsp Flour 
 2 Eggs, lighly beaten 
 100g White Breadcrumbs or Panko Crumbs 
 25g Grated Parmesan 
 Vegetable oil 

What You Do... 



Start with the tomato sauce as it will take a little time to cook. Add a splash of oil to a saucepan and fry the garlic over a medium heat. When it begins to turn translucent but hasn’t taken on any colour, add the tomatoes and mash them up with a spoon. Add the chilli, salt and pepper and turn the heat down to a simmer for at least 45 minutes – if you allowed this to simmer away on a very low heat for two or three hours it will get better not worse so it’s a good sauce to make while you other things go-ing on in the kitchen..!   Once the sauce is ready, prepare the chicken. Place the chicken thighs on a large sheet of baking pa-per and use a second to cover them. Use a kitchen mallet, or rolling pin to beat the chicken until you have flat relatively even pieces.   Place the flour on a plate and season well. Tip the eggs into a shallow bowl and season. Finally, place the breadcrumbs and the parmesan on a plate. Dip each escalope in the flour, then the egg and finally the breadcrumbs. Transfer to a clean plate. You can prepare to this point in advance and keep them in the fridge.  Place a large frying pan over a medium-high heat and add some vegetable oil. Cook the chicken in batches for 3-4 minutes on each side until golden. Transfer to kitchen paper to drain and keep warm in a low oven while you fry the remaining rest.   Serve with the tomato sauce, pasta, salad in any combination and top with a wedge of lemon.  
                                



Roast Pork Neck with Leeks, Carrots and Apples 
The Pork Neck Fillet has made a comeback in recent years in local butcher shops largely due to a combi-
nation of demand from new arrivals from other European countries, and the more careful spending hab-
its during the downturn. This cut of meat, when cooked slowly can rival any premium cut of meat and 
combined here with roasted vegetables and beautifully complementary sweet apples it is a firm favour-
ite on our weeknight menu.
Note – since there is absolutely no preparation to this cut of meat, and it’s so affordable, we often pop a second piece into 
the pan solely for leftovers and sandwiches. 

 
What You Need... 

 A Piece of Pork Neck Fillet – This will likely be wrapped in Butchers Twine which you can re-
move before roasting as the browning will holding the piece together 

 2 Tbsp wholegrain mustard 
 Dash of Olive Oil 
 Pinch of Sea Salt and freshly Ground Pepper 
 1 Tbsp Sage, fresh if you have it but dried will work too 
 2 Cloves of Garlic, crushed or grated 

 

 
 



For the vegetables & Gravy: 
 4-6 Carrots Peeled and Cut into thick wedges 
 4-6 Leeks Trimmed and  Cut into 3cm Rounds 
 3 Yellow or Red Onions Peeled and Wedged into Sixths 
 Dash of Olive Oil 
 Knob of Butter 
 3 Crisp Eating Apples Cored but no peeled – Granny Smiths work well as they hold their shape 

for the most part 
 3-4 Cloves of Garlic, Crushed or Grated 
 ½ Tsp Thyme 
 1 Tbsp Fresh Thyme, and again dried will do if you can’t locate the fresh herb 
 2 Tbsp Flour 
 850g Chicken or Vegetable Stock 
 Splash of Worcheshire Sauce or Dark Soy as an alternative 
 Splash of White Wine or Brandy if you have a bottle open, this adds a sweet depth to the gravy but is totally optional  Preheat the oven to 160C.  Place the oil, mustard, salt, pepper, garlic & sage in a small bowl and mix well. Using your hands, rub this mix over the entire piece of pork. Allow to sit for an hour or so if you have time. Heat a shallow pan, or a heavy cast iron casserole if you have one. Pop the piece of pork into the pan once it is hot. Carefully turn the meat until well seared on all sides and remove the meat from the pan. Place the prepared vegetables – carrots, leeks, onions, apples, garlic thyme, sage – in the same pan with the olive oil and butter. Toss them over a high heat for 4-5 minutes and remove from the heat. Place the pork onto the bed of the vegetables, pour over 350g of the stock liquids reserving the bal-ance until the end of the cooking time, and transfer to the oven, covered, for one and a half hours.   When the pork is cooked it will be meltingly tender. Remove it from the roasting pan and set aside with the vegetables. Into the pan place the flour and using a wooden spoon or whisk, soak up any roasting juices until a thick paste is formed. Cook this for about three minutes over a medium heat and then add the rest of the stock liquids. Cook over a medium heat until the gravy is at the consist-ence you like. Taste and season.  Serve the pork in thick slices over the roast vegetable with a gravy and some baby roast or baked po-tatoes and use any leftovers for sandwiches in the lunchboxes the next day!     
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