Today at school | cooked:

Orford Butcher's Spring Lamb Chops with Honey Dipping Sauce, Baton Carrots,
Croquette Potatoes, Chocolate Roulade

Lamb Chop with Honey Dipping Sauce

1 Chop per person - Grill or bake for about 20 mins
outside.

To make the dipping sauce, gently simmer in a sa
tsp olive oil, 1tsp orange zest. Serve in small dishe
cups are always good, or spoon over chop.

Baton Carrots
2 medium carrots per person, peel then chop in to neat batons -
Put a small knob of butter and chopped parsley to garnish if desire

Croquette Potatoes-(a bit of a fiddle, but worth it!)

You need a quantity of masheQ_pOtato, mashed with milk so it is not too thick,
but not too thin!!" Leave until cool.enough to handle. Put some slices of white bread in a'
magimix (or you can buy ready made breadcrumbs from a supermarket).
Put the breadcrumbs in a bowl, and }{eak 2 eggs into another bowl and whisk with
a fork (if you need more add later). Put some flour into a bowl, and line these
3 bowls up on the worktop, flour, egg, breadcrumbs. Using your hands, take o a small
handful of potato and shape into a croquette by, rolling and patting, do this with all the potato.
Then roll into flout, then coat with egg and then breadcrumbs - Put on asplate until you have
finished them-all. Heat olive oil in a large roasting tin and when hotfgen
: . ake in ov 190C for/.aL_round 20 mins until lovel d golden, turning once during

>

6 eggs, separated

150ml/1/4pt whipping/double cream
2259/80z caster sugar
s sifted icing sugar
BT | i 1/4 tsp vanilla essence
R raspberries if liked
509/20z cocoa powder

ture. Bake in a pre-heated oven 190C/Gas
rip off the paper and cool. When cool, whip
ou have them, and spread over the roulade,
iyou roll it up. Place the roulade on a serving dish
fwith extra raspberries if you want!!



