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METHOD

heat oven to 200C.

Rub mint sauce all over the lamb leg and season

with salt and pepper.

Break a couple of carrots in half and chop an

onion into quarters.

Place them into a roasting tin with the rosemary

and sit your lamb leg on top of them.

Pour in a kettle of boiling water.

Cover loosely with foil and put in the oven.

After 30 mins, take off the foil and continue to

roast the meat.

Your meat should be cooked after about an hour

(or core temp of meat 71f for medium, use a meat

thermometer if you have one).

Cook for longer if you like your lamb well done -

You don't want any blood running when you

pierce the lamb.

Remove from the oven and cover with foil.

Then put the pan onto the hob. Mash down the

onions and carrots, add some gravy browning

and a spoonful of mint sauce and keep stirring

until you have a thick gravy.

INGREDIENTS

 2.5kg leg of lamb

 3 tbsp mint sauce

 1 large or 2 medium

carrots, cut into chunks

 1 onion, quartered

 A few sprigs of rosemary

ROAST LAMB
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ROAST BEEF

INGREDIENTS

 1.5kg beef joint 

 Salt and pepper, to taste

 2 tbsp oil, divided

 1 tsp mustard powder

METHOD

Make sure to mix oil, mustard powder and

salt and pepper together, then brush the

joint with the mix.

Slow Cook

1. Place in the slow cooker and cook on low

for 5-6 hours or on high for 3-4 hours.

2. Remove and wrap in foil and rest for 30

minutes before serving.

Oven Cook

1. Wrap the joint in foil.

2. Put in the oven and roast.

3. For rare beef, cook for 1 hour.

4. For medium beef, cook for 1 hour and 10

minutes. For well done, cook for 1 hour and

30 minutes.

5. Rest for 30 minutes before serving.
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PORK POT ROAST 

INGREDIENTS

4 carrots, thickly sliced

1/2 swede, diced 

1 onion, quartered 

750g potatoes, diced 

2 tsp paprika 

2 tsp crushed garlic 

1 tsp chilli powder

1/2 tbsp salt 

1/2 tsp black pepper

1.5kg pork shoulder 

2 tbsp oil

METHOD

Put all the prepped vegetables and potatoes in

the bottom of the slow cooker. 

Mix the dried spices and salt and pepper

together.

Pat dry the pork shoulder with some kitchen

paper and rub the spices into the meat. 

Heat the oil in a large frying pan until hot,

then add the pork shoulder. 

Cook for 3 minutes then turn the meat over and

cook for another 3 minutes. 

Transfer the pork to the slow cooker, on top

of the veg. 

Cover and cook on high for 4 hours or low for

8 hours. 

Remove the veg and potatoes from the slow

cooker. 

Remove the pork and serve with the roasted veg

and potatoes.
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ROAST GAMMON

INGREDIENTS

1kg gammon joint 

6 tbsp honey 

4 tbsp mustard 

2 tbsp garlic

METHOD

In a bowl mix your honey, garlic and

mustard until the honey is slightly sticky

and well mixed into the mustard. 

Smother your ham in your marinade. 

Loosely wrap in foil. Place the ham into your

air fryer. 

Cook for 25 minutes at 200ºC. 

Remove the foil and cook for a further 25

minutes at 170ºC. 

Take out and wrap in foil and rest the joint

for 20 minutes.

Gammon can also be cooked in the slow

cooker. On low for 8 hours or on high for 6

hours.
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ROAST CHICKEN

INGREDIENTS

Chicken

 2 tbsp butter

 2 tbsp garlic powder

 2 tsp parsley

 1 onion

METHOD

Mix your butter with the parsley and

garlic and rub under the skin of your

chicken and put the remainder in the

cavity along with the onion.

Place the chicken in a roasting dish and

wrap tightly in tin foil. Cook for the time

printed on the label but remove the foil

30 minutes before the end of the time so

you get a nice crisp skin.
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