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Savoury recipes submitted at the recipe fairs: 

Cheryl’s Favourite Lamb 
Submitted by John 

Ingredients 
Neck fillet of lamb 
Balsamic Vinegar 
Oliver oil 
Garlic,  
salt and pepper 
Rosemary and mint 

Method 
1. Marinade all the ingredients for 1½hours in a large dish. 

2. Remove and sear in a frying pan for a few minutes until browned. 

3. Place in the oven for 8-10minutes Gas mark 6. 

4. Rest for 5mins. 

5. Serve with braised red cabbage and mash. 
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Chicken Casserole 
Submitted by Cheryl 

Ingredients 
Chicken thighs or drumsticks 
Potatoes 
Carrots 
Onions 
Swede or turnip 
Celery 
Red or mulled wine 
Dried herbs 
Salt and pepper 

Method 
1. Marinade the chicken overnight in the full bottle of red wine with the carrots, onions and 
celery.  (chicken will change colour). 

2. Brown off the meat in a pan then add the marinade mixture, potatoes, swede/turnip and herbs. 

3. Cook on a low heat until the vegetables are soft and chicken is cooked all the way through.    

4. Remove the chicken, strip off the meat and add back to the casserole together with a little 
chicken stock if required – season to taste. 

5. Serve in a giant Yorkshire pudding. 
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Onion Bhajis 
Submitted by John 

Ingredients 
Sliced onions 
Grated carrots 
Flour 
Water 

Spices: 
cayenne 
chilli 
tumeric 
curry leaf 
salt 
pepper 

Method 
1. Mix all the above together in a bowl, adding enough water to bind and make a runny batter. 

2. Deep fry in hot oil and serve.  
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Risotto  
Submitted by Margaret, North Yorkshire 

Ingredients 
100g risotto rice 
100g fresh salmon steak 
100g fresh peeled king prawns 
lltr vegetable stock 
½ clove garlic – crushed 
pinch turmeric 
cumin 
salt and pepper 
1tsp lime juice 
25g butter 
1tbs olive oil 
1 small onion 

Method 
1. Heat a frying pan and add 1tbs olive oil. 

2. Add the rice and onion together and sauté until all the rice and onion is coated with oil. 

3. The add the stock gradually boil for a 1/3rd of the cooking time then simmer until all the liquid 
is soaked up. 

4. Keep adding the stock until it has all gone. 

5. Add seasoning to taste. 

6. Then add the salmon and prawns to this creamy risotto. Serves 2.  
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Salmon and King Prawn Risotto 
Submitted by Margaret, North Yorkshire 

Ingredients 
100g risotto rice 
1 sliced onion 
1litre vegetable stock 
salt and pepper to taste 
1oz butter 
1tbs olive oil 
Salmon - cut into cubes 
Prawns - clean and peeled 

Method 
1. Add the salmon to a hot pan of melted butter, garlic, tumeric, cumin, lime, and sauté lightly in 
the pan. 

2. Take off the heat when cooked through and put aside. 

3. Add more butter if needed then add the prawns, sauté gently. 

4. When the risotto is ready add salmon and prawns to the risotto. 

5. Serve with buttered granary cob slices. 

 


