
MASTERCHEF 
 

Lambs liver, Kidney Pudding, Pea, Mushroom and Red Wine Jus 
 

Recipe from DALE WILLIAMS 

 
 

Serves 4 
Prep time: 30 mins 

Cooking time: 45 mins 
 
Ingredients 
 
Preheat the oven to 220c  
 
For the kidney puddings 
You will need 4 x 50mls heat proof containers 
 
For the suet pastry: 
50g self raising flour 
25g beef suet 
Pinch of salt 
3 tablespoons water 
 
For the filling: 
2 lambs kidneys, trimmed 
1 tablespoon plain flour 
Salt & white pepper 
1 teaspoon English mustard powder 
100mls rich beef stock 
 
 
 



For the pea puree: 
½ tablespoon olive oil 
20g unsalted butter 
1 shallot, peeled & chopped 
1 clove garlic, peeled & chopped 
275g frozen Peas 
Small handful of fresh mint – roughly chopped 
250ml chicken stock 
Salt and white Pepper 
 
For the mushrooms: 
4 cloves garlic, peeled 
1 tablespoon olive oil 
200g wild exotic mixed Mushrooms  
50g cooked chestnuts, peeled  
25g unsalted butter 
Small handful of flat leaf parsley, chopped                                                                                                                                        
Salt 
Pepper 
 
For the red wine jus 
250ml full bodied really good quality red wine 
250mls port 
2 shallots, peeled & chopped 
2 bay leaves 
50g unsalted butter, cold & cubed 
Pinch of sugar 
1 tsp redcurrant jelly 
 
For the lambs liver 
1 large Lambs liver, needs to be really good quality with minimal sinew and lean enough to cut 
into 4 steak sized portions with a one inch thickness 
Salt & pepper 
2 tablespoons olive oil 
25g unsalted butter 
 
4 rashers streaky bacon 
 
Garnish 
Pea Shoots 
 
 
 
 



Method  
 
To make the kidney puddings: 

1) Get a pan of water on the boil with a steamer inside.  
2)  Make the suet pastry by combining the flour and suet with a pinch of salt and water in a 

small mixing bowl.  (careful not to over-mix the dough; it needs to come together quite 
loosely) 

3) When the dough is formed, roll out thinly. Using the heatproof containers as a guide, 
cut out four circles slightly bigger than the moulds and four smaller circles to use as lids.  
Butter the heatproof containers, line with cling film and then line each with a round of 
pastry pressing down but being careful not to break the pastry.  

4) Prepare the kidneys by slicing away the lean meat leaving only the core, toss the kidneys 
in flour seasoned with salt, pepper and mustard powder. Press the kidneys into the 
moulds and then top up with rich beef stock. Place a pastry lid on top and press down 
well, trimming the sides. 

5)  Cover a piece of foil with a piece of greaseproof paper, make a fold in the centre then 
cut a round (the fold in the paper allows for expansion) place the greaseproof paper side 
down and then place a rubber band tightly around the shot glass encasing the pudding. 

6) At this stage add the puddings to the steamer, they will need to steam for about 45 
minutes before you remove, allow to cool slightly and then gently remove from the 
moulds for serving. 

 
To make the pea puree: 

1) Prepare the pea puree by sweating the shallot and garlic in oil and butter in a saucepan 
until soft and translucent. 

2) Add the peas, mint leaves and chicken stock and infuse for around 10 minutes on a low 
simmer. Transfer to a liquidiser and blend until smooth, pass through a sieve before 
seasoning and checking the consistency. 

3) Transfer to a squirty bottle and keep warm in a pan of water. 
 
To prepare and cook the mushrooms: 

1) To cook the mushrooms, clean the stems with a pastry brush removing dirt or grit, cut 
into rough pieces but only in half and leave smaller mushrooms whole. 

2)  Bring a small pan of water to the boil and blanch the garlic cloves for one minute before 
removing and refreshing in a bowl of iced water, repeat this process 3 times.  

3)  Heat a large frying pan and heat olive oil until it smokes, add the mushrooms and cook 
for 5 minutes tossing in the oil.  

4) Add the whole chestnuts and blanched garlic then sauté for a few more minutes. Add a 
tbsp. of butter and let it foam and bubble, toss in chopped parsley and combine well.  

5) Season with plenty of salt and black pepper and then reserve in a warm place until 
needed. 
 
 
 



For the red wine jus 
To prepare the sauce, rapidly boil the wine and port, shallots and bay leaves together in a 
saucepan until 1 tenth in volume. 
Turn off the heat, whisk in the butter, sugar, redcurrant jelly and seasoning to taste and       
leave until needed. 
 
Streaky bacon 
Place the bacon on a thin baking tray and cook at 220c for 8 minutes until golden and crispy, set 
aside. 

 
Liver 
In a saucepan, season and pan fry the lambs liver in olive oil for 4 minutes on one side until 
nicely caramelised, flip the liver over and then add the butter, baste whist cooking for a further 
4 minutes, remove and rest for a few minutes (this will be medium and still slightly pink, over 
cooked liver will be tough so don’t take it past this point). 
 
To plate  

1) Place some pea puree in a round shallow bowl and swipe the puree around the edge. 
2) Lay the mushrooms along the canal of pea created and then sit the kidney pudding at 

the last mushroom.  
3) Slice the ends from the liver then slice in half on the diagonal, stand the livers tall on the 

plate and stand the bacon on the diagonal on top of the livers. 
4) Gently re-heat and spoon the sauce on and around the dish and dress with pea shoots. 

 
 
 


