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DICED LAMB CASSEROLE

(…..melts in your mouth !)
Serves 4

Preparation Time: Slow Cook 4 hours

Preheat Oven to 150˚C

1.5kg Diced Lamb

1 leek, sliced thin

1 onion, diced

1 clove garlic, sliced thin

2 carrots, sliced

¾ bottle of red wine

Plain flour to coat

1 tspn ground star anise

1 tspn thyme

Salt & Pepper to taste

1. Heat oil in large flame proof casserole; cook onion, leek and garlic over low heat, stirring, until soft.  Remove from pan and set aside.

2. Lightly dust diced lamb in seasoned flour.  Heat oil in same flame proof casserole and cook in batches until browned through.

3. Return onion, leek and garlic to the casserole adding the remaining ingredients.  Stir through well.  Ensure meat is well covered by liquid (approx. 3-4cm) – add water or vegetable stock if required.

4. Place casserole in oven and cook slowly for 4 hours, stirring occasionally.
Lovely served with mashed potato & kumara and steamed vegetables.
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