
Equipment Required

Preparation
Preheat fan assisted oven to 180C - 200C conventional

Main Plate x2 Neutral Oil
(vegetable, rapeseed or olive)

Saucepan x2 Oven Tray x2

Serving Dishes x2

Frying Pan Starter Plates x2

Cutlery

1. Place the arancini on an oven tray.

2. Warm through in the oven for 12-15 minutes till piping hot.

3. While the arancini are reheating, dress your plate with the fennel salad and lemon gel.

4. Sit the arancini on the fennel salad and enjoy.

Starter

Salt Cod Arancini 
Lemon · Fennel · Saffron

1. Leave in the fridge till the last moment, sprinkle the crispy yoghurt on top and enjoy.

1. Place the pan on to a medium heat and allow to warm up

2. Add a splash of neutral oi to the pan and seal the  lamb on all sides

3. Once the lamb is sealed place the pan in the oven for 12-15 minutes for a slightly pink 
(blushing) centre. 

4. Leave the lamb in the oven a little longer if you prefer the it to be cooked through.

5. Five minutes before the lamb is finished add the chicory to the pan to warm through.

6. Once the lamb is cooked, leave to rest for 5-10 minutes in a warm place. This will help 

the meat relax, resulting in a more tender and juicy finish.

7. While the lamb is resting, warm the Napoli beans through in a sauce pan. Add a splash 

of water if they begin to dry out.

8. Spoon the Napoli beans onto a warmed plate, carve the lamb and set on top along 

with the chicory, dress with the salsa verde and any resting juices from the lamb.

1. Place the pan on to a medium heat and allow to warm up.

2. Add a splash of neutral oil to the pan and seal the lamb on all sides.

3. Once the lamb is sealed place the pan in the oven for 12-15 minutes for a slightly pink 

(blushing) centre. 

1. Decant the contents of the container onto a lined oven proof tray.

2. Place in the oven for 15 minutes to warm through. Do this at the same time you put 

the lamb in the oven. 

3. After 15 minutes, the pancetta should begin to crisp up and and the edges of the 

polenta will start to develop a nice colour.

4. Add the pickled  girolles to the tray and return to the oven for a moment 

to warm through.

5. Decant the contents of the tray into a serving dish.

Main Course

Rump of Lamb
Napoli Beans · Chicory · Salsa Verde

Side

Herb & Parmesan Polenta
Artichoke · Pickled Girolles · Pancetta

Side

Fregola & Pumpkin Risotto
Pumpkin Pesto · Truffle · Pecorino

Dessert

Almond & Lemon Trifle
Limoncello · Candied Almonds · Crispy Yoghurt

1. Warm the risotto through in a saucepan.

2. If the risotto is a little “tight” or dry, loosen it up with a splash of water.

3. Spoon the warmed risotto into your serving plate and dress with the pumpkin 

seed pesto.

Starter 

- Salt Cod  Arancini
- Lemon  Gel

Bread 

- Focaccia
- Olive Oil & Balsamic

Side - Fregola & Pumpkin Risotto

- Pumpkin  Seed Pesto

Main Course 

- Rump of Lamb
- Napoli Beans
- Salsa Verde

Dessert

- Almond &  Lemon Trifle
- Crispy  Yoghurt

Side - Herb & Parmesan Polenta 

- Polenta, Artichoke  & Pancetta
- Pickled  Girolles




