
From Patch To Table

Lamb Lollipops with Smashed 
Minty Broad Beans

Ingredients

1 garlic clove, crushed
Juice 1/2 lemon, save the other half for the puree
1 small red chilli, finely chopped
Small splash of olive oil
12 lamb cutlets, well trimmed and meat flattend 
out slightly
Bread, to serve

For the Broad Beans Mash

300g podded and skinned broad bean 
3 tbsp olive oil
Juice of the other 1/2 lemom
Small pack of mint leaves, roughly chopped

PREP: 15 mins
COOK: 10 mins EASY

SERVES 4

Method

1. Mix the garlic, lemon, chilli and olive oil 
togther, put the lamb cutlets in a dish and pour 
over the marinade. Cover and leave to marinate 
for 1hr in the fridge, if you have time. 

2. Tip the broad beans into a food processor 
with half the olive oil, plenty of salt and pepper, 
and the lemon juice. Blitz to a chunky puree, then 
tip into a saucepan but leave off the heat.

3. Head a griddle pan and cook the lamb for 
2-3 minutes on each side for thinner chops, 3-4 
minutes on each side for thicker chops. While 
the chops cook, gently heat the puree. Then stir 
through the mint and the rest of the olive oil. 
Check for seasoning. Serve the lamb in a pile with 
a bowl of the smashed broad beans and plenty of 
bread to mop up the juices.

Ingredients

1 courgette, coarsely grated 
Juice 2 lemons
2 tbsp caster sugar
25ml vermouth
50ml gin
Ice
Mint leaf to garnish

Method

1. Mix the courgette with the lemon juice and 
sugar and leave to steep for 1hr. In the meantime, 
place a martini glass in the fridge to chill.

2. Strain the courgette mixture through a sieve 
into a jug. Fill a cocktail shaker with ice then 
add 25ml of the courgette syrup follwed by the 
vermouth and gin. Stir gently a few times then 
strain into your chilled glass. Garnish with a mint 
leaf and serve.

Courgette Martini

PREP: 10 mins 
plus chilling, no cook

EASY SERVES 1

Sweetcorn & Courgette Fritters

PREP: 15 mins
COOK: 10 mins EASY

SERVES 2

Ingredients

198g fresh sweetcorn
2 spring onions, finely chopped
50g courgette, grated
1tsp smoke paprika
50g self-raising flour
5 eggs, 1 beaten, 4 for poaching
40ml milk
4 tbsp sweet chilli sauce
Juice 1 lime
1 tbsp vegetable oil
Mixed leaves, to serve

Method

1. Mix the sweetcorn, spring onions, courgette, paprika, flour, 
beaten egg, milk and some seasoning in a large bowl set aside.

2. Put a large pan of water on to boil. In a bowl, mix the chilli 
sauce with the lime juice and set aside.

3. Heat the oil in a large, non-stick pan and spoon in four 
burger-sized mounds of the fritter mixture, spaced apart. 
When brown on the underside, turn over and cook for 3 
minutes more until golden.

4. Meanwhile, poach the eggs in the simmering water for 2-3 
minutes until cooked and the yolks are runny. Remove with a 
slotted spoon. Serve the fritters topped with a poached egg, 
mixed leaves and a drizzle of the chilli dressing.

Recipies sourced from BBC Good Food


