
FEEDS... FEEDS... FEEDS... 2

TIME TO COOK... TIME TO COOK... TIME TO COOK... approximately 10 minutes

EAT... EAT... EAT... pile into warmed chapattis, roll up and 

serve with a dollop of mango chutney

FEEDS... FEEDS... FEEDS... 2

TIME TO COOK... TIME TO COOK... TIME TO COOK... approximately 10 minutes 

EAT... EAT... EAT... with slightly pickled cucumber and a 

large dollop of horseradish aioli

FEEDS... FEEDS... FEEDS... 2

TIME TO COOK... TIME TO COOK... TIME TO COOK... approximately 10 minutes

EAT... EAT... EAT... Serve with a big pile of napkins!

P O R K
KORMA
CHAPATTI

SPICY LAMB
NAAN
with Cucumber & 
Lime Dollop

BEEF
STUFFED
CIABATTA
with Pickled Cucumber 
& Horseradish Aioli

TAKE

Lean pork fillet

Korma mild curry paste

Crème frâiche

Baby spinach

Fresh coriander

Chapattis

Mango chutney

MAKE

Cut 225g (8oz) lean pork fillet into thin 

slices or strips and dry fry in a hot non-stick 

wok for 5-6 minutes.

Add 15ml (1tbsp) Korma mild curry paste

and cook for 1-2 minutes. Add 15ml (1tbsp)

crème frâiche, 50g (2oz) baby spinach and 

30ml (2tbsp) torn fresh coriander leaves.

TAKE
Lean beef rump steak
Mini ciabatta rolls
Garlic
Cos lettuce
Sundried tomatoes

MAKE
Take 2 mini ciabatta rolls and cut a slit into one 
side of each roll, making a pocket. 
HORSERADISH AIOLI – Mix together 30ml 
(2tbsp) mayonnaise with 15ml (1tbsp) 
horseradish sauce and 2 cloves garlic, 
crushed. Cover and chill.
PICKLED CUCUMBER -Take 1/2 cucumber, 
very thinly sliced, add 30ml (2tbsp) white wine 
vinegar, 5ml (1tsp) brown sugar, 30ml 
(2tbsp) fresh dill, chopped. Cover and chill.

Pan cook 224g (8oz) lean beef rump steak,
with 2 cloves garlic, crushed. For about 4 
minutes each side for medium cook. Shred 
2 cos lettuce leaves, stuff into the rolls.  Add 
4 sundried tomatoes, sliced and then top with 
seared beef sliced into chunky wedges/slices, 
plus the Aioli and pickled cucumber  (If you can't 
fit it all into the roll serve as side orders!)

TAKE
Lean lamb leg steaks
Ground cumin
Ground coriander
Olive oil
Red onion
Garlic 

Cherry tomatoes

MAKE

Take 225g (8oz) lean lamb leg steaks

and cut into thin strips.  Add to them 5ml 

(1tsp) ground coriander and 5ml (1tsp) 

ground cumin.

Heat in a griddle or frying pan 5ml (1tsp) 

olive oil and add 1 red onion, thinly sliced, 

and 2 cloves garlic, squashed. Cook for 
1-2 minutes and then add lamb strips.  Cook 

for 3-4 minutes.  Add 5 cherry tomatoes, 
halved and cook for 1-2 minutes until just 
softened.

CUCUMBER & LIME DOLLOP

Mix together 30ml (2tbsp) crème frâiche

with 1/4 cucumber, chopped, juice and rind 
1/2 lime.

Heat 2 naan breads in the oven for 2-3 
minutes until warmed through and soft.  
Spoon lamb mix into the centre of the naan 
bread, add spoonful of cucumber and lime 
dollop and carefully fold in the edges.

HORSERADISH AIOLI
Mayonnaise
Horseradish sauce
Garlic 

PICKLED CUCUMBER
Cucumber
White wine vinegar
Brown sugar
Fresh dill

CUCUMBER & 

LIME DOLLOP

Crème frâiche

Cucumber

Lime

Naan bread
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