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faste fhe change in
Lesco meat
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Look no further than Tesco for tenderness and taste in your meat. Tesco has
reaffirmed its commitment to selling only the best quality meat
and now offers you more tender and leaner beef and pork,
together with a new “Tenderlean lamb range. Look for

these labels, below, and be sure to taste the change in ‘Tesco meat
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Meat has always been an excellent
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Tesco meat is now even more tender and succulent:

don’t just take our word for it — try it for yourself




Glazed leg of lamb
Serves 6

2kg/3¥lb leg Tesco Tenderlean
Lamb
12 small sprigs fresh resemary

3 large garlic eloves, cut into 12
slivers

3 tbsp redcurrant jelly

1 thsp lemon juice
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Sirloin steak with
pigquant sauce
Serves 2

25g/1 oz butter

1 small onion, finely chopped
25g/10z plain flour

¥ tsp paprika

T50mi/ 1% pint beef stock

dash of Tabasco sauce

3 thsp red wine vinegar

1 thsp vegetable oil

2 x 175g/60z Tesco sirloin steaks

All items subject to availability.
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Follow these three simple steps for
deliciously tender steaks:

afore o )
3 little oil in & frying pan and quickly seal each

5 ihe steak

@ Lower the heat and continue to cook for 4-5

minutes on each side for a medium steak, or 6-7

minutes on each side for a well e steak.

For a delicious flavour try adding a crushed clove of

garlic to the ol before adding the steak.

IWhy not add some extra flavour to
your roast leg of lamb ?

Brush with one of the following for the final 15 minutes
of cooking time:

€ Clear honey mixed with a little wholegrain mustard
@ Finaly chopped ginger with a dark soy sauce
& Brush with redcurrant jelly and a sprinkle of pine
nuts

& Brush with ol eshly squeszed lemon
juice and sprnkle with finely chopped oregano.
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