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Rosti Style Steak
Sevves 4 Cooking time 33 mimutes
Cooking tempreraiure 20067 ANF/ Gas Mask &

4 x 15ml sp (4 thsp) v chopgeed Chives
By (Boz) Mature Cheddar Cheese, grated
15g (\r oe) Buster, meltes
1 x Sl sp (1 15p) ready English Musiard
Sale and ground B
1 Nawre's Choice Pork Chump Seeaks
Method
1. Mace the potato and onion in a seve and squeese
out as mach moisture as possible.

2. Flace the po anjoa, chives, cheese, butter
and mustard in 2 bowl and mix well. Season with
salt and ground black pepper.

3. Arrange the pork chump steaks in the base of an
oven prool dish. Pile the filling onto cach picee of
pork and Daten well w e back of a spoon.

4. Cover and bake
minuies. Remove the
Cook for a further 20 minwies 1o

(1) % £risp,
Sevee uith miicod green fonf salnd.

Mushroom And Spinach
Stuffing Balls
Serves 6
Cooking lime 20 minuies
Coaking temperatire | 8O IMF Gas Mark 4
Ingredients
I x Liml sp (1 thep) Odive O4l
Il Oniom, finely chopped
12} Mushrooms, finely chopped
195y (o) rozen chopped Spinach, defrosted
125g (4o0z) fredh Breads .
ml sp (1q 15p) ground Noimeg
Salvand Ground Black Pepper
Vg beaten Egg
Method
1. Hean the oil in a karge frving p ankel acd tlie
! ned meshrooms, Cook [
2. Dirain as much m
an. Add the spinach, breaderumbs, nuimeg
and seasoning o the pan and cook for a furher
2 minuies,

for the final 20 minutes of cooking time or in a
separate ovenproof dish
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