
MAY: ROASTED SPRING LAMB OF RUMP WITH WILD GARLIC & POMMES ANNA  

Make the pommes Anna first, as you will need to make this a day in advance. Peel the 

potatoes and slice as thinly as you can, then pour the melted butter on top and mix well. 

Line a tin loaf with baking parchment, layer the sliced potatoes  seasoning each layer as 

you go. 

[800g Russet potatoes 

150g Butter 

Salt & pepper] 

Once the tin loaf is full, cover with foil and cook for 1 1/2 hours, or until the potatoes are 

cooked all the way through.(if the knife runs through without resistance is cooked) Once 

cooked, place another tin loaf on top that just fits into the larger tray and distribute 

weights on top. Leave overnight in the fridge to press and set. 

Remove the lamb rump from the fridge 30 minutes before cooking to bring to room 

temperature, which results in even cooking. Pat dry, score the skin evenly, rub with a little oil 

and season with salt and pepper. Sear the lamb for a couple of minutes in a hot pan until it’s 

brown all over. Add a sprig of rosemary. Roast in a preheated oven (180c) for around 7-9 

minutes (pink) depending on the size of the lamb rump. Take it out from the oven and let it 

rest on the side. 

First make the wild garlic oil for the mayonnaise. Wash the wild garlic, then blanch of 10 

seconds in a pan of heavily salted, boiling water. Drain the water and plunge into some 

iced water, then pat dry with some kitchen towel. 

Chop the wild garlic roughly and add to a blender, then pour in the olive and the 

vegetable oil mix. Blitzing until the oil is getting a vibrant green colour. 

[100g wild garlic 

250ml extra virgin olive oil 

250ml vegetable oil] 

Pass through a fine sieve.  

Whisk the egg yolks, mustard and vinegar in a bowl until smooth. Continue whisking and 

pour in a thin, steady stream of the wild garlic oil. 

[3 egg yolks 

1 tsp Dijon mustard 

2tsp lemon juice]  

Keep whisking and pouring until all of the oil has been absorbed and has emulsified with 

the egg mixture - you should be left with a nice, thick green mayonnaise. Season with 

salt and pepper. 

Cut the pommes Anna into 2cm by 5cm portions, colour in a pan with vegetable oil till is 

crispy and golden brown. Season with salt. 

Serve with blanched asparagus (see APRIL recipe) and peas.  

 

BALLINGHAM LATTICED APPLE PIE 

Ingredients 

For the filling: 

1 kg Bramley apples or Cooking apples 

200g wild blackberries 

140g Muscovado sugar 

½ tsp cinnamon 

¼ tsp ginger 

3 tbsp flour 

 

METHOD: 

Peel, quarter, core and slice the apples about 5mm thick. Mix the Muscovado sugar, cinnamon, ginger and 

flour in a bowl and add the sliced apples and the blackberries.(Squeeze of half lemon juice optional here, I like 

mine a bit sharper).  Mix it all together. 

 

For the pastry, beat the butter and sugar in a large bowl until mixed. Break in one egg and just the yolk of the 

other egg, keeping the white for glazing later. Stir together until the mixture looks a bit like scrambled egg. 

Add the flour, a third at a time and a pinch of salt until it’s all incorporated then finish gathering it together 

with your hands. Gently work the dough into a ball, wrap in cling film and chill for 45 mins.  

 

After the pastry has chilled, heat the oven to 180c. Cut off a third of the pastry and keep it wrapped while you 

roll out the rest to 4mm thick and use this to line a pie tin – 20-22cm round and 4cm deep – leaving a slight 

overhang.  
 

Roll the remaining pastry to a rectangle (4mm thick)and cut strips out of it. Pile the filling into the pastry-lined 

tin and pat them down (not too tight). Lightly beat the egg white and brush around the pastry rim and place 

the strips in the lattice pattern to cover the pie.  

 

Pressing the edges together to seal. Trim the edge with a sharp knife. Brush it all with the egg white and 

sprinkle with caster sugar. Bake for 40-45 mins, until golden, then remove and let it sit for 5-10 minutes. Serve 

while still warm from the oven with softly whipped cream, custard or vanilla ice cream. 

 

Gabor Katona, Head Chef Castle House  

Below the Ballingham Apple Trail, from Ballingham Hall farm orchard to Castle House and chef’s pie! 

 

 

For the pastry: 

225g butter 

50g golden caster sugar 

2 eggs 

350g plain flour 

Pinch of salt 


