BAKED LAMB CHOPS
WITH ROSEMARY

Serves 4

Preparation time: 10 minutes
Cook time: 45 minutes

INGREDIENTS:
1 907g bag Aunt Bessie’s

Homestyle Roast Potatoes

8 lamb chops, fat removed

2 tablespoon fresh rosemary leaves,
roughly chopped

2 tbsp olive ol

1 dessertspoon plain flour
425ml-Hamb-or chicken stock or water

1 tbsp redcurrant jelly
INSTRUCTIONS:
1 Preheat oven to 230°C, gas mark 8.

2. Bake Aunt Bessie's Homestyle Roast Potatoes
according to packet instructions.

3. Meanwhile, in a large frying pan, heat oil over
a moderate heat.

4. Brown lamb both sides for two minutes.
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for more recipe ideas, offers and
inspiration visit:

www.auntbessie.co.uk



