
Leek Puff Pastry
400 g puff pastry (fresh or frozen)
6 leeks
2 onions, chopped
3 spoonfuls of cream
1 spoonfuls of flour
3 eggs
Salt
Ground White pepper
Water

Preheat oven to 210ë C.

Wash the leeks with cold water and remove the green part.

Cut the white part into slices (2cm thick), wash again and cook them up to boil with a little bit of salt for

15min. Reserve the soup.

In a pan, fry the onions lightly; add in the boiled leeks and salt and stir with a wooden spoon. Add in the

¯ou r and the cream, and slowly the soup of the leeks until making a light mixture. Whisk 2 eggs and mix

everything.

Roll out half the pastry on a lightly ¯o ured surface into a large, thin circle and place in a mould.

Put the leek mixture on the puff pastry base and cover with another layer of puff pastry. Jo in both parts

with the ®ngers. Whisk a third egg and brush the surface of the puff pastry.

Bake in oven to 210ë C for 35minutes.

STARTER

Lamb & Vegeta ble Hotpot
1 kg lamb shoulder, cut into 2 inch cubes
100 g plain flour
1 small turnip, cut into large batons
3 carrots, cut into large chunks
4 stalks celery, cut into large chunks
4 washed potatoes, cut into wedges
1 packet fresh button mushrooms, halved
1 bunch fresh thyme or 2 teaspoons dried thyme
50 g brown sauce powder, mixed with 100 ml water
Salt and pepper to taste

Serves:  8 to 10

Preparation time:  15 minutes
Cooking time:  40 minutes

Lightly dust the lamb with ¯ our and pan fry until go lden brown.

Remove from the pan and put the lamb into the pressure cooker together with the rest of the

ingredients, except for the salt and pepper . Pour water into the pressure cooker until it just covers the

contents. Place the lid and cook for about 10 minutes on setting No. 2, following the instructions of

your Fagor pressure cooker.

When ready, season with salt and pepper  to taste. Serve hot with bread or rice.

MEATY MAIN

DESSERT

Alm ond Cake

Cake
4 eggs
100 grs butter
150 grs flour
150 grs sugar
5 grs powder
Jam
Almonds
Cream
1/2 l milk
50 grs. Flour

Preparation (cake)

Preheat oven to 180ë C.

Whisk the eggs with the sugar, add in the ¯ our together with the baking powder  and mix well. Add in the

melted butter and keep on mixing. Brush a mold with butter, sprinkle with ¯ our and pour in the mixture.

Bake in the oven to 180ë C for 35 minutes.

Preparation (cream)

Whisk the eggs, sugar and ¯o ur, add in milk and put in the ®re removing with a spoon. When boiling, remove

from the ®re and reserve. When cold, remove the cake from the mould, and cut transversally into 2 halves.

Cover one half with cream and the other with jam. Put both parts together and sprinkle the almonds. Grill the

cake in the oven for 2 minutes.

Wha t's  on th e m enu .. . i n Oct ober?
Decorate your home in a festive mood and turn on the lights to receive the ve ry
special menu of the month: veggies, meat and sweet desse rt, a simple and br ight
combination to illuminate your days of celebration.


