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Lancashire hot pot

Ingredients
2 tbsp olive oil

1kg/2lb 2oz neck of lamb, chopped into bite-sized pieces

4 lambs' kidneys, cleaned, trimmed, cut into quarters

2 onions, peeled, sliced

½ tsp salt

1 tbsp plain flour

250ml/9fl oz lamb stock

1 sprig fresh thyme 

2 fresh bay leaves

1 tbsp Worcestershire sauce

50g/2oz butter, cut into cubes, plus extra for greasing

2 x 250g/7oz black pudding rings, outer casing removed, thickly sliced

1kg/2lb 2oz potatoes, peeled and sliced

salt and freshly ground black pepper

Preparation method
1. Preheat the oven to 180C/350F/Gas 4.

2. Heat the olive oil in a pan and fry the lamb pieces and kidneys for 1-2
minutes on both sides, or until golden-brown all over. Remove from
the pan and set aside. 

3. In the same pan, cook the onions and salt for 2-3 minutes, or until
the onions have softened. Stir in the flour until the onions are well
coated with the flour. 

4. Add the stock to the pan along with the thyme, bay leaves and
Worcestershire sauce. Stir and simmer for 8-10 minutes, or until
thickened slightly. 

5. Butter a lidded flame-proof casserole dish and place a layer of
potatoes (about a third) over the bottom of the dish and season with
salt and freshly ground black pepper. Spoon in half of the browned
lamb and lambs' kidneys, then lay over half of the black pudding
slices and pour over half of the thickened stock mixture. Repeat the
layering process until all of the potatoes, lamb pieces and kidneys,
black pudding and stock have been used, finishing with a layer of
potatoes on top. Dot the potatoes with the butter, then cover with a
lid.

6. Place the casserole into the oven to cook for 20 minutes, then
remove the lid and cook for a further 20 minutes, or until the potatoes
are golden-brown on top. 

7. To serve, spoon into serving bowls.

less than 30 mins
preparation time

30 mins to 1 hour
cooking time

Serves 6
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The Hairy Bikers’ slow-cooked
classic Lancashire hot pot is
perfect for a hearty, family
meal.
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