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Method
1. Preheat the oven to 180℃. Seal / brown the meat in a

pan that can be also placed in the oven.
2. Sweat the onion and garlic with the meat then add

beef tomatoes and canned tomatoes. Stir in the olive
oil, wine, vinegar, herbs and stock. Season to taste with
salt and pepper and bring to the boil, place in
preheated oven.  Cook for about 1½ hours, and rest
until ready to serve, garnished with lots of chopped flat
leaf parsley.
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Ingredients
•  1 whole leg of lamb dice
•  1 medium onion, peeled 

and finely chopped 
•  6 garlic cloves, peeled and

finely chopped 
•  2 beef tomatoes, roughly

chopped 
•  2x 400g can chopped 

tomatoes 
•  100ml olive oil 
•  250ml red wine 
•  125ml red wine vinegar 
•  1 tsp OXO reduced salt 

Vegetable granules
dissolved in 100ml water

•  4 bay leaves 
•  2 sprigs rosemary 
•  3 sprigs of thyme
•  Salt and freshly ground

black pepper 

Serves 4-6

This is a really easy dish to make, either serve with boiled potatoes or, by adding
some fresh pasta and a roast vegetable salad, itʼs a very special dinner party staple.

Ingredients
• 3 tsp redcurrant or mint

jelly 
• 1 OXO Lamb stock cube 
• 4 Lamb chump chops or

leg steaks 

Serves 4

Method
1. Warm redcurrant or mint jelly for 20 seconds in the

microwave so itʼs just soft. 
2. Crumble an OXO Lamb stock cube into the jelly and

mix well. 
3. Brush jelly mixture over lamb chops or steaks and grill

or oven bake until cooked through  
4. If using redcurrant jelly, finely chop a few sprigs of

rosemary and add to the jelly mixture before glazing
the meat for an even tastier result
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Glazed Lamb Chops 

Winning Recipe


