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through with no blood in the juices. Allow the
chicken to rest in a warm place for 20 minutes
and serve with your chosen accompaniments. 

Beef
If you are happy with medium rare roast beef,
take yourself down to the butchers and buy a
rib of beef, which is the most sublime joint of
meat that gives a wonderful crispy crust of fat
and 2 muscles that give totally different
textures on the plate. A 2 rib joint should feed
6-8. 

In a mortar and pestle or hand blitzer, put 2 tsp
of sea salt, 1 tsp of fresh peppercorns, 1 tbsp of
fresh thyme and 4 tbsp of oil. Blitz or crush
together then rub all over the meat. Place on a
bed of onions in a roasting pan and pour in 1
large glass of red wine and the same amount
of water. 

Cook as below. Make sure you rest for 30-45
minutes in a warm place before carving. The
juices in the pan can be strained to add to and
improve your gravy.  You can use a cheaper cut
of meat such as sirloin or topside. Roast at
180℃ for the following times:
• Medium Rare: 20 mins per 500g plus 20 mins 
• Medium: 25 mins per 500g plus 25 mins
• Well done: 30 mins per 500g plus 30 mins

Lamb
Lamb can be quite chewy, which tends to put
off children, so my preferred method for large
joints of lamb is slow roasting. Many recipes for
lamb include studding the joint with herbs and
garlic; these can sometimes burn and or leave
you with big lumps of plant and garlic in the
meat which many people do not like. A 2kg leg
will feed 4-6 people. 

Take your leg of lamb and using a sharp knife
cut lengthways just through the fat layer, try
not to cut into the meat. Carefully separate the
fat and skin from the meat, work out from the

centre both ways until you have almost
removed the skin (you can ask your butcher to
do this for you). 

Blitz together 2 cloves of garlic, a small sprig of
rosemary a good pinch of salt & pepper, 4 tbsp
of olive oil, the juice and zest of an orange and
2 tbsp of apricot jam. Paint this over the meat
of the lamb with a pastry brush and then wrap
the skin back over the lamb. Secure with string
, drizzle with a little olive oil and place on a bed
of onions, carrots and whole garlic cloves in a
roasting tray. Roast at 180℃ for 30 minutes,
then turn down to 160℃ for a further 2 ½
hours, basting every 30 minutes. 

At the 2 hour point, bring 3-400ml water, a
bottle of red wine (less a glass for the cook!)
and 1 OXO Lamb stock cube to a slow simmer
in a saucepan. Add this to the roasting pan and
cook for a further hour. Remove the lamb to a
warm place to rest for 30-40 minutes, pass the
juices from the pan through a strainer, cool
slightly and skim off excess fat, taste, season
and if preferred, thicken with cornflour.

If you prefer your lamb to be cooked pink or
want to cook for a shorter period - roast
conventionally at 180℃ for the following
times:
• Medium: 25 mins per 500g plus 25 mins 
• Well-done: 30 mins per 500g plus 30 mins

Pork
Pork should be roasted at 190℃ for 25-30
minutes per 500g plus 25 minutes. There is a
trend now for serving pork slightly pink...but I
prefer my pork to be cooked very slowly over a
long time. This gets maximum flavour from the
wonderful fat and if your crackling hasnʼt
crackled at a low heat, then remove it from the
meat and crisp it in the oven at 180-200℃
whilst the meat is resting. 


