
- -,Zrussels Sprouts with Pancetta and l/adeira
t-o*". *,",.-king tim.: .rund coo(,S np
lornln; $|,v6 a y@ onty n€.d io p6l

$. oot r leaves trcn
r 1.1k9 (2fi1b) small, even-sized Bruss€ls ih€ spreut!. Don,t bc

sprouts, tdhmed temptod to cui. crcs.
.2009 Ooz) cubed pancetla in tE bonom .. thi. t.ts
r 3tbsp medium ordry Madeira toomuch wsr.r inro

ttEh durlng c@khg .nd
I Bnng a arge pan ol salled wate. to lhe boil. Tp m.k.. th.m soggy'
n the sprouts and bo forlrnn Drain, tfen plunge FFEFAFE aHEAo
nlo cold water tc .elresh. Dran wel M.k uptothcendot
2 Heat a nons:ck ryinS pa. and fry the pancetta 3r€p r. Dr.rn, ft.n chil,
unt brown and b€grnn ng to cfisD - the€ 5 no need c@rcd, ror up ro . d.t
to acld any oil. Add the lvade ra and bubbe for
lnrin. Add the sprouts and heat |rrough tosslng
e\.- ,  l .pe of  rnnutes.  ior  5 5mn. Season. lhen
trp nlo a warr J d sh. Setue mmediarey
lrOczls, 129 lat lof which 49 sru6,e4, q e'tt,
t'a@ a.Bed sugar per .efling

-V/oneyea Parsnips and Carrots
Hand3-o tim.: tsfirin; coohng tim: rbout th.

r 8009 (l lb 12oz) each carots and parsnips,
roughly chopped

.4tbsp runny honey
r 2tbsp choppod lemon thyrfie
r Zesi and juice ol1 temon
r 759 (3oz) buttei chopped
.600m1 (1 pint) hot turkey stock

I Prehear the oven ro I80"c {160"c fanr mark 4
P ,  l '^  .  d .o l \  d,d pd's- .os -  o a ,d,gF pd o
boIng waier and cook for 3..1mn. Dra,n !!e .
2 Pul the honey thyme, lemon zesr and juce into
a large bowl Season and m x we , then add the
carrots and parsnrps Mir to coal
3P, rrod.oF. ro1 ,qFaseor Jro.
ovenproof d sh Stk butter into the hcr stock, poul
I over ihe vegetables afd cover with greased fo].
4 Bake tor thr removng tfrefo t5mn beioreth€
end 0t the cookrng t me. unl tender and g. .jen
l*zts, 99 tat lot which q etuIalet), 24s ca.bs,
69 a<,.kd sugar p.r s.tui.g

Make up lo lh. ctrd ol st€p 2. Cool, cosa.d chitttd

ilI
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