
We use delicious Ibercio Pork for this dish,

which is rich and fatty and has an amazing

flavour. If you can’t source this, try wild boar or

perhaps some free-range pork instead.

LENTIL CASSOULET

1200g puy lentils 

1 large onion

 100g butter 

100g spinach 

2 cloves garlic sliced 

few droplets of truffle oil

 200ml reduced stock or jus (chicken, or pork

ideally) 

25 ml double cream

HERB GNOCCHI

4 medium maris piper potatoes

1 tablespoon of finely grated Parmesan

drop of truffle oil

1 tablespoon parsley chopped

1 egg

150g semolina flour

seasoning

INGREDIENTS

4-6 SERVINGS IBERICO PORK-SEAL IN PAN- IN OVEN @ 200C
8-10MINS

DIRECTIONS

IBERICO PORK WITH PUY LENTIL CASSOULET AND
HERB GNOCCHI

COOK THE LENTILS IN A POT OF BOILING SALTED WATER OR IF YOU HAVE IT
CHICKEN STOCK UNTIL TENDER, THEY SHOULD STILL HAVE A SLIGHT BITE.

MELT THE BUTTER IN A PAN AND ADD THE ONION AND GARLIC BOTH FINELY
SLICED AND COOK ON A MEDIUM HEAT FOR APPROXIMATELY 10 MINUTES
UNTIL ITS CARAMELIZED LIGHTLY AND GOLDEN

ADD THE LENTILS AND THEN THE JUS AND CREAM ALONG WITH A LITTLE 
TRUFFLE OIL

BRING TO THE BOIL AND SEASON TO TASTE, THIS CAN BE SITTING READY TO GO
UNTIL YOU NEED IT (SIMPLY WARM THROUGH ADD IN THE SPINACH AND SERVE)

I DON’T TEND TO FOLLOW THE TRADITIONAL RECIPE OF MAKING GNOCCHI SO
HERE MY VERSION, WHICH I PREFER. NORMALLY WITH GNOCCHI YOU WOULD
POACH IT BUT I HAVE NEVER BEEN A FAN OF THIS WAY, SO WE FRY IN A LITTLE
OLIVE OIL INSTEAD TO COLOR A LITTLE

BAKE 4 MEDIUM SIZED POTATOES IN THE OVEN UNTIL COOKED
BEST TO USE MARIS PIPER POTATOES IF POSSIBLE. SCOOP OUT THE INSIDE OF THE
POTATOES AND RUN THROUGH A MOULIN OR RICER. IF YOU DON’T HAVE THIS –
PUSH THEM THROUGH A SIEVE WITH THE BACK OF A SPOON

ADD ALL THE OTHER INGREDIENTS AND MIX TOGETHER.

THE MIX SHOULD BE FIRM NOT STICKY. IF IT IS A BIT CRUMBLY ADD A LITTLE EGG
YOLK, IF TOO WET SOME MORE SEMOLINA – DON’T MIX TOO MUCH
ROLL OUT ON A SURFACE DUSTED WITH MORE SEMOLINA AND SHAPE INTO LONG
CIGAR SHAPES – CUT THEM DOWN TO THE SIZE YOU LIKE AND PLACE A
SEMOLINA DUSTED TRAY TO COOL – DON’T CLING FILM

WHEN YOU NEED THEM WARM A LITTLE OLIVE OIL IN A NON-STICK PAN AND
GENTLY SAUTÉ THE GNOCCHI UNTIL LIGHT GOLDEN, DRAIN ON A PIECE OF KITCHEN
 PAPER AND SERVE.


