new
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new

in MATTE finish

Cotton is the new and desirable pure white cast iron colour from Le Creuset, featuring a delicately
textured matte finish. Inspired by the simple beauty of natural cotton, this unique, elegant colour
complements many styles; from modern and minimalist to classic or relaxed.
New Cotton is available in the following shapes: 20, 24 and 28cm Round Casseroles; 29cm Oval
Casserole; 30cm Shallow Casserole and a 26cm Grillit ®.

ROUND CASSEROLE
20, 24 AND 28CM

Ref. 4215

OVAL CASSEROLE
29CM

SHALLOW CASSEROLE
30CM

cotton
in MATTE finish

Recipe collection

GRILLIT ®
26CM

Steak and Porter Casserole with Thyme Scented Dumplings

Griddled Spring Lamb

with a Pea Shoot, Avocado, Feta and Mint Salad
Serves 6
Succulent, seasonal spring lamb marinated in rosemary, thyme, garlic and olive oil, pan seared on
the hob and then finished in the oven. Served with a light salad of tender shoots and leaves, ripe
avocado, salty feta and a fresh mint dressing.
Preparation time: 15 minutes + 4 hrs minimum marinating + 20 minutes standing
Cooking time: 40 - 50 minutes + 10 - 15 minutes resting time
Le Creuset 26cm Cast Iron Grillit®
Ingredients
Lamb and marinade
1.25kg leg of lamb – boned and butterflied
4 tablespoons olive oil
Zest of 1 lemon
6-8 sprigs of fresh thyme and 4-6 sprigs of
rosemary – leaves picked and chopped
4 cloves garlic – finely chopped
1 teaspoon black pepper
1-2 teaspoons sea salt (before cooking)
Salad and mint dressing
80g/3oz washed baby spinach leaves
80g/3oz pea shoots
1 large ripe avocado – stoned and diced
115g/4oz feta cheese – diced
2 tablespoons olive oil
2 tablespoons white wine vinegar
5 sprigs mint – leaves picked and chopped
¾ teaspoon sugar
½ teaspoon salt
½ teaspoon pepper

Method
1. Pat dry any moisture from the lamb and using a sharp knife make 15-20 short
cuts into the skin of the joint, approximately 3cm (1¼ inch) long and 1 cm (½ inch)
deep. Turn the meat over and make 3-4 shallow long slashes in the deeper parts.
2. Place the joint, skin side up, into a large flat shallow dish. Combine the
marinade ingredients, but do not add salt at this stage. Rub the marinade into the
meat, pushing it into the cuts. Cover and place into a refrigerator for a minimum
of 4 hours, or overnight if possible.
3. Remove the lamb from the marinade and drain away any excess liquid.
Leave at room temperature for 20 minutes before seasoning with the sea salt.
4. Pre heat the oven to: 200°C/ Fan 180°C/400°F/Gas Mark 6 for step 7.
5. Place the empty Grillit® over a low to medium heat on the hob and allow it to
heat for 7-10 minutes. Test the grill temperature by dropping a few drops of cold
water over the hot surface. If it sizzles and the water evaporates almost
immediately, it is hot and ready for use. If the water produces steam and has no
sizzle, heat the pan for a little longer and repeat the test. Use an oven mitt, handle
glove or a thick cloth for gripping the cast iron handle at all times.
6. Place the lamb skin side down on the dry, hot Grillit® and sear for 2-3 minutes.
Turn the meat over and sear the other side. Repeat this process.
7. Place the Grillit® into the oven and continue to cook for 24-30 minutes
depending on how pink you like your lamb.

Cook’s notes

...............................
• Choose the thicker, leaner, upper
part of the leg and ask the butcher
to bone and butterfly the lamb joint
for you. This creates a larger
surface area for the marinade and
allows quicker, more even cooking.
• English produced feta cheeses,
such as Woolsey Feta or Yorkshire
Fettle, are also available.

8. Remove from the oven, lightly cover with foil and rest the meat in the pan for
10 -15 minutes.
To make the salad
Place the prepared leaves, shoots, avocado and feta into a bowl. Whisk together
the dressing ingredients and pour over the salad before lightly tossing the
ingredients together.
To serve, place the meat onto a board, slice thickly and serve with the pan juices
poured over. Accompany with the dressed salad.

Steak and Porter Casserole
with Thyme Scented Dumplings
Serves 5-6
Porter is a dark beer with a strong taste, which gives this casserole a deep, rich flavour and
colour. Mustard, Worcestershire sauce and pepper add a little heat, whilst the vegetables and
herbs bring sweetness and a lovely aroma to the casserole. Light and fluffy fresh thyme
dumplings complete this delicious winter warmer.
Preparation time: 15 - 20 minutes
Cooking time: 2¼ - 2½hrs
Le Creuset 24cm Cast Iron Casserole
Ingredients
Casserole
2 tablespoons olive oil
2 tablespoons butter
400g/14oz shallots – peeled and cut in
two if large
2 sticks of celery – 1½ - 2cm diced
2 medium carrots – 1½ - 2cm diced
1.25 kg (2lb 12oz) braising steak – cut
into 2½ cm (1inch) dice
4 tablespoons plain flour
3 cloves garlic – crushed
3 tablespoons tomato puree
3 tablespoons Worcestershire sauce
1 tablespoon coarse grain mustard
1 teaspoon coarse ground black pepper

Method
Pre heat the oven to 170°C/Fan 150°C/325°F/Gas Mark 3.
1. Heat 1 tablespoon of the oil with the 2 tablespoons of butter in the casserole
dish over a low to medium heat. Add the shallots, celery and carrots and sauté
gently for 8 -10 minutes until softened and lightly coloured. Remove from the
pot with a slotted spoon and set to one side.
2. Heat the second tablespoon of oil in the casserole dish; cook the diced meat
in batches until lightly browned, removing each batch before adding the next.
3. Return the meat and sautéd vegetables to the pot, sprinkle over the flour
and stir in the garlic, tomato puree, Worcestershire sauce, mustard and pepper.
4. Add the bay leaves and thyme, hot stock, and stir in the beer. Bring to a
simmer, place the lid on and transfer to the oven for 1½ - 1¾ hours.
5. Remove from the oven, stir and season to taste with a little salt.
For the dumplings, increase the oven heat to 190°C/ Fan 170°C/375°F/
Gas Mark 5

2 fresh bay leaves

Combine the dry ingredients for the dumplings with the herbs and add enough

1 tablespoon dried thyme

cold water to bring the mixture together to form a soft dough. Portion into

600ml (20 fl oz) hot beef stock

8 pieces, lightly dust your hands with the extra flour and roll each piece into a

500ml (18 fl oz) bottled porter or

ball. Place them on top of the casserole and replace the lid. Return to the oven

stout beer

and cook for 20 - 25 minutes until the dumplings are light and fluffy.

Salt to taste
Dumplings

Before serving finish with the chopped parsley.

140g/5oz plain flour + extra for rolling
70g/2 ½oz vegetable suet
1½ teaspoons baking powder
½ teaspoon salt and pepper
6 sprigs of fresh thyme – leaves picked
2-3 tablespoons water
To finish
3 tablespoons freshly chopped parsley

. . Cook’s
. . . . . .notes
...................................................
• Choose braising steak with some marbling as this will be more tender
• Adding the meat all at once will cause the temperature to drop and the
meat will stew.
• The casserole can be made in advance and chilled for up to 48 hours.
Re-heat to piping hot before adding the dumplings and completing the
recipe. A little extra liquid may be needed when reheating.
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