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Gammon Ham Thai Green Broth

with coriander dumplings

Serves 2—4
Takes about 10 mins

100g (4oz)

Cooked, unsmoked gammon
ham, cut into chunks
1zsp (5ml) Oil
30ml  (2thsp)  Green Thai curry paste
100g (4oz) Green beans, various —
sugar snap, mange tout
or green beans, sliced
] Spring onions, sliced
250ml  (Yopt) Reduced fat coconut milk
250ml  (Yopt) Water
Fresh coriander, chopped
2 heads Pak Choi, roughly quartered
Coriander Dumplings:
(makes about 10 mini balls):
50 (20%) Self-raising flour
25¢ (10z) Suet
30ml  (2thsp)  Fre
Water

er, chopped

Heat oil in a large non-stick saucepan and add
cooked gammon ham and heat through. Stir through
green Thai curry paste. Add coconut milk and water.
Heat through.

Coriander Dumplings: In a bow! mix the flour and
suet, stir in the coriander. Bind with a little water.
Divide mixture into about 10 mini balls and then
drop the dumplings into the broth. Cover with lid
and cook for about 20 minutes until dumplings are

Sluffy and risen.

Remove dumplings when cooked and place on a
plate and keep warm.

Add remaining vegetables and heat through. Ladle
into bowls, add dumplings and sprinkle with

coriander and serve.

Roasted Gammon with ginger beer,
ginger glazg and clgmenting relish

Tukes 20 mins per 450g/ kg (115) plus 20 mins

1 Good quality dry cured
gammon joint

1 330ml can ginger beer

30ml  (2thsp)  Ginger preserve

Clementine Relish

Sml (1tsp) Oil

1 Onion, peeled and roughly
chopped

2 Clementines, peeled and

broken into segments

30ml (2tbsp) Brown sugar
15ml (1tbsp) Ginger preserve
45ml (3tbsp) Orange juice

Pre-heat oven to Gas Mark 4-5, 180°C, 350°F.
Double line a large roasting pan with foil.

Place joint in roasting pan, pour over ginger beer.
Cover with foil and carefully put in oven for

calculated cooking time.

Remove pan from oven and carefully remove joint.
Tip off juice and discard. Remowve the rind and score
the fat into diamonds. Brush with ginger preserve.

Return to the roasting pan, but line with foil. Bake
Jfor 10-15 minutes until glaze is golden brown.

Clementine Relish: Place onion in a small pan with
0il and cook for a couple of minutes. Add remaining
ingredients and simmer with lid on for about 10
minutes until onion is soft and liquid syrupy.

Serve gammon hot with a selection of roasted

vegetables and a spoonful of Clementine relish.
Also delicious cold!




Cider Roasted Gammon
with calvados and apples

Serves 4-6

Tukes 20 mins per 450g/Yskg (11b) plus 20 mins

(About 1 hour for 1kg (2%41b) joint)

Tkg (2%lb)  Good quality, dry cured,
unsmoked gammon joint

300ml  (Vopt) Sweet cider

15ml  (1tbsp)  Apple sauce

30ml  (2thsp)  Calvados / brandy (optional)

4 Whole apples

15-30ml (1-2tbsp) Muscovado sugar

Pre-heat oven to Gas Mark 4-5, 180°C, 350°F.

Double line a large roasting pan with foil. Place
Joint in roasting pan and pour over the cider, apple
sauce, calvados and add whole apples.
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Place another piece of foil on top and roast in oven.

Baste and turn joint over half way through cooking
time.

Remove joint carefully from oven. Remove rind
from joint and score the fat. Baste the joint with the
Juice and sprinkle the fat with sugar and refurn to
oven for further 10-15 minutes to brown.
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The juices can be used as a sauce, but taste ﬁm‘ as
they may need a spoonful of brown sugar depending
on the saltiness of the joint.




Gammon tlam, cranbgrry and chgstnut tart

Serves 4-6

Takes 20 mins

225¢ (80z) Cooked gammon ham, cut into
strips/chunks

500g Pre-made chilled bought
Puff pastry

45ml (3tbsp)
50¢ (20z)

Cranberry sauce
Chestnuts, walnuts
andyor pecan nuts

Pre-heat oven to Gas Mark 5, 190°C, 375°F.

Roll out puff pastry to 20 x 30cm rectangle. Score a
line in the pastry 2cm from the edge.

Spread cranberry sauce over the pastry within the
scored rectangle, sprinkle with gammon and nuts.

Bake in oven for about 20 minutes until pastry is
well risen and golden.

Serve either hot or cold as a snack or as part of

a buffet.

Gammon tam, chilli and coriander potato salad

Serves 4-6

100g (4oz)
4500 (1)
$Z3

30ml  (2thsp)
2

30ml  (2thsp)
10ml  (2tsp)

Cooked gammon ham, cut into
strips/chunks

New potatoes, boiled

Red chilli, deseeded and finely
chopped

Fresh coriander, chopped
Spring onions, finely chopped
Mayonnaise

Sweet chilli sauce

Take a large bowl and add boiled, warm new
potatoes. Add chilli, coriander, spring onions,
mayonnaise, chilli sauce and gammon.

Toss together until ingredients are all combined.
Serve with large chunks of crusty brown bread and
crisp green leaves.



Gammon tam Taging with
pomggranateg and parslgy couscous

Serves 4-6
Takes about 30 mins
225¢ (80z) Cooked, unsmoked gammon 300ml  (Vapt) Water

ham, cut into chunks 1 Clementine, peeled and broken
Sml (1tsp) Oil into segments
1 Onion, chopped 1 Clementine, juice removed
15ml (1tbsp)  Turmeric Couscous
15ml  (1tbsp)  Cumin 250g (90z) Couscous
2.5ml  (Yotsp)  Cinnamon 1 Clementine, juice removed
2.5ml  (Yatsp)  All-spice 300ml  (Vapt) Boiling water
75g (30z) Ready-to-eat apricots, chopped 1 Pomegranate, seeds removed
) 400g (approx) can chick peas, Seasoning

drained Flat leaf parsley

Heat oil in a large pan, add onion and foo,éfor 1-2 minutes. Add cooked gammon ham and all remaining
ingredients. Cover and simmer for about 30 minutes until sauce thickened.

Meanwhile prepare the couscous: Place couscous into a bowl. Add juice of clementine and boiling water. Season,
cover and leave to stand for 10 minutes until water has been absorbed and the couscous has softened. Stir in
pomegranate seeds and parsley. Serve tagine with a large pile of pomegranate and parsley couscous.

Roasted Gammon with malled wing
and eranbgrry and cinnamon glazg

Serves 4-6 Pre-heat oven to Gas Mark 4-5, 180°C, 350°F.

Tukes 20 mins per 450g/%skg (115) plus 20 mins Double line a large roasting pan with foil, place

(About 1 hour for a 1kg (2%lb) joint) Joint in roasting pan

kg (2%1b) Good quality dry cured, Pour over the red wine, orange juice and add
unsmoked gammon joint mulled wine sachet and cinnamon stick.

150ml  (Yapt) Red wine Place another piece of foil on top of the tin and roast

150ml  (Yapt) Orange juice in oven for 1 hour. Baste and turn joint over half

1 Mulled wine spice sachet way through cooking time.

1 Ginnamon stick Remove the pan from the oven and carefully

sml (3tbsp) C’j‘mb 2y Y remove joint. Pour juices into a small saucepan. Add

2.5ml (Yotsp)  Cinnamon cranberry sauce to juices and reduce for 5 minutes.

Remove rind from joint and score the fat. Return to
the roasting pan, but line with foil.

Spoon some of the cranberry juices over the joint
and then return to oven for a further 10-15
minutes until glaze is syrupy and fat browned.

Serve hot gammon with roasted potatoes and

parsnips and braised red cabbage with apple.




s ° 4
Pramnangana’ animal welfare are now more than ever increasingly important
considerations for us when buying meat.
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By choosing Quality Standard Pork, Bacon, Ham and Sausage you can be sure
that you are not onl ng meat .z;@az‘ is fully traceable and produced to bigb

elfare ndayg, but aﬂb‘,ﬂyat you are supporting the ﬁzrmers'

enilworth, Warwickshire CV8 2TL i
and Horticulture Development Board (AHDB)

at recipe ideas visit www.lovepork.co.ik
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