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(Serves 4 WA E)
A S
INGREDIENTS #1%%}:
1. Carrots - peeled and diced 250g%
AW - ERIN
2. Turnips - diced 25095
AR - 8
3. Onions - peeled and diced 2 eachf@
FRE - ER RN
4. Celery stalk - diced 1 eachf&
Ak - IR
5. Leek - keep white part only and sliced 1 eachf&
K& - RRER e R
6. Pearl barley 200g5
oK
7. Dried peas - soaked in water for 4-5 hours and drained 5095
EZWME — RAEKEL5NRRIEBE
8. Lamb Shank 1 piecetf
F R
9. Chicken stock 2.5 litersF
Vit 3
10. Lamb or mutton stock 2.3 liters #
FRBEZ
11. Kale - chopped (optional) 8595
HEX - 1N (REAELH)
12. galt to taste B & ¥ bk
13. Freshly ground black pepper to taste B & FA K
fiit i 2R AR
= Scotch Premier Lamb Shank
A Scotch Premier¥

Offers valid at great only. As prices may vary, in-store prices shall prevail. While stocks last. R FRAM great - KEBFMBLUEARTHE - BBEE  SREL -

A member of A.5. Watson Group = A Hutchison Whampoa Company
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METHQOD:
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Make the lamb stock with the lamb shank by cooking
in chicken stock for about 2 hours.
BFBRARFABTSMABEST - BRO2/NE -
Heat all of the ingredients, except the kale, in a large
saucepan. Then add-in the stock and bring to a boil.
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Reduce the heat and simmer gently for a 2-3 hours,
or until the peas and pearl barley are soft.
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Stir in the kale and cook for a further 10-12 minutes,
or until the kale is tender.
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Season with salt and freshly ground black pepper,
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serve immediately.
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