Lob.
Recipe

4 thsp plain flour

Salt and freshly ground black pepper
1.4kg/3lb lamb neck fillet cut into large pieces
1tbsp vegetable oil

2 onions diced

1.2 litres chicken stock
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HOW | MADE IT

3 large carrots diced 1.Chop vegetables

900g potatoes quartered 2.Fry onions

2 thsp Worcestershire sauce 3.Sear meat

1 tbsp brown sauce 4.Add carrots, stock,
Worcestershire sauce and

half of the potatoes
5.Simmer for 3 hours
6.Add rest of the potatoes
To me it tasted pretty vile but to my dad it brown sauce
was like heaven . 7.cook for further 1 hour
8.Eat with crusty bread
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