
SERVING:

INGREDIENTS:

3 hrs 

 

TIME:

4 people
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YOUR NOTES:

LAMB MEATBALLS WITH RATATOUILLE

 

 

 

 

 

www.pynethebutcher.co.uk 01278 663050

Chop the mint and coriander finely and mix with the spices, salt and lamb. 

Form into small balls and leave in the fridge for a couple of hours. Drop 

the tomatoes into a pan of boiling water for a minute then transfer to a 

bowl of cold water. Slip off the skins, squeeze out the pips and chop the 

flesh roughly. Slice the onions thinly, the courgettes into rounds as thick 

as a pound coin, the aubergines into slices twice as thick and the peppers 

into small chunks. Peel, crush and chop the garlic. Heat a little olive oil on 

a pan and brown the meatballs all over for four to five minutes. Remove 

and add the onions to the pan and cook until softened. Transfer them to a 

bowl and cook the courgettes, peppers and aubergines separately. Finally 

return all the vegetables to the pan together with the garlic, chopped 

thyme and basil, vinegar, sugar and a generous amount of salt and 

pepper. Add the meatballs, cover and simmer gently for 15 minutes 

before serving.

Kilo of lean, minced lamb

Small bunch each of mint and coriander

Teaspoon each ground cumin, ground 

coriander and sea salt

Half a teaspoon smoked paprika

Good pinch cayenne pepper

For the ratatouille

2 large red or Spanish onions, thinly 

sliced

2 fat aubergines

2 large courgettes

4 red peppers

750g tomatoes

4 large garlic cloves

Olive oil

Leaves from  a small bunch of fresh 

thyme

Small bunch basil

1 tablespoon balsamic vinegar

1 teaspoon sugar

Sea salt & freshly-ground black pepper
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