RAGOUT OF LIVER

This recipe serves 4:

1lb lambs liver

4 level tbs seasoned flour

1 onion 

4 rashers bacon

1 oz fat or cooking oil

1 stock cube made up to ¾ pint stock

1 oz sultanas 

1 cooking apple

Parsley garnish 

For serving – 8 oz long grain rice

METHOD

1. Wash and trim liver – cut into bite sized pieces.   Toss in seasoned flour.

2. Slice onion, chop bacon, make up stock. Peel and   grate                                                                     cooking apple (do this last, it quickly goes brown)

3. Fry liver, onion and bacon in the fat or oil until golden brown

4. Add stock to the pan – stirring constantly. Add sultanas, apple and tomato puree. Stir well.

5. Simmer gently for 20 mins. (after 5 – 10 mins. Place a lid on the pan to prevent drying out , but  

