
Two Course Menu - 1  

Main Course: Haggis, Neeps & Tatties
Taken from BBC Good Foods

Ingredients

500g  haggis
1kg potatoes such as Maris Piper, cut into similar-sized pieces
100ml  milk 
150g  unsalted butter
1 turnip, peeled and diced
2 large  carrots, diced

Method

Heat the haggis following pack instructions. When the haggis has 30 mins cooking
time remaining, tip the potatoes into a large pan of generously salted cold water,
then bring to the boil over a medium heat and cook for 10-12 mins until very tender
when pierced with a fork. Drain well and leave to steam-dry in the colander for 10
mins.

Add half the milk and two-thirds of the butter to the pan used to cook the potatoes,
and warm over a low heat until the butter is melted and the milk is just steaming.
Remove from the heat and return the potatoes to a pan, then use a potato masher
to mash everything together. Or, pass the potatoes through a medium sieve into the
pan in batches using the back of a spoon or ladle. (Using a sieve will give you a very
fine, no-lump texture.) Season well with salt and pepper.

Meanwhile, cook the turnip and carrots in a pan of boiling water for 18-20 mins until
very tender when pierced with a fork. Drain well and leave to steam-dry in the
colander for 10 mins. Return the vegetables to the pan along with the remaining
milk and butter, then coarsely mash using a potato masher – you don’t want a
smooth texture here. Season well. Serve the haggis with the neeps and tatties
alongside.

https://www.bbcgoodfood.com/glossary/haggis-glossary
https://www.bbcgoodfood.com/glossary/potato-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/swede-glossary
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/review/best-potato-ricer


Two Course Menu - 1  

Dessert: Cranachan 
Taken from BBC Good Foods

Ingredients

2 tbsp medium oatmeal
300g fresh British raspberries
a little caster sugar
350ml double cream (we used Jersey double cream)
2 tbsp heather honey

Method
 
To toast the oatmeal, spread it out on a baking sheet and grill until it smells rich
and nutty. It will not darken quickly, so use your sense of smell to tell you when it is
nutty enough. Cool the oatmeal.
 
Make a raspberry purée by crushing half the fruit and sieving. Sweeten this to taste
with a little caster sugar. Whisk the double cream until just set, and stir in the
honey, trying not to over-whip the cream. Taste the mix and add more honey if you
feel the need.
 
 Alternate layers of the cream with the remaining whole raspberries and purée in 4
serving dishes and add the oats. Allow to chill slightly before eating.

https://www.bbcgoodfood.com/glossary/raspberry-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/cream-glossary
https://www.bbcgoodfood.com/glossary/honey-glossary

