
Irish Lamb & Mushroom Stroganoff 
with Basmati Rice 

Our  Ir ish Com eragh Mount ain Lam b roam s f ree range over  
ext ensive areas of  t he Com eragh Mount ains. On t he 
m ount ains, t hey eat  grasses, herbs, w ild f lowers, heat hers and 
dr ink  nat ural spr ing wat er , al l  f ree f rom  chem icals and 
pest icides. Farm ing, t herefore, barely int rudes on t h is m eat  
which gives you, a unique, nat ural, healt hy dish f rom  t he hear t  
of  t he Com eraghs direct  t o your  t able! 

Nutritional Info

Calories:  451 kcal

Carbohydrates:  77 g

Protein:  26 g

Fat:  9 g

Allergens

Milk (Natural Yogurt)

Celery (Stock Cube)

Stock Cube may also 
contain traces of Egg, Soya 
& Mustard

Ingredient s

- Lamb Cutlets

- Mushrooms

- Onion

- Garlic

- Fresh Rosemary

- Fresh Tarragon

- Natural Yogurt

- Smoked Paprika

- Basmati Rice

- Vegetable Stock Cube

Your  Pant ry

- Olive/Rapeseed Oil

- Salt

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.



1) Make the stock

Combine the stock cube with 500 ml of boiling water per cube and set aside 
150ml per person.  

2) Prepare the vegetables 

Slice the mushrooms and onion. Peel and crush the garlic. Chop the rosemary 
and set aside. 

3) Cook the rice 

Place the rice in a saucepan with a lid and cover over by an inch with hot water. 
Bring to the boil, turn heat down to low and simmer for 10 min with the lid on. 
While the rice is cooking move on to the next step. 

4) Start the stroganoff 

In a large pan, fry the onion in some oil for 2-3 minutes. Add in the chopped 
rosemary and crushed garlic and cook for another minute. Add the 
mushrooms to the pan and allow them to cook until the juice that comes out 
of the mushroom has reduced down. 

5) Reduce the stroganoff sauce 

Add in the paprika and cook for 1 minute. Add in the stock and on a high heat 
reduce it down by half. Once reduced, remove the pan from the heat add the 
yogurt.

6) Cook the Lamb 

In another pan, over a medium heat, pan-fry the lamb cutlets for 2-3 minutes 
on each side.  Combine with the sauce and reheat. Add some freshly chopped 
tarragon and stir through.

7) Plate the dish

Serve the basmati rice with the lamb stroganoff on top.

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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