
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. For the crusted lamb cutlets, place the breadcrumbs, salt and freshly ground 
black pepper into a mini blender and process until well combined. Dip the lamb 
cutlets into the beaten egg and then roll in the breadcrumbs.

2. Heat the olive oil in a frying pan, add the cutlets and fry on both sides until 
golden-brown and cooked through. Remove the lamb cutlets from the pan and set 
aside to rest in a warm place.

3. Add the butter, mint and lemon juice to the pan and simmer together.

4. For the crushed Roquefort potatoes, place the hot cooked potatoes into a 
saucepan, add the Roquefort, mint, salt, freshly ground black pepper and cream 
and crush roughly with the back of a fork.

5.To serve, divide the crushed potatoes between two serving plates and top with 
the lamb cutlets. Pour over the mint and butter sauce from the pan and serve.

Bon Appétit!

•  Sa l t  and  f resh l y  g round  b lack  pepper

•  1  Tab lespoon  o l i ve  o i l

•  1  Tab lespoon  chopped f resh  m in t 

l eaves

•  1 /2  Lemon,  j u i ce  on l y

•  25g  But te r

•  1  Egg ,  bea ten

•  4  Lamb cu t le t s

•  100g  F resh  wh i te  b readc rumbs

•   55g  Roque fo r t  cheese , 

c rumbled

•   Sa l t  and  f resh l y  g round 

b lack  pepper

•  250g  New pota toes , 

cooked ,  s t i l l  wa r m

•  50ml  Doub le  c ream

•  Sma l l  hand fu l  f re sh  m in t 

l eaves ,  chopped

Ingred ients  for  l amb cut lets : For  the  c rushed Roquefort 
potatoes :

CRUSHED LAMB CUTLETS

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
2  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

Region
Roque fo r t ,  F rance

CRUSTED LAMB CUTLETS
With crushed Roquefort potatoes


