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Lamb Shortloin & Roasted Potatoes 
with Bacon Crumble & Caramelised Onion Chutney Sauce

Sear a tender and succulent lamb loin that's just right for a gourmet-style dinner. With all the flavour of nostalgic roast lamb, plus 
wholesome veggies, it's sure to have you feeling festive with every delicious mouthful of this Christmas in July special. And the 
best feasts end with a sweet treat, so we've included a serving of chocolate toffee pudding with poached pears for dessert!
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Hands-on: 30-40  mins
Ready in:   50-60  mins

AB

Pantry items
Olive Oil, Butter, Balsamic Vinegar
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Before you start 
Remember to wash your hands for 20 seconds  
before you get cooking. You’ll also need to give  
your fruit and veggies a wash.

You will need
Oven tray lined with baking paper · Large frying pan · 
Medium or large baking dish · Medium saucepan

Ingredients
2 People 4 People

olive oil* refer to method refer to method
potato 2 4
butter* 50g 100g
red onion 1 (medium) 1 (large)
Brussels sprouts 1 bag 1 bag
diced bacon 1 packet 1 packet
sage 1 bag 1 bag
panko 
breadcrumbs 1/2 packet 1 packet

longlife cream 1/2 bottle
(125ml)

1 bottle
(250ml)

baby rainbow 
carrots 1 bunch 1 bunch

chicken-style 
stock powder

1 sachet
(5g)

1 sachet
(10g)

lamb shortloin 1 packet 1 packet
caramelised 
onion chutney

1 packet
(40g)

2 packets
(80g)

balsamic vinegar* 1 tsp 2 tsp

 Pantry Items

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 4290kJ (1025Cal) 593kJ (142Cal)
Protein (g) 52.1g 7.2g
Fat, total (g) 62.5g 8.6g
- saturated (g) 34.9g 4.8g
Carbohydrate (g) 60.5g 8.4g
- sugars (g) 21.4g 3g
Sodium (mg) 1252mg 173mg

The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

Fancy a drop?
We recommend pairing this meal with 
Cabernet Sauvignon or Zinfandel

Cook the carrots 
While the bacon crumble is baking, trim the green 
tops from the baby rainbow carrots, then scrub 
the carrots clean and halve lengthways. Return the 
frying pan to a medium high heat with a drizzle of 
olive oil. Cook the carrots, tossing, until tender, 
5-6 minutes. Season, then transfer to a plate. 

 

Cook the lamb 
Season the lamb shortloin on both sides. Return 
the frying pan to a high heat with a drizzle of olive 
oil. Cook the lamb for 3-4 minutes each side for 
medium or until cooked to your liking. Transfer 
to a plate to rest for 5 minutes. While the lamb is 
resting, return the frying pan to a medium heat. 
Cook the caramelised onion chutney, balsamic 
vinegar and remaining butter with a dash of 
water, stirring, until reduced slightly, 2-3 minutes.  

Serve up
Slice the lamb shortloin. Divide the lamb,  
roasted potatoes, rainbow carrots and bacon 
crumble between plates. Pour the caramelised 
onion chutney sauce over the lamb.

Enjoy!

Roast the potato 
Preheat the oven to 240°C/220°C fan-forced. 
Cut the potato into bite-sized chunks. Place 1/2 
the butter in a small bowl and microwave until 
melted. Place the potato on a lined oven tray. 
Drizzle with olive oil and the melted butter, then 
season with salt and pepper. Toss to coat and 
roast until tender, 20-25 minutes. 

Prep the bacon crumble  
While the potato is roasting, finely chop the red 
onion. Halve the Brussels sprouts. Heat a large 
frying pan over a medium-high heat with a drizzle 
of olive oil. Cook the Brussels sprouts, onion 
and diced bacon, breaking up with a spoon, until 
golden, 4-5 minutes. Transfer to a baking dish. 
Meanwhile, pick and thinly slice the sage leaves. In 
a medium bowl, combine the panko breadcrumbs 
(see ingredients), sage, a drizzle of olive oil. 
Season and set aside. 

 

Bake the crumble 
Add the longlife cream (see ingredients), chicken-
style stock powder and a dash of water to the 
baking dish with the bacon and veggies. Stir to 
combine. Sprinkle over the sage crumb. Bake until 
golden and tender, 12-15 minutes. 

  



Caramel Sauce

Sponge Mix

Dark Chocolate  
Chunks

Pear

Pecans

Longlife Cream

Chocolate Toffee Pudding & Poached Pears   
with Pecan Topping & Whipped Cream

Finish your festive dinner off with the very best kind of pudding – chocolate toffee! Cakey on top and densely rich underneath, 
it's studded with dark chocolate chunks, then topped off with tender poached pears, sticky caramel sauce and a fluffy whipped 
cream for an indulgent dessert that never fails to please.
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Hands-on: 25-35  mins
Ready in:   50-60  mins
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Pantry items

Butter, Eggs, Brown Sugar
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Before you start 
Remember to wash your hands for 20 seconds  
before you get cooking. You’ll also need to give  
your fruit a wash.

You will need
15cm x 20cm baking dish · Medium saucepan with a lid · 
Electric beaters or metal whisk

Ingredients
4 People

pecans 1 packet
butter* 120g
sponge mix 1 packet
dark chocolate chunks 1 packet
eggs* 2
caramel sauce 1 packet
pear 2
water* 1 cup
brown sugar* 1/4 cup

longlife cream 1/2 bottle
(125ml)

 Pantry Items

Nutrition
Avg Qty Per Serving Per 100g
Energy (kJ) 4490kJ (1070Cal) 1290kJ (307Cal)
Protein (g) 11.7g 3.3g
Fat, total (g) 61.4g 17.6g
- saturated (g) 35.6g 10.2g
Carbohydrate (g) 98.9g 28.3g
- sugars (g) 86.0g 24.6g
Sodium (mg) 1160mg 332mg

 Nutritional information is based on 4 serings 
The quantities provided above are averages only.

Allergens
Always read product labels for the most  
up-to-date allergen information.  
Visit hellofresh.co.nz/foodinfo for allergen and ingredient 
information. If you have received a substitute ingredient, 
please be aware allergens may have changed.

Poach the pears 
While the pudding is baking, peel and quarter 
the pears, then remove the core. Wipe out the 
saucepan, then add the water and brown sugar 
and stir to combine. Bring to the boil over a 
medium-high heat. Add the pear, then reduce the 
heat to medium and cover with a lid. Simmer until 
the pear is tender, 20-25 minutes. Remove from 
the heat.  

 

Whip the cream 
While the pears are poaching, place the longlife 
cream (see ingredients) into a large bowl and beat 
with electric beaters until soft peaks form and 
almost doubled in size, 3-4 minutes. 

TIP: For the perfect soft peaks, whip until the cream 
just clings to the whisk or beater when lifted. If  
you don't have an electric mixer, use a hand  
metal whisk.  
  

Serve up
Remove the pears from the poaching liquid. Divide 
the chocolate toffee pudding between bowls. 
Top with the poached pears and whipped cream. 
Sprinkle with the pecans.

Enjoy!

Get prepped 
Preheat the oven to 200°C/180°C fan-forced. 
Roughly chop the pecans. Generously grease a 
15x20cm baking dish.

Combine the ingredients 
Melt the butter in a medium saucepan or bowl 
in the microwave. Add the sponge mix, dark 
chocolate chunks and eggs to the melted butter. 
Mix well until combined. 

 

Bake the pudding 
Transfer the pudding mixture to the baking  
dish, then bake until just firm to the touch,  
30-40 minutes. Immediately, poke a few holes 
into the top of the pudding, then pour over the 
caramel sauce.

TIP: To check if the pudding is done, stick a knife or 
a skewer in the centre. It should come out clean.

 

  


