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LAMB CHOPS IN A SPICY SAUCE  
Serves: 2

Ingredients 

4 lamb shoulder chops

1 tsp olive oil 

4 tsp butter

1/3 cup strong co!ee

1/3 cup honey 

2 tblsp Worcestershire sauce 

1/4 tsp mace 

1/4 tsp cardamom 

1/2 tsp cinnamon 

1/4 tsp curry powder

3/4 tsp lemon juice  

Seasoning

Season the lamb chops with salt and pepper. Add 
the olive oil to a frying pan and swirl over a high 
heat. Sear the lamb on both sides, turning only once. 
Remove from the pan and reduce the heat to low and 
add the butter, stirring until it is melted. Whisk in 
the rest of the ingredients and allow to bubble until 
thickened. Place the lamb back in the pan and cook 
for a further two minutes on both sides. Serve with 
mashed potato and carrots.

Make a coating for steaks with this 
unusual mix and then grill as usual:
5 tbsp finely ground co!ee 
5 tbsp cocoa powder 
a pinch cayenne pepper 
30g light brown sugar 
1 tsp salt  
1 tsp freshly ground black pepper

FIGS POACHED IN COFFEE 
WITH CREAM  
Serves: 2

Ingredients

3 figs

200ml strong co!ee

100ml co!ee liqueur 

100g brown sugar

1 tsp rice flour 

1 tsp vanilla essence

1 tbsp icing sugar 

125g mascarpone

100ml whipped double cream 

Method

For the figs, bring the co!ee, co!ee liqueur and 
sugar to the boil in a pan, then reduce the heat to a 
simmer, add the figs and poach for 2-3 minutes, or 
until tender. Remove the figs with a slotted spoon 
and set aside to cool. Once cool, cut the figs in half.
Add the rice flour to the co!ee mixture, stir well 
and set aside to cool. When cool, chill in the fridge 
for 20-30 minutes. 

For the cream, fold the vanilla seeds and icing 
sugar into the mascarpone. Fold the whipped 
cream into the mascarpone mixture. 

Spoon half of the mascarpone cream onto a plate 
and arrange three poached fig halves on each 
plate. Drizzle the chilled co!ee sauce around the 
edge of each plate.

HERE ARE SOME RECIPES USING COFFEE


