CANBERRRA CELTIC PIPE BAND POTTED HAGGIS
500g Dry Oatmeal _ Uncle Tobies  ( option use Quick Oats) ; Spread out on a baking tray  - put in oven to dry and crisp up 180 – 200 degrees fan forced ( take care not to burn) 
Use a large saucepan suitable to fry in ( Jamie Oliver pots recommended) or wok

1 large onion finely chopped and fry till soft in 75 g Butter or olive oil

ADD 1 flat  teaspoon    each of cayenne pepper, ground allspice,  salt and pepper( coarse milled?) – more or less  cayenne and allspice as desired.
500g  Lamb Mince Meat  ( or mince leg mutton if you have) 

– add 6 – 10 chopped anchovies ( optional but nice – add some anchovy oil left in the bottle)

When meat brown, add toasted oatmeal and Mix in  well
 300mls red wine – drink one glass yourself to check before adding to the mix 
Grated lemon rind.

Gradually add Beef stock / water/ more wine ( need to retest see above before adding) to keep moist – about 1000mls to 1500ml 

 – Risotto technique- probably takes 20 to 30 minutes to cook oatmeal 

 Near end add bunch chopped Fresh Parsley

Perhaps before serving a touch of cream and drambuie to flavor and keep moist

Tried  3 times to date – my wife likes less pepper but ………….more for me
Serve with bed of Clapshot

Boil 500g potatoes ( 20-30min) and 500g Turnips ( say ?1 hour) in Separate Pots – Drain and leave dry in a colander over stove.

Mash together with 50g butter or margarine

Stir in 2 tablespoons chopped chives 

Season with salt and pepper to taste

Serve Hot
