The Number One Recipe of Liverpool

SCOUSE

| have relatives all over Liverpool and they have to be the friendliest, humoristic and
warm people, | have ever met. Having made this recipe for the Beatles, Gerry
Marsden and his mum, Cilla Black, Jimmy Tarbuck and Ken Dodd to name a few of
the Liverpudlians who really do enjoy a pan of scouse. My father-in-law Jim
Fitzpatrick who lived in Bootle gave this recipe to me.

The dockers at Liverpool came home to this after a solid weeks work, and then it was
off to the pub for a well-deserved pint.

Again the recipes vary all over the country for Lobscouse, some just use silverside,
some add peas and some add swede, this is about the best and tastiest recipe | have
ever come across and my wife Jayne who is a Liverpool Belle swears this is the
original recipe ! | have even canned it, for a bet in 2003; Tony Snell bet me | could
not get Scouse in a can... | did... heres the photo and | served it on the Gloria
Hunniford Television Show to Gerry Marsden and gave him a can for his mum, who
was ill in hospital. Should you wish to you can place a pastry crust on top, so that the
scouse goes further...




In Memory of Doreen Fitzpatrick, Bootle.
Ingredients

900g / 2 Ib Neck of lamb, fat removed and cut into cubes then soaked in 600ml / 1
pint beef stock overnight.

4509 / 1lb stewing steak, fat removed and cubed
509 / 2 oz dripping

3 large onions, peeled and sliced

900g / 2 Ib potatoes, peeled and diced

2 carrots, peeled and sliced

200g processed peas

5ml dried thyme

Salt

Freshly milled black pepper

Pre-heat the oven gas 3, 325f/ 170c.

Method

Melt the beef dripping in a deep ovenproof casserole.

Remove the lamb from the beef stock and dry the meat in some paper kitchen towel.
Seal the lamb and beef quickly in the hot dripping, add the onions and cook for 6
minutes.

LOB all the rest of the ingredients into the casserole; add in the beef stock and just
enough water to just cover the ingredients.

Place a lid onto the casserole or cover with cooking foil and cook in the centre of the
oven for 4 hours until the scouse is completely cooked and blended together.

For BLIND SCOUSE, add an extra assortment of Vegetables 900g / 2Ib omitting the meat.






