
U3A – 9th March 2021 RECIPES for EASTER
Hello Everyone!   Easter will soon be here so we need to start thinking about what we will serve at 
our Easter Table!  It is always fun to get together with the family or friends, now that we can do that 
after a severe lockdown and the depression of being “home alone” for months on end.

Here are a few suggestions:

Before lunch, if the Grand-children are around, get them to join in the fun for breakfast and paint a 
few boiled eggs.  My artistry leaves a lot to be desired but the Grand-children will think you’re such 
fun!!  Use food colouring available from TOSCA to paint your boiled eggs.

For lunch LAMB is always good, and you can stick to the traditional roast, but I have found 
something new to try.  This recipe is by courtesy of the Theodosiou family, a Greek favourite.

You may not want to make such a large amount of lamb shanks so you can reduce the number but 
keep the amount of sauce as per the recipe.

BAHARAT is a Middle Eastern spice mix and if you cannot get it at Woolworths then make your own 
mixture of whatever you have of the following and use ½ to 1 Tablesp of it.

¼ teasp nutmeg, I teasp cinnamon, 1 ½ Tablesp paprika, ½ teasp coriander, ½ teasp cumin and 
pepper to taste.

Lorna Theodosiou served roasted pumpkin wedges with the lamb with couscous and an avocado 
pesto, but you can just drizzle the pumpkin with honey, lemon juice and cinnamon, and roast until 
the pumpkin is soft and the honey starts to char the pumpkin a bit at the edges.

A LEMON AND MUSTARD MASH will go beautifully with the lamb instead of couscous : Add to 1 KG 
mashed potato: 60g butter, grated zest and 1 TBS lemon juice, 2 TBsp wholegrain mustard, 4 TBsp 
cream, salt and pepper and beat well until the potato is creamy.


