
Boxty with Seared Lamb Loin and Whole-Grain
Mustard Aioli

 Gluten Free   Dairy Free

SIDE DISH

Ingredients
1 tablespoon chives  chopped 

2  eggs

1 clove garlic  smashed 

35 servings kosher salt

2  lamb loins

0.8 cup mayonnaise

35 servings olive oil  for coating pan 

READY IN

90 min.

SERVINGS

35

CALORIES

218 kcal

https://whatsheate.com


35 servings olive oil  for frying 

1 tablespoon parsley  chopped 

2 tablespoons citrus champagne vinegar

0.8 cup whole-grain mustard  plus more for brushing the lamb 

8  yukon gold potatoes

Equipment
frying pan

paper towels

sauce pan

oven

mixing bowl

potato masher

kitchen thermometer

aluminum foil

box grater

Directions
For the boxty pancakes: Preheat the oven to 200 degrees F. Grate 5 of the potatoes on the

largest holes of a box grater. Toss with the vinegar and squeeze out the excess water

between paper towels.

Cut the remaining 3 potatoes into 6 pieces each.

Place them in a saucepan with the garlic and cover with water by about 1 inch, sprinkling

generously with salt. Bring to a boil, reduce to a simmer and cook until the potatoes are fork

tender, 10 to 12 minutes.

Drain. While still hot, pass the potatoes through a food mill or mash with a potato masher.

Combine the grated potatoes with the mashed potatoes. Beat the eggs and add into the

potatoes.

Sprinkle with salt.



Coat a large saute or cast-iron pan with olive oil over medium-high heat. Make a 1 1/2-inch

patty and cook until brown and crispy, 3 to 4 minutes per side. Eat the first pancake to make

sure the potato mixture is seasoned perfectly. Season again, if needed.

Working in batches, make and cook all the pancakes, blotting on paper towels and seasoning

with salt. Hold the pancakes on a sheet tray in the oven to keep warm until serving.

Sprinkle the lamb with salt and brush with whole-grain mustard. Coat a large saute pan with

oil over medium-high heat. When the oil starts to shimmer, add the lamb and sear on all sides,

being careful not to burn the brown bits on the bottom of the pan. Cook until a thermometer

reads 135 degrees F when inserted into the thickest part of the loins.

Transfer to a small sheet tray and tent with aluminum foil. Allow to rest at least 10 minutes.

Combine the mustard, mayonnaise, chives and parsley in a medium glass mixing bowl.

Thinly slice the lamb.

Place a dollop of the aioli on top of the boxty, and top with a slice of lamb and another dollop

of the aioli.

Nutrition Facts

 PROTEIN 2.52%
  FAT 84.58%

  CARBS 12.9%

Properties
Glycemic Index:7.79, Glycemic Load:5.01, Inflammation Score:-1, Nutrition Score:4.2382608742818%

Flavonoids
Apigenin: 0.27mg, Apigenin: 0.27mg, Apigenin: 0.27mg, Apigenin: 0.27mg Luteolin: 0.04mg, Luteolin: 0.04mg,

Luteolin: 0.04mg, Luteolin: 0.04mg Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg,

Isorhamnetin: 0.01mg Kaempferol: 0.32mg, Kaempferol: 0.32mg, Kaempferol: 0.32mg, Kaempferol: 0.32mg

Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.28mg, Quercetin:

0.28mg, Quercetin: 0.28mg, Quercetin: 0.28mg

Nutrients (% of daily need)
Calories: 218.44kcal (10.92%), Fat: 20.86g (32.09%), Saturated Fat: 2.99g (18.68%), Carbohydrates: 7.16g (2.39%),

Net Carbohydrates: 6.07g (2.21%), Sugar: 0.42g (0.47%), Cholesterol: 11.41mg (3.8%), Sodium: 289.38mg (12.58%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.4g (2.79%), Vitamin K: 20.82µg (19.83%), Vitamin E: 2.63mg

(17.51%), Vitamin C: 7.91mg (9.59%), Vitamin B6: 0.12mg (6.22%), Potassium: 177.92mg (5.08%), Fiber: 1.09g (4.37%),

Manganese: 0.09mg (4.28%), Selenium: 2.84µg (4.05%), Phosphorus: 34.3mg (3.43%), Iron: 0.55mg (3.07%),

Magnesium: 12.01mg (3%), Vitamin B1: 0.04mg (2.87%), Copper: 0.05mg (2.47%), Vitamin B3: 0.45mg (2.24%),

Folate: 8.29µg (2.07%), Vitamin B5: 0.18mg (1.79%), Vitamin B2: 0.03mg (1.69%), Zinc: 0.19mg (1.28%), Calcium:



10.56mg (1.06%)


